Avoiding Gas Grill Dangers

Before you plan your first barbeque it is important to give your gas grill a "tune up" to make sure it is in proper working order. 

Liquid petroleum (LP) gas or propane, used in gas grills is highly flammable. Each year more than 500 fires occur when people use gas grills and about 20 people are injured as a result of gas grill fires and explosions. Many of these fires and explosions occur when consumers first use a grill that has been left idle for a period of time or just after refilling and reattaching the grill's gas container. 

To reduce risks it is important to: 

•
Check the tubes that lead into the burner for any blockage from insects, spiders or food grease. Use a pipe cleaner or wire to clear blockage and push it through to the main part of the burner. 

•
Check grill hoses for cracking, brittleness, holes and leaks. Make sure there are no sharp bends in the hose or tubing.

•
When transporting an LP cylinder to and from your exchange location, make sure the cylinder is secured upright in a well-ventilated area of your vehicle. Go directly to and from your exchange location. 

•
Always store your cylinder upright in an area that won't exceed 125 degrees. 

•
Never store a spare cylinder beneath a grill. 

•
Always turn control knobs to OFF position when not in use. 

•
Check for gas leaks every time you connect the cylinder to the grill. Simply apply liquid soap and water solution to the area where the two connect. Turn the cylinder ON. If you see bubbles, turn OFF the cylinder and reconnect. Never use a flame to check for leaks. 

•
Be sure to have your propane tank refilled by a reputable propane dealer and that it has a correct test date. An incorrectly filled or an over filled propane tank can be dangerous.

