
Wash your hands, Wash your hands, wash your hands!!! 

Wear gloves when cooking for people outside of your household.

use proper knife skills like the bridge and the claw when cutting and chopping your food.

when chopping up meat and vegetables, use separate Cutting boards to prevent cross contamination.

When taking things in and out of the oven, make sure you use oven mitts (WITHOUT HOLES!!!) to protect your  

hands from HOT HANDLES and potential burns.

On the stove, keep pot handles turned to the side so you don’t accidentally brush against them and spill hot

food on yourself or others.

Don’t reach over a hot Element to another pan.

push your sleeves up when cooking and Make sure to tie long hair back.

Metals conduct heat! metal utensils left in Hot pots can burn you - Use a wooden spoon instead.

in the event of flames, never add water to the fire. Instead, cover the fire with a lid to deprive the fire of

oxygen... Or as Lily likes to say, "You can also use a fire extinguisher!"

Make sure to Always have adult supervision in the kitchen.
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The Kitchen can be a fun yet dangerous place, so here are some tips to keep

in mind for your safety!

KITCHEN SAFETY TIPS

Remember to have fun and don't be afraid to make mistakes

Dr. Greg and lily demonstrate how to safely navigate a kitchen!

https://youtu.be/FUd-mOw-jd4
https://youtu.be/FUd-mOw-jd4



