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B- 322- 2101

Enabl i ng

Topic 1.10 Facility & Persona

(bj ecti ves:

1.46

1.47

1.48

1.49

LI ST general safety precautions necessary to
mai ntai n a safe working environnent

EXPLAI N i nherent safety hazards associ ated
with food service operations and equi pnent

| DENTI FY specific safety precautions
associ ated with sharp bl ades, nechani cal,
el ectrical, and physical hazards including
heat and noi se

DESCRI BE potential of fire hazards within the
food service operation and net hods of
prevention and control

Trai nee Preparation Material :

A.  Trainee Support Materials:

St udent Wbor kbook

B. Ref erence Publicati ons: None

Safety

Class periods: 1
Lab periods: O

| nstructor Preparation:

A

Revi ew Assi gned Trai nee
Mat eri al

Ref er ence
Publ i cati ons:

1. NAVSUPI NST 4061. 11G
2. NABSUPPUB 421
OPNAVI NST 5100. 23
Series NAVOSH MANUAL
3. OPNAVI NST 5100. 19
Series SAFETY AFLOAT
4. NAVSUPPUB 421 Food
Service Operations
5. NAVSUPPUB 520 EDF
MAA Handbook

Training Materials
Requi r ed:

1. Power Poi nt
Present ati on
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1. | nt roducti on 1. Est abl i sh cont act.

I nt roduce yourself and give
any background on yourself
that m ght be of interest.

Est abl i sh readi ness.
Motivating statenents.

Tell the trainees how they
w |l use the course

mat eri al .

Tell the trainees why they
need to know the | esson
mat eri al .

Refer to Student workbook
and revi ew obj ectives.
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2.

Gener al

a.

Safety Precautions

Equi prrent Operating and Safety Precautions

(1)

(2)

(3)

(4)

(5)

(6)

Fol | ow appropri ate operating precautions and

safety instructions fromthe manufacturer,
NAVSUPPUB 421, or NAVSUPI NST 4061. 11G

Operating instructions and safety
precauti ons posted conspi cuously on or near
food service equi prment

Provi de on-the-job-training in proper use
and mai nt enance of equi pnent

If unfamliar wth equi pnent, proper
operation or mai ntenance procedures, STOP!
Do not attenpt to operate, seek assistance

Unaut hori zed personnel shall not attenpt to
oper at e equi pnent

Ensure all guards are in place to prevent
personal contact wth pulleys, belts, gears
and chain drives

(a)

Do not wear | oose clothing, ties,
gl oves, or jewelry while operating
equi pnent

RELATED | NSTRUCTOR ACTIVITY
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(7)

(8)

(9)

(10)

(b) These itens can be caught in noving
parts of equi pnent and cause serious
injury

Ensure safety interlocks are maintained in

wor king condition at all tines on the

fol |l om ng equi pnent:

(a) Vegetabl e chopper

(b) Meat tenderi zer

(c) Bread slicer

(d) Dough m xi ng machi ne

(e) Food processor

Do not bypass or disable any safety
procedures or mnmechani sns

Make sure all equipnent repairs and
servicing are acconplished only by
aut hori zed personnel

Never | eave hot plates, pots, griddles or
fryer unattended when in use

RELATED | NSTRUCTOR ACTIVITY
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b.

Ensure door |atches of wal k-in
refrigerators and freezers have properly
installed and operating interior door

rel ease nmechani sns with operating

i nstructions conspi cuously posted

(11)

Facility Safety

(1) Keep decks dry and grease free to reduce
slip hazards

(2) Keep deck areas clear of obstructions

(equi prent, boxes, cans, m scell aneous
mat eri al s) which may create a trip
hazard

(3) Supervisors nmust maintain appropriate
wor ki ng at nosphere (i.e. no horsepl ay)

Safe Lifting Procedures

(1) Do not lift heavy and/or large bul ky itens
al one; ask for help
(2) Proper lifting procedures

(a) Bend knees, keep back straight

(b) Keep load centered in front of you

RELATED | NSTRUCTOR ACTIVITY
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(c) Lift fromknees/legs; do not bend at
the waist and |ift

3. Blade and Specific Equi pnent Safety

a. Knife Safety

(1)

(2)
(3)
(4)

(5)

(6)
(7)

Hol d knives firmy, ensure grip is not wet
and/ or greasy

Store in knife rack or knife cabinet
Do not store in drawers or on nagnetic bars

Never carry a knife while carrying another
obj ect

Do not place knife in sink until ready to
wash

Use a netal gl ove when de-boni ng neat

Wien using a cleaver, keep free hand as far
as possible fromthe cleaver’'s arc

b. Meat Slicer, Vegetable Chopper, Food Processor,
and Meat Tenderizer Safety

(1)

An interlock swtch nust be installed and
capabl e of preventing operation if
equi pnent i s open

RELATED | NSTRUCTOR ACTIVITY
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(2)

(3)

(4)

(5)

(6)

(7)

A toggle switch guard should be installed
to prevent accidental operation

Ensure all guards and attachnments are
properly assenbled prior to operation

Use the plunger or slide to feed neat and
vegetables into the cutting/chopping/
grinding area — Do NOT use your fingers!!

Exerci se extreme caution when cl eaning or
wor ki ng near an unprotected bl ade

Secure power and ensure all noving parts
have stopped before attenpting to open,
cl ean bl ockage, or clean equi pnent

After cleaning, always replace blade guard
as quickly as possible — Do not | eave an
unguar ded bl ade unattended

c. Dough M xi ng Machi nes

(1)

(2)

Never attenpt to cut dough while agitator
IS nmovi ng

Never attenpt to knead or feel consistency
of dough while machine is operating

RELATED | NSTRUCTOR ACTIVITY
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(3)

(4)

Never attenpt to clean out bow in the tilt
position by reaching into unit while
agitator is revolving

Do not use a broken or damaged whi sk/ dough
hook

d. Food M xi ng Machi ne

(1)

(2)

(3)

Use proper machi ne speed for specific
operation

Never place hands into the bow while
machine is in operation

Do not al |l ow whi sk/ dough hook, etc to
contact bottom of bow during m xing
operation

e. Steam Jacketed Kettl es

(1)
(2)

Hydrostatically tested annually

Ensure pressure gauge is installed and
functional at naxi mum pressure of 45 psi

(a) Shore — steam gauge installed on each
unit

(b) Ship — one steam gauge on supply line

RELATED | NSTRUCTOR ACTIVITY
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(3) Check steamsafety relief valve operation
prior to opening steam valve

(a) Do not tanmper with safety relief valve
or tie it closed

(b) Relief valve should have 18 inch
chain installed to allow for renote
operation

(c) Relief valve tail pipe should be
directed down and away from the operator

(4) Do not apply steamto an enpty kettle
(5 Do not put liquids into a hot, dry kettle

(6) When heating steamkettle, release air and
water manually by lifting relief valve

(7) Do not stand inside copper pit when cooking
in steamkettles

f. Deep Fat Fryer
(1) |If frying at high tenperature, or

perform ng high tenperature thernostat cut-
out test, use clean fresh grease
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(2) Keep sources of water away from deep fat
fryers

(3) Know the location of all fire suppression
system activation points

(a) Fusible link
(b) Cylinder firing pin
(c) Renote activator at exit from area
g. Mcrowave Ovens
(1) Do not operate enpty

(2) Do not operate with |arge pieces of netal
or alum num f oi

(3) Keep interior cavity and door seals free of
food residue and debris

h. Garbage Gi nder

(1) Do not put hands into grinder when in
operation

(2) Do not bypass safety interl ocks

(3) Machine nust be started with water flow ng
before waste is fed into grinder
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(4) Do not put the following into the garbage
grinder: netal, wood, cloth, rubber, and
pl astic, bones larger than % inch dianeter
(4001 b/ hr) or 1 inch (1600 | b/ hr)

(5) |If done accidentally, stop grinder
i mredi ately, secure power and cl ear
obj ect
4. Electrical Safety
a. De-energize & Lock-Qut/ Tag-Qut

(1) Equiprent may have nore than one power
sour ce

(2) Identify equi pnment power source to ensure
it 1s not or can not be energi zed during
t he cl eani ng procedure

(3) Ensure equipnment is de-energized before
di sassenbly and using water or cleaning
products
(a) Shipboard — use tag-out |og
(b) Shore — follow prescribed procedures

(4) Follow manufacturer’s instructions

RELATED | NSTRUCTOR ACTIVITY
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b.

Ceneral Electrical Safety Precautions

(1)

(2)

(3)

(4)

Ensure permanently nounted equi pnent is
hardwi red (extension cords are not
permtted)

Ensure rubber protective boots are in place
and intact on all sw tches

Do not operate equi pnent with wet hands or
on a wet deck

Do not renove parts that provide access
to electrical or nechanical conponents
unl ess specifically directed by cl eaning
i nstructions

5. Heat Hazards

a.

Hot
(1)
(2)

(3)

wat er (Manual D shwashi ng)
Water - 170°F

Use di p basket or tongs to renpve utensils
from sink

Use rubber gl oves
(a) Size 10 — NSN 8415-00-266-8677
(b) Size 11 — NSN 8415-00-266-8765

RELATED | NSTRUCTOR ACTIVITY
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(c) Do not “dive” into sink with gl oves -
water will get in the gloves

(4) Use protective rubber apron
(a) NSN 8415-00-082-6108

(b) To protect body from heat when lifting
di p basket or utensils

b. Heat Stress

(1) Galley and scullery spaces shoul d be
desi gnated as heat stress nonitoring areas

(a) Alcohol-in-glass dry bulb thernoneters
(NSN 6685-00-243-9964) shoul d be
properly hung at each work station

(b) Record location tenperature at | east
every four hours during operation

(c) If tenperature is above 100°F, contact
Medi cal Departnent to request a heat
stress survey

(d) Follow Medical Departnment’s
recommendati ons for safe working “stay
tinme”

RELATED | NSTRUCTOR ACTIVITY




LESSON PLAN

1. FOOD SERVI CE SUPERVI SOR/ MANAGER CERTI FI CATI ON

B- 322- 2101

Topic 1.10 Facility & Personal Safety

DI SCUSSI ON PO NT

(2)

(3)

Preventi on

(a)

(b)

Supply and exhaust ventilation is
operating properly

Hot water and steam pipe lagging is in
pl ace

Suggestions for personnel exposed to
potential heat stress conditions

(a)

(b)
(c)

(d)
(e)
()

(9)

Eat three adequate, well bal anced neal s
per day

Drink plenty of water (8 — 8 o0z cups)

Adequate rest (at |east 6 hours of
uni nterrupted sl eep every 24 hours)

Do not increase salt intake (no salt
t abl et s)

Do not wear starched cl othing

Do not drink conmmercially prepared
el ectrol yte supplenents in place of
wat er

Do not use al cohol

RELATED | NSTRUCTOR ACTIVITY




LESSON PLAN

1. FOOD SERVI CE SUPERVI SOR/ MANAGER CERTI FI CATI ON B-322-2101
Topic 1.10 Facility & Personal Safety

DI SCUSSI ON PO NT RELATED | NSTRUCTOR ACTIVITY

(4) Systenmic Heat Injury

(a) Heat rash — “prickly heat” can inhibit
body from rel easi ng heat

(b) Heat cranps — severe nuscul ar cranps
whi | e wor ki ng or rel axing

(c) Heat exhaustion — profuse sweating and
pal eness; requires i mredi ate nedi cal
attention

(d) Heat stroke — clammy, cool, noist, and
pal e skin; constitutes nedical
emer gency

6. Fire Hazards

a. Keep equi pnent that uses and/or produces grease
cl ean

(1) G ease Interceptor Hood
(a) Washdown system operate daily
(b) Fire danper — operate weekly
(c) Systemoperating properly
1 Water tenperature - 160°F
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2 Pressure — 40 ps

|

Det ergent injector operable and
cont ai ns adequate supply of
det er gent

(2) Exhaust hoods and grease filters — cl eaned
at | east weekly

(3) Exhaust ventilation ducting — at |east
sem -annually or as often as necessary to
prevent accunul ati on of grease and dirt

b. Gease Fires

(1) |If automatic extinguisher systemfails,
activate manual rel ease

(2) If total systemfails, use PKP extinguisher

(3) Do not try to snother or use water to
extinguish a grease fire

7. Chem cal Hazards of C eaning/ Sanitizing Conpounds

a. Use all cleaning/sanitizing agents in accordance
with | abel directions

b. Do not allow concentrated cl eaners/sanitizing
agents to cone in contact with skin or eyes;
al ways wear proper personal protective clothing
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c. Mxing

(1) Do not m x descaling conpounds with
detergents containing chlorine or
sanitizing agents; toxic gases nay be
formed

(2) Do not mx detergents or sanitizing agents
wi th anyt hing but water

d. Ship — store oven cleaners and other products in
aerosol cans in the Hazardous Mterial/Fl ammabl e
Li quid St oreroom

8. Noise
a. Noise produci ng equi pnent (di shwashers and

grinders) should have a noi se survey perforned

by an 1HO to determ ne if/when hearing

protection is required

(1) GCeneral Rule — if you cannot carry on a
normal conversation at a distance of three
feet, it is probably a noise hazardous area

(2) Wear approved hearing protection in noise
hazardous area (above 84 deci bel s)

9. Summary

a. GCeneral Safety Precautions
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(1) Equi pnent
(2) Facility
(3) Safe Lifting
b. Blade and Specific Equi pnent Safety Precautions
c. Electrical Safety
d. Heat Hazards
e. Fire Hazards
f. Chem cal Hazards
g. Noise Hazards



