Enjoy Summer Without the Smoke
As the weather warms up, many of us look forward to firing up a BBQ. A little smoke is normal, but too much (or too often) can spoil things for neighbours—and in some cases can lead to a complaint. Here are a few simple ways to grill safely and be considerate.
Can neighbours complain about BBQ smoke?
· Yes. If smoke is excessive, persistent, or regularly stops someone enjoying their home (for example, they can’t open windows or put washing out), they can raise it as a nuisance issue.
· Occasional BBQs are rarely a problem. A one-off BBQ now and then is unlikely to be treated as a formal nuisance.
· Frequency matters. The more often it happens—and the longer it lasts—the more likely it is to cause an issue.
· The council may get involved. Environmental Health can look into reports if they believe it could be a “statutory nuisance”.
· Talking helps. A friendly heads-up to neighbours (and choosing the right time/wind direction) can prevent complaints.
Be a good neighbour: quick tips
· Give a heads-up if you’re planning a longer cook (especially in shared outdoor spaces).
· Check for washing and open windows nearby before you light up.
· Watch the wind direction and move the BBQ if smoke is blowing straight towards neighbouring doors/windows.
· Keep it occasional—regular, frequent BBQ smoke is more likely to trigger a complaint.
· If someone raises it with you, respond early and try a quick compromise (different position, different fuel, shorter cook time).
BBQ safety: where to place your grill
For fire safety, place your BBQ well away from buildings and anything that can burn
Placement checklist
· Keep clear of structures: aim for 3m/10ft from buildings, fences, sheds, balcony/deck railings, and overhanging eaves.
· Don’t grill under cover or in enclosed spaces: avoid covered porches, gazebos/tents, awnings, and low branches—heat rises.
· Choose a stable surface: a patio/hard standing is best; if you must use decking, keep extra clearance and never leave the BBQ unattended.
· Follow the manufacturer’s instructions: your model may require more space (or specific ventilation).
· Never BBQ indoors or in enclosed spaces: this includes garages and tents.
Too much smoke? Common causes and quick fixes
Common causes
· Grease build-up: old fat and residue burning off can create thick smoke.
· Fatty foods dripping: burgers/sausages can cause flare-ups and extra smoke.
· Too much lighter fluid: excess starter can create harsh, acrid smoke.
Quick fixes
· Clean the BBQ regularly: grates, drip tray, and the base (and remove old ash for charcoal).
· Use indirect heat: move food away from direct flames/coals to reduce dripping flare-ups.
· Improve ventilation: for charcoal, open vents; don’t overload fuel; avoid smothering the coals.
· Wait for clean heat: with charcoal, cook once coals are glowing and lightly ashed over.
If there’s a concern or complaint
If a neighbour mentions smoke or safety concerns, please take it seriously and try to resolve it quickly (move the BBQ, reduce smoke, agree suitable times). If you can’t resolve things informally, or you’re worried about fire safety in a shared area, contact your housing officer for advice on 0161 235 6900 or at housing@pfha.co.uk.

