FIRE STATION SAFETY
MOTTVILLE FIRE COMPANY INC.
Each year we are required to re-familiarize ourselves with our facility. We must understand how it works, what’s in it and how it can hurt us and how to avoid those injuries.  There are seven major topics that we address. Those are Grounds, Interior and exterior Doors and Stairways, Heating and Air Conditioning,  Electrical Equipment, and control panels,  Kitchen equipment, House Keeping and Fire Protection. In addition was also need to understand our Building Emergency Action Plan, Hazardous materials that we house and other hazards such as slips trip and fall hazards indicative with a Fire Station. While annual inspections are required, it is everyone’s responsibility to foster a safe and positive working environment and make corrective actions or reports as needed.
BUILDING EMERGENCY ACTION PLAN
 Along with this FIRE SAFETY module, The Fire Company, as required authored a Building Emergency Action Plan. This plan lays out what to do in certain emergency scenarios and lists the individuals responsible for certain operations of the building and grounds.
GROUNDS:

Grounds refer to parking areas, walkways, stairs, driveways , out buildings and utility entrances. We want to be sure they are free from conditions that may cause slips and falls. We need to keep snow and ice as clear as possible in the winter months. Pooling of water both in the winter and summer months can pose problems as well. All drainage should be clear to allow water to flow freely and away from the parking lot, and sidewalks.  Exterior lighting should be adequate in all areas around the building where parking and walkways exist. All areas around the facility should be clear of materials. Piles of material should be avoided long term and marked with caution items to avoid trips or falls in or around materials being used for a project. Keeping our grounds poorly may open us up to liabilities to other non-members who may utilize our facility or by mischievous individuals. Observe utility poles and utility entrances and generator for damage. These pose an electrocution and fall hazards. 

 All exterior doors must swing freely and free of obstructions on the outside. No exterior door is to be blocked or locked from the inside to prevent people from leaving the building in an emergency. Report any issues with exit doors immediately. Our exterior doors serve as the primary fire escapes. Please refer to the Building Emergency Action Plan for more fire escape details.

Exterior storage of trash and rubbish must remain at least 25 feet away from the buildings.  
Monitor any trees, flag poles and the siren on top of the building for damage. These can pose as a serious fall and electrocution hazard.

The septic system for the facility is located in the grass area on the west side of the building ( along O’Neil Lane).  Any collapse or flooding of the septic system should be reported and cordoned off. Please refer to the Building Emergency Action Plan for more  details on reporting these issues.

Any observed damage to the exterior of the building(s) including damaged lighting, fractures in the masonry structure, overhead doors should be reported immediately and avoided to reduce chances of injury.
DOORS AND STAIRWAYS

Being a 1 story facility, we do not need to be concerned with stairs which makes this section brief.  All exterior doors as mentioned in the previous section must remain clear. They must also be posted with exit signage and tested periodically. The exterior doors themselves must be equipped with panic hardware and not disabled. All doorways both interior and exterior and areas adjacent to them must be free of obstructions. The interior doors are fire rated and should remain closed when the station unattended. There are special circumstances with the Storage Room doors because of the SCBA Cascade Fill station. See the Best Practice regarding the SCBA Fill station.
EMERGENCY LIGHTING

The station is equipped with emergency lighting to assist during the time between a power outage and emergency generator power. The emergency lighting should tested periodically for functionality. These lighting devices are located throughout the building. Note: The polebarn does not have emergency lighting.

EMERGENCY GENERATOR
The station is equipped with a natural gas emergency generator that allows full functionality of the building. Proceedures and training is in place to properly use the generator. This generator as with any generator poses an electrocution and Carbon Monoxide hazard.  Care should be taken when operating around the generator. Misuse of the generator could result in backfeeding the utility power creating a major hazard to the community and utility workers.  Do not operate the generator unless properly trained.
HEATING AND AIR CONDITIONING

 Our heating system is a combination hot water system driven by a gas boiler located in the Boiler Room and a radiant overhead system in the Truck Room. The boiler room is located at the south end of the building next to the south meeting room man door. It is only accessible from the outside. The key is located in the Chiefs office. In the event of a furnace issue shut down the furnace via the shut-off valve located at the furnace. The thermostat for the boiler is located to the right of the Kitchen door leading into the Kitchen. The heating system for the Truck Room is located overhead. The thermostat is located on the east inner wall of the Truck Room. Care should be taken using gasoline in the Truck Room due to this type of heating. Ignition could take place. Shut off valves are located at each unit.
 Our gas main shutoff is located on the North end of the building against the building behind the flagpole. In the event of a gas emergency, shut off the gas at the ¼ turn valve under the gas meter, clear the building and make the proper notifications. Refer to the Building Emergency Action Plan for more details. 

 The hot water heater is also gas driven and located in the Boiler Room. In the event of a water heater issue shut down the water heater via the shut-off valve located at the heater. Follow the same procedure for a gas emergency.  Refer to the Building Emergency Action Plan for more details. 

Any gas related situations should be treated with care. There is always a chance  of the gas concentration reaching explosive limits. Shut off the gas and clear the building and make the proper notifications.
The only Air Conditioning we have in the Station are the 3 fans located near the ceiling of the west wall in the Truck Room. They are disabled by switches in the radio room where the power panel is located. Simply shut the switches off in the event of a fan trouble. Avoid spraying water in the direction of the fans while washing the trucks.

ELECTRICAL EQUIPMENT AND CONTROL PANELS
 The electrical control panel for the building is located on the North wall of the radio room. This area is to be kept clear of materials and kept clean. All circuits for the station are controlled from this point. There are other smaller disconnect switches for larger equipment in the building such as the SCBA Fill Station. 
 Outlets in the building are GFI protected. Inspection and testing should take place periodically to verify functionality. Any damaged outlet should not be used and reported. Electrocution could result from a damaged outlet. 

 Shorelines hang from the ceiling to provide power to the Apparatus when parked. Avoid allowing these to set on the floor or hang low while cleaning. This will prevent accidental electrocution.

 Switches should be kept in good working order. Lose switches or those sparking should be replaced immediately to avoid shock or a loose connection that could potentially cause a fire.

 All exposed wiring should be in conduit. All conduits should be properly grounded and fastened together. All junction box and elbows should have their covers fastened. No wiring should be exposed in properly maintained conduit.

Properly sized cords should be used while using appliances. Refer to the tools and equipment section of the training for electrical tool safety.

 Lighting should have the proper covers and correct type bulb used. All lighting should be checked to ensure that it is fastened safely to the surface that it is attached to.  Shut down any lighting circuits via the control panel in the radio room if a hazard is seen and make the proper notifications. All lighting should be checked for proper grounding. Avoid water contact with the lighting even if it has the proper covering. Electrocution and fire hazards exist if these basics are not followed.

 Advanced electrical installations should be performed by a contractor and if warranted inspected by codes. We are not exempt. 

 Fan motors should be kept clean and lubricated. Fan circuits should be shut down at the control panel breaker before servicing.  Motors not properly maintained can seize causing a fire. 

Any electrical component being replaced or repaired should be locked out to prevent accidental energizing. Follow the Best Practice pertaining to Lock-out tag-out.
 All electrical appliances should be properly grounded if a ground prong is on the cord. This includes computers, printers, laminators, projectors, etc….

 All electrical cords should be inspected for cracked insulation, Plugs with exposed wiring, bent prongs, or insulation pulled away where the cord enters the appliance. Avoid long permanent extension cords. Long cords drive up current and produce heat that could cause a fire.
 Avoid resetting GFIs that keep tripping in an appliance. This indicates an issue with the appliance.

 Avoid overloading a circuit with too many appliances. This overload could cause heat and eventually fire somewhere in the circuit.

 Ensure you use the proper size circuit breaker for the type of circuit being used. Wrong rated breakers can cause fires as well.
KITCHEN EQUIPMEMT
 Our kitchen, unlike a normal kitchen is held to the commercial cooking equipment standard as recommended by NFPA 96. As in the previous section, ELECTRICAL EQUIPMENT AND CONTROL PANELS we must adhere to the same electrical precautions. In addition we must ensure that all Hood and exhaust systems remain in good working order. Grease filters must be UL listed for grease extraction and installed according to NFPA 96. The hood and duct system must be cleaned on a semi-annual basis. The hood contains a Ansul Fire suppression system and is on a schduled maintenance program. The system can be manually activated or automatically activated in case on a fire that cannot be controlled.
 The stove we use is a commercial gas unit with pilot lights. It is essential to inspect these pilot lights often to ensure they are on. Ours have tendency to go out once in a while and it causes a light gas odor in the building which left unchecked over a period of time can cause an ILDH or explosive atmosphere. The stove does have a shut-off but in an emergency clear the building, shut the gas main off and make the proper notifications.

 A MSDS book hangs in the kitchen containing all the MSDS sheets for the items kept in the kitchen. 

 Be mindful of the scalding hazard we have with the hot tap water, boiling water on the stove and the coffee machine. Be careful while handling and transferring hot water in pots and coffee pots.

 We use other appliance such as blenders, hot lamps and toasters during functions. Keep in mind the hazards associated with such appliances.

 LP gas is also used occasionally in the building for functions. Ensure that all LP connections and tanks are used properly to eliminate the chance of fires. Keep LP tanks outside the building.

HOUSE KEEPING
 Keeping our facility clear of trash and clutter lessens the chances of accidents. Storage and supply room items are kept on shelves not all over the floor. Floors should be kept dirt, oil and water free. Trash and rubbish should be placed in metal trash containers. Oily rags are to be placed in the designated metal container in the Truck Room. 

 All flammable materials are kept in the Flammables Cabinet in the Truck Room. A MSDS sheet is to be kept in the MSDS book located at the Safety Cabinet across the hall from the Radio Room for materials stored in the Cabinet. Non-documented chemicals are to be removed after use. More information about HAZCOM and MSDS are covered in the on-line HazCom RTK module.
 Only non-flammable cleaning products are to be used throughout the entire building.  MSDS sheets for  cleaning products are to be kept in both MSDS books at the Safety Cabinet and in the Kitchen.

 Equipment in the Truck Room is to be placed on the designated racks and shelves. Avoid leaving equipment on the floor or along the wall. Equipment should not be excessively stacked to avoid fall hazards.

 PPE lockers should be kept in order with nothing stacked on top of them. Lockers should not be walked on top of. Ladders should be used for any wor above the lockers. 

 Ladders should be used for all overhead work. Standing on equipment or chairs is dangerous. Ladders should be of commercial rating and inspected periodically for safety. 
 We also need to make an effort to keep the floor clean, dry and free of oil and grease to lessen the chance of slips and falls. The same goes for all the floor surfaces in the building.

FIRE PROTECTION
 Besides the Ansul Fire System mentioned in the KITCHEN EQUIPMEMT section, There are fire extinguishers placed within 75 feet from any point on each floor. They are on a scheduled maintenance program. Each fire extinguisher is marked by a raised placard on the wall. The building is protected by a heat detection system and is not protected by a sprinkler system. 

EYEWASH/SHOWER STATION
 Our facility is equipped with a piped eyewash and shower station. It is located at the south end of the bench in the Truck Room. This eyewash and shower station is to be flushed on a regular basis to ensure clean water is readily available and only to be used in emergencies. It is not meant for daily use. To use the eyewash, remove the protective caps and push the paddle forward to flow water. For use of the shower, stand directly under the showerhead and pull the metal pull-ring down. To minimize slips and falls, all water on the floor resulting from use must be squeegeed into the drain. 

SCBA FILL STATION (aka Cascade System)

 The SCBA fill station located in the storeroom has its own Best Practice for training and use. Members should generally be aware that this system operates under extremely high pressure and caution should be used while it is in operation. The following should be adhered to while it is in operation:

1. The Store room door should be left open while the System is in use.

2. Eye and Ear protection should be worn in the room while the system is in use.

3. People not using the station should not loiter in the room while the system is in operation. 
SLIPS TRIP AND FALLS
   It's About Common Sense 

Most injuries caused by slips, trips, and falls occur because safety standards are not followed. Common sense tells us to be smart about how we go about normal daily work tasks. For example, we all know to: 

· Use a ladder instead of standing on a desk, chair, or other unstable/unsuitable surface. 

· Clean up or walk around and report spills or debris on the floor or ground. 

· Avoid placing electrical cords in walkways. 

We could experience serious injury if we ignore these common-sense examples. However, sometimes it's more than common sense. Every member requires safety training for hazards both in-house and on-scene.
Fall Facts 

Did you know that falls are one of the most common types of injuries that occur? Most falls can be prevented by using common safety sense, and learning how to recognize and correct potential hazards.

Some of the most common causes of falls include:

· Working or walking on slippery surfaces 

· Not wearing appropriate footwear 

· Unsafe use of ladders 

· Tripping over equipment 

· Inattention to the work being performed 



Understanding Balance

In order to achieve balance, the eyes, ears and spatial perception need to be intact and interacting correctly with the brain. If you suddenly lose your footing, your brain does not have enough time to process the information, and you could lose your balance and fall.
Common Hazards

	Here are some of the most common causes of accidents:

· Bending over while seated in an unstable chair. 

· Tripping over electrical cords or wires. 

Other falls are frequently caused by:

· Using a makeshift ladder such as a chair or a stack of boxes. 

· Slipping on wet floors. 

· Tripping over items left on floors. 

Loose carpeting, objects stored in halls or walkways, swinging doors, and inadequate lighting are other hazards that invite accidental falls. 
	


Slippery Surfaces

It's probably no surprise that slowing down when you are walking or working on slippery surfaces such as wet floors, pavement, or grass would save you an injury. You should keep your work area clean and always take small steps when encountering slippery surfaces to help you maintain your balance. 

	Watch out for the following conditions. Some of these conditions may be encountered indoors, outdoors, or perhaps both:

· Icy conditions 

· Wet conditions 

· Oil spills 

· Raised portions of sidewalks 

· Uneven walking surfaces 

· Holes 

· Broken glass 

· Worn or damaged surfaces 
	
	


Ladders

Use the right ladder for the job. Using a ladder incorrectly or using the wrong ladder for the job is the major reason of ladder accidents. Be sure the ladder is on stable ground and secure the ladder as applicable. 

If you are using an extension ladder, use the 4 to 1 rule. Set the foot of your ladder on the ground so that the distance from the base of the ladder to a line extended vertically from the top point of contact down to the ground is approximately 1/4 the length of the ladder measured from the point of contact to the base.

Also, members must follow the three point contact method when ascending or descending a ladder by keeping one hand and both feet, or both hands and one foot, in contact with the ladder at all times.

Do not place ladders in front of doors that may be opened. Also, do not reach farther than you should when on a ladder. You should never extend your breastbone beyond the side rail when standing on the ladder, to avoid losing your balance. 
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All Falls Are Preventable 

Fortunately, all falls are preventable. The following key points can help you prevent a fall in your workplace before it happens: 

· Look before you walk. Make sure your pathway is clear. 

· Secure all electrical cords, cables, and wires. 

· Avoid bending, twisting, or leaning backward while seated. 

· Clean up spills immediately. 

· Keep floors free of objects that can cause slips or trips. 

· Report problems such as torn carpeting, loose hand rails, missing or damaged floor tiles. 



IF A FALL OCCURS
If you do fall, you can reduce your risk of injury by: 

· Rolling with the fall, don't reach out. Tuck and roll. 

· Bending your elbows and knees. Let your arms and legs abosrb the fall. 

· Protect vulnerable parts of your body, like head, neck and spine. 

· Don’t move if you think you are seriously injured, wait for help. 

· Seeking medical treatment immediately following a fall.
· FILL OUT AND ACCIDENT REPORT!!!!!!!
Pay Attention and Follow Safe Practices 

Pay attention to the work you are performing. Unsafe practices can invite falls and injuries:

· Wear appropriate personal protective equipment. 

· Avoid shortcuts that may be unsafe. 

· Maintain good housekeeping. 

Clean up the work area when the work is complete
