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Hey	everyone,	Sammy	here,	your	friendly	neighborhood	blogger	from	Chefsicon.com,	tuning	in	from	my	cozy	home	office	here	in	Nashville.	You	know,	the	kitchen	is	often	called	the	heart	of	the	home,	and	for	good	reason!	It’s	where	the	magic	happens	–	delicious	meals,	family	gatherings,	late-night	snack	raids	(we’ve	all	been	there).	But	let’s	be	real,	it
can	also	be	a	bit	of	a	minefield	if	we’re	not	careful.	We’re	talking	about	common	kitchen	hazards	that	can	turn	your	culinary	sanctuary	into	an	accident	scene	faster	than	you	can	say	‘burnt	toast.’	I’m	writing	this	on	a	lovely	May	day	in	2025,	and	the	sun	is	shining,	but	kitchen	safety	is	a	topic	for	all	seasons.	I’ve	had	my	share	of	close	calls,	believe	me.
Living	in	Nashville	and	embracing	all	the	amazing	Southern	cooking	means	I’m	in	my	kitchen	a	lot.	There	was	this	one	time,	shortly	after	I	moved	from	the	Bay	Area,	I	was	trying	to	impress	some	new	friends	with	a	fancy	new	knife	set	I’d	bought.	Long	story	short,	a	slightly	dull	blade,	a	slippery	onion,	and	I	nearly	ended	up	with	a	very	unwanted
souvenir	on	my	thumb.	Luna,	my	ever-watchful	rescue	cat,	just	gave	me	that	‘I	told	you	so’	look	from	her	perch	on	the	windowsill.	It	was	a	stark	reminder	that	even	seasoned	home	cooks	(and	marketing	experts	like	myself	who	should	know	better	about	assessing	risk!)	can	get	complacent.	It’s	not	just	about	the	big,	obvious	dangers;	sometimes	it’s	the
little	things,	the	momentary	lapses	in	attention,	that	get	you.	So,	in	this	article,	I	want	to	dive	deep	into	these	common	kitchen	hazards.	We’ll	break	them	down,	look	at	why	they	happen,	and	most	importantly,	discuss	practical,	easy-to-implement	ways	to	avoid	them.	My	goal	isn’t	to	scare	you	out	of	your	kitchen	–	quite	the	opposite!	I	want	to	empower
you	with	knowledge	so	you	can	cook	with	confidence	and	keep	yourself	and	your	loved	ones	safe.	We’ll	cover	everything	from	the	sharp	stuff	to	the	hot	stuff,	and	even	some	of	those	sneaky	invisible	dangers.	Sound	good?	Let’s	get	cooking…	safely!	Keeping	Your	Culinary	Space	Safe:	A	Deep	Dive	1.	The	Sharp	End	of	Things:	Navigating	Knives	and
Other	Cut	Hazards	Alright,	let’s	start	with	the	most	obvious	culprit:	knives.	Every	kitchen	has	them,	and	they	are,	by	design,	sharp.	But	here’s	a	counterintuitive	truth	I	learned	the	hard	way:	a	dull	knife	is	often	more	dangerous	than	a	sharp	one.	Why?	Because	you	have	to	apply	more	pressure,	making	it	more	likely	to	slip.	So,	rule	number	one	is	to
keep	your	knives	properly	sharpened.	Invest	in	a	good	sharpener	or	find	a	local	service.	It’s	worth	every	penny.	And	when	you’re	cutting,	always	use	a	stable	cutting	board	–	preferably	one	that	doesn’t	slide	around.	A	damp	paper	towel	underneath	a	plastic	or	wooden	board	can	work	wonders.	Beyond	knives,	think	about	other	sharp	objects.	Mandoline
slicers?	Amazing	tools	for	perfectly	uniform	slices,	but	I	treat	mine	with	the	utmost	respect,	almost	fear.	Always,	and	I	mean	always,	use	the	safety	guard.	Broken	glass	is	another	major	hazard.	If	a	glass	or	dish	shatters,	don’t	just	pick	up	the	big	pieces.	Sweep	and	then	use	a	damp	paper	towel	to	get	all	the	tiny,	almost	invisible	shards.	And	where	do
you	store	your	knives?	A	knife	block	is	good,	a	magnetic	strip	is	even	better	for	visibility,	but	please,	not	loose	in	a	drawer	where	you’re	rummaging	around.	That’s	just	asking	for	trouble.	Proper	technique	is	also	crucial:	curl	your	fingers	under	when	holding	food,	guiding	the	knife	with	your	knuckles.	It	feels	awkward	at	first,	but	it’s	a	finger-saver.	I
sometimes	wonder	if	I’m	being	overly	cautious,	but	then	I	remember	that	emergency	room	visit	I	narrowly	avoided.	Better	safe	than	sorry,	right?	2.	Feeling	the	Heat:	Preventing	Burns	and	Scalds	Burns	are,	unfortunately,	super	common	in	the	kitchen.	We’re	dealing	with	high	temperatures	from	stoves,	ovens,	even	microwaves.	One	of	the	biggest
things	is	being	mindful	of	hot	surfaces.	It	sounds	basic,	but	how	many	times	have	you	instinctively	reached	for	a	panhandle	without	thinking?	Always	assume	a	pan	on	the	stove	is	hot.	Turn	pot	handles	inward,	away	from	the	edge	of	the	stove,	especially	if	you	have	kids	or	pets	(Luna	has	a	knack	for	exploring	countertops	when	she	thinks	I’m	not
looking).	This	prevents	accidental	knocking	and	spills	of	hot	contents.	Steam	burns	are	another	sneaky	one.	When	you	lift	a	lid	off	a	boiling	pot,	open	it	away	from	your	face	and	hands.	Same	goes	for	microwave	containers	–	let	that	steam	escape	carefully.	Deep	fryers,	if	you	use	one,	are	a	whole	other	level	of	caution.	Hot	oil	can	spatter	and	cause
serious	burns,	not	to	mention	the	fire	risk	(more	on	that	later).	And	let’s	not	forget	hot	liquids.	Spilling	boiling	water	or	soup	can	be	devastating.	Always	use	oven	mitts	or	potholders	for	handling	hot	dishes,	and	make	sure	they’re	dry.	A	wet	potholder	conducts	heat	much	faster	and	can	lead	to	a	nasty	burn.	I	also	keep	a	dedicated	area	for	cooling	hot
items,	away	from	general	traffic.	It’s	about	creating	zones	of	safety,	I	suppose.	Is	this	obsessive?	Maybe,	but	I	like	my	skin	un-scalded.	3.	Watch	Your	Step!	Avoiding	Slips,	Trips,	and	Falls	The	kitchen	floor	can	become	surprisingly	treacherous.	Spills	are	inevitable,	whether	it’s	water,	oil,	or	a	bit	of	stray	food.	The	absolute	golden	rule	here	is	to	clean
up	spills	immediately.	Don’t	think,	‘Oh,	I’ll	get	it	in	a	minute.’	That	minute	is	exactly	when	someone	(maybe	you!)	will	slip.	Keep	paper	towels	or	a	dedicated	spill	rag	handy.	Oil	spills	are	particularly	nasty	because	they’re	harder	to	see	and	clean	thoroughly;	use	a	degreaser	if	necessary.	Clutter	is	another	trip	hazard.	Bags	of	groceries	left	on	the	floor,
kids’	toys,	even	Luna’s	favorite	crinkle	ball	–	if	it’s	on	the	floor	and	not	supposed	to	be,	it’s	a	risk.	Try	to	maintain	clear	pathways.	Kitchen	rugs	can	add	a	nice	touch	of	comfort,	but	make	sure	they	have	a	non-slip	backing	or	use	a	rug	gripper	underneath.	A	sliding	rug	is	almost	worse	than	no	rug	at	all.	And	then	there	are	cords	from	small	appliances.
Toasters,	mixers,	coffee	makers	–	route	their	cords	away	from	walkways	and	ensure	they	aren’t	dangling	where	they	can	be	snagged.	It’s	all	about	situational	awareness.	Sometimes	I	feel	like	I’m	navigating	an	obstacle	course,	especially	when	I’m	in	a	hurry,	but	taking	that	extra	second	to	look	down	can	prevent	a	world	of	hurt.	4.	When	Sparks	Fly
(and	Flames	Rise):	Tackling	Fire	Hazards	Okay,	this	is	a	big	one:	fire.	Kitchen	fires	are	scarily	common.	The	number	one	cause?	Unattended	cooking.	It’s	so	easy	to	get	distracted	–	the	phone	rings,	someone’s	at	the	door,	Luna	decides	the	kitchen	counter	is	a	prime	napping	spot	(which	I	discourage!).	If	you	have	to	leave	the	kitchen,	even	for	a
moment,	turn	off	the	stove.	Grease	fires	are	particularly	dangerous.	If	a	pan	of	oil	catches	fire,	your	instinct	might	be	to	douse	it	with	water.	NEVER	use	water	on	a	grease	fire.	It	will	cause	the	oil	to	splatter	and	the	fire	to	spread	explosively.	Instead,	try	to	smother	the	flames	by	sliding	a	lid	or	a	baking	sheet	over	the	pan.	If	it’s	small,	baking	soda	can
also	work.	Turn	off	the	heat	source	immediately.	Keep	flammable	items	–	oven	mitts,	wooden	utensils,	dish	towels,	food	packaging	–	away	from	your	stovetop.	It’s	amazing	how	quickly	something	can	ignite.	And	speaking	of	oven	mitts,	make	sure	they’re	in	good	condition,	no	holes	or	thin	spots.	Electrical	fires	are	another	concern.	Don’t	overload
outlets	with	too	many	high-powered	appliances.	Check	cords	for	fraying	or	damage.	And	critically,	have	a	fire	extinguisher	rated	for	kitchen	use	(Class	K	is	specifically	for	cooking	oils	and	fats,	though	ABC	can	work	for	other	types).	Know	how	to	use	it.	And	please,	please,	check	your	smoke	detectors	regularly.	I	test	mine	monthly	when	I	pay	my	rent.
It’s	a	small	task	with	a	huge	payoff.	Sometimes	I	think,	‘Am	I	being	paranoid?’	But	a	healthy	respect	for	fire	is	just	smart.	5.	The	Invisible	Enemy:	Preventing	Foodborne	Illnesses	This	hazard	isn’t	as	dramatic	as	a	fire	or	a	cut,	but	foodborne	illness	can	make	you	seriously	miserable,	and	can	even	be	life-threatening	for	vulnerable	individuals.	The	main
villain	here	is	cross-contamination.	This	happens	when	bacteria	from	raw	foods	(like	meat,	poultry,	or	seafood)	transfer	to	ready-to-eat	foods,	either	directly	or	via	hands,	utensils,	or	surfaces.	Use	separate	cutting	boards	for	raw	meats	and	vegetables.	I	have	color-coded	ones	–	red	for	meat,	green	for	veggies.	It’s	a	simple	system	but	effective.	Wash
your	hands	thoroughly	with	soap	and	water	after	handling	raw	meat,	and	before	you	touch	anything	else.	Proper	cooking	temperatures	are	also	key.	Invest	in	a	good	food	thermometer	and	use	it.	Don’t	just	eyeball	it	or	go	by	cooking	times	alone,	especially	for	meat	and	poultry.	There	are	plenty	of	charts	online	that	list	safe	internal	temperatures.
Refrigeration	and	thawing	practices	matter	too.	Refrigerate	perishable	foods	promptly,	within	two	hours	(or	one	hour	if	it’s	above	90°F).	Thaw	frozen	foods	in	the	refrigerator,	in	cold	water,	or	in	the	microwave	–	not	on	the	counter	at	room	temperature,	which	is	a	breeding	ground	for	bacteria.	And	my	personal	mantra:	“When	in	doubt,	throw	it	out.”
Seriously,	that	leftover	whatever-it-is	from	last	week?	Not	worth	the	risk.	I	label	and	date	my	leftovers	obsessively.	It	might	seem	like	a	bit	much,	but	as	someone	who	loves	food,	I	also	respect	its	potential	to	cause	harm	if	not	handled	correctly.	Water	and	electricity	are	a	notoriously	bad	combination,	and	kitchens,	by	their	very	nature,	have	plenty	of
both.	This	makes	electrical	safety	paramount.	One	of	the	biggest	no-nos	is	using	electrical	appliances	with	wet	hands	or	near	sinks	full	of	water.	It’s	just	asking	for	a	shock.	Keep	appliances	like	toasters,	blenders,	and	coffee	makers	away	from	the	immediate	sink	area	if	possible.	If	they	must	be	close,	be	extra	vigilant	about	water	splashes.	Always
inspect	appliance	cords	for	any	signs	of	damage	–	fraying,	cracking,	or	exposed	wires.	A	damaged	cord	is	a	serious	fire	and	shock	hazard.	If	you	find	one,	get	it	repaired	or	replace	the	appliance.	Don’t	try	to	patch	it	up	with	electrical	tape;	that’s	a	temporary	fix	at	best	and	can	create	a	false	sense	of	security.	Modern	kitchens	should	have	Ground	Fault
Circuit	Interrupters	(GFCIs)	for	outlets	near	water	sources.	These	devices	are	designed	to	shut	off	power	quickly	if	they	detect	a	current	leak,	preventing	serious	shocks.	Test	your	GFCIs	monthly	by	pressing	the	‘test’	button	(the	‘reset’	button	should	pop	out)	and	then	the	‘reset’	button.	Also,	unplug	small	appliances	when	they’re	not	in	use,	especially
things	like	toasters	that	can	sometimes	malfunction.	It’s	a	small	habit	that	reduces	risk.	I	often	wonder	if	people	think	about	these	things	enough.	It’s	easy	to	take	electricity	for	granted	until	something	goes	wrong.	7.	Handle	with	Care:	Chemical	Concerns	and	Cleaning	Supplies	Kitchens	need	to	be	clean,	and	that	often	means	using	cleaning
chemicals.	While	essential	for	hygiene,	these	products	can	pose	their	own	set	of	hazards	if	not	handled	and	stored	correctly.	Many	common	household	cleaners	contain	strong	chemicals	that	can	be	harmful	if	ingested,	inhaled,	or	if	they	come	into	contact	with	skin	or	eyes.	Always	read	the	labels	carefully	and	follow	the	manufacturer’s	instructions	for
use	and	storage.	This	includes	wearing	gloves	or	eye	protection	if	recommended.	One	of	the	most	critical	rules	is	to	never	mix	different	cleaning	products,	especially	bleach	with	ammonia-based	cleaners.	This	combination	can	create	toxic	chloramine	gas,	which	is	incredibly	dangerous.	Store	cleaning	supplies	in	their	original	containers,	tightly	sealed,
and	away	from	food	preparation	areas	and	out	of	reach	of	children	and	pets.	I	keep	mine	in	a	high	cabinet,	far	from	where	Luna	might	get	curious.	When	cleaning,	ensure	you	have	adequate	ventilation.	Open	a	window	or	use	an	exhaust	fan,	especially	if	you’re	using	strong	products	in	a	confined	space.	I’ve	been	exploring	more	natural	cleaning
alternatives	too,	like	vinegar	and	baking	soda	for	certain	tasks.	They’re	not	always	as	potent,	but	for	everyday	cleaning,	they	can	be	a	good	option	and	reduce	the	chemical	load	in	your	home.	It’s	a	balance,	isn’t	it?	Effective	cleaning	versus	minimizing	chemical	exposure.	8.	The	Daily	Grind:	Ergonomics	and	Preventing	Strain	This	might	not	be	the	first
thing	that	comes	to	mind	when	you	think	of	kitchen	hazards,	but	poor	ergonomics	can	lead	to	chronic	pain	and	injuries	over	time.	Think	about	all	the	repetitive	motions:	chopping,	stirring,	whisking.	And	then	there’s	lifting	heavy	pots,	pans,	or	bulk	ingredients.	While	it’s	a	bigger	issue	in	commercial	kitchens,	home	cooks	aren’t	immune.	Repetitive
strain	injuries	can	develop	from	doing	the	same	tasks	over	and	over	without	proper	technique	or	breaks.	Pay	attention	to	your	posture	when	working	at	the	counter.	Are	you	hunching	over?	Are	your	countertops	at	a	comfortable	height	for	you?	If	not,	you	might	need	to	make	adjustments,	like	using	a	thicker	cutting	board	to	raise	your	work	surface	or
a	sturdy	stool	to	sit	on	for	some	tasks.	When	lifting	something	heavy,	like	a	Dutch	oven	full	of	stew,	use	your	legs,	not	your	back.	Bend	your	knees	and	keep	the	object	close	to	your	body.	Consider	the	layout	of	your	kitchen.	Is	it	efficient?	Do	you	have	to	constantly	twist	or	reach	awkwardly?	Sometimes	small	changes	in	how	you	organize	your	tools	and
ingredients	can	make	a	big	difference.	Maybe	this	is	the	marketing	expert	in	me	thinking	about	‘user	experience,’	but	your	kitchen	should	work	for	you,	not	against	you.	I	sometimes	catch	myself	tensing	my	shoulders	when	I’m	concentrating	on	a	recipe.	Taking	a	moment	to	consciously	relax	and	stretch	can	help.	It’s	about	long-term	well-being	in	the
space	you	love.	9.	Little	Bites,	Big	Risks:	Choking	Hazards	and	Child	&	Pet	Safety	If	you	have	young	children	or	even	curious	pets	like	my	Luna,	there	are	additional	layers	of	safety	to	consider.	For	little	ones,	choking	hazards	are	a	significant	concern.	Foods	like	whole	grapes,	hot	dogs,	nuts,	and	hard	candies	should	be	cut	into	small,	manageable
pieces	for	young	children.	Always	supervise	them	while	they’re	eating.	Beyond	food,	small,	loose	items	in	the	kitchen	can	be	dangerous	if	ingested	–	think	refrigerator	magnets,	bottle	caps,	or	small	parts	that	might	come	off	appliances.	Keep	these	out	of	reach.	Hot	liquids	and	surfaces	are	an	even	bigger	risk	with	mobile	toddlers.	Use	back	burners
when	possible,	and	always	turn	pot	handles	inward.	Consider	installing	safety	latches	on	low	cabinets	and	drawers,	especially	those	containing	cleaning	supplies,	sharp	objects,	or	medications.	For	pets,	many	common	human	foods	are	toxic.	Onions,	garlic,	chocolate,	grapes/raisins,	and	xylitol	(an	artificial	sweetener)	are	big	no-nos	for	dogs	and	cats.
Luna	knows	she’s	not	allowed	people	food,	but	the	temptation	is	always	there	for	some	pets.	Ensure	your	trash	cans	are	secure	so	they	can’t	get	into	discarded	food	scraps.	It’s	really	about	creating	a	child-proof	and	pet-safe	environment,	which	takes	constant	vigilance	but	is	so	important.	I’m	always	double-checking	the	floor	for	anything	Luna	might
decide	is	a	toy.	10.	Uninvited	Guests:	Pest	Control	and	Kitchen	Hygiene	Finally,	let’s	talk	about	pests.	Ants,	cockroaches,	rodents	–	nobody	wants	these	critters	sharing	their	kitchen.	Not	only	are	they	unpleasant,	but	they	can	also	contaminate	food	and	surfaces,	spreading	bacteria	and	diseases.	The	best	defense	against	pests	is	good	old-fashioned
kitchen	hygiene.	Clean	up	crumbs	and	spills	immediately.	Don’t	leave	dirty	dishes	in	the	sink	overnight.	Store	food,	especially	staples	like	flour,	sugar,	and	cereals,	in	airtight	containers.	This	not	only	keeps	pests	out	but	also	keeps	food	fresher	longer.	Regularly	empty	your	trash	cans,	and	make	sure	they	have	tight-fitting	lids.	Check	for	potential	entry
points	for	pests	–	cracks	in	walls,	gaps	around	pipes,	or	ill-fitting	doors	and	windows	–	and	seal	them	up.	If	you	do	find	yourself	with	a	pest	problem,	decide	on	your	approach.	There	are	many	commercial	baits	and	sprays,	but	if	you	use	them,	follow	instructions	carefully	and	keep	them	away	from	food	prep	areas,	children,	and	pets.	I	personally	try	to
lean	towards	natural	deterrents	first,	like	peppermint	oil	for	ants	or	bay	leaves	in	flour	containers.	Sometimes,	though,	a	persistent	infestation	might	require	professional	pest	control	services.	It’s	a	constant	battle	in	some	climates,	and	here	in	Nashville,	with	the	warm	weather,	we	definitely	have	to	be	mindful.	Keeping	a	clean	and	sealed	kitchen	is
your	best	line	of	defense.	It’s	not	just	about	aesthetics;	it’s	about	health	and	safety.	Wrapping	It	Up:	Your	Safer	Kitchen	Journey	Phew,	that	was	a	lot,	wasn’t	it?	We’ve	journeyed	through	the	nitty-gritty	of	common	kitchen	hazards,	from	the	obvious	dangers	of	knives	and	fire	to	the	more	subtle	threats	of	bacteria	and	ergonomic	strains.	My	aim,	as
always	on	Chefsicon.com,	isn’t	to	overwhelm	you	but	to	empower	you.	The	kitchen	should	be	a	place	of	joy,	creativity,	and	deliciousness,	not	a	source	of	anxiety	or,	worse,	injury.	I	truly	believe	that	by	understanding	these	risks	and	consciously	implementing	these	preventative	measures,	we	can	all	make	our	kitchens	significantly	safer.	Remember,
safety	isn’t	a	one-time	checklist;	it’s	an	ongoing	practice,	a	mindset.	It’s	about	developing	good	habits,	being	aware	of	your	surroundings	(even	when	Luna	is	demanding	attention),	and	not	cutting	corners	when	it	comes	to	caution.	Maybe	you	picked	up	one	or	two	new	tips	today,	or	perhaps	this	served	as	a	good	reminder	of	practices	you	already
know.	Either	way,	I	encourage	you	to	take	a	fresh	look	at	your	own	kitchen	after	reading	this.	What	small	changes	can	you	make	today	to	create	a	safer	cooking	environment	for	yourself	and	your	loved	ones?	It’s	not	about	achieving	perfection,	but	about	making	consistent,	thoughtful	efforts.	After	all,	the	best	meals	are	the	ones	enjoyed	safely	and
with	peace	of	mind.	Now,	if	you’ll	excuse	me,	I	think	I	hear	Luna	plotting	her	next	countertop	expedition…	or	maybe	it’s	just	time	for	her	dinner.	FAQ:	Your	Kitchen	Safety	Questions	Answered	Q:	What’s	considered	the	most	common	kitchen	hazard	overall?	A:	While	it	can	vary,	cuts	from	knives	and	burns	from	hot	surfaces	or	liquids	are	consistently
among	the	most	frequently	reported	kitchen	injuries	in	a	home	setting.	Slips	and	falls	due	to	spills	are	also	very	common.	Q:	How	often	should	I	really	test	my	kitchen	smoke	detector?	A:	It’s	recommended	to	test	your	smoke	detectors,	including	any	in	or	near	the	kitchen,	at	least	once	a	month.	Change	the	batteries	at	least	once	a	year,	or	when	the
detector	chirps	to	indicate	a	low	battery.	A	good	time	to	remember	is	when	you	change	your	clocks	for	daylight	saving	time.	Q:	I	know	not	to	use	water	on	a	grease	fire,	but	what	if	it’s	a	really	small	one?	Is	a	little	water	okay	then?	A:	No,	absolutely	not.	Even	a	small	amount	of	water	on	a	grease	fire	can	cause	it	to	flare	up	and	spread.	For	any	size
grease	fire,	the	best	approach	is	to	smother	it	with	a	lid	or	baking	sheet,	or	use	baking	soda	for	very	small	ones.	If	it’s	unmanageable,	evacuate	and	call	the	fire	department.	Q:	What’s	the	single	best	piece	of	advice	for	knife	safety?	A:	This	is	tough	because	there	are	several	important	ones,	but	if	I	had	to	pick	one,	it	would	be	to	always	use	a	sharp	knife
and	a	stable	cutting	surface.	A	sharp	knife	requires	less	pressure,	reducing	the	chance	of	slipping,	and	a	stable	board	prevents	unexpected	movement.	Combined,	these	two	things	drastically	reduce	the	risk	of	cuts.	@article{kitchen-dangers-top-hazards-and-how-to-avoid-them,	title	=	{Kitchen	Dangers:	Top	Hazards	and	How	to	Avoid	Them},	author	=
{Chef's	icon},	year	=	{2025},	journal	=	{Chef's	Icon},	url	=	{	}	Usually,	the	kitchen	is,	without	a	doubt,	the	most	hazardous	space	in	a	home.	Hot	surfaces,	sharp	utensils,	powerful	appliances	and	heavy	pots	are	all	found	in	the	kitchen.	If	you	don’t	take	the	right	safety	measures	when	working	around	these	items,	then	hazards	are	prone	to	take	place.
Good	sense	is	often	enough	for	protecting	homeowners,	their	kids	and	their	visitors	from	any	hazard	that	might	arise	in	the	kitchen.	By	keeping	counters	and	sinks	clean,	safe	storage	of	items,	keeping	an	eye	on	hot	surfaces,	and	turning	cookware	handles	inward	when	preparing	food,	you	will	prevent	kitchen	hazards.	Common	Kitchen	Hazards	Here
are	some	common	kitchen	hazards	you	most	likely	have	in	your	house	right	now:	Plugging	lots	of	kitchen	appliances	into	a	single	outlet	will	result	in	a	catastrophe.	Overloaded	electric	circuits	can	cause	an	inferno	and	also	destroy	your	appliances.	Small	kitchen	appliances	like	toasters,	blenders,	crock	pots	and	food	processors	may	be	fire	hazards	if
you	leave	them	plugged	in.	Make	sure	you	unplug	the	appliances	when	you’re	not	using	them.	Long	hair,	long	sleeves	and	loose	clothing	can	be	hazardous	in	your	kitchen.	Tie	up	long	hair,	tie	the	apron	tight,	and	roll	up	sleeves	before	you	cook.	Also	be	careful	with	other	loose	clothes	like	curtains,	sheers	and	draperies	within	your	kitchen.	These	can
easily	catch	fire,	especially	if	are	usually	blown	by	the	wind	and	are	situated	near	a	source	of	fire.	Don’t	place	flammables	near	your	stove	top;	even	if	it	is	on.	You	should	place	food	boxes,	pot	holders,	dishcloths,	wooden	utensils,	even	paper	towels	away	from	your	stove	top.	Be	careful	with	dishcloths	during	the	cooking	process	as	these	can	catch	fire
as	you	are	holding	your	pots	and	pans.	The	resulting	fire	may	cause	burns	or	even	extend	to	an	even	bigger	fire	depending	on	the	fuels	around.	Most	of	the	time,	babysitters	and	mothers	will	often	work	in	the	kitchen	and	keep	an	eye	on	their	kids	at	the	same	time.	In	this	situation,	negligence	can	result	in	a	disaster.	One	great	safety	measure	you	can
apply	is	install	a	close	by	playpen	where	the	kids	stay	within	your	eyesight,	but	far	from	kitchen	hazards.	Do	not	over	rely	on	your	ability	to	multitask;	it	only	requires	taking	your	attention	from	your	baby	for	a	few	seconds	for	hazards	to	kick	in.	If	setting	up	a	playpen	isn’t	your	choice,	then	safeguard	your	children	by	getting	rid	of	tablecloths,	storing
heavy	things	securely	and	keeping	knives	and	other	sharp	items	away.	Use	child	locks	to	secure	cabinets	and	unplug	kitchen	appliances	when	not	using.	Block	your	sockets	to	ensure	children	do	not	insert	sharp	objects	into	them.	Most	families	keep	cleaning	products	and	household	chemicals	beneath	the	sink.	This	is	hazardous,	as	kids	may	easily
reach	these	household	chemicals.	Most	of	these	chemicals	can	be	dangerous	if	not	lethal	if	put	on	the	skin	or	ingested.	Rather,	keep	the	items	beyond	reach	in	a	locked	cabinet	where	kids	cannot	get	to	them.	Ensure	that	you	use	the	right	chemicals	for	cleaning	your	dishes	and	cleaning	appliances.	Using	poisonous	substances	can	be	dangerous.	Also,
ensure	that	you	thoroughly	rinse	off	all	cleaning	chemicals	from	your	utensils	and	appliances	to	ensure	you	are	not	ingesting	residue	chemicals	with	your	food.	It	is	hazardous	to	leave	food	on	your	counter	to	thaw	since	it	lets	bacterial	multiply	fast.	You	should	plan	ahead	and	offer	your	meals	time	to	safely	defrost	in	the	fridge.	Unless	you	are
defrosting	a	whole	chicken,	it	should	be	okay	moving	food	from	the	freezer	to	the	refrigerator.	Do	not	refrigerate	food	again	once	it	has	been	thawed;	it	is	better	to	cook	it	and	store	it	in	your	fridge	while	cooked.	If	you	don’t	handle	cookware	with	hot	food	in	the	right	way,	scalding	and	burns	can	happen,	particularly	with	active	kids	within	your
kitchen.	Make	sure	you	turn	cookware	handles	away	from	the	stove’s	edge	to	avoid	them	getting	knocked	off	and	burning	you	or	your	loved	ones	with	their	hot	contents.	As	much	as	possible,	try	and	use	back	burners	or	move	hot	cooked	food	to	the	back	burners	or	store	it	on	a	countertop	where	it	is	not	easily	reachable.	If	you	don’t	store	raw	meat	in
the	right	way,	it	can	contaminate	other	food	items	in	the	fridge.	You	should	always	store	raw	meat	in	sealed	plastic	bags	or	sealed	containers	to	prevent	contamination.	Make	sure	you	place	them	on	lower	shelves,	not	above	veggies	or	fruit	that	you’ll	not	cook.	Avoid	storing	some	vegetables	with	strong	smells	such	as	onions	or	garlic	in	your	fridge,
especially	when	they	are	cut	into	pieces.	As	much	as	possible,	store	your	food	and	groceries	within	containers	or	sealed	bags.	Do	not	keep	any	foods	exposed	within	your	fridge.	Poor	food	storage	can	cause	food	to	go	bad	easily	or	provide	a	breeding	ground	for	bacteria	and	bugs.	Since	a	kitchen	houses	lots	of	hot	appliances,	it’s	easy	for	a	bit	of
negligence	to	lead	to	unwanted	flames.	There	are	many	ways	that	fires	may	occur	in	the	kitchen:	Grease	fires	are	the	most	hazardous	kind	of	fire	and	get	ignited	when	grease	inside	a	pan	or	pot	gets	very	hot	and	catches	fire.	These	fires	frequently	lead	to	an	open	flame	that	will	spread	fast	and	catch	other	things	in	the	kitchen.	Oven	fires	take	place
when	the	food	you	are	cooking	inside	catches	a	flame.	Usually,	these	are	inside	the	oven,	so	similar	to	dry	fries,	oven	fires	are	usually	quite	minor.	Dry	fire	will	take	place	when	all	the	water	boils	out	of	a	hot	pan	or	pot	and	the	food	inside	of	it	catches	fire	or	scorches.	Usually,	these	are	minor	flames	that	lead	to	a	lot	of	smoke	damage.	To	protect
yourself	against	fires	in	the	kitchen,	make	sure	you	store	all	combustibles	away	from	open	fire.	Also,	you	should	always	keep	an	eye	on	all	heated	surfaces	in	your	kitchen.	Ensure	you	have	a	serviced	fire	extinguisher	kept	in	a	suitable	place	within	reach,	which	can	be	a	first	line	of	defense	in	case	of	kitchen	fires.	Many	accidents	in	the	kitchen	take
place	because	of	wet	floors	so	you	should	wipe	any	spillage,	which	happens	right	away	and	dry	the	floor.	Cordoning	off	specific	sections	and	warning	signs	stating	“wet	floor”	are	deeds	that	you	should	consider	before	and	after	you	mop	the	kitchen	floor	during	cleaning	up	until	its	dry	or	after	spillages.	Most	of	the	time,	it	is	damaged	or	loose	floor
tiles	or	a	rough	floor	that	are	to	blame	for	mishaps.	For	this	reason,	you	should	clean	and	maintain	floors	properly.	You	should	also	make	sure	that	corridors	or	any	places	where	everyone	may	walk	are	obstacle	free.	Electric	wires	from	your	appliances	can	result	to	serious	falls	when	you	trip	over	them,	so	ensure	these	are	not	placed	along	the	paths.
When	you’re	preparing	food,	interruptions	are	all	over.	However,	when	using	a	burner,	don’t	leave	the	fire	unattended	as	it	can	lead	to	a	fire.	A	flame	can	easily	be	blown	by	the	wind	and	spread	to	fabrics	or	other	flammable	items,	then	take	on	a	life	of	its	own	from	there.			12.	Knives	Cuts	and	tears	are	frequent	in	the	kitchen.	The	most	frequent	type
of	cut	is	the	blade	slipping	while	you’re	cutting	raw	chicken	or	meat.	It’s	followed	by	knife	injuries	from	cutting	your	fruits	and	vegetables,	such	as	when	cutting	onions,	potatoes	and	apples.	Always	use	top-quality	blades	which	are	well	sharpened.	Unsecured	cutting	boards,	wrong	knife	tactics	and	dull	knives	often	cause	cutting	injuries.	For	this
reason,	you	should	buy	non-slip	cutting	boards	or	maybe	slide	a	damp	towel	under	the	board	to	ensure	that	it’s	secure.	In	addition,	make	sure	you	keep	your	hands	dry	every	time	you’re	cutting	as	this	will	give	you	a	good	grip	of	the	knife	and	avoid	slippages.	Always	hold	the	knife	firmly.	The	utensil	drawer	is	probably	filled	with	many	sharp	things,
which	may	cause	injury	if	grabbed	wrongly.	Make	sure	you	point	sharp	objects	away	from	where	your	family	may	reach	when	going	through	the	kitchen	drawer.	Also,	organize	the	drawers	in	an	orderly	way	so	your	family	knows	where	the	sharp	objects	are.	You	should	use	a	knife	block	to	store	sharp	knives	out	of	reach	of	kids.	Make	sure	you	keep
your	eyes	on	a	pot	cooking	on	the	stove.	Don’t	step	out	while	you	have	something	cooking	in	the	oven	or	microwave.	This	is	especially	hazardous	if	a	fire	takes	place	and	you	are	not	there	to	extinguish	it	fast.	You	should	turn	your	appliance	off	if	you	need	to	leave	the	kitchen.	It	is	also	not	unusual	to	forget	that	you	had	something	on	your	stove	when
you	step	away	from	the	kitchen,	only	to	get	a	wake-up	call	from	your	smoke	detector	or	the	smoke	itself.	Dirty	sponges	will	harbor	disease-causing	micro-organisms	that	will	afterward	spread	on	to	the	countertops	or	food.	Frequently	microwave	a	damp	sponge	for	approximately	one	minute	to	disinfect	it.	Make	sure	you	don’t	microwave	a	dry	sponge,
since	it	may	ignite.	Most	homeowners	don’t	like	cleaning	the	oven,	but	it	is	essential.	A	filthy	oven	may	cause	fires	while	you’re	cooking,	letting	grease	or	charred	food	to	catch	fire.	You	should	clean	the	oven	frequently	and	always	monitor	food	while	it’s	in	the	oven.	Keep	these	points	in	mind	while	you	enter	the	kitchen	next	time,	for	a	safer	kitchen
experience!	A	home	is	not	complete	if	it	does	not	have	a	kitchen.	However,	the	kitchen	can	potentially	pose	some	dangers	to	anyone	accessing	it.	Although	there	are	common	kitchen	hazards	we	face,	it	is	possible	to	avoid	them.	Common	risks	in	the	kitchen	are;	fire,	electrical	issues,	burns,	slipping,	improper	handling	of	kitchen	equipment,	food
poisoning,	and	improper	storage.	Fire	The	lead	cause	of	residential	fires	is	cooking,	and	it	is	mainly	because	of	unattended	cooking.	Fire	can	also	result	from	electrical	appliances	in	the	kitchen	and	oils.	To	avoid	fire,	you	should	exercise	the	following	precautions;	Monitor	your	food	when	cooking	at	high	temperatures.	Set	a	timer	if	you	are	simmering
to	remind	you	that	you	have	food	in	the	kitchen.	When	cooking	with	oil	at	high	temperatures,	cover	the	cooking	pot	with	a	lid.	Remove	any	spills,	clothes,	or	any	paper	that	may	ignite	from	anywhere	close	to	your	stove.	Cook	with	tight-fitting	clothes,	as	loose	clothes	may	ignite.	Fire	can	cause	a	lot	of	damage	to	your	home,	hence	the	need	to	carry	out
the	above	preventive	measures.	However,	if	a	fire	occurs,	you	should	evacuate	from	the	premises	immediately	and	contact	the	local	fire	agency.	After	the	firefighters	deal	with	the	fire,	get	fire	damage	restoration	services	to	pack	your	salvageable	property	and	remove	odor	from	your	home.	The	restoration	services	will	help	you	to	have	your	home
ready	for	rebuilding	quickly.	Electrical	issues	We	are	transforming	our	kitchens	each	day	to	make	work	easier.	Most	of	the	devices	in	the	kitchen	are	electrical	devices	leading	to	another	hazard	in	the	kitchen.	Electrical	fires	and	electrical	shocks	may	occur	in	the	kitchen	as	a	result.	When	dealing	with	electricity;	Take	regular	inspections	to	ensure	the
cable	wires	are	in	order.	Naked	wires	must	be	repaired	by	professionals	as	soon	as	they	are	detected.	When	plugging	in	sockets,	ensure	that	your	hands	are	dry.	Burns	Contact	with	hot	food,	liquids,	and	equipment	can	cause	burns.	Burns	commonly	affect	children,	so	if	you	have	children	playing	around	the	kitchen,	make	sure	you	supervise	them.	Due
to	slips	in	the	kitchen,	some	burns	occur	in	scenarios	whereby	the	person	is	trying	to	steady	himself/herself	with	a	hot	container.	To	avoid	burns,	you	should;	Have	slip-resistant	footwear	to	avoid	slips.	Avoid	carrying	containers	with	hot	liquids.	Maintain	your	equipment,	especially	the	pressurized	cook	equipment.	Bonus	tip;	When	heating	with	a
microwave,	use	vented	containers.	If	you	use	a	covered	container,	puncture	the	lid	to	allow	the	steam	to	escape,	as	the	steam	from	microwaves	can	go	up	to	200	degrees.	Slipping	and	falling	Slipping	and	falling	can	occur	in	the	kitchen	due	to	slippery	floors,	uneven	floors,	and	a	fall	when	trying	to	reach	something	from	the	shelf.	Slipping	and	falling
can	cause	injury,	burns,	and	broken	arms.	The	good	news	is	that	it	is	possible	to	avoid	a	slip	or	fall;	Remove	any	spills	that	may	cause	slipping.	Utilize	water	damage	restoration	services	when	water	is	leaking.	Avoid	carrying	heavy	items	on	a	ladder.	Use	steady	stools	when	getting	things	from	a	higher	shelf.	Improper	handling	of	kitchen	equipment
Kitchen	equipment	can	be	a	hazard,	and	you	do	not	handle	them	with	a	lot	of	care.	The	knives	are	for	cutting	in	the	kitchen,	and	you	should	use	them	with	utmost	care.	When	handling	knives;	Ensure	that	they	are	kept	sharp	at	all	times.	Keep	the	handles	in	good	order,	and	remove	any	grease	that	may	be	on	them.	When	washing	the	knives,	keep	the
sharp	side	away	from	you.	When	handling	the	technical	kitchen	equipment	such	as	the	microwaves	and	blenders,	make	sure	you	read	the	manual	and	follow	all	the	manufacturer's	safety	measures	on	the	manual.	Food	poisoning	The	CDC	estimates	that	in	a	year,	48	million	get	sick	from	foodborne	diseases.	Therefore,	carrying	food	safety	measures	is	a
necessity	in	every	home	to	promote	your	family's	protection.	The	measures	are;	Cleaning	of	hands,	fruits,	and	vegetables	Washing	of	utensils	using	warm,	soapy	water.	Ensure	that	you	cook	food	properly	Raw	food	is	one	of	the	causes	of	food	poisoning.	To	make	sure	your	food	is	well-cooked,	utilize	a	food	thermometer	to	ensure	that	the	temperature	is
high	enough	to	kill	germs	when	cooking.	Improper	storage	of	equipment	All	items	in	a	kitchen	should	be	kept	in	an	orderly	manner.	Disorganization	can	cause	injury	where	you	have	massive	objects	falling	on	you	and	tripping	on	the	things.	It	can	also	lead	to	an	unhygienic	kitchen,	causing	food	poisoning.	Use	the	following	tips	to	store	your	items
better;	Never	store	heavy	items	above	your	waist	level.	You	should	store	all	allergic	items	in	a	unique	place.	The	fridge's	temperature	should	be	0-5	degrees.	While	the	kitchen	is	a	dangerous	part	of	your	home,	it	is	possible	to	turn	it	into	a	safe	environment.	Some	of	the	kitchen	hazards	can	cause	life-threatening	injuries,	so	you	should	not	ignore	any
of	the	above-mentioned	measures.	Recovering	from	a	kitchen	hazard	that	has	occurred	Although	you	can	avoid	most	of	the	kitchen	accidents,	sometimes	the	hazard	may	occur	due	to	unavoidable	circumstances	or	accidents.	In	case	of	an	injury,	seek	medical	attention	immediately.	Some	injuries	may	seem	minor,	but	for	some	accidents,	the	symptoms
occur	after	an	extended	period,	or	you	may	have	an	internal	injury.	Fires	are	devastating	as	they	cause	damage	to	the	person	and	property.	Recovering	from	a	fire	may	take	quite	a	long	time,	and	that's	where	we	come	in.	AdvantaClean	can	help	prepare	to	handle	the	building's	cleaning	and	prepare	it	for	any	rebuilding	it	may	require.		We	are	available
24/7	for	any	emergency.	We	offer	a	free	consultation,	so	do	not	hesitate	to	call	us	on	(877)	800-2382	to	schedule	an	appointment,	and	let	us	show	you	a	quick	way	to	bring	your	place	back	in	order.			Find	out	more	about	common	hazards	in	the	kitchen.	And	learn	how	you	can	prevent	and	manage	them	in	the	workplace.	Common	Kitchen	Hazards
Preventing	Kitchen	Hazards	For	More	Information	Unattended	hazards	in	the	kitchen	can	often	result	in	accidents.	These	accidents	include	slips,	trips	and	falls	(STF),	which	is	one	of	the	top	workplace	injuries	for	the	food	and	beverage	industry.	Fires	and	explosions	are	also	a	key	hazard	due	to	the	abundance	of	flammable	materials	such	as	cooking
oils,	dish	towels	and	flour	in	the	kitchen.	Examples	of	common	kitchen	hazards	include:	Wet	or	oily	floor	Uneven	or	loose	flooring	Obstructions	on	the	ground	(boxes	and	bins)	Gas	accumulation	and	vapour	cloud	formation	Unattended	cooking	Preventing	Kitchen	Hazards	As	an	employer,	you	can	greatly	reduce	the	risk	of	incidents	by	making	simple
changes	in	the	kitchen.	Below	are	examples	of	risk	control	measures	you	can	adopt:	Introduce	a	reporting	culture	In	general,	you	should:	Establish	a	system	or	channel	for	employees	to	report	hazards	or	near	misses.	Encourage	employees	to	report	unsafe	conditions	or	practices	in	the	kitchen.	Create	a	safe	working	environment	To	prevent	STF,	you
should:	Apply	anti-slip	measures	(anti-slip	floor	coatings	and	mats)	in	places	where	slips	are	most	likely	to	occur	(e.g.	washing	area,	cooking	area).	Clear	away	empty	boxes	and	food	packaging	lying	in	the	kitchen.	Ensure	all	employees	wear	anti-slip	shoes.	To	prevent	fires	and	explosions,	you	should:	Ensure	the	kitchen	is	well-ventilated	to	prevent
dangerous	build-up	of	gases.	Install	gas	detectors	to	alert	employees	when	gas	concentrations	reach	dangerous	levels.	Inspect	gas	hoses	periodically	and	replace	damaged	ones	immediately.	Put	in	place	fire	detection	and	suppression	systems.	Ensure	proper	education	of	employees	In	general,	you	should	ensure	that	employees:	Are	aware	of	the	risks
involved	and	the	need	to	follow	safety	precautions.	Follow	instructions	on	the	proper	and	safe	use	of	kitchen	equipment.	To	prevent	STF	and	fires	and	explosions,	you	should:	Ensure	employees	know	the	correct	dress	code	for	the	kitchen	(wear	fitting	attire,	roll	up	long	sleeves,	and	secure	long	hair	in	hair	nets).	Train	employees	on	safe	work
procedures	when	using	gas	stoves	and	electric	ovens.	Remind	employees	to	pay	attention	around	fire	and	keep	flammable	materials	away	from	the	stove	top.	Put	a	housekeeping	system	in	place	In	general,	you	should	establish	a	housekeeping	system	to	keep	the	kitchen	clean	and	tidy.	To	prevent	STF,	you	should:	Clean	spills	as	soon	as	possible	and
keep	walkways	free	from	obstructions.	Mop	floors	in	sections	so	that	there	will	always	be	a	dry	section	for	walking	and	put	up	warning	signs.	Repair	leaks	and	broken	tiles	as	soon	as	possible.	Cordon	off	dangerous	areas	until	they	have	been	fixed.	To	prevent	fires	and	explosions,	you	should:	Store	flammable	materials	safely	(e.g.	food	packaging).	Lock
gas	cylinders	in	fireproof	cabinets,	away	from	heat	sources	and	in	well-ventilated	areas.	Keep	fire	exits	and	walkways	clear	to	avoid	obstructing	escape	routes.	Prepare	for	emergencies	You	should	make	sure	that	sufficient	first-aid	kits	are	available,	and	their	contents	are	usable.	To	prepare	for	fire	emergencies,	you	should:	Train	employees	to	put	out
small	fires	by	using	wet	towels,	fire	blankets	or	fire	extinguishers.	Remind	employees	not	to	use	water	on	grease	fires,	as	water	can	evaporate	violently	and	cause	flames	to	spread	even	further.	Ensure	fire	extinguishers	are	easily	accessible	and	in	sufficient	quantities.	Conduct	fire	and	evacuation	drills	regularly	to	familiarise	employees	with
emergency	procedures.	Share	—	copy	and	redistribute	the	material	in	any	medium	or	format	for	any	purpose,	even	commercially.	Adapt	—	remix,	transform,	and	build	upon	the	material	for	any	purpose,	even	commercially.	The	licensor	cannot	revoke	these	freedoms	as	long	as	you	follow	the	license	terms.	Attribution	—	You	must	give	appropriate
credit	,	provide	a	link	to	the	license,	and	indicate	if	changes	were	made	.	You	may	do	so	in	any	reasonable	manner,	but	not	in	any	way	that	suggests	the	licensor	endorses	you	or	your	use.	ShareAlike	—	If	you	remix,	transform,	or	build	upon	the	material,	you	must	distribute	your	contributions	under	the	same	license	as	the	original.	No	additional
restrictions	—	You	may	not	apply	legal	terms	or	technological	measures	that	legally	restrict	others	from	doing	anything	the	license	permits.	You	do	not	have	to	comply	with	the	license	for	elements	of	the	material	in	the	public	domain	or	where	your	use	is	permitted	by	an	applicable	exception	or	limitation	.	No	warranties	are	given.	The	license	may	not
give	you	all	of	the	permissions	necessary	for	your	intended	use.	For	example,	other	rights	such	as	publicity,	privacy,	or	moral	rights	may	limit	how	you	use	the	material.	Veronique	GreenwoodFeatures	correspondentSean	Gladwell/Getty	ImagesOur	modern	kitchens	are	much	safer	than	cooking	over	smoke-filled	open	fires.	But	not	every	danger	has
disappeared…Cooking	might	be	the	way	to	someone’s	heart,	but	it	could	also	be	the	way	to	hospital.	The	number	of	accidents	involving	knives,	boiling	water,	and	deep-fat	fryers	is	truly	impressive.	More	than	67,000	children	alone	are	injured	in	the	kitchen	in	the	UK	every	year,	according	to	the	Royal	Society	for	the	Prevention	of	Accidents,	and	that
doesn’t	include	those	adults	who	decide	to	deep-fry	a	whole	chicken	or	put	the	bagel	knife	through	their	finger.Some	of	the	dangers	lurking	in	the	kitchen	are	more	insidious	than	you	might	realise	–	there	is	one	source	of	indoor	air	pollution	that	you	probably	use	every	day	and	have	never	suspected.	And	yet,	we’ve	come	a	long	way	over	the	last
century	towards	making	the	kitchen	less	of	a	death	trap.After	World	War	Two,	the	boom	in	consumer	goods	and	materials	meant	that	the	home	became	flammable	in	all	sorts	of	exciting	new	ways.	Nylon	and	other	synthetic	fabrics	draped	housewives	and	children	in	elegant,	fluttering	costumes,	and	now	a	sleeve	against	the	gas	range	could	not	only
catch	fire,	but	melt,	coating	the	skin	with	droplets	of	molten	plastic	that	caused	horrific	burns.A	1946	poster	campaign	from	the	Royal	Society	for	the	Prevention	of	Accidents	urged	citizens	to	use	close-fitting	garments	and	put	guards	over	fires,	lest	their	children	wind	up	like	the	one	on	the	poster,	sporting	a	dress	of	flames.	Legislation	brought	flame
retardants	to	many	home	furnishings,	though	lately	we’ve	realised	these	have	brought	other	dangers:	they	are	endocrine	disruptors,	interfering	with	hormones.Sometimes	the	danger	in	the	kitchen	came	from	gadgets	intended	to	be	safer	than	the	ones	they	replaced.	Electric	kettles	are	a	particularly	ironic	example.	Even	as	early	as	the	1920s	they	had
automatic	shut-offs	intended	to	keep	them	from	boiling	dry,	and	some	even	had	plugs	that	would	pop	out	when	the	correct	temperature	was	reached.	However,	the	plugs	could	easily	plop	into	a	full	sink	of	water	if	the	kettle	was	on	the	drainboard	(death	to	whoever	was	washing	the	dishes,	sadly),	and	if	the	safety	mechanism	made	it	hard	to	put	a
popped	plug	back	in,	people	would	inquisitively	shove	knives	and	other	metal	objects	in.Pathologist	F	E	Camps	wrote	in	1956	of	one	instance,	involving	an	elderly	woman:	"Under	the	impression	that	there	was	'something	stuck'	she	took	the	plug	in	one	hand,	thereby	earthing	herself	with	the	earth	safety	metal	strip	upon	it,	and	with	the	other	hand
introduced	a	metal	screw	driver	into	the	positive	terminal	which	was	still	connected	to	a	25-ampere	power	plug	at	'on',	she	somewhat	naturally	received	the	full	charge	with	fatal	results."Tek	Image/SPL/Getty	ImagesEarly	electric	kettles	weren't	quite	as	safe	as	the	ones	we	use	today	(Credit:	Tek	Image/SPL/Getty	Images)But	we	have	a	surprising
danger	still	lingering	on	in	our	kitchens,	one	that	most	of	us	have	never	given	much	thought	to,	because	it	is	not	flamboyant	or	dramatic	in	its	effects.	A	growing	body	of	evidence	suggests	that	gas	stoves,	even	when	they	are	off,	leak	methane,	and	when	on,	produce	carbon	dioxide	gas	and	nitrogen	oxides.	In	fact,	one	study	out	of	Stanford	University
found	that,	although	it’s	small	compared	to	what	comes	from	industry	and	agriculture,	enough	methane	is	leaked	from	stoves	to	make	a	significant	contribution	to	greenhouse	gases	in	the	atmosphere.Perhaps	in	20	years’	time	we	will	look	back	and	shake	our	heads	at	the	dangers	we	unknowingly	harbouredMeanwhile,	nitrogen	oxides,	produced	when
the	gas	is	burned,	have	been	linked	to	respiratory	problems	and	cardiovascular	disease.	In	just	a	few	minutes	of	cooking	on	a	gas	stove	without	a	fan	hood	on,	levels	in	the	kitchen	were	exceeding	US	national	standards,	according	to	the	Stanford	study,	which	was	published	in	January	2022.	As	Rebecca	Leber	notes	in	her	coverage	of	this	study	for	Vox,
another	study	found	that	kids	in	homes	with	gas	stoves,	rather	than	electric,	were	42%	more	likely	to	have	asthma.Brizmaker/Getty	ImagesUsing	a	fan	hood	is	recommended,	as	gas	stoves	can	produce	harmful	fumes	(Credit:	Brizmaker/Getty	Images)Like	many	dangers	in	the	home,	both	past	and	present,	the	gas	stove	has	a	strong	PR	team.	Leber
notes	that	this	source	of	pollution	can	be	replaced	with	an	electric	or	induction	stovetop	with	relatively	little	trouble,	but	in	the	United	States,	the	natural	gas	industry	is	working	to	avoid	a	consumer	exodus,	going	so	far	as	to	hire	social	media	influencers	to	tout	the	benefits	of	cooking	with	gas.	They	are	also	lobbying	against	municipalities	banning
new	gas	hookups	and	transitioning	to	a	cleaner	infrastructure.Perhaps	in	20	years’	time	we	will	look	back	and	shake	our	heads	at	the	dangers	we	unknowingly	harboured.	But	the	scientific	picture,	at	least,	is	growing	clearer:	your	new	stove	should	probably	be	electric	or	induction.	And	in	the	meantime,	remember	to	switch	on	your	fan.	There's	only
one	room	in	your	house	(we	hope)	where	you	can	find	sharp	knives,	boiling	liquids	and	searing	hot	metal,	all	within	arm's	reach	–	so	it's	little	wonder	that	the	kitchen	can	be	a	dangerous	place.		Although	kitchen	accidents	are	common,	most	of	them	are	avoidable	with	a	bit	of	common	sense	and	some	basic	safety	knowledge.	Our	in-house	home
economist	and	kitchen	safety	expert	Fiona	Mair	gives	her	advice	on	how	to	avoid	some	of	the	most	common	kitchen	injuries.		If	you	do	get	injured	in	the	kitchen,	seek	medical	attention	immediately.	Knife	cuts	According	to	the	Victorian	Injury	Surveillance	Unit	(VISU),	cutting	and	piercing	injuries	were	the	leading	cause	of	kitchen-related
presentations	at	Victorian	emergency	departments	in	the	five-year	period	between	2015	and	2020.	We	all	know	knives	can	be	dangerous,	but	when	you're	using	them	every	day,	it's	easy	to	get	complacent	about	safety.		Blunt	knives	Ironically,	a	blunt	or	'dull'	knife	can	actually	be	more	dangerous	than	a	sharp	one.	"Cutting	with	a	blunt	knife	requires
you	to	use	more	pressure,	which	can	cause	the	knife	to	slip,"	says	Fiona.	By	contrast,	a	sharp	knife	will	slice	directly	into	the	food	you're	cutting,	rather	than	slipping	off	to	the	side.	Safety	tips	Keep	your	knives	sharpened.		Never	put	knives	in	the	dishwasher	(the	chemicals	can	blunt	them).	Based	on	emergency	department	presentations	in	Victoria
from	July	2015	to	June	2020*	Cutting/piercing		–	3297	Fall	–	2442	Hit/struck/crush	–	984	Fires/burns/scalds	–	673	Unspecified	unintentional	–	184	Foreign	body	-	natural	orifice	–	145	Poisoning	–	61	Natural/environmental/animals	–	54	Machinery	–	15	Choking/suffocate	–	8	Other	specified	unintentional–	353	*(n-8216).	Data	and	analysis	provided	by	the
Victorian	Injury	Surveillance	Unit	(VISU),	Monash	University.	Cutting	items	you're	holding	If	you're	cutting	an	item	you're	holding,	there's	a	real	risk	the	knife	could	slip	and	cut	your	hand.	Common	culprits	are	fruits	such	as	avocados	and	oranges,	or	bread	rolls	and	bagels.	Emergency	department	nurse	Lucy	Osborn	says	it's	quite	common	for	people
to	misjudge	how	sharp	a	knife	is	and	cut	straight	through	the	food	into	their	hand	or	wrist.	"I	recently	had	a	patient	who	was	trying	to	get	an	avocado	seed	out	while	holding	the	avocado	in	her	hand,"	says	Lucy.	"She	didn't	realise	how	sharp	the	knife	was	–	it	cut	straight	through	the	seed	and	into	her	hand."	Safety	tip	When	cutting	items	such	as	bread
rolls	or	avocados,	place	the	food	item	flat	on	a	cutting	board.	Then	grip	the	top	lightly	with	your	fingers	before	cutting	parallel	to	the	chopping	board.	Leaving	knives	in	the	sink	If	your	washing	up	technique	is	to	fill	a	sink	with	sudsy	water	and	toss	in	all	your	dirty	plates	and	utensils,	make	sure	you	separate	out	the	knives	first.	Knives	hidden	under
soapy	water	can	easily	cut	your	hands	while	you're	washing.	Safety	tips	Always	hand	wash	and	dry	your	knives	separately.		Store	knives	safely	in	a	knife	block	or	a	separate	area	in	your	drawer	(make	sure	they're	all	pointing	in	the	same	direction	and	are	placed	sharp	edge	down).	Using	a	cutting	board	can	help	your	knives	stay	sharp,	but	it's
important	to	make	sure	the	board	you're	using	is	stable.	"Avoid	warped	or	plastic	chopping	boards	–	wooden	boards	are	usually	more	stable	and	they	won't	blunt	your	knives,"	says	Fiona.	Safety	tip	If	your	board	is	slipping	around,	use	a	non-slip	mat	or	a	tea	towel	underneath	it	to	keep	it	still.		Slips	and	falls	According	to	the	most	recent	report	from
the	Australian	Institute	of	Health	and	Welfare,	falls	are	the	leading	cause	of	injury	and	injury	deaths	in	Australia,	with	people	over	65	years-old	at	the	highest	risk	of	falling.		Although	slips	and	falls	can	have	many	causes,	the	kitchen	presents	a	few	specific	risks	to	avoid.	Slips	"Any	kitchen	floor	surface	can	become	dangerous	when	wet,"	warns	Fiona.
"It	only	takes	a	few	splashes	of	oil,	water	and	even	food	scraps	for	your	floor	to	become	slippery."	Safety	tips	Clean	up	any	liquid	spills	straight	away	and	watch	out	for	oil	on	the	floor.	Watch	out	for	oil	that	"spits	out"	onto	the	floor	–	this	can	become	very	slippery	and	is	easier	to	miss	than	a	puddle	of	liquid.	You	can	also	buy	non-slip	kitchen	mats	for
areas	prone	to	spillage	(such	as	in	front	of	the	sink	or	stovetop).	Falls	Reaching	for	that	rarely	used	spice	mix	in	the	back	of	your	top	cupboard	can	be	risky	if	you	decide	to	stand	on	something	that's	not	stable.	If	you	do	need	to	reach	a	high	object,	avoid	standing	on	chairs	with	wheels	or	other	items	that	aren't	intended	for	standing	on,	such	as	
cardboard	boxes	or	bins..	Safety	tips		Always	use	a	step	ladder	or	step	stool	to	reach	up	high.		Organise	your	cupboards	so	that	often-used	items	are	closer	to	hand	and	you	don't	always	need	a	step	ladder	to	get	them.	Based	on	emergency	department	presentations	in	Victoria	from	July	2015	to	June	2020*	0-14	years	–	29%	15-24	years	–	9.7%	25-64
years	–	44.8%	65+	years	–	16.5%	*(n-8216).	Data	and	analysis	provided	by	the	Victorian	Injury	Surveillance	Unit	(VISU),	Monash	University	Burns	and	scalding	Almost	6000	Australians	are	hospitalised	every	year	as	a	result	of	a	burn	or	a	scald.	Almost	half	(about	45%)	of	these	are	caused	by	contact	with	hot	drinks,	foods,	fats,	cooking	oils	and	hot
water	–	all	of	which	are	present	in	the	kitchen.	Burns	"Frypans	full	of	hot	oil,	kitchen	appliances	with	hot	exteriors	and	hot	oven	trays	are	all	common	kitchen	hazards	that	can	lead	to	minor	and	major	burns,"	says	Fiona.	Lucy	Osborn	says	some	of	the	most	common	serious	kitchen	burns	she	sees	in	the	emergency	department	are	caused	by	hot	oil
flicking	into	the	eyes.	"Hot	oil	in	your	eye	can	do	a	lot	of	damage,"	she	says.	"If	this	happens	to	you,	get	straight	into	the	shower	and	run	cold	water	over	the	eye	for	20	minutes."	Safety	tips	Always	use	oven	mitts	when	handling	pots	or	pans	or	when	removing	baking	dishes	or	trays	from	ovens	or	microwaves.	Never	use	a	damp	tea	towel	to	remove
trays	from	the	oven	–	the	wet	cloth	will	heat	up	much	faster	than	a	dry	one	and	can	burn	your	hands.	If	possible,	choose	an	oven	with	telescopic	runners,	which	are	a	safer	option	when	sliding	shelves	out	to	check	on	food.	Don't	wear	loose-fitting	clothing	around	open	flames.	Use	a	frying	splatter	guard	when	frying.	Scalds	A	scald	occurs	when	the	skin
comes	into	contact	with	very	hot	liquid	or	steam.	Pots	and	pans	full	of	liquid,	a	kitchen	kettle	and	even	a	hot	water	tap	can	all	cause	scalds.	According	to	Lucy,	it's	often	children	who	get	scalded	in	the	kitchen.	"These	types	of	injuries	usually	occur	when	the	handle	of	a	pot	or	pan	full	of	boiling	water	or	milk	is	left	overhanging	the	stove,"	she	says.	"The
child	can	knock	or	pull	down	on	the	handle,	causing	the	contents	to	fall	down	on	top	of	them."	She	says	kitchen	scald	injuries	can	be	life	threatening,	especially	in	children.	"If	you	burn	inside	your	mouth	or	airway,	it	can	cause	the	airway	to	close	over,	making	breathing	impossible,"	she	says.	"Or,	if	the	burns	are	affecting	a	large	percentage	of	the
body,	this	can	cause	severe	dehydration,	which	can	also	be	life	threatening."	Safety	tips	When	removing	lids	from	pots	on	the	cooktop	or	appliances	such	as	rice	cookers	or	multi	cookers,	always	lift	the	lid	away	from	you	to	direct	the	steam	away	from	your	face.		Turn	the	handles	of	saucepans	towards	the	back	of	the	stove.	After	heating	hot	liquid
(such	as	soup	or	hot	chocolate)	in	the	microwave,	let	it	sit	there	for	60	seconds	before	taking	it	out.	The	container	may	only	feel	warm,	but	the	liquid	inside	can	be	very	hot.	Kitchen	fires	According	to	Fire	NSW,	nearly	half	of	all	residential	fires	start	in	the	kitchen.	The	stove,	oven,	grill	and	microwave	are	the	main	places	where	fires	can	start,	but	the
common	causes	aren't	always	what	you'd	expect.	"Kitchen	fires	can	be	caused	by	overheating	oil,	overcrowding	the	pan	when	deep	frying,	and	placing	appliances	too	close	to	flammable	materials,"	says	Fiona.		Safety	tips	Don't	leave	cooking	food	unattended	–	and	make	sure	you	turn	off	all	cooking	appliances	after	using	them.	When	cooking	with	oil,
make	sure	you're	using	a	big	enough	pan	and	heat	the	oil	slowly	to	stop	the	fat	spitting.	Clean	your	grill	after	every	use	–	leftover	crumbs	and	fat	can	easily	catch	alight.	Make	sure	you	have	a	fire	extinguisher	and	fire	blanket	in	your	kitchen.	Never	use	water	to	put	out	a	kitchen	fire.	Don't	keep	flammable	items	such	as	tea	towels	near	the	stove	or
other	hot	appliances.	Never	put	items	that	aren't	microwave	safe	in	the	microwave.	This	applies	especially	to	items	that	contain	metal,	as	they	can	quickly	spark	and	cause	fires.	Never	heat	a	wheat	bag	for	longer	than	three	minutes	and	always	put	a	cup	of	water	in	the	microwave	when	heating	the	bag	to	lower	the	fire	risk.	Be	careful	heating
microwave	popcorn	–	follow	the	instructions	and	always	begin	with	the	minimum	heating	time	specified.	Appliance	accidents	Any	appliances	with	sharp	blades	such	as	food	processors,	blenders	or	mandolins	can	cause	accidental	cuts	if	you	don't	handle	them	properly.	But	Fiona	says	that	faulty	appliances	can	also	cause	serious	injuries,	ranging	from
kitchen	fires	to	pressure	explosions	and	even	electrocution.	"Keep	your	appliances	maintained	by	cleaning	parts	that	may	become	clogged,	like	pressure	cooker	gaskets,	and	replace	rubber	seals	in	your	blender	regularly,"	she	says.		Safety	tips	Make	sure	you've	turned	off	the	power	before	you	assemble	or	disassemble	any	appliance.		Read	the	safety
instructions	before	using	a	new	appliance.	Check	power	cords	aren't	hanging	over	a	heat	source	and	aren't	damaged	in	any	way.	Clean	the	blades	separately	and	don't	soak	them	in	the	sink.	Never	put	your	hand	down	the	chute	of	a	food	processor	or	blender	to	dislodge	food.		Dry	your	hands	before	plugging	or	unplugging	appliances.	Register	your
appliance	online	and	check	the	ACCC	product	recall	website	to	find	out	if	your	appliance	has	been	recalled.	Based	on	emergency	department	presentations	in	Victoria	from	July	2015	to	June	2020*	Most	common	body	region	injured	Wrist	and	hand	–	47%	Head	–	22%	Most	common	injury	type	Open	wounds	–	45%	Superficial	injury	–	15%	Fracture	–
11%	Burns	–	8%	*(n-8216).	Data	and	analysis	provided	by	the	Victorian	Injury	Surveillance	Unit	(VISU),	Monash	University.	Food	poisoning	"Food	poisoning	in	home	kitchens	is	more	common	than	you	think",	says	Fiona.		In	fact,	food	poisoning	affects	an	estimated	4.1	million	Australians	each	year.		Many	cases	are	preventable	if	you	follow	simple	food
safety	tips	in	your	home	kitchen.		Osborn	says	raw	chicken	is	a	very	common	cause.	"Most	of	the	cases	I	see	in	the	emergency	department	are	caused	by	chicken	not	being	cooked	properly	or	from	people	not	cleaning	chopping	boards	or	knives	thoroughly	after	using	them	to	prepare	raw	chicken,"	she	says.	Safety	tips	Keep	it	hot	or	cold:	The	bacteria
that	causes	food	poisoning	grows	more	rapidly	between	temperatures	of	5°C	and	60°C.	So,	as	a	rule	of	thumb,	keep	food	below	5°C	(in	the	fridge)	or	heat	it	above	60°C.	Don't	eat	food	that's	meant	to	be	in	the	fridge	if	it's	been	left	out	for	two	hours	or	more.	When	cooking	or	reheating	foods,	make	sure	they	reach	60°C	or	hotter.	Always	thaw	food	in
the	fridge,	not	on	the	bench.	Keep	it	clean:	Wash	your	hands	with	soap	and	water	before	and	after	handling	food.	Regularly	wash	and	sanitise,	or	replace,	cloths	and	tea	towels	you	use	to	wipe	benches	and	kitchen	equipment.		Wash	food	before	you	eat	it,	especially	anything	that	could	contain	soil,	such	as	lettuce	and	leeks.	Wash	kitchen	equipment
with	warm	soapy	water	after	preparing	food.	General:	Keep	an	eye	on	use-by	dates	–	simply	sniffing	food	won't	always	tell	you	if	it's	off.	Always	keep	raw	and	cooked	foods	separate,	and	don't	use	the	same	cutting	board	or	knife	for	both	unless	you've	washed	them	thoroughly		between	uses.	For	more	than	60	years,	we've	been	making	a	difference	for
Australian	consumers.	In	that	time,	we've	never	taken	ads	or	sponsorship.	Instead	we're	funded	by	members	who	value	expert	reviews	and	independent	product	testing.	With	no	self-interest	behind	our	advice,	you	don't	just	buy	smarter,	you	get	the	answers	that	you	need.	You	know	without	hesitation	what's	safe	for	you	and	your	family.	And	you'll
never	be	alone	when	something	goes	wrong	or	a	business	treats	you	unfairly.	Learn	more	about	CHOICE	membership	today	Stock	images:	Getty,	unless	otherwise	stated.	We’ve	all	heard	the	horrifying	stories	of	how	dangerous	a	kitchen	can	be;	people	get	burned	by	bacon	grease	left	on	a	stovetop	too	long	or	spilling	boiling	water	on	themselves	when
they	are	distracted	by	something	else	going	on.	The	five	main	kitchen	hazards	are	ones	that	you	probably	encounter	every	day.	So,	what	should	families	look	out	for?For	families,	the	five	main	kitchen	hazards	are:	1.	Injuries	from	knives	and	other	sharp	objects2.	Burns	from	hot	liquids3.	Burns	from	stovetops	and	ovens	4.	Dangers	from	appliances	and
other	food	preparation	surfaces5.	Foodborne	illness	Let’s	examine	each	potential	danger	in	detail	and	work	through	the	risk-prevention	guidelines	on	eliminating	injuries	in	the	kitchen	so	you	and	your	family	can	stay	safe.According	to	a	study	conducted	in	the	US,	more	than	800,000	knife-related	injuries	from	1990	to	2008	needed	medical	attention
(52%	of	this	statistic	value	was	due	to	altercation-related	events,	like	stabbing).	The	most	common	knife-related	injury	in	the	kitchen	involves	accidentally	chopping	a	finger,	thumb,	or	hand	lacerations.	The	study	found	that	children	are	at	substantial	risk	for	injury	when	handling	or	playing	with	a	knife.	Knives	are	essential	kitchen	tools,	but	they	must
be	handled	with	care.It	might	sound	a	tad	silly	or	even	made	up	when	someone	tells	you	they	walked	into	a	knife,	but	it	is	not	unheard	of	in	the	ER.	It	is	extremely	dangerous	to	leave	sharp	object	countertops.	Small	children	are	curious,	and	a	sharp	object	on	the	edge	of	the	countertop	might	just	look	like	a	fun	thing	to	play	with	while	mom	or	dad	is
busy	elsewhere.	Toddlers	can	be	highly	resourceful	when	they	are	bored.	Another	risk	of	injury	can	occur	during	the	post-meal	clean-up,	especially	when	you	wash	the	dishes	by	hand.	Be	mindful	of	any	sharp	objects	in	the	sink;	by	being	hasty	or	distracted,	you	can	easily	grab	the	blade	by	mistake	and	cut	your	hand.	Sharpening	your	dull	knives	might
sound	like	a	greater	hazard,	but	if	you	ever	tried	to	slice	a	tomato	with	a	blunt	knife,	you’ll	have	noticed	that	you	have	to	press	down	harder	to	get	through	the	tomato’s	skin.	You	can	accidentally	cut	yourself	if	your	hold	slips	on	the	handle	and	moves	down	to	the	blade.	The	most	typical	hot	liquid	injuries	happen	when	boiling	water	in	the	kettle,	milk
boiling	over	while	on	the	stovetop,	oil	splashing	when	frying,	and	steam	burns.	Some	of	these	situations	are	purely	accidental.	However,	most	injuries	are	caused	by	negligence.	Avoid	cooking	in	the	kitchen	when	you	are	distracted,	sick,	on	medication,	or	consuming	alcohol	or	drugs.	If	you	are	hungry	but	shouldn’t	be	in	the	kitchen,	it	might	be	a
better	idea	to	call	for	delivery	or	ask	someone	for	help.There	is	a	secondary	risk	of	injuries	where	people	slip	on	the	spilled	liquid	on	the	floor.	Just	when	you	think	that	your	day	can’t	get	any	worse,	you	just	burn	yourself	with	boiling	water,	and	your	way	to	treat	your	injury,	slip	on	the	water	covering	the	floor	and	end	up	flat	on	your	back	–	or	worse,
with	a	concussion.	Always	keep	a	dish	towel	handy;	when	you	do	spill	the	liquid	on	the	floor,	you	can	quickly	drop	the	towel	on	the	mess	and	go	in	search	of	help	without	causing	yourself	additional	harm.	While	we	want	to	teach	our	kids	to	be	independent,	we	also	need	to	remember	that	young	kids	are	still	refining	their	motor	skills,	and	a	four-year-
old	handling	a	heavy	kettle	filled	with	boiling	water	is	an	accident	waiting	to	happen.	Burns	from	stovetops	and	ovens	happen	every	day	across	the	US.	The	National	Fire	Protection	Association	(NFPA)	imparts	some	startling	insight	on	cooking	fire	statistics.	According	to	the	Association:	49%	of	house	fires	result	from	cooking	equipment,	with	a	21%
death	rate	and	44%	burn	injuries.A	whopping	66%	of	kitchen	fires	directly	result	from	food	ignition	(or	cooking	materials),	with	31%	resulting	from	unattended	cooking	equipment.	Frying	remains	the	top	hazard	in	the	kitchen,	and	families	should	be	aware	that	holidays	such	as	Thanksgiving,	Christmas,	and	Easter	see	the	most	burn	injuries	and
kitchen	fires.	NFPA	also	provides	us	with	the	following	tips	on	how	to	avoid	burns	and	prevent	kitchen	fires:	Do	not	leave	the	room	while	you	are	frying,	grilling,	boiling,	or	broiling	food	Don’t	stray	too	far	while	baking	or	roasting	food	in	the	oven.	Always	use	an	alarm	clock	or	timer	as	a	reminder	that	there	is	food	in	the	ovenFire	hazard	items	like
oven	mitts,	long	sleeves,	wooden	utensils,	packaging,	towels,	paper,	etc.	should	be	kept	away	from	open	flamesKitchen	gadgets	and	countertops	have	potential	health	and	safety	risks	that	most	people	don’t	think	about	until	it’s	too	late.	The	two-part	golden	rule	about	all	appliances	is	to	read	the	manual	before	you	use	it	and	stay	in	the	room	while	you
use	it.	Accidental	injuries	while	using	kitchen	appliances	are	more	common	than	we	think.	Sometimes	life	gets	us	all	tangled	up,	and	we	do	things	like	put	the	coffee	can	in	the	fridge	and	leave	the	milk	on	the	counter	to	spoil.	And	other	times,	a	piece	of	toast	gets	stuck	in	the	toaster,	and	without	thinking,	you	stick	a	metal	butter	knife	in	the	slot	to
dislodge	your	breakfast,	or	you	put	your	foil-wrapped	burrito	in	the	microwave.	Blender-related	injuries	are	also	a	big	concern	in	the	kitchen;	the	blender’s	blades	are	incredibly	sharp.	If	you	put	your	finger	inside	and	accidentally	switch	on	the	blender,	it	can	cause	severe	injuries	–	even	just	to	quickly	remove	the	strawberry	stuck	below	the	blade.	To
avoid	cuts	while	cleaning	the	blender,	rinse	it	out	thoroughly,	add	some	lukewarm	water,	a	squirt	of	dishwashing	liquid,	let	it	run	for	a	minute,	and	rinse	the	soapy	water	from	the	container.	Don’t	let	young	children	work	with	any	appliances	when	you	are	not	in	the	kitchen	to	supervise.	One	of	the	leading	kitchen-related	injuries	in	children	is	burns.
And,	it’s	not	just	obvious	sources	like	hot	pots	on	the	stove	or	burns	from	bowls	and	plates	that	were	in	the	microwave.	Burns	from	hot	tap	water	cause	more	deaths	and	hospitalizations	than	burns	from	any	other	hot	liquids.While	knife	injuries	and	burns	are	the	most	seen	emergencies	in	the	ER,	electrical	shock	from	appliances	is	a	definite	concern,
more	so	in	professional	kitchens,	but	still	a	risk	in	a	typical	household.	To	avoid	possible	electrocution,	make	sure	there	are	no	exposed	wires,	do	not	use	wet	hands	when	plugging	the	appliance’s	power	cord	into	the	wall	socket,	or	stick	a	butter	knife	in	the	toaster.	Electric	shocks	can	be	fatal	under	the	wrong	circumstances.	According	to	insurance
brokers,	seven	kitchen	(and	household)	appliances	routinely	cause	home	fires	due	to	either	electrical	issues,	appliances	switching	on	by	themselves,	or	because	people	forget	to	switch	it	off	before	they	leave.	Keep	an	eye	on	the	following	gadgets,	and	make	sure	you	check	the	wires	now	and	then.	Stoves	Clothes	dryers	Microwave
ovensRefrigerators	Toaster	and	toaster	ovensDishwashers	Washing	machines	Food	preparation	surfaces	might	seem	innocent	enough	until	someone	puts	a	hot	pot	on	a	kitchen	counter.	Some	countertops,	such	as	granite,	retain	heat;	once	the	hot	pot	is	removed	from	the	countertop,	the	granite	will	remain	hot	enough	on	that	spot	to	cause	minor
burns.	It	is	a	good	idea	to	use	heat	pads	for	the	sake	of	your	skin	and	your	preparation	surfaces.	The	heat	pads	also	serve	as	a	visual	reminder	that	this	spot	is	meant	for	hot	cookware	and	not	hands.	Another	issue	people	seem	to	neglect	is	sanitizing	the	countertops.	Kitchens	are	one	of	the	high	traffic	zones	in	your	home	where	bacteria	can	spread
quite	quickly.	Always	keep	a	food-grade	disinfectant	near	and	clean	the	surface	before	and	after	every	meal	–	even	if	you	only	had	a	bowl	of	cereal.	We	touched	a	little	on	the	need	to	sanitize	your	workstation	above.	But	because	a	lack	of	proper	kitchen	hygiene	can	be	dangerous	and	people	appear	to	be	widely	misinformed	about	food	poisoning,
families	should	be	aware	of	how	deadly	foodborne	illnesses	can	be.	According	to	the	CDC,	the	most	common	foods	linked	to	foodborne	illnesses	are:	Product	Illness/bacteria	Uncooked	meat	like	chicken,	turkey,	beef,	and	porkCampylobacter,	Salmonella,	Clostridium	perfringens,	E.	coli,	YersiniaUndercooked	seafood	and	raw	shellfishNorovirus,	Vibrio
bacteriaUncooked	or	unwashed	fruits	and	vegetablesSalmonella,	E.	coli,	ListeriaRaw	milk	productsCampylobacter,	Cryptosporidium,	E.	coli,	Listeria,	SalmonellaUnpasteurized	raw	eggsSalmonellaSproutsSalmonella,	E.	coli,	ListeriaRaw	flourIt	is	not	treated	to	kill	germs	before	the	product	is	supplied	to	consumers	The	bacteria	that	cause	health



problems	can	spread	from	one	product	to	another,	from	one	surface	to	another.	Cleaning	and	adequately	rinsing	everything	before	and	after	adds	another	layer	of	protection	for	your	family.	You	might	not	think	about	it	because	you	use	these	tools	to	clean	with,	but	dishrags	and	sponges	can	spread	germs	all	across	the	kitchen.	Make	sure	you	rinse
your	rags	and	sponges	with	a	disinfectant	to	kill	the	bacteria	that	might	be	growing	on	them.	An	easy	way	to	keep	your	sponges	clean	is	to	toss	them	in	the	dishwasher.While	on	the	topic	of	proper	hygiene	and	the	products	we	use	to	disinfect	our	homes,	parents	should	be	aware	that	another	leading	cause	of	death	for	children	is	poisoning.	Make	sure
your	small	children	cannot	reach	any	cleaning	products,	even	if	they	are	labeled	child	and	pet-friendly.	Now	that	we	know	the	five	main	kitchen	hazards	are	so	easily	encountered,	we	also	need	to	know	what	the	things	you	can	do	to	prevent	dangers	in	the	kitchen.	Here	are	the	five	main	precautions	to	take:	Even	if	you	are	just	stepping	away	for	a
moment,	switch	off	the	stovetop	burners	or	appliances.	If	you	get	distracted	or	something	else	happens	that	delays	your	return,	there	is	a	considerable	risk	that	something	can	go	wrong,	and	if	you	are	not	there	to	control	the	situation,	it	can	become	life-threatening.	When	you	are	finished	with	a	sharp	object,	wash	it,	and	put	it	away;	this	will	eliminate
any	chance	of	accidents	happening.	If	you	keep	your	sharp	objects	in	a	drawer	instead	of	a	block,	consider	buying	knives	that	come	with	hard-plastic	sleeves,	it	adds	a	layer	of	protection	for	when	you	grasp	the	blade	by	mistake.	It	would	be	best	if	you	remained	sharp	and	alert	when	you	were	in	the	kitchen.	Avoid	distractions	like	your	phone,
television,	or	the	neighbor’s	third	fight	in	as	many	days.	Accidents	happen	so	quickly	that	they	need	a	second	of	distraction	to	cause	irreparable	harm.	When	you	are	sick,	on	medication,	or	intoxicated,	ask	a	family	member	or	a	friend	to	help	you	in	the	kitchen	–	a	fuddled	brain	belongs	in	the	bed.	Don’t	let	your	kids	run	around	in	the	kitchen	or	play	on
the	floor,	especially	when	you	can’t	comply	with	numbers	one	and	two	above.	Ideally,	this	would	be	your	general	practice	regardless	of	whether	or	not	someone	is	actually	cooking.Children	run	the	highest	risk	of	kitchen-related	accidents	because	they	cannot	foresee	the	possible	dangers	ahead,	nor	can	they	react	fact	enough	if	you	slip	with	a	hot	pot
in	your	hands.	Have	“safety	meetings”	with	your	family	and	inform	them	of	the	kitchen	rules	above.It	is	also	good	to	have	a	fire	extinguisher	and	a	first	aid	kit	with	a	burn	shield	in	the	kitchen.	Remember	to	teach	your	kids	how	to	call	the	emergency	services	if	you	cannot	get	to	a	phone	to	make	the	call	yourself.	A	yearly	estimate	of	around	100,000
kitchen	injuries	is	reported,	with	burns	and	knife-related	injuries	as	the	top	accidents.	Electrical	shocks	and	unsanitary	conditions	might	be	lower	on	the	list,	but	households	should	still	take	it	very	seriously.According	to	the	University	of	Utah,	the	five	most	common	injuries	that	small	children	are	at	risk	for	are:	Drowning,	Suffocation,	Fires	and	burns,
Falls,	Poisoning.All	Foodborne	illnesses	(also	food	poisoning)	are	caused	by	the	contamination	of	food	products	with	certain	bacteria.	Common	foodborne	illnesses	include	norovirus,	salmonella,	and	listeriosis.	Another	condition	labeled	non-foodborne	is	the	stomach	flu	(gastroenteritis)	because	it	presents	with	some	of	the	same	symptoms	as	foodborne
illnesses	and	can	be	confused	with	food	poisoning.The	Minnesota	Department	of	Health	states	that	cross-contamination	happens	when	you	transfer	bacteria	from	one	object	or	place	to	another.	To	avoid	spreading	the	bacteria,	there	are	five	basic	steps	you	need	to	adhere	to:(1)	Wash	your	hands	before	and	after	each	meal	preparation;	(2)	Wash	all
vegetables	before	and	after	peeling/cutting;	(3)	Disinfect	all	food	preparation	surfaces	before	and	after	each	meal;	(4)	Make	sure	all	cooking	tools	(including	cutting	boards)	are	clean;	(5)	Use	separate	cutting	boards	for	meat,	vegetables,	and	dairy.Knives	and	sharp	objects	can	cause	severe	injury.	Hot	liquids	and	food	preparation	surfaces	may	be
scalding	or	potential	burning	hazards.	Appliances	such	as	grills	and	microwaves	may	also	present	a	danger	if	misused.	Unfortunately,	the	human	element	and	our	propensity	to	negligence	is	the	most	dangerous	combination	in	any	kitchen;	therefore,	every	family	member	needs	to	take	precautions	and	avoid	becoming	victims	of	these	common
household	injuries.Follow	us	on	Pinterest	to	keep	up	with	the	best	tips	and	tools	for	your	family	kitchen!	Kitchens	are	notoriously	hot	and	hectic	places	to	work.	Even	in	household	kitchens,	dangers	are	present	and	it	is	necessary	to	take	care	to	avoid	accident	or	injury.	Commercial	kitchens	introduce	additional	risks	such	as	the	added	pressure	of
getting	lots	of	different	dishes	out	on	time,	large	teams	with	varying	experience	trying	to	work	around	each	other,	extra	fire	hazards,	strong	or	toxic	cleaning	materials	and	the	potential	to	harm	public	health	by	serving	food	that	is	unsafe.	According	to	a	recent	Labour	Force	Survey	441,000	working	people	sustained	an	injury	at	work,	and	other	key
figures	for	2020/21	suggest	there	are	1.7	million	working	people	suffering	from	a	work-related	illness.	Those	working	in	high-risk	environments	are	naturally	more	likely	to	incur	an	accident	or	injury	at	work.	Fires	resulting	from	cooking	facilities,	for	example	school,	workplace,	care	home,	hotel	and	restaurant	kitchens,	rank	within	the	top
six	causes	of	fires	in	the	UK.	Risks	that	are	present	in	kitchens	include	hot	equipment,	sharp	knives	and	bacteria	from	cross-contamination.	Whilst	all	risks	cannot	be	removed	due	to	the	nature	of	the	work	involved,	they	can	be	managed	and	minimised	by	thorough	training,	consistent	staffing	and	good	housekeeping.	In	commercial	kitchens,	especially
large-scale	operations	such	as	restaurants	or	hotel	kitchens	with	a	long	chain	of	command,	it	is	vital	that	staff	understand	how	to	work	safely.	Hospitality	typically	has	a	high	staff	turnover	which	makes	it	even	more	important	to	keep	training	consistent.	Common	dangers	in	kitchens	include:	Burns	from	hot	items,	equipment,	steam	or	oil.	Knife	cuts.
Slips,	trips	and	falls.	Fire	or	electrical	hazards.	Food	poisoning.	Commercial	kitchens	also	introduce	an	increased	risk	of	hazards,	such	as:	Chemical	hazards.	Hectic	or	crowded	working	environments.	Lifting	injuries.	Injuries	from	machinery	or	equipment.	Lack	of	ventilation.	Food	poisoning	is	caused	by	contaminated,	toxic	or	spoiled	food.	One	of	the
most	common	ways	for	this	to	happen	is	through	cross-contamination.	The	chance	of	cross-contamination	occurring	is	significantly	reduced	by	washing	hands	thoroughly	with	soap	and	water,	using	separate	chopping	boards	for	raw	meat	and	making	sure	all	staff	have	basic	food	hygiene	training.	Food	can	also	become	unsafe	if	it	is	contaminated	by
microorganisms	or	physical	contaminants.	The	chances	of	this	happening	reduce	if	food	is	stored	appropriately	and	covered	and	if	staff	stick	to	a	strict	hygiene	regime.	Regular	disinfection	and	cleaning	of	food	preparation	areas	including	kitchen	sides,	sinks	and	floors	is	also	vital	to	ensuring	a	hygienic	kitchen	environment.	All	kitchen	staff	that	work
in	a	kitchen	environment	should	be	trained	in	manual	handling	as	well	as	more	general	health	and	safety	practice,	from	kitchen	porters	who	wash	the	dishes,	to	service	staff	who	collect	the	meals,	to	the	chefs	who	are	cooking	and	preparing	food	on	a	daily	basis.	Manual	handling	encompasses	a	range	of	activities,	including	lifting,	twisting,	pushing,
pulling,	lowering	and	carrying	either	by	hand	or	using	‘bodily	force’.	Manual	handling	in	the	kitchen	might	be	required	during	the	following	activities:	Putting	away	orders	(this	can	include	lifting	and	carrying	boxes,	stacking	pallets,	shelving	stock).	Bending	down	to	put	food	into	low	ovens	or	to	retrieve	it.	Stooping	down	or	standing	with	a	poor
posture	to	wash	and	stack	dishes	for	long	periods	of	time.	Dragging	heavy	trays	laden	with	crockery	from	industrial	dishwashers.	Stretching	or	twisting	to	take	food	items,	pans,	trays,	cups	etc	from	high	up.	Carrying	heavy	plates	and	other	crockery.	Poor	manual	handling	can	result	in	injuries	such	as	sprains,	joint	problems,	inflammation,	back
problems	and	musculoskeletal	disorders.	For	the	year	2019/20,	a	Labour	Force	Survey	estimated	that	of	1.6	million	workers	suffering	from	work-related	ill	health,	30%	of	these	were	due	to	musculoskeletal	disorders.	Manual	handling	injuries	can	have	short-	and	long-term	effects	on	health.	Staff	having	to	take	time	off	to	recover	from	manual	handling
related	injuries	might	also	result	in	increased	pressure	being	put	on	the	rest	of	the	team	which	can	affect	staff	morale	and	increase	work-related	stress.	Staff	who	are	stressed	and	overworked	might	also	be	more	likely	to	incur	a	work-related	injury	or	to	work	less	safely.	Hot	oil,	boiling	water	and	certain	chemicals	can	be	a	kitchen	hazard,	as	well	as
hot	pans,	ovens	and	griddles.	Making	contact	with	these	items	can	result	in	skin	burns.	The	chance	of	an	accidental	burn	occurring	are	significantly	increased	in	stressful	environments,	during	instances	of	being	short-staffed	or	when	staff	are	improperly	trained.	Even	small	burns	or	scalds	can	be	very	painful.	Minor	injuries	can	usually	be	dealt	with
by	a	trained	first-aider.	Large	or	deep	burns,	chemical	or	electric	burns,	burns	that	cause	white	skin	or	if	they	are	in	addition	to	other	injuries	need	to	be	treated	at	the	hospital.	To	reduce	the	chances	of	sustaining	a	burn	in	the	kitchen:	Do	not	wear	loose	fitting	clothes.	Avoid	leaning	over	bubbling	pots	on	the	stove	(hot	steam	could	escape).	Do	not	stir
hot	liquid	with	metal	spoons	or	leave	metal	utensils	to	get	hot	(as	they	conduct	and	retain	heat).	Avoid	overfilling	pots	and	pans	with	liquids	whilst	cooking	(oil,	water,	milk	etc).	Take	special	care	around	deep	fat	fryers.	Use	your	PPE	in	the	kitchen	(oven	mitts,	aprons,	chef	whites).	Misusing	kitchen	equipment	can	be	dangerous.	Equipment	and	tools	in
the	kitchen	might	be	misused	due	to	lack	of	experience	or	training,	negligence	or	during	stressful	and	busy	times	when	staff	become	distracted.	Kitchen	appliances	get	hot	and	can	also	create	steam,	both	of	which	pose	a	risk	of	burns	and	injury.	Metal	is	a	conductor	of	heat	and	whilst	this	makes	it	a	useful	material	to	cook	food	in,	it	is	important	to
remember	that	metal	pans,	spoons,	trays	and	surfaces	can	reach	extremely	high	temperatures.	When	hot	metal	makes	contact	with	the	skin	it	can	cause	serious	burns	and	lesions.	Choosing	to	stir	with	wooden	spoons,	using	oven	gloves	or	dry	tea	towels	(as	wet	ones	will	also	quickly	conduct	heat)	to	handle	hot	materials,	never	pouring	hot	oils	into
plastic	containers	and	taking	care	to	work	safely	around	others	can	reduce	the	chance	of	getting	injured	by	equipment	in	the	kitchen.	Many	kitchen	appliances	run	on	electricity.	It	is	dangerous	to	overload	sockets	or	to	get	electrical	appliances	wet.	Trailing	cables	or	cluttered	surfaces	increase	the	risk	of	equipment	falling	and	injuring	someone	or
becoming	a	fire	hazard.	Gas	appliances	used	incorrectly	can	introduce	a	serious	risk	of	fire	or	explosion.	To	stay	safe	around	kitchen	appliances:	Avoid	overloading	sockets.	Use	common	sense	and	follow	appliance	instructions	(such	as	no	metal	in	microwaves).	Do	not	leave	gas	on	if	it	is	not	ignited.	Ensure	good	housekeeping	throughout	the	kitchen.
Use	PPE	when	necessary	(aprons,	gloves,	safety	shoes	etc).	Use	knives	with	care.	Kitchens	are	often	busy	and	hectic.	Slips,	trips	and	falls	account	for	a	large	number	of	accidents	at	work.	Common	causes	of	slips,	trips	and	falls	are:	Wet	or	slippery	floors.	Uneven	or	damaged	flooring.	Steps	or	raised	areas.	Obstacles	from	poor	housekeeping.	Injuries
caused	by	slips,	trips	and	falls	include	sprains,	bruising	and	grazes.	More	serious	accidents	could	result	in	broken	bones,	spinal	damage	or	head	injuries.	There	can	be	long-term	effects	of	falling	at	work,	especially	if	the	fall	happens	whilst	carrying	hot	items,	including	serious	burns	and	scarring.	Take	care	whilst	moving	around	a	busy	kitchen	and
ensure	that	loads	you	are	carrying	never	obstruct	your	view.	Clean	up	spillages	immediately	and	always	use	a	wet	floor	sign	to	alert	others	to	the	hazard.	A	large	part	of	being	a	chef	is	multitasking;	however,	it	is	important	to	be	as	organised	as	possible	and	avoid	getting	distracted	and	cutting	corners.	Staying	focussed	and	organised	helps	to	avoid
many	of	the	hazards	in	the	kitchen.	A	well	run	kitchen	should	have	health	and	safety	as	a	priority.	It	is	important	that	food	is	stored	correctly	to	reduce	the	chances	of	someone	becoming	ill	through	cross-contamination,	microbial	contamination	or	allergen	contamination.	Chemicals	should	always	be	stored	in	labelled	bottles.	Food	and
chemicals/cleaning	supplies	should	be	stored	separately.	Surfaces	and	flooring	should	be	clear	and	free	from	clutter.	Rubbish	should	be	stored	appropriately	and	emptied	regularly	so	as	not	to	encourage	pests.	Safety	equipment	(such	as	fire	blankets,	fire	extinguishers	or	first	aid	kits)	should	be	easily	and	quickly	accessible.	Fire	exits	should	be	clearly
labelled	and	never	obstructed.	Follow	manufacturers’	guidelines.	Keeping	food	out	at	the	room	temperature	can	increase	the	risk	of	bacteria	growing.	Food	that	has	been	cooked	and	is	destined	for	the	refrigerator	should	be	cooled	down	quickly	and	put	into	the	fridge	as	soon	as	possible	and	not	left	out	for	long	periods	of	time.	Chilled	food	should	be
kept	in	a	refrigerator.	Food	that	is	being	stored	in	a	container	also	needs	to	have	a	tightly	fitting	cover.	This	reduces	instances	of	physical	contaminants	entering	the	food	accidentally.	Food	should	be	stored	as	per	the	relevant	guidelines.	It	is	good	practice	to	keep	frozen	food	at	temperatures	of	-18°C	or	colder.	Cold	food	must	be	kept	in	a	refrigerator
at	8°C	or	below.	This	is	required	by	law	in	England,	Wales	and	Northern	Ireland.	Accidents	involving	fire	or	electrics	will	often	occur	due	to	faulty	equipment	or	poorly	trained	staff.	Cooking	food	requires	heat	and	the	use	of	culinary	tools	and	kitchen	equipment.	Electric	or	gas	faults	or	human	error	can	result	in	fires	or	electrocution.	Primary	fire
hazards	that	exist	within	most	kitchens	will	include	deep	fat	fryers,	gas	hobs,	grills	and	ovens.	Kitchens	and	kitchen	areas	may	also	be	places	that	store	highly	combustible	materials	such	as	linen	(tea	towels,	napkins	or	table	cloths),	cooking	oils,	chemicals	and	cleaning	fluids.	To	minimise	the	chance	of	a	fire	or	electrical	incident	occurring:	Make	sure
fire	training	is	done	periodically	and	all	staff	attend.	Only	use	equipment	that	is	safe	and	fit	for	purpose.	Store	chemicals	properly,	in	labelled	bottles	and	away	from	sources	of	ignition.	Discard	and	replace	electrical	items	that	have	frayed,	loose	or	exposed	wires.	Only	get	repairs	done	by	qualified	gas	or	electrical	professionals.	Have	clear	Standards
of	Practice	(SOPs)	for	opening	and	closing	of	the	kitchen	(such	as	checking	the	gas	is	switched	off	and	everything	is	left	clean	and	tidy).	Make	sure	there	is	a	fire	blanket	available	(required	by	legislation).	Conduct	regular	maintenance	inspections.	Have	the	correct	fire	extinguishers	on	hand	and	staff	that	know	how	to	use	them	safely	(including	a
rated	‘F’	portable	fire	extinguisher	designed	for	fighting	oil	fires).	Minor	injuries	can	be	tended	to	on	site	by	a	designated	first-aider.	The	Health	and	Safety	(First-Aid)	Regulations	1981	state	that	employers	have	to	provide	‘adequate	and	appropriate’	first	aid	provisions.	This	includes:	First	aid	equipment	(such	as	first	aid	box,	burns	kit	etc).	Facilities.
Personnel	(trained,	on-site	staff).	The	specific	first	aid	needs	of	a	business	premises	will	vary	from	business	to	business.	Provisions	for	first	aid	will	be	assessed	during	a	risk	assessment.	During	this,	a	competent	professional	will	consider	risk	factors,	employee	needs,	first	aid	box	contents	and	emergency	first	aid	requirements.	The	findings	of	the	risk
assessment	should	reflect	the	nature	of	the	business,	scale	of	operation	and	other	relevant	factors	(such	as	use	of	dangerous	chemicals,	equipment	etc).	More	serious	accidents	and	injuries	will	need	medical	treatment	at	a	hospital,	GP	surgery	or	walk-in	clinic.	After	an	injury	at	work,	you	should	always	follow	your	treatment	plan	and	take	the	required
time	off	to	recover,	follow	the	instructions	on	any	prescribed	medication	and	seek	advice	if	your	condition	fails	to	improve.	In	an	emergency	always	call	999.	A	kitchen	environment	will	never	be	completely	hazard	free.	Sharp	knives,	extreme	heat,	and	electrical	or	gas	appliances	are	all	necessary	for	the	preparation	and	cooking	of	food.	An	accident	or
injury	at	work	can	result	in	short-	and	long-term	health	implications,	loss	of	revenue,	pain	and	suffering,	stressful	investigations	and,	in	serious	cases,	can	even	be	fatal.	It	is	important	that	precautions	are	taken	to	mitigate	risks	and	minimise	kitchen	related	hazards,	such	as:	Ensuring	staff	are	fully	trained	in	how	to	work	safely.	Regular,	thorough	risk
assessments	to	be	done	by	a	competent	person.	Having	kitchen	equipment	regularly	tested	and	inspected	to	make	sure	it	is	fit	for	purpose.	Working	in	a	clean	and	tidy	environment.	Promoting	good	communication	(this	includes	ways	to	work	around	language	or	cultural	barriers	and	the	importance	of	teamwork).	Cleaning	up	any	spillages	promptly
and	using	a	wet	floor	sign	when	necessary.	Having	a	clear	fire	evacuation	plan.	Providing	the	correct	PPE	and	safety	equipment.	Using	reputable	suppliers	for	ingredients,	tools	and	equipment	and	having	a	traceable	supply	chain.	Making	sure	there	is	adequate	ventilation	in	the	kitchen	that	can	remove	cooking	fumes	at	source,	excess	hot	air	and	to
prevent	the	risk	of	carbon	monoxide	accumulating.	Aside	from	thorough	training	and	good	management,	another	significant	way	to	reduce	dangers	in	the	kitchen	is	through	good	housekeeping.	Poor	housekeeping	(including	untidy,	disorganised	and	unhygienic	environments)	increases	the	risk	of:	Food	contamination	and	food	poisoning.	Slips,	trips
and	falls.	Accidents	and	injuries.	Staff	becoming	stressed.	Pests	becoming	an	issue.	Fires	occurring.	Many	aspects	of	working	within	a	kitchen	have	the	potential	to	cause	injury.	By	working	as	safely	as	possible	and	making	sure	you	have	an	understanding	of	kitchen	dangers	and	risks	and	how	to	mitigate	them,	you	can	help	to	significantly	reduce
instances	of	ill	health	or	accidents.	Every	room	in	our	homes	serves	a	unique	purpose,	and	the	kitchen	is	no	exception.	Often	considered	the	heart	of	the	home,	the	kitchen	is	where	mouthwatering	meals	are	prepared	and	memorable	family	moments	are	made.	However,	potential	risks	can	often	be	overlooked.	From	sizzling	pans	to	razor-sharp	knives,
the	hazards	are	plentiful	and	varied.	Our	comprehensive	guide	highlights	these	often	unconsidered	dangers,	making	your	safety	our	top	priority.In	this	blog	post,	we	have	curated	a	list	of	18	vital	kitchen	safety	tips,	each	elaborated	upon	to	help	you	better	understand	their	importance.	This	isn’t	just	a	guide	for	the	budding	chef	trying	to	avoid	culinary
calamities	but	also	for	the	experienced	home	cooks	looking	to	revisit	and	reinforce	their	knowledge	of	kitchen	safety.These	tips	form	an	essential	framework	for	creating	a	safer	kitchen	environment,	minimizing	accidents,	and	fostering	confidence	as	you	navigate	the	heart	of	your	home.	So,	let’s	embark	on	this	critical	journey	towards	enhancing
kitchen	safety,	blending	caution	and	culinary	skills	seamlessly	for	a	safe	and	joyful	cooking	experience.	Let’s	redefine	cooking	not	only	as	an	art	or	a	daily	chore	but	also	as	an	activity	where	safety	comes	first.	So,	pull	out	your	apron	and	prepare	to	deep-dive	into	a	world	where	kitchen	safety	takes	centre	stage.Kitchen	Safety	ImportanceKitchen	safety
is	a	topic	of	utmost	importance	that	often	doesn’t	get	the	attention	it	deserves.	A	kitchen,	whether	at	home	or	in	a	professional	setting,	is	filled	with	potential	hazards	such	as	sharp	utensils,	hot	surfaces,	electrical	appliances,	and	slippery	floors.	Ensuring	kitchen	safety	is	vital	for	several	reasons:Preventing	Injuries:	The	most	immediate	reason	kitchen
safety	is	important	is	to	prevent	physical	harm.	Knives	can	cut,	hot	surfaces	burn,	and	wet	or	cluttered	floors	can	cause	slips	and	falls.	Adhering	to	kitchen	safety	rules	can	significantly	decrease	the	likelihood	of	these	incidents	occurring.Avoiding	Fire	Hazards:	The	kitchen	is	a	common	site	of	fires	in	homes	due	to	flammable	materials	like	oil	and	gas.
Safe	practices	such	as	never	leaving	cooking	unattended,	keeping	flammable	objects	away	from	the	stove,	and	having	a	fire	extinguisher	can	help	prevent	these	dangerous	situations.Preventing	Foodborne	Illness:	Kitchen	safety	isn’t	just	about	preventing	cuts	and	burns;	it’s	also	about	ensuring	food	safety.	Improper	food	handling	can	lead	to
foodborne	illnesses.	Proper	storage,	washing	hands,	and	keeping	utensils	and	surfaces	clean	can	help	keep	your	meals	safe.Maintaining	a	Healthy	Environment:	A	clean	and	safe	kitchen	promotes	a	healthier	environment.	Regular	cleaning	prevents	the	buildup	of	bacteria,	mold,	and	pests.Increasing	Cooking	Efficiency:	A	well-organized	and	safe
kitchen	can	improve	your	cooking	experience	and	make	it	more	efficient.	When	tools	are	stored	safely	and	are	easily	accessible,	meals	are	easier	and	quicker	to	prepare.Teaching	Responsibility:	Especially	in	households	with	children,	teaching	kitchen	safety	is	a	good	way	to	instill	a	sense	of	responsibility.	Learning	to	handle	kitchen	tools	safely,	clean
up	spills	immediately,	and	respect	potential	dangers	can	be	valuable	life	lessons.By	understanding	the	importance	of	kitchen	safety,	we	can	respect	the	potential	dangers,	implement	strategies	to	mitigate	risks	and	create	a	safer	environment	for	ourselves	and	our	families.	It’s	an	integral	part	of	cooking	and	an	important	life	skill.Kitchen	Safety
RulesKitchen	safety	is	crucial	to	prevent	accidents	and	ensure	a	secure	cooking	environment.	Here	are	some	essential	kitchen	safety	rules	to	follow:It	is	tempting	to	cook	food	on	the	stove	while	attending	to	other	tasks.	However,	leaving	cooking	food	unattended,	even	for	a	moment,	can	lead	to	disastrous	consequences.	Fires	can	start	and	rapidly
spread	in	the	kitchen	if	cooking	oil	overheats	or	flammable	materials	come	into	contact	with	the	stove	or	oven.	Moreover,	unattended	cooking	can	result	in	overcooked	or	burned	food,	leading	to	smoke	and	potential	fire	hazards.	Hence,	always	turn	off	the	stove	or	oven	if	you	need	to	leave	the	kitchen	for	any	reason.Keeping	your	kitchen	clean	is	more
than	just	maintaining	hygiene—it’s	about	safety,	too.	Spills	can	happen	at	any	time	in	the	kitchen,	leading	to	slippery	surfaces.	Wet	or	greasy	floors	and	countertops	can	cause	people	to	slip	and	fall,	potentially	leading	to	serious	injuries.	Therefore,	cleaning	up	spills	promptly	and	maintaining	clean	kitchen	surfaces	can	reduce	the	risk	of
accidents.Kitchen	knives	are	essential	tools	for	cooking,	but	they	can	be	extremely	dangerous,	especially	for	children.	Even	with	the	best	intentions,	kids	might	be	tempted	to	play	with	or	misuse	these	sharp	objects,	risking	cuts	or	more	serious	injuries.	Therefore,	knives	should	be	stored	safely	in	a	knife	block	or	drawer	with	a	safety	latch.	Consider
using	magnetic	strips	installed	high	on	the	wall,	where	only	adults	can	reach	them.Despite	our	best	efforts,	kitchen	fires	can	still	occur.	A	fire	can	quickly	escalate,	causing	extensive	damage	and	risking	lives.	A	fire	extinguisher	is	a	vital	safety	tool	in	any	kitchen,	allowing	you	to	control	or	extinguish	small	fires	before	they	become	larger.	Check	the
fire	extinguisher	periodically	to	ensure	it’s	in	good	working	order,	and	learn	how	to	use	it	properly.Kitchen	appliances	are	designed	to	make	our	lives	easier,	but	misuse	can	result	in	accidents	or	damage	to	the	appliance.	Reading	and	following	the	manufacturer’s	instructions	ensure	the	appliances	are	used	correctly	and	safely.	This	includes
understanding	safety	features,	proper	cleaning	methods,	and	appropriate	settings	for	different	types	of	food.Although	it	might	seem	like	a	quick	solution	during	cold	weather,	using	your	stove	or	oven	as	a	heat	source	can	be	risky.	This	misuse	can	lead	to	carbon	monoxide	poisoning	or	a	house	fire.	Instead,	use	proper	heating	devices,	such	as	space
heaters	or	central	heating,	and	make	sure	you	follow	proper	gas	stove	safety	guidelines	to	avoid	any	potential	hazards.Loose	or	flammable	clothing	can	pose	a	safety	hazard	in	the	kitchen.	Loose	sleeves	or	flaps	can	easily	contact	hot	surfaces	or	open	flames,	causing	clothes	to	catch	fire.	Always	wear	well-fitted	clothing	while	cooking,	and	avoid
synthetic	materials	that	melt	easily.Like	loose	clothing,	loose	hair	can	pose	a	safety	risk	in	the	kitchen.	Hair	can	catch	fire	if	it	comes	into	contact	with	open	flames	or	becomes	a	sanitary	issue	if	it	falls	into	the	food.	Therefore,	if	you	have	long	hair,	tie	it	back	securely	while	cooking.Impaired	judgment	or	slower	reaction	times	due	to	fatigue	or	alcohol
consumption	can	lead	to	accidents	in	the	kitchen.	You	may	be	more	likely	to	forget	a	pot	on	the	stove,	mishandle	a	knife,	or	ignore	safety	precautions.	Eating	something	that	doesn’t	require	cooking	or	waiting	until	you’re	more	alert	is	better.Even	with	all	the	precautions	in	place,	accidents	can	still	happen.	A	first-aid	kit	in	the	kitchen	allows	you	to
respond	quickly	to	minor	injuries.	The	kit	should	include	bandages,	antiseptic	wipes,	burn	cream,	tweezers,	and	a	digital	thermometer.	Having	a	list	of	emergency	numbers	in	or	near	the	kit	is	also	a	good	idea.Remember,	it’s	better	to	prevent	accidents	than	deal	with	the	aftermath.	By	following	these	kitchen	safety	rules,	you	can	enjoy	cooking	while
ensuring	your	and	your	family’s	safety.Additional	Kitchen	Safety	RulesIn	addition	to	the	previously	mentioned	kitchen	safety	rules,	here	are	a	few	more	tips	that	can	help	enhance	safety	in	your	kitchen:Store	Heavy	Items	Properly:	Store	heavy	pots,	pans,	and	other	items	at	waist	level.	Storing	these	items	too	high	can	lead	to	accidents	when	trying	to
reach	them.Use	Safety	Devices:	Use	safety	devices	such	as	oven	mitts	when	handling	hot	items	and	splatter	screens	when	cooking	food	that	might	splatter,	such	as	frying	oil.Turn	Pot	Handles	Inward:	When	cooking	on	the	stove,	always	turn	the	pot	handles	inward	to	prevent	them	from	being	knocked	over.Avoid	Overloading	Electrical	Outlets:	Don’t
overload	electrical	outlets	with	too	many	appliances.	This	could	lead	to	electrical	fires.Secure	Loose	Rugs:	Use	non-slip	mats	under	rugs	to	prevent	slipping.Proper	Ventilation:	Make	sure	your	kitchen	is	well-ventilated	to	prevent	the	accumulation	of	harmful	smoke	or	gases.Regular	Maintenance:	Inspect	and	maintain	appliances	to	ensure	they
function	correctly	and	safely.Child	and	Pet	Safety:	If	you	have	children	or	pets,	consider	installing	safety	gates	to	keep	them	out	of	the	kitchen	while	cooking.Mindful	of	Sharp	Objects:	Carefully	dispose	of	broken	glass	or	sharp	can	lids.	Consider	investing	in	a	can	opener	that	leaves	smooth	edges	to	reduce	the	risk	of	injury.Avoid	Cross	Contamination:
Use	separate	cutting	boards	for	raw	and	cooked	foods	to	prevent	cross-contamination.In	conclusion,	our	guide	has	been	tailored	to	enlighten	you	on	the	critical	yet	often	overlooked	aspects	of	kitchen	safety.	Implementing	these	essential	tips	is	a	surefire	way	to	turn	your	kitchen	into	a	safe	haven	where	culinary	creativity	thrives.	Remember,	safety
isn’t	just	about	preventing	accidents;	it’s	about	fostering	a	serene	and	secure	environment	that	enhances	your	cooking	experience.	So	let’s	make	every	culinary	journey	safe,	applying	these	18	vital	safety	tips	as	our	roadmap	to	a	safer,	more	confident,	and	enjoyable	cooking	adventure.	Sanitation	and	safety	are	both	important	aspects	of	running	a
successful	kitchen.	However,	they	are	not	the	same	thing.	Kitchen	sanitation	refers	to	the	cleanliness	of	the	kitchen	and	the	food	that	is	prepared	there.	Kitchen	safety,	on	the	other	hand,	refers	to	the	procedures	and	policies	in	place	to	prevent	accidents	and	injuries.	Both	kitchen	sanitation	and	kitchen	safety	are	important	for	a	variety	of	reasons.
First,	a	clean	kitchen	is	a	more	efficient	kitchen.	When	the	kitchen	is	clean,	the	staff	can	work	more	quickly	and	effectively.	This	can	lead	to	better	quality	food	and	happier	customers.	Second,	a	clean	kitchen	is	a	safer	kitchen.	When	food	is	prepared	in	a	clean	environment,	the	risk	of	foodborne	illness	is	significantly	reduced.	Finally,	a	safe	kitchen	is
less	liability	for	the	restaurant.	By	having	procedures	and	policies	in	place	to	prevent	accidents,	the	restaurant	can	avoid	costly	lawsuits.	What	are	the	10	Basic	Rules	of	Kitchen	Safety?	When	it	comes	to	preventing	accidents	in	the	kitchen,	there	is	no	one-size-fits-all	approach.	However,	there	are	some	general	principles	of	kitchen	safety	that	everyone
should	follow	to	ensure	a	safe	kitchen.		From	slip-resistant	flooring	to	keeping	hazardous	chemicals	out	of	reach,	there	are	many	things	you	can	do	to	reduce	the	risk	of	accidents	in	your	kitchen.	Below	are	some	common	rules	for	kitchen	safety:	1.	Wear	proper	kitchen	attire	When	you’re	in	the	kitchen,	you	must	wear	proper	kitchen	attire	for	safety,
Wearing	proper	kitchen	attire	prevents	you	from	getting	hurt	such	as	acquiring	burns,	cuts,	and	other	injuries.		A	kitchen	attire	usually	consists	of:	Kitchen	Uniform	Toque	or	hair	nets	Apron	Closed-toe	leather	shoes	(Slip	Resistant)	Disposable	gloves	Coats	(Must	be	double-breasted	and	made	from	heavy	cotton	to	insulate	heat)	2.	Keep	the	kitchen
clean	A	clean	kitchen	is	a	safe	kitchen.	Meanwhile,	a	messy	kitchen	is	a	breeding	ground	for	accidents	as	well	as	bacteria	that	can	be	harmful	to	our	health.		Be	sure	to	keep	the	counters	clear	of	clutter,	the	floors	clean	and	dry,	the	appliances	wiped	down,	and	the	kitchen	utensils	sanitized.	3.	Follow	food	safety	guidelines	Be	sure	to	follow	all	food
safety	guidelines	when	handling	and	preparing	food.	This	includes	washing	your	hands	often,	keeping	raw	meat	separate	from	other	foods,	and	cooking	food	to	the	proper	temperature.	Make	sure	to	have	an	effective	food	safety	management	system	implemented	in	your	kitchen.	This	will	provide	a	safer	environment	not	only	for	the	staff	but	also	for
the	customers.		Eliminate	manual	tasks	and	streamline	your	operations.	4.	Use	kitchen	appliances	safely	Be	sure	to	read	the	manuals	for	your	kitchen	appliances	and	use	them	according	to	the	instructions.	Pay	close	attention	when	using	knives,	blenders,	and	other	sharp	objects	or	devices	with	moving	parts	to	ensure	hand	safety	and	overall	safety.
Do	not	engage	in	any	kitchen	equipment	that	you	are	not	familiar	with.	Always	ask	for	help	or	assistance	if	needed.	5.	Be	aware	of	potential	hazards	There	are	many	potential	hazards	in	the	kitchen,	so	it’s	important	to	be	aware	of	them	at	all	times.	This	includes	things	like	open	flames,	hot	surfaces,	sharp	objects,	slippery	floors,	and	toxic	chemicals.		
6.	Have	proper	ventilation	and	lighting	A	kitchen	must	have	proper	ventilation.	Ventilating	your	kitchen	properly	is	important	for	air	quality.	This	is	because	all	those	cooking	contaminants	can	seep	into	your	cabinets,	walls,	clothes,	and	carpet	if	there	isn’t	proper	ventilation.	Also,	good	ventilation	helps	remove	any	airborne	particles	and	allows	fresh
air	to	circulate.	Meanwhile,	having	proper	lighting	allows	you	to	have	an	inviting	and	welcoming	space	inside	the	kitchen.	Not	only	does	it	make	it	easier	for	kitchen	staff	to	see	what	they’re	working	on,	it	sets	the	mood	and	tone	while	you	cook	and	bake	hence	offering	you	a	perfect	atmosphere	for	cooking		7.	Store	food	properly	You	need	to	store	food
properly	to	prevent	contamination	and	spoilage.	Be	sure	to	follow	the	expiration	dates	of	food	items	and	keep	them	stored	in	airtight	containers.	Always	check	your	inventory	to	prevent	any	spoilage.	8.	Know	first	aid	You	can	never	know	when	accidents	may	happen.	That	is	why	it	is	essential	you	know	first	aid	to	provide	immediate	response	and	care
when	an	injury	or	accident	occurs	in	the	kitchen	It	is	also	important	to	have	a	first	aid	kit	handy	in	your	kitchen,	in	case	of	emergencies.	A	basic	first	kid	usually	contains:	plasters	of	different	sizes	and	shapes	sterile	gauze	dressings	sterile	eye	dressings	bandages	disposable	sterile	gloves	scissors	alcohol-free	cleansing	wipes	sticky	tape	thermometer
skin	rash	cream	and	burn	cream	antiseptic	cream	painkillers	antihistamine	cream	or	tablets	9.	Take	some	breaks	Kitchen	duty	can	be	exhausting	especially	when	you	stand	around	for	the	rest	of	the	shift.	It	can	take	a	toll	on	your	body	which	may	lead	to	accidents	and	injuries.	This	is	why	it	is	essential	to	take	some	breaks	when	you	can.	Whether	it’s	a
quick	rest	or	an	hour	lunch	break,	it	will	help	your	mind	and	body	regain	its	energy	to	allow	you	to	focus	and	be	alert	when	you	are	fulfilling	your	duties	in	the	kitchen.		10.	Learn	and	implement	best	practices	Kitchen	safety	is	effective	when	you	learn	and	implement	best	practices	daily.	Not	only	will	it	help	you	to	pass	essential	safety	certifications	but
also	promote	a	safe	environment	for	the	team	and	your	customers	inside	your	establishment.		Some	of	the	best	practices	that	you	can	implement	daily	are:	Wash	your	hands	before	and	after	food	handling	Use	different	chopping	boards	for	raw	meat,	fruits,	and	vegetables.	Make	sure	to	keep	your	knives	sharp.	A	dull	knife	is	more	likely	to	cause	an
accident	than	a	sharp	one.	Be	careful	when	you’re	cooking	with	hot	oil.	Hot	oil	can	easily	spatter	and	cause	burns.	Be	aware	of	where	you’re	placing	your	hot	pans.	You	don’t	want	to	accidentally	burn	yourself	or	someone	else.	Always	use	oven	mitts	or	pot	holders	when	you’re	handling	hot	pans	or	dishes.	Be	careful	when	you’re	opening	cans.	The
sharp	edges	of	the	can	lid	can	easily	cut	you.	Keep	your	food	properly	stored.	Raw	meat,	for	example,	should	always	be	kept	separate	from	other	food	Cultivate	a	safe	working	environment	and	streamline	compliance	with	our	EHS	solutions.	Enjoy	sharper	detail,	more	accurate	color,	lifelike	lighting,	believable	backgrounds,	and	more	with	our	new
model	update.	Your	generated	images	will	be	more	polished	than	ever.See	What's	NewExplore	how	consumers	want	to	see	climate	stories	told	today,	and	what	that	means	for	your	visuals.Download	Our	Latest	VisualGPS	ReportData-backed	trends.	Generative	AI	demos.	Answers	to	your	usage	rights	questions.	Our	original	video	podcast	covers	it	all—
now	on	demand.Watch	NowEnjoy	sharper	detail,	more	accurate	color,	lifelike	lighting,	believable	backgrounds,	and	more	with	our	new	model	update.	Your	generated	images	will	be	more	polished	than	ever.See	What's	NewExplore	how	consumers	want	to	see	climate	stories	told	today,	and	what	that	means	for	your	visuals.Download	Our	Latest
VisualGPS	ReportData-backed	trends.	Generative	AI	demos.	Answers	to	your	usage	rights	questions.	Our	original	video	podcast	covers	it	all—now	on	demand.Watch	NowEnjoy	sharper	detail,	more	accurate	color,	lifelike	lighting,	believable	backgrounds,	and	more	with	our	new	model	update.	Your	generated	images	will	be	more	polished	than	ever.See
What's	NewExplore	how	consumers	want	to	see	climate	stories	told	today,	and	what	that	means	for	your	visuals.Download	Our	Latest	VisualGPS	ReportData-backed	trends.	Generative	AI	demos.	Answers	to	your	usage	rights	questions.	Our	original	video	podcast	covers	it	all—now	on	demand.Watch	Now
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