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ELBOW GREASE HELPS PREVENT KITCHEN FIRES!

Firefighters from Slough and Windsor are urging homeowners to get their scourers out after being called to 12 kitchen fires in the last four weeks alone.

Crew Manager Dale Chaffer, of Red Watch at Slough, said: “We have attended numerous fires in kitchens recently caused by a build up of grease and dirt in ovens and on hobs and old fat in deep fat fryers. Luckily, no-one has been injured in these but people don’t realise how quickly these fires can take hold and the damage caused by the heat and smoke can be devastating.

“These fires are actually easily preventable – just by preventing an accumulation of dirt, grease and oil in the kitchen and ensuring that you change the oil in your deep fat fryer regularly. It only takes a few minutes to clean off the oven and hob - but it only takes a split second for a fire to take hold.  We’d also like to remind everyone not to put their smoke detectors in the kitchen, as they can be set off by steam or toasters and grills.”

If you would like more advice on positioning smoke detectors or how to keep your home safe from fire, please contact Ian Taylor on 0118 932 2736.
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