OXNARD FIRE DEPARTMENT

FIRE PREVENTION DIVISION

STREET FESTIVAL FOOD BOOTH REQUIREMENTS
Authority cited: 2019 California Fire Code (CFC)

These standards apply to individual tents, temporary structures, or membrane structures less
than 200 square feet in area, and canopies less than 400 square feet in area used as outdoor
carnival and fair booths.

Definitions

Cooking Booth — Booth where food is prepared by a heating or cooking process such as, but
not limited to, grilling, frying, barbecuing, flambe’, deep fat frying, baking, warming, or boiling.
Deep fat frying — Any cooking operation or process whereby the product floats or is
submerged in hot oil during the cooking process.

Vendor Booth — Any booth other than a cooking booth.

Cooking Booth Construction and Location

¢ All fabrics or membranes covering cooking booths shall be California State Fire Marshal
certified flame retardant and be labeled as such.

e Decorative materials shall be inherently fire resistive or shall be treated with a fire-retardant
spray.

e Flooring materials used within cooking booths and cooking equipment shall be non-
combustible or California State Fire Marshal certified fire-retardant. (Exception 3/8” plywood
or similar material.)

e Each cooking booth shall have at least one exit-way, a minimum 3’ wide and 6’8” high.
Booth frames shall not obstruct exit paths.

e Cooking booths shall have a minimum clearance of 10’ on at least two sides with clearance
of at least 10’ from any vendor booth.

¢ A minimum 10’ separation shall be provided between every ten connected cooking booths.

Cooking Equipment
e All interior cooking equipment shall be of an approved type, and open-flame cooking shall
be located a minimum of 18” from booth back/side drop materials.
e Compressed gas (butane, propane, or natural) equipment shall conform to the following:
a) Shut off valves shall be provided at each fuel source;
b) Cooking appliances shall have an ON-OFF valve located far enough away from the
appliance to be safely shut off in case of fire;
¢) Manufactured cooking appliances shall equipped with a Thermocouple Valve to shut
off fuel in case the flame is extinguished,;
d) The booth operator shall test all connections for leaks with soap and water solution;
e) Fuel tanks shall be protected from damage and secured in an upright position;
f) Hoses shall be of a type approved for use with the equipment and fuel type;
g) Tanks not in use shall be turned off;
h) Extra fuel tanks shall not be stored in booths;
i) Unused fuel cylinders shall be stored in a secured position.
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Wood, Charcoal (Solid Fuels) Cooking

e Use only an electric starter or commercially sold lighter fluid.

e Charcoal cooking and storage of lighter fluid is prohibited inside booths.

e Charcoal cooking shall be located a minimum of ten 10’ away from booths and in areas
away from public access.

e Charcoal cooking shall be located at least ten 10’ away from combustible structures and
parked vehicles.

e Coals shall be disposed of in metal containers with lids approved by the Fire Marshal.

Deep Fat Frying, Flambé, and Wok

e Deep fat frying, flambé, and wok shall be located no closer than 18” from any combustible
material.

e Cooking areas shall not be accessible to the public.

e Deep fat frying equipment shall be equipped with a temperature regulating device or other
method of regulating temperatures approved by the Fire Marshal.

e Separation shall be maintained with a minimum of 3’ clearance between deep fat frying and
flambé or open flame cooking.

Vendor Booth Construction and Location
e Each vendor booth shall have at least one exit-way, a minimum of 3’ wide by 6°8” high.
Booth frames shall not obstruct exit paths.
e Vendor booths shall have a minimum clearance of 20’ on at least one side, with clearance
of at least 10’ from any cooking booth.

Electrical Power
e Generators shall be placed only in locations approved for festival use.

e Generators shall not be refueled during event hours. Extra fuel shall not be stored during
event hours.

e Smoking and open flames shall be prohibited within 25’ of refueling operations.
e Extension cords shall be of a grounded type and approved for exterior use.

Fire Extinguishers

e Each cooking booth shall be equipped with a fire extinguisher with a minimum rating of 2A:
10BC. Booths with deep fat frying or flambé cooking shall be equipped with an extinguisher
rated for class “K” fires.

e Cooking booths shall be equipped with visible and accessible fire extinguishers mounted
adjacent to the exit.

e For vendor booths, the maximum travel distance to a fire extinguisher with a minimum
rating of 2A: 10BC shall not exceed 75’

e Each generator shall be provided with a fire extinguisher with a minimum 40BC rating. The
extinguisher shall be located near the generator and accessible at all times.

¢ All fire extinguishers shall be serviced and tagged annually by a State-licensed contractor.
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Miscellaneous
e The Oxnard Fire Department shall be provided with a site plan showing emergency access.
¢ All booths are subject to inspection by the Fire Department and any discrepancies will
require immediate action.
All cooking areas shall be cleaned regularly to prevent the build-up of grease.
There shall be a competent adult in cooking booths at all times to ensure safety.
Seating shall be a minimum of 15’ from booths with open flame devices or cooking
appliances.
The Fire Department shall be provided with a telephone number of the responsible party to
contact in case of emergency on a 24 hour basis.

Fire Safety Tips
e Know where fire extinguishers are and how to use them.
e Do not leave cooking unattended.
e Do not wear loose-fitting clothing while cooking.
Remove trash accumulation regularly.
Keep combustible materials away from heat sources.

In case of an emergency dial 9-1-1.

Please note that the attached “Festival Food Booth Vendor
Agreement” must be on site at all times and presented
upon request of any Oxnard Fire Department Personnel.
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Festival Food Booth Vendor Agreement

Booth/Space # Business Name
On Site Contact Name Contact Phone #

Cooking Booth Construction and Location
1. Tents, canopies, and decorative material shall be inherently flame-resistive and proof of certification
shall be on site at all times.
2. Cooking booth floors may be concrete, asphalt, or plywood over grass and dirt.
3. An emergency access of 36” shall be maintained between the back of each cooking booth and any
fencing at all times. NO EXCEPTIONS.

Cooking Equipment

1. Cooking with charcoal, wood, or other solid fuel shall be located a minimum of 10’ away from
booths, canopies, combustible material or any public access.

2. Deep fat frying shall be located a minimum of 3’ away from booths, canopies, open flame cooking,
combustible material or any public access.

3. Any open flame cooking shall be located a minimum of 18” away from any vertical surface,
combustible material or any public access.

4. Extra fuel tanks shall NOT be stored in booths or within 5’ of cooking equipment.

5. All cooking, gas powered, or electrically energized equipment shall meet manufacturer
specifications and shall be free of excess cooking oils or any other combustible materials.

Miscellaneous
1. Avisible and accessible, 2A:10BC fire extinguisher with a current (within the last 12 months) State
Fire Marshall tag must be provided within 20’ of travel in all cooking areas.
2. A visible and accessible Class K portable fire extinguisher with a current (within the last 12 months)
State Fire Marshall tag must be provided in all cooking areas with deep fat frying.
. All cooking areas shall be cleaned regularly to prevent build-up of combustible substances.
. Extension cords shall be of a grounded type and approved for exterior use.
. Smoking is not allowed at any time within food booths or within 25’ of any fuel source.
. Specialized cooking equipment is subject to approval by the Fire Marshal.

ook, W

Additional Requirements:

The Oxnard Fire Department has established these requirements in accordance with the California Fire
Code. Your cooperation is required to maintain a high level of fire safety throughout the event. All booths
are subject to fire department inspection prior to and at any time during the event. Any discrepancies to
the above requirements or any conditions considered a threat to fire and life safety by the Fire Inspector
may result in the immediate cessation of cooking.

By signing below, | acknowledge that | have read and agree to comply with all requirements of this
contract.

Signature Date
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Oxnard Fire Department
Festival Vendor and Cooking Booth Locations
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Note: Cooking Booths are limited to single rows only. Back-to-back rows are not permitted. Maximum length of row is
100 feet.
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