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MAST

Safe Work Procedure
	Division:
	
	Analysis By:
	
	Date:
	

	Department:
	
	Supervisor:
	
	Frequency:
	

	Job Title:
	
	Approved By:
	
	JSA Number:
	

	Job Title: Electric Tilting Steam Kettle
	
	Job Performed By:
	
	
	


Required Personal Protective Equipment: Rubber Gloves (elbow length) Water-Proof Apron.
GENERAL NOTES:  
Safe Work procedure:
	Step
	Description
	Hazard
	Controls


	
	Operation
	
	


	
	Before turning tilting kettle on read vacuum/pressure gauge.

The gauge needle should be in the green zone.  If the needle is in the "Vent Air" zone, refer to kettle venting instructions. Once heated, the kettle's normal maximum operating pressure is approximately 10-12 PSI while cooking a water base product.

Ensure that the electrical service to the kettle is turned on at the fused disconnect switch

Preheat the kettle by turning the on/off switch  temperature control to the desired temperature setting.  The heat indicator light  (green) will remain lit until temperature is reached.  When the green light goes off the elements are off and the preheating is complete.

Place food products into the kettle.  The heat indicator light (green) will cycle on and off indicating the elements are cycling on and off. To maintain  the set temperature.

Do not fill kettle above recommended level marked on the outside of kettle.

When cooking is completed turn on/off switch to the "OFF" 0position.

Pour the contents of the kettle into an appropriate container by tilting the kettle forward.  Care should be taken to pour slowly enough to avoid splashing off the product.

	Severe burns may result from exposure to steam from cooked product.

Scalding of hands, feet and lower leg.
	Do not overfill kettle above recommended level marked on the outside of the kettle.

Each kettle is equipped with a marine lock to prevent accidental tilting.  Inspect lock daily to ensure it is free moving and does not bind or stick.

Do not use Chloride base cleaners and cleaners containing quaternary salt as they can cause the stainless steel to pit and rust.

Do not use a metal bristle brush or scraper, as this may permanently damage the kettle's stainless steel surface.

Steel wool should never be used for cleaning the cooking chamber.  Particles of steel wool become embedded in the cooking surface and rust, which may corrode the stainless steel.


	
	Cleaning Procedure
	
	


	
	An important part of kettle cleaning is to prevent food from drying on.  For this reason, cleaning should be completed immediately after cooked foods are removed.  The kettle must be cleaned regularly to maintain efficient, safe, reliable operation.

Place the kettle's ON/OFF switch temp. control to the OFF Position.

Prepare a warm water and mild detergent solution in the kettle.

Remove food soil inside the kettle using a NYLON BRUSH.

Loosen food that is stuck to the kettle by allowing it to soak at a low temperature setting.

If the kettle is equipped with a draw-off valve it should be cleaned as well.

Rinse kettle interior thoroughly then drain the rinse water.  Do not leave water sitting in unit when not in use.

Use mild soapy water and a damp sponge or soft cloth to wash the exterior of the kettle, rinse and dry.

For more difficult cleaning applications one of the following can be used;

           -Alcohol

          -Baking Soda

          -Vinegar or

         -A solution of Ammonia and water.

Leave the cover off when the kettle is not in use.
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