BLOG POST
The 'No-Fire' Zone: Essential Summer Kitchen Habits to Stop Fire Dead in Its Tracks
 
Summer is the season of sunshine, social gatherings, and, unfortunately, a spike in cooking fires. Whether you're grilling on a condo balcony, preparing a backyard feast in a suburban home, or cooking a quick dinner in an apartment kitchenette, fire safety must stay front and center.
Why Summer Increases Fire Risk
Warm weather often means open windows, fans, and distracted cooking. With more people at home, kids running around, and multitasking during meal prep, the chance of an unattended stove or a flammable item left too close to heat skyrockets. But the good news? Most cooking fires are entirely preventable.
Here’s how to keep your kitchen a No-Fire Zone this summer no matter where you live.
1. Stay Present While You Cook
The #1 rule in fire prevention: never leave cooking unattended.
In apartment buildings, a quick trip to answer the door or step out onto the balcony can lead to a disaster. In single-family homes, it’s tempting to step outside to check the grill or garden but that unattended stovetop can quickly spark a fire.
Tip: Set a timer even for short tasks. Use your phone, microwave timer, or a smart home assistant to keep you focused and accountable.
2. Watch the Heat, Literally
High heat might cook faster, but it also increases the chance of oil igniting. Always keep the flame or burner size appropriate for the pan you’re using.
Pro Tip: If you see smoke or the oil smells, it’s too hot. Turn it down immediately.
3. Keep Flammables Far from Heat
Seems obvious, right? But it’s easy to forget that paper towels, plastic packaging, dish towels, or wooden utensils can easily catch fire when left near a hot burner.
 
Keep a clear safety zone of at least 3 feet around all cooking areas.
4. Clean as You Go
Grease buildup and spills are fuel waiting for a flame. This is especially important in shared housing units or student residences where messes may go unnoticed.
Wipe down surfaces and stovetops after every meal. Dispose of grease in a sealed container, never down the drain.
5. Don’t Overload Outlets
With summer appliances like countertop grills, fans, and blenders, outlets can get crowded. Overloaded circuits can spark fires.
Avoid power bars for major appliances and never daisy-chain extension cords. Stick to one high-wattage appliance per outlet.
6. Know What to Do if Smoke Appears
Even if you follow every precaution, smoke may still happen. Here’s your immediate action plan:
· Turn off the heat right away.
· Cover the pan with a lid to smother the flames. Never use water on grease fires.
· Don’t open the door to the hallway. The smoke may travel outside and trigger the fire alarm system, which may result in a false alarm.
· If fire spreads or you feel unsafe, get out and call 911.
Use a fire extinguisher only if the fire is small, contained, and you’ve been trained to do so. Otherwise, evacuate and call 911.
7. Teach Your Household
Whether you live with roommates, family, or in multi-unit housing, make sure everyone understands these safety tips. Post them visibly in the kitchen as a friendly reminder.
Summer Fire Prevention Starts with Small Habits
Fire prevention doesn’t require expensive tools or complicated training—just a commitment to safer cooking habits. We believe that with the right habits and awareness, we can stop fire before it starts.
Stay safe, stay cool, and keep the fire where it belongs: in your summer playlist, not your kitchen.

