Health and Safety: Clean your BBQ
Transcript
Great! It's time for BBQs!
Days are warm, and we have holidays, Christmas and many other celebrations.

However, your BBQ can be dangerous.
If you have not cooked on your BBQ for a long time, and have left it standing, it may be covered in bacteria, grease, insects, spider webs and many other things.
The best way to kill those things and clean your BBQ is to turn it on.

There is another way to clean it carefully.

BBQs can be risky because of gas. If exposed to too much heat, gas bottles can explode, either because they have been left on or continuous heat from the sun. This is not good.

Now, my BBQ is about four or five years old and it is still good.

I will show you.

When your BBQ is not in use it is best to disconnect the gas bottle, and store is in your garage or somewhere dark. It will be fine, but make sure you have sealed it off tight. When you are ready to use it again reconnect the bottle. Make sure to screw it on tight and make sure the tap is closed. After re-connection slowly open the tap to allow the gas to flow through to the BBQ. Put the gas bottle back in place, again, making sure all connections are tight.

Next turn on the gas tap on your BBQ to allow the gas to come through to the hot plate. You don't need to light it, just get the gas coming through. This is safe management of gas.

Turn off the hot plate and leave it for awhile with the gas cylinder tap open a little bit.

Now we are ready to clean. I can see some lumps of gunk and grease that have been there for some time. It really does need a good clean, right?

Some people don't like getting black grease on their hands so rubber gloves are great, you just throw them away when you are done.

Now we do a dry clean.

Make sure you get all that gunk off. It looks better already. Old steel wool pads can be used again and again.

You can see all the black gunk at the bottom. Make sure you get in between each prong of the grate.

If you have bought a BBQ with a non-stick coating, it really isn't healthy. Chips of the coating can poison your food. Much better to buy a cast iron one. 

It's very simple to clean.

I can see some flecks of white. That is mould.

Good.

To clean inside, lift off the grate and hotplate. There is black gunk in there too, which you can clean up.

This isn't a quick job. It can take some time, but you want to make sure it is perfectly clean if you haven't used it for some time. After that you can then you can use it safely again and again.

You want to make sure all your friends and family eat healthily, and not have bits of gunk in their food.

Now everything has fallen into the grease tray. This tray is old, from last year, but it's still good so we can keep it there for now. Once we have washed everything properly, we can then throw it out.

With the steel wool, now clean the gas pipes under the hotplate.

Give the pipes a bit of a tap.

It's a good feeling of satisfaction, to have it well cleaned.

Now, with any brand of white vinegar, in a bowl, add some bi carb soda.

Be ready for it to foam up.

That's my favourite part! I love to watch it bubble up. It's like being in a science class.

The reason you use vinegar with bi carb soda is that vinegar helps dissolve the grease and the bi carb soda smoothly lifts it off the surface, so vinegar and bi carb soda together are the perfect combination.

If you don't have either of those products, no problem. Lemon makes a great cleanser too.

Now remove the grate and hot plate again. We want to ensure everything has flowed down to the grease tray underneath.

Now throw away the old grease tray and replace it with a new one.

It's always good to have an old towel handy when cleaning. You can use it again and again for moping things up or wiping your hands.

Now we can turn the gas on full.

Remember, if you start to smell anything like gas, turn it off. Make sure there is no gas leak in the pipe. If you can't smell anything, it's safe.

Now, before we turn the hotplate on, we will give it a clean with oil.

As you can see, it's really clean.

Be careful the lid doesn't fall while you are cleaning.

Clean between each prong on the grate too.

The oil acts as a lubricant for the cast iron.

I will clean the inside of the lid too.

Great, all finished and hands clean, too.

Now, we turn the BBQ on.

It's turned on so easily, as the cleaning and tapping the pipes has really helped. It's like it's now awake. The gas is flowing through well.

Set the BBQ to high and close the lid.

There is a temperature gauge. Make sure you can see the gauge moving up to reach high, say 200 degrees or 150, 160, 170, you know, high temperatures.

Leave it for a while to allow the heat to circulate for a while and heat up the BBQ.

Make sure it is hot. As you know, BBQs are meant to be hot.

The hot temperature also helps to burn off gunk, bugs, germs, bacteria, dirt, anything.

However, please keep in mind, if you are having a BBQ party either at the beach or a park, or any outside public BBQ,remember, many people use those facilities. Also you don't know what happened on there through the night so they are potentially really dirty.

My advice to you is to not turn it on and start cooking your food straight away. Always clean it first. Remember the information I gave you before, clean with vinegar and bi carb soda,  wipe down with oil and then turn it on and leave it for a while until really hot. The same as the home BBQ, wipe it down again, making sure it is thoroughly clean before you put your food on it.

Now back to my BBQ here. It is definitely heating up. It feels very warm. The heat is still circulating. Its best if its at a very high temperature.

 A thought; some people think it's cool to pour beer on the BBQ. Just to let you know, beer will not kill any germs. It may add a little flavour but that is all. If you have no oil, then basting in beer is fine, but to clean your BBQ, beer won't do that.

Now it's has now warmed up. I can see some white speckles from the vinegar. That is good. I'll now give it another clean, but this time, best use a towel. Remember, it is hot.

Other people think using scrunched up newspaper is good to wipe down with. I don't think its a good idea. Newspaper is printed with ink, and wiping down with newspaper may leave ink on the hotplate which then can be transferred onto the food as you cook.

Now try this. Rosemary is a herb. It's natural and it's a great cleanser.

It's like a broom.

So fragrant! And its add flavour to the BBQ.

You can leave the rosemary there as you cook your food. It smells great and adds a little more flavour to your food too.

It's natural, so it's good.

Perhaps I'm planning to host a BBQ, some people may say “but I'm a vegetarian” or think you only cook meat or sausages on a BBQ. My answer would be “funny you should say that, you can cook vegetables on the BBQ”. How? Vegetables, such as potato, onion, garlic, capsicum, zucchini, carrots, broccoli, cauliflower, any vegetable can be cooked on the BBQ.

Mushrooms too, mushrooms are delicious! Place your mushrooms upside down, remove the stem, add some butter or oil, put them on the hotplate and close the lid. Cook until softened and eat. Perfect!

You can prepare homemade veggie burgers. 
You can buy  ready made burgers and sausages from the shop. However, pre-prepared burgers and sausages have a lot of additives that are not very healthy. It is much better to make them yourself. Home made burgers are really simple to make too.

You can make your own sausages by using burger meat and rolling it into a sausage. Use plenty of flour and breadcrumbs to ensure they keep their shape.

Now, to start cooking...

The BBQ is now ready for you to start cooking in a way that is healthy and safe, without making people ill.

When you have finished cooking on the BBQ, don't turn it off at the hotplate, but turn it off at the gas bottle. This way you allow the pipe to empty of gas.

I'll turn the gas off now. 

Make sure it is turned off tightly.

Next, turn off the BBQ. This allows all gas to be eliminated from the pipe, so gas doesn't get blocked in the pipe.

And that's it.

If your BBQ still looks clean, give it a wipe down with paper towel.

It is good to keep you BBQ well oiled for future use.

When you come to use it again, follow the same process as before, oil, paper, heat and wipe before you start cooking.
Have a great summer and BBQ time!
Some additional important information...

With regards to your gas bottle, make sure it is covered and protected from the sun.

Here in Seaford, we had a bushfire, well grass fire, just over there last Summer.

What happened was someone had left the gas bottle knob on open and also unprotected from the sun on a day that was really hot. The gas bottle exploded and started a fast spreading grass fire.

So, make sure the bottle is tightly closed and turned off, and that the BBQ is well covered, for future use.

Great!

