HOUSE RULES: Gas Safety in Catering Establishments

Safety Point What do you do?

Gas equipment and services must
only be installed, maintained and

repaired by a Gas Safe registered

installer.


http://www.gassaferegister.co.uk/

Safety Point

Emergency Procedures

An emergency isolation valve (EIV)
must be fitted in the gas supply. It
should be accessible by all staff. An
emergency stop button/control
must be fitted if the EIV is not
readily accessible.

A notice must be displayed next to
the EIV or Emergency Control
button.
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All catering staff who use the gas
equipment should be trained in its
proper use and how to carry out
visual checks for obvious faults.

Raoctraininn wiras

Connecting and disconnecting plug-

in gas connections on appliances
when moving for cleaning, or

changing LPG cylinders or hoses can

be carried out by you but you must
be competent.

Fixed appliances should have a
single means of isolation and pipe
should be located to leave a space
of at least 25mm between the pipe
and the wall.

To ensure the gas supply can be
turned off in an emergency.

The EIV should be located outside
the catering area or near an exit.

The notice will remind staff what
to do in an emergency.

To ensure they can spot any signs
of damage and to activate your
emergency procedures.

Staff should check:

For damaged pipework and
connections. The flexible
connector should have a smooth
U shape curve and not twist or
drag on the floor.

For working flame supervision
devices. If the appliance is lit, turn
off the gas at the wall, listen for
the ‘click’ of the valve closing
(takes about 60-90 seconds).

For good flame quality.

For restraint chains in place.

For castors to be locked on mobile
equipment.

You must be able to connect and
disconnect your gas connections
safely — ask your gas engineer to
show you how to ensure you are
confident and competent to do so.

This is to allow access for cleaning
and servicing.

Do you have an emergency
isolation valve?

Yes No

What is your emergency
procedure in the event of a gas
leak?

What training do you provide
to your staff?

Are you confident and
competent to connect and
disconnect your gas
appliances?

Yes No

Do all your appliances have a
single manual means of
isolation and are the pipes at
least 25mm from the wall?

Yes No



Safety Point What do you do?

The gas flame should be blue. Some
equipment is designed to have a
yellow flame, but you must check
the manufacturer’s instructions to
confirm this.

Most equipment now has inbuilt
ignition and pilot light systems.
However, if these fail or are not
available then you may need to
manually light using a taper or
appropriate gas igniters.

Never use paper or matches.






Safety Point What doyou do?

Cleaning

Ovens and burners must be kept
free from debris.

A visual inspection of the
ventilation should be carried out
once a week. All metal surfaces
should be checked to ensure there
is no accumulation of grease or dirt
and that there is no surface
damage.

Cooker hoods and grease filters
should be cleaned daily.

Baffle type self-draining filters and
collection drawers should be
cleaned at least once a week. The
cleaning period for mesh filters
should be at least twice a week.



Argyll and Bute Council are committed to giving sensible advice on health and safety
based upon risk.

If you wish to contact one of our health and safety inspectors for advice, you can:

Telephone us on: 01546 605519
Email us at: envhealth@argyll-


mailto:envhealth@argyll-bute.gov.uk
http://www.argyll-bute.gov.uk/
http://www.hse.gov.uk/toolbox
http://www.healthyworkinglives.com/

