	Picture of task/equipment:
	Task:
	Electric Meat Slicer
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	Name of Shop or Dept:
	

	
	Job Title(s):
	

	
	Analyzed by:
	

	
	Date:
	

	Required PPE:

	Non-Slip Shoes

                           Cut-resistant Gloves
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	Required/Recommended Trainings:

	                             STF Safety

                              Equipment Safety precautions



	TASK
	HAZARDS
	CONTROLS

	Using an Electric Meat Slicer
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	Slips

Trips

Falls

Lacerations

Amputation

Caught in between

Sprain/Strain 
	· Don PPE; including non-slip shoes and cut resistant gloves.

· Use cut resistant gloves when taking unit apart or when cleaning slicer blade.

· Check plug and cord for fraying or missing ground plug; if either are present do not use and inform your supervisor.

· Never touch slicer blade. Keep hands and arms away from all moving parts.

· Before turning slicer on place auto engage lever in “Manual” position.

· Only use the food chute handle to push food during manual slicing.

· Only use the end weight, not your hand, to hold food products when slicing.

· Do not catch slices with your hand. Let slices drop onto receiving area.

· After each use always turn slicer off. Return auto engage lever to the “Manual” position. Turn slice thickness dial past “0” until it stops.

· Before cleaning or servicing always turn slicer off, turn thickness dial clockwise until it stops, and unplug the power cord.
· Food chute and food chute handle should not be above shoulder height.
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	Injury & Illness Prevention Program

Job Safety Analysis Form
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