
Risk Management Information 

COPYRIGHT ©2013, ISO Services, Inc. 

EngineeringAndSafety@ISO.COM 

1 

Fire Protection 

BBQ Pit Located Under a Roof 
 

Report Number:  FP-95-435 

Release Date:  October 10, 2013 

Section Title: Consultations 

 

Question 
Can an open-top BBQ pit be located under a roof? Our insured built a wood- and propane-fired, masonry BBQ 
pit and wants to put a wood canopy roof over the pit to allow for cooking in inclement weather, is this 
permissible? 

Response 

Yes, the BBQ pit can be located under a roof assembly: however, the installation should meet the requirements 
of NFPA 96-2011, Standard for Ventilation Control and Fire Protection of Commercial Cooking Operations, 
published by the National Fire Protection Association (NFPA), and NFPA 54-2012, National Fuel Gas Code. 

With regard to placing a covering over the BBQ pit, Chapter 4.1.9 of NFPA 96 requires “Cooking equipment 
used in fixed, mobile, or temporary concessions, such as trucks, buses, trailers, pavilions, tents, or any form of 
roofed enclosure, shall comply with this standard unless otherwise exempted by the authority having 
jurisdiction in accordance with 1.3.2 of this standard.” Placing a cover over the BBQ pit would make it subject to 
the standard. This could include exhaust hoods and fixed fire protection equipment depending on the type of 
product being cooked (i.e., grease laden vapors), unless it is “otherwise exempted by the authority having 
jurisdiction”. 

Chapter 10.20.2 of NFPA 54 provides clearance requirements for unlisted outdoor cooking appliances to 
prevent ignition of combustible materials, including a prohibition on locating such appliances “under overhead 
combustible construction.” As such, the installation proposed would not be compliant with NFPA 54; however, if 
no combustible or limited-combustible construction were used, it may be permitted, subject to the approval of 
the authority having jurisdiction (AHJ). 

The use of propane and solid fuel in a BBQ pit is a growing trend. The propane burners are normally used to 
help ignite and maintain a consistent fire in the wood, while the wood provides additional heat and the unique 
flavor of wood-fired cooking. 
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