GRILLING

FOOD SAFETY

FOLLOW THESE STEPS FOR A SAFE AND ENJOYABLE GRILLING SEASON

SEPARATE

When shopping, pick up meat, poultry, and seafood
last, right before checkout. Separate them from other
food in your shopping cart and grocery bags. To
guard against cross-contamination, put packages of
raw meat and poultry into individual plastic bags.

CHILL

Keep meat, poultry, and seafood refrigerated until
ready to grill. When transporting, keep below 40°F in
an insulated cooler.

CLEAN

Wash your hands with soap before and after handling
raw meat, poultry, and seafood. Wash work surfaces,
utensils, and the grill before and after cooking.

CHECK YOUR GRILL AND TOOLS

Use a moist cloth or paper towel to clean the grill
surface before cooking. If you use a wire bristle
brush, thoroughly inspect the grill's surface before
cooking. Wire bristles from grill cleaning brushes may
dislodge and stick into food on the grill.

DO NOT CROSS-CONTAMINATE

Throw out marinades and sauces that have touched
raw meat juices, which can spread germs to cooked
foods. Use clean utensils and a clean plate to remove
cooked meat from the grill.

COOK
Use a food thermometer to ensure meat is cooked hot
enough to kill harmful germs.

When smoking, keep temperatures inside the smoker
at 225°F to 300°F to keep meat a safe temperature
while it cooks.
- 145°F - whole cuts of beef, pork, lamb, and veal
(stand-time of 3 minutes at this temperature)
- 145°F - fish
-160°F - hamburgers and other ground beef
-165°F - all poultry and pre-cooked meats,
like hot dogs

After Grilling:
- 140°F or warmer - until it's served

REFRIGERATE

Divide leftovers into small portions and place in
covered, shallow containers. Put in freezer or fridge
within two hours of cooking (one hour if above 90°F
outside).
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HOW TO KEEP YOUR SUMMER

BARBECUE

FROM GOING UP IN FLAMES

SAFETY TIPS

« Propane and charcoal BBQ grills should only be used outdoors.

« The grill should be placed well away from the home, deck railings and out from under eaves and
overhanging branches.

« Keep children and pets at least three feet away from the grill area.

« Keep your grill clean by removing grease or fat buildup from the grills and in trays below the grill.

« Never leave your grill unattended.

« Always make sure your gas grill lid is open before lighting it.

CHARCOAL GRILLS

« There are several ways to get the charcoal ready to use. Charcoal chimney starters allow you to
start the charcoal using newspaper as a fuel.

« If you use a starter fluid, use only charcoal starter fluid. Never add charcoal fluid or any other
flammable liquids to the fire.

« Keep charcoal fluid out of the reach of children and away from heat sources.

» There are also electric charcoal starters, which do not use fire. Be sure to use an extension cord for
outdoor use.

« When you are finished grilling, let the coals completely cool before disposing in a metal container.

PROPANE GRILLS

Check the gas tank hose for leaks before using it for the first time each year. Apply a light soap and
water solution to the hose. A propane leak will release bubbles. If your grill has a gas leak, by smell
or the soapy bubble test, and there is no flame, turn off both the gas tank and the grill. If the leak
stops, get the grill serviced by a professional before using it again. If the leak does not stop, call the
fire department. If you smell gas while cooking, immediately get away from the grill and call the fire
department. Do not move the grill. If the flame goes out, turn the grill and gas off and wait at least 5
minutes before re-lighting it.
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