Kitchen Safety

Everyone should be aware of the safety hazards that could happen in the kitchen.  Yourself or ones around you could be seriously injured because of a preventable accident.  It is especially important during this month when everyone in America is preparing a huge Thanksgiving feast, which can make any cook stressed out.  Here are some of the important things to remember while operating in the kitchen.

· Make sure to have good hygiene and protective equipment.  Always wash your hands before cooking.  If you have any cuts cover them.  If you have long hair keep it tied back and make sure you aren’t wearing a shirt with loose sleeves.  Remove any jewelry that may get in the way.  And make sure all equipment is cleaned and ready for use.

· Make sure to use proper lifting techniques whenever you are carrying heavy loads.  Make sure the path you intend to take is clear from any objects that may get in your way.  When lifting bend at the knees and not the back to lift the object.  Don’t try and lift something that is too heavy for you.

· Be careful when using sharp objects and knives.  Make sure to cut away from your body and on a proper cutting surface.  Make sure the knife is clean and sharp.  Don’t place knives in water for later cleaning because they could cut you or someone else later when the dishes are washed.  Never try and catch a falling knife.  And keep knives out of the reach of small children.

· Make sure to clean up spills immediately.  Leaving a spill may cause someone to slip and fall.  Also make sure to close all drawers and shelves.

· Don’t stand on unstable surfaces to reach for something out of your reach.  Use a step stool, something sturdy, or ask a taller person to help you out.

· Be cautious around the stove.  If the pilot light is off wait for the gas to disperse before you try and light the stove again.  Keep handles away from any burners.

· Kitchen fires are extremely dangerous and need to be taken cared of in the right way.  Keep flammable materials away from stoves.  Always keep a close eye on the stove when you are cooking.  Don’t forget to turn it off and leave for bed or go out.  If a fire occurs, only try and turn off the burner if it is safe to do so.  If a pan is on fire, turn off the heat and try and cover the flame with a lid if the fire is small.  You should never try and pour water on to a pan fire because this will only help spread the grease fire.  And never try and carry the pan outside or to a sink to try and put it out.  This could lead to a serious problem.  If the fire is too big to simply put it out with a lid then try and use a fire blanket or fire extinguisher.  If this doesn’t work or it is too big to even attempt, use your fastest escape route and call 911 for the fire department.

· Make sure that all food you are preparing is clean and has not perished.  Always make sure that the surfaces you are using to prepare the food on are clean as well.  Store eggs in the refrigerator for no more than three weeks.  Clean the tops of cans before opening.

· If you happen to encounter a power outage frozen food should stay good for 48 hours if it is full.  If it is only half full it will only last 24 hours.  Anything in the refrigerator that thaws needs to be eaten or thrown away. 

