Safe Work Procedure

Meat Slicer
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	Room#________________________

Teacher’s Name:_____________________________________
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Hazards Present: cut, amputation, Bacteria build up  and chance of food poisoning.
Notes: Do not wear jewelry, or loose clothing.                                                                       -Wear hair net
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Personal protective equipment (PPE) required: 

Mesh cut-resistant gloves.                    

	Notes:
- The slicer knife is very sharp.  Exercise extreme caution when working near the knife


	Guidance documents/standards/legislative requirements:
Manitoba Workplace Safety and Health regulation M.R. 217/2006:

· 2.1 Safe Work Procedures

· 6.1Personal Protective Equipment

School Division Policy:

· 


	  Procedure:
- Ensure meat slicer is in its correct operating position and is assembled properly before using.

- Place wax paper or catching pan under carriage tray of meat slicer

- Pull the carriage all the way toward you until it reaches its stop.  With the meat grip out of the way, place the product to be sliced on the carriage tray.

- Adjust the fence by loosening the thumb screw and sliding the fence so that it is close to the product but not pushing against it. Tighten the thumb screw.

- Plug in meat slicer and turn on the slicer by pulling the switch knob.

- Use the carriage tray handle and or /meat grip to push the carriage back and forth to slice the meat.

- To turn off, push in the switch knob and unplug the machine Turn the index knob fully   clockwise (set at 0).

Cleaning Procedures  (This machine must be thoroughly cleaned and sanitized after each days operation or anytime it is not to be used for an extended period of time)

- Unplug machine power cord and turn the index knob fully clockwise before cleaning the slicer.

-Ensure slicer blade has stopped turning before attempting to clean machine.

- Unscrew the thumb screw to loosen the carriage tray.  Remove the carriage tray, for washing at the pot wash. Carefully disassemble the top knife cover and sharpener.  Wash and rinse both sides of the top knife cover and deflector at the pot wash.

-Use mild detergent in hot water solution and a clean cloth.

Carefully wash and rinse both sides of the knife by wiping outward from the centre.

Wash all surfaces of the machine. Rinse with fresh hot water and another clean cloth.

-Sanitize with sanitizing solution.

- Ensure index knob is set at 0 (turned fully clockwise) before reassembling the machine

-Reassemble the machine.

-Attach the deflector.

-Replace the knife cover.

-Attach the knife sharpener

-Attach the carriage tray  and tighten thumb screw




	NOTE:

This procedure includes a practical demonstration by the teacher. Teachers must be confident that the student understands the procedure.

	Student’s name:

______________________________________
Student’s signature:

______________________________________
Date of review:

____________________________________
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