
HOT STUFF

Coffeeshop Vendors exchanging views about Fire Safety

On 30 March 2014, an entire 
coffee shop at 567 Balestier Road 
was engulfed in flames and with 
thick black smoke billowing over its 
vicinity as a result of a fire that went 
ablaze for 20 minutes. 

On 11 April 2014, a fire broke out 
at a hawker center at Block 79A 
Circuit Road and on 5 May 2014, 
a fire occurred at Yumeya Japanese 
Restaurant on Muhamed Sultan 
Road. The latter fire incident was 
due to overheated cooking oil in a 
wok and two men in their 20s were 
injured.

COFFEESHOP TALK

As part of its on-going public education 
efforts to promote greater fire safety 
awareness, the SCDF has been working 
closely with our community partners 
on various outreach programmes 
targeted at the different segments of 
the community. One such programme 
is the Community Emergency and 
Preparedness Programme which is a 
modular programme that provides 
members of public with both 
theoretical and practical lessons on 
topics such as First Aid, CPR and 
operating the fire extinguishers.  
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In 2013, the SCDF collaborated with the 
Workplace Safety and Health Council to 
distribute posters and leaflets on fire safety 
advisories to the service and hospitality 
industries, to reduce the number of fires 
at eating establishments.  Since early this 
year, the SCDF has also been working with 
the National Fire and Civil Emergency 
Preparedness Council and the Singapore 
Foochow Coffee Restaurant and Bar 
Merchants to engage coffee shop owners 
through a fire safety awareness workshop. 

The first of such workshop was conducted 
on 23 April 2014 at the Foo Chow 
Building and the dialogue session was 
attended by 80 coffee shop owners across 
the island. During the engagement, our 
SCDF representatives from the Central 
Enforcement Department (CED) and Fire 
Investigation Unit (FIU) shared with them 
case studies and fire prevention tips. 

To heighten awareness on fire safety 
amongst the participants, Captain Neo Jin 
Xiang from CED shared with them the 
common fire safety non-compliances that 
are related to coffee shop vendors based 
on the SCDF enforcement records. He 
shared with the vendors the importance 
of maintaining fire fighting provisions 
such as hose reels and fire extinguishers 
in the premises. He also shared that it is 
essential to check the expiry date of fire 
extinguishers regularly as expired ones are 
not to be used. 

Captain Yazeed Bin Abdul Rahman from 
FIU shared with the participants that 
through their investigation, coffee shop 
fires are commonly caused by overheated 
cooking oil, naked flames from gas stoves 
or defective electric wirings or appliances. 
Quoting some case studies, he stressed that 
a fire that occurrs in one stall also has the 
potential to spread to the rest of the coffee 
shop. 

The session was concluded with a 
hands-on fire fighting session using fire 
extinguishers. 

Number of fires at Eating
Establishments

Jan - Dec 2011
                    77

Jan - Dec 2012
                                   91

Jan - Dec 2013
                          83

Jan - Mar 2014
       12

Fire Safety Advisories to Prevent 
Fires at Eating Establishments

A. Do not leave cooking unattended. 

B. Turn off cooking appliances when not in 
use or whenever you need to attend to other 

matters, even for a short while. 

C. Avoid wearing clothes with long loose 
sleeves when working near heat sources.

D. Do not place or store combustible items/
materials near stoves. 

14 15




