
 
 
 
 

HARWINTON FIRE MARSHAL 
 
 
 
 
 

Please see the attached information sheets for the use of Propane Tanks, Fire 
Extinguishers and Extension Cords in your Concession Food Stand/Food Truck. 
 
All concessions will be inspected prior to the start of the event and as needed during the 
event by the Fire Marshal’s Office. 
 
There shall be no open flame style heaters/fire places (i.e. patio/umbrella style, torpedo) 
used in tents, or buildings. 
 
Use of wood burning style ovens/stoves will be evaluated by the Fire Marshal’s Office to 
ensure proper distance from other concessions.  
 
Generators shall be grounded in accordance with the manufacturer data 
sheets/instructions.   
 
Generator fuel cans shall be stored in the upright position and kept in a secure location 
allowing for proper venting.   
 
Should you have any questions on any of the requirements please email my office at 
firemarshal@harwinton.us 
 

 
 
 
 
 
 
 
 
 
 
 
 



    PROPANE TANKS 
 

 
All tanks SHALL BE individually secured to prevent tipping 

 
All tanks SHALL BE stored outside to allow for proper venting 

  
All tanks SHALL BE stored and used in the upright position 

 
All tanks SHALL BE in good condition free of excess damage/corrosion 

 
 

ALL TANKS SHALL BE WITHIN THE CORRECT DATE RANGE 
 

 
 
 
 

TANKS OUT OF DATE OR IN POOR CONDITION WILL BE DISCONNECTED  
AND REMOVED FROM THE GROUNDS 

 
 



FIRE EXTINGUISHERS 
 

 
ALL FIRE EXTINGUISHERS SHALL BE INSPECTED AND TAGGED. 

 
ALL FIRE EXTINGUISHERS SHALL BE ASSESSABLE 

 
All concessions that use cooking equipment producing grease laden vapors        

SHALL HAVE A K RATED FIRE EXTINGUISHER.   
(i.e. Flat Top Grills, Deep Fat Fryolators, WOK Type grills, Kettle Corn Pans) 
 

Food trucks with a built-in kitchen hood fire suppression system that is in use 
SHALL HAVE current inspection certificates and annual tag. 

 
 

All concessions that use other cooking equipment or heating equipment 
SHALL HAVE A 10 LB ABC RATED FIRE EXTINGUISHER  

(i.e. Convention Ovens, Pizza Trucks, Wood Fire Ovens, Hot Plates) 
 
 

   
 
 

 
Concessions without the proper style extinguishers  

and INSPECTED AND IN-DATE TAGS 
Will not be allowed to use that equipment associated with the equipment requirement 

 
(i.e. Class K for Deep Fat Style Fryolators) 



EXTENSION CORDS 
 
 

All cords shall be 10, 12- or 14-gauge w/ground 
 

All cords shall be rated properly for the equipment that they are powering 
 

All cords shall be in good working condition 

 

 
 
 

 


