Kitchen Safety Rules to Prevent Accidents and Injuries

Following safety rules in the kitchen is VERY IMPORTANT! Below is a list of rules you will learn and apply in the kitchen lab.  Some of these rules are to prevent accidents due to cuts, burns, slips/falls or shocks.  Other rules are to prevent the spreading of germs that could make you or others ill.

GENERAL

1. Keep your mind on what you are doing. THINKING IS REQUIRED HERE. NO THINKING, NO EATING.

2. No horseplaying of ANY KIND or fooling around at any time.

3. Prevent clutter – clean as you go. Put things away and close drawers.

4. Never leave the kitchen unattended.

5. Use the right tool for the job.

6. When finished cooking, make sure all oven and stove dials are turned off.

7. Report any accident to the teacher – no matter how small.

8. In case of emergency, take emergency card located on bulletin board to nearest teacher, security guard or administrator.

DRESS FOR SAFETY

1. Wear the right kind of clothing. - Avoid wearing bulky or flowing clothing in the kitchen.  Roll up long or baggy sleeves.

· Chefs wear double breasted jackets to prevent burns and scalding on the arms.

· Chef's apron adds another layer of protection.

· Houndstooth pattern of traditional pants hides dirt/stains.

2. Do not wear jewelry (earrings, necklaces, bracelets, rings) – it can get caught in machinery or fall into food.

3. Tie back long hair. - Chef's often wear a toque to prevent hair from falling into food.

4. Wear covered/closed toe shoes for all labs and make sure the laces are tied.

PREVENTING BURNS

1. Use appropriate heat protection such as oven mitts and pot holders to prevent skin from touching hot or caustic materials. Do not use kitchen towels or aprons.

2. Let people know when something is hot.

3. Don't leave hot pans or dishes in sinkful of water.

4. Steam can burn. When lifting a lid from a pot or pan, lift away to allow steam to escape.

5. When cooking on the range (stovetop), turn pan handles to the back or to the inside to prevent them from being knocked off the range.

6. Smell by wafting (fanning) the steam towards your face rather than putting you face over the pot or pan.

7. To take a hot item out of the oven, carefully open oven doors, pull our oven rack, rather than reaching into oven.

8. If you have a grease fire, turn off heat, smother flames with a lid, salt or baking soda. DO NOT THROW WATER ON IT!

9. If clothing, hair or skin catches on fire: STOP, DROP and ROLL!!!

10. Know how to use a fire extinguisher: PASS.

PREVENTING CUTS

1. Keep knives sharp – a sharp knife is safer than a dull knife.

2. Keep hands and knives clean and dry.

3. Use a cutting board when cutting food.

4. Knives should  be carried with the blade pointing down and the knife held close to your side.

5. Don't try to catch a falling knife.

6. To pass a knife to another person, lay it down on a flat surface with the handle extending to the person receiving the knife. Let them pick it up from the table.

7. Knives should be washed separately, from the blunt side. DO NOT PUT KNIVES IN SOAPY WATER.

8. Other common sources of cuts include can openers, open metal cans, the cutting bars on aluminum or plastic wrap. Keep your hands away from jagged edges.

9. To clean up broken glass – 1) sweep up large pieces with broom and dustpan, 2) use a wet paper towel to wipe up any tiny glass shards, 3) wrap glass in paper before placing in trash bag.

AVOIDING SLIPS AND FALLS

1. Look where you are going.

2. Be conscious of potential problems

3. Wet floors, uneven carpeting, broken pavement, loose steps and objects that stick out into your path can trip you.

4. Keep floors and walkways clean, dry and free from obstructions.

5. If there is a spill, first let people in immediate area know, then wipe up spills, splatters and peelings immediately. Direct them to walk around a spill or put up a sign to indicate that the floor is wet.

6. Stand on a sturdy stool or ladder to reach high items, not on a chair or table.Do not stretch, jump or ask your friend to give you a boost.

AVOIDING SHOCKS

1. When unplugging an electrical appliance, pull on the plug, not the cord. Pulling on the cord can cause fraying and exposing the electrical wires.

2. Do not let an appliance cord hand off the edge of the counter, because the appliance may be pulled off the counter.

3. Do not plug too many appliances into the same outlet.

4. Dry your hands before unplugging an electrical appliance.

5. Do not put the electrical appliance in or near water.

6. Do not touch a person connected to electricity.

AVOID POISONING

1. Read labels.

2. Never transfer hazardous products to another container.

3. Do not put hazardous products near food items.

AVOID FOOD BORNE ILLNESS

1. Wash hands thoroughly with soap and water before handling food.  Wash frequently as you handle raw foods.

2. Keep foods refrigerated until they are ready to be used/eaten. Food should not be left out longer than 2 hours.

3. Thaw frozen foods in micro or refrigerator over night.

4. Avoid cross-contamination. 

5. Wear gloves if you have an open sore or cut on your hands or when you handle ready-to-eat foods.

6. Keep the kitchen area as clean as possible to prevent attracting pests.

7. Never use an can that is bulging or dented.  This indicates bacterial growth.

8. Do not use foods past their “use by” dates.

9. When in doubt, THROW IT OUT.

