
JOB HAZARD ANALYSIS - Task Specific
NEW X REVISED

WORKPLACE TASK TO BE ANALYSED WESTERN HAZARD CATEGORY* DATE:

Steam Table Serving Energy Hazards May-21

DEPARTMENT HAZARD TYPE* WRITTEN BY:

Hospitality Services Steam Committee

WESTERN JOB CLASSIFICATION* LOSS POTENTIAL RATING* REVIEWED BY:

Culinary Production / Culinary Support / Chef / Supervisor / Lead Moderate Jim Ross

REQUIRED EQUIPMENT AND/OR PERSONAL PROTECTIVE EQUIPMENT *refer to Stantec Specific Job Report MGMT APPROVAL:

Serving Utensils / Oven Mitts / Tongs

SEQUENCE OF TASK POTENTIAL HAZARDS ACTION OR PROCEDURE

Make sure all food items have proper serving utensils

Place plate on flat surface, place food on plates, keeping hands clear Burns / Steam Avoid hot surfaces

Pick up plate and place on top of steamtable shelf for customer

Replace empty HSP (Hotel Steam Pans) from steamtable by using tongs to lift 

corner. With other hand use oven mitt to lift pan out
Burns / Steam Avoid burns from steam

Replace HSP (Hotel Steam Pan) by using or oven mitts Pinching Place one side of pan first, then lower down


