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Scald, Contact, Flame, Electrical

If someone gets burned:

e Put the burn area under slow running
cool water for at least 10 minutes

e Seek medical help if necessary

e Never put ice or butter on a burn

Small Cooking Fires
Most cooking fires are ignited by grease or oils.
Depriving a grease fire of oxygen is the only way
to put it out. Never use water on.a grease fire.

e Cover a dish that has caught fire with
a metal lid- never glass, and remove it
from the burner.

e Keep microwave doors closed and un
plug the unit.

e Keep Oven doors closed and turn off

the heating element.

e A fire extinguisheris the best tool to
put outa cooking fire, but you can also
use a wet towel or baking soda.

e Never use flour or swat the flames
witha towel.

e Warn everyone in the house
e Get out and stay out

e Go to your safe meeting place
e Call 9-1-1

Kitchen Fire Facts

50% of kitchens do not have an
operating smoke alarm near the

e Use back burners when possible
and turn handles backwards.

¢ Knife handles should not hang
over the counter edge.

e Clean up spills immediately.
Floor spills cause slips. Counter
spills cause electrocution.

room.
e Never use an appliance that has Kitchen fires cost $900 million
a damaged cord, and unplug it In property loss each year.

when not In use.

e Carefully open lids so the steam
does not scald your skin.

Kitchen fires cause 500 injuries
and 300 deaths each year.

W .&3

Most home fires occur during
dinner hours - from 5 p.m. to 8 p.m.

B oG - o o RS e e e s
: 1 > - X . ¢ ; gl A% MR 0 W o i T Rt TS A T S
: - : i £ P : o : T b R S R e
2 7 4 g A i i b e T R T Y
- e o s : . & & ! ; ] ¥ : » i ATl e, Rl i aia Sl B
: S A ; T R g | g s [ i
] ! : el ; . - - s A S ! : . ; e e g S T R NP SRR S
j g ".: i i 8 N ; L - . % 5 . ’ i A T e R , '_"'\' ok 4 -.f?lr"lx_ oy -"‘ 2
R < i 4 % i i F A % - 3 Ny e it = ¥
| ; . ' p ! 2 i gl e : e el Thl e
: » ? < 5 ] . F - R 4 b A T 0L G T g i ;
, " . I ¥ i . ¥ R B e E e - L RS AT TN .
. \ e : A _ : \ ; By i b " : - R -
. - 5 ™ 4 .. y c v % Py (S : _s_l # 3 3 b . PR A E 5
/ 3 . . = i PR e 1 ‘ . = : 23 o oy
7 -, s A - 275 s s } » A a £ ' L]
» : ' L c 1 * L) ¥, ' N
¥ 2 : ' - £ . - oy
. v ! 7 : | 3 % 5 - - el
'-_..'_:.'_-
~— - )
e e v o i ’
x T .-_c_;-;‘..-. A T 3
: '“":-- '». .J. "'-_ o e i
wci i T
e o
o S N
,.__,.‘ o
.






