Fire Safety & Fire Risk Assessment

For Catering Establishments

Fire Safety law has undergone change with the infroduction of the Regulatory
Reform (Fire Safety) Order 2005. It replaces most fire safety legislation with

one simple order. It means that any person who has some level of control in
premises must take reasonable steps to reduce the risk from fire and make
sure people can safely escape if there is a fire.

Legislation - Regulatory Reform (Fire Safety) Order 2005 (RRO)

The requirement for businesses to have fire certificates has been abolished and
any previously held are no longer valid. Instead the law:

* Emphasises preventing fires and reducing risk,

* Makes it your responsibility to ensure the safety of everyone who uses
your premises and in the immediate vicinity.

A set of guides has been developed to tell you what you have to do to comply
with fire safety law, help you to undertake a fire risk assessment and identify the
general fire precautions you need to have in place.

The guides have been designed so that a responsible person, with limited
formal training or experience, should be able to carry out a fire risk assessment
and know what, if any, additional fire precaution or preventation arrangements
need to be in place.

In addition to the main series of guides, a supplementary guide has produced
on the Means of Escape for Disabled People. This is designed to read alongside
the relevant premises guide.

Note: This new legislation does not just affect employers as was previously the
case, but all premises to which members of the public have access.

How do | meet the Order?

If you are the responsible person, you must make sure you carry out a fire risk
assessment although you can pass this task to some other competent person.
However, you will still be responsible, in law, for meeting the order.

With these Regulations coming into force there is now a requirement for all
employers to:

* Carry out a fire risk assessment of the workplace taking into
consideration all employees and all other people who may be
affected by a fire in the premises, and to make adequate provision
for any disabled people with special needs;

* |dentify the significant findings of the risk assessment and the details
of anyone who might be especially aft risk in case of fire. If more than
five people are employed it is a requirement that these significant
findings are recorded; (However, it is recommended that a written
record is produced on all occasions to assist with the process of
ongoing reviews)
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* Provide and maintain such fire precautions as are necessary to
safeguard those who use the workplace; and

* Provide information, instruction and training to employees about the
fire precautions in the workplace.

Fire Risk Assessment

Performing a fire risk assessment is easy. It must also be remembered that it
must be regularly reviewed to ensure that it is current.

Five steps to complete a Fire Risk Assessment:
1. Identify potential fire hazards.

2. Decide who might be in danger in the event of a fire.

3. Evaluate the risk arising from the hazard - identifying what could
be done to control the hazard if not conftrolled by existing
arrangements.

4. Record your findings and detail the actions you have taken or
record if you consider existing arrangements to be adequate.
(Not mandatory if you employ less than five employees, however
recording your risk assessment regardless of the size of your premises is
considered “Best Practice” and is stfrongly recommended by the Fire
& Rescue Service).

5. Keep the assessment under review and revise as and when
necessary.

Expanding on the five steps above, the following needs to be taken into
account with respect food businesses:

* Fire hazards should be identified and controlled e.g. smoking
materials, cooking areas, heating, electrical apparatus and wiring,
gas, lammable materials, hot work.

e People need to be alerted to the outbreak of fire, so there must
be a means for raising the alarm. Examples of this may range from
shouting “FIRE"”, to very sophisticated alarm systems incorporating
automatic detectors throughout the premises. Most food
businesses would probably fall somewhere in the middle, where
a manually operated electrical alarm system would be the most
reliable. Whatever system is chosen, it is vital that it can be heard
throughout the building.

* Once people are alerted, they need a good escape route that is
protected from risk areas by closed fire resisting doors, well lit and
free from obstruction. They will need a door to escape through
which is not locked from the inside with a key.
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Fire Safety & Fire Risk Assessment

* Should it be necessary to tackle a very small fire, to enable
others to escape, then suitable fire fighting equipment should
be provided. Fire extinguishers and fire blankets should be
located where they would be readily available and near to
fire alarm call points, forming an effective ‘Fire Point’.

* Itisimperative that the staff are aware of the fire safety measures.
This requires regular staff fraining sessions to cover all aspects of fire
safety within the premises, including their responsibility for others
who may be on the premises. Training based on written instructions
should be carried out on induction and at least annually thereafter.

e To ensure that fire safety management of the premises is effective
it is necessary to keep records of; weekly fire alarm tests, monthly
emergency lighting tests, monthly fire fighting equipment
inspections and six monthly staff fraining sessions.

* Fire safety need not be expensive but you must think the issues
through and conftrol the hazards. If you require specific advice,
please feel free to contact your local fire safety officer and discuss
it

Guidance Material

The government has published guidance documents to assist you in
complying with the fire safety law. One of these will contain detailed
advice on carrying out a fire risk assessment and the various fire safety
measures necessary in your premises.

The full set of documents is available to download - free of charge -
from the following websites www.norfolkfireservice.gov.uk or www.
communities.gov.uk/fire/firesafety/firesafetylaw/aboutguides/
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Fire Safety Checklist

Complete the fick boxes for all the questions. If you answer ‘No’ to any of

the questions, this would indicate that you need to take further action. The
answer may be provided on the guidance sheet. If you are in any doubf,
then please contact the Norfolk Fire & Rescue Service on 01603 810351 or visit
their website at www.norfolkfireservice.gov.uk

RISK ASSESSMENT YES | NO | N/A

Has a fire risk assessment been carried out?e

Are the hazards clearly identified (e.g. smoking, cooking,
heating, electrics, gas, lammable materials, hot work) 2

Are the hazards being adequately controlled?
FIRE ALARMS

Is there a means for raising the alarm?

Can the alarm be heard in all occupied areas?

Is the alarm tested weekly?2

Is the premises fitted with an electrical alarm system
incorporating manual call pointse

If not describe the alarm system

ESCAPE ROUTES YES | NO | N/A

Are there clearly identifiable escape routes with correct
signage where necessary?

Are there fire doors separating the escape routes from the
risk rooms (kitchen, store, process area etc)?

Are the escape routes free from obstructions and
combustible materialse

Can all doors on escape routes be easily opened from
the inside without the use of a key or digital lock?

EMERGENCY LIGHTING

Is emergency lighting installed on the escape routes -
inside & oute

If yes, is it tested on a monthly basise
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FIRE FIGHTING EQUIPMENT

Is there an adequate provision of fire fighting equipment
appropriate to risk?

Describe any deficiencies

FIRE FIGHTING EQUIPMENT YES | NO | N/A

Is the fire fighting equipment inspected regularly by the
occupier and annually by a qualified engineer?

FIRE SAFETY MANAGEMENT

Is there a method for summoning the Fire & Rescue
Service without placing anyone at riske — Telephone 999
orl112

Does the staff receive regular fire safety training regarding
all of the above items including their actions in the event
of a firee

ARE RECORDS KEPT OF THE FOLLOWING:

Fire alarm tests 2

Emergency lighting tests 2

Firefighting equipment inspections ¢

Staff training 2

Provide details of any other installations present or any other positive or
negative items

Contact

Norfolk Fire & Rescue Service
Headquarters, Whitegates, Hethersett
Norwich, NR? 3DN

Tel: 01603 810351

Web: www.norfolkfireservive.gov.uk
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