Thanksgiving Safety

According to the United States Fire Administration (USFA) cooking is the leading cause
of residential structural fires on Thanksgiving, and the chances of injuries and burns are
increased. The Northshore Fire Department reminds the public to be careful this holiday
season, and to follow these safety reminders:

» Be cautious about hygiene and cleanliness while cooking, washing and storing food.
Be mindful that improper storing, cooking and serving of turkey could result in the
growth of harmful bacteria such as salmonella. Keep your foor preparation area clean;
use a disinfectant before and after cooking. For tips on safe Food Storage, Preparation
& Handling, click here.

Turn pot handles inward, away from the edge of the stove when cooking.
Don't wear long, loose sleeves that can hang over the stove while cooking.
Do not leave stove unattended and have a fire extinguisher in the kitchen area.

To prevent burns, always remember to use oven mitts in the kitchen whenever you are
going to handle items cooked in the oven or on top of the stove.

» Be sure to have working smoke alarms in your home. Make sure your family is familiar
with your home fire escape plan.

» Finally, candles are the number one fire starter in the month of December. Watch
them care fully, never leave unattended, and keep them at least one foot away from
things that can catch fire, like clothing, books and curtains. Use holders that are sturdy,

Turkey deep fryers are becoming popular choices to cook the Thanksgiving
bird. The National Fire protection Association (NFPA) discourages the use
of outdoor gas-fueled turkey fryers that immerse the turkey in hot oil. These
turkey fryers use a substantial quantity of cooking oil at high temperatures,
and units currently available for home use pose a significant danger that
hot oil will be released at some point during the cooking process. The use
of turkey fryers by consumers can lead to devastating burns, other injuries
and the destruction of property. NFPA urges those who prefer fried turkey to
seek out professional establishments, such as grocery stores, specialty food
retailers, and restaurants for the preparation of the dish, or consider a new
type of "oil-less" turkey fryer." However, if you plan to deep fry a turkey, visit
our website at www.northshorefire.com for safety tips on Deep Frying Your
Thanksgiving Turkey under Seasonal Tips.



http://www.fsis.usda.gov/help/faqs_hotline_preparation/index.asp

