Thanksgiving Fire Facts:

* Thanksgiving is the peak day for
home cooking fires with more than
three times the daily average for
such incidents. Christmas Day and
Christmas Eve ranked second and
third, with both having nearly twice
the daily average.

* Unattended cooking was by far
the leading contributing factor in
cooking fires and fire deaths.

* Cooking causes half (49 percent)
of all reported home fires and more
than two of every five (42 percent)
home fire injuries, and it is the
second leading cause of home fire
deaths (20 percent).

Source: NFPA Applied Research

Have activities that keep kids
out of the kitchen during this
busy time. Games, puzzles or
books can keep them busy. Kids
can get involved in Thanksgiving
preparations with recipes that can
be done outside the kitchen.
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DEEP FRYING TURKEY SAFETY TIPS

1. Preparation is Key

Make sure your bird is completely thawed and dry.
Extra water will cause the oil to bubble furiously and
spill over. If oil spills from the fryer onto the burner, it
can cause a fire. Make sure to slowly lower the turkey
into the pot to prevent oil from splashing.

2. Stay Away from the House

Make sure to use the fryer outdoors. Set up the turkey
fryer more than 10 feet away from your home and
keep children and pets away. Never walk away while
cooking your bird. Unattended cooking is the leading
contributing factor in cooking-related fires and death.

3. Handle with Care

Use caution when touching the turkey fryer as the lid
and handle can become very hot and could cause
burns. Also, be sure to keep track of the oil’s
temperature, as many fryers do not have their own
thermostats .

4. Be Prepared

Have a multipurpose, dry-powdered fire extinguisher
ready always, in case the oil ignites. Oil and water
don’t mix. NEVER use water to cool down oil or
extinguish a grease fire.

IN CASE OF FIRE, IMMEDIATELY CALL
911 FOR HELP.

HOLIDAY COOKING SAFETY TIPS

Stay in the kitchen when you are cooking
on the stovetop so you can keep an eye
on the food.

Stay in the home when cooking your
turkey and check on it frequently.

Keep children away from the stove. The
stove will be hot and kids should stay 3
feet away.

Make sure kids stay away from hot food
and liquids. The steam or splash from
vegetables, gravy or coffee could cause
serious burns.

Keep the floor clear so you don't trip over

kids, toys, pocketbooks or bags.

Keep knives out of the reach of children.

Be sure electric cords from an electric
knife, coffee maker, plate warmer or
mixer are not dangling off the counter
within easy reach of a child.

Keep matches and utility lighters out of
the reach of children, up high in a locked
cabinet.

Never leave children alone in room with a
lit candle.

Make sure your smoke alarms are
working. Test them by pushing the test
button.
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PET SAFETY TIPS
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Your pets are definitely a part of your family, but the Thanksgiving meal can
present a number of dangers to your pet — here are a few to watch out for.
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To be safe, it is best to avoid giving your pet turkey.
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Turkey Skin is high in fat, which can
cause pancreatitis, and seasoning,
which can give your animal indigestion.

Poultry Bones are brittle and can
easily break, lodging in your pet's
throat

POISONOUS FOODS

Additional Poisonous Foods to Watch Out For
Yeast Dough | Raisins or Grapes | Onions | Chocolate
Xylitol | PieFiling | Raw Eggs or Meat | Alcohol
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Instruct your guests not Pure, canned pumpkin Keep your pet away
to feed your pets food (not pie filling) is a low-calorie, from floral arrangements,
from the table! nutrient-packed treat that potpourri, candles, and other
is filling and tasty! potential dangers.

Keep your pet safe and away from the dining table, kitchen and garbage bins!
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