[image: image1.emf]

MAST

Safe Work Procedure
	Division:
	
	Analysis By:
	
	Date:
	

	Department:
	
	Supervisor:
	
	Frequency:
	

	Job Title:
	
	Approved By:
	
	JSA Number:
	

	Job Title: Steam Tables
	
	Job Performed By:
	
	
	


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

	Step
	Description
	Hazard
	Controls


	
	Operation
	
	


	
	Turn on to the required temperature
	Possibility of burns from hot lids


	Turn to proper temperature settings to keep food warm


	
	Place lids on top of openings


	Temperature could be set too high.
	Use pot holders to remove lids


	
	Cleaning
	
	


	
	Cool temperature in wells
	Burn  yourself on hot table wells
	Cool before wiping


	
	Wipe with damp cloth

Remove food particles

Clean sneeze guard
	
	


AUTHORIZED EMPLOYEE INFORMATION:

	ID NUMBER:
	LAST NAME:
	FIRST NAME:
	REMARKS:


JOB HISTORY INFORMATION:

	DATE:
	REMARKS:


Approval Signature:









Date:
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