
Turkey Fryers   

 

The Richland Fire Department wants you to have a safe 
and happy Holiday Season. 
 
If you choose to use a turkey fryer to cook your holiday bird, we encourage you 

to read the following information from the Washington State Fire Marshal's 
Office: 

Washington State Patrol, Office of the State Fire Marshal would like to ensure 
all Washingtonians have a safe Thanksgiving, and are cautioned to use turkey 

deep fat fryers carefully. 

The NFPA urges consumers not to use turkey fryers when preparing holiday 

meals because of the dangers frequently associated with the devices. Tests 
have shown that the fryers have a high risk of tipping over, overheating, or 

spilling hot oil, leading to fires, burns, or other injuries. 

Some of NFPA's concerns about turkey fryers:  

· When the turkey is placed in the hot oil, oil may spill onto the burner, creating 
a fire.  

· The units can easily tip over, spilling hot, scalding oil onto anyone or anything 
nearby.  

· Most units do not have automatic thermostat controls, so oil may heat until it 

catches fire.  
· The sides, lids, and handles get extremely hot and may cause burns.  

   
State Fire Marshal Samuel Pierre states "The process of deep frying a turkey 

requires preparation and precaution.  The instructions provided with the 
cooking-pot should be read carefully before attempting to deep-fry a turkey.  

This is critical in order to prevent a serious fire or burn injury." 

If you choose to use a turkey fryer, the National Turkey Federation and the 

Turkey Information Exchange offer these safety tips: 

1.      Prepare in advance, and use proper equipment  

· Use a specially designed outdoor cooker/deep fryer with a perforated 

basket insert.  The cooking pot should be a 10-gallon or more capacity 

unit that stands three feet high and is hooked up to a propane gas 
cylinder.  The propane cylinder must be separated by a minimum of 2-

feet from the fryer.  Remember it is important to read and follow the 
manufacturer's directions and safety instructions that come with the 

cooker. 

· Place the fryer on a flat and level surface.  

· Be aware of your clothing around the hot oil, which can spatter, and 

the open flame, which could ignite clothing.  Roll sleeves up and tuck 

            



away loose clothing. 

· Be sure you are strong enough to lower the turkey into and lift it from 

350-degree oil safely.  

2.      Keep heated items (hot oil and the propane cooker) way from anything 
that can burn.  

· The entire area for at least 10-feet in all directions must be fireproof.  
Never deep-fry a turkey indoors, in garage, on a porch, on a deck, or in 

any other structure attached to a building. 

· Keep children and pets away from the cooking area.  Never leave the 

hot oil unattended.  

· The deep-fryer unit should be positioned so any wind will direct the 

heat away from the gas cylinder, people, and structures. 

3.      Watch what you heat and cook.  

· Deep fryers must all be attended during cooking.  Never use a frozen 

turkey, the ice crystals can cause it to "explode" when it comes in 
contact with the hot oil.  

· Oil should not be allowed to go over 350-degrees; oil can ignite at 375-

degrees.  Allow oil to cool completely before disposing or storing. 

· Never cover the deep fryer, this could cause over heating, or boiling-

over of the hot oil.  

· Should a fire start, clear all people from the area and call 911 

immediately.  

For additional information, please visit the Underwriters Laboratories 

Inc website at http://www.ul.com/consumers/turkeys.html 

 


