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Cooking Safety ChecklistThe Family’s

For more tips, visit firepreventionweek.org and sparky.org
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Parents and Caregivers,
Cooking is the No. 1 cause of home fires and home 
fire injuries. This year’s  Fire Prevention Week™ (FPW) 
campaign, “Serve Up Fire Safety in the Kitchen!™”, 
works to educate everyone about simple but
important actions they can take to keep
themselves and those around them safe.  

FPW is a perfect time to complete this
cooking safety checklist together. If you
checked YES on all the boxes, great job!
If some boxes are checked NO,
work together as a family
to turn them into a YES. 

Does a grown-up always pay attention to things that are cooking?

Does a grown-up watch the stovetop when he or she is frying, boiling, grilling, or broiling food? 

If a grown-up must leave the kitchen for even a short period of time, does he or she turns off the burner?

Are things that can burn, such as dish towels, curtains, or paper, away from the stovetop?

Are the stovetop, burners, and oven clean — no spilled food, grease, paper or bags?

Are pot handles turned toward the back of the stove when a grown-up is cooking?

Do children and pets stay out of the kid-free zone (3 feet or 1 meter from the stove) when a grown-up is cooking?

Are containers opened slowly when removing from the microwave? Hot steam can escape from containers
and cause burns.

Does your family have working smoke alarms on every level of the home, outside all sleeping areas,
and in each bedroom?

Does your family have a home fire escape plan?

Do you practice the plan?
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DO YOU LIKE HELPING OUT IN THE KITCHEN and cooking up tasty snacks for 
your friends and family? Preparing yummy treats can be lots of fun, but it's important that kids 
who like to cook know how to be safe in the kitchen. These tips can help you figure out what 
you're old enough to do on your own—and when it's time to ask an adult for help.

Getting Started: Before you get cooking, you need to get a grown-up’s permission. If 
you plan to use a recipe, look it over with a grown-up first to decide what you can do on your 
own and what you need help with. And once you get started, never be afraid to ask for help. 
Even the best chefs rely on their assistants to help them out in the kitchen.

Helping Out is Fun: From mixing up cake batter to cutting shapes out of cookie 
dough, helping out a grownup in the kitchen can be lots of fun. So if you're not old enough yet to 
cook on your own, not to worry; being the chef's helper is the most important job in the kitchen.

Cooking for All Ages: All kids are different—and a grown-up should always decide 
what is safe for you to do in the kitchen—but here are some guidelines that you can use.
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 Get ingredients out of the refrigerator
 Measure and mix ingredients together in a bowl
 Pour liquids into a bowl
 Wash fruits and vegetables off under cold water
 Use a cookie cutter to cut shapes out of cookie dough or sandwiches
 Lick the cake batter off of a spoon (yum!)

 Open packages
 Use a butter knife to spread frosting, cream cheese, peanut butter or soft cheese
 Peel vegetables
 Measure ingredients
 Stir ingredients in a bowl
 Set the table

 Begin to follow a recipe
Open cans
Use electrical kitchen appliances, such as a microwave oven, when a grown-up is present

 Use a grater to shred cheese and vegetables
Turn stove burners on and off and select oven temperature when a grown-up is present
Help plan the meal
Make a salad

 Operate the stove or oven without an adult present
 Heat food up in the microwave without an adult present
 Drain cooked pasta into a colander
 Take a tray of food out of the oven

Kids aged 3–5 can:

Kids aged 6–8 can:

Kids aged 9–12 can:

Kids aged 14+ can:

Kids aged 3–5 can:

Kids aged 6–8 can:

Kids aged 9–12 can:

Kids aged 14+ can:
Check out sparky.org for more fun!
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Sparky’s Recipes

with

I love cooking.When I am not teaching kids about fire safety, you can usually find 

me in the kitchen. Letting kids help in the kitchen is a great way to teach them about 

cooking safety and the importance of eating healthy. Here are some of my

favorite recipes. Before you begin, make sure to read my Kids in the Kitchen

tips. These tips can help you figure out what you're old enough to

do on your own — and when it's time to ask a grown-up for help.
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Ingredients:
 2 cups vanilla yogurt (I used Greek yogurt)
 2 cups your favorite granola
 2 cups fresh berries (raspberries, blueberries, strawberries (sliced) or any other fruit you have

 like: bananas, peaches or mangos, peeled and sliced
 4 tablespoons honey (optional)

Directions:
1.  Line up 4 tall glasses, or whatever you would like to put your parfait in.
2.  Spoon 2 tablespoons of yogurt into each glass.
3.  Spoon 2 tablespoons of granola over the yogurt.

 4.  Then, add 2 tablespoons of fruit.
5.  Keep repeating these steps until your glass is full. You can add a little bit of honey here and there, to taste.

Sparky’s “Bark”fait (Parfait) This makes 4.

Directions:
1. Preheat oven to 375°. 
2. Stir together butter, sugar, and cinnamon in a small bowl. 
3. Brush tortillas with butter mixture
4. Using a butter knife, or a cookie cutter, cut each tortilla into 8 wedges. 
5. Put wedges in a single layer on a baking sheet,.
6. Bake until crispy (about 10 to 12 minutes). 

Ingredients:
 6 tablespoons unsalted butter, melted
 1 tablespoon sugar
 3/4 teaspoon ground cinnamon
 12 flour tortillas (10” in diameter)

Cinnamon-sugar chips This makes 8 dozen.

Check out sparky.org for more fun!
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Make sure you let the chips cool on
a wire rack before you eat them.Yum!

Use an
oven mitt!
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