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MAST

Safe Work Procedure
	Division:
	
	Analysis By:
	
	Date:
	

	Department:
	
	Supervisor:
	
	Frequency:
	

	Job Title:
	
	Approved By:
	
	JSA Number:
	

	Job Title: Floor Mixer
	
	Job Performed By:
	
	
	


Required Personal Protective Equipment:  Apron, gloves, non-slip footwear, goggles
GENERAL NOTES:  
Safe Work Procedure:

	Step
	Description
	Hazard
	Controls


	
	Operation
	
	


	
	Place appropriate mixing attachment on floor mixer and lock into place.

Place mixing bowl on floor mixer and lock in place.  

Place food product in mixing bowl.

Place safety guard on mixing bowl.  

Turn mixer on using lowest setting first.  Gradually increase speed as needed.

Stop mixer to scrape bowl and move food product.

Stop mixer once mixing is complete.  

Remove food product from bowl.
	Skin/Eyes:  risk of splashing/spattering food particles.

Fingers/hands/arms:  risk of getting fingers/hands or forearm caught in machine blade while operating 


	Ensure machine is switched off before moving food product around in bowl.

Ensure bowl is locked into place or gears will wear down in machine. 

Never operate machine without safety guard on.

All Cooks are trained in the operation of the deep fryer upon hire.




	
	Cleaning procedures
	
	


	
	Ensure mixer is turned off 

Remove bowl and attachments from mixer and wash in 3-compartment sink or through dish machine.

Using a sanitizing solution, clean mixer base, top, and sides with warm soapy water
	Sanitizing solution splashed into eyes or on skin while cleaning.
	See MSDS for safety procedures.

Wear personal protective equipment while using sanitizer.  
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