
© 2017 SUPREME FIRE SAFETY, LLC • PO Box 371 • Reserve, LA 
70084•985-359-7848 • www.stayfiresafe.com • PAM-FMSS-01

 Printed on 30% Post-Consumer Recycled Paper

Accidents do and will happen. What to do if you have a small 
kitchen fire you feel you can contain quickly:

• In the event of a stovetop fire, smother the fire by putting 
the lid over the pan, taking the pan off of the hot burner, and 
turning it off. 

• For an oven fire, turn off the heat and keep the door closed. 
The lack of oxygen will suffocate the flames. 

• If you can’t put a lid on the pan safely, use your fire 
extinguisher. Don’t aim at the flames but at the base of the 
fire. 

• Make sure others are leaving the kitchen, and make sure you 
have a clear way out as well. 

• NEVER use water on grease fires. Water and grease don’t mix, 
so the water will actually spread the fire by spreading the 
grease.  

• Don’t swat at a fire with a towel, apron, or other fabric. 
You’re probably more likely fanning the flames and making it 
stronger. Try smothering it with a large towel.

Kitchen  
Fire Safety

Kitchen Catastrophe 

What Can You Do? 

When to Call 9-11

1. Using the microwave to warm up leftovers in a metal  
pot is fine.

 a.) True b.) False

2. Which of the following is a good way to prevent a kitchen 

fire? 
 a.) Clean the stovetop every 10 years. 

b.) Leave the oven on all night during the winter to keep
          your kitchen warm. 

c.) Display your beautiful kitchen towels by placing them on  
     the stovetop. 
d.) Roll up long sleeves while cooking.

3. Which of the following is NOT a helpful tip for cooking with 

oil?
 a.) Gently add food to the pot or pan with the oil to avoid        

      causing it to splatter.
 b.) Heat the oil slowly to the correct temperature.
 c.) Oil doesn’t burn, so you can take a break from cooking   

     and go watch some TV or read a good book while your  
     dinner cooks. 
d.) If you see smoke or smell burning oil, immediately turn       
     off the burner and remove the pan from it.

4. Fire needs oxygen; without it, it will eventually go out.

a.)True  b.) False 

5. More kitchen fires happen on July 4th than any other day of 

the year.

 a.) True b.) False

test yourself
Answers:     1.B  2.D   3.C   4.A   5. B

Cooking Up Danger

If you can’t put out the fire on your own, don’t waste time 
calling the fire department.

• Make sure everyone in your house knows how to get out 
safely in case of a fire. 

• If you can’t isolate or put out the fire, if it’s larger than the 
size of a basketball, or if it’s spreading, call 9-1-1. 



A kitchen fire originates in the kitchen—either in the 
microwave, stovetop, or oven. Most fires start when someone 
is using the microwave or oven, and the most common day 
for home fires is Thanksgiving. Christmas Day and Christmas 
Eve followed as the second and third most common days for 
someone to experience a kitchen fire while cooking.

On average, 46% of all home fires and fire injuries are caused 
by cooking equipment. 

Two-thirds of kitchen fires start when food or other cooking 
materials catch fire. Oil is a major ingredient in many recipes 
that is highly flammable. 

The most common kitchen appliance to cause kitchen fire 
incidents is the cooktop or range. Of most kitchen fires, 
clothing is rarely the first thing ignited—only about 1%. 
However, in 18% of the deaths caused by a fire kitchen, it 
involved a person’s clothing igniting first.

Oil is staple ingredient in the majority of Americans’ kitchens, 
whether it’s used for frying, sautéing or baking. Here are 
some tips for cooking with oil to prevent kitchen fires:

• When frying on the stovetop, never leave the kitchen as the 
oil can quickly burn up. 

• Smoke signals when the oil is too hot. If you see smoke or 
smell burning oil, immediately turn off the burner and 
remove the pan from it. 

• Heat the oil slowly to the correct temperature. 

• Gently add food to the pot or pan with the oil to avoid 
causing it to splatter.

Obviously, the best way to deal with kitchen fires is to 
prevent them from happening in the first place. Since 
cooking fires make up such a large percentage of all home 
fires and fire injuries, it’s important to learn what you can 
do  
to prevent them. 

•  Don’t try cooking if you’re tired or have consumed 
alcohol; you should also stay in the kitchen while frying, 
broiling, grilling, or boiling food. Mistakes caused by 
inattentiveness can be deadly!

•  Don’t put oven mitts, wooden utensils, food packaging or 
towels—basically anything that is flammable—near the 
stovetop. 

•  Don’t wear loose clothing or dangling sleeves—or at least 
roll them up while cooking. 

•  Prevent grease buildup by regularly cleaning cooking 
surfaces: for example, remove the crumbs from the 
toaster and wipe out the microwave and stovetop of any 
leftover or spilled food.

•  Always check to make sure all kitchen appliances are 
turned off once you leave the kitchen. 

•  Save electricity and prevent kitchen fires by unplugging 
electric appliances when not in use. Toasters, coffee 
makers, mixers, etc. continue to use electricity even if 
they’re off. If a wire is faulty or old, a fire could break out. 

•  Make sure there’s a fire alarm near, but not inside, the 
kitchen. You want an alarm to sense an actual fire but 
not go off every time there’s a bit of smoke or steam from 
cooking. 

•  Never put metal in the microwave. Sparks from the metal 
can turn into fire or can destroy your microwave.

Exhausted from work at the hospital, the last thing Danielle 
wanted to do was cook. But her boyfriend’s parents were 
coming over for dinner for the first time, and she wanted to 
make a good impression. She and her boyfriend had spent all 
week making sure their apartment was spotless, and since 
she got home before he did, they decided she would start 
cooking right when she got home. Their plan was that Evan 
would set the table and finish cooking while she showered 
and got cleaned up. Danielle set the oven on preheat and 
started preparing dinner, but Evan was over half an hour 
late. “Let me give him a call. He might be stuck in traffic,” 
she thought to herself. No answer. “I’ve got to shower. I stink 
from working all day.” She called him again. No answer. 
“Ok, change of plans. I’ll put the roast in the oven and the 
vegetables on low heat while I go shower.” 

As she hurried in the shower, she heard Evan walk in the 
door. He cried out, “Danielle, where are you?! The vegetables 
are on FIRE!” Her heart sank as she realized she must’ve put 
the oven on low and the stovetop pot on high. Wrapped up 
in her towel, she ran out to the kitchen to help Evan put it 
out. Luckily for them, nothing was damaged. Danielle realized 
things could’ve been so much worse. If Evan had been a few 
more minutes late, who knows what could have happened.
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How to Prevent Kitchen Fires

Be Careful When You Broil…With Oil. 


