Kitchen Safety – Preventing Burns

Accidents in the kitchen result in costly insurance claims, absent workers, and light duty assignments. Burns are one of the most common of kitchen accidents with more than 12,000 serious burns reported annually. The number of burns in a kitchen (commercial or residential) can be reduced by the following.

At the range, oven, or microwave:

•Avoid loose clothing when working around ranges, ovens, broilers, and machines.

•Wear long sleeved coats and shirts and keep the cuffs buttoned.

•Avoid overcrowding ranges.

•Arrange pots and pans so that their handles are not over burners or sticking out over the edge of the range.

•Adjust burners so that flames do not extend beyond the bottom of the pot or pan.

•Check hot foods carefully.

•When adding food or sealed cooking pouches to hot pans, lower one edge of the item into the pot close to you (front of the stove)and gently drop it away from you (toward the back of the stove).

•Do not leave hot grease or hot pots unattended.

•Ask for help when moving heavy pots of hot liquid.

•Use dry pot holders or towels when moving hot items as wet cloth conducts heat faster.

•When lifting lids from hot items, use a dry pot holder or towel and raise the part of the lid furthest away from you first to allow steam to vent safely.

At the Deep Fryer:

•Provide and use splash guards.

•Lower food into the fat using baskets, rather than dropping it in by hand.

•Wear protective clothing.

•Shake off excess ice crystals before placing frozen food in the fry basket.

•Fill fry baskets only half way.

•Raise and lower fry baskets gently.

•Keep liquids and beverages away from fryers.

•Never lean over hot oil.

•Follow directions when adding fat or oil.

•Always allow fat to cool before emptying fryer.

•When replacing fryers, consider purchasing those with automatic filtering systems and that automatically raise and lower the fry baskets.

Working safe saves money and reduces staff turnover. Encourage and promote safe work habits in your business.
