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Fire Safety 

 Never leave any cooking appliance unattended, especially turkey fryers. 
 Turkey Fryers: 

o Read the manufacturer's instructions thoroughly before using the fryer. 
o Use proper oil quantity and thawing methods prior to cooking. 
o NEVER use your fryer inside your home, garage or on a balcony or patio.   
o Turkey fryers should be set up at least 20 feet away from your home or any 

combustible material.  This also goes for gas and charcoal/wood burning grills. 
o If you are cooking using charcoal or wood, make sure you are disposing of the 

burnt charcoal in a metal trash can at least 10 feet from your home and that it is 
covered by a lid.   

o Do not place burnt coals in plastic or cardboard receptacles, and never keep them 
inside your home or garage.   

o Coals can smolder and retain heat for days, which could start a fire. 
 More fire safety tips at http://www.facebook.com/KCFPB and http://knoxcounty.org/fire/ 

 
Waste Disposal 

 Never pour oil or grease down the drain.  This can cause costly problems for your 
home’s plumbing, as well as municipal sewers. 

 Recycle used vegetable oil: 
o Can be taken to three Knox County Convenience Centers or City’s Household 

Hazardous Waste Facility for free: 
 Dutchtown Convenience Center – 10618 Dutchtown Rd. 
 Halls Convenience Center – 3608 Neal Dr. 
 John Sevier Convenience Center – 1810 John Sevier Hwy 
 Household Hazardous Waste Facility – 1033 Elm Street 

o Waste vegetable oil must be in a closed, non-glass container. 
 To avoid rodents and other pests around your trash, consider taking Thanksgiving Day 

food waste to one of Knox County’s eight Solid Waste Convenience Centers. 
 Centers are closed Thanksgiving Day.   
 More information, including hours and locations, at http://knoxcounty.org/solid_waste 
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