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PURPOSE: Provide guidance to school nutrition professionals on responding to a fire event. 
SCOPE: This procedure is for any school nutrition professional who may be onsite during a fire event in a school nutrition facility.
KEY WORDS: Fire, emergency preparedness, emergency response, time and temperature control for safety foods, TCS foods, fire extinguisher, fire suppression, fire suppression systems, smoke damage, heat
INSTRUCTIONS:
1. Immediately discontinue food service activities and remove yourself from danger. 
2. Notify the fire department about any fire immediately. 
· In some cases, smaller fires may be extinguished using a nearby fire extinguisher.
3. Assess the impact on your food service operation (i.e., the size of the affected area and affected equipment).
· Responses to fires vary based on nature and scope, including the size of the affected area and the cause of the fire (i.e., electrical, grease, mechanical). 
· Other building systems, like electrical power, may also be impacted by fires. 
· Considerations to keep in mind include fire damage, smoke damage, and the impact of water, foam, and other processes used to fight the fire, such as use of high-pressure fire suppression systems and devices (i.e., ventilation hood fire suppression system or professional fire department equipment). 
· Food can be compromised in a fire by three factors: the heat of the fire, smoke fumes, and chemicals used to fight fire. The primary food safety risks during a fire are contaminated food and equipment, and improper holding temperatures.
4. Determine, in consultation with the health authority and emergency management official(s), if and how limited food service operations can continue (i.e., pre-packaged food items that require limited preparation). 
· Food service activities should discontinue if there is an immediate health hazard.
5. Close/restrict the affected area if the fire is smaller; larger and widespread fires may lead to an expanded and/or extended closure. 
· Employees should not access affected areas until safety is determined. 
· Avoid traffic between affected areas and other areas.
6. Work with the fire department, the health authority, and emergency management official(s) to determine if it is safe to return to the kitchen. 
MONITORING:
· Ensure that at least one trained employee per shift is designated to respond to fire.
· Find the fire extinguisher(s).
· Ensure the fire suppression systems functioned properly. 
· Evacuate to pre-determined site as specified in school district’s fire evacuation plan, if applicable. 
CORRECTIVE ACTION: 
· Retrain any school nutrition employee found not following the procedures in this SOP.
· Wash, rinse, and sanitize any surface where contaminants have been tracked from the burned areas to non-affected ones. 
VERIFICATION AND RECORD-KEEPING:
· Verify that employees are properly trained on how to use fire extinguishers. Document on the Employee Food Safety Training Record.
· Verify that employees know how to evacuate for a fire and where to meet up.
· Record initial fire details such as fire start time, date, and completion of employee evacuation on an incident report when at a safe location. 
· Verify all staff have evacuated to pre-determined site, if applicable. 
· Keep the Employee Food Safety Training Record for three years plus the current school year, or as directed by your State agency.
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