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ACTIVITY AND BLDG #: NV/Z y  Mun géﬂé SIGNATU RE%M]%& DATE: //Z,,C//Zg[f
| =

LOCATION/RM #: (;,/ AL C/WL wot [ Z2(Ap  AssET# [0 (%)_  STARTTIME:

FINISH TIME:

I Notify caleteria operator and get permission prior to performing all T
mainienance. _ ><
2 In addition 1o the procedure(s) outlined in this standard. the equipment
manufacturer’s recommended maintenance procedure(s) and/or instruction(s)
__z-:hall be strictly adhered. >< |
3 De-energize. lock out. and tag electrical circuits and fuel service. 1 x 11
'I Check with operating or arca personnel for any deliciencies: verily cleaning
|program. { ><
) Check all controls. mechanisms for proper operation: adjust as required. X
3 Examine utility supply line. piping. valve packing. specialties. and 1
JII*IHI.I]:HIL’IH look lor lcaks. g | % |k |8
R Check electric power line condition. switeh. disconnect, etc.: or check
condition of gas supply. valves. regulators. and inspect pilot. check tor Gas ><
leaks. | & d
») ‘Chuuk the operation of thermostats: calibrate 1l required %
6 ( lean and ad)ust gas burners.
* 7 (_ heck salety pllm and u:-lu.,nmd

8 J( lean and adjust p!hﬂ hghl assembly.

W |
Q@ [

Y Check ilue for proper drall or obstructions. 1 w

10) | .ubricale gas valves. “m'

; ;‘ 1 i
I Clean interior walls and elements to obtan nhmmum heat transler. | ]
12 Check gaskets and HL:.I]‘-.- check doors for lq:.him:ss and warping: lubricale

hinges and repair as necessary.
13

Examine hmul!u, knobs and LUHI]‘U]‘& [or 1|L.11lnr.-:ss and :-.alr.,. condition,

Note: The technician shall perform any repmrs identified dur:nl_., PM up to $250 (diréct labor and direct material cost) per PM occurrence. For any deficiencies found

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:




