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4th Quarter

Hot Topics
Helping You Protect Lives And Property

Protecting Restaurants
from Fire, Advice for
Restaurant Owners
By Mark Conroy
As Fire Equipment Distributors, you know that restaurant fire safety equipment is installed for employee/patron safety and to prevent catastrophic damage. And that the care and use of the safety equipment is the responsibility of
the restaurant owner. However, the owner of a restaurant needs to know that it
is extremely important to understand how the equipment works and that scheduling regular inspections and maintenance helps ensure the equipment is functional and will perform when needed during a fire emergency. The following
information will assist you to educate restaurant owners and their employees.
The need to provide safety equipment for possible fires in restaurants is based
on the actual fire problem and statistics. The latest statistical information was developed from data collected from
2007 to 2009 in the U.S. Fire Administration’s (USFA’s)
National Fire Incident Reporting System (NFIRS)1.
Here are some highlights of those statistics:
• An estimated 5,900 restaurant building fires
occur annually in the United States
• These fires result in an estimated 75 injuries
and $172 million in property loss
• The leading cause of all restaurant building
fires is cooking
• Commercial fryers and ranges are the leading
appliances involved in those fires
• Nearly all of those cooking fires (91%) are
AX260
small, confined fires with limited damage
Continued on Page 4
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From Team Brooks
Dear Valued Brooks Customer,
As we conclude the final months of 2015, we reflect on the great year we’ve had and look ahead with anticipation
of what is in store next for Brooks and our valued customers. We are looking forward to commemorating our 75th
Anniversary. As we prepare for this year, join us in looking back on how the industry has changed or grown these
past seven decades. Please share with us any stories, experiences, or pictures you have from working with Brooks.
(Please send these items to marketingsupport@brooksequipment.com.)
On another note, don’t forget about an important week in October—Fire Prevention Week (October 4th–10th). Take
this opportunity to better educate yourselves on the life-saving value of home smoke alarms, this year’s key theme.
Look for the article in this issue that discusses this topic further and provides tips to save lives.
Finally, be on the lookout for 4th Quarter Specials.
We’ll be running them for the remainder of 2015,
offering you great ways to save! And, of course, you
can rely on us to provide you with the very best
products available.
Thank you again for your continued support and
business. We look forward to working together for
many more years to come.
Sincerely,
Team Brooks

er
Custom
Quotes

“I wanted to take a minute to let you know how much we appreciate the sales support provided
to us by Mel. We look upon Brooks as virtually our sole supplier for fire extinguishers and supplies, and it is mostly because of Mel. We are a small business, family owned. We are competing
in an intense market for very large clients in the oil/gas industry. We are becoming more and
more successful, due to our customer service efforts and the fabulous support we receive from
Mel. Thank you for making him available to us, and thank you for being such a strong, competitive, and supportive company.”
– Patty
Fireman’s Friend Extinguisher
“In my 39 years in the industry, I have never been so impressed as I am with Roger. Roger
calls me out of the blue to just check on me and I always welcome his call. I think he is genuine.
He has a heart for people and for Brooks Equipment. Just wanted to give kudos where they are
deserved. Brooks Equipment has played a MAJOR role in the success of my business. Thank you
for helping me along my way, and thanks for having Roger on your team. (Our Team).”
– Allen
On-Site Fire Extinguisher
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Did You Know?

Fire Extinguishers are Required
in Aircraft Hangars
By Mark Conroy
The construction and fire protection
requirements for aircraft hangars are
contained in NFPA 409, Standard on
Aircraft Hangars. Aircraft hangars are
categorized into four groups. Group I
has the largest fire area allowance and
Group III has the smallest. A Group IV
hangar is a structure with a rigid steel
frame and covered by a membrane fabric
with no limit to fire area. Regardless of
the size or construction materials, all
hangars are required to have portable
fire extinguishers installed.
For Group I, II, III, and IV aircraft
hangars, wheeled and handheld
extinguishers are required to be
provided in accordance with NFPA
10. In aircraft storage and servicing
areas, the distribution of extinguishers
is required to be in accordance with
the extra hazard classification for Class
B Hazards. A single fire area within
Group I, II, and III aircraft storage
and servicing areas is based on the
types of construction outlined in the
following table.

The importance of knowing whether
a hangar is Group I, II, III, and IV
relates to the size and type of fire
protection system required to be
installed, although it helps to know
types when dealing with owners
and other fire protection contractors.
Where portable extinguishers are
installed in locked cabinets (to preclude
the possibility of theft) in Group III
aircraft hangars, NFPA 409 requires
that each tenant and aircraft owner be
provided with a key for the locks on
the extinguisher cabinets.
The distribution of extinguishers
in other areas of aircraft hangars is
required to be in accordance with light,
ordinary, or extra hazard occupancy,
based on an analysis of each room or
area. All buildings need a complement
of extinguishers rated Class A for
common combustible fires. So areas
such as offices and parts storage will
have Class A rated extinguishers
throughout. There’s also a need for
Class B rated extinguishers in parts

Group III

Group II

Group I

Construction
Type

Maximum Single
Fire Area (ft2)

Maximum Single
Fire Area (ft2)

Maximum Single
Fire Area (ft2)

Type I (442)

30,000

40,000

Over 40,000

Type I (332)

30,000

40,000

Over 40,000

Type II (222)

20,000

40,000

Over 40,000

Type II (111)

15,000

40,000

Over 40,000

Type III (211)

15,000

40,000

Not Allowed

Type IV (2HH)

15,000

40,000

Not Allowed

Type II (000)

12,000

40,000

Over 40,000

Type III (200)

12,000

40,000

Not Allowed

Type V (111)

8,000

40,000

Not Allowed

Type V (000)

5,000

40,000

Not Allowed

areas where flammable liquids are
stored, so multi-purpose dry chemical
extinguishers are installed unless the
owner desires a clean agent, then larger
halogenated agent extinguishers are a
prime choice.
The dollar-per-square-foot value of
an aircraft hangar plus its contents is
very high. Therefore hangar owners
and aircraft owners are very interested
in proper fire protection throughout
these buildings. Your knowledge of
the code requirements and which
extinguishers match each area enables
these stakeholders to have the best and
most appropriate wheeled and handportable fire extinguishers readily
available to protect their assets. F
Mark Conroy is an engineer in our Boston,
MA office and a member of the NFPA Technical Committee on Portable Fire Extinguishers.
This is another report in a series on codes and
standards that address portable fire extinguishers for specific applications. This article presents
the personal opinion of the author, and does
not represent the official position of the NFPA.
Copyright © 2015, all rights reserved.
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Feature Article

Protecting Restaurants from Fire,
Advice for Restaurant Owners Continued from cover
By Mark Conroy
These statistics show a large number
of fires in restaurant cooking areas.
They also show the fires are normally
stopped before they have a chance to
spread beyond the point of origin. A
major contributing factor of confining fires and limiting damage is likely
that restaurants have dedicated fire
extinguishing systems, portable fire
extinguishers, and other safety equipment. Here are some topics to discuss
with restaurant owners to help ensure
safety equipment will be available and
in working order when it’s needed
during a fire emergency.
Fire System, How It Works

The system operates automatically.
A fire involving a cooking appliance
will trigger a releasing mechanism
(link) and the system will discharge
chemical to extinguish the fire. The
fire system also automatically shuts off
heat sources to the appliances. Once
the system operates, an interlock will
help prevent rekindling of the fire.
The system can also be discharged
manually at a pull station. Typically,
they are all marked with the word
“PULL”, and they have a placard indicating which appliances are covered.
It’s a good idea to have a metal guard
installed around each pull station. The
guards prevent accidental trips of the
system. Most systems already have the
guards installed, but check to make
sure you have them as accidental discharges can be costly.
The chemical supplied in these systems work on cooking oil fires. The liquid chemical spray creates foam, which
smothers the fire. Left undisturbed,
the foam will keep the fire out and allow the appliances to cool until there
4 • HOT TOPICS

is no possibility of re-flash. If a fire occurs, make sure employees don’t disturb the foam until the fire department
determines it’s safe to resume cooking
operations.

a shatterproof plastic coating. The
globes intended for this application
will not discolor with heat. If a globe
or guard is missing, the fire equipment
company carries replacements.

Fire System Checks

Signs for the Exhaust Fan

To help make sure the system is
going to work, here are the things the
owner and staff should check:
• Each manual pull station is clearly
identified for the protected
appliance(s)
• Nothing has changed (no new
appliances or relocated appliances)
• Protective caps on piping nozzles
are not missing (missing caps allow
grease to clog nozzles)
Make sure the employees and owner
know to pull the manual release
whenever an appliance fire occurs
and to call you if nozzle caps are ever
missing. Also make sure the owner
knows to schedule regular servicing of
the system every six months including
replacement of the system links, which
are critical for the system to work
automatically. If a system tag ever
shows a date older than 6-months, the
system is overdue for link replacement
and maintenance and the owner
needs to contact the fire
equipment company.

The kitchen exhaust fan must be
operated whenever cooking appliances are in use. The fan is connected
to the hood and duct exhaust system
and keeps cooking odors from migrating to the dining area. From a safety
standpoint, the system captures, contains, and removes combustible grease
vapors. To help ensure the fans are
turned on each time appliances are
used, a sign is required to be posted.

Lights for the
Appliance Hood

Light fixtures in kitchen
hoods are designed for
safety. These fixtures have
special globes and often
have metal guards installed
to protect them from damage. The globes may be tempered glass or come with

Typical Sign for Kitchen Exhaust Fans
CAUTION
Exhaust Fan
Must Be Turned On
Before Turning On
Cooking Appliances

Fire Extinguishers
for the Kitchen

Specially designed fire extinguishers
have been developed and the chemical in those extinguishers match
the chemical in the fire system.
Here are the things owners and
staff should check with those
extinguishers:
• Fire extinguishers rated “Class
K” are installed for the protection
of cooking appliances
• At least one Class K extinguisher is within 30 ft of cooking
appliances and is easily reachable
• Placards are installed that say
discharge the system before using a fire extinguisher
25064B
Continued on page 5

Feature Article

Continued from page 4
Fire Extinguishers
for Solid Fuel Cooking

Annual Fire Extinguisher
Maintenance

Appliances that use charcoal, mesquite, or similar fuels are called solid
fuel cooking appliances. Those appliances are required to have either water
extinguishers or Class K extinguishers.
Either type of extinguisher will effectively handle a fire involving a solid
fuel appliance.

Fire extinguisher maintenance is required on an annual basis by trained
technicians permitted to service the
extinguishers. Extinguisher technicians follow the manufacturer’s service
manuals and comply with the regulations of the NFPA. They not only perform the annual maintenance, but they
know when to perform necessary recharging and hydrostatic testing of the
cylinders. The service tags are easy to
read. If the tag shows that the 12 month
service is due, it’s time to contact the
fire equipment company, but typically
that’s not necessary since they perform
these regular service calls as routine.
The owner of a restaurant has an obligation for the care and use of safety
equipment. To fulfill this obligation,
the owner should give attention to
regular inspections of the safety equipment and offer training to restaurant
employees in the operation of the fire
system and correct use of portable fire
extinguishers. Every employee needs
to know how to call the fire department
and do so for every fire, no matter how

Fire Extinguishers
for the Dining Area

Additional fire extinguishers are
provided for the protection of both the
building structure and the safety of
patrons. In the dining areas of restaurants, the combustibles are furniture,
paper, and fabrics, which are called
common combustible materials. Typically, ABC dry chemical extinguishers
are strategically placed so the travel
to an extinguisher is within 75 ft from
any point, including traveling around
fixed objects. The fire equipment company has the knowledge to determine
the right size, number, and strategic locations of extinguishers for the
dining areas.

small. Restaurant
employees
also
need knowledge of
how the fire system
and other safety equipment work before a fire
SSPSTY
occurs. In order to make
sure the equipment will work when
it’s needed, they will need to make
sure regular inspections and maintenance are performed by the fire equipment company. Only then will the restaurant be ready for a fire emergency.
Following this guidance will help ensure the safety of all employees and
patrons. Additionally, they can expect
a quick return to business operations
and revenue generation should a fire
emergency occur. F
References:
1. United States Fire Administration (USFA),
Topical Fire Report Series, Volume 12, Issue 1,
April 2011, Restaurant Building Fires, https://
www.usfa.fema.gov/downloads/pdf/statistics/
v12i1.pdf
Mark Conroy is an engineer with Brooks Equipment Company of Charlotte, NC and a member
of the NFPA Technical Committees responsible
for restaurant fire protection (NFPA 10, 17A,
and 96). Copyright © 2015, all rights reserved.

In Memoriam

William E. Groomes – 1932 to 2015
It is with deep regret that we announce the passing of William Groomes known to many as
Bill. During his life and time in the industry, he was instrumental in making the fire protection industry better. Most notably, he established the ABC Fire Extinguisher Co. in 1960, and
the fire protection-safety firm continues to serve customers under the
strong work ethic and unwavering integrity he instilled in ABC. Bill
was one of the founding fathers of PaFED, the state organization for fire
equipment distributors. Always a man generous with his time and talents, Bill was politically active in Marshall Township, Wexford; and he
served as the Penn Hills scoutmaster for Boy Scout Troop 557 for years.
Bill also served his country during the Korean War in the Navy as a seaman USN-1. We will always remember him for his willingness to serve
others and his industry well. F

William E. Groomes
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Article 1

Stories of Recent Restaurant Fires
Companion Piece to Feature Article

By Mark Conroy
Restaurant fires occur frequently
across the country. They are quickly
extinguished when a pre-engineered
wet chemical fire extinguishing system
is properly installed and periodically
maintained in accordance with NFPA
17A, Standard for Wet Chemical Extinguishing Systems. The National Fire
Protection Association reports on all
kinds of fires in their magazine, Fire
Journal. Here are a few summaries of
articles on restaurant fires that might
interest you and help convince your
customers to have appropriate fire protection for their cooking operations.
Pennsylvania - Fire in Restaurant
Fryer Extinguished by Kitchen System

A fire in a Pennsylvania Asian restaurant started from grease that had
accumulated in the bottom of a smoke
box in a cooking appliance and spread
to a deep fryer. Once the fire was in
the fryer, the restaurant extinguishing system operated. It was reported
that the kitchen’s hood system extinguished the fire in the fryer. It was also
reported that a single sprinkler operated, which may have helped limit fire
damage beyond the area protected by
the kitchen extinguishing system.1
Utah - Kitchen System Controls
Restaurant Fire

A Utah restaurant owner reported
that his restaurant’s kitchen hood and
exhaust duct had caught fire after employees started a grill. Investigators
discovered that the hood extinguishing system nozzles did not discharge
properly, although it was not reported
whether the nozzles were misaligned,
clogged, or both. The fire extinguishing system controlled the fire despite
the nozzle problem. Grease continued
to burn in the ductwork until firefight6 • HOT TOPICS

ers responded and extinguished it.
The building was occupied when the
fire occurred, but everyone evacuated
safely. Fortunately, the ductwork maintained its integrity, preventing the fire
from spreading beyond the duct.2
Maryland - Fire Destroys Take-Out
Restaurant with a Non-Operational
Kitchen System

Employees of a
Maryland restaurant discovered a
fire in the ductwork
over two rotisserie
ovens and a deep
fryer. The restaurant had no smoke
or fire detection equipment, and its
kitchen hood extinguishing system was
not operational, as heads were missing.
The employees attempted to extinguish
the fire with portable fire extinguishers
in an unsuccessful effort to control the
flames. A hole in the ductwork allowed
the fire to spread into the concealed
ceiling space, where it ignited the roof.
Contributing to the fire was the amount
of grease that had accumulated. This
is corroborated in the owner’s report
following the fire, which stated that
the kitchen exhaust ducts were poorly cleaned. The structure, valued at
$2 million, and its contents, valued at
$500,000, were destroyed.3
Washington - Aerosal Can Falls into
Deep Fryer Causing a Catastrophic Fire

A Washington State bed and breakfast restaurant fire was believed to be
caused by an aerosol can of bug repellant that fell into a deep fryer. The
can flailed violently, spewing hot oil
around the kitchen and causing a fire.
The fire spread into wall voids. The
deep fryer was protected by an obso-

lete dry-chemical extinguishing system. It was reported that extinguishing agent did not discharge because the
system’s stored-pressure cylinder was
not pressurized. Structural losses were
estimated at $150,000; damage to the
contents was estimated at $450,000.4
Summary -

The Utah restaurant
owner was lucky that
the fire was controlled,
despite the system nozzle problems. That fire
emphasizes the need for
proper periodic maintenance to assure nozzles are correct, clean,
capped, and properly
aligned. As can be seen by the dollar values of the losses to restaurants
not properly protected, they can be
expensive, and these values don’t include business interruption losses that
can put many small restaurants out of
business.
It makes sense to inform your customers of the code requirements and help
them make sure they have the right
portable fire extinguishers and code
compliant wet chemical extinguishing
systems. When kitchen extinguishing systems are correctly installed and
properly maintained, they will work
when needed to protect restaurants
from devastating and costly fires. F
References:
1. NFPA Journal Magazine, May/June 2012,
pages 38-39, By Kenneth J. Tremblay
2. NFPA Journal Magazine, May/June 2012,
page 39, By Kenneth J. Tremblay
3. NFPA Journal Magazine, May/June 2009,
page 43-44, By Kenneth J. Tremblay
4. NFPA Journal Magazine, May/June 2006,
page 30, By Kenneth J. Tremblay
Mark Conroy is an engineer in our Boston,
MA office and a member of the NFPA Technical
Committee on Venting Systems for Cooking
Appliances, responsible for NFPA 96. Copyright
© 2015, all rights reserved.

Article 2

Smoke Alarm Maintenance
By Scott Kincaid
Recently, a co-worker approached
me with concerns about her home
smoke alarms. Early one morning, a
smoke alarm sounded. As everyone
was evacuating, the audible alarm suddenly stopped. A short investigation
didn’t reveal any sources of smoke or
other alarm triggers. I informed her
of other possible causes for the alarm
to sound and how to keep her smoke
alarms working properly.
Many scenarios can cause a household smoke alarm to sound; cooking
mishaps are a good example. Dust
buildup is not usually obvious but can
also trigger alarms. When you discuss
these situations with your customers,
ask them the questions I asked my coworker and offer corrective actions.
• Are any electrical outlets overloaded?
– This is a fire risk that can create
smoke.
• Is there dust near heating and cooling
vents? – When a central air system
activates, it can stir up dust, which
could cause an alarm.
• Are the alarms combo smoke/carbon
monoxide alarms? – It’s possible the
alarm wasn’t due to smoke but carbon monoxide.
• Are there any household appliances
that use natural gas or another fossil
fuel? – If not used and maintained
properly, the carbon monoxide detector alarms due to presence of the
gas.
• Are there frequent alarms during
cooking? – Photoelectric-type smoke
alarms should be installed in kitchens or combo photoelectric/ionization type for maximum protection.
• How old are the smoke alarms?
–NFPA 72 (2002 onward) states
alarms shall not remain in service
longer than 10 years in apartments
and one-and two-family dwellings.

With the uncertainty of appliance
types, age of the alarms or the actual
age of the home, the best course of action for my co-worker was to call her
local fire station. She explained her
situation and met fire response personnel at her home. They had the
proper equipment to test for carbon
monoxide and they confirmed that the
alarms needed replacing due to the 10
year limitation. The older alarms were
quickly replaced with the latest 10year battery models.
Fire departments promote education and prevention plans for area
residents, which is more desirable than
having to respond to a preventable
incident. You, too, can promote education and prevention plans with your
customers. It is important
to remind your customers
that any concerns regarding 21007915
carbon monoxide constitute
an emergency and warrant the use of 911. Also
remind them that there is
no such thing as a “false”
alarm; every beep, ding, 9000136
chirp, or other sounds indicate that an off-normal
condition requires action
that you can provide, from
battery replacement to re21006378
placement of the alarms.
Finally, congratulate your
customer for their new
knowledge, quick response, and formulation
of a plan of action to ensure
COSM
maximum safety and peace
of mind. F
Scott Kincaid is a senior engineer with Brooks
Equipment Company of Charlotte, NC and is
NICET certified Level IV in Fire Alarm Systems.
Copyright © 2015, all rights reserved.

Fire Prevention Week 2015
Fire prevention week is October 4-10,
2015. As the official sponsor, the National Fire Protection Association
(NFPA) developed “Hear the Beep
where you Sleep” as this year’s theme,
and “Every Bedroom Needs a Working Smoke Alarm” as the catch phrase.
Roughly half of home fire deaths occur between 11 pm and 7 am, while
most people are sleeping, so it makes
sense to install smoke alarms in every
bedroom.
Residential smoke alarm installation
and maintenance recommendations
per NFPA
• Install smoke alarms labeled by a
recognized testing laboratory.
• Install smoke alarms in each bedroom, outside each sleeping area,
and on every level of the dwelling.
• Install smoke alarms 10 feet or
greater from cooking appliances to
minimize nuisance alarms.
• If a smoke alarm must be mounted
on a wall, install the detector so
that no part of the base is within 4”
of the ceiling or further than 12”
away from the ceiling.
• Do not paint smoke alarms.
• Interconnect smoke alarms so that
when one sounds, all alarms sound
in the dwelling. To do this properly, all smoke alarms should be from
the same manufacturer.
• Maintain smoke alarms. Unless
otherwise noted by the manufacturer, change smoke alarm batteries at least once a year.
• Test smoke alarms. Test smoke
alarms every month by pressing
the button.
• Keep manufacturer’s instructions
for reference.
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Product Gallery
For more information on these featured products, visit brooksequipment.com.
Fireworx

Akro-Mills Single Gas
Cylinder Hand Truck

This line includes the
full range of addressable
and conventional panels,
as well as compatible
detectors, dialers, and
notification appliances.
Visit our website to view
the full product offering.

Standard gas cylinder HAND
TRUCK features semi-pneumatic tires
(10” x 23/4”) and steel construction.
Includes heavy-duty holding chain.
Truck is 48” high with a 7” x 14”
base plate. Green

FXHD

CYLTRK1
In Use

FX10RD
FX270

Pelican Products

Now available from Brooks is a global leader in design
and manufacturer of both high-performance case solutions
and advanced portable lighting systems. Pelican products
provide solutions for work site lighting, hands-free work,
and emergency applications. Visit our website to
view the full product offering.

P2720BK
P1450BK
P9410LY

Kidde Combination Ionization
Smoke/CO Alarm

Unit features voice identification, accompanied by an
85 dB alarm. Its voice system announces “fire! fire!” when
smoke is detected and “warning! carbon monoxide!”
when CO is detected. A Test/Reset button allows testing
of both smoke and CO sensors and it
interconnects with up to 12 units for
smoke alarms and an additional six
for CO alarms. Batteries included.
Five-year limited warranty.
NOTE: The smoke alarm takes
precedence when both smoke and
carbon monoxide are detected.
21006377

P9480Y

Custom Tags and Tamper Seals

As the #1 supplier of tags and seals in the industry, place
your 2016 order with Brooks. Our tags are available on a
bi-monthly basis, and the state tags meet state regulations.
The tamper seals are UL approved and stamped and fully
customizable.

E-Light
Seminars
October

29th – Boston, MA
November

12th – Santa Ana, CA
19th – Atlanta, GA
December

SSPFLAG

10th – Baltimore, MD
To register, visit www.brooksequipment.com

SSPNFW

SSPSTY

SSPLTAG

SSPLGFG

Disclaimer: The opinions expressed in the articles are the author’s only and provide limited information. Although the information is believed to be reliable, Brooks
Equipment Company, LLC expressly disclaims any liability for errors or omissions. The user of this article or the product(s) is responsible for verifying the information’s
accuracy from all available sources, including the product manufacturer. The authority having jurisdiction should be contacted for code interpretations.
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