A Green Summer

It’s a wonderful time of year, even if you aren’t able to get away for a holiday.  Weekends fill with barbeques , friends and family, and evenings spent sitting under the stars on the deck. 

You’ve just enjoyed grilled chicken and steak.  As delicious as they were, now you’re left with loads of dishes and a sticky barbeque.  That residue can affect the cooking process of your next grilled meal, but it could also change the flavour and stick to it. This could affect cooking time too, but cleaning the grill thoroughly is the way to deal with it.  Do it right away, and it cleans easier.  Believe it or not, there is a way to get it thoroughly clean without noxious sprays. Taking care of your grill properly means it will last for many barbeques and it will be a healthier grill to cook on. 

How to:

( 
Cover it all up! Close the lid of your barbecue, which will allow the temperature to rise to the maximum, and avoid a loss of heat, which is a crucial part of the cleaning process. Do not open it for five minutes, as the heat builds up

(
Make it hot, hot, hot! Turn up the heat of both propane burners to high. Wait until the maximum temperature has reached the top of the thermometer. If you have no thermometer or other temperature readers, simply wait five minutes as it is the time that it takes to reach the maximum temperature. Then, shut everything off and open the lid of the barbecue to proceed in cleaning up the grill.

(
Brush it all off! Use a wire brush to scrape off the ashes of what was once sticky residue. This type of brush is better, as its bristles can handle the heat and will not melt or catch fire. Thoroughly brush off the residue; coming off as ashes, due to the extreme heat. It‘s now ready for the next time you want to use it

(
DIY Cleaners ; You can clean your grill with a barbeque brush and a thick paste of baking soda and water. Or, cut an onion in half and rub it over the rack once it has heated up; then brush a bit of olive oil on it so the food doesn't stick.

Insects can ruin a barbeque, picnic, hike or  sightseeing trip.  Here are a few completely green home remedies to repel insects this summer without using toxic chemicals. 

Around the house and garden:  for ants and other tiny pesky insects:

· Boil 2 or 3 cups of water, Add about ½ to 2/3 cup of chopped hot pepper. Let marinate for a few minutes. Run the mixture through a sieve to remove the peppers. Put the liquid in a squirt bottle and use when necessary. Be careful not to spray directly on foliage.

Any insects bugging you:

(  Pure vanilla extract – dab a little behind your ears and wrists and neck. Many insects don’t like the smell. Specifically for mosquitoes:  Rub a lavender flower behind your ears, wrists and neck. Not only will you smell great, but mosquitoes will leave you alone.

(   Consuming garlic is meant to keep mosquitoes away, but is not very sociable. Eating basil also keeps the insects at bay, and smells a lot sweeter.
Make your own bug spray:

· Mix witch hazel with a few drops of tea tree oil, lavender oil, or peppermint oil in a squirt bottle. Lightly mist your body.   You can also add any of the essential oils to an unscented organic lotion for a bug repelling moisturizer.

If you do happen to get a bite, place a wet tea bag on insect bites to relieve pain and swelling, or use witch hazel, a natural remedy available at all grocery and drug stores.

When the temperature rises, and the humidity envelops you, cool off with tea:

Foot Odour;

(
Warm weather can give your feet a less than sweet smell. As a remedy, the antibacterial properties of black tea will leave you smelling sweet instead of sweat!  Steep two black tea bags in two cups of boiling water for at least fifteen minutes. Fill basin with two quarts of cool water and stir in tea. Soak feet for thirty minutes. Repeat daily for one week.

Refresher;

(
In hot countries, tea is taken as a refresher. A good, hot cup of tea is very cooling. It activates the pores that make you perspire and in turn cools you.
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