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Fire Safety
Thanksgiving is a wonderful time to gather with friends and family, eat
delicious food, watch football, and travel to visit loved ones. While enjoying

the holiday, it is important to always keep safety in mind. sl iedaatosd et by
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» FIRE ... kitchen fires, candles and outdoor deep fryers B3t ot gt 1 e 4 156,600
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Top safety hazards during the Thanksgiving holiday include:

» FOOD ... choking and poisoning, cuts and burns during food preparation
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» TRAVEL ... car accidents, driving while intoxicated or distracted
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« Keep children away from the stove. L
* Do not leave the house while the turkey is cooking. PERRR 2ot s oo i
* Ensure the kitchen floor is kept clear and doesn’t have trip hazards. e bl s s a8 |
* Keep matches, lighters, candles and knives out of the reach of children. www.nfpa.org/cooking (*1)
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http://www.nfpa.org/cooking
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Thanksgiving is the #1 Day of the year for cooking fires, reports
State Farm Insurance. The U.S. Fire Department confirms that
more than 4,000 fires occur on Thanksgiving Day and preparing
deep fried turkeys, using a turkey fryer, is the cause of
approximately 5 deaths, 60 injuries, and the destruction of 900
homes and more than $15 million in property damage every year.

HOLIDAY FIRE PREVENTION TIPS

 Keep baking soda on hand to
put out kitchen fires.

* Do not leave food cooking or
the stove on unsupervised.

e Make sure smoke alarms are
working.

A household fire extinguisher
should always be nearby.

* Do not leave candles burning
unattended and do not burn
candles near flammable items
like curtains or potpourri.

* Follow all instructions carefully
when using a deep fryer and
monitor closely!
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Incidents of choking and food poisoning increase during the holidays, especially around Thanksgiving,
as people are preparing and consuming more food than usual. Food Safety News reports that
approximately 51 million turkeys are consumed on Thanksgiving.

FOOD SAFETY
* Always wash your hands after handling raw or undercooked poultry.

» Use separate cutting boards for raw meat and produce to prevent cross-contamination.

* The USDA recommends cooking the turkey at a minimum of 325 degrees. Use a food thermometer
and cook the turkey to an internal temperature of 165 to 180 degrees to ensure the turkey is
cooked thoroughly and to avoid illness caused by consuming undercooked poultry.

e Store leftovers within 2 hours or toss them.
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Pet Safety >> The Veterinary
Medical Association warns
that turkey and chicken bones
should never be given to pets
because they can splinter and
pets may choke.

Dogs should be kept away
from any dish that has onions,
leeks, garlic, raisins, grapes or
chocolate, as those foods can
be hazardous to your dog’s
health.
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(*7) Food thermometers, like this one, are designed to
remain on the turkey while it is cooking in the oven.
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With Thanksgiving being one of the most travel-heavy times of the year, it is important to be prepared
before hitting the road and to drive defensively, especially during bad weather.

* Buckle up, every trip. ,
* Make sure your vehicle is well maintained. DRIVE

e Plan your route ahead of time. . SAFELY |
e Carry an emergency kit in the car. ' -

* Be aware of weather conditions. ‘ F-‘E
* Take caution in parking lots while shopping.
* No texting while driving.

BUCKLE UP! &

According to the National Highway Safety Association, more than 40 percent of holiday car accidents
involve alcohol. DO NOT DRINK AND DRIVE.
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(*10) Drivers who are texting take their eyes off the road (*11) Take caution in heavy h/iday traffic.

for an average of 5 seconds. Driving at 55 mph, that is
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about the length of a football field.
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» Remember these tips to have an enjoyable and safe Thanksgiving holiday:

* Do not leave food cooking unsupervised.
* Make sure smoke alarms are working.
* Ensure the kitchen floor is kept clear.

* Keep matches, lighters, candles and knives out of the
reach of children; keep children away from the stove.

* Keep baking soda and a household fire extinguisher on
hand to put out kitchen fires.

* Follow all instructions carefully when using a deep
fryer and monitor closely!

* Always wash your hands after handling raw or
undercooked poultry.

* Use separate cutting boards for raw meat and produce
to prevent cross-contamination.

* Cook the turkey thoroughly.

* Buckle up, every trip.

* Make sure your vehicle is well maintained.

* Plan your route ahead of time; check the weather.
* Carry an emergency kit in the car.

* No texting while driving.
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COPYRIGHT AND DISCLAIMER

This material is the copyrighted property of Weeklysafety.com, LLC. Purchase of this material from Weeklysafety.com, LLC grants the owner the right to use this material for workplace safety
and education purposes only. Use of this material for any other purpose, particularly commercial use, is prohibited. This material, including the photos, may not be resold.
Weeklysafety.com, LLC does not warrant or assume any legal liability or responsibility for the accuracy, completeness, or usefulness of any information, apparatus, product, or process
disclosed in these materials. Photos shown in this presentation may depict situations that are not in compliance with applicable Occupational Safety and Health Administration (OSHA) safety
requirements. These materials are meant for informational purposes only and it is not the intent of Weeklysafety.com, LLC to provide compliance-based training. The intent is more to
address hazard awareness in the construction and related industries, and to recognize the potential hazards present in many workplaces. These materials are intended to discuss Federal
Regulations only, as individual State requirements may be more stringent. Many states operate their own state OSHA and may have standards that are different from information presented
in this training. It is the responsibility of the employer and its employees to comply with all pertinent OSHA safety rules and regulations in the jurisdiction in which they work.

PHOTO ACKNOWLEDGMENTS
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any other training materials or resold for any purpose.
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For more information on this weekly safety topic, other topics that are available and the full list of FAQs please visit
www.weeklysafety.com or email safety@weeklysafety.com.




