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SURVEY QUESTIONS: 

 
Talker Research team members are members of the Market 

Research Society (MRS) and the European Society for Opinion 

and Marketing Research (ESOMAR).  

 

Talker Research is also part of the Transparency Initiative through the 

American Association for Public Opinion Research (AAPOR) — to view the 

complete methodology as part of this initiative, please visit the Talker Research 

Process and Methodology page. 

 

For more information on the survey or any additional questions, please 

contact: questions@talkerresearch.com 
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PROJECT NAME: STATES OF GRILLING 
SAMPLE: 5,000 Americans who have grilled, split evenly 
by state (100 respondents per state) 
SPLITS: Age, gender, state and region 
 
 

 

Survey Questions: 

Demographic questions: 

D1. What is your gender? [SINGLE SELECT, MAINTAIN 
ORDER]      ​  

Male     
Female     
Non-Binary   
Other   
Prefer not to say ​  

  
KEEP NON-BINARY/OTHER/PNTS IN TOTAL, REMOVE FROM 
GENDER SPLIT ​  

QSEX. HIDDEN GENDER RECODE ​  

1.​ Male 

 



 

2.​Female 

If D1=1, QSEX=Male 
If D1=2, QSEX=Female  
  

D2.  What is your age?    ​  

[NUMERICAL OPEN-END; RANGE 0-99]   ​  

[TERMINATE IF UNDER 18]  ​  

  

D2a. Please select the year in which you were born.    ​  

[Dropdown list of years from 2008 to 1926]      

[TERMINATE if age and birth year do not align +/- 1 year] 

 QAGE: HIDDEN AGE RECODE BY GENERATION   
IF D2a=1997-2008, QAGE=Generation Z 
IF D2a=1981-1996, QAGE=Millennials 
IF D2a=1965-1980, QAGE=Generation X 
IF D2a=1946-1964, QAGE=Baby Boomers 
IF D2a=1927-1945, QAGE=Silent Generation 
  
D3.  Which state do you live in?         [QUOTA - 100 IN 
EACH STATE] 

 



 

 [DROP DOWN OF 50 U.S. STATES AND “I DO NOT LIVE IN A 
U.S. STATE”.     ​  

TERMINATE IF OUTSIDE THE U.S. & DC]    ​  

QRGN5: HIDDEN REGION RECODE ​  

a)    Northeast ​  
b)    Southeast​  
c)     Southwest​  
d)    Midwest​  
e)    West 

  

Screener Questions: 

SQ1. How often, if at all, do you grill food outdoors? 
[select one] 
Regularly – 1-2 times a month 
Occasionally – 4-6 times a year 
Rarely – Once a year or less often 
Never [TERMINATE] 

 
Survey Questions: 
1.​ How many times in an average year do you 
grill? [Select one] 
a.​ 1-3 

 



 

b.​ 4-6 
c.​ 7-10 
d.​ 11-15 
e.​ 16-20 
f.​ 21-30 
g.​ 31-40 
h.​ 41-50 
i.​ 51+ 
 
2.​ Which months do you grill most? [Select up to 
three] 
a.​ January 
b.​ February 
c.​ March 
d.​ April 
e.​ May 
f.​ June 
g.​ July 
h.​ August 
i.​ September 
j.​ October 
k.​ November 
l.​ December 
 
3.​ Do you consider yourself a year-round griller or 
a seasonal griller? [Select one] 

 



 

a.​ Year-round — I grill throughout the year, no 
matter the weather 
b.​ Seasonal — I grill mostly during warmer months 
c.​ Occasional — I mainly grill only for specific events 
or holidays 
 
4.​ How would you describe your grilling skill level? 
[Select one] 
a.​ Master/Expert — I’m usually in charge of the grill 
and I am confident in my ability to be innovative and 
cook just about anything 
b.​ Moderate/Proficient — I’ve been grilling for a long 
time and have a set routine/understanding of the 
best grilling techniques 
c.​ Intermediate — I know my way around a grill and 
can confidently navigate how to cook new 
recipes/foods  
d.​ Beginner — I can heat up burgers and hot dogs, 
but struggle with trying to cook much else 
e.​ Novice — I rely heavily on step-by-step 
instructions and don’t have a lot of experience 
 
5.​ How long have you been grilling? [Select one] 
a.​ Under 3 months 
b.​ 3-6 months 
c.​ 7-11 months 

 



 

d.​ 12-18 months (1 – 1.5 years) 
e.​ 19-24 months (1.5 - 2 years) 
f.​ 3-4 years 
g.​ 5+ years 
 
6.​ How would you describe your level of 
intimidation about grilling… [Select one] 
[GRID] 
a.​ When you first started grilling? 
b.​ Now? 
[GRID BY] 
i.​ Very intimidated 
ii.​ Somewhat intimidated 
iii.​ A little intimidated 
iv.​ Not at all intimidated 
 
7.​ How did you primarily learn to grill? [Select 
one] 
a.​ A friend or family member taught me 
b.​ Through trial and error/figuring it out on my own 
c.​ By watching videos from influencers or culinary 
creators 
d.​ I took a cooking class or grilling class 
e.​ From cookbooks or recipes 
f.​ Other (please specify) 
 

 



 

8.​ Which of the following statements do you 
believe to be true about grilling? [Select all that 
apply] RANDOMIZE, ANCHOR LAST 1 
a.​ Grill mastery comes with time 
b.​ A true test of grill mastery is being able to cook 
anything on it 
c.​ Anyone can learn to grill well with the right 
guidance 
d.​ Gas grills tend to produce better results [cannot 
select with “e”, “f” or “g”] 
e.​ Charcoal grills tend to produce better results 
[cannot select with “d”, “f” or “g”] 
f.​ Wood pellet grills tend to produce better results 
[cannot select with “d”, “e” or “g”] 
g.​ Flat top (griddle) grills tend to produce better 
results [cannot select with “d, e, or f”] 
h.​ The best grillers develop an instinct for knowing 
how to create the best food 
i.​ The best grilled food comes from simplicity, not 
technique 
j.​ Confidence at the grill matters as much as skill 
k.​ None of the above [Exclusive] 
 
9.​ What, if anything, do you enjoy about grilling 
outside? [Select all that apply] RANDOMIZE, 
ANCHOR LAST 3 

 



 

a.​ It helps clear my mind 
b.​ It helps exercise new skills 
c.​ I get to spend time outdoors 
d.​ I get to enjoy seasonal foods 
e.​ There is less cleanup involved 
f.​ The social aspect (cooking for friends and family) 
g.​ The smell of food cooking over fire 
h.​ The sense of accomplishment 
i.​ It's a break from the routine of cooking indoors 
j.​ More creative freedom to experiment with flavors 
k.​ The food just tastes better off the grill 
l.​ It's a form of relaxation and stress relief 
m.​ Other (please specify) 
n.​ Nothing in particular [Exclusive] 
o.​ I don’t enjoy grilling [Exclusive] 
 
10.​ Would you prefer to grill more if you had the 
opportunity to? [Select one] 
a.​ Yes 
b.​ No 
c.​ Not sure 
 
11.​ For what reasons, if any, do you not grill more 
often? [Select all that apply] RANDOMIZE, ANCHOR 
LAST 2 
a.​ Too much prep work 

 



 

b.​ Too much cleanup 
c.​ I don’t want to/feel the need to grill more often 
d.​ I don’t prefer grilled food 
e.​ I worry about under/overcooking food 
f.​ Too time-consuming 
g.​ Limited options 
h.​ I’d get tired of it 
i.​ Weather/environment 
j.​ I don’t own a grill  
k.​ Grills aren’t permitted where I live 
l.​ Limited space outdoors 
m.​ I don’t have the skills 
n.​ Other (please specify) 
o.​ No reason in particular [Exclusive] 
 
12.​ What kind(s) of grills do you currently use? 
[Select all that apply] [RANDOMIZE, ANCHOR LAST 
1] 
a.​ Gas grill 
b.​ Charcoal grill 
c.​ Wood pellet grill 
d.​ Indoor/electric grill 
e.​ Portable grill 
f.​ None of the above [Exclusive] 
 

 



 

13.​ Where do you typically grill? [Select all that 
apply] RANDOMIZE, ANCHOR LAST 1 
a.​ My backyard 
b.​ A patio, deck or balcony 
c.​ A communal/shared outdoor space 
d.​ A park or campsite 
e.​ A tailgate or outdoor event 
f.​ A friend’s house 
g.​ A family member’s house 
h.​ Other (please specify) 
 
14.​ How much time does it typically take to… 
[Select one] 
[GRID] 
a.​ Set up your grilling station? 
b.​ Clean your grilling station up when you’re 
finished? 
c.​ Prep the food? 
d.​ Get the grill up to temperature? 
[GRID BY] 
i.​ 1-2 minutes 
ii.​ 3-4 minutes 
iii.​ 5-6 minutes 
iv.​ 7-8 minutes 
v.​ 9-10 minutes 
vi.​ More than 10 minutes 

 



 

 
15.​ In your opinion, what brings people together 
most at a summer cookout? [Select up to three] 
RANDOMIZE, ANCHOR LAST 2 
a.​ The food 
b.​ Spending time outdoors 
c.​ Conversation 
d.​ Seasonality/weather 
e.​ The relaxed atmosphere 
f.​ Friendly competition (games, sports, etc.) 
g.​ Shared nostalgia or tradition 
h.​ Music 
i.​ Cooking together 
j.​ Having a reason to gather 
k.​ A break from everyday routine 
l.​ Other (please specify) 
m.​ Not sure [Exclusive] 
 
16.​ In your opinion, which of the following, if any, 
are “unspoken rules” about grilling? [Select all that 
apply] RANDOMIZE, ANCHOR LAST 1 
a.​ Meat should always be cooked first [cannot 
select with “b”] 
b.​ Meat should always be cooked last [cannot 
select with “a”] 
c.​ The host has first rights to be the cook 

 



 

d.​ No “backseat grilling” 
e.​ The person doing the grilling doesn't clean up 
afterward 
f.​ You don't touch another person's grill without 
permission 
g.​ Never press down on a burger with a spatula 
h.​ Always let meat rest before serving 
i.​ Never put cold meat straight from the fridge onto 
the grill 
j.​ Don't open the lid unnecessarily 
k.​ The grill doesn't get turned off until everyone has 
eaten 
l.​ Never use lighter fluid 
m.​ Don’t use a fork to flip the meat instead of tongs 
n.​ None of the above [Exclusive] 
 
17.​ In your opinion, what states have the best 
grilling recipes/dishes? [Select up to three] 
a.​ Alabama 
b.​ Alaska 
c.​ Arizona 
d.​ Arkansas 
e.​ California 
f.​ Colorado 
g.​ Connecticut 
h.​ Delaware 

 



 

i.​ Florida 
j.​ Georgia 
k.​ Hawaii 
l.​ Idaho 
m.​ Illinois 
n.​ Indiana 
o.​ Iowa 
p.​ Kansas 
q.​ Kentucky 
r.​ Louisiana 
s.​ Maine 
t.​ Maryland 
u.​ Massachusetts 
v.​ Michigan 
w.​ Minnesota 
x.​ Mississippi 
y.​ Missouri 
z.​ Montana 
aa.​ Nebraska 
bb.​ Nevada 
cc.​ New Hampshire 
dd.​ New Jersey 
ee.​ New Mexico 
ff.​ New York 
gg.​ North Carolina 
hh.​ North Dakota 

 



 

ii.​ Ohio 
jj.​ Oklahoma 
kk.​ Oregon 
ll.​ Pennsylvania 
mm.​ Rhode Island 
nn.​ South Carolina 
oo.​ South Dakota 
pp.​ Tennessee 
qq.​ Texas 
rr.​ Utah 
ss.​ Vermont 
tt.​ Virginia 
uu.​ Washington 
vv.​ West Virginia 
ww.​Wisconsin 
xx.​ Wyoming 
yy.​ Not sure [Exclusive] 
 
18.​ What is a grilled dish that your state is known for? 
a.​ [Free text] 
​ ​ b. Not Sure 
 
19.​ How would you describe your level of 
intimidation about grilling…  
[GRID] [RANDOMIZE] 
a.​ Burgers 

 



 

b.​ Hot Dogs 
c.​ Chicken 
d.​ Pork 
e.​ Steaks 
f.​ Vegetables/Fruit 
g.​ Pizza 
[GRID BY] 
i.​ Very intimidated 
ii.​ Somewhat intimidated 
iii.​ A little intimidated 
iv.​ Not at all intimidated 
 
20.​ Have you ever defaulted to “safer” grilling 
foods (e.g. hot dogs or hamburgers) for guests 
because you were too nervous about undercooking 
or ruining other foods like chicken or steak? [Select 
one] 
a.​ Yes, often 
b.​ Yes, occasionally 
c.​ No, I confidently cook whatever I want 
 
21.​ Which of the following grilling disasters have 
you personally experienced? [Select all that apply] 
RANDOMIZE, ANCHOR LAST 1 
a.​ Dropping meat through the grill grates 

 



 

b.​ Burning the outside of the meat while the inside 
remained raw 
c.​ Serving food that was so dry/tough it was hard to 
chew 
d.​ Serving food that was undercooked and made 
people sick 
e.​ Causing a fire 
f.​ Running out of gas/propane midway through 
cooking 
g.​ Accidentally dropping a piece of meat on the 
ground, wiping it off, and serving it anyway (the 
"5-second rule") 
h.​ None of the above [Exclusive] 
 
22.​ Which of the following dishes, if any, have you 
attempted to make on the grill? [Select all that 
apply] RANDOMIZE, ANCHOR LAST 1 
a.​ Mac and cheese 
b.​ Steak 
c.​ Burgers 
d.​ Kebabs 
e.​ Chicken thighs 
f.​ Whole chicken 
g.​ Chicken breasts 
h.​ Ribs 
i.​ Pork chops 

 



 

j.​ Lamb chops 
k.​ Shrimp 
l.​ Salmon 
m.​ Corn 
n.​ Zucchini 
o.​ Eggplant 
p.​ Asparagus 
q.​ Hot dogs/sausages 
r.​ Chicken wings 
s.​ Turkey burgers 
t.​ Veggie burgers 
u.​ Pulled pork 
v.​ Lobster tail 
w.​ Scallops 
x.​ Whole fish 
y.​ Watermelon 
z.​ Pineapple 
aa.​ Peaches 
bb.​ Pizza/flatbread 
cc.​ Tofu 
dd.​ Cauliflower steaks 
ee.​ Baked potatoes 
ff.​ None of the above [Exclusive] 
 
23.​ [HIDE IF Q22 = None of the above] Which of the 
following, if any… [Select all that apply     ] 

 



 

[GRID] 
a.​ Have been your favorite to make? 
b.​ Are the most crowd-pleasing? 
[GRID BY] 
i.​ [SHOW OPTIONS SELECTED IN Q22] 
ii.​ None of the above [Exclusive] 
 
24.​ Which of the following, if any, are you 
interested in trying to make before the current grill 
season is over? 
a.​ [SHOW OPTIONS NOT SELECTED IN Q22] 
b.​ None of the above [Exclusive] 
 
25.​ Which of the following, if any, would you 
“judge” a guest for when grilling? [Select all that 
apply] RANDOMIZE, ANCHOR LAST 1 
a.​ Requesting turkey burgers 
b.​ Asking for a well-done steak 
c.​ Bringing frozen food 
d.​ Asking for their food "plain" (no seasoning or 
marinades) 
e.​ Requesting a veggie burger 
f.​ Not eating the char/grill marks 
g.​ Asking to cook their own food 
h.​ Not eating the skin on chicken 
i.​ Not finishing their plate 

 



 

j.​ Asking how long the food has been sitting out 
k.​ Refusing to try something new off the grill 
l.​ Only eating the sides 
m.​ Arriving late after the food is already done 
n.​ None of the above [Exclusive] 
 
26.​ Which of the following, if any, do you consider 
“risky” to make on the grill (e.g., won’t turn out 
well, potential of being undercooked, etc.)? [Select 
all that apply] RANDOMIZE, ANCHOR LAST 1 
a.​ Mac and cheese 
b.​ Steak 
c.​ Burgers 
d.​ Kebabs 
e.​ Chicken thighs 
f.​ Whole chicken 
g.​ Chicken breasts 
h.​ Ribs 
i.​ Pork chops 
j.​ Lamb chops 
k.​ Shrimp 
l.​ Salmon 
m.​ Corn 
n.​ Zucchini 
o.​ Eggplant 
p.​ Asparagus 

 



 

q.​ Hot dogs/sausages 
r.​ Chicken wings 
s.​ Turkey burgers 
t.​ Veggie burgers 
u.​ Pulled pork 
v.​ Lobster tail 
w.​ Scallops 
x.​ Whole fish 
y.​ Watermelon 
z.​ Pineapple 
aa.​ Peaches 
bb.​ Pizza/flatbread 
cc.​ Tofu 
dd.​ Cauliflower steaks 
ee.​ Baked potatoes 
ff.​ None of the above [Exclusive] 
 
27.​ Thinking about proteins that regularly go on 
the grill, what are the… [Select all that apply]  
[GRID] 
a.​ Most difficult proteins to grill? 
b.​ Proteins you grill the most often? 
[GRID BY] [RANDOMIZE, ANCHOR LAST 1] 
i.​ Steak 
ii.​ Pork 
iii.​ Lamb 

 



 

iv.​ Fish 
v.​ Chicken breasts 
vi.​ Chicken thighs 
vii.​ Chicken wings 
viii.​ Whole chicken 
ix.​ Sausages 
x.​ Burgers 
xi.​ Tofu 
xii.​ Seafood (e.g., shrimp, lobster, etc.) 
xiii.​ None of the above [Exclusive] 
 
28.​ Have you ever avoided grilling the following 
proteins because they were too difficult to grill 
safely and correctly? [Select one] 
[GRID] [RANDOMIZE] 
a.​ Steak 
b.​ Pork 
c.​ Lamb 
d.​ Fish 
e.​ Chicken breasts 
f.​ Chicken thighs 
g.​ Chicken wings 
h.​ Whole chicken 
i.​ Sausages 
j.​ Burgers 
k.​ Tofu 

 



 

l.​ Seafood (e.g., shrimp, lobster, etc.) 
[GRID BY] 
i.​ Yes 
ii.​ No 
iii.​ Not sure 
 
29.​ How comfortable or uncomfortable are you 
with grilling each of the following proteins for 
others? [Select one] 
[GRID] [RANDOMIZE] 
a.​ Steak 
b.​ Pork 
c.​ Lamb 
d.​ Fish 
e.​ Chicken breasts 
f.​ Chicken thighs 
g.​ Chicken wings 
h.​ Whole chicken 
i.​ Sausages 
j.​ Burgers 
k.​ Tofu 
l.​ Seafood (e.g., shrimp, lobster, etc.) 
[GRID BY] 
i.​ Very comfortable 
ii.​ Somewhat comfortable 
iii.​ Neither comfortable nor uncomfortable 

 



 

iv.​ Somewhat uncomfortable 
v.​ Very uncomfortable 
 
30.​ What concerns, if any, do you have about 
grilling each of the following proteins?   
[GRID] 
a.​ Steak 
b.​ Pork 
c.​ Lamb 
d.​ Fish 
e.​ Chicken breasts 
f.​ Chicken thighs 
g.​ Chicken wings 
h.​ Whole chicken 
i.​ Sausages 
j.​ Burgers 
k.​ Tofu 
l.​ Seafood (e.g., shrimp, lobster, etc.) 
[GRID BY] [SELECT ALL THAT APPLY] [RANDOMIZE, 
ANCHOR LAST 2] 
i.​ Undercooking it 
ii.​ Overcooking it 
iii.​ Getting crispy without burning it 
iv.​ Preventing it from drying out 
v.​ Uneven cooking (burnt outside, raw inside) 
vi.​ Cross-contamination with other foods 

 



 

vii.​ Not marinating or seasoning it enough 
viii.​ Knowing when it's actually fully cooked without 
cutting into it 
ix.​ Keeping it from sticking to the grill 
x.​ Getting enough flavor into it 
xi.​ Managing different cook times for different 
cuts/sizes 
xii.​ Prepping before cooking 
xiii.​ Other  
xiv.​ No concern in particular [Exclusive] 
 
31.​ In your opinion, have you mastered grilling the 
following proteins? [Select one] 
[GRID] [RANDOMIZE] 
a.​ Steak 
b.​ Pork 
c.​ Lamb 
d.​ Fish 
e.​ Chicken breasts 
f.​ Chicken thighs 
g.​ Chicken wings 
h.​ Whole chicken 
i.​ Sausages 
j.​ Burgers 
k.​ Tofu 
l.​ Seafood (e.g., shrimp, lobster, etc.) 

 



 

[GRID BY] 
i.​ Yes 
ii.​ No 
iii.​ Not sure 
 
32.​ How do you typically determine when the 
following proteins are done? [Select one] 
[GRID] [RANDOMIZE] 
a.​ Steak 
b.​ Pork 
c.​ Lamb 
d.​ Fish 
e.​ Chicken 
f.​ Sausages 
g.​ Burgers 
h.​ Tofu 
i.​ Seafood (e.g., shrimp, lobster, etc.) 
[GRID BY] 
i.​ I use a thermometer 
ii.​ I cut into it to check 
iii.​ I go by time/recipe instructions 
iv.​ I go by feel and experience 
v.​ I ask someone else to check 
vi.​ I don’t cook this kind of protein 
 

 



 

33.​ Which of the following have you brought to a 
cookout or barbeque? [Select all that apply] 
RANDOMIZE, ANCHOR LAST 1 
a.​ Steak 
b.​ Pork 
c.​ Lamb 
d.​ Fish 
e.​ Chicken 
f.​ Sausages 
g.​ Burgers 
h.​ Tofu 
i.​ Seafood (e.g., shrimp, lobster, etc.) 
j.​ None of the above [Exclusive] 
 
34.​ [HIDE IF Q33 = Chicken] Why haven’t you 
brought chicken to a cookout or barbeque? [Select 
all that apply] RANDOMIZE, ANCHOR LAST 2 
a.​ It’s too difficult to cook safely / well 
b.​ It requires refrigeration 
c.​ It’s too intimidating  
d.​ It requires too much prep work (washing, 
marinating, etc.) 
e.​ I don’t know what kind of chicken to bring 
f.​ I don’t know any good grilled chicken recipes 
g.​ Guests prefer other proteins 
h.​ Other (please specify) 

 



 

i.​ No reason in particular [Exclusive] 
 
35.​ [SHOW IF Q33 = E] Which of the following 
chicken cuts, if any, have you brought to a cookout 
or barbecue? [Select all that apply] RANDOMIZE, 
ANCHOR LAST 1 
a.​ Boneless chicken breasts 
b.​ Bone-in chicken breasts 
c.​ Chicken thighs (boneless) 
d.​ Chicken thighs (bone-in) 
e.​ Chicken drumsticks 
f.​ Chicken wings 
g.​ Whole chicken 
h.​ Chicken tenders/strips 
i.​ None of the above [Exclusive] 
 
36.​ Which of the following chicken cuts do you 
often grill? [Select all that apply] RANDOMIZE, 
ANCHOR LAST 1 
a.​ Boneless chicken breasts [SHOW if Q22 = G] 
b.​ Bone-in chicken breasts [SHOW if Q22 = G] 
c.​ Chicken thighs (boneless) [SHOW if Q22 = E] 
d.​ Chicken thighs (bone-in) [SHOW if Q22 = E] 
e.​ Chicken drumsticks 
f.​ Chicken wings [SHOW if Q22 = R] 
g.​ Whole chicken [SHOW if Q22 = F] 

 



 

h.​ Chicken tenders/strips 
i.​ None of the above [Exclusive] 
 
37.​ [HIDE IF Q36 = None of the above] Which of the 
following best describes how you typically prepare 
chicken before grilling it? [Select all that apply] 
RANDOMIZE, ANCHOR LAST 1 
a.​ I wash it  
b.​ I marinate it 
c.​ I use a dry rub 
d.​ I brine it 
e.​ I season it simply (salt, pepper, oil, etc) 
f.​ I buy it pre-marinated 
g.​ I grill it as-is 
h.​ Other (please specify) 
 
38.​ [HIDE IF Q36 = None of the above] Which of the 
following regional or specialty chicken dishes have 
you ever attempted to grill? [Select all that apply] 
RANDOMIZE, ANCHOR LAST 1 
a.​ Beer can chicken 
b.​ Drunken chicken 
c.​ Jerk chicken 
d.​ Spatchcock chicken 
e.​ Smoked chicken 
f.​ Rotisserie-style chicken 

 



 

g.​ Teriyaki chicken 
h.​ Nashville hot chicken 
i.​ Honey garlic chicken 
j.​ Chicken souvlaki 
k.​ Tandoori chicken 
l.​ Korean BBQ chicken (gochujang/bulgogi-style) 
m.​ Chicken al pastor 
n.​ Cajun blackened chicken 
o.​ Chicken shawarma 
p.​ Piri piri chicken 
q.​ None of the above [Exclusive] 
 
39.​ Which of the following regional or specialty 
chicken dishes, if any, are you interested in grilling? 
[Select all that apply] RANDOMIZE, ANCHOR LAST 1 
a.​ [SHOW OPTIONS NOT SELECTED IN Q38] 
b.​ None of the above [Exclusive] 
 
40.​[SHOW IF Q38 = A-P] Which of the following 
regional or specialty chicken dishes, if any, would 
you eat again? [Select all that apply] RANDOMIZE, 
ANCHOR LAST 1 
a.​ [SHOW OPTIONS SELECTED IN Q38] 
b.​ None of the above [Exclusive] 
 

 


