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If so, you’re probably familiar with the story of the man who tried to deep-fry a turkey, but instead, wound up destroying his home on Thanksgiving Day. 
The oil in the turkey fryer caught fire causing the propane tank that fueled the fryer to explode. The fire ignited the house’s wood-framed back porch and then spread to the rest of the house.
If you are one of the growing numbers of people 

now using a turkey fryer to cook your turkey for the Thanksgiving holiday, it is recommended you adhere to the following safety guidelines: 
• Make sure your fryer is certified by an independent testing lab to the following 

  standard: Outdoor Specialty Gas Cooking Appliances Standard, 

  ANSI Z21.89/CSA 1.18. Safety features should include maximum fill lines, 

  accurate thermometers, temperature limiting devices to reduce potential for 

  overheating oil, and a stable frame to reduce tip‑over hazard. 
• Follow manufacturer instructions for assembly and use.

• Keep fryer in FULL VIEW while the burner is on and keep it in an open, outdoor 

  area AWAY from all walls, fences, or other structures. 

• If a fire occurs, immediately call 911. DO NOT attempt to extinguish fire with water.

