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COOKING SAFETY 

Cooking safety information as we approach Thanksgiving  

 
Cooking is something that brings families and friends together, but did you know that cooking fires are 
the number one cause of home fires and injuries in the home?  
 
In the United States, over 173,000 fires a year involved cooking equipment.  
 
Thanksgiving is the leading day for home fires involving cooking equipment with more than three 
times the average number.  
 
Unattended cooking is one of the leading causes of cooking-related fires which can be easily 
prevented. 
 
53% of the injuries related to cooking equipment were hurt in the attempts to extinguish a fire. 
 
People ages 65 or older are more susceptible to cooking fire-related deaths.  
 
Children 5 years or younger are more likely to touch hot cooking equipment or to be burned by 
scalding liquids.  
 
Help us spread important safety information so that what should be a happy time doesn’t become 
tragic.  
  
Basic Cooking Safety Information: 

- If you are not well alert because you’re under the influence of alcohol or drugs, leave the 
cooking to others. You should be highly alert to safely cook. 

- Remain in the kitchen, if you must leave and have no one responsible enough to keep an eye 
on foods cooking then turn off the oven and stove until you can return. 

- Keep anything such as towels, oven mitts or utensils away from the stove and oven to prevent 
them from catching fire. 

- Keep children and pets out of the kitchen.  
- Keep put handles pushed in so they cannot accidentally be knocked over.  

 
 ## NEXT ## 

CONTACT INFORMATION 
Captain Mitchell Geissler 
Public Information Officer 
Cell: 985.237.9169 
mgeissler@pearlriverfire.org 

FOR IMMEDIATE RELEASE 
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Small Cooking Related Fires: 

- On the stovetop, smother the flames by sliding a lid or baking sheet over the pan and turning 
off the burner. Leave the pan covered until it is completely cooled.  

- For an oven fire, turn off the heat and keep the door closed until the fire is extinguished. 
 
Safety considerations for cooking with oil: 

- Always stay in the kitchen why frying foods. 
- Keep an eye on what you’re frying. If you smell smoke or as if something is burning, turn off 

the burner. The smell of smoke is a danger sign that the oil is too hot. 
- Heat oil slowly to the temperature required. 
- Be careful when adding food to the oil so that food does not splatter. 
- Keep a lid or baking sheet nearby. If you have a fire, slide the lid or baking sheet over the pan 

and turn off the burner. Do NOT remove the lid until the fire goes out and the oil has cooled.  
- NEVER throw water, any other liquids or use a fire extinguisher on a grease fire. 
- If the fire does not go out, get everyone out of the home and dial 9-1-1. 

 
Turkey Frying Safety: 

- Turkey fryers can easily tip over. Use turkey fryers outdoors only on a sturdy, level surface and 
well away from things that can burn. 

- Overfilled cooking pots will cause the oil to spill out when the turkey is placed inside. 
Determine the correct amount of oil needed prior to frying. You can place the turkey in the pot 
with water before frying to get an idea of how much cooking oil is needed. 

- Partially frozen turkeys will cause hot oil to splatter. Make sure the turkey is completely thawed 
out before you fry it. 

- Turkey fryers can easily overheat and start a fire. Check temperatures often. 
- The pot, lid, and handles of the turkey fryer can be dangerously hot and cause burns. Use long 

cooking gloves to protect your hands and arms.  
 
Treatment of minor burns: 

- If someone receives a minor burn, they should run it under cool clean water for approximately 
15 minutes.  

- Minor burns can be dressed in loose sterile gauze and should remain cleaned to prevent 
infection. Do not pop any blisters if they occur. 

- Do not use butter and other home remedies to treat burns, this could cause infections.  
- If burns are more than minor, seek medical treatment immediately by visiting an urgent care, 

emergency room or dialing 9-1-1 if major. If uncertain, dial 9-1-1. 
 

- ## NEXT ## 
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If you’re ever in doubt about attempting to extinguish a fire, just get out and dial 9-1-1 
immediately. Remember to close all doors behind you to help contain the fire.  
 
Always ensure that your home has working smoke alarms and carbon monoxide detectors if 
your home is equipped with gas. Most fire departments offer programs that can equip homes 
with working smoke alarms for free.   
 

If you, your family or someone you know needs working smoke alarms, PLEASE contact us and we 
will schedule a visit to install. We will ensure they are installed properly and in the appropriate 
locations. We work with the Louisiana Office of the State Fire Marshal on a program 
called “Operation Save a Life” where we can install smoke alarms, FOR FREE! 
  
Contact us via phone at 985.863.3132, via email at contact@stfpd11.org or check out our website at 
www.pearlriverfire.org for additional information. 

   
## END ## 


