
Kitchen safety tips 

• Make your kitchen a “kid free zone” to keep kids away from the stove, oven and other 
appliances. Scalds are the most common types of burns for children. 

• Establish a three-foot safe zone in the kitchen or around fryers.  
• Help remind the kids that they cannot enter that three-foot space by placing painters’ tape 

on the floor. 
• Make sure a child cannot turn the knobs on the stove.  
• Cook on back burners and make sure all pot handles are turned toward the inside of the 

stove. This helps ensure all handles are out of the reach of children. 
• Store candy, cookies and other tasty treats away from the stove so children can’t get burned 

while trying to get them.  
• Never leave the oven door open. A child can trip and fall onto the hot surface. 
• Try to avoid using tablecloths which could allow a child to pull hot liquids off a table.  
• Never drink or carry hot liquids while carrying or holding a child. 
• Keep all hot items away from the sides of the table. 
• Never leave any unattended items on the stove top.  
• Stay alert and avoid cooking while under the influence of medications or alcohol.  
• Keep items like potholders and food containers away from stove eyes and other hot 

surfaces.  
• Turn off all appliances if you leave the kitchen, even if you are leaving for just a few minutes. 
• Makes sure all appliances are being used appropriately.  
• Use timers to track cooking times. 
• If you do have a grease fire, use a pot or pan lid to smother or cover it. DO NOT use water to 

try to put it out!  
• Never, ever try to carry or walk with a burning pot or pan.  
• Remember, items heated in the microwave can be exceptionally hot and cause internal 

burns. Therefore, before you eat it, give food cooked in a microwave extra time to cool.  
• Never cook or eat hot foods or drink hot liquids while holding a child.  
• One easy way to avoid scald burns is to start at the hot water heater. Setting the thermostat 

to 120 degrees (or “warm” if there is no detailed thermostat) will keep the water at a safe 
temperature before it touches skin. 

• Make sure everyone knows to Stop, Drop and Roll if clothing does catch fire. Call 911 or 
your local emergency number if a burn warrants serious medical attention. 

What types of burns do you usually see with cooking burn? 

With children, scalds are the most common form of burns. These occur in various ways, but usually 
we see two sources: They have touched a hot surface or they have had hot liquid spilled on them. At 
least once a week – and usually several times a week – we see a young patient who has been burned 
by instant noodles. In the winter, we also see a lot of hot chocolate burns. 


