
•  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.

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.
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Fire Facts

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.
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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.

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. 
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