24 R & calley signs

All handlers of food
must wash their hands
after visiting the toilet.

5745 GM

Slicing Machine
Switch ofidisconnect power supply at
guard

work is finished to avoid injury to hand.

protective garments must be
worn

5746 GM

Microwave Oven
. As a sensible precaution do not
look closely into the oven when it
is switched on
. Metal containers such as tin foil
must not be placed in this oven.

8618 GM

Deep Fat Fryer

5748 GM

Convector Oven

Switch off heater fan button
before opening doors.

Steam Oven

Open door sufficiently to break
the seal and allow steam and
water to escape before
opening fully

Mincing/Mixing Machine

nives or steels should b
oop hands cloan when machine s n
operation

5750 GM

Potato Chipping Machine

Switch off/disconnect power supply at
mains before changing of attempting to
dislodge blockages.

5754 GM

DANGEROUS MACHINE

. Only trained operators are allowed to use
this machine.

. Operators under training may only use this
machine under skilled supervisors.

. Check that the guards are in place before
operating.

. Before commencing to clean or dismantle
this machine, the operator must check that
power has been switched off or the power
plug removed.

. Switch off when not in use.

5757 LK

Please

wash only
food

equipment
here

5759 LK

5751 GM

5752 GM

5753 GM

Dishwashing Machine
Switch offidiscor

otherwise serious scalds could occur.

5755 GM

Waste Disposal Machine
Switch off/disconnect power supply at mains.
before cleaning. Ensure that cutlery, bones,
string etc. are ot mixed with food waste.
Switch of power supply if machine jams or
stops. Follow manufacturers inspection
instructions.

5756 GM

Do not leave
garbage here

WV 8619 GM

CODE OF PRACTICE FOR
THE USE OF BANDSAWS

“This code of practice provides safe working conditions for the
operation and bandsaws and its provisions must be strictly
observed.
. Only Trained operators are allowed to use the bandsaw.
. Operators under training may only use a bandsaw under
skilled supervision.
. Operating Instructions.
t be operated from the side to enable full

height which allows the meat o pass under and gives
maximum protection.
. When not in use.
(a) The power must be switched off or the power plug remove
(b) The moveabie table must be locked in position with the blade
guard lowered onto the meat pusher.
. Before commencing to clean or dismantle the machine the operator
the operator must check ha the powor has been swiched o or the
power plug disconnecte

5758 LK

DEEP FAT FRYER

Wear rubber gloves

. Drain fryer and wipe off excess

grease and oil.

. Fill with warm water and stir in

alkaline based detergent (follow
makers directions).

. Heat to 80-90°C and switch off
heater. Leave for 15 minuets
Stirring continuously.

. Submerge utensils and baskets
in same solution for 5-10 minuets.
Remove and scour clean. Rinse
and dry thoroughly.

. Drain off the fryer, scrape away

remaining solids, rinse out well and
dry throughly.

5762 LK

Keep hands
clear when
machine is
operating

Disconnect power
supply before cleaning

5761 LK

Please
wash only
hands here

5760 LK

Ventilation systems

Clean ventilation canopy
externally and internally

at least weekly.

Clean fan. Clean or replace
filters.

Do not operate system
without filters where
fitted.

5763 LK

Protective

clothing
must be
worn in
this area

5764 LK

Available in: White, self adhesive vinyl .................Prefixt WV
White, rigidPVC. . . ... ..................Prefix: WR
Add this prefix to the reference number when ordering



