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Take Care In The Kitchen This Chip Week

With national Chip Week taking place this week (13th – 19th February), Royal Berkshire Fire and Rescue is urging Berkshire residents to take extra care to avoid the risk of fire in the kitchen.

Over half of all house fires start in the kitchen and most occur when people leave cooking unattended.  It is essential not to become distracted while cooking.  If you are called away from the kitchen - for example to answer the door or the phone – make sure you take pans off the heat and turn off the oven.  

One of the most common causes of kitchen fires is deep fat frying.  If you choose to deep fat fry your chips, make sure you do it safely.  Better still, choose oven chips or use a thermostatic fryer.

Firefighters are advising residents to follow these safety tips to ensure they stay safe in the kitchen:

· Never leave cooking unattended.

· Keep the oven and grill clean.  A build up of fat can easily catch fire.

· Never cook if you’re affected by alcohol or prescription drugs.

· Don’t hang tea towels or oven gloves on or over the cooker.

· Turn saucepan handles so they don’t stick out and aren’t over another ring.
· Never fill a chip pan more than a third full of oil.

· If oil in a chip pan starts to smoke, don’t put food in.  Turn off the heat and leave it to cool.
Jane Sanford, Community Safety Manager, said: “Kitchen fires can cause devastating damage - and even loss of life - but they are easily preventable.  Make sure you and your family stay fire safe this Chip Week and throughout the year by following these simple tips.”
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