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Safety Meeting Outline:

Types of Fires 

Supervisor: 
Dept: ______________________
Date: ___/___/___
TYPES OF FIRES 
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Class A fires are fires in ordinary combustibles such as wood, paper, cloth, 

and plastics.  
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Class B fires are fires in flammable liquids such as gasoline, petroleum oil, and paint. Also included are flammable gases such as propane and butane. Class B fires do not include fires involving cooking oils and grease.

.
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Class C fires are fires involving energized electrical equipment such as motors, transformers, and appliances. Remove the power and the Class C fire becomes one of the other classes of fire.
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Class D fires are fires in combustible metals such as titanium, sodium, aluminum and magnesium.


Class K fires are fires in cooking oils and greases such as animal fats and vegetable fats.

Remember: Kitchens require the proper extinguisher for newer high-efficiency cooking appliances, such as deep fryers. 
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