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SWP Name: Barbeque and Gas Safe Work Procedure SWP Number: SWP001 

Purpose: This Safe Work Procedure (SWP) describes the process for the safe operation of 
the JCUSA BBQs and gas bottles. 

Scope: This SWP is a mandatory document and shall be implemented by all users of the 
barbeques and gas cylinders that belong to the JCUSA. 

Definitions: BBQ Barbeque 

Legislation: Work Health and Safety Act 2011 (Qld) 

Work Health and Safety Regulation 2011 (Qld) 

Hazardous Manual Tasks, Code of Practice 2011 

How to Manage Work Health and Safety Risks, Code of Practise 2011 

References: Gasmate Caterer $ & 6 Burner BBQ Instruction Manual 

El Gas BBQ gas leak test 

Step: Action: 

Before 
Operation 

Safe appliance locations 

This appliance shall only be used in an above ground open-air situation with 
natural ventilation, without stagnant areas, where gas leakage and products of 
combustion are rapidly dispersed by wind and natural convection 

Checking for gas leaks  

1. The BBQ gas bottle, regulator & hose assembly will be checked for leaks, 
using the soapy water leak test, every time you reconnect your regulator 
to the BBQ gas bottle.  

2. You will need a soapy water solution to check for any leaks that will 
consist of mixing liquid detergent or hand soap with water should work 
fine.  Place the solution in a liquid spray bottle.   

3. The spray bottle is to be stored in the JCUSA BBQ shed so it’s always 
available. 

4. Turn on the LPG gas bottle without turning on the BBQ.  This pressurises 
the system.   

5. Next, spray the entire valve, regulator and hose assembly with the soapy 
water.   

6. Bubbles will form if there is a gas leak and you may also smell the gas.  
7. Test the entire assembly from the gas bottle valve all the way to where 

the gas hose attaches to the BBQ.   
8. When done, rinse with clean water to remove the soap solution. 
9. If you find a leak, turn off the gas bottle immediately!   
10. Do not turn back on or attempt to use the BBQ until the problem is 

rectified. 

Check   
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11. Gas cylinder is filled. A sloshing sound will be heard when shaken. 
12. The burner control is in the ‘OFF’ position. 

Connecting 
Ensure cylinder valve is in its full ‘OFF’ position. 

13. Check for any damage to either the cylinder connection or the hose. 
NEVER attempt to use damaged equipment. 

14. When connecting the hose to the cylinder tighten the nut to a positive 
stop by hand or spanner. 

15. Open cylinder valve fully. If a leak can be heard at either end of the hose, 
turn cylinder off and tighten joint. Wait 5 minutes before re-testing and 
use a soapy water solution to check the joint. If bubbles appear the 
connection will need to be re-tightened. 

Lighting procedure 

16. With cylinder valve in ‘OFF’ position push and turn the far left or right 
control knob anti-clockwise to `HIGH’. Check for sparking to the burners. 

17. If spark is not evident at the burner ignition point, check for any loose 
leads at either the electrode or the ignition pack. 

18. Push and turn anti-clockwise to ‘HIGH’ the far left or right control knob, 
subsequent burners will crosslight from right to left. 

19. If the burner fails to light after several attempts, turn off the gas supply 
and inspect for any obstructions to the gas flow If re–ignition is necessary 
while the gas barbecue is still hot, you must wait for a minimum of 5 
minutes before commencing to re–ignite (this allows accumulated gas 
fumes to clear). 

During 
operation 

20. Wear JCUSA supplied apron, non-flammable clothing, ideally, enclosed 
footwear and put away any metal jewellery that could conduct heat. 

21. It is necessary to preheat the barbecue for at least 5 minutes before 
cooking certain foods, depending on the type of food and the cooking 
temperature. Food that requires a low cooking temperature, needs only 
a period of 2-3 minutes preheating. 

22. ‘HIGH’ setting - Use this setting only for fast warm up, for searing steaks 
and chops, and for burning food residue from the grill plates after 
cooking is over. Rarely, if ever, do you use the ‘HIGH’ setting for 
extended cooking. ‘MEDIUM’ setting (mid-way between ‘HIGH’ and 
‘LOW’). Use this setting for most grilling, and for cooking hamburgers and 
vegetables. ‘LOW’ setting - Use this setting when cooking very lean cuts 
such as fish. These temperatures vary with outside temperature and the 
amount of wind. 

After 
operation 

23. Turn the gas cylinder valve off and wait for the flame to go out. Then turn 
the appliance control valve off. 

Disconnecting 

24. Ensure the burner control is in the ‘OFF’ position. 
25. Ensure gas cylinder is in the full ‘OFF’ position. 
26. Detach the hose and regulator from cylinder. 

 


