4-H Outdoor Meat Cookery

Learning Activity: Outdoor Meat Cookery Equipment
Learning Objective: Youth will learn to select and use the basic equipment to safely cook using a charcoal grill.

Life Skills: Decision Making and Healthy Lifestyle Choices

Background: Grills come in many sizes and shapes.  Grills can be simple or very fancy with many accessories.  Select a grill that is sturdy and has a durable fire box. The thicker the metal for the fire box, the longer the grill will last.  The size of the grill cooking surface depends on the need.  For example, a small portable grill may be selected for picnics but a larger, maybe permanent, grill for use at home.  Choose a grill that you can control the heat either by opening or closing vents or moving the cooking surface up or down.  Also, some grills have a shield to reflect heat and prevent wind drafts; other grills have lids that will hold heat, prevents wind drafts and is useful for smoking meats.  Personal clothing should be clean and neat and not present a safety concern (no loose fitting clothing and open toed shoes).  People cooking should wear a head covering and use plastic gloves when serving food.  Useful accessories include:


Table:  portable table to place your utensils and prepare your food

Tongs:  two, long handled tongs are needed – one for the meat and one to move charcoal

Apron:
to keep yourself clean and for protection

Padded Mittens or Gloves: for handling hot food and equipment

Fork, Knife & Spatula: long handled to move or turn meat and stay a safe distance from fire

Skewers: for cooking kabobs; long with wooden handles are safer

Sprinkle Water Bottle: to douse flame-ups; spray bottles can cause ashes to fly

Basting Brush: to add sauces to meat surface

Small Pan: to keep sauces warm

Thermometer: to check meat internal doneness 

Pliers: to grasp cooking grid to move off grill to add charcoal

Cooler:  to safely transport food items

Activities:

1. Demonstrate various grills and accessories to use in outdoor meat cookery

2. Visit a store that sells grills and grilling supplies

3. Set up a grill accessory/equipment ID learning station

Materials Needed:


1.  Various grill styles and grilling accessories
