TIPS & TRICKS
TO HELP YOU OWN
THE GRILL THIS SEASON

SOME LIKE IT HOT:
1. Start with a clean grill. Don’t let last night’s salmon skin impart a fishy-char flavor to
tonight’s chicken breasts. Use a sturdy brush to clean the grates in between uses. (This is
easiest when the grill is hot.)
2. Don’t move the food around. In general, the fewer times you flip something, the better (once
is ideal for most meats). If the meat is stuck to the grill, let it cook more — it will unstick itself
when it’s ready for flipping.
3. Don’t squeeze or flatten meats. Yes, I know that burst of sizzling flames that comes from
squishing a burger with spatula is tempting. But you know what is creating that flame burst?
Fat. And you know what fat is? Juicy flavor. Don’t squish meat because you will squeeze out
the taste and moisture.
4. Keep a spray bottle handy for flare-ups. Flames are not your food’s friend — they will char it
unpleasantly. Keep a spray bottle filled with water handy; this will allow you to dampen flareups without interfering with heat.
5. Avoid putting cold foods straight on the grill. Letting meat come to temperature on the
counter for 30 minutes before grilling will help it cook more evenly. (However, if you are
looking for a rare sear on something like a tuna steak then chilled is the way to start!)
6. Undercook foods, just slightly. Carryover cooking is a real thing — food continues to cook
after it leaves the heat source. You can expect food temperature to go up about five degrees
after leaving the grill, so plan accordingly.
7. Keep it simple when serving a crowd. Managing numerous cook times for different proteins
and veggies can easily become stressful, and it can result in errors and overcooking. Keep the
protein options down as much as possible, and offer variety in some interesting side dishes,
sauces or condiments.

NOTES

Tips sourced from one of our fav sites and foodie resources, The Food Network. We can't help but drool
thinking about grilling season now!
Armendariz, Matt. “Top 10 Tips for Excellent Summer Grilling.” Food Network, 2014, https://www.foodnetwork.com/fndish/chefs/2016/06/top-10-tips-for-excellent-summer-grilling.

