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Course name:

COURSE DESCRIPTION

Fire Safety Awareness for the Catering Industry

Course A 2 hour session covering the hazards present at your premises, evacuation

Description: procedures and the use of extinguishers.

Recommen : . .

ecommended All staff employed in your premises in the kitchen area.

attendance:

Aim: To train staff in the basics of fire alarm and evacuation procedures, fire
prevention and suppression, in order that they might reduce the possibility
of fire, evacuate safely, and extinguish a small fire if one occurs.

Learning Having completed the course the delegates will be able to:

objectives: = Identify the main causes of fire in the workplace and recognise the

specific risks in high risk areas.

= State the action to be taken to prevent fires.

= Carry out a fire evacuation procedure in accordance with Company
policy.

= Recognise the correct extinguisher to use on different types of fire.

= Use an extinguisher and fire blanket correctly and safely

= Advise new staff members on the dangers of fire.

Subjects » Causes of fire;

Covered: = Physics of fire and chemistry of fire;
= Fire prevention and fire containment;
= Fire evacuation procedures;
= Methods of extinguishing small fires;
= Identification of extinguishers;
= Practical use of extinguishers.

Method: The learning objectives will be achieved by theoretical and practical
input supported by OHP transparencies, delegate’s notes and
operational equipment.

Assessment: A test will be set to ensure a level of competence has been achieved and a
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certificate awarded to those who reach a satisfactory standard.




