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Fire Prevention Week: Is your restaurant space safe?

5 a result of the Great

Chicago  Fire, which
killed 2500 people in 1871, the
Mational Fire Proteciion Asso-
wiation b declared the public
observanoe of Fine Prevention
Wk since 1922, marking 100
years this year of the public
whservance., The holiday was
later cemented by Fresident
Coolidge, marking the lomgesi-
mnllillﬁ Publ]llﬂl‘h ﬂnlj ﬂ&'
ty olbservance on necond,

We  have been  working
alomgside hospitality owners
for mere thamn a century, sesing
firsthand the devastating effecs
a fire can have on the establish-
ments that make commumiies
preat. Fire dl-.-[.urtml-.-nl.-c SCrUES
America responeded bo an aver-
age of 8240 structune fires al
wastirg and IJl'lllk.iIIH establish-
menks every year between 2002
amd M6, These fins resulbed
in two avilian deaths each
year on average, along with
115 injuries and $246 million in
property damage.

In light of this year's Fine
Prevention Week, herne are top
tips for restaurants b betber
probect their building, stafl and
Pulrnn:c,, ]Il:llllJillH b]l ]JIIJPEI’]}'
maintaining I:JIH.Ik:IIIH eguip-
ment, aveading faming shots,
creating safer smoking  oon-
trols, and implementing e
safety procedures recomimend-

experis.

t offense is a
itchen. Cooking

equipment
s probably
the murst
important
thing  inside
A restaurant
and Jor bar —
and it's also
a leading
cause of fires.
An inter-
nal :dudr
with Society
Imsurance
pelicyholders  who  expen-
enced fires found that the
mapority of fires were due o
un:lklnt; I:I'.'IJ:IPHIE!IL I.'I.I:illns m
oo of 354 muillion over a
three-year period. These fires
are often due o Failed, aging
equipment; improper  instal-
lation and maintenanoe; pror
eleaning praviives; and inatien-
tive or careless use. Bar own-
ers can mitigate these risks by
hiring, qualified  professionals
for nstallastion, maintenanoe
amd cleaming service. Addition-
ally, they can train employees
on proper cleaning, frequency
imtervals and  safety  proce-
dures.

When it comes o yuour
expensive equipment,  don’t
ke shorteuls. Get your equip-
ment serviced regulady by an
experienced technician. Take a
hard ook at your systems and
procedures and make changes
a5 necessary o ensure your
sdallf, customers and business

represeniative,

The best response is to
prevent a fire before it starts.

shay safe.

W Don't let your rags be a
drag. Kuﬁ;u:reiuluﬂy foor clean-
ing up cooking oil and grease
resadue, bub they also present
a severe fire haard. Use only
[]Jml[lmlﬂl-ﬁmﬂjﬂ ﬂ.PPIlﬂ.r“.'Ef‘
and detergents to clean grease-
laden linens and rags. Store
clean and dirdy rags separately
in medal cabineds or confainers
with closang, lids. Even clean
linens and rags have some
amount of grease and ol ress-
lue thist could cause spontane-
vans combustion.

W Class K gets the A. Even
though the classic red ABC fire
extinguisher may be able to
l.x-_-mpur.:l'ﬂy put oul o grease
fire, a Class K fire extinguisher
with its wet chemical agent will
help keep the fire from regnit-
g, Silver Class K fire extin-
guishers ane meant exclusively
o handle kitchen gresce fires,
They utiliee a foam-forming
agent that prevents persistent
Kidchven fires from resgnating.

Muost  commercial  cooking
installations require a fxed
fire suppression system that
must be certified UL 340 and
regrulady serviced by a quali-

fiexd comtracioe To provide both
fixed and portable fire sup-
|Jl'|=EiilJI'|, a Class K Purlalah-_-
fire extinguisher must also be
mdalled and visible. Train all
staff on their wse.

W Bz smart about smok-
ing materials. Unsurprisingly,
materials froom ciganstes are
a lesding cause of fires — and
dieath from fires — 1;|(|b.u]|}'. To
mitigate the risk of fires due
e smoking materials, desig-
nate smoking aneas ab least
25 feet away from Buildings,
combustible materials, veg-
etation or other trash oollection
areas. Ashirays should only be
dumped o desigrated dis-
PHI tl.dﬂ]lﬂm wlu'| a4 ]ilj ﬂnlj
filled with a medium that can
safely extinguizh a fire, such
as samdd or waber. A fire extin-
Eurslhr_-r ot | b |J|;:n=d im the:
area, with a maximum travel
distance of 75 feel away from
e svokang area.

W Step away from flaming
shiots. In addition toseveneskin
burns from holding hot glass-
ware and outs from fractured
wlassware, faming danks can
spill or crack ondo combustible
surfaces. Additionally, it's mot

out u“]ler.'ul:dinn thai istrones
comald add mene aleshol to the
Maming drnk, causing fire fo
spread. Templing as it might
be, this gimmick designed to
bring in business may be the
end of your bar entirely.

“Fire!” = one word no one
wanks b bear ina hospitality
business, and it s the all in
the night owners and manag-
ers never want to receive. The
besst seerario s when mo one 5
hurt and there ]K-l:lnl}’ property
damage, but even then the out-
conme could shll be devastating
foraa Brusaness, The investigation
tor determine the cause of the
fire can g on for maonthe, and
the cleanup from even a small
fire: miay take several days and
require a busines shutdown.
The best response is o pre-
vent a fire before it starks by
“[.-ji!lllm ﬂ.r"] I.']Eﬂ.nln& rl-.l'
kitchen equipment, ensuring
rags and smoking materials are
disposed of properly, investing
in Class K extinguishers and
finally Bfang flaming shots.

Edttor’s Mote: Ths information
lE\ MM S0 COMCETIMICE, Hﬂl.!
tf mmaesd mok be essummed fha 6 has
detected all wnsafle acts or oon-
dilans, Thes informafion @ nof
pmnrz-esmmlf adeace: if s I.hi!;;‘l’lﬂl!
by asstsd Y i recogizing polen-
bial safe work problems and nof fo
esdahi sk r.qu!l‘n.m‘e’mn‘l’ﬁ n_rrlllr!uu.\,
rile ar regulation. &
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