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Kitchen Safety Tips 
· Parents should always supervise children in the kitchen, especially when the oven, stove or appliances are used. 

· Be especially cautious with recipes that involve hot grease or boiling liquid. 

· Use a long wooden spoon for stirring over the stove to keep little arms away from the heat. 

· Aim all pot handles inward, so pots can't be pulled off the stove. 

Kitchen Rules

· Wash your hands and clean preparation surfaces before starting. 

· Wear an apron or smock to keep clothing clean. 

· Cover your hair (make a hat!). 

· Return unused perishable foods to the refrigerator promptly. 

· Always involve children in cleanup too. Make it fun by singing songs! 

Kitchen activities By Age

Two- to three-year-olds can:
· Snap off the ends of green beans. 

· Help tear salad greens. 

· Top cookies with nuts, raisins or chocolate chips before baking. 

· Take forks, spoons and napkins to the kitchen table. 

Three- to four-year-olds can:
· Help you pour measured ingredients into a mixing bowl. 

· Spread peanut butter and jelly on bread with a plastic knife. 

· Use cookie cutters on flattened dough. 

· Pour their own cereal into a bowl. 

Five-year-olds can:
· Help you hold a hand-held mixer or press the buttons on a blender. 

· Help you mix batter for pancakes, cakes and cookies. 

· Load the dishwasher. 

· Set and clear the table. 

· Make sandwiches. 

Six-year-olds and older can:
· Make simple recipes with minimal supervision. 

· Make their lunches. 

· Make snacks for themselves. 

· Help make the grocery list. 

Used by permission from Yale-New Haven Hospital. 
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    http://www.ynhh.org/online/nutrition/kids.html 
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