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3: Safety fi rst
Have you ever used a deep fat fryer?

What are the dangers?

How should 

you get rid
 of 

the hot fa
t?

How should 

you clean it?

What should 
you wear?

Where is the 

on/off switch?

How should 

you store the fat?
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Activity 3 : How can you cook 
safely?

Choose a cooking method.

How can you use this method safely?

Create a poster or leafl et about it.
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