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	Personal Protective equipment (PPE)
	Additional Requirements 

	· Hair Net/Hair Restraint
· Appropriate footwear, covered heels and No open- toed shoes
· Protective Apron
· Long Sleeves

· Dry & Clean Towels

· Hand Protection – Oven Mitts

	· WHMIS

	Hazards Present

	· Bending/twisting
· Pedestrian traffic
· Lifting/heavy objects

	· Slips/trips/falls
· Electricity
· Burns

	

	DO NOT use any machine unless a teacher has instructed you in its safe use and operation and has given permission for the use of the machine

	Pre-Job Steps

	· Ensure that the floor around the work area is dry and free from any slip/trip hazards
· Ensure that good housekeeping practices have been followed around the work area

· Inspect that the machine components are in good working condition
· Do not exceed the recommended fill marks on the kettle


	Work Process

	1. Fill the kettle to the desired level with water 

2. Set the control to the desired temperature and pre-heat the kettle

3. Gently place the food products into the kettle, stir with the appropriate utensils  and then close the lid

4. When the food is cooked , turn the heat off

5. Stand to the side, and wearing your oven mitts, pour the contents of the kettle into an appropriate container by tilting the kettle forward. Pour slowly to avoid splashing of the product.

Clean up:
1. Cleaning should be completed immediately after the cooked food is removed. This will prevent food from “drying” on the sides of the kettle. 
2. Ensure that the kettle switch is in the “off” position

3. Prepare warm water and mild detergent solution in the kettle and using a Nylon Brush remove any food soils that may be in the kettle. If food is stuck on loosen the food by allowing it to soak at a low temperature setting
4. Rinse the kettle thoroughly and then drain the rinse water

5. Dry the inside of the kettle and leave the lid off when not in use





