Fire Prevention in the Kitchen

http://www.mtstcil.org/skills/fire-1a.html
Fire Prevention: Kitchen

More fires start in the kitchen than anywhere else in the home - but that doesn't mean you have to get rid of your stove or eat out all the time. There's a lot you can do to help fireproof your kitchen and reduce the chances of a fire starting from cooking. 

Both gas and electric stoves can cause fires, as can toasters, toaster ovens, and any electrical appliance that can overheat. Be sure to follow the instructions when using your appliances.

Here are some quick tips to help keep your kitchen a safe place.

· Don't store things on top of, in, or around your oven. 
Keep flammable things like dishtowels, paper bags, or cereal boxes, away from your stove. Don't use your oven as 'extra storage' for flammable things like paper or plastic bags, plastic containers, or dishtowels. Even if you don't turn the oven on, the pilot light can ignite objects inside. 

· Turn pot handles toward the center of the stove when cooking on the stove top.
Pots and handles should never hang over the edge of the stove where someone could bump into them. This is one of the major causes of serious burns in children and elderly people. 

· Don't leave cooking unattended. 
It only takes a minute for a fire to get out of hand. Don't leave things cooking on the stove top unattended and check regularly on the things cooking in the oven. 

· Use caution when cooking and handling hot objects.
Use potholders (as opposed to rags, that may catch fire) when moving any hot object. This includes objects coming out of the microwave - even 'microwave-safe' dishes can get extremely hot. 

· Avoid wearing clothes with long, loose-fitting sleeves that may catch fire easily. 
If your clothing catches fire, STOP, DROP AND ROLL! 

· If a pot catches fire, turn off the burner and cover the pot with a lid. 

· Keep cooking appliances free of food crumbs and scraps.
Clean your stove top, oven and toaster regularly to prevent leftover pieces of food from catching on fire. But remember, use caution when cleaning your appliances -- unplug any electrical appliances and follow the cleaning instructions closely to avoid electrocution. 

· Keep electrical appliances away from water and fire.
Try to plug in your appliances and keep electrical cords as far away as possible from water hazards, like the sink, or fire hazards, like the stove top. 

· Don't try to put out grease or electrical fires with water - this will only make them worse!
Adding water to a grease fire can make it spread. Adding water to an electrical fire can cause electrocution. One of the simplest and cheapest extinguishers of a grease fire is baking soda. Keep a box next to your stove to throw on stove top fires. 

· Use your stove only as directed.
If you have a gas stove and smell gas (beyond a burnt-out pilot light), turn off all burners, open windows for better ventilation and call your gas company. Be cautious when relighting pilot lights: make sure the room is well ventilated and use long-stemmed matches or lighters. Never use your stove (electric or gas) to heat the room. 

Fire Prevention when cooking:

Fire Prevention: Cooking

If you haven't already, please be sure to read the Kitchen Safety tips. Poor cooking habits can cause fires as well as personal injury such as burns from steam, water and grease.

Here are some quick tips to help keep yourself and your kitchen a safe place.

Pots, pans and cooking utensials

· Always check pots and pans for loose or damaged handles. 

· Make sure lids fit securely on pots and pans when cooking, especially with hot liquid or grease. 

· Avoid storing everyday cooking items above the stove. 

· Use strainer/pot combinations, the strainer can fit neatly in the pot while boiling or deep-frying to avoid carrying hot liquids to dispose of or strain. These combination pots allow liquid to cool and still prepare food properly. 

· Avoid using a spoon rest near or on stove-tops. These items can heat up and cause contact burns. 

· Avoid using wooden plastic cooking utensils and if using these items, avoid storing open flames. 

· When using throwaway aluminum pans for cooking or baking, place a baking sheet or double the pans to avoid spilling hot items such as grease or sauces. Doubling the pans will also allow for your cooking base to be stronger. This could protect from burns in the case the pan was to disintegrate or break. 

· Keep potholders, oven mitts, wooden utensils, paper and plastic bags, towels, and anything else that can burn away from your stovetop. 

· When you cook, wear clothing with tight-fitting sleeves. 

Extinguish a cooking/grease fire

· Know how to safely extinguish a grease fire in a pan. NEVER try to move the pan. Instead, turn off the burner, slide a lid over the pan from the side (to avoid burns), and let the pan cool down on its own. 

Prevent a cooking fire

· Clean up food and grease from burners and stovetops. 

Stay in the kitchen

· Stay in the kitchen when you are frying, grilling, broiling, or boiling food. 

· If you must leave the room, even for a short period of time, turn off the stove. 

· When you are simmering, baking, or roasting food, check it regularly, stay in the home, and use a timer to remind you. 

Children

· If you have young children, use the stove's back burners whenever possible. Keep children and pets at least three feet away from the stove. 

· Make sure older children know how to safely use the stove and microwave, and that they understand what to do in case of fire. 

· As always, it's the adult's primary responsibility to keep family members safe from fire. This means teaching everyone-including young children--about fire prevention, making and practicing a home escape plan, and keeping smoke detectors in good working order! 

