Fire Safety Requirements for Mobile Food Truck Operating In
the Town of Sylvan Lake

As with any food service establishment, mobile food trucks have open flames, hot equipment, electrical
connections, cooking oils, propane, flammable liquids, cleaning chemicals, engine oil and combustible
products which provide all the ingredients for a fire ready to spread out of control.

A fire can devastate your mobile food business, leading to lost revenues, potential permanent closure or
worse, personal injury or death. A fire inspection conducted annually on your food truck can reduce
these potential effects from fire and health-related risks.

The Sylvan Lake Fire Department requires all food trucks operating in the Town of Sylvan Lake to have
the following items inspected/maintained or installed in food trucks.

The Sylvan Lake Fire Department will accept a compliance certificate/report from another Fire
Department in Alberta within 12 months. This certificate/report can be forwarded to sifd@sylvanlake.ca

If you do not have a compliance certificate/report from another municipality, please contact the fire
department for further information at 403-864-5090 or via email at slfd@sylvanlake.ca

Items AFC Article

1. Kitchen Exhaust hood/duct cleaning inspection report 6.6.1.1

2. Kitchen suppression system inspection report 2.6.1.9

3. Fire extinguishers inspected and maintained (ABC & K Class) 2.6.1.9

4. Propane system inspection report 2.6.1.9

5. Propane leak detection monitor installed in the unit 2.6.1.6

6. Carbon Monoxide detector installed in the unit NFPA 1192 (6.4.6)

7. Portable Generator must be a minimum of 5ft (1.5m) from food truck when | NFPA 37 (8.2.3.1)
in use if no CO alarm present

8. Flammable and combustible liquids must be stored away from ignition 4.2.83
sources

9. Health Inspection Certificate Alberta Regulation

31/2006
10. Have a current Town of Sylvan Lake Business License Bylaw 1771/2018

All inspection reports are required to be dated within the past 12 months
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Propane Safety Requirements for Mobile Food Truck Operating in the Town
of Sylvan Lake

With the rapid growth in the food truck industry, there is an increasing need to confirm all parts of the
operation are as safe as they can be.

One of the largest hazards involving food trucks is the use of propane gas and open flame cooking or
appliance heating (cooktop, grill, deep fryer) with the potential for a fire and or explosion to occur.

The intent of our Fire Inspection and Life Safety program in the Town of Sylvan Lake is to protect the
food truck owners and operators as well as the public they serve.

The following safeguards are required to be in place to ensure the safe operation of a food truck.

NFPA 58 — Liquefied Petroleum Gas Code
6.1.6 — Perform leak testing on all gas connections affected by replacement of an exchange cylinder

6.26.3.2 — Cylinders shall not be installed, transported, or stored inside any vehicle.

6.26.3.3 — Cylinders shall be installed on the outside of the vehicle or in recess or cabinet, the cabinet is
required to be vented to the outside and vapour tight to the inside of the vehicle.

6.26.3.4 — Cylinders shall be mounted securely in the upright position on the vehicle or within the
enclosed recess or cabinet

6.26.4.1 — Check that the main shutoff valve on all gas cylinders is readily accessible

6.26.8.3 — Close gas supply piping valves and gas container valves when equipment is not in use

CSA B149.2-15 — Propane Storage and Handling Code

6.1.6 — Cylinders are required to be kept painted with light colours that are reflective

6.5.2.1 — A cylinder shall not be stored or used inside any structure

6.7.2 — A cylinder shall be installed outside any structure with the discharge from the cylinder relief valve
not less than:

(a) 3ft (Lm) from any opening
(b) 10ft (3m) from any air intake
(c) 10ft (3MO from any source of ignition

Please review the requirements with your set-up and operation, for safety reasons non-
compliance may require the Safety Codes Officer to remove the food truck from an event.
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NFPA code references are provided at the end of each item. The red keys comespond to the NFPA food tnuck safety diagram.
For more detailed information, see MFPA 1and Annex B in NFPS, 96,

General Safety Checklist 00 Werify portablefire extinguishers have been selecked and installed in kibchen
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Fuel & Power Sources Checklist

o o o o o o

Werify that fusl tanks are filled tothe capacity needed for unimernupted

aperation during normal operating hours. [1:10.14.10.1 for camivals only] Fla

Ensune that refusling is conductad anly during non-operating hours.

[6:818.3] Flb

Check that iy engine-driven sounce of poswer is separated From the public

by harriers, such a6 physical guands, fencing, or enclosures. [96:616 2. 7] F2

Efeiire that any engine-oriven Sours of power i Shiut down prion bo refusling

from a portablecontainer. L1 72 12]F3

Check that Surfaoes of engire-drien souros of powsr ane cool 1 the tuch

prior o refueling from a portable container. F3a

Mk sure that exhaust from engine-driven source of power compliss with

the following: F4

O At least 10Ft in all directions from openings and air imakes [96:6.13] Fda

O A least 100F from every means of egress [96:6.13] Fak

O Direched away from all buildings [1:117.2 2] Fi

O Direched awary from all cthier cooking wehickes and operations [1:117.2.2]
Fad

Ensure that all ekctrical applianoes, fxhires, squipment, and wiring

complies with the MFPS FOR[96:E. 18] FS

Propane System Integrity Checklist

Check that the main shuioff valveon all gascomtainers i readily accessible.
[58:6.26.4 1(3}] F1

Ensure that portable gas containers are in the upright position and secured
o present tipping over. [S8:5.26.34] F2

Inspect gas systems prior to each use [96:E.19.2.3] P32

Ferform leak testing on all new gas connections of the gas system. [58:5616;
SB:E17] PA

Ferform leak testing on all gas connections affected by replacementaf an
exchangeable container. [5855 16; 58:6.17] P5

Descument leak testing and make decumentation availabke for review by the
authoriosd official [58:6.26.51(M)] P&

Ensaure thaton gas system piping, a fiexble connector is instaled betwesn
the regulator cutlet and the fixed piping sysbem. [58:6.26.5.1E)] FT

Whene 3 gas detection system is instalked, ensure that it has been tesbed in
accandance with the manufacturers instnactions, [B6:6.12.2.1] PE

Operational Safety Checklist

O Do nort keave cooking equipment unattendsd while it is stil ot (This isthe
leading case of home stnackune fines and home fire injuries.) DA

O Operate cooking equipmentonky when all windows, service hatehes, and
vertilatinn sounces are fuly opened. [B6:14.2 2; 86:14.2.3] 06

O Chee g5 supply piping valves and gas conkainer vakes when aquipmentis not
in e [5EA 26 B3] 00

O Kesp oooking equipment, including the cooking ventiation syskem, chean by
regulary nemoving grease. [B6:11.4] 00

Solid Fuel Safety Checklist (Where Wood, Charcoal,
Or Other Solid Fuel Is Used)

O Fuelis not stored abows any hest-producing appliance or wr.
[96:14.0.0.7] 54

O Fuelis not stored closer than 3t any cooking appliance. [986:14.9.2. 2] 58

Ol Fuelis not stored near ary combustible Aammable liquids, gnition sources,
chemicals, and food supplies and packaged goods. [96:14.0.2 7] 50

Ol Fuelis not stored inthe path of the ash removal or near removed ashes,
[96:14.0.2.4] 50

O Ash, cinders, and other fire debiis should be remcovsd from the fireboxat
resular imtenals and at kast onosa day. [96:14.9.36.1) SE

O Remaved ashes, cinders, and other removed fire debris should be placedin

aclosed, metal comainer keeabsd ot last 3 ft from any cocking appliance,

[96:14.0.0.5] 5F

NFPA RESOURCES

MFPA 1, Fire Code, 2005 Editicn

INFPH 1 Fire Cocde Handheo#, 2018 Editian

PP 58, L iquead Perodem Gas Sode, 2017 Edition
L P-Gas Code Handbouk, 2007 Edition

PP 708 Mationsl Elecirical Cods® 2007 Edition
Wational Ecancsi Code® Handhook, 2017 Edition

PP 06, Standand for Wendilation Consrol and Fire Proiaction of Commencial
Cooking Operasions, 2007 Editian
NFPA 96: Standard for Vendiladion Covsrol and Fire Protacion of Commencial

Cooking Operations Handboek, 2017 Edition
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