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BBQ safe operating procedure
1. If you are an authorized person please call Sarah on 0412 638 903 and sign the BBQ register to receive the key. There is only one key so please keep it in your care till you return it to Sarah when you have finished.
2. Open gas bottle container and turn green knob on top of big bottle to the open position.
3. Open S/S door below BBQ and check YELLOW cock is turned to the OFF position. (OFF is when wings of knob are at 90 degrees to the gas line).
4. If not turned OFF (or if gas can be heard or smelt) Turn OFF and allow to ventilate for 10 minutes before proceeding to the next step.

5. When no gas can be heard or smelt locate the BLACK ignition button on the underside of the BBQ to the left.
6. Turn YELLOW gas cock to the on position (wings of the knob running parallel with the gas line) and immediately push the ignition button until you hear the burners ignite.  Check by looking underneath the burners that they are properly lit.
7. Make sure the waste grease catching containers are not full and are in the correct position. If not correct/ replace and dispose of responsibly. Spare waste containers should be located under the BBQ or in the canteen.
8. If the burners do not properly ignite or go out turn YELLOW cock to the OFF position, check gas supply and when ready start again at Step 4 above.

9. Clean the hot plate with a scraper and paper and keep plenty of oil up to the plate while heat is up. This will take approx 15 minutes as the plate is commercial thickness and is designed to stay hot for long periods. CAUTION – The stainless bench surrounding the BBQ get HOT so please KEEP THE KIDS AWAY.
10. When hot enough cook away with plenty of oil until the fat starts doing its job. If you need to reduce the heat, partially close the YELLOW cock and check the burners for the desired flame heat. DO NOT LEAVE THE BURNER ON FULL WHEN THERE IS LITTLE OR NOTHING ON THE PLATE AS IT WILL PERMANTLY BUCKLE THE PLATE.
11. When finished cooking, turn OFF the yellow cock, scrape all the reside and liquid fat off the hot plate, wipe all the oil and fat from the S/S surrounds and CLEAN them with soap and water. Do not clean the hot plate with soap, as the oil/ fat residue helps protect the plate from the elements until next time.

12. Turn OFF the GREEN knob on top of the bottle and ensure both cage and BBQ are locked up. 
13. Return key to Sarah and sign off register.
NOTE: If the large gas bottle runs out of gas you will find the small bottle in the cage.  This bottle should get you out of trouble for one day. In this unlikely event connect the emergency bottle to the flexible hose in the cage and when properly connected turn the change over valve on the wall (above the big bottle) to allow the small bottle to connect to the BBQ.
IMPORTANT – IF THIS OCCURS LET SARAH KNOW WHEN YOU RETURN THE KEY, SO WE CAN ARRANGE FOR THE MAIN GAS BOTTLE TO BE REPLACED BEFORE THE NEXT EVENT.

Thank you for operating our BBQ safely and cleanly.
GO the ROOS…….!
