Fire Safety Quiz
1. Workplaces with a minimum of ____ employees need to have a written fire prevention
program in place.


(A) 5



(B) 11



(C) 20



(D) 25

2. When should employees be informed of the fire hazards to which they are exposed at
work?


(A) Upon the initial assignment



(B) Within two days of the initial assignment



(C) Within 30 days of the initial assignment



(D) Within 90 days of the initial assignment

3. Even when there are no signs of a fire, you should respond to every fire alarm as if it
were real.


(A) True



(B) False

4. All workplaces need to provide portable fire extinguishers.


(A) True



(B) False

5. The primary function of a fire door is to exit a building in case of fire.


(A) True



(B) False

6. Fire doors should be locked at all times.


(A) True



(B) False

7. When you discover a fire, you should…


(A) Pull the fire alarm and call the fire department



(B) Use a fire extinguisher to put out the fire, even if you’ve never used a fire
extinguisher before



(C) Stay in the building until you figure out a way to extinguish the fire



(D) Run out of the building without warning others of the fire

8. Which of the following should you do if you are unable to evacuate a burning building?


(A) Open the doors and windows to let the smoke out



(B) Break windows



(C) Breathe through your mouth



(D) Stay low under the smoke

9. A portable fire extinguisher should only be used by trained employees.


(A) True



(B) False

10. Below is a list of fire extinguisher types matched with surfaces on which they can be
used. Which is the incorrect option?


(A) Class A - Cloth, wood, paper, and rubber



(B) Class B - Plastics, oils, grease, gasoline, solvents, and other flammable liquids



(C) Class C - Wiring, fuse boxes, electrical equipment, and computers



(D) Class D - Combustible metals such as magnesium, potassium, titanium, and sodium



(E) Class K - Cooking fluids such as fats and oils.

