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MAST

Safe Work Procedure
	Division:
	
	Analysis By:
	
	Date:
	

	Department:
	
	Supervisor:
	
	Frequency:
	

	Job Title:
	
	Approved By:
	
	JSA Number:
	

	Job Title: Dish Machine
	
	Job Performed By:
	
	
	


Required Personal Protective Equipment:  
GENERAL NOTES:  
Safe Work Procedure:

	Step
	Description
	Hazard
	Controls


	
	Operation
	
	


	
	Place overflow tube and cover, slanted strainer and strainer bucket in their respective positions
	Risk of contact to eyes, and skin is minimal

Twist /strain, lift strain
	Use proper body mechanics to prevent strains from repetitive motions.




	
	Close drain lever
	
	


	
	Close counter balanced doors
	
	


	
	Turn power switch on
	
	


	
	Wash temp will display when fill cycle is complete
	
	


	
	Rinse cycle temp is displayed during rinse cycle
	
	


	
	Stack dishes on racks
	
	


	
	Raise counter balanced doors, slide the rack into the dishwasher and close the doors- wash cycle begins automatically
	If dish machine door is opened prematurely increased risk of hot water burns due to splashing water from the rinse nozzles


	Always wear rubber gloves a waterproof apron to prevent burns from hot water, contact with strong detergent in soaking tubs and unsanitary dishware.




	
	When the wash and rinse cycle are finished wait for the rinse indicator light to turn off (allow spray arms to stop)
	Falls due to wet floors
	Anti-fatigue mats in the dish wash area do help provide cushioning while standing in one place for an extended length of time
Wear non-slip footwear to prevent slips and falls


	
	Remove Clean dishes and slide in another rack.
	
	


	
	Cleaning Dish Machine
	
	


	
	Dish machine is cleaned at the end of each working shift or at least daily.
	
	Wear waterproof aprons and gloves

Use proper body mechanics while cleaning this machine




	
	Turn off power switch
	
	

	
	Open the dish machine doors
	
	

	
	Drain the machine by pulling the drain lever
	
	

	
	Remove and empty the strainer and strainer bucket
	
	

	
	Wash and rinsed them thoroughly
	
	

	
	Raise the overflow and remove the overflow tube.  Wash and rinse the overflow tube inside and out
	
	

	
	Thoroughly cleanse and flush the dishwasher interior
	
	

	
	Leave the machine doors open to allow the interior to dry and air out.
	
	

	
	Make sure the wash and rinse arms are free of any obstructions.
	
	

	
	Check rinse nozzles to make sure they are free of any lime and solids
	
	


	
	
	
	


AUTHORIZED EMPLOYEE INFORMATION:

	ID NUMBER:
	LAST NAME:
	FIRST NAME:
	REMARKS:


JOB HISTORY INFORMATION:

	DATE:
	REMARKS:


Approval Signature:









Date:
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