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How	to	clean	lean	mean	grilling	machine

Keeping	a	clean	grill	is	the	secret	to	great	grilling.	Yesterday's	steak	marinade	won't	taste	good	on	today's	lime-grilled	tilapia.	Just	like	a	cast	iron	skillet,	cooked-on	flavor	can	be	a	good	thing	for	your	grill,	but	you	don't	want	your	grate	coated	in	spices	and	melted	cheese.	And	seafood	is	also	notorious	for	adding	unwanted	flavors	to	your	grill	grate.	A
dirty	grate	also	can	make	some	meats	stick,	especially	fish.	You	can	avoid	that	situation	altogether	by	cooking	fish	dishes,	like	salmon,	on	foil	placed	on	top	of	the	grate.	You	can	also	buy	pans	that	are	specifically	made	for	grilling.	They	have	holes	on	the	bottom	that	allow	the	flames	to	lick	the	meat,	so	you	still	get	that	fresh	grilled	taste,	and	wooden
handles	that	don't	conduct	heat.	Here	are	a	few	other	tips	for	cleaning	your	grill	to	ensure	accurate	cooking	flavors.Use	Olive	OilSpraying	or	rubbing	your	grill	grate	with	a	light	olive	oil	coating	is	a	good	way	to	keep	meats	from	sticking,	and	it	also	makes	for	a	good	grill	cleaner.	After	getting	off	the	larger	chunks	of	grill	mess	with	a	good	wire	grill
scrubber,	coat	the	entire	grate	with	olive	oil.	Then	use	a	scrub	brush	or	grill	scraper	to	remove	the	rest	of	the	caked-on	food	and	spice.	Then	simply	rinse	the	grate	with	water	and	your	grill	is	nice	and	clean.	You	can	remove	the	grates	and	do	it	in	the	yard	to	prevent	a	wet	mess	in	your	grill	tray.Use	Your	OvenIf	your	oven	has	a	self-cleaning	setting,
you're	in	for	an	easy	grill	clean	without	all	of	the	elbow	grease.	Remove	the	grate	and	any	other	metal	parts	that	are	coated	in	grilled-on	food	and	spices.	Place	the	parts	right	onto	the	oven	racks	and	set	the	self-cleaning	feature.	The	oven	will	lock	itself	and	heat	up	to	about	900	degrees	Fahrenheit	(482	degrees	Celsius).	Not	only	will	it	incinerate
every	bit	of	foodstuff	from	your	grill	grate,	but	you'll	kill	two	birds	with	one	stone	and	come	away	with	a	clean	oven	as	well.Soap	and	WaterIf	you've	let	your	grill	get	out	of	hand	and	it's	coated	in	cooked-on	food,	you	may	need	to	remove	the	grate	and	take	care	of	it	with	some	soap	and	water.	This	is	always	a	good	idea	to	do	at	the	end	of	your	grilling
season.	If	your	sink	is	large	enough,	you	can	use	it	for	your	soak,	otherwise	you'll	need	to	use	washtub	or	plastic	bin.	Or	maybe	even	your	bathtub.	Fill	the	sink	or	bin	with	warm	soapy	dish	washing	liquid	and	let	the	grates	soak	for	at	least	two	hours.	The	longer	you	soak	it,	the	easier	it	will	be	to	get	the	gunk	off.	After	the	soak,	remove	the	grate	and
scrub	it	with	a	stiff	wire	brush,	rinse	it	and	let	dry.	Make	sure	you	never	use	any	harsh	chemicals	like	bleach	or	a	chlorine	powder.	After	all,	this	is	what	you	cook	your	food	on.	You	can	also	look	for	an	all-natural,	chemical-free	liquid	soap	for	your	soak.	Every	editorial	product	is	independently	selected,	though	we	may	be	compensated	or	receive	an
affiliate	commission	if	you	buy	something	through	our	links.	Ratings	and	prices	are	accurate	and	items	are	in	stock	as	of	time	of	publication.If	your	gas	grill	is	a	workhorse	during	the	warm	weather	months,	it’s	worth	learning	how	to	clean	it.	Follow	any	of	these	options	to	get	your	gas	grill	clean,	which	will	help	your	food	taste	great	and	keep	your	grill
in	good	shape	for	years	to	come.	Be	sure	to	tune	up	your	grill	at	the	start	of	the	season,	too.For	grilling	safety,	always	make	sure	your	grill	is	cool	and	both	the	grill	and	its	gas	supply	are	turned	off	before	you	start	cleaning.The	Inexpensive	WayYou	can	easily	and	inexpensively	clean	your	gas	grill	with	a	spray	bottle,	vinegar,	a	cotton	cloth	and	water.
Simply	add	two	cups	each	of	vinegar	and	lukewarm	water	to	the	spray	bottle,	then	shake.	Spray	the	mixture	on	the	grill	racks	and	let	it	set	for	10	minutes.	Next,	fill	the	spray	bottle	with	just	vinegar	and	spray	it	on	the	cotton	cloth.	Use	the	saturated	cloth	to	scrub	the	racks.	That’s	it—no	rinsing	required.The	Traditional	Way	(With	a	Twist)This
technique	harnesses	the	power	of	heat	to	help	clean	your	gas	grill.	Start	by	heating	the	grill	for	15	minutes.	Then	turn	it	and	its	gas	supply	off.	Next,	dip	a	high-quality	wire	brush	in	water	and	scrub	the	hot	grates.	(Stand	back	to	avoid	any	steam.)	You	can	use	a	bit	of	dish	detergent	in	the	water	to	remove	stubborn	grease	spots.	Once	the	grill	is	cool,
wipe	the	grates	down	with	a	damp	cloth	to	remove	any	remaining	residue.The	Everyday	WayIt’s	a	good	idea	to	clean	your	grill	grates	after	each	use.	One	way	to	make	the	job	effortless	is	by	keeping	the	Q-Swiper	BBQ	Grill	Cleaner	Set	within	arm’s	reach.	The	set	includes	a	bristle-free	grill	brush	and	a	pack	of	grill-cleaning	wipes.	After	you’re	done
cooking	and	your	grill	is	completely	cool,	simply	wrap	a	wipe	around	the	brush	and	start	scrubbing.	The	brush	also	has	a	stainless	steel	scraper	to	remove	stubborn	bits.The	Steam-Powered	WayThe	Sienna	Appliances	Grilltastic	steam	cleaning	BBQ	grill	brush	is	a	21st-century	solution	for	how	to	clean	a	grill	with	pretty	much	no	elbow	grease	required.
This	1,500-watt	scrubber	cleans	and	sanitizes	your	grill	with	steam	and	its	16-1/2-foot	cord	lets	you	easily	maneuver	around	your	grill.The	Deep	CleanA	filthy	grill	with	stubborn,	stuck-on	food	calls	for	a	deep	grill	cleaning.	In	a	garbage	bag,	mix	two	cups	of	vinegar	and	one	cup	of	baking	soda.	Remove	the	grill	grates	and	place	them	in	the	garbage
bag.	Let	the	grates	soak	overnight.	After	removing	the	grates,	spray	them	down	with	water	and	pat	dry.	If	any	stuck-on	food	remains,	use	a	rag	or	a	grill	brush	to	remove	it.	Video	Playback	Not	Supported	Using	grill	cleaner	to	clean	the	cooking	grates	on	a	gas	grill.Cleaning	your	gas	grill	is	important	to	its	lifespan.	Here’s	how	to	clean	it
properly:Remove	grates	from	the	grill,	spray	with	liquid	grill	cleaner.Allow	grates	to	soak	before	cleaning	with	a	wire	brush.Remove	burner	covers	and	scrape	with	a	wire	brush.Take	out	burners	and	scrape	off	debris.Clean	burner	holes	with	a	toothpick.Use	a	wet-dry	vac	to	remove	the	remaining	debris	from	inside	the	grill.Performing	this	simple
maintenance	on	your	grill	will	ensure	that	it	lasts	for	many	years	to	come.	Photo:	istockphoto.comIt’s	one	of	the	most	loved	rituals	of	summer—friends	and	family	gathering	together	in	the	backyard	to	enjoy	some	hot-weather	fun	and	feast	on	succulent	delicacies	fresh	from	the	gas	grill.	But	if	that	gas	grill	hasn’t	been	cleaned	in	a	while,	those	fire-
roasted	treats	may	leave	a	lot	to	be	desired.	Accumulated	residue	can	make	food	stick	to	the	grates,	contribute	to	flare-ups,	and	even	lead	to	grease	fires.	For	the	most	delicious—and	safe—cookouts,	it’s	a	good	idea	to	perform	a	thorough	cleaning	once	or	twice	a	year,	either	in	preparation	for	the	grilling	season	or	before	you	store	the	grill	for	the
winter.	By	following	the	simple	steps	outlined	below,	you’ll	be	able	to	extend	the	life	of	your	gas	grill	and	ensure	plenty	of	summers’	worth	of	tasty	meals.MATERIALS	AND	TOOLS	Available	on	Amazon	–	Large	buckets	or	basins	(2)	–	Liquid	dish	detergent	–	Warm	water	–	Strong	cotton	or	terry	cloth	rags	–	Wirebristle	brushPhoto:	istockphoto.comSTEP
1	If	your	gas	grill	hasn’t	had	a	good	cleaning	in	a	while,	start	by	filling	two	large	buckets	or	basins	with	warm,	soapy	water.	Dish	detergent	is	your	best	bet	here,	because	it	works	well	on	metal.	Before	cleaning	the	grill,	make	sure	the	valve	on	the	propane	tank	is	closed.	Though	this	should	go	without	saying,	clean	your	grill	only	when	it’s	completely
cool	to	the	touch	and,	ideally,	hasn’t	been	used	that	day.	(You’ll	have	a	tough	time	flipping	all	those	meats	and	vegetables	later	on	if	your	hands	are	covered	with	second-degree	burns!)STEP	2	Remove	the	grates	and	submerge	them	in	the	water,	letting	them	soak	for	a	while.	Also	take	off	any	other	removable	parts,	such	as	the	drip	pan	and	heat
shields,	and	set	them	aside	for	now.STEP	3	Taking	care	not	to	jostle	any	of	the	grill’s	connections	to	the	propane	tank,	use	a	rag	to	clear	out	loose	ash	and	debris	from	the	inside	of	the	grill.	Then,	go	back	over	your	work	with	a	wire-bristle	brush	to	scrub	off	any	caked-on	char,	grease,	and	other	residue.	Remove	as	much	of	this	as	possible	from	the
grill’s	interior.STEP	4	Go	back	to	the	grates	you’ve	been	soaking	in	the	warm,	soapy	water.	The	gunk	should	have	started	to	loosen	and	fall	away,	but	you’ll	probably	have	to	put	in	some	elbow	grease	to	get	the	grates	clean.	You	may	need	to	use	a	combination	of	rags	and	the	wire	brush	to	remove	the	greasy	residue,	but	concerted	effort	should
eventually	give	you	the	results	you	want.	When	you’ve	finished,	allow	everything	to	dry	completely.STEP	5	Once	all	the	grill’s	parts	are	dry	to	the	touch,	it’s	time	to	put	them	back	in	place.	Then,	open	the	valve	on	the	propane	tank,	then	turn	on	the	burners	to	make	sure	they’re	working	properly	and	that	the	heat	shield(s)	are	correctly	positioned.
When	you’ve	confirmed	that	the	grill	is	in	good	working	order,	you	can	consider	it	a	job	well	done—which,	some	rare-steak	lovers	might	insist,	is	the	only	acceptable	way	to	use	those	words	around	a	grill.SEASON-LONG	MAINTENANCE	Regular	maintenance	is	important	to	keep	your	grill	operating	at	its	maximum	potential,	extend	its	lifespan,	and
ensure	the	best	flavor	from	your	grilled	foods.	Every	time	you	grill,	start	by	preheating	the	grates	and	brushing	them	clean	with	a	wire-bristle	brush;	after	cooking,	brush	off	obvious	clumps	of	food.	Periodically	sweep	debris	and	grease	out	of	the	cooking	chamber,	and	empty	the	drip	pan	frequently.	If	you	stick	with	this	simple	cleaning	routine,	your
end-	or	beginning-of-season	overhaul	will	be	a	breeze,	giving	you	more	time	to	enjoy	those	precious	summer	days.	Photo:	shutterstock.comFor	some	of	us,	summer	doesn’t	mean	sunbathing	on	the	beach	or	hiking	along	a	mountain	trail—it	means	grilling	burgers,	hot	dogs,	steak,	fish,	and	vegetables	on	the	backyard	grill.	While	barbecue	lovers	argue
passionately	about	the	secrets	of	perfect	grilling,	there’s	one	thing	everyone	agrees	on:	To	produce	great-tasting	food,	a	gas	or	charcoal	grill	must	be	clean,	not	greasy	and	overrun	with	char.	The	more	often	you	clean	the	grill,	the	less	residue	you’ll	have	to	deal	with,	so	the	task	will	only	get	easier.	Follow	these	simple	steps	to	clean	a	grill	quickly	and
effectively,	using	common	household	items	that	you	probably	already	have	on	hand.STEP	1	If	it’s	been	a	while	since	you	last	had	a	chance	to	clean	the	grill,	start	the	process	by	filling	two	large	buckets—or	an	even	larger	plastic	or	metal	basin—with	warm,	soapy	water.	Remove	the	cooking	grates	from	the	grill	and	submerge	them	in	the	water,	leaving
them	to	soak	for	a	spell.	If	yours	is	a	charcoal	grill,	it’s	not	a	bad	idea	also	to	remove	and	soak	the	ash	catcher	and	the	grate	that	holds	the	briquettes.	Finally,	remove	and	set	aside	any	other	parts,	such	as	the	drip	pan,	that	easily	come	free.Photo:	shutterstock.comSTEP	2	Next,	use	a	rag	to	clear	out	all	the	loose	dust	and	ash	from	within	the	grill.
Follow	up	with	a	stiff	wire-bristled	brush;	intermittently	dip	it	into	a	bath	of	soapy	water	and	use	the	tool	to	scrub	off	all	the	caked-on	residue.	With	a	gas	grill,	take	extra	care	here	not	to	disturb	any	of	the	connections	to	the	propane	tank.STEP	3	Turn	your	attention	to	the	grill	grates	that	have	been	soaking	in	soapy	water.	The	grease	and	caked-on
residue	should	be	looser	now	than	at	first,	but	it’s	still	probably	going	to	take	some	elbow	grease	to	get	satisfying	results.STEP	4	Allow	enough	time	for	all	the	newly	cleaned	parts	of	the	grill	to	dry	completely.	Once	they	have	done	so,	reassemble	the	grill.	You’re	all	done—unless	you’ve	got	a	gas	grill,	in	which	case	it’s	recommended	that	you	take	a
moment	to	confirm	that	the	burner	is	working	properly	and	that	the	flame	shield	is	in	the	right	place.Get	into	the	habit	of	cleaning	the	grill	after	each	use;	the	longer	charred	food	remains	on	the	grates,	the	more	difficult	it	becomes	to	get	off.	Let	the	grates	cool,	then	spray	them	with	vegetable	oil	and	scrub	with	a	wire	brush.	Lastly,	wipe	down	the
grates	with	a	paper	towel.	By	regularly	following	the	regimen	described	above,	you	can	avoid	the	hassle	of	having	to	give	your	grill	a	time-consuming	and	laborious	cleaning.	Now,	who’s	hungry?	Every	editorial	product	is	independently	selected,	though	we	may	be	compensated	or	receive	an	affiliate	commission	if	you	buy	something	through	our	links.
Ratings	and	prices	are	accurate	and	items	are	in	stock	as	of	time	of	publication.Commercial	chefs	have	been	using	grill	bricks	for	ages	to	clean	griddles	and	grills.	Affordable	and	easy	to	use,	grill	bricks	are	becoming	more	popular	with	home	grill	masters	as	a	safer	alternative	to	wire	grill	brushes.Unlike	wire	grill	brushes,	grill	bricks	won’t	shed	tiny
pieces	of	metal,	get	clogged	with	grease	or	absorb	carbon	or	food	odors.	They’re	more	sanitary	and	environmentally	friendly,	too.	Plus,	make	your	grilling	cookout	a	cut	above	the	rest	with	these	awesome	grill	tips.Plus,	try	this	little-known	grilling	hack	to	grill	juicy	burgers:What	Is	a	Grill	Brick?Grill	bricks	are	small	blocks,	made	primarily	of	pumice
stone,	used	to	remove	grease	and	carbon	buildup	from	all	types	of	grills	and	griddles.The	mild	abrasive	property	of	pumice	makes	it	perfect	for	cleaning	the	toughest	grime	without	scratching	or	removing	any	non-stick	coating.	As	you	use	the	grill	brick,	the	pumice	breaks	down	into	a	fine	grit	that	dislodges	stuck	food	and	greasy	grime	with	very	little
effort.	Check	out	these	10	high-tech	grilling	tools.All	natural,	non-toxic	and	eco-friendly,	grill	bricks	can	be	reused	many	times	and	then	discarded	with	no	harmful	impact	to	the	environment.How	to	Use	a	Grill	BrickPlace	the	grill	brick	on	the	cooking	surface	and,	using	light	pressure,	press	it	forward	and	back	along	the	grates.	This	will	create	grooves
where	the	grill	brick	contacts	the	grates.	Lift	the	grill	brick	and	align	the	grooves	with	the	next	area	to	clean.	Rinse	or	wipe	the	grates	with	a	wet	paper	towel	to	remove	residual	pumice	dust	after	cleaning.	If	you’re	just	starting	to	grill,	learn	about	all	the	grill	fuels.Cleaning	a	griddle	is	even	easier.	Just	align	one	edge	of	the	grill	brick	to	one	side	of	the
griddle.	Push	the	grill	brick	back	and	forth	from	top	to	bottom,	working	your	way	from	one	side	to	the	other	until	the	griddle	is	clean.	Then	rinse.	Check	out	some	other	clever	cleaning	tips.You	should	be	able	to	get	half	a	dozen	or	more	cleanings	from	one	brick.	But	eventually,	you’ll	need	to	replace	it	because	each	time	you	use	a	grill	brick,	it	wears
down	to	a	new	surface.	But	if	you	buy	in	bulk,	the	cost	to	replace	grill	bricks	should	be	about	the	same	as	the	cost	to	replace	a	grill	brush	each	year.Where	to	Buy	Grill	BricksYou’ll	find	grill	bricks	wherever	grill	accessories	are	sold,	including	hardware	stores	and	online.	These	small	grill	bricks	are	a	good	size	for	anyone	to	handle.	For	cleaning	a	large
grill	or	griddle,	you	may	want	to	opt	for	a	set	of	larger	grill	bricks	that	will	get	the	job	done	faster.A	larger	grill	brick	is	also	preferable	for	cleaning	a	hot	grill	or	griddle,	although	you’ll	still	need	to	hold	the	brick	with	a	grill	mitt	or	towel	to	protect	your	hands.	Or	you	can	purchase	a	grill	brick	holder	that	attaches	to	the	brick	with	adjustable	screws.
Grab	the	best	high-tech	tools	and	start	grilling	your	food	to	perfection.
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