
FIRE PREVENTION
KEYS TO KITCHEN

K
eep an eye on your cooking 

and stay in the kitchen. 

If you have to leave the 
room

 — even for just a 
m

om
ent — turn off

 the stove.

K
eep your cooking area free 

of com
bustible m

aterials. 

K
eep anything that can catch 

fire, such as food packaging, 
oven m

itts and tow
els, aw

ay 
from

 your stovetop.

FIRE PREVENTION
KEYS TO KITCHEN

Create a space of at least 
three feet around your stove 
and other areas w

here hot 
food is prepared.

W
atch children closely. W

hen 
old enough, teach children 
to cook safely.
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Crum
bs in a toaster, built-up 

grease on the stovetop, and 
excess dust behind your 
appliances are fire hazards.
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FIRE PREVENTION
KEYS TO KITCHEN

N
ever throw

 hot grease in the garbage. 
Let grease cool before disposing of it in 
the  garbage. N

ever pour grease 
or oil dow

n the drain.
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If you are cooking w
ith grease, keep a lid 

next to you to sm
other the fire.

K
eep baking soda close for all other 

food fires.

H
ave a fire extinguisher 

in your kitchen.  
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FIRE PREVENTION
KEYS TO KITCHEN

A
void using kitchen appliances 

if you're sleepy or have consum
ed alcohol.
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Loose clothing can catch fire if it com
es 

in contact w
ith an open flam

e.
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This w
ay, they can’t be bum

ped into 
and children can’t grab them

.
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A KITCHEN FIRE
PUTTING OUT

If it is a grease or oil fire, slide a pan lid over flam
es to sm

other it.  
Then turn off

 the heat and leave the lid in place until the pan cools.

Extinguish other food fires w
ith baking soda. N

ever use w
ater 

or flour on cooking fires.

K
eep the oven door shut and turn off

 the heat to sm
other 

an oven or broiler fire.

K
eep a fire extinguisher in the kitchen. M

ake sure you have 
the right type and training.

K
eep a w

orking sm
oke detector in your hom

e 
and test it m

onthly.

0102030405 SAFETY TIPS
FRYING

A
lw

ays stay in the kitchen w
hen frying 

on the stovetop.

K
eep an eye on w

hat you fry. If you see w
isps 

of sm
oke or the oil sm

ells, im
m

ediately turn off
 

the burner and/or carefully rem
ove the pan from

 the burner.

H
eat the oil slow

ly to the tem
perature you need 

for frying or sautéing.

A
dd food gently to the pot or pan so the oil 

does not splatter.

If you sm
other a fire w

ith a lid, do not rem
ove the cover. 

01NEVER THROW WATER ON A GREASE/OIL FIRE!!!

02030405 WHAT YOU NEED 
TO KNOW WHEN FRYING
D

eep frying oil can reach tem
peratures of over 40

0
 °F. 

W
hen cooking at this tem

perature, extrem
e safety m

easures 
should be taken to prevent burning oneself or starting a fire. 

Cooking oil is a highly flam
m

able liquid. A
void letting oil 

contact direct flam
es and have a kitchen fire extinguisher 

available w
hen deep-frying.

In case of an oven fire, turn off
 the heat and

keep the door closed to prevent flam
es 

from
 burning you or your clothing. 

A
fter a fire, the oven should be checked 

and/or serviced before being used again.
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