	Picture of task/equipment:
	Task:
	Cleaning flat top grills
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	Name of Shop or Dept:
	All dining Services locations, except Bakery and Bruin Cafe

	
	Job Title(s):
	FSW, SFSW, Asst Cook

	
	Analyzed by:
	M. Williams

	
	Date:
	1/15/13

	Required PPE:

	Hand/arm Neoprene, rubber  or Butyl Gloves      long handle pad holder              Face shield
         
   
                                     
                            


	Required/Recommended Trainings:

	                       Hazard Communication                                        PPE safety

	TASK
	HAZARDS
	CONTROLS

	Cleaning of flat top grills
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	Chemical Burns
Thermal burns
	· Don hand/arm protective gloves such as the Chloroflex 723 or insulated Neo Grab 6781R. 
· If there is risk of splashing, spraying, or spattering, then a face shield should also be worn.

· With oven still on, remove food particles with a scraper.

· Turn off grill

· Apply High temp grill cleaner by pouring onto the grill (avoid sprayer wherever possible)

· Let grill cleaner sit for 60 seconds

· Scour grill with long handle pad holder & non-scratch pad

· Squeegee grill clean by pulling spent product into trough in front of you.

· Clean out spent product with a rag or similar and dispose.

· Doff hand and face protection.

· Let grill sit for any remaining product to evaporate before reusing grill.
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	Injury & Illness Prevention Program

Job Safety Analysis Form
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