SafeTips
Turkey Fryers

· Turkey fryers should always be used outdoors a safe distance from buildings and other materials that can burn. 

· Never use turkeys fryers on wooden decks or in garages. Don't use them under eaves or overhangs. 

· Use turkey fryers on a flat surface to keep them from tipping. 

· Never leave the fryer unattended. Most units do not have thermostat controls. If you are not careful, the oil will continue to heat until it catches fire. 

· Never let children or pets near the fryer. 

· Do not overfill the fryer. Doing so may cause the oil to catch fire from the burner. The fryer must be large enough to hold the oil and the turkey with plenty of room between the top of the oil and the top of the fryer. Test your out using water before heating the oil, if you have any doubts about the size of the fryer. And don't try to fry a turkey that is too large. 

· Wipe the turkey down with paper towels inside and out before immersing itl. If it is wet, the hot oil turns the water into steam, which accelerates to the surface and creates a hazardous geyser.. 

· Lids and handles can become extremely hot. Use well-insulated pot holders or oven mitts when handling any part of the aluminum pot. 

· Wear safety goggles to protect your eyes in case of oil spatter. 

· Keep an ABC multi-purpose dry chemical fire extinguisher nearby. Never use water to extinguish a grease fire. 

· Follow the manufacturer's directions. 

