Foods I
Chapter 20 Preventing Kitchen Accidents 

Study Guide (9)

1. List the 6 kitchen safety basics
1.

2.

3.

4.

5.

6.
2. If you spray _______ on baking pans, hold the pan over the ______.

3.   A _____________ knife is safer than a __________ knife.
4.   Knives should be stored in a knife ______________, a knife ___________ or a knife ________.

5. Knives are not the only sharp equipment in the kitchen. List 5 other items in the kitchen that are sharp and dangerous.


1.


2.


3.


4.


5.

6. Don’t soak knives in the _________ ___________ where they may be hidden by soap suds. 
7. Make sure that you dry knives with the __________ pointed away from you.

8. Fire prevention in the kitchen begins with ________________.  Wipe all _____________ and bits of food from the ____________, oven, range hoods and _______________

9.Remember that a wet_______  ____________ or oven mitt carries heat and can burn you.

10. Always __________________oven racks before you turn on the oven
11. If you see flames in an _________________  __________ or pan on the cook top, turn off the heat, smother the fire with a ________, another pan or with salt, or _______________  __________.
12.If the fire is in the oven, broiler, _______________ or toaster oven, turn off or disconnect the appliance, keep the door____________ until the fire is out.

13. Once plugged in, an electric appliance is  _________ of electrical current.

14. Limit the number of _____________ in an electrical outlet. An overload can cause ___________.
15. Newer appliances have______________   ___________, which are made with one blade wider than the other and are designed to fit in a matching outlet.

16. Never try to force the plug or ______________ the plug.

17. Never mix cleaning_____________, they can be very dangerous.

18. A safe product to use to unclog a sink is ___________  _______ and ____________ _________.

19. List the 7 outdoor cooking safety guidelines listed in the chapter.


1.


2.


3.


4.


5.


6.


7.
20. List the 4 precautions that should be taken when children are in the kitchen.


1.

2


3


4

21. List the 6 changes that can be made in a kitchen to make it safer for a person with physical challenges.


1. 

2.


3.


4.


5.


6.
22. The ______________  _________________ is a procedure for dislodging an object from the throat of an individual, who is choking,.

23._________________________  _______________ is the technique used to revive a person whose breathing and heartbeat have stopped.

