	The other day I was watching tv when I saw one of my favorite commercials.  I love the Hillshire farm commercial where all the people chant “I said a beef hot links” and then the neighbor next door says “I said A Beef Hot Link”.  By the end of the commercial, the whole neighborhood is singing “Hillshire farms…Go Meat!”  I have actually tried the chant in my neighborhood while grilling, however no one ever yells back.  When I saw the commercial, I immediately realized that summer is coming and it is soon grilling season!  
	I love to grill.  Whether it be a steak, a burger, barbecued chicken, or a few hot dogs, nothing is more fun than grilling.  As the warm weather approaches, we’ll all want to fire up our grills for a seasonal feast!  However, before we put the first steak onto the hot flames we must be sure to be good stewards of the grill God has blessed us with.
	Let’s face it…no one wants to eat food that came off of a grill that looks like this.  It is dirty and full of germs.  We want our family to enjoy their dinner, not get botulism.  It is important for us to keep our grills clean and sanitary.  Cleaning the grill is really any easy job that anyone can do. Here are a few helpful hints I have learned to help my grill shine like new.
1.	 Clean the outside of the grill
	I know what you’re thinking.  “What does it matter if the outside of the grill is clean or not…the food doesn’t touch that.”  While that is true, we need to take pride in the equipment God has given us and take proper care of it.  To clean the outside of a grill, put a little bit of liquid dishwashing detergent into a bucket and fill it with warm water.  The dishwashing detergent cuts through the grease on the outside of the grill and makes cleanup a snap.  Wash the entire outside, including the lid, the legs, and wheels.
2.	Remove the grill track and clean the inside.
	The next step us to lift out the grill track that the food sits on and clean the inside of the grill.  I have found the best way to do this is to use a shop vac and suck out the dirt, ashes, and grime that have accumulated.    Then take the warm, soapy water and wipe the entire inside of the grill.
3.	Clean the grill rack
	I have found the world’s easiest way to clean and sterilize the part of the grill that the food actually touches.  To make the grill rack shine, all you need is a hand-held steamer.  They are inexpensive, and they do a great job.  
	When I steam clean the grill, the first thing I do is light the grill.  I don’t know why, but the grill gets way cleaner when it is hot.  After you turn on the grill, steam each groove individually.  Then flip it over and do the other side. (Be sure to use an oven mitt when you grab the rack to flip it…remember, it is hot).
	Finally, use the steam cleaner to steam the entire inside and outside of the grill.  Now you have a clean, sterilized grill to use all summer long.  So roll up your sleeves, and clean the grill.  Then you can barbeque a fabulous feast for your friends and family to enjoy.  I myself am looking forward to it…who knows, maybe this will be the year when someone in the neighborhood will chant along with me “Go Meat!”
