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Fire Prevention Plan

A.  FIRE PREVENTION PROCEDURES

Follow McDonald’s procedures for the prevention of fires.

Maintenance of fire protection equipment and systems is the responsibility of the Restaurant Manager, scheduling with
outside servicing companies.

Employees will receive training in fire prevention, proper handling/disposal of waste materials, and in how to protect
himself/herself in the event of an emergency.

Guidelines for Preventing Fires

Always take the time to follow the correct procedures for all equipment, especially fryers.
If you smell smoke, look for the source. Something is burning.

Shut down any equipment that is emitting smoke. It is malfunctioning.

When you see a problem, fix it immediately, or take action to have it repaired promptly by a professional.

Clean up grease spills immediately. Keep floors clean and dry of all fats and oils.
Follow proper maintenance schedules and procedures for fryers.
Investigate odd smells, especially if it smells like gas or smoke.

Check equipment if you suspect there was a recent power surge (lights or other equipment lighting brightens briefly).
These can lead to equipment malfunctions.

Keep all flammable liquids such as gasoline, and lawn care equipment out of the restaurant building. Store them
properly in a separate storage area.

Ensure all exit doors (in the kitchen and guest areas) operate.
Ensure lighted exit signs are illuminated.
Ensure panic hardware is functional.
Ensure exit door access in clear and the doors open easily.
Never put any object containing metal in the Q-ing oven.

Ensure smoking materials are extinguished. Dispose of safely.

Train employees to recognize hazardous conditions and to take corrective action.

Make sure contractors follow safe “hot work” procedures when working in the restaurant or on the roof. They must
use fire resistant tarps to capture sparks and embers when performing welding and cutting work. A Fire Watch
must also be posted for at least thirty (30) minutes after work is completed.
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Guidelines to Reduce the Risk of Fire in Grills and Fryers

Most fires occur in the fried products area.

Follow proper cleaning and maintenance procedures for your grills, fryer, and fire suppression system.
Make sure the exhaust system is on whenever a grill or fryer is on.

Check temperature-control safeguards. Conduct high-limit tests and calibrate the equipment routinely.
Do not turn on an empty fryer.

Make sure grease collection cups, ventilation hood, and filters are used properly.

Never use hot oil to clean the back of the fryer or fryer heating elements.

Use only approved cleaning products for cleaning fry vats.

Do not raise fry baskets above the back of the fryer when draining products.

Prevent oil from dripping inside a gas fryer flue.

Follow proper filtering procedures.

Keep floors, equipment, back and side panels clean.

Inspect electrical cords and gas lines to fryers and grills.

Include filter cleaning and grill cleaning stacks; remove side panels and clean grill interior.

Keep the area clean and make your employees aware of fire prevention measures.

In the Event of a Fire

If a fire occurs, turn off or unplug the device that is burning if it is safe.
Activate the Fire Alarm or request a co-worker do so.

Have co-workers assist customers and guests safely evacuate the building.

B.  FIRE EXTINGUISHERS

A fire extinguisher may be used ONLY IF:
The employee has received fire extinguisher training.
The fire has not spread beyond the immediate area where it started.
The fire is not threatening the employee's escape route.
All customers and staff have been evacuated from the fire area.
Extinguishers marked "ABC" should be used for general fires (furniture, carpet, paper).

Extinguishers marked "K" are for grease or deep fat fires.



Preferred .
Operator A
Group, LLC

|  Fire Prevention Plan (cont’'d)

B.  Fire Extinguishers (cont’d)
To operate a fire extinguisher use the P.A.S.S. method:

Pull the pin
Aim the extinguisher at the base of the fire
Squeeze the trigger

Sweep from side to side

C.  ANSUL EXHAUST HOOD FIRE EXTINGUISHING SYSTEM

Fires occurring under the exhaust hoods that cannot be extinguished using extinguishers marked "K" for grease or
deep fat fires are out of control.

Pull the pin on the ANSUL System and evacuate the facility.

Call 911 for local Fire Department response.

Untrained people should never attempt to fight a fire!



	Fire Prevention Plan
	A. Fire Prevention Procedures
	Guidelines for Preventing Fires
	6 | Fire Prevention Plan (cont’d)
	Guidelines to Reduce the Risk of Fire in Grills and Fryers
	In the Event of a Fire


	B. Fire Extinguishers
	|  Fire Prevention Plan (cont’d)
	B. Fire Extinguishers (cont’d)


	C. ANSUL Exhaust Hood Fire Extinguishing System


