
Holiday 
Safety tipS
for you and your family

A happy holiday is a safe holiday. Here are some precautions to consider to 
ensure that your family remains safe and enjoys a happy holiday season.

HOLIDAY DECORATION
Trimming the tree and decorating your home inside and out are some of the 
best ways to get into the holiday spirit. But did you know an estimated 15,000 
injuries are caused annually from holiday decorating? Decorate your home with 
your children and pets in mind:
• Make sure that breakable ornaments are placed high on the tree. 
• Inspect lights for exposed or frayed wires. 
• Keep metal hooks out of the reach of children.
• Artificial snow sprays can irritate the lungs if inhaled.  
• “Angel hair” can irritate eyes and skin, always wear gloves when handling. 
•  Keep holiday plants away from children and pets. Poinsettias, Christmas 

cactus, Jerusalem cherry trees, and chrysanthemums may be poisonous if 
eaten.

CANDLEs AND FIREpLACEs 
Nothing makes a home more merry and bright than lit candles in the windows 
and a roaring fire in the fireplace. But it can also be a hazard. More than 2,200 
deaths are caused by fire-related injuries annually, and one in eight (12 percent) 
of home candle fires occur in December. Consider these safety tips: 
• Keep candles on stable surfaces and out of reach of children.  
• Never leave candles unattended and make sure they are out when you go to 

bed.
• Do not burn candles near trees, curtains or other flammable items.  
• Do not burn trees, wreaths, or wrapping paper in the fireplace.  
• Make sure that the chimney is clear before lighting a fire in the fireplace.

TuRkEY FRYERs AND FOOD pOIsONINg  
Fried turkey is not only unhealthy, but also a safety concern. Since 2002, there 
have been nearly 672 turkey-fryer related injuries and $8 million in property 
damage losses. 
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It is recommended to let professional establishments provide your fried turkey 
however, if you insist on frying at home, consider these safety tips:
• Set up the fryer on flat ground at least 10 feet from the house and make sure 

to keep children away. 
• Use a thawed or dry turkey as water will cause oil to bubble and spill over 

and cause burns. 
• Make sure to have a fire extinguisher ready at all times.
• Do not rinse raw meat or poultry before cooking.  
• Wash your hands frequently when handling food.  
• Use a meat thermometer to make sure that meat is cooked thoroughly.
• Refrigerate food within two hours after eating. 
• Leftovers are safe for four days in the refrigerator, but be sure to cut turkey 

leftovers into small pieces so that they will chill quicker.  

Holiday Traveling
Many people choose to travel to spend time with family during the holidays. In 
2013, holiday fatalities numbered 360 on Thanksgiving Day, 343 on New Year’s 
Day, and 88 on Christmas Day. Distracted driving caused by cell phones causes 
one-fourth of all crashes. Alcohol-related fatalities represented 31 percent of the 
total. Check out these tips before hitting the road:
• Use a designated driver to ensure that holiday guests make it home safely.
• Alcohol, over-the-counter medications and illegal drugs all cause 

impairment and can lead to accidents, injuries and deaths. 
• Make sure that all passengers are properly buckled-up and that cell phones 

are put away despite how long or short the distance traveled.  
• Ensure your vehicle is properly maintained.
• Prepare for heavy traffic and adverse weather conditions.  

More inForMaTion
Consumer Product Safety Commission | www.cpsc.org
National Safety Commission | www.nsc.org
National Poison Control Center | www.poison.org

We WisH you and your FaMily 
a very Happy Holiday season!

Hold Out the Lifeline: A Mission to Families
803.461.3201 | www.holdoutthelifeline.org  
      facebook.com/hotlifeline |      twitter.com/hotlifeline
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