Fire Safety for Hospitality
Meeting Kit

WHAT'S AT STAKE

Fire is a significant risk for any business, but even more so in
the hospitality industry, which encompasses hotels, restaurants,
bars, leisure centers, and more. There is a greater risk of fire
because they are open 24 hours a day. You are responsible not only
for your own safety, but also for the safety of your employees and
guests. You know better than anyone that maintaining high safety
standards is always important in the hospitality industry.

WHAT’S THE DANGER

In the busy hospitality environment, workers face a variety of
fire hazards daily. One common hazard is the improper use or
storage of flammable materials such as cleaning products, cooking
oils, and chemicals. These substances, if not handled carefully or
stored safely, can easily ignite and cause potentially devastating
fires. In addition, faulty electrical systems, overloaded sockets,
or damaged appliances pose significant risks, particularly 1in
kitchens where electrical equipment 1is used extensively.
Inadequate training on fire safety protocols and procedures
further exacerbates these risks, as employees may not know how to
respond effectively in the event of a fire emergency.

In addition, cluttered or obstructed escape routes, such as
blocked corridors or exits, can hinder workers’ ability to
evacuate safely during a fire. In the event of a fire, the
consequences can be dire, ranging from injury or death from burns,
smoke inhalation, or panic running. Property damage, loss of
revenue, and damage to the facility’'s reputation are potential
outcomes, affecting both the company and its employees.
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HOW TO PROTECT YOURSELF

In the hospitality industry, prioritizing fire safety is essential
to safeguard the well-being of both employees and customers. By
implementing proactive measures and fostering a culture of
awareness, establishments can significantly reduce the risk of
fire incidents. Here are some key prevention and response
strategies to ensure a safe environment for everyone:

Prevention:

» Regularly inspect and maintain electrical systems,
appliances, and fire detection equipment to prevent
malfunctions.

»Store flammable materials properly and ensure they are
handled safely.

= Implement a strict no-smoking policy in designated areas and
provide appropriate receptacles for cigarette disposal.

 Educate both workers and guests about fire safety protocols
and the location of emergency exits.

Response:

- If a fire starts, workers should immediately activate the
nearest fire alarm and alert others in the vicinity.

» Assess the situation and, if it is safe to do so, attempt to
extinguish small fires using the appropriate firefighting
equipment, such as fire extinguishers or fire blankets.

» If the fire is beyond control or spreading rapidly, evacuate
the area immediately and assist guests in exiting the
building via the nearest safe exit route.

= Never use elevators during a fire; always use stairs.

Emergency Procedures:

» Workers should be trained to follow the “R.A.C.E.” protocol
in the event of a fire:
 Rescue: Assist individuals in immediate danger if it
can be done safely.
 Alert: Activate the fire alarm and notify emergency



services by calling the appropriate emergency number.

= Contain: Close doors and windows to contain the fire
and prevent its spread.

- Evacuate: Safely evacuate the premises via the nearest
exit, following established evacuation routes and
procedures.

Assisting Guests:

During evacuation, workers should remain calm and provide
clear instructions to guests, directing them to the nearest
exit and assisting those who may need help, such as
individuals with disabilities or small children.
Offer reassurance to guests and ensure they understand the
seriousness of the situation while avoiding causing panic.
Conduct regular fire drills to familiarize both workers and
guests with evacuation procedures and escape routes.

Calling Emergency Services:

 Workers should call emergency services (such as 911) as soon

as a fire is detected, providing relevant information such
as the location of the fire, any potential hazards, and the
number of individuals requiring assistance.

Clearly communicate with emergency responders upon their
arrival, providing updates on the situation and any
additional information that may be pertinent to their
response.

FINAL WORD

Prioritizing fire safety in the hospitality industry is not just a

legal

obligation but a moral imperative to protect lives and

property. By fostering a culture of vigilance, implementing
preventative measures, and ensuring swift and effective response
protocols, establishments can mitigate the risk of fire incidents
and create a secure environment.



