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Picture of task/equipment:
	Task:
	Frying food using 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  - Update 11/14/16

	Required PPE:

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

	PPE - Function specific cuts+ burns, safe lifting

	TASK
	HAZARDS
	CONTROLS

	Frying meats, vegetables and tortilla chips
[image: image6.png]



	Burns to skin
Burns to mucous membranes
	· Before operating, look for loose or frayed wire, leaks or foreign object in the fry pot.

· Before lighting the fryer, make sure the fry pot is OFF and the drain valve is closed. Remove baskets and fill oil to bottom of oil fill line.

· Turn on fryer, light pilot light and Don PPE above, Gloves, face shield and apron.

· Fryer will reach a maximum of 350 F.
· While in operation keep hands, face and body away from direct contact of hot oil.

· Never reach into hot oil, instead use a fry skimmer to retrieve product.

· Never bang the fryer basket on either side or the joiner strip(s) as this can cause unnecessary splashing of hot oil.
· Never store unsecured items above fryer as it can accidently fall into the hot oil.
· Do not pour frozen foods (French fries) into hot oil as ice crystals can create splashing.

· At completion of use, turn off fryer and ensure oil temp cools to 100 F, remove PPE.

	
	Sprains and Strains
	· Pick up the fry baskets using both hands

· When lifting the fry basket, maintain an upright position and avoid bending and twisting.
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	Injury & Illness Prevention Program

Job Safety Analysis Form
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