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DEEP FRYER SOP
OPERATION L T I,
1. Operate in accordance with manufacturers’ instructions
2. Wear prescribed PPE b _—— - - -

—: w_— —
6. Fill pans with the required amount of oil; refer to manufacturer’s instructions. If ad saqlid fat to the fryer — place it in a basket and lower
the basket into the oil

7. Turn the ON/OFF switch to ON. The green pilot light will umnateQV

11. Remove cooked food from the deep fryer using utens ked food to drain completely before placing it on a plate (plating)
12. At the end of shift, turn ON/OFF switch to OFF.

DO NOT:

% Do not use a cooking temperature higher than reco e the food manufacturer

% Do not allow water to get into the oil

% Do not overreach near the deep fryer reduces the chance of touching hot surfaces
Do not place food directly into the hot oil; always use utensils
% Do not leave the deep fryer unattended when turned on
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This SOP does noft cover all possible hazards associated with the task and should be used in conjunction with other references where necessary.
It is designed as a general guide only to be used fo complement more specific training or instruction.
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DEEP FRYER SOP

A properly
equipped first aid F| RSTA'D

kit must always

o Rubberized, oil-resistant apron — must be long enough to cover lower legs
o Shoes — must have closed toes and non-slip soles.

COOLING & DRAINING OIL
o Turn off the fryer (at the appliance) and the power supply (PowerPoint) several
hours before cleaning time

o Turn off the gas (for gas appliances) @ Q ‘ ‘
O @ ® ®

SKIN BURNS
STAGES

Carefully direct the oil into the oil container

The container should have a tight-fitting lid. ‘

Use bucket or container handles if pos

Chock trolley to keep it still while emptying er if applicable.
CLEANING THE DEEP FRYER N A |
o Thoroughly wash all internal and external surfaces of the deep fryer with D ﬁ e '
suitable cleaning chemicals
® ® ® ®
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EMPLOYEE TRAINING AND INDUCTION REGISTER

Purpose of
Training
E.g., Machinery
operator, First Aid,
Chemical handling
etc.

Refresher
Training
Date

¥

Employee Name

BEEEEEEE /&

N

T A O
[]

OUogon

DEEP FRYER SOP © SafetyCulture All Rights Reserved Page 4 of 4

This SOP does noft cover all possible hazards associated with the task and should be used in conjunction with other references where necessary.
It is designed as a general guide only to be used to complement more specific training or instruction.





