STAY ALERT

Avoid using kitchen appliances
If you're sleepy or have consumed alcohol.

WEAR SHORT OR CLOSE-FITTING SLEEVES

Loose clothing can catch fire if it comes
In contact with an open flame.

In case of an oven fire, turn off the heat and
keep the door closed to prevent flames

from burning you or your clothing.

TURN PAN HANDLES INWARD

TO PREVENT BURNS/FOOD SPILLS After a fire, the oven should be checked
This way, they can’'t be bumped into and/or serviced before being used again.

and children can’t grab them.

PROPERLY DISPOSE OF GREASE

Never throw hot grease in.the garbage.
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Let grease coolbeforerdisposing of itin Deep frying oil can reach temperatures of over 400 °F.
the garbage. Never pourgrease When cooking at this temperature, extreme safety measures

or oil down the drain.

KEEP FIRE SUPPRESSIQN

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

Cooking olil is a highly flammable liquid. Avoid letting oll

MATERIALS CLOSE contact direct flames and have a kitchen fire extinguisher
If you are cooking with grease, keep a lid available when deep-frying.

next to you to smother the fire.

Keep baking soda close for all other
food fires.

Have a fire extinguisher
in your Kitchen.

FIRE PREVENTION

CREATE A KID-FREE ZONE CLEAN COOKING SURFACES

Create a space of at least Crumbs In a toaster, built-up
three feet around your stove grease on the stovetop, and
and other areas where hot excess dust behind your
food is prepared. appliances are fire hazards.

Watch children closely. When
old enough, teach children
to cook safely.
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Always stay In the kitchen,when frying
on the stovetop.

Keep an eyefomwhat you fry. If you see wisps

of smoke or the oil smells, immediately turn off &

the burner and/or carefully remove the pan from the burner.
Heat the oil slowly to the'temperature younneed .ca
for frying or sautéing. :

Add food gently to the pot or pan so the oill
does not splatter. ¢

If you smother a fire with a lid, do hot remove the cover.

NEVER THROW WATER ON A GREASE/OILFIRE!!!

Keep an eye on your cooking
and stay in the kitchen.

If you have to leave the
room — even for just a
moment — turn off the stove.

Keep your cooking area free
of combustible materials.

Keep anything that can catch
fire, such as food packaging,
oven mitts and towels, away
from your stovetop.

If it Is @ grease or oil fire, slide a pan lid over flames to smother it.
Then turn off the heat and leave the lid in place until the pan cools.

Extinguish other food fires with baking soda. Never use water
or flour on cooking fires.

Keep the oven door shut and turn off the heat to smother
ah oven or broiler fire.

Keep a fire extinguisher in the kitchen. Make sure you have
the right type and training.

Keep a working smoke detector in your home
and test it monthly.






