
Deep frying a turkey this year?  
Please consider the following:  
 

• Every year, deep-fryer fires are responsible for at least 5 deaths, 
60 injuries, the destruction of 900 homes, and more than $15 
million in property damage, according to the National Fire 
Protection Association. 

• UL considers turkey fryers to be so dangerous to use that they have decided not to certify 
any turkey fryers with the trusted UL Mark. 

 Which state has the most accidents? For the last 7 years, Texas has led the country in most 
grease- and cooking-related insurance claims on Thanksgiving Day, with 38 according to 
State Farm Insurance. Illinois follows with 27 reports; Pennsylvania and Ohio are tied for 
third with 23. New York ranked fourth with 22 claims, and South Carolina and Georgia 
claimed fifth with 16 claims each. 

• Set up the turkey fryer more than 10 feet away from your home and keep children and pets 
away. Never leave it unattended. 

• Find flat ground.  The oil must be even and steady at all times to ensure safety.  Place the 
fryer on a flat, level surface and carefully gauge the amount of oil needed. 

• Use a thawed and dry turkey. Make sure your Thanksgiving turkey is completely thawed and 
dry. Extra water will cause the oil to bubble furiously and spill over. If oil spills from the fryer 
onto the burner, it can cause a fire. The National Turkey Federation (NTF) recommends 
thawing the turkey in the refrigerator approximately 24 hours for every five pounds in 
weight. 

• Be prepared.  Use well-insulated potholders or oven mitts when touching pot or lid handles. 
If possible, wear safety goggles to protect your eyes from oil splatter. Have a fire 
extinguisher (multipurpose, dry-powder) ready at all times in the event that the oil ignites. 

 


