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	Safe Work Procedure Title and basic description
	

	Title: Cleaning Grill Plate
Description: Safe Cleaning of Grill Plate

	Associated risk assessment title and location:


	Describe  the activity or process
	

	Chemicals are used in every operation of a kitchen – ensure chemicals are used in accordance with their MSDS 

Cleaning of Grill Plate:

1. Turn off grill plate

2. Swill with cold water to lower temperature

3. Spray with Oven and Grill Cleaner and leave for five minutes

4. Clean grill plate (scrub, scrape and wipe)

1. Swill two times with cold water

2. Check drip tray is not full – empty if it is needed

3. Wipe grill plate with oily cloth to stop rust overnight




	List all resources required including plant, chemicals, personal protective clothing and equipment, etc
	

	· Oven and Grill Cleaner

· Grill scraper 

· Oily cloth

· Water bucket

· Cloth for lifting drip tray

· Personal Protective Equipment (gloves, face mask, long sleeved top)




	List potential hazards and risk controls including specific precautions required
	

	Potential hazards:

1. Burn hands if grill tray is too hot

2. Burn skin if chemical comes into contact with skin

3. Hazardous if chemical fumes are inhaled

Risk Controls:

· Wear Personal Protective Equipment (gloves, face mask/respirator, long sleeved top etc)

· Ensure grill is cool – if too hot then creates chemical steam 

· Ensure adequate ventilation

· Empty drip tray frequently to prevent overflow

· Possible chemical burn to skin if chemical applied incorrectly




	List emergency shutdown instructions
	

	Any chemical contamination to skin or eyes then refer to Safety Procedures as supplied on the Product Application Chart and MSDS



	List clean up and waste disposal requirements
	

	Ensure cloth/cleaning implements used to cleanup chemical and any waste is disposed of correctly

 

	List legislation, standards and codes of practice used in the development of the SWP
	

	Work Health & Safety Act 2011

	Supervisory approval, training, and review
	

	Supervisor: 
	Signature:

	List competency required – qualifications, certificates, licensing, training – e.g. course or instruction:

· Trade training, induction, instruction – OJT
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