4-H Outdoor Meat Cookery

Learning Activity: Safety While Grilling
Learning Objective: Youth will learn about fire, food and personal safety while grilling.

Life Skill: Healthy Lifestyle Choices

Background: Outdoor cooking and picnics can be fun.  However, you must use good safety practices to prevent injury, property damage or food borne illness.  Safety hazards can be grouped into location, fire and food safety.  Locate your grill on a firm, level surface to prevent the grill from tipping over.  Your grill should be away from wood siding, shrubs or any other material that can burn.  Keep young children, pets and flammable materials away from your cooking.  Do not place portable grills on tabletops that can burn.  Never grill indoors, garages or areas that are not well ventilated.  Charcoal briquettes produce carbon monoxide and cause illness or even death.  Remember that utensils and grill tops and sides are very hot so use long handled utensils and protective mitts to prevent injury.  Also, loose clothing and open toed shoes should not be worn.  To cook, we must have heat and therefore we build a fire to start the charcoal or light a gas grill.  Only use an approved charcoal starter – never use gasoline or kerosene to start the fire.  Never put lighter fluid on a hot fire! Do not use aerosol cans around fires because many aerosol propellants are flammable.  Never leave your hot grill unattended.  Flare-ups in the grill and grease fires are also dangers.  A spray bottle with water can usually control flare-ups.  Coarse salt or baking soda can smother a grease fire.  A fire extinguisher that is capable of controlling wood/paper and grease fires would be a good idea.  After cooking, either douse the hot coals with water or close the vents on grill to smother fire.  Make sure coals are cold before disposing of them.  We can prevent food borne illness by remembering three control measures: keep food clean, keep food cold or keep food hot.  Do not let raw meat juices contaminate other food items.  Pack raw meat in sealed containers or bags and place in bottom of cooler.  Bacteria that cause food borne illnesses thrive in temperatures 40-140oF.  Therefore, keep meat cold below 40 oF or above 140 oF after cooking.  Food should not be out of the cold for more than two hours.  Wear a head covering and have water to wash hands to prevent contaminating the food.

Activities:

1. Have youth make a list potential outdoor cooking safety hazards.

2. Discuss their hazards and other hazards, emphasizing the preventative measures.

3. Demonstrate safe grilling techniques, proper use of utensils and preventative measures.

Materials Needed:

1. Paper and pencils.

2. Grilling equipment and utensils.

3. Fire extinguisher, water bottle, coarse salt and baking soda to extinguish fire

