
Standard Operating Procedure (SOP)
Kitchen Safety and Equipment Usage Guidelines
This SOP provides comprehensive kitchen safety and equipment usage guidelines designed to prevent accidents
and ensure the safe operation of all kitchen appliances and tools. It covers proper handling of knives and cutting tools,
safe use of ovens, stoves, and electrical equipment, hygiene standards, fire prevention measures, personal protective
equipment requirements, procedures for cleaning and maintenance, and protocols for reporting hazards or incidents. The
objective is to create a safe working environment that minimizes risks and promotes effective kitchen management.

1. Scope

This SOP applies to all personnel working in the kitchen, including chefs, assistants, and cleaning staff responsible for the
handling and use of kitchen equipment and tools.

2. Responsibilities

All staff must adhere to these guidelines at all times.
Supervisors are responsible for enforcing safety measures and providing regular training.
Maintenance staff should ensure all equipment is in working condition.

3. Equipment and Tool Handling

Inspect all appliances and tools before use for signs of damage or malfunction.
Do not use equipment unless trained in its proper operation.
Store knives and sharp tools in designated areas; never leave them unattended on counters.

4. Knife and Cutting Tool Safety

Always cut away from your body and use a stable cutting surface.
Use appropriate knives for specific tasks and keep blades sharp.
Clean and store knives immediately after use.

5. Oven, Stove, and Electrical Equipment Usage

Check that appliances are off when not in use.
Use oven mitts or gloves when handling hot cookware.
Do not overload sockets or use damaged electrical cords.

6. Personal Protective Equipment (PPE)

Wear non-slip, closed-toe footwear at all times.
Use aprons, gloves, and hair restraints as required.
Keep jewelry and loose clothing secured to avoid accidents.

7. Hygiene Standards

Wash hands thoroughly before and after handling food.
Sanitize work areas, utensils, and appliances before and after use.
Dispose of waste appropriately and promptly.

8. Fire Prevention Measures

Know the location and proper use of fire extinguishers and fire blankets.
Never leave cooking unattended, especially when using oil or high heat.
Keep flammable items away from heat sources.

9. Cleaning and Maintenance

Clean spills immediately to prevent slips and falls.
Follow manufacturer's instructions for cleaning equipment and appliances.
Report faulty or damaged equipment for repair or replacement.



10. Hazard and Incident Reporting

Report all accidents, near-misses, and hazards to the supervisor immediately.
Document incidents according to company protocols.
Participate in regular safety drills and briefings.

11. Review and Training

Conduct regular reviews of these guidelines and update as necessary.
Ensure all staff receive induction and refresher kitchen safety training.

12. References

Refer to local food safety regulations, company policies, and equipment manuals for additional guidance.
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