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Commercial cooking
fire safety

Risk bulletin

Cooking exposures
Cooking any type of food presents several hazards under A commercial kitchen will have the same exposures as a

any circumstance. In a commercial cooking operation, residential kitchen, in that there will be a stove and an oven in
those exposures may increase because of the volume and place, as well as at least one refrigeration and freezer unit.
the multiple methods of preparation and cooking that However, there may be multiple stoves in place, or more open

may be performed in the kitchen. In addition to the use of burners to use for cooking. Instead of a normal four-burner
stovetops and ovens as in a residential kitchen, commercial  stove, there may be six or even eight burners available. In
operations may also include large deep fat fryers and solid  addition, there may be a flat cooktop/griddle in place or an
fuels such as charcoal or wood for grilling.

According to research by the National Fire Protection
Association (NFPA), from 2010-2014 there was an average
of 7,400 fires in eating and drinking establishments per
year. These fires resulted in more than $165 million in
property damage. Over 60% of these fires were attributed
to cooking equipment. It is essential to understand the
hazards associated with these exposures and implement
proper programs and controls to reduce the possibility

of a fire or other loss. NFPA 96 Standard for Ventilation
Control and Fire Protection of Commercial Cooking
Operations covers the specific requirements for protection
of commercial kitchens.
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