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SAFETY IN THE KITCHEN KEY 

Directions:  Fill in blanks during instruction. 

The keys to preventing kitchen accidents are careful kitchen management and 

safe work habits.  Falls, electrical shock, cuts, burns and poisoning are all kitchen 

hazards.  Stay calm and never hesitate to call for help. 

GENERAL SAFETY GUIDELINES 

 Do not let hair, jewelry, sleeves dangle – catch fire or get tangled in 

appliances. 

 Keep your mind on what you’re doing. 

 Prevent clutter – Clean up as you go and put things away. 

 Close drawers and doors. 

 Use the right tool for the job. 

 Store heavy or bulky items on low shelves. 

PREVENTING CUTS 

 Hold the tip of a knife down when carrying it. 

 If you drop a knife, step back and let it fall. 

 Keep knife blades sharp. 

 Store knives in a rack or drawer with the cutting edges down. 

 Chop, dice, slice foods on a cutting board. 

 Use knives for cutting only.  If a can opener or screwdriver is needed, find 

the appropriate tool. 

 Cut down and away from yourself when using a knife. 

 Wash sharp knives separately.  Don’t soak knives in sink or dishpan or 

water. 

 Use wet paper towel instead of bare fingers to pick up broken glass.  Wrap 

broken glass in heavy paper before putting it into the trash. 

 Sweep up broken glass from the floor using broom and dustpan. 

 Do not leave drawers and cupboard doors standing open. 

PREVENTING FIRES 

 Avoid wearing loose clothing and roll up long sleeves when working in the 

kitchen. 
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 Tie back long hair. 

 Dip a burned match in water before putting it into a trash can. 

 Never leave food on the range unattended. 

 Keep aerosol cans away from heat. 

 Clean grease from the exhaust fan to prevent grease fires. 

 Turn off heat, cover pan, pour salt, pour baking soda on flames. 

 Do not put water on a grease fire.  Cover it with the lid of a pan, or smother 

it with salt or baking soda. 

 Never use water (grease will spatter and burn). 

 Never attempt to carry a pan with burning contents. 

 STOP, DROP, ROLL! 

PREVENTING FALLS 

 Wipe up spills, spatters, peelings immediately. 

 Keep a sturdy step stool or ladder handy for reaching high places. 

 Eliminate other hazards, slippery throw rugs, damaged or worn flooring.   

 Tie shoes, avoid long clothes, floppy slippers. 

PREVENTING BURNS 

 Use a pot holder, not a dish cloth or towel, to handle hot utensils. 

 Keep a fire extinguisher near the kitchen entrance. 

 Lift pot lids away from your body to avoid steam burns. 

 Dry foods before putting them into hot fat to avoid spatters. 

 Do not carry a container of hot food across the room without first giving a 

loud warning to others. 

 When draining hot food from a pan use the lid as a shield from the steam. 

 Open the oven door flat and pull out the oven rack when removing foods 

from a hot oven. 

 Keep pan handles turned away from the front of the range when cooking. 

PREVENTING ELECTRICAL SHOCKS 

 Turn off appliances such as electric mixers, blenders, food processors 

before cleaning. 

 Water and electricity don’t mix. 
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 Avoid damage to electrical cords – tugging on cord, stapling, or burning 

them. 

 Use outlets properly, overloading polarized plugs (one blade wider than 

other). 

 Use care with any plugged in appliance. 

 Watch for problems. 

FIRST AID FOR ELECTRICAL SHOCK –  

 Don’t touch person connected to electricity. 

 Turn off power, pull plug or pull person away with cloth loop. 

 Read and follow manufacturer’s directions before using any electrical 

appliance. 

 Plug electrical cords into appliances before plugging them into wall outlets. 

 Disconnect appliances by pulling on the plug rather than the cord. 

 Avoid overloading electrical outlets. 

 Unplug an electrical appliance before cleaning it. 

 Handle electrical appliances only when your hands are dry. 

PREVENTING POISONINGS 

 Keep all chemicals such as medicines, household cleaners, and pesticides 

away from food storage areas.  

 Keep food out of range when spraying chemicals.  Wipe counters 

thoroughly when done spraying. 

 Read labels. 

 Never transfer hazardous products to another container. 

 Never mix different chemical products. 

 Never mix compounds such as bleach/ammonia. 

 Use charcoal/hibachi outside ONLY – gives off carbon monoxide. 

 Follow antidote directions in well ventilated area if poisoning occurs. 

PREVENTING CHOKING: 

 Heimlich maneuver 

 CPR – if person has stopped breathing and heartbeat have stopped. 

 


