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Grillingseasonis firing
y and

most ever yone seems hun-
pryto enjoy autdoar cook-
ing Buttogrill, youhave to
have, well,a grill —beita
me»umedmpmaliemnn
ilet upat the super-
market or apricey state-of-
the-art grill thatputs yaur
[kitchen stove toshame.
When it cames tohlymg a
prill, there are plenty of
lopticns tosuit yaur taste,
Luﬂn‘ lifestyle and your

get.
And there are en
new features,, mgt.n?d
kewhanm(s ?mil egrill to
your and guests
ml‘legn)gwlnk voyusen-g‘ul;s
those steaks and burgers.
[First, (21 ,cansider the
want, Here
mmgﬁﬂ options
loutlined by the Hearth,
Patio& Barbecue Associa-
tHon, an industry trade
assodation based in Arling-
ron, Va.:

How to buy a grlll

Options abound; choose
what fits your lifestyle best

The Weber Q is small but mighty. The portable grill
comes insix bright colors and has a folding cart
that allows you to take the grill anywhere for on-
the-go grilling. $199, www.webercom

The Traeger Bronze Pro

Series 34 Wood Pellet Grill
easily holds: 24 burgers, six
chickens, 32 hot dogs or nine rib
racks for wood-fired grilling.
$999.99, www.abt.com

LYNX

“The easy, convenient
choice” the association
notes, that can bereadyto
cookm 10 minutes. Regi-

Available in freestanding, built-in or ready-to-finish island forms, Sedona by Lynx Grills is
an easy go-to option for both novice and experienced grillers. Models start at $1,899 at
www.lynxgrills com.
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