
Using grills safely 
 
While grilling is a great way to prepare foods throughout the year, it becomes more popular 
as the long days of summer set in so it's the perfect time to discuss grilling safely. 
 

 

Though outdoor cooking is a relaxing and often healthier way to create delicious meals, it also raises 
the likelihood of fires, and apartment buildings and condominiums have a substantial risk of property 
damage from grills. Keeping hazards to a minimum can save lives and prevent expensive property 
losses. 
  
Many locales have established distances that grills must be kept from combustible construction—10 
feet is a common norm—and property managers can help residents by reminding them of your state 
or municipality’s law. Many apartment balconies won’t accommodate that protective distance, so 
grilling from individual units—even on a ground-level patio—isn’t permitted. In some cases, electric 
grills may be an alternative since they don’t contain potentially explosive canisters, hot cinders or 
open flames. If those are permissible and you want to encourage smart use of those devices instead 
of constantly having to deal with residents who try to skirt the rules with hibachis and propane 
camping stoves, consider working with a local or online retailer to provide discounts on conforming 
cookware. 
  
You might also provide covered shelters with grills that are safe distances from apartment units and 
comply with fire-code standards and best practices. These community-use grills might require charcoal 
or propane and should minimize the possibility of injury and uncontrolled fire. Posting user rules and 
safety guidance in the cooking area can reduce user error and your apartment’s liability for injuries. If 
providing the grill seems like too much exposure to problems, you might simply provide a grilling area 
that reduces the chances of fire and injury, an area that residents can bring their own grills to. A 
pleasant design with seating, non-flammable surfaces and overhead protection from sun and rain can 
encourage proper oversight by cooks. Remember to include a metal ash/coal can at your shelter to 
prevent improper disposal of charcoal. 
  
One other grill-related problem that managers of multiunit residential properties encounter is odor. 
Believe it or not, some people will complain that their neighbors’ smoke or the odor of their food is 
ruining their quality of life. Make sure your lease clearly states your policy on grilling so that people 
are aware how outdoor cooking is allowed and so they recognize that it might result in temporary 
smoke or odors. Definitely clarify your policy on storing propane cylinders in living areas and all your 
grilling rules to promote a safe and pleasant experience for all your residents. 
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