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BBQ GRILL BUYER'S GUIDE
Grilling is an outdoor cooking tradition that has been around for centuries.

There's something about the smell of sizzling meat and vegetables on a warm
summer day that draws people together. But with so many different types of

grills on the market, choosing the right one can be overwhelming. From gas to
charcoal to electric, each type has its pros and cons. In this blog post, we'll

guide you through the process of selecting the perfect grill for your outdoor
cooking needs.

Understand the differences between gas, charcoal, and pellet grills and
determining which is right for you.

Grilling is a popular outdoor cooking activity enjoyed by many people around
the world. However, choosing the right type of grill can be a daunting task,
especially for beginners. There are three main types of grills: gas, charcoal,
and pellet. In this guide, we will help you understand the differences between
these fuel types and determine which one is right for you.

 

Fuel Type



Gas Grills:
Gas grills are the most popular type of grill in the United States. They are easy
to use and can heat up quickly, making them ideal for those who want to start
grilling right away. Gas grills are powered by propane or natural gas, and they
offer precise temperature control, which makes them great for cooking
delicate foods like fish and vegetables.
One of the advantages of gas grills is that they require minimal cleanup. There
is no need to worry about charcoal ash or the messiness that comes with
using charcoal. Gas grills are also relatively inexpensive compared to other
types of grills, and they come in a variety of sizes and styles to fit any budget.
However, gas grills are not without their drawbacks. Some grilling enthusiasts
argue that gas grills don't provide the same smoky flavor that you get from
charcoal or pellet grills. While gas grills can still produce a great-tasting meal,
they may not have the same depth of flavor as other types of grills.

 

Fuel Type



Charcoal Grills:
Charcoal grills are the traditional choice for outdoor cooking. They use
charcoal as a fuel source, which gives the food a distinct smoky flavor that
many people love. Charcoal grills are also relatively inexpensive and come
in a range of sizes and styles.
One of the main advantages of charcoal grills is their versatility. They can
reach high temperatures quickly, making them great for searing steaks or
cooking pizza. Charcoal grills can also be used for low and slow cooking,
which is ideal for smoking meats.
However, charcoal grills require more time and effort to set up and clean
than gas grills. They also require a steady supply of charcoal, which can be
messy and inconvenient to store. Additionally, it can be challenging to
control the temperature on a charcoal grill, which can make it difficult to
cook certain foods.

 

Pellet Grills:
Pellet grills are a newer type of grill that uses wood pellets as a fuel source.
These grills offer the convenience of gas grills with the smoky flavor of
charcoal grills. Pellet grills are known for their precise temperature control,
which makes them great for cooking everything from burgers to brisket.
One of the main advantages of pellet grills is their ease of use. They are easy
to start and require minimal cleanup. Pellet grills also offer a wide range of
cooking options, including grilling, smoking, and roasting.
However, pellet grills can be expensive compared to other types of grills.
They also require a steady supply of wood pellets, which can be expensive
and difficult to find in some areas. Additionally, pellet grills may not get as
hot as gas or charcoal grills, which can limit their cooking options.

 
 
 
 

Fuel Type



Choosing the Right Grill
When choosing the right grill, it's important to consider your personal

preferences and lifestyle. Gas grills are ideal for those who want convenience
and precise temperature control. Charcoal grills are great for those who love

traditional outdoor cooking and want the distinct smoky flavor that comes
with it. Pellet grills are a good choice for those who want convenience and a

range of cooking options.
It's also important to consider your budget. Gas grills are typically the most
affordable, while pellet grills can be the most expensive. Charcoal grills fall

somewhere in between.
In conclusion, choosing the right type of grill comes down to personal

preference

 



When determining the right size and capacity of your outdoor grill, consider
the number of people you will be cooking for. If you will be cooking for a large

group of people, a larger grill with a higher capacity may be the best choice.
However, if you will be cooking for a small family, a smaller grill with a lower

capacity may be sufficient. 
 

Another factor to consider is the size of your outdoor space. If you have a
small outdoor space, a smaller grill may be the best choice. However, if you

have a large outdoor space, a larger grill may be more suitable.
In addition to size and capacity, consider the cooking options that are

important to you. If you enjoy smoking meats, a larger grill with a smoker box
may be necessary. If you enjoy cooking a variety of foods, a grill with multiple

burners and cooking surfaces may be the best choice.
 
 

In conclusion, determining the size and capacity of your outdoor grill is crucial
for ensuring that it meets your cooking needs and fits your outdoor space.

Consider the number of people you will be cooking for, the size of your
outdoor space, and the cooking options that are important to you when
selecting the right size and capacity for your grill. With the right size and

capacity, you can enjoy delicious outdoor cooking for years to come.

 

Size and Capacity



Identify the types of food you plan to cook and choosing a grill that can
accommodate your preferred cooking style.

 
When it comes to outdoor grilling, the cooking style is a crucial factor to

consider. Identifying the types of food you plan to cook and choosing a grill
that can accommodate your preferred cooking style can make all the

difference in your outdoor cooking experience. In this guide, we will explore
the different cooking styles for outdoor grills and help you choose a grill that

can accommodate your preferred style.
 

Cooking Style

Direct Heat vs. Indirect Heat:
One of the most important cooking
styles for outdoor grilling is direct
heat vs. indirect heat. Direct heat is
ideal for cooking foods that are thin
and require quick cooking, such as
hamburgers, hot dogs, and
vegetables. Indirect heat, on the
other hand, is ideal for cooking
foods that require longer cooking
times, such as roasts, whole
chickens, and brisket.

 
 Charcoal vs. Gas Grilling:

Charcoal and gas grills are the two
most common types of outdoor grills
available, and each has its own unique
cooking style. Charcoal grills offer a
traditional outdoor cooking experience
with a distinct smoky flavor. They are
ideal for indirect cooking and are
perfect for slow-cooking meats and
vegetables. Gas grills, on the other
hand, are more convenient and offer a
wider range of cooking options. They
are ideal for direct cooking and are
perfect for quick-cooking foods such as
burgers and hot dogs. 

 
 



Cooking Style

Smoking:
Smoking is another popular cooking style for outdoor grilling, and it involves
slow-cooking meats using wood smoke. Pellet grills are the best option for
smoking as they provide a consistent temperature and produce a rich smoky
flavor.

 
 

Choosing the Right Grill for Your Cooking Style:
When choosing an outdoor grill, consider the cooking styles that are important

to you. If you enjoy direct heat cooking, a gas grill may be the best choice. If
you prefer indirect heat cooking and a traditional smoky flavor, a charcoal grill
may be the better option. If you enjoy smoking meats, a pellet grill may be the

best choice.
 

In conclusion, identifying the types of food you plan to cook and choosing a
grill that can accommodate your preferred cooking style is crucial for ensuring
a successful outdoor grilling experience. Consider the cooking styles that are
important to you when selecting the right grill, whether it be direct heat vs.

indirect heat, charcoal vs. gas grilling, or smoking. With the right grill, you can
enjoy delicious outdoor cooking for years to come.

 
 



Features and Accessories

Evaluate additional features and accessories that can enhance your outdoor
cooking experience, such as built-in thermometers, side burners, and

rotisseries. 
 

When it comes to outdoor grilling, having the right features and accessories
can make all the difference in your cooking experience. In this guide, we will

explore the different features and accessories available for outdoor grills and
help you evaluate which ones can enhance your outdoor cooking experience.

 
 Built-In Thermometers:

One of the most important features for outdoor grilling is a built-in
thermometer. A thermometer allows you to monitor the internal temperature
of your food and ensure that it is cooked to perfection. Many high-end grills
come with built-in thermometers, while others may require you to purchase a
separate thermometer.

 

 
 

Side Burners:
Side burners are another popular feature for outdoor grills. They allow you to
cook additional dishes while grilling, such as sauces, vegetables, and side
dishes. Side burners come in different sizes and heat outputs, so it is
important to consider your cooking needs when selecting a grill with a side
burner.

 

 



Features and Accessories

Rotisseries:
A rotisserie is a motorized spit that allows you to cook large cuts of meat, such
as whole chickens, roasts, and turkeys, evenly and slowly. Rotisseries are
typically sold as an accessory for outdoor grills, and they require a grill with a
rotisserie attachment.

 

 
 

Griddle Plates:
Griddle plates are another accessory
that can enhance your outdoor
cooking experience. They allow you to
cook a variety of foods, such as
pancakes, eggs, and bacon, on a flat
surface rather than a grill grate.
Griddle plates can be made of cast iron
or stainless steel, and they typically
require a grill with a removable grate.

 



Conclusion
In conclusion, evaluating the features and accessories available for outdoor
grills can enhance your outdoor cooking experience. Built-in thermometers,

side burners, rotisseries, and griddle plates are just a few of the many features
and accessories available for outdoor grills. Consider your cooking needs and
preferences when selecting the right features and accessories for your grill.

With the right features and accessories, you can enjoy delicious outdoor
cooking for years to come.

In conclusion, selecting the right grill for your outdoor cooking needs requires
careful consideration of your lifestyle, cooking preferences, and budget. Gas,

charcoal, and electric grills each have their unique advantages and drawbacks,
and choosing the one that's best for you will depend on a variety of factors. By

following the guidelines outlined in this blog post, you can ensure that you
make an informed decision and enjoy delicious, perfectly cooked meals on

your new grill for years to come. Whether you're a seasoned grilling pro or a
beginner, the right grill can make all the difference in your outdoor cooking

experience.
 

 
 

Features and Accessories


