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MAST

Safe Work Procedure
	Division:
	
	Analysis By:
	
	Date:
	

	Department:
	
	Supervisor:
	
	Frequency:
	

	Job Title:
	
	Approved By:
	
	JSA Number:
	

	Job Title: 1 Gallon Commercial Blender
	
	Job Performed By:
	
	
	


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

	Step
	Description
	Hazard
	Controls


	
	Operation
	
	


	
	Plug blender into electrical outlet.

Place food into blender container.

Place cover on blender, fitting gasket edge evenly over rim of container.  Seal by closing the clamps.

Place container firmly on base, aligning mounting posts.  Make sure it is properly seated on base.  

Three different switches are designed for precise recipe requirements.  The ON/OFF switch will turn the blender on for continuous operation or Off.  The HI/LOW switch lets you select speed.  The PULSE switch operates the blender only as long as the switch is pressed.  When the switch is released the blender will stop.  First select HI or LOW speed.  Then push the on switch for continuous operation or the PULSE switch for quick, precise blending.  The speed may be changed during blending form HI to low or vice versus.  It is not necessary to first turn the blender off. 

Select LOW or HIGH speed then turn unit on for continuous operation or pulse.  When finished processing, turn blender off.  Do not remove blender container until blades have stopped.  

	If blender container is filled too full of hot liquids could spill and cause scalding to hands and face.

Cuts due to improper handling of processing Blade.


	Wear cutting gloves when handling the processing BLADE.

When using gallon blender to blend hot mixtures,  do not process more than 1 qt. At a time.

Always remove center filler cap of cover to prevent the build up of pressure.

Begin on lowest speed then increase speed as needed.

Never stand directly over blender when starting or while running


	
	Cleaning procedures
	
	


	
	Fill container half full with warm water.  Add a drop of liquid dishwashing detergent.

Cover and blend on LOW speed for 30 seconds.

Turn blender off.  Pour out soapy water and rinse with clean, hot water.

Sanitize.

Allow container to air dry.  Do not cover.

Wash cover gasket, filler-cap and cover in hot, soapy water.  Rinse, dry, sanitize and reassemble.

To clean base, wipe with a clean, damp cloth.

Do not immerse base in water.
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