Kitchen Safety is Important!

Children love their independence! Help them hone their skills in the kitchen. Remember always be alert and pay attention to their actions. Explain all directions clearly and slowly to ensure every child’s comprehension.

AGE APPROPRIATE TASKS FOR CHILDREN:

The National SAFE KIDS Campaign has created guidelines for children in the kitchen to ensure safety and fun.
 These are simply suggestions and can be utilized at your digression. 
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Children Age 5-9 can:

· Stir ingredients  

· Rinse foods under cold water

· Use a cookie cutter 

Children Age 9+:

· Can use a dull knife to cut food items and spread toppings

Children Age 10+:

· Can use electrical appliances like blends, food processors, electronic mixers, microwaves or toaster ovens
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Children Age 12+:

· Chop or slice with a paring knife

· Use the stovetop to turn burners on and off and select oven temperature

· Flip pancakes on a hot griddle

· Place a tray of cookies in the oven.

· Peel vegetables

· Use an electric can opener

· Shred cheese with a hand grater

Children Age 14+:

· Operate the stovetop without adult supervision

· Drain cooked pasta and/or food items into a colander

· Remove a trays from the oven

Teach Them These Easy Fire Safety Rules:

· Remember that the stove is hot! Don’t place towels, cardboard boxes, paper bags, or other items that can burn near hot appliances.
· Grease and oil can catch fire very easily and burn fast, so remember to clean up after you work!
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Never reach over the stove! You don’t want to get burned.
· Dress like a chef! Never wear loose fitting clothing while cooking.
· Never leave cooking unattended! 
· Shield yourself against steam! Steam can burn you too! Ouch! 
· Have a fire extinguisher nearby! 
Teach Them Knife Safety Rules:
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Make sure that an adult is always present.

· The tips of their fingers must be curled. 

· Tell them to take their time!

· Most importantly, a lways pay attention to what is being cut! 

Proper Hygiene is Important!

· Wash your hands with warm water and soap for 10-20 seconds so you get all the germs off!

· Use disposable towels to dry your hands.

· Never dry your hands and the dishes with the same towel!

[image: image5.png]



**DON’T FORGET TO CLEAN ALL COOKING SUPPLIES THROUGHLY!

**BE PROACTIVE! IF YOU DON’T TEACH THEM PROPERLY THEN NO ONE WILL!! 
� � HYPERLINK "http://health.utah.gov/vipp/pdf/KitchenSafety.pdf#search='plastic%20knife%20for%20kids" ��http://health.utah.gov/vipp/pdf/KitchenSafety.pdf#search='plastic%20knife%20for%20kids�' 





