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Fire Prevention Week
Serve Up Fire Safety in the Kitchen!

Peterborough Fire Services is teaming up with the National Fire Protection 
Association® (NFPA®) — the official sponsor of Fire Prevention Week for more than 
90 years —to promote this year’s Fire Prevention Week campaign, “Serve Up Fire 
Safety in the Kitchen!” The campaign works to educate everyone about simple but 
important actions they can take to keep themselves and those around them safe.  

According to NFPA, cooking is the leading cause of home fires and home fire injuries 
of reported home fires started in the kitchen. Two-thirds (66%) of home cooking fires 
start with the ignition of food or other cooking materials.

Peterborough Fire Services encourages all residents to embrace the 2020 Fire 
Prevention Week theme.

Fire Chief Chris Snetsinger wants to share safety tips to keep you from having a 
cooking fire.

• Never leave cooking food unattended. Stay in the kitchen while you are frying, 
grilling or broiling. If you have to leave, even for a short time, turn off the stove.

• If you are simmering, baking, roasting, or boiling food, check it regularly, remain 
in the home while food is cooking, and use a timer to remind you that you’re 
cooking.

• You must be alert when cooking. You won’t be alert if you are sleepy, have taken 
medicine or drugs, or consumed alcohol that makes you drowsy.

• Always keep an oven mitt and pan lid nearby when you’re cooking. If a small 
grease fire starts, slide the lid over the pan to smother the flame. Turn off the 
burner, and leave the pan covered until it is completely cool.

• Have a “kid-free zone” of at least 3 feet around the stove and areas where hot 
food or drink is prepared or carried. 

Cooking is the leading cause of home fires and home 
fire injuries. Nearly half (49%) of all home fires are 

caused by cooking. #FirePreventionWeek2020



Junior Firefighter Approved Mac & Cheese

Recipe Shared by Firefighter Kris DeSalvo  

Fuel and Tools

3 cups elbow pasta, uncooked
1 (5 ounce) can evaporated milk
1 cup Ranch Salad Dressing
2 eggs, slightly beaten
3 cups grated Asiago cheese
1/2 cup unseasoned breadcrumbs
2 tablespoons unsalted butter

1. Preheat oven to 350 degrees F.

2. Cook pasta according to package 
directions. Rinse and drain.

3. In a medium bowl, whisk evaporated 
milk, dressing and eggs together until 
smooth. Fold in the cheese. Add the 
cooked pasta and mix well. Spoon 

pasta mixture into an oiled 1 1/2-quart 
casserole. In a bowl, combine 
breadcrumbs and melted butter. 

4. Sprinkle on top of pasta. 

5. Bake for 20 to 25 minutes until the top 
is nicely browned and heated through.

Make it tonight! Post a picture with #FirePreventionWeek and tag us @PtboFireRescue for your chance to WIN a Home Fire Safety Prize Package!
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Avocado Dressing:

1 small ripe avocado - peeled, pitted, 

and diced

2 tablespoons olive oil

1/2 lemon, juiced

1 clove garlic, minced

1/2 teaspoon ground cumin

1/4 teaspoon salt

Dash cayenne pepper

1/4 cup water

Salad:

6 cups coarsely chopped salad greens 

(iceberg, romaine, etc.)

2 cups diced cooked chicken

4 slices turkey-style bacon, cooked and 

chopped

2 tomatoes, cut into wedges

4 hard-cooked eggs, peeled and 

coarsely chopped

1/2 cup thinly sliced red onion

2 ounces blue cheese, crumbled

Fuel and Tools

Recipe Shared by Fire & Life Safety Public Educator Amanda Nichols

Sparky’s Cobb Salad

Fire Safety Tip:
Creating this delicious salad is fun 
and easy, and you don’t need any 

heat! Remember, it is always 
BEST to order out if you are under 

the influence of drugs or alcohol. 

Avocado Dressing: In a blender or 
mini-chopper, blend avocado, oil, 
lemon juice, garlic, cumin, salt, 
cayenne pepper and water, until 
smooth. Thin dressing with additional 
water if desired.

Salad: Divide salad greens among individual plates. Place a mound of 
chicken in center of each. Arrange turkey-style bacon, tomatoes, egg 
wedges and red onion around chicken. Sprinkle with blue cheese. 
Drizzle with dressing just before serving.

Variation:

Use diced ham in place of chicken 
and regular bacon in place of turkey-
style bacon. Use shredded Cheddar, 
Swiss, Gouda or your favourite 
cheese instead of blue cheese.

Make it tonight! Post a picture with 
#FirePreventionWeek and tag us 

@PtboFireRescue for your chance to WIN a 
Home Fire Safety Prize Package!



Two Alarm Baked Potatoes

Fire Safety Tip: 
If you are simmering, baking, or 
roasting food, check it regularly, 

stay in the home and set a 
timer.

1. Cook the bacon (if using) Drain on paper towels. Let cool. 
Crumble.

2. Rub the potatoes all over with a little olive oil. Place directly on 
the middle or top rack of the oven.

3. Cook for 1 hour and 15 minutes, or until the potatoes are cooked 
through

4. Make potato "boats": Slice the top third lengthwise off the potato

5. Use a spoon to scoop out the insides, forming a potato "canoe", 
leaving about 1/4 inch of potato on the skin.

6. Mash potato insides with sour cream, milk, butter. Place the 
scooped-out potato insides, sour cream, milk, cream, and butter 
into a large bowl and mix.

7. Stuff potato shells with filling. Mix in the extras with the potato 
filling. Reserve some of the extras to sprinkle on the top of the 
potatoes. Spoon fillings into the potato shells. Sprinkle with extra 
toppings.

8. Bake: Heat oven to 350°F. Place potatoes on a roasting pan and 
bake 15 to 20 minutes until heated through. Bake the potatoes: 
Preheat the oven to 400°F. Poke each potato in several places 
with the tines of a fork.

4 pounds potatoes
Extra virgin olive oil
1/2 cup sour cream
1/2 cup milk
2 tablespoons butter, softened
1 tablespoon cream
Stuffing Option 1: Cheddar & 
Bacon:
1 cup grated cheddar cheese

4 strips bacon
1/4 cup chopped green onion
Stuffing Option 2: Blue Cheese 
& Chives:
1 cup crumbled blue cheese
1/4 cup chopped fresh chives
1/2 teaspoon salt

Make it tonight! Post a picture with #FirePreventionWeek and tag us @PtboFireRescue for your chance to 
WIN a Home Fire Safety Prize Package!

Recipe Shared by Firefighter Laura Merrell

Fuel and Tools



Put a lid on it Pan Pasta

3 cups penne pasta, 
uncooked
1 pound boneless 
skinless chicken 
breasts, cut into bite-
size pieces

1 1/4 cups salsa
1 large green pepper, 
cut into thin strips 
1 cup frozen corn
2 cups Shredded Tex Mex 
Cheese

1. Cook pasta as directed on package, omitting salt.

2. Meanwhile, cook chicken in large non-stick skillet on medium-
high heat 2 min. Add salsa, peppers and corn; stir. Bring to boil; 
simmer on medium-low heat 10 min. or until chicken is done, 
stirring occasionally.

3. Drain pasta. Add to chicken mixture; mix lightly. Sprinkle with 
cheese. Remove from heat; cover. Let stand 1 min. or until 
cheese is melted.

Fire Safety Tip: Put a Lid on it!

To extinguish a small grease fire, keep a pot lid nearby when cooking. Learn more at fpw.org 

Fuel and Tools

Make it tonight! Post a picture with #FirePreventionWeek and tag us @PtboFireRescue 
for your chance to WIN a Home Fire Safety Prize Package!



1. Place ribs in a 5-qt. Dutch oven; 
cover with water. Add garlic salt and 
pepper; bring to a boil over medium 
heat. Reduce heat; cover and 
simmer for 1 hour.

2. Meanwhile, combine the remaining 
ingredients; set aside. Drain ribs. 
Grill, uncovered, over medium heat 
for 30-60 minutes or until meat is 
tender, turning and basting several 
times with sauce. Serve remaining 
sauce with ribs.

3 lbs. bone-in country-style pork ribs
1/2 teaspoon garlic salt
1/2 teaspoon pepper
1 cup ketchup
1/2 cup packed brown sugar
1/2 cup molasses
1/4 cup spicy brown mustard
2 tablespoons Worcestershire sauce
1 tablespoon Liquid Smoke, optional
1/8 teaspoon cayenne pepper

Fuel and Tools

Recipe shared by Fire Chief Chris Snetsinger

Fire Chief’s Smokey Back Ribs

Fire Safety Tip: 
Keep anything that can catch fire away from your 
stovetop. Loose clothing can hang down onto stove 
burners and catch fire. Wear short, close-fitting, or 

tightly rolled sleeves when cooking. Make it tonight! Post a picture with #FirePreventionWeek and tag us @PtboFireRescue for your 
chance to WIN a Home Fire Safety Prize Package!



911 Firecracker Chicken 

Fuel and Tools

1 1/4 pounds boneless skinless 
chicken breasts cut into 1inch 
pieces
salt and pepper to taste
1/3 cup cornstarch
2 eggs beaten
3 tablespoons vegetable oil

1/3 cup hot sauce
1/2 cup brown sugar
1 tablespoon rice vinegar
1/4 teaspoon red pepper flakes or 
more to taste
1/4 cup sliced green onions
cooking spray

1. Preheat the oven to 350 degrees F. 

2. Coat a 9"x13" pan with cooking spray. 

3. Place the chicken pieces on a plate and season 
with salt and pepper to taste. Sprinkle the 
cornstarch over the chicken and toss to coat 
evenly.

4. Dip each piece of chicken into the beaten eggs.

5. Heat the oil over high heat in a large pan. Place 
the chicken in a single layer and cook for 3-4 

minutes on each side or until golden brown. 
Place the chicken pieces in a single layer in the 
9"x13" pan.

6. In a small bowl, whisk together the buffalo 
sauce, brown sugar, rice vinegar and red pepper 
flakes.

7. Pour the sauce over the chicken. Bake for 35 
minutes, stirring once halfway through to coat 
the chicken with the sauce. Top with green 
onions and serve.

Recipe shared by Firefighter Steve Thomas

Make it tonight! Post a picture with #FirePreventionWeek and tag us @PtboFireRescue 
for your chance to WIN a Home Fire Safety Prize Package!



Add the olive oil to a large soup pot and 
place it over medium-high heat for two 
minutes.

Add the onion. Cook for 5 minutes, stirring 
occasionally.

2. Add the ground beef to the pot. Break it 
apart with a wooden spoon. Cook for 6-7 
minutes, until the beef is browned, stirring 
occasionally.

3. Add the chili powder, cumin, sugar, 
tomato paste, garlic powder, salt, pepper, 
and optional cayenne. Stir until well 
combined.

4. Add the broth, diced tomatoes (with their 
juice), drained beans, and tomato sauce. 
Stir well.

5. Bring the liquid to a low boil. Then, 
reduce the heat (low to medium-low) to 
gently simmer the chili, uncovered, for 20-
25 minutes, stirring occasionally.

6. Remove the pot from the heat. Let the 
chili rest for 5-10 minutes before serving.

Tactics

1 tablespoon olive oil
1 medium yellow onion
1 pound 90% lean ground beef 
1/2 pound of ground pork
2 1/2 tablespoons chili powder
2 tablespoons ground cumin
2 tablespoons granulated sugar
2 tablespoons tomato paste
1 tablespoon garlic powder

1 1/2 teaspoons salt
1/2 teaspoon ground black pepper
1/4 teaspoon ground cayenne pepper* 
1 1/2 cups beef broth
1 (15 oz.) can petite diced tomatoes
1 (16 oz.) can red kidney beans, drained 

and rinsed
1 (8 oz.) can tomato sauce

Fuel and Tools

Recipe shared by Fire Prevention Officer Patrick Wayne 

Sound the Alarms Chili (Award Winning)

Make it tonight! Post a picture with #FirePreventionWeek and tag us @PtboFireRescue 
for your chance to WIN a Home Fire Safety Prize Package!



Add a tip or note

Red Helmet Tuscan Soup
Recipe shared by Captain Patrick Caskanette

Fuel and Tools

4 slices bacon, diced
1 lb spicy Italian sausage, 
casing removed
1 tablespoon olive oil
2 cloves garlic, minced
1 onion, diced
4 cups chicken broth
3 russet potatoes, peeled 

and thinly sliced
3 cups baby spinach
1 1/2 cups heavy cream
Kosher salt and freshly 
ground black pepper, to 
taste

1. Heat a large skillet over medium high 
heat. Add bacon and cook until brown and 
crispy, about 6-8 minutes. Transfer to a 
paper towel-lined plate; set aside.

2. Add Italian sausage to the skillet and cook 
until browned, about 3-5 minutes, making 
sure to crumble the sausage as it cooks; 
drain excess fat and set aside.

3. Heat olive oil in a large stockpot or Dutch 
oven over medium heat. Add garlic and 

onion, and cook, stirring frequently, until 
onions have become translucent, about 2-
3 minutes. Stir in chicken broth and bring 
to a boil. Add potatoes and cook until 
tender, about 10 minutes.

4. Stir in sausage and spinach until spinach 
begins to wilt, about 1-2 minutes. Stir in 
heavy cream until heated through, about 1 
minute; season with salt and pepper, to 
taste.

Make it tonight! Post a picture with #FirePreventionWeek and tag us @PtboFireRescue 
for your chance to WIN a Home Fire Safety Prize Package!



1. Preheat the oven to 425 degrees (make 
sure the top rack is about 6″ from the 
heat source and no closer). Line two 
large, rimmed baking sheets with 
parchment paper so the fries don’t get 
stuck to the pans.

2. Peel the sweet potatoes and cut them 
into fry-shaped pieces. Transfer half of 
the uncooked fries to one baking sheet, 
and the other half to the other baking 
sheet.

3. Sprinkle the sweet potato fries with the 
cornstarch. Toss until the fries are lightly 
coated in powder. Drizzle the olive oil 
over the fries and toss until the fries are 
lightly and evenly coated in oil, and no 

powdery spots remain.

4. Arrange your fries in a single layer and 
don’t overcrowd; otherwise they will 
never crisp up. Bake for 20 minutes, 
then flip the fries so they can cook on all 
sides. 

5. Bake for 10 to 18 more minutes, or until 
the fries are crispy. Keep an eye on 
them, as they can turn from crisp to 
burnt quickly. 

6. If desired, toss the baked fries with 
seasonings, to taste like freshly ground 
black pepper, and a scant ¼ teaspoon 
each cayenne pepper and garlic powder. 

2 pounds sweet potatoes 
(about 2 medium-large or 3 medium)
1 tablespoon cornstarch
½ teaspoon fine sea salt
2 tablespoons extra-virgin olive oil
Optional spices: freshly ground black 
pepper, cayenne pepper and/or garlic 
powder

Fuel and Tools

Recipe shared by Firefighter Ian Robertson

Fire Station Sweet Potato Fries

Make it tonight! Post a picture with #FirePreventionWeek and tag us 
@PtboFireRescue for your chance to WIN a Home Fire Safety Prize Package!



Training Officer Treats (Cookies)
Recipe Shared by Chief Training Officer, John Wilson

Fuel and Tools

1 cup butter
1 cup granulated sugar
1 ½  cup light brown sugar
2 large eggs
1 ½ teaspoon vanilla extract
2 cups all-purpose flour
2 ½  cups oats (any type)
½  teaspoon salt

1 teaspoon baking powder
1 teaspoon baking soda
340g chocolate chips (milk 
chocolate is the best)
1 plain chocolate bar (2 45g 
bars works well)

1. Preheat oven to 350 degrees F. Line a baking 
sheet with parchment paper. Set aside.

2. In a large mixing bowl or stand mixer cream 
together the butter and sugars. Add the eggs 
and vanilla and mix until smooth.

3. Add the oats to a blender and blend until you 
have a fine powder texture. Quick oats, or 
regular oats work. Steel cut oats also work as 
long as they are ground into a flour 
consistency.

4. Grate the chocolate bar. Do not put in the 
blender as the heat will cause it to melt. A 
cheese grater works well.

5. In a separate bowl combine the flour, 

powdered oats, salt, baking powder, grated 
chocolate, and baking soda.

6. Gently mix the dry ingredients into the wet 
ingredients (except chocolate chips). 

7. Stir in the chocolate chips.

8. Scoop cookies onto prepared baking sheet. 
Bake at 350 degrees for 10-11 minutes (a little 
longer for larger cookie scoops) or until the 
tops of the cookies are set (no longer doughy 
looking). Cookies will harden as they cool, so 
don't over-bake them. Allow them to cool on 
the baking sheet for a few minutes before 
transferring them to a cooling rack to cool 
completely.

Make it tonight! Post a picture with #FirePreventionWeek and tag us 
@PtboFireRescue for your chance to WIN a home Fire Safety Prize Package!



Firehouse Buffalo Chicken Dip

Fuel and Tools
3 large boneless skinless chicken breasts (boiled 
and shredded)
8 ounces cream cheese (cubed)
1 cup ranch dressing (homemade or store-bought)
1 cup hot sauce 
1 tsp freshly ground black pepper
1 tsp garlic powder
1/2 cup green onion (chopped)
1 ½  cups mozzarella cheese (shredded, divided)
1 ½ cups cheddar cheese (shredded, divided)

1. Cook the chicken. If your chicken is not yet cooked. (or use a rotisserie chicken)

2. Preheat your oven to 350 degrees F. and spray a 9x9-inch baking pan (or 
approximate size) with non-stick cooking spray.

3. Warm the sauce. To a medium saucepot over medium-low heat add the cubed 
cream cheese, ranch dressing, hot sauce, black pepper, and garlic powder. Whisk 
constantly until the cream cheese has dissolved in the ranch and hot sauce. 
Remove from heat.

4. Combine. Add the cooked and shredded chicken, green onion,  1 cup of the 

shredded mozzarella cheese, and one cup of the shredded cheddar cheese to the 
sauce pot. Mix well to combine. Transfer to your prepared baking pan and top with 
remain mozzarella and cheddar cheese.

5. Bake for approximately 20-30 minutes, or until the cheese has melted and the sides 
are starting to bubble. Set oven to BROIL. Allow your buffalo chicken dip to cook for 
an additional 2-3 minutes, or until the top is golden brown. Remove it immediately.

6. Serve with tortilla chips, vegetable sticks, crackers, or enjoy leftovers wrapped in a 
tortilla with all your favorite greens. 

Recipe Shared By Firefighter Caleb MacInnis

Make it today! Post a picture with #FirePreventionWeek and tag us @PtboFireRescue for your 
chance to WIN a Home Fire Safety Prize Package!



Recruit Roast Turkey
Recipe shared by Firefighter Josh Marshall

Fuel and Tools

1/4-pound (1 stick) butter
1 lemon, zested and juiced
1 teaspoon chopped thyme leaves
1 fresh turkey (10 to 12 pounds)
Kosher salt
Freshly ground black pepper
1 large bunch fresh thyme
1 whole lemon, halved
1 Spanish onion, quartered
1 head garlic, halved crosswise

\

1. Preheat the oven to 350 degrees F. Melt the butter 
in a small saucepan. Add the zest and juice of the 
lemon and 1 teaspoon of thyme leaves to the butter 
mixture. Set aside.

2. Take the giblets out of the turkey and wash the 
turkey inside and out. Pat the outside dry. Place the 
turkey in a large roasting pan. Liberally salt and 
pepper the inside of the turkey cavity. Stuff the 
cavity with the bunch of thyme, halved lemon, 
quartered onion, and the garlic. 

3. Brush the outside of the turkey with the butter 
mixture and sprinkle with salt and pepper. Roast the 
turkey about 2 1/2 hours, or until the juices run 
clear when you cut between the leg and the thigh. 

4. Remove the turkey to a cutting board and cover 
with aluminum foil; let rest for 20 minutes.

Make it tonight! Post a picture with 
#FirePreventionWeek and tag us @PtboFireRescue for 
your chance to WIN a Home Fire Safety Prize Package!



1. Place milk in a small saucepan and bring to a 
simmer. Remove from the heat, stir in the 
butter and sugar and let cool. Dissolve yeast in 
warm water and let sit until foamy. 

2. Combine milk mixture, eggs, yeast, salt, and 
1/2 of the flour in a mixer with the dough 
attachment and mix until smooth. Add the 
remaining flour, 1/2 cup at a time, and stir until 
a smooth ball forms.

3. Remove from the bowl and knead by hand on a 
floured surface for about 5 minutes. Place in 
greased bowl, cover, and let rise in a warm 

place until doubled in bulk, about 60 to 70 
minutes. 

4. On a floured surface, punch down the dough 
and shape into desired shapes. Place on a 
parchment paper-lined baking sheet. Cover 
again and let rise until doubled, about 30 to 40 
minutes.

5. Preheat the oven 350 degrees F.

6. Bake for about 20 minutes or until golden 
brown. Remove from the oven and brush with 
melted butter before serving.

1 1/2 cups milk
1 stick butter, cut 
into pieces,
plus more for brushing
1/2 cup sugar

1 package active dry yeast
1/2 cup warm water
3 large eggs, lightly beaten
1 1/2 teaspoons salt
6 cups all-purpose flour

Fuel and Tools

Recipe Shared By Firefighter Jason Conboy

Rapid Rescue Rolls

If a fire starts in your oven, immediately turn 
off the heat and keep the doors closed!

Make it tonight! Post a picture with #FirePreventionWeek and tag us @PtboFireRescue for your chance to 
WIN a Home Fire Safety Prize Package!



Hero Apple Crisp
Recipe Shared by Deputy Fire Chief Mike Cavanagh

Fuel and Tools

5 pounds apples
Grated zest of 1 orange
Grated zest of 1 lemon
2 tbsp orange juice
2 tablespoons lemon juice
1/2 cup granulated sugar
2 tsps. ground cinnamon
1 teaspoon ground 
nutmeg

For the topping:
1 1/2 cups flour
3/4 cup granulated sugar
3/4 cup light brown sugar, 
packed
1/2 teaspoon kosher salt
1 cup oatmeal
1/2 lb cold butter, diced

1. Preheat the oven to 350 degrees F. Butter a 
9 by 14 by 2-inch oval baking dish.

2. Peel, core, and cut the apples into large 
wedges. Combine the apples with the 
zests, juices, sugar, and spices. Pour into 
the dish.

3. To make the topping, combine the flour, 
sugars, salt, oatmeal, and cold butter in the 
bowl of an electric mixer fitted with the 

paddle attachment. Mix on low speed until 
the mixture is crumbly and the butter is the 
size of peas. Scatter evenly over the 
apples.

4. Place the crisp on a sheet pan and bake for 
1 hour until the top is brown and the apples 
are bubbly. Serve warm.

Fire Safety Tip: 
If you are simmering, baking, or roasting food, 
check it regularly, stay in the home and set a 

timer.

Make it tonight! Post a picture with #FirePreventionWeek and tag us 
@PtboFireRescue for your chance to WIN a Home Fire Safety Prize Package!


	Slide Number 1
	Fire Prevention Week
	 Junior Firefighter Approved Mac & Cheese
	  Sparky’s Cobb Salad
	  Two Alarm Baked Potatoes
	       Put a lid on it Pan Pasta
	Fire Chief’s Smokey Back Ribs
	  911 Firecracker Chicken 
	Sound the Alarms Chili (Award Winning)
	 Red Helmet Tuscan Soup
	Fire Station Sweet Potato Fries
	  Training Officer Treats (Cookies)
	 Firehouse Buffalo Chicken Dip
	  Recruit Roast Turkey
	Rapid Rescue Rolls
	       Hero Apple Crisp

