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| BEFORE YOU COOK

e Don’t forget the gas! Pick up a ready-to-grill
Blue Rhino tank at Walgreens.

e Inspect grill and tank. Check for
leaks using soapy water.

e To keep from sticking, spray or
coat grill with cooking oil
before lighting.

75 WHILE YOU COOK

e For a crosshatch mark, sear meat over high heat for
90 seconds, then rotate 45 degrees and sear again.

—— To retain natural juices, use long-handled tongs or
spatulas instead of forks.

e et the grill do the work — flip food just once.

) AFTER COOKING

% e |Make sure grill control knobs are off and the tank valve is closed.

: B Allow grill to cool. Clean cooking grids and racks after every use
with a quality grill brush designed for your grid material. (
to replace your brush regularly.)



MAPLE BACON BEER BURGERS

RED, WHITE & BEEF SALAD
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