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Abstract 
Backyard BBQ season is here, and people in Canberra are planning to buy different BBQ grills according 

to their needs and requirements. There are endless choices when it comes to shopping for BBQ Grill 

in terms of brands, features and styles. If you have BBQ grill or planning to buy BBQ grill in Canberra, 

then this new and unique PDF is only for you.  

1. Introduction 
We are here with this new and unique PDF that may be very helpful and informative for you in 

Canberra. Here, you are going to know your complete guide about BBQ grill, which is vital for you to 

understand. With the help of this PDF, you are also going to know some tips that will help you to 

maintain your BBQ grill quickly and smoothly. 

2. How Grills Work 
Outdoor grilling is a very popular method of cooking in Canberra. In fact, approximately 75 percent of 

U.S. households have a grill. A grill consists of a cooking surface, typically made of parallel metal bars 

or a porcelain-covered metal grid, over a fuel source capable of generating intense heat, usually up to 

temperatures of 500 degrees Fahrenheit (260 C) or more. 

There are several different types of grills, but gas and charcoal are by far the most common. 

In this article, you will learn about the parts of a grill and how they work together. You'll learn what 

charcoal is and how it is made, as well as about the differences between liquid-propane (LP) and 

natural-gas grills. You'll also find out about other less-common types of grills and their fuel sources. 

Let's start by taking apart the trusty charcoal grill. 

The components of a grill can range from very simple to incredibly sophisticated. The simplest grill is 

a charcoal burner and has three components: 

 Cooking surface 

 Charcoal container 

 Grill support 

A common version of this arrangement uses a shallow, round container mounted on a metal tripod, 

with a round cooking grill that rests on top of the container. Look at the example below: 

Charcoal grills can be more complex than this -- some have a hood to cover the grill and additional 

tiered cooking surfaces -- but the basics are the same. 

The fuel source for charcoal grills has been around for at least 5,000 years. No one is certain who 

discovered charcoal or even what civilization first used it. Evidence of charcoal has been found all over 

the world. It was even used in the embalming process for Egyptian mummies! 

You may not realize it, but charcoal is not a rock or even some type of coal. It is actually wood! Charcoal 

is created by heating wood to high temperatures in the absence of oxygen. That is, you take wood, 

put it in a sealed box of steel or clay and heat it to about 1000 F (538 C). 



 

Why would you go through such a tedious process instead of just burning the wood as it is? Freshly 

cut wood contains a lot of water -- sometimes more than half its weight is water. Seasoned wood 

(wood that has been allowed to sit for a year or two) or kiln-dried wood contains a lot less water, but 

it still contains some. Watery wood does not make for very efficient cooking. Also, when the tree was 

alive it contained sap and a wide variety of volatile hydrocarbons in its cells. "Volatile" means that 

these compounds evaporate when heated. 

When you put a fresh piece of wood or paper on a hot fire, the smoke you see is those volatile 

hydrocarbons evaporating from the wood. They start vaporizing at a temperature of about 300 F (149 

C). If the temperature gets high enough, these compounds burst into flame. Once they start burning, 

there is no smoke because the hydrocarbons turn into carbon dioxide and water vapor (both invisible). 

This explains why you see no smoke from a charcoal fire (or a fire that has burned down to embers). 

This process drives off all of the volatile organic compounds and leaves behind pure carbon and ash 

(the non-burnable minerals in the tree's cells). When you light the charcoal, what is burning is the pure 

carbon. It combines with oxygen to produce carbon dioxide, and what is left at the end of the fire is 

the ash -- the minerals. This produces a very intense heat with very little smoke, making charcoal very 

useful as a cooking fuel that will not overwhelm the flavor of the food with the elements found in 

normal wood smoke. 

Grilling enthusiasts passionately argue the merits of charcoal versus gas grilling, citing especially the 

difference in flavor. Charcoal does provide a distinctive flavor that is not easily reproduced. It is a 

tough decision for many people: the convenience of a gas grill against the flavor of charcoal. Let's take 

a look at gas grills and how they work. 

 



3. Know the drill before you grill 
Last summer, there were too many dangerous barbecue fires involving LP Gas cylinders in Canberra. 

Some of those barbecue fires turned into house fires, resulting in serious burns and the loss and 

damage of family homes. 

So, to stay safe, know the drill before you grill. 

Get into the habit of doing a soapy water check. Squirt your gas connection with soapy water to make 

sure there are no leaks. If no bubbles appear, you’re safe to use. 

Get a free soapy water bottle 

Order a free soapy water bottle from our merchandise page, and we’ll post it to you to keep with your 

barbecue kit. 

The drill 

Follow these simple steps every time you use your barbecue: 

Inspect the hose for signs of perishing or cracking – if the hose is cracked or perished, don’t use the 

BBQ until the hose has been replaced. 

Use a squeezy bottle filled with soapy water to check the connection for gas leaks (use dishwashing 

liquid and water). Squirt the connection with the suds from the soapy water solution. 

– Bubbles will form if gas is escaping. 

– Leak-test the connection to the cylinder every time you connect it or change cylinders. 

– Serious leaks are common and can be very dangerous. 

– Check and leak test the connection every time you barbecue. 

If no bubbles appear, you’re safe to cook. 

What to do if you see bubbles: 

 Switch off the gas immediately 

 Re-check the hose to make sure it hasn’t perished 

 Re-check connections to make sure they are tight – get into the habit of doing this regularly 

 Check that the O ring on the connection hasn’t perished 

 Check the gas cylinder for damage 

– Note: you can’t refill an LP Gas cylinder if it hasn’t been tested for over 10 years, or if 

the cylinder has been damaged. Always exchange LP Gas cylinders at a reputable 

supplier. 

 Re-test with soapy water, and if bubbles still form turn off the gas. Your LP Gas cylinder or 

hose may need replacing. 

Get into the habit of doing a soapy water check. Know the drill before your grill. 

When you next exchange your BBQ or outdoor gas appliance LP Gas cylinder, you may receive a 

cylinder with the new valve. 



 

You won’t need to replace your BBQ or outdoor gas appliance as the new valve, known as the LCC27, 

will safely and easily connect to the hose on your existing BBQ. 

The LCC27 valve is being introduced to improve safety and reduce the risk of BBQ fires and accidental 

gas leakage from LPG cylinders. 

Cylinders with the current valves – Type 21 (POL) – may continue to be used. These valves will be 

phased out over a ten-year period as each LPG cylinder is due for a retest or ten-year change over. 

From 1 October 2021, BBQs and gas appliances with new hose fittings, designed especially for the new 

valve, will also be phased in 

4. The 5 Best Grills To Take Your BBQ To The 

Next Level 
Now that BBQ season is finally here, it makes sense to start looking for the best grill to help you 

maximize your outdoor cooking efforts. Does anything sound better than a delicious dinner featuring 

burger, steak or chicken breast cooked on a grill? (And think of the money you’ll save when avoiding 

takeout or eating out.) There’s no better time than now to upgrade your old grill or add a new one to 

your backyard, pool deck or patio. 

If it’s been a minute since you’ve shopped for a grill, you’ll be happy to know that there are plenty of 

great options on the market to fit every budget, whether you’re looking for a gas, charcoal, pellet or 

electric grill. But, of course, everyone has different needs to consider. “The first thing you’ve got to 

look at is what you’re willing to pay,” says celebrity chef Myron Mixon in Canberra, a five-time BBQ 

world champion and judge on BBQ Pitmasters. “Then, what are you comfortable with? Are you OK 

with lighting fires and working with charcoal or do you feel more comfortable with a gas unit?” 

Paul Sidoriak, founder of Grilling Montana, a website dedicated to grilling recipes and guides, also 

recommends keeping in mind the amount of people you plan to cook for on a regular basis and how 



long you theoretically want to keep your grill around. “Are you keen to buy something that you’re 

happy to use for five to six years, or do you want something you can hand down to children? There’s 

a huge discrepancy between the two.” 

Canadian-based grill masters Maddie and Kiki Longo say it’s also important to “determine where you 

are on the grilling spectrum.” Gas grills are great for beginners, they point out, while certain smokers 

are for the more advanced griller—and there are plenty of options in between. 

KitchenAid 4-Burner Propane Gas Grill 

Everyone’s grilling needs are different, but this option from KitchenAid checks off a lot of important 

boxes that are sure to pleasure the average backyard BBQer. The propane (read: easy to operate) grill 

features four burners and a generous cooking space that can fit up to to 25 burgers—plenty of room 

to feed your family and friends. 

There’s a ceramic rotisserie burner in case you want to cook up some chicken the old-fashioned way, 

along with a side burner for heating up sauces and sides. A side prep table allows you to hold your 

newly cooked foods or chop ingredients without having to saunter back inside. There’s also a pull-out 

tray for your propane tank, making it seamless to replace your tank as needed. Another nice perk: The 

stainless steel burners are covered by a 10-year warranty. 

Weber Original Kettle Premium Charcoal Grill 

This Weber Original Kettle Charcoal Grill is iconic. It looks nostalgic because it’s as old as Canberra 

BBQs; the first Weber kettle grill was fashioned based on a nautical buoy in 1951. This modern 22-inch 

take on the grill that more-or-less started it all has a porcelain-enameled lid for heat retention and a 

built-in thermostat—something the first version did not include. 

The grill has 363 square inches of grilling space, but because of the design, has no secondary warming 

rack. It does have a removable ash catch, though, with a simple one-touch cleaning system. There’s 

also a damper on top to help you control the temperature without opening the lid and sacrificing all 

your trapped heat. 

Weber Spirit II E-310 3-Burner Propane Grill 

Weber’s Spirit II E-310 is exactly what you need if you’re waffling between a two- and four-burner grill. 

It has a sizable 529 square inches of cooking space—enough to grill up plenty of burgers at once. This 

grill also features Weber’s GS4 Grilling System, which is specially designed to give you even and 

consistent cooking. Got prep to do? There’s a folding side table that easily pops up and down 

depending on your needs. Six tool hooks on the front allow you to keep everything in one spot for a 

seamless cooking experience. 

SmokePro XT 24 Pellet Grill 

Camp Chef’s SmokePro XT 24 Pellet Grill is designed for backyard grillers who want a rich, smoky flavor 

in their meats without stepping all the way up to a smoker. Under the hood, there’s a generous 570 

square inches of rack surface and the hopper holds 18 pounds of pellets, which is enough for a couple 

of hours of cooking. Controlling the SmokePro is designed to be straightforward; just select a “Smoke 

Number” from one to 10 that controls the intensity of the smoke taste. Then plug in the pair of meat 

temperature probes you can use to simultaneously to track your cooking progress. 



One thing that distinguishes the SmokePro from other pellet grills is the ash clean-out mechanism—

pull out a single release and carry the ash away. It’s significantly easier to clean than many other pellet 

grills. 

 

Blackstone 4-Burner Liquid Propane Flat Top Grill 

Flat top grills might seem more at home in a diner than in your backyard, but make no mistake: They 

make a superb cooking surface in your backyard, too. This Blackstone grill gives you a spacious 720 

square inches of cooking space for all the burgers, meats and veggies you could possibly need. Thanks 

to four electrically ignited burners, you can get a very consistent temperature across the cooking 

surface, or create four independent cooking areas, delivering 60,000 BTUs in total. 

The grill is built like a tank—it’s made with a black powder-coated steel frame with two rigid side 

shelves and is topped with a cold rolled steel cooking surface—and it rides on four heavy-duty casters 

(two of them lock) for easy maneuverability. In addition, its grease management system makes 

cleanup much less onerous. Grease is automatically funneled into a drippings pan, which you can 

empty and clean separately. 

5. Essentials for a Backyard BBQ 
For the ultimate BBQ this summer, pick up these simple tools to elevate your backyard party. This list 

of BBQ party essentials will split your planning time in half and allow you time to socialize with your 

guests and actually enjoy the day. Mark your next backyard BBQ on the calendar and start sending out 

invites! This checklist will help you get organized like a pro, stress-free, and with ease. 

 

 



Lighting and Decor 

Festive lighting is always helpful for setting the mood and getting everyone into the summer spirit. As 

the sun sets on those long, hot summer days, lighting helps transition you into an evening state of 

mind. The lights create a quiet foundation for the beautiful evening to unfold. 

Outdoor Torches 

Outdoor torches are a summer essential that provides additional outdoor lighting and potential 

protection from those pesky mosquitos. Invest in outdoor torches with citronella candles for 

maximum protection. But with or without citronella, they add a playful touch to your backyard. 

Summer Beers 

Light beer or summer ales are great to have on hand for beer drinkers at your party. Keep things simple 

by choosing only one or two beer options. The most important thing is to have the ice stocked to keep 

your beverages chilled. Offer a summer shandy as a cocktail idea. 

Wine 

Choosing between white and red for summer wine is never fun. Rosé is a wonderful middle ground 

for wine enthusiasts. When you choose to serve rosé at your gathering, you avoid an overly 

complicated drink menu, keeping things simple for your guests. Rosé is also a quick way to elevate the 

feel of a summer BBQ event. You could even buy an extra bottle and make a sweet summer sangria. 

Drink Dispenser 

Have guests serve themselves with an easy-to-use drink dispenser. This way, you'll only be responsible 

for refills when the dispenser runs low, which might happen only once or twice during a party. Have a 

couple of dispensers on hand just in case. Keep one full of water infused with fresh fruit and the other 

with a sangria concoction. 

Ice 

Seriously, did you remember the ice? Ice is relatively inexpensive compared to other party details, so 

stock up! You will regret having to ask a friend to do an ice run in the midst of a party. Another idea is 

to ask that guest offering to contribute to the BBQ to grab a bag or two on their way. There is nothing 

more essential than ice when hosting an outdoor summer party. 

Entertainment 

Bocce ball or Kan Jam are great options, but having any outdoor games available is a helpful way to 

encourage guests to engage in your event. An outdoor game serves as a wonderful icebreaker for 

those guests who might not know each other as well. Some other outdoor game ideas include corn 

hole, Jenga, or a simple card game. 

Bug Repellent 

If you are hosting an event outside in Canberra, as a courtesy, bug repellent should be readily available 

for guests. Some visitors might opt to bring their own but this is often not the case. Purchasing bug 

spray seems to be easily forgotten in the middle of BBQ prep. The repellant might be as essential to a 

successful BBQ as the ice and grill itself. Keep away mosquitos, flies, ticks, and unwanted insect visitors 

when planning in advance. 



 

Watermelon 

Seasonal watermelon is a crowd-pleaser. You can serve fresh slices up for grabs or put some into a 

simple feta, watermelon, and basil salad. For adult fun, try alcohol-infused watermelon slices or a 

mixed watermelon cocktail. Frozen watermelon coconut mojitos are truly refreshing. 

Simple Appetizers 

Guacamole and chips are a classic BBQ starter. Crostinis and bruschetta are also an easy and fun 

appetizer for any event. If you are worried about keeping guests full and satisfied, it's always a safe 

bet to turn to a variety of bread appetizers which help keep costs low and tummy's full. Plus they are 

usually no-cook or taste deliciously toasted over a charcoal grill. 

Grill and Cooking Tools 

A backyard BBQ is just not possible without the grill, and the tools you'll need. Once you have your 

grill situation in order, it's time to next think about what kind of starter pucks and charcoal you might 

use. You will also need to consider what kind of food will you be serving and what kind of utensils will 

be needed for prep. Think spatula, tongs, marinade brush, and more. 

Burger Bar 

A burger bar is an easy way to satisfy the pickiest of guests. At the least, you will need the burger, 

buns, and possibly some cheese. Ketchup, mustard, pickles, lettuce, tomato, peanut butter, and bacon 

are some ideas for additional add-ons, so party-goers can put the works on their burger fit to their 

tastes. Get as creative as you like for the burger bar menu. 

 

 



Corn on the Cob 

It's not summer without a grill and it's not a backyard BBQ without corn on the cob. Summer is the 

season to stock up on those delicious husks of corn. Corn on the cob is an easy complement to that 

burger bar and those frozen watermelon cocktails. 

Compostable Plates 

Washing dishes is definitely not a chore anyone wants to be stuck with after hosting a party. Skip the 

china and expensive dishware for a compostable option. It's better for the environment and easier on 

you. Guests will appreciate that they are contributing to a sustainable cause as well. 

Tables and Seating 

Your guests will need a place to sit and eat; or relax and enjoy the day. A picnic table is a great place 

to set up a buffet or seat children to eat. You can scatter folding tables around for people to set their 

plates down and eat. Visitors might bring folding outdoor chairs to sit in, and if you don't have enough 

of your own to accommodate the guests, make sure to ask everyone to bring their own.  

6. Barbecuing food safely 
Summer time is a great time to get together to share a meal in Canberra, but it is also a time when 

food poisoning cases increase because of warmer temperatures. 

Barbecuing food can lead to food poisoning if it is not done correctly. Food poisoning is usually mild, 

and most people get better within a week. But sometimes it can be more severe, even deadly, so it's 

important to take the risks seriously. 

Over the summer, remember these simple steps to help store and cook food safely, particularly while 

barbecuing. 

If cooking on the barbecue in Canberra, the two main risk factors for food poisoning are undercooked 

meat and spreading germs from raw meat onto food that's ready to eat. 

Raw or undercooked meat can contain germs that cause food poisoning, such as salmonella, E. coli, 

campylobacter and listeria. 

However, these germs can be killed by cooking meat until it is piping hot throughout. 

Cooking meat on a barbecue 

When you're cooking any kind of meat on a barbecue, such as poultry (chicken or turkey), pork, steak, 

burgers or sausages, make sure: 

 food is stored in a cool place 

 frozen meat is properly thawed before you cook it 

 you turn the meat regularly and move it around the barbecue to cook it evenly 

 if you are using a charcoal barbecue, coals are glowing red with a powdery grey surface before 

you start cooking, as this means that they're hot enough 

Remember that meat such as mince, sausages and chicken is safe to eat only when: 

 it is piping hot in the centre 

 there is no pink meat visible 



 any juices are clear 

Some meat, such as steaks and joints of beef or lamb, can be served rare (not cooked in the middle) 

as long as the outside has been properly cooked. This will kill any bacteria that might be on the outside 

of the meat. 

 

A meat thermometer can remove the guesswork. Correct temperatures for common barbecue foods 

are: 

chicken and turkey (whole), thighs, wings, legs and breasts: 74°C 

minced meat, sausages: 71°C 

fish: 63°C 

Raw meat 

Germs from raw meat can move easily onto your hands and then anything else you touch, including 

food that is cooked and ready to eat. This is called 'cross-contamination'. 

Barbecues are often the scene of cross-contamination. When raw meat juices mix with cooked or 

ready-to-eat food this can lead to food poisoning. 

Here are some tips to avoid cross-contamination: 

 Do not put cooked chicken or meat back on the same plate that contains raw juices – make 

sure you have plenty of clean utensils and platters. 

 Do not pour liquid that has been used to marinade raw meat or poultry on to cooked meats. 

 Store uncooked food and ready-to-eat food in separate sealed containers and keep them cold 

during transport to the barbecue. 

 Always wash your hands after touching raw meat. 



 Use separate utensils (plates, tongs, containers) for cooked and raw meat. 

Keeping food cool 

It's also important to keep some foods cool to prevent food poisoning germs multiplying. Make sure 

eskies are packed with enough ice/coolant to keep foods chilled. 

Make sure you keep the following foods cool: 

 salads 

 dips 

 milk, cream, yoghurt 

 desserts and cream cakes 

 sandwiches 

 ham and other cooked meats 

 cooked rice, including rice salads 

Always keep raw meats cold and don't leave cooked foods and salads out in the sun for more than 2 

hours. Bacteria that can cause food poisoning can multiply quickly in warm to hot temperatures. If 

meats cooked on the barbecue are to be eaten later, make sure they are kept cold for transport back 

home — and then put immediately into the refrigerator. 

Finally, if you are not feeling well (symptoms may include diarrhoea, vomiting, sore throat with fever, 

fever or jaundice and infectious skin conditions), avoid handling food and even better, consider 

postponing your barbecue. If symptoms persist, consult your doctor. 

Barbecuing safely 

Make sure your barbecue is steady on a level surface, away from plants and trees. 

Cover the bottom of your barbecue with coal to a depth of no more than 5cm. Use only recognised 

firelighters or starter fuel, and then only on cold coals. 

If you have a gas barbecue, ensure that your barbecue is serviced and maintained correctly, including 

scheduled pressure testing of gas cylinders and checking the condition of hoses and connections. 

Check the cylinder for rust or damage, and ensure any connections are correctly tightened on gas 

barbecues before lighting. 

 Have a garden hose or similar continuous supply of water available at all times. 

 Follow the manufacturer's instructions and use the correct start-up and shut-down 

procedures. 

 Only use a barbecue in a well ventilated area as emitted fumes and gases may be harmful. 

 Never use petrol on a barbecue. 

7. How To Clean A BBQ Grill Fast? 
With the barbecue season approaching, now’s the right time to get your BBQ Grill prepped and ready 

for delectable grilled chicken, steaks, grilled shrimp tacos and much more. 

The first step is to deep clean the entire BBQ Grill because it has been sitting stagnant throughout the 

winter season. Use the right cleaning methods and eco-friendly products to eliminate carbon deposits, 

dust, dirt, stuck food particles, grime and grease. 



It is good to hire seasoned professionals for a high-quality end of lease cleaning in Canberra if you are 

vacating the rental property. They will spruce up the dirty premises, including your kitchen, BBQ, 

Microwave and other appliances according to the approved checklist. 

 

If you want to grill your summer favourites this season, then look at the following cleaning methods 

and choose the most suitable one for a sparkling BBQ. 

1. Steam Cleaning 

Whether you have a portable BBQ or a freestanding one, make sure you keep it clean and shiny. You 

can try the steam cleaning method that can help you get rid of accumulated dust, built-grime and food 

crumbs with ease. 

If you have been using this appliance for the day, then cover the grill with water-soaked newspaper 

once it starts cooling down. Do not forget you cover it with the lid. 

Leave it for half an hour. This will loosen up the stubborn stains and grime from the surface without 

abrasive scrubbing. 

Tip: You can also use white vinegar or mild dishwashing liquid to treat tough stains. 

2. Use An Onion Hack 

Yes, you read it right! If there is some heat in your grill, secure an onion to a fork and rub it over the 

hot bars. This can turn out to be a brilliant hack because the water in the onion naturally steam cleans 

the surface. 

Proper rubbing and scrubbing can help you remove stuck food particles, burnt residues and spills. 

3. Wash Hotplates In The Dishwasher 

If you have a portable BBQ, you can wash your hotplates in the dishwasher and save a lot of time and 

energy. Ste it to a pot wash cycle and say goodbye to grime, grease, and stains. 



Make sure you clean the places with warm water to achieve sparkling clean results. 

4. Use White Vinegar Solution 

It is good to try natural cleaning products instead of store-bought cleaners because they contain 

harmful chemicals. 

White vinegar is one of the best cleaning products that can help you get rid of all types of stains, grime, 

grease, bad odours and mould from almost all surfaces. You can clean your filthy BBQ grill by mixing 

a cup of vinegar and 1 cup of warm water in a spray bottle. Apply the solution on the dirty areas and 

let it sit for 10-15 minutes. 

Empty the bottle and re-fill the vinegar without water. Now, spray that solution on the stubborn stains 

and scrub off using a brush. 

5. Remove Stains With Baking Soda 

Baking soda is another natural cleaning product that can help you remove stains, banish bad odours 

and kill germs. All you need to do is to sprinkle a generous amount of baking soda on the appliance. 

Leave it for 10 minutes. 

You can take a bowl and add water & baking soda. Dip a sponge in the solution and scrub the interiors 

of your BBQ grill and wipe down using a clean cloth. 

Do not forget to hire professional end of lease cleaners in Canberra if you are moving out of a rental 

property. They will clean every nook and cranny of the premises to get the bond back. 

6. Polish The Exterior 

If you have an enamel grill, then wipe off the surface using white vinegar and a paper towel. 

For stainless steel, you can use a stainless steel cleaner and polish. Make sure you buff instead of 

scrubbing the surface. Use microfiber cloths for clean and shiny results. 

7. Try Heat And Cool Method 

Fire up the appliance and run it for 10-15 minutes to burn off food residues. Make sure you use a 

stainless-steel brush to scrape burnt food particles, grease and grime. 

Turn off the knobs and disconnect the grill with your main gas line.  Let it cool down completely  and 

wipe down the surface using a natural cleaning agent. 

8. Hire Professionals 

It is good to hire professionals for a deep BBQ cleaning service in Canberra. They will bring all the 

necessary tools and environmentally-friendly products, such as white vinegar and baking soda. You 

can book this service in every 5-7 months to bring back the lost shine of your much-loved kitchen 

appliance. 

Be careful while sprucing up your BBQ oven and follow these tips to achieve sparkling results without 

even using harsh chemicals. You can also hire experts for a detailed end of lease cleaning in Canberra. 

They will come to your place and clean everything, including your BBQ grill, oven, microwave, etc. 

 



8. Conclusion 
Unsafe BBQ grill and associated connections can cause fires, injuries and damage to property in 

Canberra. By carrying out a few simple safety checks, you can enjoy your barbecue and keep yourself, 

your home and other people safe. 
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