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Safety

e Sharp knives: never walk around with a knife. Use
the bridge hold and claw grip to cut safely.

e Grater: hold grater firmly on a chopping board.
Grate food in one direction and leave a small
amount at the end to prevent injury to knuckles.

e Hot liquid: drain hot liquid carefully over the sink
using a colander.

e Saucepans: turn panhandles in from the edge, so
they are not knocked.

e Hot equipment: always use oven gloves when
placing food in and out of the oven.

e Spills: wipe up immediately.

o Electrical equipment: always follow instructions.




