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 Safety 

IN CASE OF FIRE, 
CALL THE FIRE 
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A. CHIP PANS AND DEEP-FRyINg

•	 Pay	attention	to	your	cooking.	Stay	in	the	kitchen	
when	you	are	cooking.

•	 If	you	must	leave	the	kitchen,	even	for	a	short	period	
of	time,	turn	off	your	stove.

•	 Never	fill	your	cooking	pan	more	than	one	third	full	
of	oil.	

•	 If	you	deep-fry	food,	dry	it	before	you	put	it	in	the	hot	
oil.	If	the	oil	starts	to	smoke,	turn	off	the	heat	and	
leave	the	pan	to	cool.

•	 Do	not	let	children	play	or	leave	toys	near	a	fire	or	
heater.	

B. COOkINg

•	 The	kitchen	is	probably	the	most	dangerous	place	in	
the	house.

•	 Never	leave	a	saucepan	on	the	heat	if	you	get	called	
away.

•	 Keep	the	top	of	the	cooker	clean.

•	 Keep	the	cooker	away	from	curtains	and	other	
combustible	materials,	and	clean	it	out	regularly.

C. LPg CyLINDER

Safe use and handling

•	 After	use,	turn	off	the	cylinder	valve	while	the	
appliance	is	still	operating.	Then	turn	off	the	valve	of	
the	gas	cooker.

•	 Check	rubber	hose	regularly	for	cracks	and	change	
hose	before	expiry	date,	printed	on	the	hose.

•	 Strike	the	match	/	lighter	first	then	open	the	
burner	knob	of	your	gas	cooker.

•	 Always	keep	the	cylinder	in	vertical	position	in	a	well	
ventilated	area.

•	 In	case	of	leakage,	turn	off	the	gas	valve,	open	all	
doors	and	windows.


