	Picture of task/equipment:
	Task:
	Pressing pizza with automated doughPro
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	Name of Shop or Dept:
	De Neve Dining

	
	Job Title(s):
	FSW, SFSW

	
	Analyzed by:
	M. Williams

	
	Date:
	02/07/13

	Required PPE:

	                                                        Non-slip shoes

                                                                                    



	Required/Recommended Trainings:

	Equipment operations

	TASK
	HAZARDS
	CONTROLS

	Pressing Pizza
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	Crushing
Pinch points

Caught in-between
	· The doughpro pizza press is a single person operation; never operate the equipment when a coworker could be reaching between plates.
· Turn on machine by flipping toggle switch.
· Temperature will rise quickly on top and bottom plates, be aware of hot surfaces.

· Keep all loose clothing, hair and/or jewelry away from opening of plates.

· Use non-stick cooking spray and place in close proximity to dough to eliminate overspray.
· Once equipment has warmed to desired temperature, place ball of dough on bottom plate

· Use both hands simultaneously, depress green buttons until top and bottom plate have closed.

· Release buttons and wait for plates to completely separate.

· Slide out bottom plate to retrieve pressed pizza dough.

· Turn off machine.
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