



Fire is a massive danger to any organisation, particularly in the hotel sector. That is because this industry is vulnerable to fire since visitors might be present 24 hours a day. Therefore, considering the safety of the workers and customers, hotel management understands better than anybody that maintaining excellent regulatory procedures in the hospitality business all the time is critical (Importance of Fire Safety for Hospitality, 2019).
This essay aims to present the main causes of fire in hotels and what measures should be put in place in order to avoid fire incidents or accidents.
The hospitality sector utilizes several unsafe items that expose facilities to certain types of fire, such as combustible materials, culinary grease, and electrical appliances. Consequently, whether it is a string of lamps in a restaurant or common appliances in a guestroom, electrical items that are mishandled or not examined regularly can pose a major threat to hotels. Furthermore, because they are frequently used in locations such as diners, oils are among the leading sources of fires in the hotel industry. Extinguishing Class F flames necessitates a particular method. This is due to cooking oils' aggressive reactivity to fluids. Furthermore, because hospitality facilities regularly feature two specified smoking places for both workers and customers, flames from dropped cigarettes could be a genuine hazard. Finally, to determine which hazards are most relevant to a hotel venue, the competent person of the facilities, as defined by the Regulatory Reform Order 2005, must undertake an assessment of fire hazards (Moseley, 2021).
Frequent fire exercises for employees must be held by hotel managers as part of the organization's emergency response strategy. Such exercises are optional for hotel guests to attend. Although there are no state or legal requirements for fire tests, it is nonetheless advised to conduct them often to guarantee guest safety. Additionally, hotels must have multifunctional extinguishers that can eliminate minor flames made of wood, papers, oils, and chemicals and are designated class A, B, or C. HSE regulations state that extinguishers must be positioned 75 feet apart across the whole facility. Extinguishers are not essential in suites, but they should always be within 75 feet of where a guest might get them in an emergency. Finally, circumstances can be turbulent and perplexing throughout a fire. Smoke makes it harder to see and traverse the surroundings. Lighting exit signs increase the likelihood that individuals will be capable to determine where to turn and escape the premises (Connor, 2021).
To conclude, it is important to act quickly whenever a fire starts to ensure the protection of the hotel's inhabitants. Hotel operators that follow fire safety avoid receiving Enforcement and Prohibition Notices for disregarding the requirements (Hotel owner’s responsibilities for fire safety, 2023).
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