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Occupant-use fire hose is fire hose 
intended to be used by building occupants 
to fight incipient fires prior to the arrival of 
the fire department. In order for the hose to 
be in good working order and ready for a fire 
emergency, it needs to be regularly inspected, 
tested, and replaced at the end of its service life. 
The key to making your customer’s buildings safe 
and ready for a fire emergency is to perform the 
inspections and tests required by NFPA and to 
know when to replace hose, according to accepted 
timelines and conditions. Here is what you need 
to know to keep your customer’s occupant-use fire 
hose up to date and ready for use. 

The hose is inspected when it is initially placed 
in service. Five years after the date of manufacture (month/
year) the hose requires service testing (pressure test). After 
the first test, the hose is required to be service tested every 
three years. Prior to each test, a hose inspection is performed 
to check for common problems. When the hose is removed 
from a building for testing, replacement hose is installed 
until the hose sent out for testing is returned. All fire hose  
must be replaced at the end of its useful life but might also need 
to be replaced prior to that deadline, based on problems that are 
identified during inspection and testing.
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Editorial

For businesses that depend mainly on skilled and semi-
skilled workers, this question is probably keeping a lot of 
hiring managers up at night. And what’s bad now is only 
going to get a whole lot worse as an aging workforce of 
Baby Boomers start retiring en masse. According to The 
Manufacturing Institute and Deloitte, over 3.5 million 
manufacturing jobs are likely to open up over the next 
decade but with a shortfall of 2 million qualified workers. 

Unfortunately, Millennials, the very workers who in 
years to come will be needed to replace outgoing blue-
collar retirees, have shown little—and declining—interest 
in blue-collar work. Why? Because surveys taken of 
thousands of Millennials show that blue-collar work has a 
stigma attached (a shrinking sector of the economy where 
wages are low and stagnant). 

Unfair, and equally untrue in many cases, it is nevertheless 
a hurdle that companies looking for skilled and semi-
skilled help will need to overcome, if they are to fill all 
of the positions open now and in the future. But how do 
companies manage that…attract potential candidates to 
a field they have no interest in? Most experts agree, that 
businesses need to understand Millennials first.

Because this generation grew up with specific, unique 
traits (feeling special and central to their parents’ lives, 
feeling protected, believing they can do anything, being 
team-oriented, and feeling pressured to succeed and 

achieve), there are specific, actionable strategies that hiring 
managers can use to attract and retain Millennials in their 
industry. One strategy of particular importance would be 
highlighting long-term career and growth potential. 

Other stigmas Millennials attach to blue-collar jobs 
concern the work itself. Most feel blue-collar jobs are 
uninspiring, degrading, dirty, and even dangerous. So it’s 
imperative that companies not dismiss the importance of 
overcoming perception issues. 

Albeit these figures and perceptions are for manufacturing, 
which represents one of the largest sectors in the blue-
collar workforce, they’re in truth snapshots of how most 
Millennials view “all” blue-collar jobs. Consequently, any 
business that relies on a blue-collar labor pool needs to keep 
this in mind, if they are to devise a recruiting strategy that 
proves successful with this generation of skilled and semi-
skilled workers. And keep in mind, too, that right behind 
Millennials is Generation Z, or what some call Boomlets, 
with a whole different set of values (tech savvy, private, 
independent, money conscious, etc.) that businesses will 
some day need to heed, if they are to be successful at 
recruiting them too. 

For more on this subject, see the online version of Hot 
Topics, where you will find this editorial with numerous 
links to articles and in-depth analysis. F

Why’s it so Hard to Fill Blue Collar Positions? 

Jerry Taylor – Sr. Copywriter/Editor

Disclaimer: The opinions expressed in this article are those of the author’s  
and do not necessarily reflect those of Brooks Equipment Company, LLC.

Article 1

Installing Restaurant Safety Signs 
By Mark Conroy

Some of the most important safety communication tools 
are safety signs. They help workers identify hazards and 
provide important information to keep them from getting 
injured. Some signs contain warnings about actions that 
need to be taken prior to or during a fire emergency. Other 
signs identify devices connected to safety equipment. Still, 
other signs provide safety instructions. Here are the things 
you need to know about signs that are recommended or 
required for safety in cooking areas.

Fan Switch
The action that is taken prior to firing up the cooking 

appliances is to turn on the kitchen exhaust fans. A 
reminder sign should be placed on each hood and one at 
the fan switch. 

Class K Extinguishers
Every Class K extinguisher is 

required by NFPA 10, Standard 
for Portable Fire Extinguishers, to have a sign 
conspicuously installed near each Class K extinguisher that 
states the fire extinguishing system shall be actuated prior  
to using the fire extinguisher.

Hood and Appliance Identification
Identification signs are often needed by restaurant 

employees and first responders to quickly identify specific 
hoods by number and protected appliances by name. Signs 
enable first responders to immediately identify hazard areas 
without employees re-entering the premises.

Remote Pull Stations
Every pull station is required by NFPA 17A, Standard 

Continued on page 5
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Article 2

Fire Safety:  
Some Good Advice for Restaurant Owners

The restaurant industry is huge in the United States, with 
sales projected to reach about $800 billion in 20171. The United 
States Fire Administration (USFA) tracks restaurant fires and 
estimated there were 5,600 restaurant fires reported to the fire 
department each year from 2011 to 2013. The leading cause 
was related to cooking operations, accounting for 64% of those 
fires. And the majority of restaurant fires (68%) was limited 
to the object of origin (such as a cooking appliance) and did 
not spread. Additionally, 18% were limited to the room of  
origin, with only 14% of restaurant fires extended beyond the 
room of origin2.  For the most part, that simply means the fire 
suppression systems and portable fire extinguishers are doing 
their jobs. Here is how restaurant owners can maintain or even  
improve on this impressive track record.

OSHA and the National Fire Protection Association 
(NFPA) require that all employees expected to use fire  
extinguishers be trained to use fire extinguishers.  
Training is required by OSHA and NFPA upon initial employ-
ment and at least annually, thereafter. OSHA and NFPA also  
require fire safety training sessions to be documented.  
If an outside organization conducts the training, it would be 
a good idea to obtain training certificates for the attendees3. 
NFPA 96, Standard for Ventilation Control and Fire Protection of  
Commercial Cooking Operations4 (2017), states the following:

When a fire in a protected appliance occurs, the fire 
system will automatically discharge, but manually 
activating the system will discharge extinguishing agent 
sooner and enable the over-heated oil to cool below the 
re-ignition point quicker. Both automatic activation and 
manual operation of the fire system shuts off the energy 
source to the protected appliances, significantly reducing 
the possibility of a re-flash of the fire. Both actions 
(discharging extinguishing agent quickly and shutting 
off heat sources) work to improve safety for restaurant 
employees and patrons. A portable fire extinguisher with 
a Class K rating should only be used after the fire system 
has been activated. There are two important reasons for 
this: First, a very large quantity of extinguishing agent is 

released from a system, ensuring the fire is extinguished 
and the fire will not re-flash. Secondly, the energy source 
is automatically shut off, ensuring safety. So make sure 
employees activate the system first! Here is some advice  
for restaurant owners who want to improve their level of 
fire safety. 

Fire Notification and Evacuation
• The shift supervisor and the fire department shall  

be notified immediately of any fire emergency
• All workers shall be alerted for every fire emergency
• The cooking area shall be evacuated immediately,  

if the fire system is to be discharged
• The building shall be evacuated according to the 

employer’s fire plan 

Fire System Activation and Extinguisher Use
• If a fire involves a protected cooking appliance, 

the fire extinguishing system shall be manually 
discharged, using a manual pull station

• Employees that have been trained in fire extinguisher 
use shall determine if it is safe to use extinguishers

• Class K portable fire extinguishers shall only be used 
after the fire suppression system has been released 
and discharged

Employee Training for Fire Emergencies
• All employees shall be trained and be familiar with 

the employer’s emergency fire plan
• OSHA and NFPA require that all employees 

be trained in the proper use of portable fire 
extinguishers and manual activation of fire systems, 
initially upon hire and annually, thereafter

• The employer shall confirm that all shift employees 
are trained in the operation and use of fire-
extinguishing equipment within the past year

 
Fire Extinguisher Installations

• Each fire extinguisher shall be visible and readily 
available in the event of a fire emergency

• All fire extinguishers shall be mounted on a wall 
or equivalent and the location marked with an 
extinguisher sign

• A placard shall be posted at each Class K fire 
extinguisher, stating the fire protection system shall 
be activated prior to using a fire extinguisher

By Mark Conroy

11.1.4 Instructions shall be provided  
to new employees on hiring and to all 

employees annually on the use of portable  
fire extinguishers and the manual actuation  

of the fire-extinguishing system.

Continued on page 6

Continued on page 5
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Continued from Page 1

Inspection, Testing, and Service Life of Fire Hose

Service Life of Fire Hose
A quality control program addresses the retirement of fire 

hose at the end of its useful life, but many building owners 
and managers do not have one. Offer to provide assistance 
with developing a replacement schedule. The following 
three factors come into play, which dictate how long the 
appropriate hose remains in service and hose that might be 
a safety problem is removed:

•  Type and frequency of use of the hose
•  Testing results for the hose
•  Age of the hose

Occupant-use fire hose has an expected service life. 
Regardless of use and testing results, a maximum service 
life of 10 years is generally accepted, based on the annex 
information contained in NFPA 1962, Standard for the 
Care, Use, Inspection, Service-Testing, and Replacement of 
Fire Hose, Couplings, Nozzles, and Fire Hose Appliances. 
According to NFPA, limited testing of in-service fire 
hose (by the Fire Equipment Manufacturers Association) 
indicates an increased risk of failure after 10 years. The 
testing looked at the reduction in burst pressure, ozone 
degradation, liner adhesion and degradation, hose 
strength, normal wear patterns, and UV degradation 
of fibers. Therefore, the current standard of practice 
is to replace occupant-use fire hose when the hose 
reaches a date of 10 years from the date of manufacture  
(month/year). 

Annual Fire Hose Inspections
On an annual basis, occupant-use hose is required  

to be taken off the reel or rack, or unrolled to be 
inspected. Hoses must be inspected more frequently for 
damage where there is a potential for rodent damage to the 
hose. When the hose is returned to service, following an 
inspection, care must be taken to make sure folds do not 
occur in the same places along the hose. But remember, 
in addition to regular inspections, whenever a hose is  

 

used, it needs to be inspected, service tested, cleaned,  
and dried.

The objective of hose inspections is to examine the hose 
to make sure there is no tampering, it is free of debris, and 
to check for mildew, rot, chemical damage, cuts, burns, 
abrasion, and vermin. At the time of the inspection, check 
to make sure the service test of the hose is current.

At each end of the hose, the interior is visually 
inspected to make sure the liner is not delaminating. The 
hose is condemned when the liner is delaminating. Other 
items identified during an inspection might be repairable. 
When repairs are made, the hose must be service tested. 

Any hose with problem coupling(s) must be removed 
from service so the coupling(s) can be replaced. Any 
gasket that is defective or does not fit correctly is replaced. 

Cleaning and Drying of Occupant-Use Hose
After each use, fire hose is required to be cleaned and 

dried. Cleaning and drying after use will increase service 
life.  Where it is not possible to brush dirt completely from 
a hose or where a hose has contacted harmful materials, it 
needs to be washed. Where hose is exposed to hazardous 
materials, it needs to be decontaminated. Covered hose is 
allowed to be wiped dry. But hose should never be dried 
on pavement or in the sun where UV damage will occur. 

Offering your customers inspection, repair, and 
replacement services will improve your revenues and 
prolong the useful life of occupant-use fire hose. A quality 
inspection and care program necessitates understanding 
the code requirements, keeping good records, and 
providing your customers with service reports that 
include comprehensive checklists of items that are 
examined and actions taken to correct deficiencies. Make 
sure your customers get the most out of their hose as the 
10 year service life starts the month and year that the hose 

was manufactured. Remember that you 
can order fire hose from Brooks any 
month during the year and get hose 
that will satisfy the NFPA criteria. 
We understand service life and will 
make sure you and your customers 
get the most out of every fire hose  
we supply. F

*10 year removal is based on the month and year marked on the hose.

Time Frame Inspection Service Test Remove From Service

Initially Placed  
In-Service Yes N/A If product defect is identified

5-Years From Date  
of Manufacture Yes Yes When hose fails inspection/test

Every 3 Years After 
First Test Yes Yes When hose fails inspection/test

10 Years from Date  
of Manufacture* No No Yes

Fire Hose Service Life and Inspection and Testing Frequencies

Mark Conroy is an engineer and code compliance 
specialist in our Boston, MA office and a  
member of several NFPA Technical Committees. 
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Article 1 Cont’d

for Wet Chemical Extinguishing Systems, to have a sign that 
identifies the hazard protected. The remote pull station (P/N 
A272) uses the universal wording “Remote Pull Station For 
Hood Fire Suppression System.” 

Extinguishers
Cooking areas are congested and extinguishers are often 

difficult to visually recognize. An extinguisher sign installed 
above each extinguisher helps employees find them in the 
event of a fire emergency.

AED
Every kitchen should have an automated external 

defibrillator (AED) installed in a cabinet, fully charged, 
and ready for use in the event of sudden cardiac arrest of 
an employee or patron. An AED sign installed above or 
adjacent to the AED will help identify the location of the 
AED in the event it is needed.

EXIT
All emergency exits are required by NFPA 101, Life  

Safety Code, and local building codes to have an exit sign 
above them.

Doors
Each door in the cooking area should have a sign that says 

either “Emergency Exit Only” or “Not An Exit” to help 
employees and patrons identify the correct doors to use in 
the event of a fire emergency. Additionally, some doors need 
signs that say, “Exit Alarm Will Sound” to warn people to 
only use it for emergencies.

No Smoking
Kitchen employees should only smoke in designated 

areas. “No Smoking” signs are often placed throughout 
cooking areas and break rooms to remind employees of  
no-smoking policies.

Posters
Fire extinguisher informational posters and first aid 

posters should be installed at strategic locations where 
restaurant employees can take the time to study them. 
Installing one in the cooking area and one in the break room 
will suit most restaurants and provide the necessary OSHA 
fire safety and first aid information that employees need  
to know.

Dial 911
Signs reminding employees to dial 911 for medical and fire 

emergencies should be installed in the cooking area.

Spray Adhesive
Signs installed in restaurant cooking areas are exposed to 

severe conditions, including heating, cooling, and grease 

contaminants. Ensure maximum sign adhesion by using 
Sign-On Adhesive Spray (P/N BA1).

Custom Signs
Brooks has the bases covered with the most common 

signs installed in commercial kitchens. We also make 
custom signs, available in plastic with pre-punched holes or 
adhesive backs. Make sure to contact your account manager 
to discuss your special signage needs. An order form and 
pricing are available on page 173 of the 2018 Brooks catalog. 

Signs are not only required by code but are necessary 
to convey important safety information. Knowing which 
signs to install and where they are needed will make your 
customers’ establishments safe and code compliant. F

Mark Conroy is an engineer in our Boston office and a member of the 
NFPA 10 and 17/17A technical committees.

P/N Description Location Language

A106
A106S

Turn on exhaust fan 
signs (aluminum)

One on hood and 
one at switch

English A106
Spanish A106S

BL189 Activate system sign 
(vinyl)

At each Class K 
extinguisher

English/Spanish 
bilingual

A273 Activate system sign 
(aluminum)

At each Class K 
extinguisher English

A276-278  
A281-284

Hood identification 
signs (aluminum) Hoods English

A272 Remote pull station 
sign (aluminum)

At each pull  
station English

PTD109 Extinguisher sign 
(3-D plastic)

Above each  
extinguisher English

PTD261
G261

AED signs (3-D  
plastic or vinyl glow)

Above AED 
cabinet English

LED1 Exit light Above all exits English

BL126 Not an exit sign 
(vinyl)

All doors not to  
be used as exit English

BL168 Emergency exit sign 
(vinyl)

Doors: emergency 
exit only English

BL169 Exit alarm sign 
(vinyl) Exits with alarm English

BL110 No smoking sign 
(vinyl) Throughout English

FEPOSTER Fire extinguisher 
poster (laminated)

Kitchen and  
break room English

FAPOSTER First aid poster 
(laminated)

Kitchen and  
break room English

RP120 Dial 911 sign (plas-
tic) Cooking area English

BA1 Sign adhesive N/A N/A

Custom engraved 
signs All Any

Continued from page 2

Installing Restaurant Safety Signs 
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Article 2 Cont’d

Fire Safety:  
Some Good Advice for Restaurant Owners 
Continued from page 3

Owner Inspection of  
Fire Equipment

The owner is required 
to conduct a monthly 
inspection of the fire 
equipment in accordance 
with fire codes and 
owner’s manuals. For a 
printable checklist that 
can be used as a guide,  
go to BrooksEquipment.
com/HotTopics and 
v iew th i s  a r t i c l e .  
A copy of this checklist 
can be provided to 
the service technician 
to ensure that work  
is done on the deficient 
items. 

NFPA requires that 
restaurant owners have 
their fire extinguishers 
serviced annually and 

maintenance performed 
on their fire systems semi-annually, which includes 
replacement of the critical components, such as fixed 
temperature sensing elements (fusible links) every six  
months. If the servicing, maintenance, and replacements 
are not conducted, as required by NFPA, insurance claims 
could be denied and restaurant owners could be held liable 
for losses, injuries, and fatalities as a result of fire.

Service technicians can train restaurant staff about general 
fire safety and the features of the fire safety equipment.  
The training includes information on how to manually 
discharge the system in the event of an appliance fire and 
how to operate extinguishers. Owners should supplement 
that training with information on the safest way to evacuate 
the building and how to communicate with the fire 
department during fire emergencies. Restaurant owners that 
adhere to this advice will not only reduce their liability but 
will provide the safest environment for their employees and 
restaurant patrons. F

Mark Conroy is an engineer in our Boston office and a member  
of the NFPA Technical Committee on Portable Fire Extinguisher  
and the NFPA Technical Committee on Venting Systems for  
Cooking Appliances.

Reference:
1National Restaurant Association, Restaurant Industry Outlook, https://
www.restaurant.org/Downloads/PDFs/News-Research/2017_Restaurant_
outlook_summary-FINAL.pdf, 2017

2USFA, Data snapshot: restaurant fire (2011-2013), https://www.usfa.
fema.gov/data/statistics/snapshot_restaurant.html, Retrieved January 
2018

3OSHA, Fire Protection and Prevention, https://www.osha.gov/dte/grant_
materials/fy09/sh-18796-09/fireprotection.pdf, Retrieved January 2018

4NFPA 96, Standard for Ventilation Control and Fire Protection of 

Commercial Cooking Operations, 2017 Edition 
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Legislation & Code

State Legislation Status

Georgia
S 319 is the Consolidation of Fire Safety Services in Georgia Act that 
would establish a fire safety advisory board to provide advice to the 
fire safety commissioner.

Introduced on Jan 9, 2018  
to the Senate Committee on  
Public Safety.

Indiana
S 424 would prohibit the adoption of any regulations that require 
sprinkler systems in class 2 structures (residential).

Introduced on Jan 10, 2018 
to the Senate Committee on 
Commerce and Technology.

Nebraska
L 889 would reorganize the statutes relating to the state fire code and 
eliminate certain duties of the fire marshal relating to fire codes.

Introduced on Jan 9, 2018 to  
the Legislative Committee on 
Urban Affairs.

New Hampshire
H 1254 is an act that establishes a committee to study the 
procedures regarding the adoption of national codes by the state.

Introduced on Jan 3, 2018 
to the House Committee on 
Executive Departments and 
Administration.

New Hampshire
H 1255 is an act relating to the state fire code that would adopt 
NFPA 101, Life Safety Code, 2009, replacing the currently adopted 
2015 edition.

Introduced on Jan 3, 2018 
to the House Committee on 
Executive Departments and 
Administration.

New Jersey
A 1758 is an act requiring a survey to be conducted on fire 
suppression systems currently installed in public and non-public 
school buildings.

Introduced on Jan 9, 2018 
to the General Assembly 
Committee on Education.

Brooks Tracks Legislation
By Mark Conroy

With the start of 2018, legislative sessions have begun for most states. With the exception of Montana,  
Nevada, North Dakota, and Texas, which do not have sessions for 2018, all states have sessions in the first quarter. 

Five states have bills that were introduced in January, having an impact on fire safety regulations. Georgia has a bill for 
the development of an advisory board to the fire safety commissioner. New legislation in Indiana will prevent regulations 
for sprinklers in certain residential structures (Class 2). Nebraska is considering legislation that would eliminate duties of 
the fire marshal for state fire code updates. New Hampshire has two bills relating to fire safety. The first one is to form a 
committee to study adoption of national codes by the state. The other one would replace the currently adopted 2015 NFPA 
101, Life Safety Code with the 2009 edition as the state fire code (moving backwards). New Jersey is considering a bill that 
requires surveys of fire protection in school buildings. 

All of these bills were introduced in January 2018, and Brooks will continue to track and monitor the activities within 
these states. We will also be tracking other states, as they develop fire safety legislation, and working with the Government 
Relations Committee (GRC) of the Fire Equipment Manufacturers Association (FEMA), if any action is needed. F
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E-Light
Seminars

Designed for life safety standards, Ditek AC POWER SURGE PROTECTORS are compact, parallel-mount units, widely 
used to protect fire alarm panels and other dedicated branch circuit loads. Their small footprint also enables installation in 
a variety of locations. Features include diagnostic LEDs that indicate, ground presence, system power, and SPD function. 
NEMA 4X weatherproof enclosures are standard too. Approved for 20 A circuit breakers and complies with ANSI/IEEE 
C62.41 and C62.45 Category B standards. UL 1449 and RoHS compliant.

April 
11th – Atlantic City, NJ (week of NAFED)

19th – Los Angeles, CA

May

9th – St. Louis, MO  (week of NAFED)

24th – Houston, TX

June
22nd – Orlando, FL (week of FFEDA)

To register, visit www.BrooksEquipment.com

FireTech™ 
Rack & Reel Fire Hose

A step up from standard Rack & Reel Fire Hose, and a 
great value, FireTech’s SINGLE JACKET FIRE HOSE has a 
proof test pressure of 500 psi and a service test of 250 psi. 
It is FM approved and made of 100% polyester rubber-
lined material for extra strength and flexibility. Brass NST 
coupled. Imported. 

For  emergency use  only, 
FireTech™ RACK & REEL FIRE 
HOSE is fully lined, FM approved, 
and a great value. It has a proof test 
pressure of 500 psi, service test of 
250 psi, and comes folded for easy 
installation on pin racks. Brass 
couplings only. Imported.

Nemesis™ SAFETY GLASSES offer 
a sleek, sporty style that is designed 
for safety and comfort. Lightweight 
with flex temples for an effortless fit, they 
feature single wraparound lenses for excellent impact  
protection and a neck cord to keep them handy.  
Meets ANSI Z87.1+. 99% UV protection. Black frame.

FireTech™ 
Single Jacket Fire Hose

Nemesis™ Safety Glasses

Ditek® AC Power Surge  
Protectors

NEMSAF

FTSJ50NST

DTK2MHLP24BDTK120HWDTKMRJ31XSCPWP

FT100NST


