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A Treating injuries correctly D Keeping work surfaces clean
B Protecting food from going bad E Storing dangerous substances
C Avoiding fire hazards F Handling equipment safely

One of the most common dangers in the kitchen is allowing pans with cooking fat or il to overheat
and burst into flames. If this happens, cover the pan with a damp cloth or a blanket. Never use water
in this situation as it will turn into boiling steam and splatter you with hot oil. It is also necessary to
check all electrical appliances regularly and repair any damage. Old electricity systems may need to
be completely replaced.

A second major safety hazard in the kitchen is knives. Knives should always be kept sharp as a blunt
instrument will not cut through food easily. The extra effort needed to cut something may cause an
accident. Always point the knife away from you and not towards your fingers. If you drop a knife, let it
fall. Most people instinctively try to catch it, which is a dangerous thing to do. Likewise, avoid storing
knives in drawers or putting them in a sink full of washing- up water, where they may not be seen.

Most kitchens have a variety of chemical cleaners to hand. Some of them can be harmful, especially

when mixed together. The result could be an explosion or the release of poisonous gases. As a
general rule, it is better not to keep such products in the kitchen where they can come into contact
with food. If you do have to do so, make sure that they are on shelves lower than foodstuffs. In that
way, if they leak, they won't get onto the food.
A knowledge of basic food hygiene is also important. Certain foods, such as raw chicken, eggs or
seafood, are particularly sensitive to temperature. Hot foods need to be kept at a temperature of
above 65 degrees C and cold foods need to be below 5 degrees C. Place a good thermometer in your
fridge so you can take regular temperature readings. Remember, too, always cool down food before
placing it in the fridge. Otherwise, it will increase the temperature and spoil the other food in there.

In spite of taking precautions, accidents may occur in the kitchen and you need to know what to do in
such cases. Cuts should be washed under running cold water, then dried and dressed with a plaster.
If the cut is deep, bandage it to reduce bleeding and call the doctor immediately. Do not apply cream
to burns or scalds. Instead, place them under cold water or use an ice pack. This will help reduce
blistering of the skin.
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Anna was excited. She held the envelope tightly in her trembling hands. She WAIT
a long time for this moment.

“It must be the results of the competition | ENTER three months ago,” she
thought. She called to her mother who was in the kitchen, “Mum, can you come here for a minute,
please?” Anna's mother came quickly, "What's the matter, Anna?” she asked. “You're as white as a
sheet!”

"Mum, remember the competition in the newspaper to win a holiday? Well, here are the results. | can't
open the envelope. | am too excited!” Anna shouted.
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“I OPEN it for you,” Anna's mother said. Anna gave her mother the
envelope, she opened it carefully and read what it said.

“Anna, I'm sorry, you NOT WIN the first prize of a holiday to Paris. Now
what else does it say here. Oh yes,” Anna’'s mother continued reading. Anna was having difficulty in
HOLD back her curiosity.

"What is it?” she asked impatiently.

“Wow, Anna, you AWARD the second prize of a brand new computer!” her
mother answered. Anna was very happy. She HAVE never

a computer before. “Excellent!” shouted Anna, “This is better than a holiday for sure!” She had
a beaming smile as she picked up the phone to call her best friend Alexandra.
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Aunt Maggie was going to be 60 on 16th September. Her daughter and son-in-law were planning a
surprise birthday party for her.
“We'll tell her it's just a dinner at home,” said Karen, “and then we can bring everyone round”.

It seemed like a great idea and Karen sent out the INVITE . The guests were
told to keep the party a secret. All Aunt Maggie knew was that Bob was cooking his SPECIAL
— roast duck.

“But you don't need to go to all that trouble,” Maggie insisted.

“Let's go for a nice day trip instead. It's my treat!”

Karen and Bob were HORROR . Thirty friends and RELATE
were coming on the 16th. What were they going to do?

In the end, they had to tell Aunt Maggie about the surprise.

“Why didn't you say so EARLY ?” said their aunt.

"I thought a meal for three would be too quiet. | just love parties!”
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6 The place where Brandon is going
on Saturday

7 | |The time Brandon usually has
dinner

o’cldck

8 The activity Margaret likes doing

9 The place the friends are going to
visit in the evening

10 | | The place Margaret suggests visiting

11 | | Brandon’s suggestion to buy
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