
 

FUELS SAFETY NOTICE 
Technical Standards and Safety Authority 

 
ATTENTION: FOOD BUILDING CONCESSIONAIRES 

 
1. Trained licensed personnel are on-site in order to reactivate any gaseous fuels related to commercial 

equipment. 
 

2. Troubleshooting, problem causing and remedial action on your gaseous fuels appliance shall be conducted by a 
qualified and licensed gas holder only in order to reduce any potential safety issues or risks associated with that 
appliance and also to ensure efficient and safe operation of that appliance. 
 

3. Improper installation, adjustment, alteration, service, maintenance or repair by any unqualified individuals can 
cause property damage, injury and/or death. 
 

4. Keep any gaseous fuel appliance area free and clear from any combustible material (such as boxes or packing 
material) and from any other potentially flammable vapours or liquids in the vicinity of the appliance. 
 

5. Adequate clearance must be provided for servicing and proper operation of the appliance. 
 

6. Large objects should not be placed in front of the appliance(s) that would obstruct the circulation of air to the 
appliance. 
 

7. Any commercial cooking appliance, equipment, a component or an accessory, shall be approved or that it bears 
the label or symbol of a designated testing organization or a label or symbol authorized by the director certifying 
that it complies with an approved standard or a laboratory test report. 
 

8. A clearance of not less than 16 in (400 mm) shall be provided between a commercial deep fat fryer and an open 
flame of an adjacent commercial cooking appliance unless a non-combustible divider extending not less than 7 
in (175 mm) above the fryer and the open flame of the adjacent appliance is provided. 
 

9. When a commercial cooking appliance is installed on wheels or rollers, a non-combustible restraining device 
shall be provided to secure that appliance. 
 

10. Any use of any portable compressed gas canister (butane, propane, etc.) with a table top appliance is not 
permitted in the CNE Food Building. 
 

11. Regular servicing by a licensed certificate holder is recommended to ensure the continued safe and efficient 
performance of any commercial gaseous fuel appliance. 
 

12. The only other matter is to consider an “escalation” protocol in the event that a concessionaire will require 
assistance from either Jason Furtado (Exhibition Place, HVAC Foreman) directly or obtaining an outside 
contractor. 
 

Any concessionaire found in contravention of these policies will be subject to fine by the TSSA and the Canadian 
National Exhibition. 

 


