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Picture of task/equipment:
	Task:
	Cleaning oil and debris from the Frymaster Gas Fryer

	
	Name of Shop or Dept:
	Rendezvous, De Neve, Covel, Reiber & Hedrick

	
	Job Title(s):
	FSW, SFSW

	
	Analyzed by:
	M. Williams

	
	Date:
	12/5/12

	Required PPE:

	Food Grade gloves                                   Splash Shield                                              Disposable Apron
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	Required/Recommended Trainings:

	PPE

Function specific equipment training

Preventing Burns

	TASK
	HAZARDS
	CONTROLS

	Cleaning used oil and food particles from the Frymaster
	Burns
Splashing, Spattering to skin or mucous membrane
	· Allow oil to cool to 100F (38C) or lower and drain, following the proper JSA for draining oil from the Frymaster

· Don PPE including Food grade gloves, Splash Shield & Disposable apron.

· Clean inside the fryer cabinet with dry, clean cloth. Wipe all accessible metal and components to remove accumulations of oil or shortening and dust.

· Clean the outside of the fryer cabinet with a clean, damp cloth soaked with dishwashing detergent, removing oil, dust, and lint from the fryer cabinet.

· Danger Never attempt to clean fryer during the cooking process or when the fry pot is filled with hot oil. If water comes in contact with oil heated to cooking temperature, it can cause the oil to splatter and severely burn nearby personnel.
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	Injury & Illness Prevention Program

Job Safety Analysis Form
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