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1 Notify cafeteria operator and get permission prior to performing all 
maintenance.

2 In addition to the procedure(s) outlined in this standard, the equipment 
manufacturer’s recommended maintenance procedure(s) and/or instruction(s) 
shall be strictly adhered.

3 De-energize, lock out, and tag electrical circuits and fuel service.

1 Check pilot and flame on gas operated unit; adjust as necessary.
2 Check all gas connections for tightness and for leaks.
3 Check all electrical connections and wiring for tightness and signs of 

overheating.
4 Check thermostat; calibrate, if necessary.
5 Check basket raising mechanism.
6 Check basket/rack for bends, breaks, or defects; straighten bends or repair as 

necessary.
7 Check operation of unit.
8 Check flue for proper draft or obstructions.
9 If electric model, check heating elements by amperage draw and check 

against nameplate.
10 Check nuts, bolts, and screws for tightness; tighten or replace as necessary.

11 Verify that drop-in units must have flange to counter seal.
12 Clean interior walls and elements to obtain maximum heat transfer.
13 Inspect grease compartment.
14 Lubricate gas valves.

exceeding $250 open a corrective maintenance (CM) ticket and include the Asset #, WO #, photos, and a detailed discription of the deficiency.
To be perfomed by: General Maintenance Worker
Additional Notes:

Note: The technician shall perform any repairs identified during PM up to $250 (direct labor and direct material cost) per PM occurrence. For any deficiencies found 
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