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	Safe Work Procedure Title and basic description
	

	Title: Cleaning Oven
Description: Cleaning oven using hazardous chemical 

	Associated risk assessment title and location:

	Describe  the activity or process
	

	1. Spray chemical internally onto hot oven.
2. Leave for 10 minutes then use hot, soapy water to wash.


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

	1. Oven spray – Grill Cleaner 
2. Gloves, goggles, respirator and protective clothing.
3. Steel wool

	List potential hazards and risk controls including specific precautions required
	

	Hazards:

· Burn if contact with skin
· Inhale
Risk Controls:

1. Turn off oven (oven will still be hot as process is only affective with heat).

2. Personal Protective Equipment (gloves, goggles, respirator and protective clothing) required.
3. Keep spray as far away from user as practical.

4. Neutralize if contact with skin (vinegar) and as per MSDS.


	List emergency shutdown instructions
	

	N/A


	List clean up and waste disposal requirements
	

	PPE washed

	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:
1. All staff require induction and training in correct oven cleaning procedures.



	SWP review date:
	Responsibility for SWP review:
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