SOP Template: Bar Equipment Functionality Check

This SOP details the Bar Equipment Functionality Check process, covering routine inspection, cleaning, maintenance,
and troubleshooting of bar tools and machines. The procedures ensure all equipment, including blenders, ice machines,
refrigerators, and dispensers, operate efficiently and safely to support smooth bar service. Regular checks help prevent
equipment failure, maintain hygiene standards, uphold quality service, and enhance customer satisfaction.

1. Purpose

To ensure all bar equipment functions efficiently, safely, and hygienically at all times.

2. Scope

This SOP applies to all bar staff responsible for checking and maintaining bar equipment such as:

Blenders & Mixers

lce Machines
Refrigerators & Freezers
Beer/Wine Dispensers
Glass Washers

Coffee Machines & Kettles
Other essential bar tools

3. Responsibilities

¢ Bar Staff: Conduct daily, weekly, and monthly checks as assigned. Follow troubleshooting steps if issues are found.
¢ Bar Manager/Supervisor: Review checklists, coordinate repairs, and schedule preventive maintenance.
¢ Maintenance Team: Address issues outside of basic troubleshooting. Perform technical repairs as required.

4. Procedure

4.1 Routine Inspection

¢ Visually inspect all equipment for external damages, leaks, or unusual noises.
¢ Check equipment is plugged in and operating at correct settings.
¢ Review digital displays and warning lights for error messages.

4.2 Cleaning

Unplug equipment before cleaning.

Clean surfaces, removable parts, and surrounding areas using approved cleaning agents.
Sanitize food-contact surfaces as per health regulations.

Dry thoroughly before reconnecting to power.

4.3 Maintenance

Follow manufacturer's maintenance schedules.

Check and replace filters (e.g., ice machine, coffee maker).
Lubricate moving parts where recommended.

Arrange for professional servicing as required.

4.4 Troubleshooting

If a fault is detected, refer to the equipment manual for basic troubleshooting.
Reset or restart equipment if safe to do so.

Escalate unresolved issues to the supervisor/maintenance team.

Tag &€oeout of ordera€ and isolate faulty equipment immediately.

5. Documentation



Date Equipment ltem Checked Status Notes/Actions Taken

2024-06-15 Ice Machine Filter Passed Replaced filter

6. Safety

¢ Always disconnect equipment from power before cleaning or maintenance.
¢ Report electrical hazards or malfunctioning equipment immediately.
e Wear appropriate PPE (gloves, aprons, etc.) during checks and cleaning.

7. Review & Update

This SOP should be reviewed annually and when new equipment is installed or procedures updated.

Initials
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