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Kitchen Fires 
Cooking is the number-one cause of home fires and a leading cause of fire deaths and burns. 
Preventing kitchen fires is just common sense. Follow these quick and easy tips for fire-safe cooking every 
time!  

• Put a lid on it! 
Always keep a large lid near the stove when you are cooking. If a pot catches fire, slide the lid over 
the pot and turn off the stove. Never put water on a burning pot or try to move it to the sink. 

• Keep an eye on your frying Pan  
Never leave cooking unattended-particularly if you are using oil or high temperatures. A stevedored 
fire can start in a flash, so keep a close eye on your cooking at all times.  

• Don't reach for danger 
Be sure to wear tight-fitting sleeves, or roll up your sleeves when you use the stove. A dangling 
sleeve on a housecoat or sweater can easily brush against a hot burner and catch fire. 

• Fight or Flight? 
A fire extinguisher is useful – only if you know how to operate it. Use a multi-purpose, extinguisher 
that is right for your particular kitchen. Fire extinguishers should have a label from the Canadian 
Standards Association (CSA) or the Underwriters Laboratories of Canada (ULC). These 
organizations test products for safety. Only use fire extinguishers on small, contained fires. Never 
allow the fire to get between you and the exit. 

• Clear the clutter 
Items, such as wooden or plastic cooking utensils, dishcloths, paper towels and pot holders, can 
easily ignite if they are too close to a burner. Keep all items that can catch fire a safe distance away 
from your stove. 

• Cool a burn 
If you experience a kitchen burn, immediately run cool water over the burn for several minutes. The 
water will prevent more burning and relieve the pain. If the burn is severe, go to Emergency at a 
nearby hospital or call your doctor. 

• Prevent fire: Use a fryer 
Deep-fat frying is a major kitchen hazard. Oil that you’re heating in a pot on the stove can easily 
overheat and burst into flames. Use only a deep fat fryer with a thermostat that controls the heat.  

• You snooze... You lose! 
People trying to cook while under the influence of alcohol cause many fires – especially at night. 
Keep a close eye on drinkers and install a smoke alarm in every level of your home. 

 


