m GUIDELINES FOR THE SAFE USE OF OUTDOOR CHARCOAL GRILLS

The college provides sixteen (16) outdoor charcoal grills in various locations throughout campus for use
by faculty, staff, students, and visitors (see Tailgating Policy). The following guidelines have been
developed to ensure a safe and enjoyable cookout. Failure to follow these guidelines may result in the
loss of the privilege to use these grills.

e Use only charcoal pretreated with starter fluid (i.e., Kingsford Matchlight) NOTE: Liquid starter
fluid is not permitted to be used on campus or stored in college housing. Always follow the
charcoal manufacturer’s instructions for use printed on the bag.

e Use only charcoal in the grills. Do not use firewood, Duraflame logs, burn trash, etc.

e Do not wear loose clothing around the grill.

e Never add charcoal starter fluid, or any other flammable liquid once the coals have been ignited!
Flames can travel up to the can and cause explosions. Never use an electric or chimney style
starter.

e Dispose of ashes/remaining coals in the ash buckets located near the grill. Please do not
dispose of remaining charcoal or ashes in trash cans, dumpsters, on the grass, or in nearby
wooded areas. Allow the remaining charcoal/ashes to cool prior to disposing them into the ash
receptacle provided. If the ash bucket is missing, contact facilities @ 610-409-3598 or
facilities@ursinus.edu.

e Do not place any trash into the ash receptacles. Take your trash with you and dispose of it in the
nearest trash can near the grill location.

Grill Locations

Locations Number of Grills
Clamer 1
444 Main
Maples
Hobson
Duryea/Shreiner
624 Main/Olevian
732 Main
777 Main
942/944 Main
Reimert
Behind grandstands
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Questions?

Contact the Director of Environmental Health and Safety & Risk Management or the Executive Director
of Campus Safety and Emergency Management.

Environmental Health and Safety & Risk Management — 610-409-3221
Initiated: 2008
Updated: August 2024


https://www.ursinus.edu/live/files/2961-1557-tailgate-guidelinesfeb-2019-finalpdf

