Tips for frying turkeys:
1. Always use a turkey fryer outside away from buildings or flammable materials. 
2. Never use a turkey fryer in a garage or on a wooden deck. 
3. Make sure the fryer is on flat ground to reduce the chance of tipping. 
4. Never leave the fryer alone, an unwatched fryer will continue to heat until it bursts into flames. 
5. Keep children and pets away from the fryer. 
6. Don’t overfill the fryer. 
7. Wear Personal Protective Equipment; Wear safety glasses or goggles and use well insulated oven mits or potholders. 
8. Only cook a completely thawed turkey (refrigerator thaw 24 hours for every 5 lbs of bird) Be careful with marinades as oil and water don’t mix. Water could make the oil spill over and create a fire/explosion. 
9. Keep an all purpose fire extinguisher handy. If a fire does start, do not use water to extinguish it. Call 911. 
10. Don’t use ice to cool the oil. 

