This document is for reference only. Detailed fire safety requirements will be separately

issued subject to the result of on site assessment.

Typical Fire Safety Requirements for Cooking Activity outside Kitchen
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Introduction
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Cooking activity outside kitchen (CAOK) is not to be mixed up with hot pot or food warming
activities in seating accommodation as the latter is dealt with by licence application for
general restaurant with hot pot endorsement.
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Under normal circumstance, cooking in a restaurant should be confined to a specially
designed room which is normally referred to as a kitchen with proper fire separation from
other parts of the restaurant, in particular, the seating accommodation. Experience tells that
kitchen is most susceptible to fire due to activities of open-fire cooking, deep fat frying,
flambéing etc as well as the presence of abundance of cooking fuel.
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In general, fire separation between kitchen and the rest of the restaurant shall be achieved by
an enclosure comprising walls of not less than 100 mm thick or fire-rated panel (e.g. glass) of
not less than one hour fire resisting period (FRP); and door openings of the kitchen are to be
protected by self-closing doors or equivalent to give an FRP of not less than half an hour.
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However, it is becoming more common to have cooking activities conducted outside
purposely designed kitchen such as in food room, food counter, food preparation area etc, so
that patrons can view the cooking skills of chefs and appreciate the cleanliness of the cooking
premises. Nevertheless, cooking activities outside kitchen may create and impose additional
fire hazards and risks on both staff and patrons of the restaurant.
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To cope with the growing trend of CAOK in restaurants without compromising their fire
safety standard, the Fire Services Department tends to accept CAOK provided that the
following additional fire safety requirements as appropriate have been complied with:
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General
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1. CAOK may be accepted in restaurants and shall be confined to properly designed areas
such as food room, food counter, food preparation area, etc. Such areas shall be
clearly indicated/ demarcated on the layout plan.
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2.  The setup for the area (hereafter called the designated area) where cooking activities
will be carried out shall be so arranged such that cooking stoves/ cooking ranges/
appliances will not jeopardize means of escape of the restaurant.
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Fire Suppression
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3. Automatic sprinkler system shall be provided throughout the restaurant regardless of
the gross floor area of the premises.
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4.  Automatic fire suppression / extinguishing system other than automatic sprinkler
system shall be installed to cover all cooking ranges / stoves and locations where open
flame cooking / deep fat frying / flambéing is conducted. The system shall comply
with the Underwriters Laboratories (UL) test standard entitled UL-300: Fire Testing of
Fire Extinguishing Systems for Protection of Commercial Cooking Equipment or other
equivalent standard acceptable to the Director of Fire Services. Automatic fire
suppression / extinguishing systems shall be installed in accordance with the
requirements of their listing.
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Smoke Control
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5.

Non-combustible vertical smoke barriers of an effective height of not less than 450 mm
shall be installed to establish a smoke reservoir for the designated area to limit smoke
propagation in case of fire.
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Separation from Seating Accommodation
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6.

The designated area should be separated from the seating accommodation by a buffer
area which shall be a non-combustible counter, partition, etc of a height of not less than
1100 mm; and a circulation area between the cooking stoves / cooking ranges /
appliances and the counter/ partition. No cooking stoves shall be placed on the counter.
The purpose of the buffer area is to ensure cooking stoves / ranges / appliances which
are susceptible to accidental fires, are located away from the counter / partition.
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7. The designated area including the counter / partition shall not be decorated with any
combustible materials.
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Fuel Control
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8.  Use of liquid fuel or liquefied petroleum gas in cylinders is not permitted in the

designated area. Only electricity or centralized liquefied petroleum gas or town gas is
allowed. Where piped gas is used, automatic cut-off device shall be provided. Use
of charcoal or solid fuel for CAOK will be considered on case-by-case basis due to
possible enhanced requirements on ventilating system.
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Good House Keeping
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9.

The exhaust hoods or exhaust range hoods serving the designated area shall be
degreased at frequent intervals to prevent excessive accumulation of grease / dirt from
catching fire.
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10. Sign(s) with English and Chinese wording shall be affixed at conspicuous location(s)
near the counter / partition advising patrons not to enter the designated area.
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Others
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11. The above mentioned additional requirements are not exhaustive. Subject to the result

of an on-site risk assessment when detailed layout / plan is submitted, other fire safety
requirements may be imposed to take into account of unusual design of the restaurant.
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