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Officially, National Fire Prevention Week takes place October 6-12. In reality, Spokane Fire 
Department hopes that everyone is mindful of fire prevention every day of the year!

Fire Departments across the US and Canada emphasize the importance of prevention during the 
second week of October in remembrance of the devastation caused by The Great Chicago Fire in 
1871. By the time the fire was extinguished, over 100,000 people were homeless, 250 persons had 
died, and 17,000 structures were destroyed. 

The National Fire Protection Association (NFPA) selected the 2013 “Prevent Kitchen Fires” theme 
because cooking is the leading cause of home fires and home fire injuries. Two of every five home 
fires start in the kitchen. According to the NFPA, unattended cooking is a factor in 34% of reported 
home cooking fires.

As apartment managers, there are some “no tech” and “low tech” steps you can take to help your 
tenants stay on the safe side of cooking. Simple posters, flyers or payment inserts can raise cooking 
safety awareness in your buildings. Fire departments regularly come across people who do not know 
how to put out a small grease fire by putting a lid on the pan and turning off the heat.

• 	

 Encourage residents to turn on a timer every time they turn on the stove. 
• 	

 With credit to Marion Lee and country singers, remind everyone to “Stand by your pan!” 
• 	

 Promote the notion of having a lid ready every time food is frying.  
• 	

 Keep combustible materials such as potholders, towels, and pizza boxes away from the 

burners.
• 	

 Never use the oven or “unused” top burners as a storage area. Kitchen fires can start when the 

controls are accidentally turned on. 



Remind tenants how to best extinguish a kitchen grease fire 
by putting a lid over the pan and turning off the heat. 
Recommend that tenants always keep a lid and a box of baking 
soda handy whenever they cook with grease.  While your older 
tenants may be aware of this simple information, many teen and 
young adult cooks have no idea how to extinguish a grease fire 
and may even reach for water!

Keep grills a safe distance from siding, eaves, wooden 
decks and overhanging branches.  Although grills account for 
only a small portion of cooking-related fires, propane grills on the 
decks of multi-family residences can dramatically accelerate any 
fire that starts on the exterior of a building. 

Investigate new technology that addresses the problem of 
cooking fires.    If you have tenants who are part of the “higher-
risk-for-cooking- fire” groups of college students or senior 
citizens, you will be interested to learn more about the CookStop 
device that monitors movement in the kitchen and shuts off the 
stove when the cook leaves the room or falls asleep. You can 
learn more at www.cookstop.com. 

On a related note, Spokane Fire Department Prevention 
personnel had the opportunity to witness the effectiveness of the 
Safe-T-element TM at a 2009 presentation in Spokane. A pot of 
water was kept boiling on a hot plate fitted with Safe-T-elements. 
A piece of ordinary paper placed on the element and under the 
pot of water was slightly scorched after several hours, but was 
not burned. The Safe-T-element TM replaces the regular element 
on stovetops. It is more energy-efficient than a regular burner 
because it allows more even warming at a lower temperature. It 
actually prevents stovetop fires because it automatically shuts 
the stove off when temperatures reach a maximum of 350oC or 
662oF. (Oil ignites at 370oC or 698oF.) For more information on 
how the U.S. Navy has studied the effectiveness of this device 
on base housing, go to www.wsafc.org/Lists/NewsArticles/
DispForm.aspx?ID=2.

Studies conducted by the NFPA 
and US Fire Administration 
show that:

•Unattended cooking is the 
single leading factor contributing 
to home fires.

•Males face disproportionate risk 
of a cooking fire injury relative to 
the amount of cooking they do.

•More than 50% of home 
cooking injuries occur when 
people try to fight the fire 
themselves.

•Although gas grills are used 
about 1.5 times as often as 
charcoal grills, they are involved 
in 5 times as many fires.

•More than one-third of 
residential cooking-fire fatalities 
occurred while the victims were 
sleeping.

Be sure to visit our website at
www.spokanefire.org 

There you will find links to our blog, 
Facebook, Twitter and YouTube pages!
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• 	

 Help your staff and residents better understand the 
destructive reality of using water on a grease fire by 
watching the story of  Willie Mae Coleman as shared by 
St. Paul Fire Department at this link

• 	

 For stoves with range hoods, review the specifications 
for individual fire suppression canisters at 
www.stovetopfirestop.com.

• 	

 Consider investing in Safe-T-Element burners that 
increase energy efficiency as they essentially eliminate 
stovetop fires. Review data and demonstrations at 
www.pioneeringtech.com . 

• 	

 Reduce the chance of an unmonitored kitchen fire by 
replacing ionization smoke detectors with the 
photoelectric kind. Nuisance alarms are triggered more 
frequently by ionization detectors placed too close to 
kitchens. These have prompted tenants to remove 
batteries and increased the odds of a non-working 
detector when they really needed one. For more 
information on photoelectric detectors, check out this 
video, a lesson we featured in our November 2012 “Apartment Safety Notes”.

Spokane Fire Department thanks you for keeping cooking safety on your front burner all year long!  

 — Your Source for SAFETY Information — 
NFPA Public Education Division • 1 Batterymarch Park, Quincy, MA  02169 • www.nfpa.org/education 

Cooking Safety

Cooking fires are the number one cause 
of home fires and home injuries. The 
leading cause of fires in the kitchen is 
unattended cooking. It’s important to be 
alert to prevent cooking fires.

SAFETY TIPS
• Stay in the kitchen when you are frying, 

grilling, or broiling food. If you leave the 
kitchen for even a short period of time, turn off the stove.

• If you are simmering, baking, roasting, or boiling food, check it regularly, remain in the 
home while food is cooking, and use a timer to remind you that you are cooking.

• Keep anything that can catch fire — oven mitts, wooden utensils, food packaging, towels 
or curtains — away from your stovetop.

• Keep the stovetop, burners and oven clean.
• Wear short, close-fitting or tightly rolled sleeves when cooking. Loose clothing can dangle 

onto stove burners and can catch fire if it comes in contact with a gas flame or electric burner.
• Have a “kid-free zone” of at least 3 feet around the stove and areas where hot food or 

drink is prepared or carried.
• Always use cooking equipment that has the label of a recognized testing laboratory.
• Follow manufacturer’s instructions and code requirements when installing, cleaning, and 

operating cooking equipment.
• Plug microwave ovens or other cooking appliances directly into an outlet. Never use an 

extension cord for a cooking appliance as it can overload the circuit and cause a fire.
• Check electrical cords for cracks, breaks, or damage.

IF YOU HAVE A COOKING FIRE
• Just get out! When you leave, close the door behind you to help contain the fire. 
• Call 9-1-1 or the local emergency number after you leave.
• If you do try to fight the fire, be sure others are already getting out and you have a clear 

path to the exit.
• Always keep a lid nearby when you’re cooking. If a small grease fire starts in a pan, smother 

the flames by carefully sliding the lid over the pan. Turn off the burner. Do not move the 
pan. To keep the fire from restarting, leave the lid on until the pan is completely cool.

• In case of an oven fire, turn off the heat and keep the door closed. After a fire, the oven 
should be checked and/or serviced before being used again.

NEVER LEAVE COOKING UNATTENDED.

Remembering When: A Fire and Fall Prevention Program for Older Adults 
www.nfpa.org/rememberingwhen 
For more information call: ______________________________________________________

Wear 
tight-!tting  
clothing or 

short sleeves 
when cooking.

You can sign up for this monthly newsletter, ask a fire-related question or suggest a specific safety 
topic by contacting Jan Doherty at jdoherty@spokanefire.org or by calling 509.625.7058

NFPA Cooking 
Safety Posters
NFPA, the sponsoring agency 
for National Fire Prevention 
Week, has two cooking safety 
posters you can download for 
your residents:  
Click here to download Poster 
#1 
and 
Here for Poster #2 
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