Reduce Time Spent Cleaning Outdoor Grill
Source:  Linda Adler

Cooking on a grill is a popular part of entertaining outdoors this time of year.  These tips will speed grill-cleaning tasks so you can spend more time enjoying friends and the outdoors.


For easier cleanup, spray the grill with non-stick cooking spray before lighting it. Coat the bottom of pans with a bar of soap before putting them on the grill.  This will prevent the tiresome task of cleaning off black film. 

A quick way to remove burned-on food and barbecue sauce is to rub the grill rack with a ball of aluminum foil while you wait for the grill or coals to heat prior to cooking.

If the grill rack is really dirty, completely wrap it in aluminum foil with the shiny side toward the rack. Put it over hot coals or a high gas flame for 15 to 20 minutes. Allow the rack to cool; then rub it with a ball of the aluminum foil you used to wrap it.


For heavy-duty cleaning, lay paper towels soaked in an ammonia-water solution beneath and above the grill rack and put it into a garbage bag. Tightly close the bag and leave it overnight if possible.

Be sure not to breathe the strong fumes when you open the garbage bag to remove the rack.  Scrub it with the ammonia-soaked paper towels and a soap-filled steel wool pad if necessary. Use a garden hose to rinse the rack well and put it on the lighted grill to heat for five minutes to remove any odors and chemicals.


For more information, contact the (County Name) Cooperative Extension Service.
Educational programs of the Kentucky Cooperative Extension Service serve all people regardless of race, color, age, sex, religion, disability or national origin.
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