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HOW MANY RESTAURANTS CAN YOU AFFORD TO OWN?

In our experience and discussions with other Fire Protection Distributors and Fire Inspector’s, we found a number 
of systems that are not properly installed, inspected and maintained, which has prompted Flame-Tamer to develop 
a Multi Systems Seminar course for technicians in Canada.
Flame Tamer’s seminar covers specific areas of the NFPA 17A and 96 pertaining to the 
inspection, service and maintenance of all restaurant fire suppression systems.  Flame-Tamer’s goal is to accom-
plish the above in a two (2) day seminar as well as the practical portion on  
inspections and maintenance on various systems.  It is your responsibility to have the current 
manuals for the systems you are inspecting.  They are available as per UL300-ULC/1254.6.  Please contact the manu-
facturer for a copy.

There will be detailed visual and audio presentation on the systems on display, insuring the 
technician’s confidence.  We will also cover systems that don’t meet UL/ULC listings, and the necessary tools re-
quired to properly service and maintain the Fire Suppression Systems, along with money making tips.

At the conclusion of the multi system seminar there will be a exam.  This exam will cover a clear understanding of 
the applicable NFPA standards, as well as the ability to perform the maintenance and inspection.  The passing grade 
is 100%.  

A certificate will be issued upon the successful completion of a written exam along with the practical portion.

PRE-ENGINEERED 
MULTI RESTAURANT SUPPRESSION SEMINAR  

IF YOU ARE GOING TO INSPECT IT…
"DO IT RIGHT"



Name and Email address.
Company Name 1.

2.
Telephone No. 3.

4.
E-mail Address

Please print the full name of your company as it will be shown on the certificate.

Start Time: Locations:Dates:
August 13th & 14th, 2025 8:30 a.m. Flame-Tamer

8058 Torbram Rd., Brampton , ON

Cost for the seminar is $ 1995.00 CDN plus applicable taxes.  Contact your sales rep for your discount. 
Booking is on a “first come, first served” basis.  Registration is not confirmed until payment is received.  
Payment is required prior to attending seminar course.
 Bring your copy of the NFPA 17A-2021 and NFPA 96-2021 Booklets or save on the freight by pre-order a copy 
and have it delivered at the time of the course.

Pre-Engineered Multi Restaurant 
Suppression Seminar 

One certificate will be issued to each student.  If a new certificate is required, a $20.00 fee will apply.

Have you been trained by a manufacturer? Yes No
Which Manufacture?

NFPA 17A 2021 Price $ 280.00 Qty
NFPA 96 2021 Price $ 280.00 Qty

We will send a payment link to the email address you provided. Once your payment is confirmed, you 
will be enrolled in the course and receive all relevant information.

Cancellations will be refunded up to 14 days prior to the seminar date with written request by fax or e-mail.  Fees 
cannot be refunded thereafter. Attendance can be rescheduled to another TC course (must be completed within 
one (1) calendar year) with a $50.00 administration fee.  Booking is confirmed 1 month prior to the date, depend-
ing on attendance.  Registration form and payment must be submitted to us 14 business days prior to the course 
date.  Attendees are responsible for their own accommodations. Dates are subject to change.

If you have not received notification within this time, please contact us at 
Tel: (905) 791-3102 | Toll Free at (800) 268-0146 | Email: patricia@flametamer.ca




