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Watch children and pets carefully while any outdoor fire is burning and encourage adults to act safely 
when near the fire.

➢ Never leave any grill or outdoor fire unattended, even for a short period of time.

➢ Make a 3-foot “kid-free zone” around any grill, campfire, or outdoor fire pit that is in use.

➢ Avoid loose-fitting clothing that can be ignited by flames, sparks, and blowing embers.

➢ Arrange chairs a safe distance from the outdoor fire and don’t let
children play or stand too close to the fire.

Use caution when cooking food on a grill or over an outdoor fire.

➢ Use commercially available sticks that have prongs and a wooden 
handle when cooking food over a fire. These may be called roasting 
forks or roasting sticks.

➢ If roasting marshmallows, help young children. Never shake a 
roasting marshmallow because it can turn into a flying, flaming ball.

Grilling out back on a holiday weekend, building a campfire for an evening meal, or inviting friends over 
to relax around a fire pit are all great ways to enjoy the outdoors. However, it’s always important to 
remember that fire is dangerous and fire safety precautions can keep everyone safe.

➢ Use long-handled grilling tools for plenty of clearance from heat and flames when cooking.

➢ Take care with skewers used to roast food because they can get extremely hot and also cause 
injuries.
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Campfire accidents send thousands of people to emergency rooms with burn injuries every year.

Before setting up a campfire, confirm that it is allowed. Check with your local fire department or park 
authorities. If campfires are allowed, they need to be at least 25 feet away from structures and 
anything that can burn.

Always have a hose, bucket of water, or shovel with dirt or sand nearby to put out the fire. Make sure 
to put it completely out before leaving the site. Apply water to all coals or remaining flames. Stir with 
a stick and pour more water. Observe that there is no heat, glow, or flame remaining.

➢ Clear away dry leaves and sticks, 
overhanging low branches, and shrubs 
within 10 feet of the campfire.

➢ Avoid burning on windy, dry days. It is 
easier for a campfire to spread out of 
control when it is windy and dry.

➢ Tend to the campfire at all times. A 
campfire left alone for only a few 
minutes can grow into a damaging fire.

➢ Keep a campfire small, which is easier 
to control.

➢ Never use gasoline or other flammable 
or combustible liquids on a campfire.
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Only use fire pits outdoors and at least 10 feet away from anything that can burn. Keep the fire pit 
away from siding, decks, deck railings, tents, grass, vegetation, and out from under eaves and 
overhanging branches or structures.

➢ Ensure fire pits are set up on a level surface that will not catch on fire, 
like patio blocks, bricks, or concrete.

➢ Tripping and falling on or into the fire pit is a real danger. Clear the area 
around the fire pit of any fall risks, including uneven ground, rocks, or 
sticks that hang over the pit area. Keep the area well-lit or use a 
flashlight when approaching or leaving the fire pit area.

➢ Consider using a fire pit screen to help contain sparks, embers, and ash.

➢ In wood-burning fire pits, burn only clean, dry hardwood that’s been 
seasoned at least 6 months. Use commercial fire starters to start the 
fire, following the manufacturer’s instructions. Never use lighter fluid or 
gasoline to start or relight a fire in a fire pit.

➢ Follow the fire pit manufacturer’s instructions for putting out the fire. 
Make sure to put out the fire completely.

➢ For a wood-burning fire pit, dispose of ashes after they have cooled. 
Empty the ashes in a metal container with a tightfitting lid that is used 
only for the ashes. Place the container away from anything that can 
burn. Never empty the ashes directly into a trash can.

➢ For a gas fire pit, be sure to turn off the fuel source after use.
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According to the NFPA, over 9,000 people end up in the emergency room every year because of burns 
from grill fires or hot grills. The majority of these injuries can be easily prevented.

Propane, charcoal, and wood pellet barbecue grills must only be used outdoors. Indoor use can kill 
occupants by causing a fire or carbon monoxide poisoning.

➢ Place the grill well away from siding and deck railings and out from under eaves and overhanging 
branches according to the manufacturer’s instructions. Ensure the grill is a safe distance from lawn 
games, play areas, and foot traffic.

➢ Before use, periodically remove grease or fat buildup in the
tray(s) below the grill so it cannot be ignited by a hot grill.

The correct way to turn on a gas grill:

1. Open the lid before turning on the grill

2. Turn on the propane tank

3. Turn on the knobs of the grill burner

4. Push the ignition button (if there is one)

If the grill doesn’t ignite, or the flame on the propane grill goes out, turn the grill and the gas off and 
wait at least 5 minutes before relighting to allow the gas to dissipate.

To turn off a gas grill safely, close the propane tank first and then turn off the grill burners. This 
procedure keeps excess gas from leaking out.
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Turkey fryers that use cooking oil, as currently designed, are not suitable for 
safe use by even a well-informed and careful consumer, according to the NFPA.

➢ These types of turkey fryers use a substantial quantity of cooking oil at high 
temperatures and pose a significant danger that the hot oil will be released 
at some point during the cooking process and ignite on the burners. 

➢ The use of turkey fryers can lead to devastating burns, other injuries, and 
the destruction of property.

➢ Consider a new type of turkey fryer that has been listed by a qualified 
testing laboratory, including infrared fryers, air fryers, and electric turkey 
fryers. Do not leave fryers unattended when in use.

Use one of the following methods to start charcoal for cooking:

Charcoal Chimney  use a long match to avoid burning your fingers when lighting the paper

Electrical Charcoal Starter  use a grounded extension cord rated for outdoor use

Lighter Fluid  only use fluid intended for charcoal grills

➢ Never add charcoal starter fluid to coals or kindling that has 
already been ignited.

Dispose of charcoal coals only after they are cool. Empty the coals 
into a metal container with a tight-fitting lid that is used only to 
collect coals. Place the container outside away from anything that 
can burn. Never empty coals directly into a trash can.
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and education purposes only. Use of this material for any other purpose, particularly commercial use, is prohibited. This material, including the photos, may not be resold.
Weeklysafety.com, LLC does not warrant or assume any legal liability or responsibility for the accuracy, completeness, or usefulness of any information, apparatus, product, or process
disclosed in these materials. Photos shown in this presentation may depict situations that are not in compliance with applicable Occupational Safety and Health Administration (OSHA) safety
requirements. These materials are meant for informational purposes only and it is not the intent of Weeklysafety.com, LLC to provide compliance-based training. The intent is more to
address hazard awareness in the construction and related industries, and to recognize the potential hazards present in many workplaces. These materials are intended to discuss Federal
Regulations only, as individual State requirements may be more stringent. Many states operate their own state OSHA and may have standards that are different from information presented
in this training. It is the responsibility of the employer and its employees to comply with all pertinent OSHA safety rules and regulations in the jurisdiction in which they work.
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For more information on this weekly safety topic, other topics that are available and the full list of FAQs please visit
www.weeklysafety.com or email safety@weeklysafety.com.
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The National Fire Protection Association (NFPA) is a great resource for fire safety education, including outdoor fire and cooking safety.
Many of the tips found in this safety topic have been reproduced with permission from NFPA and additional resources can be found
online at nfpa.org.


