


SAFE OPERATING PROCEDURE
Trailer Barbeque
DO NOT use this barbeque unless you have received instruction and training in its safe use and operation.
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	 Safe Work Procedure Checklist:

	PRE-OPERATIONAL SAFETY CHECKS
1. Check the trailer is certified and currently registered before towing.

2. Check cylinder stamped test date is within last 10 years

3. Check presence and integrity of fire blanket or fire extinguisher attached to the trailer

4. Check hoses for cracks or damage

5. Check adequacy of gas to avoid cylinder change during cooking

6. Select a clearing free from fire fuel to set up the equipment

7. Check appropriate cooking equipment is available

8. Do not use indoors or in an enclosed area

9. Ensure no naked flames in vicinity when connected hoses.

OPERATIONAL SAFETY CHECKS 
1. Ensure jockey and trailer wheels are secured with chocks to prevent trailer moving

2. Ensure gas cylinder is upright at all times and secured to prevent falling over

3. Remove excess fat from plate before heating

4. Check that the fat is draining freely from the BBQ plate

5. Use long handled utensils

6. Ensure that gas is purged from hose after use – turn gas off at cylinder before BBQ controls

7. Place non-slip floor mate on ground in front of the hotplate (where set up on solid surfaces)
HOUSEKEEPING
1. Restrict public access near BBQ

2. Do not leave cylinders where they can be exposed to excessive heat including the sun

3. Ensure adequate number of fat containers are available

4. Do not allow fat containers to fill beyond half way

5. Allow fat to cool or harden prior to removal/disposal of fat container

6. BBQ connecting bar is positioned away from the public.

7. Spill control equipment is easily accessible.

8. Ensure that a water tap or bucket of water is nearby in case of burns (first aid kit accessible)

9. Use a sack truck to move cylinders

10. Ensure minimum of 2 person involved in team lift to manoeuvre the trailer and equipment

11. Leave BBQ plate clean and free of fate.

INSPECTION, TESTING & MAINTENANCE
1. Ensure cylinders are returned for testing & date stamping prior to expiry date

2. Check hose leaks with soapy water prior to use to check for leaks

3. Check the fire blanket / fire extinguisher has been inspected within the last 6 months.




	POTENTIAL HAZARDS  

 ( Tipping / rolling of trailer if not set up correctly ( Explosions from gas leaks or naked flames in vicinity  
 ( Fire from nearby fuels catching alight ( Burns from hot fat ( Slips from spills on ground ( Trips and falls from trailer bars and mounts, and accessory equipment (  Manual handling hazard from manoeuvring trailer, cylinders, tables and esky ( Food contamination from poor food handling techniques 
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