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Easy Grilling Clean-Up Tips
The Hearth, Patio & Barbecue Association (HPBA) offers the following tips for quick and easy clean-up after a tailgate and to make sure you’re ready for the next big game: 
· 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, simply discard the foil with the coals and ash, then wash and reline with foil for next time. 

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

· When home, squirt grease-cutting dishwashing detergent on grill and grates (once cool).  Scrub with brush or abrasive pad, then rinse. A repeat may be necessary. 
And of course, a main ingredient to remember when grilling at any tailgate should always be common sense and safety. 
· Position your grill in open areas away from vehicles and high traffic areas.

· When grilling, wear clothing that does not have hanging shirt tails, frills or apron strings.
