
Don’t Invite Disaster to your Family BBQ 

Grilling Safety Tips 

One Sunday evening the Jones’ were planning to enjoy a family cook out. 
Mr. Jones fired up the gas grill and left it unattended, not for long, but long 
enough to ruin his pleasant evening with his family. Instead of calling the 
family for dinner, he franticly dialed 911 for a house fire. 

Seventeen emergency units responded to his BBQ fire. By their arrival, the 
fire had spread up the side of the house, into the attic and was violently 
burning through the roof. 

It took two hours of firefighting to get the blaze under control. The toll, two 
firefighters were transported to the hospital for heat related injuries. The to-
tal damage to the property exceeded $375,000. 

This tragedy could have been avoided if the following grilling tips had been 
followed. Outdoor grilling is one of the most popular ways to cook food in 
the summer, but a grill placed too close to anything that can burn is a fire 
hazard. Follow these simple tips and you can avoid disaster 
and enjoy the  summer grilling season. 

Gas and charcoal BBQ grills 
should only be used outdoors. 

The grill should be placed well 
away from the home, deck rail-
ings, 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 remov-
ing grease or fat buildup from the 
grills and trays below the grill. 

Never leave you grill unat-
tended. 

All grills produces carbon mon-
oxide (CO) when burned. CO is 
colorless, odorless gas that can 
accumulate to toxic levels in 
closed environments. Grills  
should never be used indoors. 

 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 always 
away from heat sources. 

When you are finished grilling, 
let the coals completely cool be-
fore disposing in a metal con-
tainer                                           
LP gas or propane, used in gas 
grills, is highly flammable. Each 
year people are injured as a re-
sult of gas grill fires and explo-
sions. Many of these incidents 
occur when people first use a grill 
that has been left idle for a period 
of time or just after refilling the 
grill’s gas container. To reduce 
risk of fire or explosion, consum-
ers should routinely perform the 
following safety checks:               

Replace scratched or nicked 
connectors, which can eventually 

leak gas. 

Keep lit cigarettes and  open 
flames away from LP grills. 

Have all repairs to LP canisters 
and grills done by a qualified pro-
fessional. 

Use caution when storing LP 
gas containers. Always keep 
containers upright. Never store a 
spare gas container under or 
near the grill or indoors. Never 
store or use flammable liquids, 
like gasoline, near the grill. 

To avoid accidents while trans-
porting LP gas containers, con-
sumers should transport the con-
tainer in a secure, upright posi-
tion. Never keep a filled container 
in a hot car or car trunk. Heat will 
cause the gas pressure to in-
crease, which may open the re-
lief valve and allow gas to        
escape. 

 

*Check the tubes that lead into the 
burner. Make sure they are free of 
blockage. Use a pipe cleaner or wire 
to clear blockage pushing it through 
to the main part of the burner. 

*Check grill hoses for cracking, brit-
tleness, holes and leaks. Make sure 
there are no sharp bends in the hose 
or tubing. 

Move gas hoses as far away 
as possible from hot surfaces 
and hot grease drippings . If you 
cannot move the hoses, install a 
heat shield to protect them. 
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