SOP: Kitchen Equipment Usage and Maintenance
Guidelines

This SOP provides comprehensive kitchen equipment usage and maintenance guidelines, covering proper
operation, cleaning protocols, routine inspections, and preventive maintenance procedures to ensure the longevity and
optimal performance of all kitchen appliances. It aims to promote safety, hygiene, and efficiency in food preparation areas
by minimizing equipment malfunctions and reducing the risk of accidents.

1. Purpose

To establish standardized procedures for the safe use, cleaning, inspection, and maintenance of kitchen equipment.

2. Scope

This SOP applies to all staff members responsible for operating and maintaining kitchen appliances and equipment.

3. Responsibilities

¢ Kitchen Staff: Follow proper equipment operation and cleaning procedures daily.
¢ Supervisors: Ensure staff adherence to SOP and schedule regular inspections.
¢ Maintenance Personnel: Conduct preventive maintenance and address repairs promptly.

4. Equipment Covered

Ovens, stoves, and ranges

Refrigerators and freezers

Dishwashers

Mixers, slicers, blenders, food processors
Grills, fryers, steamers

Small appliances (e.g., toasters, microwaves)

5. Procedures

1. Equipment Operation
o Read and follow the manufacturer's instructions before use.
o Inspect equipment for visible defects prior to operation.
o Use the appropriate settings and controls for each device.
o Wear suitable personal protective equipment (PPE) as required.
2. Cleaning Protocols
o Turn off and unplug equipment before cleaning.
o Disassemble removable parts and wash with approved detergents.
o Wipe down external surfaces with food-safe sanitizers.
o Allow all parts to air dry before reassembly.
o Follow deep-cleaning schedules as designated for each appliance.
3. Routine Inspections
o Check cords, plugs, and hoses for damage or wear.
o Inspect filters, gaskets, and seals regularly.
o Report any malfunctions or abnormalities immediately.
4. Preventive Maintenance
o Follow preventive maintenance schedules according to the manufacturer's guidelines.
o Lubricate moving parts as recommended.
o Replace worn or damaged components promptly.
o Record all maintenance activities in the equipment logbook.

6. Safety and Hygiene

Never operate equipment with wet hands or while standing on wet surfaces.
Always clean up spills immediately to prevent slips and electrical hazards.
Store equipment in clean, dry, and designated areas.

Comply with all relevant food safety and workplace safety regulations.



7. Documentation

¢ Daily operation and cleaning checklists must be completed and signed by staff.
¢ Allinspection and maintenance activities should be recorded, including date, time, and staff responsible.

8. Review & Revision

This SOP shall be reviewed and updated annually or as needed to incorporate new equipment or regulatory requirements.
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