Deep fried turkeys pose fire hazard

The Rhode Island Association
of Fire Chiefs (RIAFC) wants to
remind home cooks to think of
safety first if Thanksgiving plans
call for a deep fried turkey.

Cooking fires are more like-
ly to happen on Thanksgiving
than any other day of the year.
In 2005, cooking fires were in-
volved in roughly 1,300 reported
home structure fires on Thanks-
giving — nearly three times the
daily average.

Deep fryers can quickly get
out of control due to the high
temperature of the oil, which can
easily boil over and make contact
with the flame, causing a large,
explosive fire. For those home
cooks who must have a deep
fried turkey this Thanksgiving,
the RIAFC offers the following
tips:

Turkey fryers should always
be used outdoors a safe distance
from buildings and any other ma-
terial that can burn. Many units
easily tip over, so be sure fryers
are used on a flat surface to re-
duce accidental tipping. Never
use turkey fryers on wooden
decks or in garages.

The sides of the cooking pot,
lid and pot handles get danger-

ously hot, posing severe burn
hazards. Use well-insulated
potholders or oven mitts when
touching pot or lid handles. If
possible, wear safety goggles to
protect your eyes from oil splat-
ter.

If the cooking pot is overfilled
with oil, the oil may spill out of
the unit when the turkey is placed
into the cooking pot. Oil may hit
the burner/flames causing a fire
to engulf the entire unit.

Make sure the turkey is com-
pletely thawed and be careful
with marinades. Oil and water
don’t mix, and water causes oil
to spill over, causing a fire or
even an explosion hazard.

The National Turkey Fed-
eration recommends refrigerator
thawing and to allow approxi-
mately 24 hours for every five
pounds of bird thawed in the re-
frigerator.

Never leave the fryer unat-
tended. With no thermostat con-
trols, the units have the potential
to overheat the oil to the point of
combustion.

Never let children or pets near
the fryer during or after use. The
oil inside the cooking pot can re-
main dangerously hot for hours

Learn to make a gingerbread house
Make a gingerbread house with Kathy Brownell at the Jamestown
library on Tuesday, Dec. 16, from 3 to 4:30 p.m. Adults and children of

all ages are welcome.

The Friends of the Jamestown Library are hosting the event, which
will involve lots of candy canes, icing, cooking and giggles.

The program is free and open to all ages, but seating is limited so pre-
register at the library desk or by phone at 423-7280.
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CHRISTMAS

AT THE FARM

PICK FROM A VARIETY OF :
- CHRISTMAS TREES
- WREATHS
- POINSETTIAS
- SWAGS AND GARLAND
- GIFT BASKETS

Bring your families on a walk through thousands of Christmas trees,
then through our greenhouses filled with lush, vibrant Red Poinsettias
and on through the Wreath-Making House leading fo the Gift Basket
Corner where your nose will lead you to the
Bakery.... Mmmm.

GIFT CERTIFICATES ARE AVAILABLE
EMPLOYEE PACKAGES ARE WELCOMED
CALL Ui AND LET US HELP Y{OAI

WITH YOUR HOLIDAY NEEDS.
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EXETER RI 02822
(401) 294-2044

ARMADANI - MICHAEL BEAUDRY
BuccerraTt:r - HENRY Dunay

GEMVETO - KwriaT - Yoss1 HARARI

[HREE GOLDEN APPLES

F I N E J EW E L R Y

Custom design in 18 karat gold and platinum

Full estate services * Repair and appraisals

140 Bellevue Avenue, Newport 401-846-9930



