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START TAILGATING SEASON WITH A WIN

Game Day Grilling Tips and Tricks from the Hearth, Patio & Barbecue Association

ARLINGTON, VA (September 8, 2009) -- With football season here, it’s time for sports fans to gear up for the ultimate tailgating season. With 60 percent of Americans participating in pre-game festivities, football is the most popular event for tailgating according to the Hearth, Patio & Barbecue Association (HPBA). So, fire-up the portable grill, smoker or fryer, grab delicious food for the flames and assemble your friends and family to help get this year’s tailgating season off to a winning start.
“It’s kick-off time and tailgaters need a game plan and the right tools to play the game -- a portable grill, smoker or fryer is a must -- for a successful tailgate,” says Leslie Wheeler, HPBA Communications Director.  “Avoid a game day fumble by creating a checklist so you don’t forget any of the essentials on the big day. 
Ignite your tailgate this season with these tips and a tailgate-approved recipe from HPBA and visit www.hpba.org for more:
· Rally the Team: Don’t assume people who don’t follow the sport don’t want to tailgate! An HPBA survey revealed that the real appeal of tailgating for 49 percent of Americans is the feeling of a neighborhood party – so be sure to invite all your friends and not just the sports fans!

· Get in the Zone: Know the tailgating rules for the stadium you’re heading to before game day. Are grills, smokers and fryers allowed? How early are you able to park your car in the lot? What time do the gates open? And be sure to test out your grilling ‘equipment’ before leaving home.

· Run the Plays: Score big with your friends by bringing a variety of food to throw on the grill, smoker or fryer, and drinks and water, so that there’s something for everyone, including kids, vegetarians and those who may just want a snack. In addition to the burgers and dogs, think about grilled pizza or fruit. And the more food the merrier, 28 percent of Americans report they would crash a complete stranger’s tailgate party solely to eat great grilled food! 

· Equipment Check: You can’t play the game without the ball and you can’t grill without charcoal or propane. Remember the necessities to have your grill, smoker or fryer work properly. You’ll also want to bring your favorite grilling accessories like tongs and plenty of paper goods for serving. 

· Pre-Game Prep: Prep and marinate meat ahead of time and keep on ice during transportation to ensure freshness. Arrive early to start up the grill so that it’s fired-up by the time other tailgaters arrive. 
· Touch Down:  You’ve got the grill and the food down pat, but don’t forget about tailgating entertainment, like a battery-operated stereo for parking lot music, generator to power a TV for pre-game coverage, or even a football, frisbee or cornhole set to play before the game starts. 

· Point After Touch Down:  Before heading into the stadium, make sure the grill is completely extinguished, coals are cooled and disposed and you’ve cleaned up your tailgating area. Bring extra trash bags along so you won’t have to search for a garbage can. 

Touchdown Teriyaki Sesame Ginger Wings (or thighs)
Ingredients:

Chicken wings or thighs

To make teriyaki sauce:

1/2 cup of sesame seeds

1 cup soy sauce

1 cup grapefruit juice

1/4 cup hoisin sauce

1/4 cup ketchup

1/4 cup rice wine vinegar

1/4 cup light brown sugar

5 garlic cloves, halved

3 teaspoons of ground ginger
Instructions: Place all the teriyaki ingredients in a Ziploc bag and mix well, set aside. Clean in cold water and cut the fat off of the wings or thighs and pat them dry. Put them in the Ziploc bag with the teriyaki sauce and put in the refrigerator and let them sit overnight. Cook on a hot grill until they are browned (5-7 minutes per side).
(Recipe courtesy: HPBA & Commissioner of Tailgating Joe Cahn)

###
About Hearth, Patio & Barbecue Association (HPBA)

The Hearth, Patio & Barbecue Association (HPBA), based in Arlington, VA, is the North American industry association for manufacturers, retailers, distributors, representatives, service firms and allied associates for all types of hearth, barbecue and patio appliances, fuels and accessories. The association provides professional member services and industry support in education, statistics, government relations, marketing, advertising and consumer education. There are more than 2,700 members in the HPBA. 

