
BURN PREVENTION TRAINING

Employee's name _______________________________ Date _________________________

Employer______________________________________ Trainer _______________________

Burns and scalds can be caused by any of these:

· Stoves

· Toasters

· Toaster ovens

· Ovens

· Hot utensils

· Boiling hot liquids

· Ban-Maries

· Pressure cookers

· Cooking pots

· Hot dishwashers

· Hot foods

· Microwaves

· Steam Ovens

You must observe the following safety rules to prevent burns and scalds:

_
Turn off stoves when not in use.

_
Assume all pots and metal handles are hot. Touch only when you are sure they are not hot or when wearing proper gloves.

_
Organise your work area to prevent contact with hot objects and flames.

_
Keep pot handles away from hot burners.

_
Make sure handles of pots and pans do not stick out from counter or cooking stove.

_
Use oven gloves that are provided and long gloves for deep ovens.

_
Use only recommended temperature settings for each type of cooking.

_
Follow manufacturer’s operating instructions. Manuals are available through your supervisor.

_
Open hot water and hot liquid faucet slowly to avoid splashes.

_
Lift lids by opening away from you.

_
Wear long-sleeved cotton shirts and cotton pants.

_
Report any faulty equipment to your supervisor.

_
Food items for frying should be placed in the basket first, then lowered into hot oil, rather than dropping food directly into the oil.

_
Use rollers for moving large vats.

_
Allow grease to cool before transporting, filtering or disposing.

_
Two people are to be used for changing and disposing of grease, due to heavy lifting.

_
Do not stand on hot fryer to clean ventilation components or filters. Use a ladder or step stool.

_
Do not overfill pots, pans or fryers.

_
Do not leave metals spoons in pots and pans while cooking.

_
Do not spill ice or water in hot oil.

_
Do not overstretch to reach an uncomfortable distance.

_
Do not open cookers and steam ovens while they are under pressure.

_
Do not lean over pots of boiling liquids.

_
Do not leave a not electric element or gas flame of stove “on” when not in use.

_
Remember, foods removed from the microwave continue to cook.

_
When in doubt, always ask your supervisor.
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