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Safe work Procedure
Messhall & Platewash - Operation / Cleaning Soup Kettle
	PURPOSE

The purpose of this procedure is to provide guidance in the service delivery of operation / cleaning soup kettle services on an offshore installation

	

	EQUIPMENT
	SERVICE STANDARDS

	· PPE / Rubber Gloves, Cut Resistant gloves, Oven Mitt / Glove,

· Cleaning Materials: Colour coded cloths and chemicals identified for purpose.

· Jug

· Thermometer / Probe.

· Temperature Monitoring Form.

· Sanitising Wipes.

· Paper Towel.


	· Using a jug add water to the bottom of the soup kettle up to 1 inch high

· Turn the thermostat on – ensure water reaches above 63°C

· Carefully place the stainless steel pot with food product into the appliance

· Monitor and record the product temperature on the Temperature Monitoring Form at least once per service period for above 63°C

· Using sanitiser wipes, wipe down the temperature probe after use.
· If sanitiser wipes are not available, then clean thoroughly with hot soapy water (made up to the specified dilution) and sanitise.
· NOTE food is not to be placed in the soup kettle for longer than fifteen minutes before service/
· CLEANING
· To isolate equipment (turn off at on/off switch, remove the plug from wall socket if available, or contact responsible electrical person to isolate at breaker.) Note: Never turn off electrical equipment with wet hands.

· Take care when taking the stainless steel tub out if it is still full, so as not to burn yourself

· Clean the insert in warm soapy water (made up to the specified dilution), rinse with fresh water, sanitise.

· Wipe down the exterior of the soup kettle with a damp cloth

· Clean the soup kettle as per the manufacturer’s instructions.
· Re-stow all equipment and PPE in the designated storage area.


All the below hazards have been risk assessed and documented within the Offshore General Risk Assessment.

	Step
	Hazard 
	Step
	Safe Method
	Risk Evaluation as per Offshore General Risk Assessment

	1
	Electric shock
	Dismantling machine
	· Isolate machine before dismantling.

· Relevant task training.
	4

	2
	Slips, Trips & Falls


	Cleaning machine

Transporting parts to wash area.
	· Wear slip resistant safety shoes.(Company issue).

· Do not over reach.

· Mop up any spillages immediately.


	6

	3
	Chemical Contamination


	Use of chemicals.
	· Correct training for use of chemicals.

· COSHH assessment and MSDS available.

· Correct dilution of chemicals.

· Use correct PPE.
	6

	4
	Burns / Scalds
	Transporting Soup Kettle
	· Do not overload kettle and well.

· Correct use of PPE as above.

· Wear sleeves down.
	4


	SPECIFIC TASK TRAINING
	RELEVENT GUIDANCE

	· Manual handling training and competence assessed.

· COSHH awareness and product training.

· Adequate training by Unit Manager and competence assessed.

Refresher training if required.
	· Manual Handling Regulations.

· COSHH Policy and Procedures.

· COSHH Data Sheets / Assessments.

· Company Standards and Procedures.

· Manufacturer’s Guidance.

· OOM Section: 3 - 3.16 Written Think Plans.

· Offshore General Risk Assessment: Section 5 – 5.2 Hot Surfaces, 5.9 Operating and Cleaning Galley Equipment, 5.15 Passing of Hot Foods liquids back into the galley. 5.16 Poor Standards in Food Preparation Storage Handling and Service.


	All employees performing this activity must sign this page of this site specific document to indicate understanding and compliance with the procedure.

	
	
	
	

	Print Name
	Position
	Date
	Signature

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	Please note:         If further signatures are required, please create a replica of this page and staple to the back of the complete SWP.
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