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Fire Extinguisher Training

Learning Outcomes

The Regulatory Reform (Fire Safety) Order 
2005 makes it a legal requirement that every 
member of staff receives workplace fire safety 
training. 

Our course is open to colleagues of all levels 
and abilities. 

The aim of the course is to provide delegates 
with an understanding of fire safety and the 
practical skills needed in the event of a fire.

The course is focused on live fire extinguisher 
training. Delegates are taught the correct fire 
extinguisher handling and operating practices 
and can experience the use of different fire 

extinguishers, as well as a fire blanket on real 
fire.

We also inform delegates about fire legislation, 
fire behaviour and fire classifications, to 
ensure sufficient knowledge to act confidently 
and effectively in a fire emergency situation.

Delegates will be assessed through Q&A and 
observation of practical assessment 
extinguishing a real fire. 

T&Cs: Products are subject to availability. We reserve  
the right to change this menu without prior notice. 
We cannot guarantee that all of our produce is free  
from traces of nuts, but where possible if nuts are used,  
we will inform you. We cannot guarantee fish produce  
will be free from bones. If you have any allergies or  
special dietary requirements, please inform a member  
of staff prior to ordering.

Course Content

2 hours • Up to 15 delegates per session
Certificate awarded to all students on  
successful completion of the course.

Theory:
 • Explain and understand Fire Legislation

 • Explain the classifications of fire

• Demonstrate fire extinguisher capabilities and limitations – extinct of fire 

 • Identify fire extinguisher types using the colour coding system

 • Demonstrate application of fire extinguishing media

Practical:
 • Demonstrate fire action routines

•Demonstrate the application of water & CO2 extinguishers on real fires

 • Demonstrate the application of foam extinguisher

 • Demonstrate how to use the fire blanket

How is the course assessed?



    

T&Cs: Products are subject to availability. We reserve  
the right to change this menu without prior notice. 
We cannot guarantee that all of our produce is free  
from traces of nuts, but where possible if nuts are used,  
we will inform you. We cannot guarantee fish produce  
will be free from bones. If you have any allergies or  
special dietary requirements, please inform a member  
of staff prior to ordering.

For further information and to make a booking, please contact our friendly team:
Adele Doran - Commercial Training Manager         

adeledoran@merseyfire.gov.uk                                
0151 296 5041                                                                      

We can run this course on site at:

MFRS Training and Development Academy, 
Storrington Avenue,  
Croxteth,  
Liverpool,  
L11 9AP
 
Alternatively, we can come to your place of 
work and deliver training up to 15 delegates. 
For this we would need a suitable training 
environment, including a classroom where 
a presentation can be facilitated and a clear 
outside area. 

• Tuition 
• PPE (Personal Protective Equipment) for  
   practical sessions
• Gas Rig (to create live fire)
• Fire extinguishers
• Fire blanket 
• Course materials
• Consumables
• Certificates

Please contact the Commercial Department 
for details.

Certificates will be awarded to all students on 
successful completion of the training course.

Where is this course held?

MFRS will supply:

Certification

Cost

This course complies with the Regulatory  
Reform (Fire Safety) Order 2005 and Health 
and Safety legislation.

Full Terms & Conditions apply.
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