Prevent Burns
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& Fires in the
Kitchen

Make sure pot handles

- are turned toward the
middle of the stove and

use the back burners.

Use oven mitts or
pot holders when
handling hot pans,

pots, and plates.

Cooking
oil

If you see smoke or your
food smells like it is burning,

turn off the stove and take
the pot off of the heat. Cover
with a lid and leave it covered

v

s Use care when handling |
hot food or liquids. — -
Steam and boiling B
liquid can cause serious
scalds and burns.

until cooled completely.

Keep afire
extinguisher and fire
blanket near the stove
and oven in case of fire.

Keep children
at least
3 feet away from
the stove, oven,
and microwave to
help prevent
burns!
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Make sure to stay in the
kitchen and keep an eye
on the food you are
cooking! If you leave for
any amount of time, turn

off the stove.
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