RESTAURANT QUESTIONNAIRE

Agent Name: . —

Name of organization:

1. Gross annual sales:

2. Type of cooking equipment (grills, broilers, deep fat fryers, etc., include number of each):

Type Number of Appliances

O] Grili
] Deep Fryer
(] Broiler

] Other commercial appliance(s):

3. Hours of operation: a.m. p.m.

4. |s automatic fire extinguishing system provided for:

Fire Extinguishing Name of Cleaned | How Often Contract
System U.L. Listed? System By? Cleaned? Basis?
Hood YES[ ] NO[] YES[ | NO[] YES[ ] No[ ]
Duct YES[] NO[] YES[] NO[] YES[ | NO[ ]
All Cooking .
Surfaces ves[ ] No[] ves[] No[] . Yes[ ] No[]

5. Describe other protection (fire extinguishers, sprinkier systems, etc.):

6. Clearances:

Is there a clearance of 18" between hoods, ducts and cooking
equipment from all combustible materials? YES ] No[]]

If less than 18" describe type of protection and distances:

-

YES (] No[]
YES ] No[]

Are clearances visible?

Any concealed spaces?
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