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 Kitchen Safety Trifold
Directions: Using the power point that we went over in class and that is on Canvas complete the table below on kitchen safety. The table should contain the examples of hazards, prevention measures and first aid associated with each of the six types of kitchen safety.  When the table is complete cut it out and tri fold it on the solid lines dividing the three categories.  Glue into your notebook and title Kitchen safety on the cover with a picture or illustration.  
	TYPE
of 

KITCHEN SAFETY HAZARDS

	PREVENTION
	FIRST AID

	CUTS
	
	

	FALLS
	
	

	BURNS /FIRES
	
	

	ELECTRICAL
	
	

	POISONING
	
	

	CHOKING
	
	

	OTHER 
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