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Cleaning Your BBQ Grill Grates Wire Mesh the Right 
Way 
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Want to get the most out of your BBQ Grill Grates Wire Mesh? You need to know how to clean 
and maintain it properly. Cleaning your BBQ Grill Grates Wire Mesh is essential to keep it in 
tip-top shape. Here’s a step-by-step guide on cleaning your BBQ Grill Grates Wire Mesh. 
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Soak The Grates in Warm, Soapy Water 

Soaking the grates in warm, soapy water before washing them allows the soap to dissolve and 
break down any stuck-on grease, grime, and food particles. Fill a sink or bucket with warm water 
and add a few drops of liquid dish soap. Submerge the grates in the water and let them soak for 
30 minutes. After 30 minutes, remove the grates and rinse them with clean water. Most of the 
debris will break down, making it easier to scrub the rest. 

Use a Stiff Wire Brush to Scrub the Grates Clean 

A stiff wire brush will help eliminate any stuck-on food particles and dirt that have built up on the 
grates. Start by using a circular motion and work across the surface of the grates. Scrub hard to 
loosen any caked-on residue. If you don’t have a wire brush, you can use an old toothbrush or 
an abrasive scrubber pad. To get the best results, scrub in all directions–up, down, side to side, 
and in circles. This will help to ensure that all dirt and debris are removed from the grates. 

Rinse The Grates With Clean Water 

Rinse BBQ grill grates wire mesh after scrubbing them clean with a stiff wire brush to ensure all 
residue and dirt are completely removed from the grates. Use hot water to help remove any 
remaining grease and grime. 

Fill a sink or bucket with hot water, place the grates in the sink or bucket, and swish them for a 
few minutes to remove any remaining residue. Afterward, turn on the faucet and spray the 
grates with hot water until they are clean. A garden hose can also work for this step. 

Dry the Grates With a Clean Towel 

After scrubbing and rinsing the BBQ grill grate wire mesh, dry them with a clean towel to prevent 
rust and corrosion, which can make your grill less efficient and could even be a safety hazard. 
Make sure to use a separate towel for the cleaning process and a clean one to dry the grates. 
First, use the towel to remove any excess water that may have been collected and a dry section 
of the towel to rub down the grates until they are completely dry. Wipe down both sides and any 
bars or areas that need to be cleaned. Finally, if you want to take extra care of your grill, apply a 
thin layer of oil to the grates after drying. This will help keep the grates in good condition and 
prevent rust from forming. 



Conclusion 

Cleaning your BBQ grill grates wire mesh will keep it in good condition and prevent food from 
sticking or burning. Start by soaking the grates in warm, soapy water to loosen any stuck-on 
residue. Then use a stiff wire brush to scrub the grates clean. Rinse off the grates with clean 
water, and dry them with a clean towel.  
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