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GETTING THE GRILL READY
In 2013, 80 percent of North American households owned a grill or smoker, with 60 percent
using their grill year round. As grill ownership is expected to rise, year round outdoor cooking is anticipated to become more popular than ever.
But, before you consider firing up the grill for a mid-week meal, weekend barbecue or
special holiday, it’s important to assess your current grilling equipment and accessories. The
right gear is just as essential as the food!

Whether you’re buying your first grill or looking to replace your current one, it’s important
to own and use the grill that best fits your grilling lifestyle. With the wide array of choices
available, you’ll want to determine what type of grill best fits your needs.

•

Gas: The easy convenient choice, gas grills can be ready to cook in 10 minutes. Gas
grills also make it easy to regulate the heat and to cook at several different temperatures at the same time.

•

Charcoal: Some people swear charcoal cooking produces better flavor. Charcoal
can create a high temperature for searing, but can also be used for “low and slow”
cooking. These grills can also double as a smoker.

•

Pellet: Wood pellets, available in a variety of flavors such as hickory, mesquite and
oak, provide the energy source while infusing food with flavors from the resultant
smoke. Increasingly popular, pellet grills are attractive because they are energy efficient and clean burning.

•

Electric: Electric grills are designed to produce constant heat and operate without
an open flame. These types of grills are ideal for apartment or condo dwellers and
require no charcoal or propane.
»»

Tip: For your grill’s best performance, extension cords are not recommended.
When buying an electric grill take into consideration the length of the grill’s cord.
If you must use an extension cord, ensure that it is properly rated for the amperage required for your electric grill.

•

Infrared: Considered one of the best grills for searing power, infrared grills use infrared radiant energy to produce very high heat very quickly so you can braise meat,
fish and vegetables in minutes. With many advocates insisting infrared causes less
drying, it also comes with a higher price tag than other grills and requires proper
maintenance and care.

•

Kamado: Kamado grills have excellent insulation allowing them to reach both low
and high temperatures, which is ideal for both grilling and smoking. Kamado grills
commonly use wood or charcoal and can even be used to roast and bake, similar to
an indoor oven.
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Once you’ve determined the type of grill, the next step is to evaluate how you will use your
grill and your budget. Make sure you ask yourself:

•

WHERE WILL I USE MY GRILL? Will you be using your grill on a small balcony, on
your backyard patio or in your custom-designed outdoor kitchen? Today’s grills are
specially designed for specific areas ranging from small apartments and condos to
fully-equipped, permanent outdoor kitchens. Think about grill placement and that
can help you decide how large or small you want to go with a new grill purchase.
Grills are measured in square inches and should directly correlate with the location
you want to grill.
»»

Note: An ample cooking space is 400 or more square inches.

•

WHAT FEATURES DO I WANT? Are you an adventurous gourmet griller or just a
basic hot dogs-and-hamburgers type of griller? Grills today come with all sorts of
interesting “bells and whistles,” like side-burners, porcelain or cast-iron cooking
grates, rotisserie burners, smoke burners and even enclosed tanks. Be sure to make
a list of your must-have features before shopping.

•

WHAT’S MY STYLE? Today’s grills are no longer “basic black.” Manufacturers are
catering to consumer demand for interesting designs including sleek stainless steel,
colors and a variety of styles ranging from traditional to modern.

•

DON’T FORGET THE ACCESSORIES! Traditional tools of the barbecue trade such
as cleaning brushes, long-handled tongs, spatulas and meat thermometers are
musts, but dozens of new accessories in the market are making grilling easier and
more fun and interesting than ever. New tech tools like a rotisserie hot dog cooker
and a pizza griller let you move your favorite foods from the platter to the grill. The
latest grill-to-table accessories, such as gourmet grillware, helps to keep grilled
food hot longer and the grill hook helps to minimize the loss of juices in meat when
grilling.

•

WHAT’S MY BUDGET? Whatever your budget, there is a grill for you. Basic backyard grills can sell for as little as $50 while top-of-the-line gourmet grills can sell for
$5,000 or more.

•

WHERE SHOULD I SHOP? Grills can be purchased almost anywhere including
home improvement centers, hardware stores, specialty retailers, mass merchandisers
and even local department stores. Home centers, mass merchandisers, hardware
stores and specialty retailers typically carry a wide selection of grills at all price
points. Ask an attendant to help you find the outdoor cooker that meets all of your
cooking needs.
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PARTY PLANNING
A 2013 Hearth, Patio & Barbecue Association (HPBA) opinion poll found that 37 percent of
grillers would like to learn how to tell when their food is grilled perfectly, while 26 percent
want to know the best marinade for each type of meat. While grillers agree that they have
the basics down, they by no means consider themselves pros. HPBA offers these tips to help
you plan, prepare and pull-off mouth-watering meals that will have the town, or at least your
invited guests, talking.
PACK THE PUNCH
Burgers, steaks and chicken are the most
popular foods for the grill, but try some other appetizing ideas to feed yourself and your
friends like grilled pizza, grilled veggies and
even grilled fruit.

GET THE PARTY STARTED
Create a party checklist so you have all your
bases covered including food, grilling accessories and paper goods.
THEME YOUR BARBECUE
Whether it’s a holiday, birthday or any old
day, spice up the occasion with a theme!

GRILL GEAR
You can’t have a party without friends and
you can’t grill without proper utensils. Invest
in good spatulas, tongs and a meat thermometer that will last you year round while
grilling.

Holiday Barbecue: Be it Memorial Day,
Canada Day, July 4th, New Year’s or Labor
Day, the barbecue rings true for holiday
grilling. For a traditional barbecue, gather
friends and family, decorate the backyard
with festive and patriotic-themed decorations and fire-up the grill.

LEVELS CHECK?
Eliminate a last minute run to the local store
for charcoal or propane by stocking up in
advance and checking levels the day before. It never hurts to have a backup bag of
charcoal or tank of propane. Also, pre-party,
be sure to warm up your gas grill to ensure
it works properly and clean the grates with a
wire brush.

Father’s Day: Prepare a feast fit for
your father. Marinate and grill your dad’s
favorite dishes to let him know you care.
Shower
him with gifts for his grill, including the
latest accessories and tools for top-notch
barbecues year round.

Quick tip: Check how much propane remains in
your tank by bringing your bathroom scale outside and put the tank on it. An empty tank weighs
between 17 and 19 pounds. The empty tank
weight should be stamped on the collar of most
tanks beside the abbreviation “TW.” Another
option that’s even better, buy an accessory that
attaches to your cylinder to monitor the propane
level.

Birthdays: Celebrate loved ones’ birthdays with a backyard blowout. Add a twist
to the birthday dessert by adding grilled
fruit to the top of ice cream to accompany
birthday cake.
Neighborhood Nest Party: Celebrate
any day with friends, family and neighbors
at a backyard barbecue. Divvy up the
menu and marinades allowing everyone
to contribute to the meal. This is also a
great way to meet neighbors in a comfortable and festive setting.

PRE-PARTY PREP
Plan ahead to ensure that you’ll be able to
mingle instead of preparing the food when
your guests arrive. To enjoy your time at the
party, marinate meats, cut veggies and prepare other grilling fixings the night before.
When guests arrive, simply remove food
from the refrigerator and throw on the grill.
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HOW TO CREATE THE OUTDOOR ROOM:
THE PERFECT HOSTING AREA

Sure to bring life to your barbecue or cookout, outdoor rooms extend the luxury and comfort of homes into the outdoors. Manufacturers have created extensive product lines—from
simple to high-tech—to help set any mood in the outdoors.

SETUP BASICS
In general, outdoor rooms encompass an eating and grilling area, pulled together with a
hearth product, such as a fireplace, firepit or chimnea. Outdoor kitchen areas can be a simple counter structure, or extensive areas complete with sinks with plumbing, dishwasher and
refrigerator. No matter what your final outdoor cooking area looks like, here are some tips to
get it started:

•

DETERMINE THE IDEAL USE OF THE OUTDOOR SPACE. Look over your outdoor space and determine how much you want to use. Size will be important in
building your space. Also determine how you use the space now, and how you want
to eventually use it.

•

CREATE A WISH LIST. Research the products available for outdoor living spaces
and jot down the products you think you would need or want. To get creative, clip
or print pictures and put them in a notebook.

•

REVIEW YOUR CURRENT LIVING SPACE. Each home has its own unique style.
Take a look around yours, find your style and try to match it to your outdoor space.
This will make the outdoor room an extension of your home.

•

VISIT A SPECIALTY RETAILER. Once you have your wish list and ideas, visit a specialty retailer that sells hearth, barbecue and patio products. A retailer can conceptualize your space and help with purchasing, planning and installation.

•

RESEARCH THE PRODUCTS. After visiting the retailer, research the products recommended and decide what will work for you.

•

CONSIDER THE FIRE AND FOOD. These are the primary uses of outdoor cooking spaces and should be considered first. Position the fireplace as the focal point,
blend in the cooking and eating areas and then consider additional features.

•

THINK FOUNDATION. Stone patios, retaining walls, fences and decks are basic
foundation elements.

•

DRAW A PLAN. Make a sketch of all the products you want and how they will be
positioned. Take into consideration the size of your space to make sure installation
will be possible.
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•

BUILD THE SPACE. Have fun putting the space together. Consider multiple conversation areas for enhanced functionality.

•

USE LANDSCAPING AS AN ACCESSORY. Carefully placed plants and trees can
add an important texture and allure to an outdoor room. Plants that change with the
seasons will bring added color and change to your outdoor space.

•

ADD THE FURNISHINGS. Select comfortable patio furniture that encourages people to settle in for any event. Regardless of style, outdoor furnishings are available
to add beauty and character. In addition to tables and chairs for an outdoor eating
area, consider chaise lounges, couches and side tables.

•

CONSIDER LIGHTING. Let’s face it, some outings will last past sundown. Consider
lighting for pathways, around pools or to accentuate landscaping.

•

DETAILS, DETAILS, DETAILS. After all is said and done, there is always more that
can be added.

•

DECORATIVE DETAILS. Items such as an attractive table or favorite work of art can
help turn a backyard patio into a stunning outdoor room.

PRODUCTS FOR THE OUTDOOR ROOM
Consider these items to create the outdoor room that suits your style:

•

HEARTH: Wood burning fireplaces, gas fireplaces, firepits chimneas, fire and fountain combinations bring warmth to your outdoor space.

•

COOKING: Barbecue grills, wood-fire pizza ovens, refrigerators, dishwashers, sinks,
cocktail bars and food preparation areas make outdoor cooking easier.

•

FURNITURE: Dining tables, couches, chairs, end tables, hammocks and chaise
lounges will make it hard to leave your outdoor space.

•

WATER: Swimming pools, spas, waterfalls and ponds bring an added luxury and are
another reason to head outside.

•

FLOORING: Wood, brick, stone, slate and stamped concrete pavers make your
outdoor space more comfortable.

•

SHELTERS: Pool houses, gazebos, sunrooms, awnings and umbrellas make your
space more comfortable, no matter what Mother Nature brings.

•

ACCESSORIES: Sound systems, art sculptures and fences bring added elegance to
your outdoor space.
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•

LIGHTING: Landscape lanterns, pathway lighting and candles keep your cookout
going into the night.

•

DECKS: Natural woods, vinyl, fiberglass and recycled plastics keep your space more
comfortable.

•

HEATERS: Freestanding or table-top patio heaters make year round outdoor cooking more enjoyable.

SIZZLING WITH SAFETY
Of course, the main ingredients for outdoor cooking should always be common sense and
safety. To help keep your grilling experience fun, safe and easy, keep these tips in mind:
1. Read the owner’s manual and follow all
safety and usage procedures. Contact
the grill manufacturer if you have any
specific questions.

10. Use a meat or “instant read” thermometer to ensure meat is cooked
thoroughly.
11. Never attempt to move a hot grill, as
it may be easy to stumble and cause
serious burns. Remember, the grill body
may stay hot up to an hour after being
used.

2. Position your grill in open areas away
from buildings and high traffic areas.
3. When lighting a gas grill, always keep
the lid open.

12. Be prepared to extinguish flames should
you run into a problem. Baking soda can
be used to control a grease fire and it is
always smart to have a fire extinguisher
handy.

4. When grilling, wear clothing that does
not have hanging shirt tails, frills or
apron strings.
5. The grill and great food are the center of
attention at any barbecue, be sure that
the grill is never left unattended.

13. If your grill has any electrically-operated
accessories, such as electric rotisseries,
make sure your grill is grounded and
cords are away from walkways and places people can trip on them.

6. Trim the excess fat from meat to avoid
flare-ups.
7. Place vegetables and fruits at the outer
edge of the grill to prevent burning.

14. If tailgating, be sure your grill is out
before heading into the game and never
place the grill under the car, as a hot
grill can cause a fire.

8. Always use long-handled barbecue
utensils to avoid burns and splatters.
9. When grilling, use tongs or spatulas to
move or turn meats instead of a fork to
minimize the loss of juices.
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GAS GRILL SAFETY
In 2013, 58 percent of U.S. consumers claimed they owned a gas grill. Gas grilling is safe as
each new propane cylinder goes through state-of-the-art production to make sure it is ready
for consumer use. With a majority of consumers ‘going gas,’ it is important to know the
proper safety procedures during your next outdoor cooking event. Keep these tips in mind
when grilling with gas:
1. Read through you owner’s manual after
purchasing a gas grill and make sure you
understand how to use all components.
Use care when putting together your
grill and contact the manufacturer with
any questions.

6. Store LP cylinders upright and in an area
where temperatures won’t exceed 120°F.
Never store LP cylinders near a grill or
other appliance.
7. Always check for gas leaks before and
after connecting the regulator to the LP
cylinder.

2. Do not try to fill LP cylinders with more
propane than is recommended. By law,
a 20 pound cylinder should only be filled
to 80% of capacity to leave room for
expanding.

8. After a period of storage or minimal use,
check your gas grill for leaks, deterioration, proper assembly and burner
obstructions before reusing.

3. Never use an LP cylinder if it shows
signs of dents, gouges, bulges, fire damage, corrosion, leakage, excessive rust
or other forms of visual external damage; it may be hazardous and should be
checked by a liquid propane supplier.

9. Clean and touchup your grill twice a
year. Check for rust and check the regulator, hose, burner parts, air shutter and
venturi/valve section carefully.
10. Use a soap and water solution to test
for leaks in hoses. Replace faulty hoses
using a parts replacement kit before
operation.

4. Once the LP cylinder is connected, keep
the grill outside, away from buildings
and in a well-vented space. LP cylinders
should be turned off when not in use.

11. When lighting a gas grill, always keep
the lid open to prevent a flash off.

5. Never store an LP cylinder indoors and
always disconnect and remove the LP
cylinder before moving the grill indoors.

12. Do not lean over the grill when igniting
the burners for cooking.
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CHARCOAL GRILL SAFETY
In 2013, 31 percent of Americans claimed to own a charcoal grill. Proper charcoal grill safety
is important to make sure your barbecue goes off without a hitch. When lighting up the grill,
remember these tips:
1. When using a charcoal grill, wait for the
coal’s flames to die down before grilling.
Be patient and never squeeze excessive
lighter fluids on the charcoal to speed
up the process.

8. Do not add more instant light briquets
once the fire has been lit. Add only
regular charcoal briquets if more are
needed.
9. Once the grill is lit, keep it uncovered
until ready to cook.

2. Keep the lighter fluid a safe distance
from the grill when not in use.

10. Keep vents open while cooking as charcoal briquets and wood chunks need
oxygen to burn.

3. Never add lighter fluid to a pre-lit fire.
4. Only use barbecue approved lighter
fluid. Never use gasoline, kerosene or
other fuels as they can cause explosion.

11. Allow 48 hours for coals to completely
burn out before disposing of ash.

5. Instead of lighter fluid consider using
an approved electric, solid, metal chimney or other starter specifically made for
lighting charcoal.

12. Dispose of cold ashes by wrapping in
heavy-duty aluminum foil and placing in
non-combustible container. Be sure no
other combustible materials are nearby.

6. Never use an electric starter in the rain
or when standing on wet ground.

13. If you must dispose of ashes before
completely cooled, place them in heavy
duty foil and soak with water before disposing in a non-combustible container.

7. When using instant light briquets, do
not use lighter fluid, electric, solid or
metal chimney-style starters.
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ELECTRIC GRILL SAFETY
In 2013, five percent of U.S. Consumer claimed to own an electric grill. Although they do not
have an open flame, basic safety precautions should be used when operating any electrical
appliance. Remember these tips when heating up your electric grill:
1. Never immerse or expose cords, plug or
heating element in water or other liquid.

5. To prevent risk of shock, electric grills
should be connected to a ground fault
interrupter (GFI) outlet in accordance
with local codes.

2. Visually inspect the cord, plug and
other connections to make sure they are
safe for use.

6. Do not use an electric grill in the rain.

3. Before plugging or unplugging an electric grill, turn the control knob(s) to the
“OFF” position.

7. Do not use an electric grill near combustible or flammable materials.

4. Unplug the electric grill from an outlet
when not using and before cleaning.
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DEEP FRIED TURKEY SAFETY
Deep fried turkey has become increasingly popular throughout the country, especially
around Christmas and Thanksgiving time. Known for their juicy meat and crispy, golden skin,
deep fried turkeys have increasingly been used during cookouts year round. Proper frying
safety should be shown no matter what you fry:
1. Read your fryers instructions and make
sure you use it for the intended purpose.
Call the manufacturer should the owner’s
manual not answer all of your questions.
2. Never use the fryer inside any enclosed
area (patio or garage) or under the overhang of a house or building.

8. Turkey fryer pots have a marked fill line.
Use the recommended amount of oil and
do not exceed the fill line.
9. Always lower the turkey slowly into the
hot oil.
10. Never move the cooker or pot when it
is hot.

3. Always place your cooker on a stable,
flat surface.

11. Use only cookware and accessories
designed for frying turkeys. Never use
glassware, ceramic or plastic cookware.

4. Always thaw and dry the turkey completely before cooking.
5. Always keep an operable fire extinguisher (Type BC) ready and within reach.
6. Never leave a cooker unattended, hot oil
can present fire or burn hazards.
7. Never let frying temperatures exceed
375°F and only use the thermometer
that comes with the cooker.

12. If an oil/grease fire breaks out, do not
attempt to extinguish it with water. Call
the fire department immediately. An
operable dry-chemical fire extinguisher
may, in some circumstances, contain the
fire.
13. Allow oil to cool completely before
removing from pot.
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FOOD HANDLING SAFETY TIPS
Great grilled food is the number one reason consumers take to the grill. To ensure delicious
meals, proper food preparation and safety tips must be followed.
1. Load grocery bags with meat and other
perishable foods into the air-conditioned
section of the car, not in the trunk.

11. Refrigerate leftover food quickly (no
more than two hours) and use within
a couple of days.

2. Once at home, refrigerate or freeze the
meat as soon as possible. If you don’t
plan on using the meat, fish and/or poultry within a few days, freeze immediately.

12. When carrying food to a picnic, the
beach or a tailgating party keep food
at 40°F by using an insulated cooler with
ice or ice packs.

3. Marinate meats at least 30 minutes in
the refrigerator before cooking to add
flavor and coat the meat.

13. Trim any excess fat from meat and
poultry to help prevent grill flare-ups.

4. Always thaw frozen food and marinate
foods in the refrigerator and never on
the counter.

14. Be sure to refrigerate leftovers within
2 hours of cooking. The danger zone
where bacteria can multiply is between
40°F and 140°F.

5. Hand washing is paramount. Wash
hands in hot, soapy water before preparing food, after touching raw meat and
after any interruptions such as using the
bathroom, handling pets or stopping to
help children.

15. Use proper cooking temperatures.
Proper cooking temperature is critical to
delicious, flavorful food. Use medium
heat. High heat can overcook or char
the outside of meat, poultry or seafood,
while the interior remains underdone.

6. Sanitize cutting boards and counter
tops with chlorine bleach. Pour small
amount on surface and let stand several
minutes, rinse thoroughly and air dry
with clean paper towel. Soak sponges
and dishcloths in hot soapy water to
which you’ve added chlorine bleach.

16. Cook to proper doneness. Overcooking
meat, poultry or fish is not recommended. Use a meat thermometer or an “instant read” digital thermometer inserted
horizontally into the side of meat, poultry
and seafood to check doneness.

RECOMMENDED INTERNAL
TEMPERATURES:

7. Boil any marinade to destroy bacteria if
you plan to baste with it or serve it with
the cooked meat. Never save marinades for reuse.

Poultry

165°F

Ground beef

160°F

Pork (chops,
ground, tenderloin)

160°F

9. Never char the meat!

Large cut pork roasts

150°F

10. Reheat foods or fully cooked meats, like
hot dogs, by grilling to 165°F or until
steaming hot.

Beef roasts, steaks,
seafood and lamb

145°F

8. Do not press, flatten or pierce the meat,
as flavorful juices will be lost and may
cause flare-ups. Browning is a key flavor
factor and helps impart delicious flavor
and aroma to foods.
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EASY GRILLING CLEAN-UP TIPS
For consumers, an easy clean-up is an added bonus to grilling food outdoors. To ensure that
outdoor grilling clean-up is even easier, HPBA offers the following tips:

•

BEFORE lighting the grill, apply non-stick spray on the grates. The protective spray
cuts down the clean-up time afterwards.

•

For charcoal grills, line the bowl with aluminum foil. After grilling, and once the grill
and coals are cool (as a rule of thumb, always allow coals to burn out completely
and let ashes cool* at least 48 hours before disposing), simply discard the foil with
the coals and ash, then wash and reline with foil for next time.
**

If you must dispose of coals and ashes before completely cooled, place them in
heavy-duty foil and soak with water completely before disposing in a non-combustible container.

•

Use a wire brush or even crumbled aluminum foil to scrub away buildup on the
grates once the grill has cooled.

•

Squirt grease-cutting dishwashing detergent on grill and grates (once cool).
Scrub with brush or abrasive pad, then rinse. A repeat may be necessary.

•

For tougher jobs, place cool grill grates inside a plastic garbage bag and spray them
with oven cleaner. Tie the bag shut and let it sit outside for a few hours. Wearing
rubber gloves, place grates on a newspaper and then scrub with abrasive brush or
scrub pad. Rinse with water.

•

You can also spray oven cleaner in the bowl of the grill and, wearing rubber gloves,
wipe the residue out using crumpled newspaper.

–WHAT ELSE?–
For more information, visit the HPBA website (HPBA.org) or follow
us on Facebook (@HPBA Barbecue) and Twitter (@HPBA_Barbecue).
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