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So you’re grilling up some Murray’s this 

summer? Just a few helpful hints to make 

sure the experience is as good as our 

burgers.

•  Find a level spot for your grill that’s 

   away from the house and any outdoor 

   furniture. 

•  Beer and burgers may mix well, 

   alcohol and grills don’t. If you’re the

   chef, wait with that second beer till 

   the food is served. 

•  Kids should stay far away from the 

   action — that includes your fledgling 

   foodies.

Nothing destroys a good time like food 

poisoning. Here’s how to keep yourself 

and your company safe:

•  Keep raw poultry in the fridge until 

   you’re ready to put it on the grill. 

•  You may be outside, but you still need 

   to wash up after handling raw poultry.

•  Black on the outside doesn’t always 

   mean cooked on the inside — make 

   sure your chicken is heated to 165 °F . 

•  Serving outdoors? Keep the food 

   covered and those yucky flies at bay.

bbq best practice

Murray’s gluten-free, all natural

chicken sausages come in six 

sizzling flavors to please any palate.

 

chicken
sausages

Visit us at murrayschicken.com or call (800) 770 6347

chicken
burgers

barbecue 
sauce

With a generous helping

of farm-harvested honey,

our barbecue sauce is a 

taste of home-made heaven.

 

Murray’s patties are a healthy and 

lean alternative to the traditional 

beef burger with alll the taste 

and none of the guilt. 

 


