
Given the high risk of potential injury and destruction to Given the high risk of potential injury and destruction to 
property and environment, property and environment, open-flame cooking at events is open-flame cooking at events is 
restricted to commercial kitchens and licensed food trucks restricted to commercial kitchens and licensed food trucks 
that have fire suppression safety measures in place. AFRS that have fire suppression safety measures in place. AFRS 
will work with event organizers on permitted alternatives will work with event organizers on permitted alternatives 
as noted below.as noted below.

Abbotsford Fire Rescue Service Abbotsford Fire Rescue Service 
(AFRS) is restricting open-flame  (AFRS) is restricting open-flame  
cooking at events.cooking at events.

RESTRICTED

RESTRICTED:  
Open-flame cooking for events, particularly with oil-based deep fat frying.

PERMITTED:  
An NFPA 96 approved facility, such as a commercial kitchen can be used for open-
flame cooking as well as an AFRS/Greater Vancouver inspected and licensed food 
truck (with Fraser Health approval). If these options are not available, AFRS will  AFRS will  
allow outdoor open-flame cooking allow outdoor open-flame cooking when the following safety requirements are met:

PERMITTED

PLAN AHEAD

USE CERTIFIED  
APPLIANCES 
AND TENTS

604-853-3566abbotsford.ca/fireprevention

Boiling a large pot  Boiling a large pot  
of water for hotdogs.of water for hotdogs.

Deep frying french fries, samosas, fritters, pakoras, Deep frying french fries, samosas, fritters, pakoras, 
donuts and other oil-based deep fat fried foods.donuts and other oil-based deep fat fried foods.

Plan aheadPlan ahead Use certified  Use certified  
appliances and tentsappliances and tents Operate safelyOperate safely

Have a cooking safety plan and 
provide it to AFRS ahead of the  
event.

Emergency  
Contact Information

Fuel Storage
Procedures+

INCLUDE

MINIMUM RATING OF 2A-10BC

Have a fire extinguisher
ready to use at the event.

A fire rated tent, meeting fire retardant standards must be used when 
cooking/reheating with an open flame underneath a tent/awning.
MINIMUM RATING OF CAN/ULC S109 | FIRE RETARDANT STANDARD: NFPA 705 FLAME TEST

Add appropriate label/identification to the tent/awning 

EXAMPLES INCLUDE

OPERATE 
SAFELY + Have a fire  

extinguisher near by
Mark off a 3 foot radius designed for 
cooking with an open flame

Cordon off the cooking area to protect those  
who are cooking and event attendees.



Xojnw bxwEXojnw bxwE

pRmwixqpRmwixq  (CERTIFIED) (CERTIFIED) 
AYplwies Aqy tYNt  AYplwies Aqy tYNt  
(qMbU) dI vrqo kro(qMbU) dI vrqo kro

604-853-3566abbotsford.ca/fireprevention

v`fy BwNfy iv`c pwxI nUM 
aubwlxw Bojn dy leI

fIp PRweIg PRyNc PrweIz, smosy, Pir`tr, pkOVy, fonts, Aqy 
hor qyl-ADwirq fUMgy qyl ivc qwlx vwly pwDwrQ

Xojnw  Xojnw  
bxwEbxwE

srIitPweIf AYplwies Aqy srIitPweIf AYplwies Aqy 
tYNt (qMbU) dI vrqo krotYNt (qMbU) dI vrqo kro sur`iKAq FMg nwl kMm krosur`iKAq FMg nwl kMm kro

Kwxw pkwaux dI sur~iKAw Xojnw bxwE Aqy 
smwgmwN qoN pihlw iesnUM AYbtsPorf Pwier AYbtsPorf Pwier 
rYsikaU srivs (rYsikaU srivs (AFRS)AFRS) nUM pRdwn kro[

AYmrjYNsI sMprk  
jwxkwrI

bwlx vwly smwn dI 
storyz pRikirAwvwN +

Swml kroSwml kro

2A-10BC  dI G`to-G~t ryitMg hovy[dI G`to-G~t ryitMg hovy[

A`g buJwaU (Fire Extinguisher)(Fire Extinguisher) 
XMqr r`Ko, Gtnw qy vrqx leI 

iqAwr rho[

tYNt/SwimAwnw (Tent/Awning) dy hyTw Ku`lI A`g aupr Ku`lI A`g aupr (Epn Plym kuikMg)(Epn Plym kuikMg)  
zw dubwrw Kwxw grm krn vyly Pwier rytfYNt tYNt dI vrqo krnI bhuq zrUrI hY[
CAN/ULC S109 dI G`to-G~t ryitMg hovy[Pwier rytfYNt swtYNfrf   dI G`to-G~t ryitMg hovy[Pwier rytfYNt swtYNfrf  NFPA 705 Plym tYst[ Plym tYst[

shI lybl Swml kro/tYNt/SwimAwnw dI pihcwn 

sur`iKAq FMg sur`iKAq FMg 
nwl kMm kronwl kMm kro

+ A`g buJwaux vwlw XMqr (Fire 
Extinguisher) nyVy r~Ko[

3 Pu`t dy Gyry nUM Gyr lvo Ku`lIH A`g aupr  
Kwxw pkwaux (Epn Plym kuikMg) dy leI[

Kwxw pkwaux vwly Kyqr nUM Gyr lE jo Kwxw pkw rhy hn 
Aqy smwgm dy hwzrIn hn auuh sur`iKAq irh skx[

sMp`qI Aqy vwqwvrx nUM sMBwvI qbweI Aqy ivnwS nUM m`dynzr rKdy hoey, sMp`qI Aqy vwqwvrx nUM sMBwvI qbweI Aqy ivnwS nUM m`dynzr rKdy hoey, 
smwgmwN Aqy jSnwN qy Ku`lI A`g aupr (Epn Plym kuikMg) Kwxw pkwaux qy smwgmwN Aqy jSnwN qy Ku`lI A`g aupr (Epn Plym kuikMg) Kwxw pkwaux qy 
pwbMdI lgweI jw rhI hY[ ieh pwbMdI kmriCl rsoeIAw Aqy lwiesMsSudw pwbMdI lgweI jw rhI hY[ ieh pwbMdI kmriCl rsoeIAw Aqy lwiesMsSudw 
PUf tr`kwN q`k sImq h,Y ijnHwN iv`c A`g dbwaux dy sur`iKAw aupwA hn[PUf tr`kwN q`k sImq h,Y ijnHwN iv`c A`g dbwaux dy sur`iKAw aupwA hn[  

AYbtsPorf Pwier rYsikaU srivs (AYbtsPorf Pwier rYsikaU srivs (AFRS) AFRS) ievYNt pRbMDk dy nwl dUsry ievYNt pRbMDk dy nwl dUsry 
syP Aqy mnzUr ivklpwN qy kMm krygI, ijvyN ik hyTw not kIqw igAw hY[ syP Aqy mnzUr ivklpwN qy kMm krygI, ijvyN ik hyTw not kIqw igAw hY[ 

AYbtsPorf Pwier rYsikaU srivsAYbtsPorf Pwier rYsikaU srivs  (AFRS)(AFRS)  
smwgmwN qy Ku`lI A`g aupr Kwxw pkwaux  smwgmwN qy Ku`lI A`g aupr Kwxw pkwaux  
(Epn Plym kuikMg) qy pwbMdI lgw rhI hY[(Epn Plym kuikMg) qy pwbMdI lgw rhI hY[

pwbMdIpwbMdI

pwbMdI:pwbMdI:
smwgmwN qy Ku`lIH A`g aupr Kwxw pkwaux (Epn Plym kuikMg), Kws kr ky qyl-ADwirq 
fUMMgy qyl ivc qlxw[

audwhrnw leIaudwhrnw leI

iejwzqiejwzq

iejwzq:iejwzq:
NFPA 96 qoN mnzUr-Sudw au~icq QwvW, ijvyN ik kmrSIAl rsoeIAwN Aqy A.P.r.s./gRytr vYnkUvr (AFRS/
GVFCA) v~loN jwNc kIqy lwiesMs pRwpq PUf tr~kW iv`c Ku`lI A`g aupr Ku`lI A`g aupr (Epn Plym kuikMg) dy leI vriqAw jw 
skdw hY PyRzr hYlQ (Fraser Health) dI mnzUrI dy nwl[
 
jykr ieh ivklp auplbD nhIN hn, qwN AYbtsPorf Pwier rYsikaU srivs (AFRS) bwhr Ku`lI A`g aupr Ku`lI A`g aupr 
(Epn Plym kuikMg) dI mnzUrI dyvygI jdoN hyT ilKIAwN sur`iKAw loVwN pUrIAwN huMdIAwN hn[

Pu`tPu`t


