
• Use Heat Resistant Gloves and Aprons 

• Filter/Change Grease When Cool 

• Use Dry Rags To Handle Hot Pots 

• Avoid Dropping Frozen Food Into Fryers 

• Use Lid of Pot To Deflect Steam 

• Turn Pot Handles Inward 

• Use Caution When Handling Hot Liquids 
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M A K E  T I M E  F O R  S A F E T Y  

Phone: 405-949-2381 

Fax: 405-948-7697 

E-mail: LeGrande@Hospitalitycomp.net 

Robert LeGrande, M.Ed. 

Loss Prevention 

3800 NW 36th St 

Oklahoma City, OK 73112 
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