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KENT COUNTY COUNCIL
CARE AND CLEANING

Of
KITCHEN EQUIPMENT
(Refer to manufactures instructions if available)

Client Services
Kent County Council
Room 2.33 Sessions House
County Hall
Maidstone, Kent
ME14 1XQ

Tel:  (01622) 696050
Fax: (01622) 221693

HSE information sheet

Catering Sheet No 3

This information sheet contains notes on good practice which are not compulsory but which you may find helpful in considering what you need to do. This publication may be freely reproduced, except for advertising, endorsement or commercial purposes. The information it contains is current at 2/95. Please acknowledge the source as HSE.

Introduction

This information sheet has been produced by the Health and Safety in Catering Industry Liaison Committee consisting of trade and professional associations, unions and enforcement authorities. It is intended that it will be reproduced through the members’ associations and other avenues to reach catering establishments. The guidance is issued by the Health and Safety Executive.

Summary

This information sheet informs caterers of the high number of accidents occurring when manually igniting gas-fired equipment - chiefly ovens. New equipment is required by European Directives, as specified in Standards, to have safety devices which should prevent these incidents. This guidance asks caterers to assess the risks in older equipment and sets out the Committee’s recommendations for such ovens and similar equipment.

Recommendations

These recommendations are restricted to ovens and similar enclosed compartments, where the risks have been found greatest. To achieve compliance caterers should assess their own risks and institute a programme of work for retro-fitting for the flame failure safeguards or the gradual replacement of older equipment with new equipment which has such devices. To avoid the possibility of enforcement action you should:

(a) give training and instructions on safe systems of work at catering equipment, and adequate

supervision;

(b) where it is reasonably practicable fit flame failure devices to older equipment which does not have such components. The flame failure safeguards should be of a design approved by the manufacturer of the equipment;

(c) if it is not reasonably practicable to fit such flame failure devices institute a programme of work for the gradual replacement of such equipment by equipment which does have flame failure devices. In the meantime, it is particularly important to train and supervise staff in a safe system of work.

(d) have appliances serviced regularly in accordance with manufacturers’ instructions, and with due regard to safe working procedures. Suppliers of second-hand equipment also have duties to ensure that such articles are as safe as reasonably practicable when supplied. Purchasers of such second-hand equipment are recommended to ensure that it complies with these recommendations.

Background

Accident statistics of fire and explosion incidents investigated by HSE Inspectors for the period 1988-1991 showed an appreciable number of incidents (130) occurred during the manual ignition of gas-fired catering equipment. A significant proportion of these incidents (52) involved ovens, most being located in school and hospital kitchens.

Minor Injuries (112) were sustained in the majority of incidents; however, there were also a number (10) of major burn injuries to hands and faces.

While fire and explosion incidents accounted for only 1.6% of the total accidents in catering: as 80% of these occurred while manually igniting gas-fired equipment, this justifies particular attention.

The main causes of the incidents were attributed to the delay between turning the gas on and applying the ignition source. This allowed sufficient gas to accumulate, e.g. in an oven, to ignite explosively.

The incidents could be prevented by flame failure safeguards, e.g. a thermo-electric valve, where gas is turned on and the ignition source applied simultaneously. Unfortunately, the overwhelming majority of the appliances involved were quite old and most were manufactured before Standards (BS 5314:Part 1: 1976) required the provision of such safeguards. It is also probable that modifications to introduce such safeguards would not now be practicable. However, the problem should eventually disappear as the older appliances are replaced by modern ones which do have such devices.

Modern equipment should now be designed to comply with the essential requirements of Gas Appliance (Safety) Regulations 1992, which requires large-scale kitchen appliances (i.e. all catering equipment) to be fitted with flame failure safeguards. There is also the possibility that existing equipment, used at work, may also require such safeguards to comply with the Health

and Safety at Work etc Act 1974 and, from the l January 1997, the Provision and Use of Work Equipment Regulations 1992.

Pre2/95 NIS/21/C03 C80 Printed and published by HSE cautions at manually 

Gas Equipment:
1. 
Sterilising Sinks
2. 
Boiling Pan
3. 
Deep Fat Fryer
4. 
Range
5. 
Steamer
Electric Equipment
6. 
Hot Cupboard
7 
Refrigerator and Freezer
Machines
8. 
Dishwasher – Hobart
9. 
Mixer – Hobart
10. 
Potato Peeler – Crypto
11. 
Slicing Machine – Electric Berkel Bantam
If you have any queries regarding cleaning or operating any equipment contact your Client Services Manager
STERILISER - OPERATING INSTRUCTIONS
•  
Fill sink, preferably with Hot Water 

•  
Check that drain valve is not leaking and sink emptying
•  
Cover the sink with lid
•  
Do not light too early as steam can cause damage to walls, ceilings and paintwork 
•  
Give sufficient time for water temperature to reach at least 82°C when washing up will be done
MANUAL IGNITION WITHOUT SPARKING IGNITION
•  
Turn on gas supply to Pilot Light and then light immediately with taper
•  
Turn on gas supply to main burner which will light from the pilot light
•  
Burner may be turned down if water boils
MANUAL IGNITION WITH THERMOSTAT CONTROL
To light the pilot
•  
Turn Thermostat knob fully clockwise
•  
Light taper, press ON Button and hold down
•  
Light Pilot Burner and wait a few seconds with ON Button held down
•  
If control is fitted with a spark igniter, the pilot is lit by pushing spark button whilst holding down the ON Button. There may be air in the pipe so you may need to try this more than once. 
When Pilot alight
•  
Turn Thermostat knob to required setting. This is normally marked 1-8 and maximum temperature is when knob turned fully anti-clockwise to 8
•  
If the thermostat knob is turned right down (clockwise) the main burner will    go out
•  
When thermostat is set to required temperature, the main burner will go out when temperature achieved and will cut in and out to maintain this temperature
Shut Down
•  
Press down Shut-Down button, if fitted, or turn off gas supply to main burner and pilot
•  
The main burner and pilot will be extinguished immediately. Release the button immediately if fitted 
•  
A safety interlock device may be fitted which means that the ignition sequence cannot be restarted for approximately 2 minutes
•  
Do not empty sink until gas is turned off. Clean and wipe out sink before leaving

ALL PARTS OF THIS EQUIPMENT CAN GET VERY HOT AND CAUSE BURNS OR SCALDS IMPORTANT
All gas equipment must be lit using the automatic ignition if fitted, or otherwise with a taper
BOILING PANS (Gas)
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Use
1.

Place the strainer plate on the base of single purpose boiling pans.
2.

Fill dual-purpose boiling pans with water through the filling funnel.
3. Check that the “DRAW OFF TAP” is closed before filling.

4. Light the pilot and then the burner.

5.

When turning the gas OFF remember to withdraw the pilot light.
Cleaning

1.

Clean inside and outside of boiling pan with detergent in water.
Use a sink brush for the inside of the boiling pan and a tap brush for the outlet pipe.
2.

Rinse well and cloth dry
3. After cleaning leave lid ajar.


3. DEEP FAT FRYERS (Gas)
Use
1.

Before lighting a fryer check that the pan contains amount of oil.
2.

Light the pilot light and then the main burner with the thermostat correctly set. 
3.

Light immediately prior to use.
A solution of bicarbonate of soda (1 oz to 1 pint water i.e. 28 grams to 0.5 liters’) on the casing can be used making it easy to clean after use.
Cleaning
As Necessary
1.

Allow oil to cool before cleaning after use.
2.

After draining remove all food debris and wipe clean with paper toweling.
3.

Strain oil before refilling fryer.
Deep Cleaning – at end of term 2, 4 & 6
1.

After draining oil and removing food debris.
2.

Fill with water and detergent.

3.

Bring to the boil for 30 minutes – drain.
4.

Use a sink brush if necessary to clean the pan.
5.

Rinse thoroughly and leave to drain overnight before replacing oil.

External casing – clean off bicarbonate if used removing all grease splashes.
Rinse and cloth dry. Re-apply bicarbonate if used prior to use.
RANGE – Gas

Use of Hotplate
1.

Light the hotplate burners.
2.

Place the pan centrally over the burner.
3.
Adjust the flame to suit the pan.   Flames which project beyond the base of the pan are wasteful
Use of Oven
4.
Light the pilot and then the oven burners set the regulo at the required temperature.
5.

Adjust the shelves.
6. The oven will be hotter at the top and cooler at the bottom.

Cleaning
1.
Do not immerse the burners in water: but remove any debris with a stiff brush.
a) 
Mop up spills daily
b) 
Wipe over the hotplate tray daily.
2.

Wash all removable parts of hotplate and the oven shelves.
3.

Rinse in a sink of hot water and dry.
Oven

4.
a) 
If this has been painted with a solution of bicarbonate of soda (1 oz to 1 pint water i.e. 28 grams to 0.5 litres).  Rinse off with detergent and warm water.  Wipe and re-apply bicarbonate solution (covering the burners to avoid splashing).
          OR
.
5. b)
Use a proprietary cleaner – following the manufacturers instructions

Sweep and wipe under the base trays.

Re-assemble range and allow to air dry.
5. STEAMING OVEN – Gas
Use

1.

Before lighting steamer turn draining tap `OFF’ turn the main water supply `ON’.   Fill the steamer with water.
2.

Close the door.
3.

Light the pilot light and then the main burner.
4.

When the steam escapes rapidly from the vent on the top, it is ready for use.
5.

The burner can then be turned down to maintain a small escape of steam.
6.

The door should be securely fastened to prevent the escape of steam.
7.

The addition of a little vinegar to the filling tank at back of steamer, when filling with water, will help to stop limescale from forming.
Cleaning
1.

Drain off water after each use the main water supply should be turned OFF.
2.

Remove the shelving and hangers for washing.
3.

Wash inside with a suitable detergent.
4.

Rinse and dry with a clean cloth.
5.

Replace shelving.
6.

Leave steamer door ajar when steamer is not in use.
6. HOT CUPBOARD – Electric
Cleaning
1.

Remove all food before turning off electricity.
2.

Wipe daily inside and outside including under the shelves.
3.

Remove all debris from grooves.
4.

Lift the lower shelf and clean, replace shelf.
5.
Check that doors are properly fitted and free running at the end of cleaning.
6.
Hot cupboards must be capable of maintaining a holding temperature of 75°C.
7. REFRIGERATORS AND FREEZERS
Use
1.
Do not open doors any more than is necessary.
2. 
Avoid leaving them open for long periods.
3. 
Do not overload or block fans in fan assisted models.
4. 
Allow the air to circulate.
5. 
Record daily the operating temperature of refrigerators and freezers.
6. 
Refrigerator temperatures should be maintained between 5° and 0° .Freezer temperatures should be below - 18° C.
7. 
Always cover food in refrigerator.
8.
Keep raw and cooked foods in separate areas of refrigerator.

Care/Cleaning
1. 
On a daily basis check for spillage and clean it up immediately,
particularly on door seals.
2. 
Switch off power – defrost when necessary.
3. 
Strip shelves, and wash in sink.
4. 
Wipe over interior surfaces with lukewarm water and sanitizer (or
bicarbonate soda (28g to 3 liters’ water). 
5. 
Replace shelves.
6. 
Switch on and check that the correct operating temperature is reached.
DISHWASHER – Hobart
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A. Hobart
1. 
Close overflow pipe and cover.  Place strainer pans in tank.
2. 
Turn programme switch to START
3. 
Wait until lower thermometer (rinse water) reaches 80°C (approx. 4 minutes with cold water fill).
4. 
Close hood. Fill cycle will commence. Cycle is complete when white pilot light goes out.
5. 
Open hood.  Check water level in wash tank (should be level with top of overflow pipe).
6. 
Close hood, wait until upper thermometer (wash tank) reaches 55°C (approx. 30 minutes from cold fill).
7. 
Turn programme switch to required cycle.
8. 
Open hood.
9.
Ensure detergent and rinse aid systems are operative.
10. 
Remove course food soil from dishes.
Note:    If too much soil enters the dishwasher the wash water becomes too heavily soiled and the effectiveness of the detergent deteriorates.
11. Place crockery in the appropriate rack with the open or underside    

       facing downwards.
12. 
Open hood, slide rack into machine and close hood.
13. 
The wash and rinse cycle starts up automatically.
Programme duration 1: 1½ mins; 2: 2 mins; 3: 3 mins
14. 
At the end of rinse cycle the white pilot light goes out.
15. 
Lift hood and remove from dishwasher.
16. 
The crockery dries from its own heat within 2 minutes.
Daily Cleaning 
1. 
Clear away any soil on immediately adjoining tabling into the  


dishwasher.
2. 
Remove strainer basket and strainer screens.
3. 
Turn programme switch to close hood.  When programme is finished the water tank is drained.
4. 
Turn programme switch to fill position and close the hood for approx 5 seconds to clean the interior of the machine.  Switch on the drain pump for a few seconds to clear the machine.
5. 
Turn programme switch to `O’.
6. 
The upper and lower wash arms can easily be removed for cleaning by unscrewing the curling nuts.
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Use Safely by:
a) 
Switch `OFF’ at machine and at the isolating switch on wall when 
not in use. Switch `OFF’ at machine before adding ingredients
b) .Keep hands away from moving parts.
1. 
For buttercreams, creaming of fats, light cake batters, and the mashing of potatoes. Speed 1 & 2 according to mixing.
2. 
For fresh and synthetic creams, meringues, marshmallows, sponges, Yorkshire puddings, light batters and all light whipping work. Speed 1, 2 or 3 according to mixing.
3. 
For bread and roll doughs, scones and fermented goods, suet and steam puddings, etc. Speed1.
4. 
With ingredients and mixing attachment in bowl, fit bowl on to machine.
5. 
Fit the mixing attachment on to the beater drive.
6. 
Check that the gear is at No. 1 and set machine in motion before raising the bowl.
7. 
Do not overload by:

a) Putting too much in bowl.

b) Operating at too high a speed.

c) Using bowl and attachments (mincer or grater) at the same time.
8. 
When mixing is finished, stop machine.
9. 
Lower bowl, part way, and remove mixing attachment.
10. 
Lower bowl and remove.
11. 
Mincing, grating and shredding attachments should be used at speeds 1 or 2 only.
12. 
Mincing attachment:

a) Flat side of the knife blade goes next to the plate.

b) The same knife blade and plate should be used together.

13. Always keep the hub cap in position when no attachment is in use. 

Cleaning

1.
Prior to cleaning check that machine is switched OFF at the machine and the isolating switch. Leave in gear 1
2. 
Wipe down exterior of machine.
3. 
Wash and dry bowls carefully, they are easily dented.
4. 
Attachments will fracture if dropped.
5. 
Do not use any abrasive on any part of the machine.
6. 
Remove grease collar regularly to clean.
POTATO PEELER
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1.
Splash lid.

2.
Door handle.

3.
Door.

4.   
Waste outlet.







5.
Clamp knobs

6.   
Lubricator screws.
7.   
Base plate.
8.   
Motor cover screws.
9.   
Motor cover.
10. 
 Peeling chamber.
11. 
Water supply.

Operation
1.
Make sure the door is secured by the handle.
2.
Turn ON the water.
3.
Turn ON the machine.
4.
Pour in the vegetables; do not exceed the rated capacity, put on the 
splash lid.
5. 
When the vegetables are peeled turn OFF the water.
6.
Open the door and allow the revolving plate to discharge them into the 
sink.
7.
Switch OFF.
 Cleaning
Daily
1. 
Switch OFF from the power supply
2. 
Remove the peeling chamber.
3. 
With hooks provided remove the peeling plate.
4. 
Scrub the surface of the plate with a brush and clean the underside.
5. 
Clean the bottom of the peeling chamber.
6. 
Grease the hub of the plate and the driving shaft.
7. 
Replace the peeling plate.
8. 
Oil the door hinges.
The lubricator cup screw should be given a couple of turns per week.  

When empty refill with light bearing grease.

Berkel Bantam (for use by a trained operator only) 

[image: image5.png]



Berkel Bantam - Operating Instructions 

(For use by a trained operator only)

1. 
Place product to be sliced in the meat chute. Hold in position with the grip.
2. Adjust the thickness knob to the desired thickness.

3. Switch `ON’ at both the isolating switch on the wall and the machine.

4. Commence slicing.

5. Immediately you stop slicing switch `OFF’ at the machine.

6. Remove product from meat chute.

7. Turn thickness knob back to zero to guard the knife and protect the operator.

8. 
On completion of task disconnect the machine from the power supply.
To Dismantle Machine (after every use)
1.
Check that the machine is switched OFF and disconnected from the power supply.
2. 
Check that the thickness knob is set to zero.
3. 
Remove any scraps from machine.
4. 
Lift off the meat chute and unscrew the perspex guard.
5. 
Remove the knife plate guard by:
a) 
Turning the guard key in a clockwise direction with one hand.

b) Positioning the other hand on the opposite side of the guard where 2 prongs fit either side of the locating pin.
c) Carefully lift the knife plate guard away from the knife top first.

6. Removing the knife using the Berkel safe knife-remover:
a) Fit the knife remover over the blade and turn the 2 screws equally until fully home on the knife.
b) Holding the knife remover firmly by the handle and, with the tool provided, turn the knife centre bolt anti-clockwise.
c) As soon as the bolt tightness has been released it should be turned by hand until it may be removed from the machine.
d)  
The knife is now safely fixed to the “safe knife remove”.
e)
Immerse in detergent and water to clean.
f)
Sanitise and air dry.
7. To replace the knife
a)
Hold the safe knife remover handle at 12 o’clock.
b)
Place the knife over the knife bearing centre from which it was removed.
d) Check that the small locating pin in the centre of the knife bearing is correctly fitted into the knife.
e) Replace the washer and centre bolt.  It is essential that the knife is fitted securely but not using excessive force when tightening the bolt with the tool provided.
f) Remove the knife remover by unscrewing the 2 screws.
g) Refit the knife plate guard housing.

Cleaning
1. 
Remove all debris from machine parts.
2. 
Wash in warm water using a sanitizer.
3. 
Dry with a clean soft cloth.
4. 
Re-assemble.
5. 
When not in use leave the machine disconnected from the power supply with the thickness knob set at `O’.
                6. Spray the machine with a sanitizer immediately prior to use.

Precautions at manually ignited gas-fired catering equipment
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