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WORK AREA OPERATION EMERGENCY RESPONSE
1. Operate in accordance with manufacturers’ instructions 1 5 3

v 8. Turn the machine ON and adjust the depth of cut

6. Place food to be cut on slicer using the guard
7. Turn the slice thickness regulator to zero position

in ceration:

SDS Sheet

o

» (Clean, sanitize and apply a dressing to wound
Consult
12. Turn the machine OFF
13. Remove all food items

14. Reset the slice thickness regul 0z osition " Seek medical attention (000).
CLEANING
v’ Isolate the machine from power before cleaning
v Turn the slice thickness regulator to zero position
v' Remove the blade cover from the blade when cleaning

.

% Never put a hand behind the food chute guard
v’ Use a pushing/guarding device with chute-fed slicers

v Turn the machine off when changing foods.
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This SOP does not 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.
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EMPLOYEE TRAINING AND INDUCTION REGISTER

Purpose of
Training License / Certificate /
E.g., Machinery Competency level
operator, First achieved (if
Aid, Chemical applicable)
handling

Employee Name
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