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For my daughter, Sophie:


Every thought I have,


every move I make,


has you in mind.


Love, Daddy


B.F.
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For Allen:


From here,


thirty-four years.


J.S.
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PREFACE



 


My first memories of grilling go back to when I was four or five years old and my mom and dad would rent a house from Memorial Day to Labor Day in Sea Girt, a beautiful small town on the New Jersey shore. Most of my summer diet consisted of “boardwalk food”—hot dogs, hamburgers, and lots of candy. But my favorite meals were when we would break out the grill in the backyard: big lobsters, sweet corn, and, of course, more burgers. The only difficult task was trying to keep the raccoons away after we went to sleep. Lobster shells and corn cobs were their favorite banquet.


I can still remember what those meals tasted like. They were not perfect, but I remember them as delicious and, most important, lots of fun.


For the most part, grilling has always been the focal point of the restaurants that I have worked in or owned. I remember one particular Saturday night at a restaurant named Bud’s when we had about 250 reservations and I was working the grill station. We used only mesquite wood, and the grill had to be tended for six hours during dinner service. (You can imagine how much wood we would go through in an evening.) The most crucial part of the night was getting the grill started, not an easy task. It generally took about an hour to get a good hot fire going so that everything—chicken, meats, game, fish, and vegetables—could be cooked to perfection. It was important to know the “hot spots” and “cold spots,” and to have a certain command of the grill so that you worked it, as opposed to its working you.


With all this in mind, I waited for my first orders to come spilling in, and as they did, I suddenly realized that my greatest nightmare had come true. I had forgotten to light the grill! What happened over the next few hours is indescribable, but I think that night has something to do with my preference for gas grills. Press a few buttons, turn a few knobs, and you have a hot, even grill, ready to go.


Today, grilling continues to be much more than a way to cook—it’s a whole culture all its own. There’s no better way to spend an afternoon for lunch, or a warm evening for a casual dinner. It seems that at every barbecue, at least one person has “the best recipe for this,” or “the best way to cook that.” Grilling techniques, dry rubs, and marinades have been passed down through generations, and, of course, the best way to fire up a grill always makes for an amusing conversation.


My daughter, Sophie, at a very young age, already has an appreciation for all good things grilled. She must have some of her dad’s food genes, because Sophie has been seen running around many backyard barbecues, double-fisted, with grilled lobster and corn niblets in her teeth.


Grilling is a universal word that means something to everyone. Grilling means good times, good friends, and, hopefully, great food. As my good friend Jack McDavid likes to say, “Once you learn how to grill, it’s real easy to chill.”


—BOBBY FLAY
 NEW YORK CITY
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1. A BOY’S INTRODUCTION TO THE GRILL



Just mention grilling and the first thing I think of is hamburgers. There’s absolutely nothing better than a great burger on the grill, seared dark brown and dripping savory juices, covered with melted cheese and grilled sweet onions. I like them a little more well done than most things I grill—probably because I loved those blackened hamburgers I ate at cookouts when I was a kid.


Grilling has always appealed to the “boy” in me, and there’s no way I would abandon the classic burgers I remember. But my menu has grown, and I like to slip in the unexpected, as well: clams or mussels steamed in a kettle set on the rack; an entire paella made on the grill; or a table filled with mountains of seared, golden vegetables. I still love to grill simple food, but I add a jolt of bold flavors with seasonings, marinades, and sauces.


I do most of my outdoor cooking during the relaxed weekends I spend on Long Island. The beach, golf, and grilling make up my ritual—they are what life in the summer is all about. I love hitting the farmers’ markets, picking up whatever is ripe and fresh, going home, and throwing it on the fire. The great thing is that you can get all this food at the peak of perfection and cook it immediately. I grill dinner almost every night that I’m out there, and often a simple lunch, too, like softshell crabs that I turn into a fabulous sandwich.


My little daughter, Sophie, follows after me, usually with a bag of potato chips in her hand. She likes to help, or at least to hang around while I’m cooking her favorite foods—grilled onions, corn, and lobster.


With great ingredients tempting me on all sides, everything I put together on the grill works. In addition, I accumulate interesting spices and flavorings over the season and use them as the spirit moves me. By the time the summer is in full swing, my pantry will contain, in addition to pepper and kosher salt:
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[image: Image] vinegars, such as sherry, balsamic, rice wine, and red wine


[image: Image] olive oil (I seldom use extra virgin; most of my recipes call for “olive oil,” the stuff that used to be called “pure olive oil”)

[image: Image] chile powders such as ancho, pasilla, chile de arbol, and cascabel


[image: Image] assorted mustards


[image: Image] cumin


[image: Image] cilantro


[image: Image] paprika


[image: Image] curry powder





One thing I don’t use is dried herbs—to me, they all taste like tea. (The only exception is in dry rubs, for crusting steaks or turkey.) Nothing beats fresh herbs, and they are easy to find at most greengrocers and even at supermarkets.


I also make a few stocks the day I plan to cook with them, or else I keep them in the freezer, to be defrosted when needed. Chicken Stock enriches the Sherry Vinegar–Brown Sugar Barbecue Baste for chicken, the Honey Mustard Pan Juice for porterhouse steak, and the Charred Corn Polenta; Shrimp Stock adds flavor to Peanut Dipping Sauce for shrimp; and Vegetable Stock is the base for Grilled Asparagus Risotto. Recipes for these stocks appear at the end of this chapter.



FUNDAMENTALS OF THE FIRE


Don’t be intimidated by the grill! It is a source of heat, just like a stove, and very user friendly.


Grilling simply means cooking food quickly over a very hot fire. The food develops a seared, flavorful crust and a juicy interior, but you have to start out with tender meat, fish, or vegetables for this method to work. Grilling differs from barbecuing, which is slow cooking over a lower fire and is suitable for less tender foods.


I’m devoted to my gas grill, but sometimes I also cook with charcoal, and there are a few things to remember in order to do it well. First, hardwood lump charcoal is considered to be better than the more easily available briquettes, because it burns hotter and cleaner. Use plenty of charcoal and light it with an electric coil starter or a chimney starter. The latter device is an open-ended cylinder into which you put crumpled newspaper, top it with charcoal, and light the newspaper. When the charcoal becomes hot, you pour it onto the grill and add additional charcoal on top. There also is a kettle grill that lights the charcoal using gas ignition.


A two-level fire is recommended for cooking flexibility, and this can be constructed in different ways. Either light two piles of charcoal, one larger and one smaller; or light a large pile and after it is hot, move some of the coals off into a smaller pile.


Some of my recipes require high heat, some medium high, and a few require low heat. If you aren’t using a gas grill, which has a temperature gauge, measuring the temperature can be a little tricky. The tried and true way is to place your hand an inch or two above the hot charcoal. If you can keep it there for up to two seconds, the fire is hot; three to four seconds means medium hot, five to six indicates medium low to low.


There is some controversy over whether it is better to cook with the grill lid closed or open. Advocates of charcoal grilling seem to prefer the flavor of uncovered food; gas-grill enthusiasts hold that food cooks more evenly and heat is retained better when the cover is down. As with most aspects of grilling, this comes down to personal taste. I always keep the cover down when I am preheating the grill, and I leave it that way through most of the cooking process, as well—otherwise the heat escapes. My general rule is, cook with the grill closed for anything that takes more than four minutes. I close the lid even for most of the quicker things.


When people put something down on the grill, the tendency is to start moving it around immediately, so it won’t stick. Actually, the opposite happens: if you move it too soon, it’s bound to stick. When you put a piece of food on the grate, let it sit a couple of minutes so it starts to get a seared surface and grill marks. Then move it, if you have to—the seared crust will protect it.


Food cooks quickly on the grill, and it’s not difficult to measure doneness. I prefer to decide by appearance, and each recipe will tell you what to look for when you pull the food off the rack. It’s a good idea to check while it is cooking, as well, by prodding it a little to judge its firmness (remember how it felt before you put it on the fire, and how it usually feels when it is sitting on your plate); or by cutting into it to see if the inside looks done. The United States Department of Agriculture is more specific and if you want to follow their rules, you will need an instant-read thermometer.


CHOOSING A GRILL


The first choice you make about buying a grill is charcoal or gas. (Electric grills, both outdoor and indoor, don’t have the heat you need to grill well, so they aren’t an option.) Both can give excellent results, so choose the one that best suits your style of cooking. Gas grills fire up much faster than charcoal, which is one reason I like them so much. My feeling is, now that we have the technology, we might as well use it, but that’s strictly personal.


The purist considers only charcoal grilling to be the real thing. There is a whole ritual about choosing the best charcoal, laying the fire and lighting it, and moving food around from hotter to cooler cooking areas. Charcoal provides an extremely hot fire, but it can be difficult to get lit, and then it takes about a half hour to reach cooking temperature, when it becomes covered with a film of gray ash. It can be hard to control the heat, to keep it even. True, charcoal does impart a certain distinctive flavor, although I find the real flavor boost comes from marinades and seasonings, and from quick searing directly over a very hot fire—which a good gas grill does as well as charcoal.


[image: image]


If charcoal is your choice, you will find even the top grills are reasonably priced. Look for a sturdy grill with a cover and a large grilling surface, and, if possible, an adjustable grate and firebox. Weber kettle grills are among the most popular.


A powerful gas grill provides strong heat and is far easier to light—just turn it on. It gives consistent temperatures, whether your food requires low heat or high, and temperature can be adjusted any time during cooking, so you don’t have to move the food around. Because gas grills are easy to ignite and they get hot fast, you can spend your time preparing the food, not working on the fire—that’s what I like to do. The simple start-up allows for real spontaneity: ten minutes after you make the decision to grill, you can throw the food on the fire.


When shopping for a gas grill, look for one that heats up fast and is sturdy. A porcelain-coated grate will keep the food from sticking—the food comes away from the grill, and that’s half the battle. The heat source may be lava rocks, ceramic briquettes, or metal plates or triangles. All are good, but the rocks and briquettes may need occasional cleaning and sometimes replacement. Some grills offer electric rotisseries and side burners as extra features. Among the popular manufacturers are Weber, Viking, Charbroil, and DCS, which manufactures grills for Williams Sonoma. Gas grills are more expensive than charcoal, starting at several hundred dollars and reaching to the stratosphere.


If open-air grilling, either charcoal or gas, isn’t an option, its principles can be applied using indoor equipment. A fireplace is the closest alternative, with the addition of a Tuscan grill, a metal frame that holds a grilling grate. Or you can set an ordinary grill rack on top of some bricks to raise the cooking surface above the flames. Keep the flue wide open, just as you must when you light an ordinary fire. Cooking may take a few minutes longer when you use a fireplace, since the food will not be covered.


Some kitchen ranges come with gas grills, but not all provide enough heat to give good results, so check their specifications carefully. Again, you won’t cover this grill, so you may need to cook food a little longer.


Finally, consider using a heavy, ridged cast-iron grill pan, preferably seasoned, on your stovetop. Heat it for five to ten minutes before adding the food. You won’t achieve optimum results, but you will reach a version of what we’re trying to accomplish.


GRILLING EQUIPMENT


Forget the bells and whistles and keep your equipment simple—too many of the accessories you see hanging from hooks on fancy grills are not good for grilling. I prefer my regular kitchen tools to long-handled implements, which I find clumsy to use: I rely on a good, strong pair of tongs and a sturdy spatula that I’m really comfortable with. Don’t forget a few heavy-duty potholders or mitts and a strong wire scraper to keep the grid clean. I would rather test food for doneness as it cooks than bother with a thermometer, but if you want to be extra sure when cooking a piece of meat, go ahead and use one. Grilling baskets and trays for vegetables prevent small pieces of food from falling through the grate, although food sometimes can steam rather than grill on them because there is less surface contact with the fire. For kebobs, I prefer bamboo skewers to the thicker metal ones simply because they leave smaller holes in the food.


A WORD ABOUT QUESADILLAS


Grilled foods and tortillas are a natural match, and one of the best ways to combine the two is in a quesadilla. The traditional quesadilla is a stuffed tortilla, more like a turnover. The tortilla is folded in half, covering its filling, and then fried in lots of hot oil. While the idea of a crisp tortilla shell enclosing a spicy, creamy, or chewy filling appeals to me, a turnover seems kind of a dull way to get there. And you can’t heap very much filling on half a tortilla.


That’s why my quesadillas are stacked: each one has three tortillas separated by two layers of filling—a sort of club quesadilla. I thought these tortilla sandwiches would be a natural for outdoor cooking, and I was right. Over the fire, the tortillas soften a little, the cheese melts beautifully, and all the flavors in the filling—whether lobster and toasted garlic, prosciutto and mozzarella, or chicken and grilled tomatoes—are heightened by the smokiness of the grill.


TIPS FOR GRILLING BOBBY’S WAY




[image: Image] BEFORE GRILLING, LESS IS MORE. Simplicity is the whole thing in grilling, start to finish, and it’s perfectly acceptable just to brush food with olive oil and sprinkle it with salt and pepper before putting it on the fire. Of course, you can play with ingredients a little beforehand too, using spice rubs and marinades, but don’t overdo them or they will dominate the taste of the food. Save the real blast of flavor for later.


[image: Image] AFTER GRILLING, PULL OUT ALL THE STOPS. Condiments make the dishes distinctive and more interesting than your nextdoor neighbor’s barbecue. Be bold with your own fruit- and vegetable-based ketchups, relishes, and salsas that are spicy, tart, or sweet.


[image: Image] DO WHAT WORKS. THE GRILL IS NOT SACRED. Certain foods, such as lobster and corn, will dry out if they are completely cooked on the grill, and some others, like potatoes, will take too long and throw your whole dinner off schedule. The solution here is to precook some food three-quarters of the way through, set it aside, and then throw it on the grill shortly before serving.


The opposite works, too. You may plan to serve fish fillets or steaks, but you’d rather not grill them at the last minute. Can you give them the sear and flavor that only a grill can produce, and still do most of the work ahead of time? Yes, if you sear them on the grill, set them aside, and then finish their cooking in the oven when your guests arrive. This can be done with most fish and meat recipes.


[image: Image] USE SQUEEZE BOTTLES. Pour vinaigrettes into squeeze bottles and store them in the refrigerator. They make for a very organized storage system, but even more important, they allow you to control the amount of dressing you put on your salads and other dishes. And it’s fun to decorate your foods with swirls of the vinaigrettes.


[image: Image] ORGANIZE! PRIORITIZE! Organize your tasks: plan a menu, make lists, do the shopping. Decide on priorities—know what you can make ahead, whether it’s a day or a couple of hours. Plan what you’re going to make first, second, and third, and stay in that order, so that by the time your guests come, you have very little left to do besides grilling.


[image: Image] When it’s time to hit the grill, get everything out in front of you. This is what chefs call mise en place: all the food, spices, and tools you’re going to need should be within easy reach.
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The whole idea of grilling is to be casual and festive, so keep it simple. Even if you love to grill as much as I do, don’t get carried away and make too much food. Make sure you have a nice array of things to put out, but don’t turn the cooking into a burden.


I don’t know of any other style of cooking that so easily lends itself to relaxed good times. A meal that’s prepared outdoors on the grill invites everyone to loosen up and enjoy the party. People gather around with their drinks, checking on the food and the fire, helping the chef, or just talking and laughing in anticipation of a great meal. All the food goes out on big platters and guests can simply dig in and help themselves. This is my kind of entertaining—give it a try.





STOCKS




SHRIMP STOCK



 


MAKES 4 TO 5 CUPS




2 tablespoons olive oil


3 cups shells and tails from raw shrimp


1 large onion, coarsely chopped


1 small carrot, peeled and coarsely chopped 1 celery stalk, coarsely chopped


6 cups water


1 cup white wine


1 medium tomato, chopped, or ½ cup canned plum tomatoes


1 bay leaf







In a large saucepan over high heat, heat the oil until almost smoking and cook the shrimp shells and tails, onion, carrot, and celery 5 minutes. Add the water, wine, tomato, and bay leaf. Reduce the heat to medium, partly cover, and simmer 40 minutes. Strain through cheesecloth or a fine strainer. May be refrigerated, covered, up to 2 days, or frozen.









 





VEGETABLE STOCK



 


MAKES 10 CUPS




4 large carrots, peeled and coarsely chopped


2 large whole heads of garlic, unpeeled


3 onions, coarsely chopped


4 leeks (white and half the green), washed well and coarsely chopped


5 stalks celery, coarsely chopped


3 parsnips, peeled and coarsely chopped


6 sprigs thyme


8 sprigs flat-leaf parsley


3 bay leaves


1½ tablespoons peppercorns


4 quarts water








Place all the ingredients in a large stockpot and bring to a boil over medium-high heat. Reduce the heat to medium and simmer for 1 hour.


Strain the stock and discard the vegetables. Return the stock to the stove and continue to cook over medium heat, uncovered, until reduced to 10 cups, about 1 hour. May be refrigerated up to 2 days, or frozen.










 





CHICKEN STOCK



 


MAKES ABOUT 2 QUARTS




3 pounds chicken bones


3 medium celery stalks, coarsely chopped


3 medium carrots, peeled and coarsely chopped 1 large white onion, coarsely chopped


10 black peppercorns


1 bay leaf


12 parsley stems


Cold water to cover








Place the ingredients in a large pot over high heat and bring to a boil. Reduce the heat to low and simmer, uncovered, 2 hours, skimming as needed.


Strain through a fine strainer and degrease. Discard the solids. May be refrigerated up to 2 days, or frozen.
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2. BURGERS, SAUSAGES, AND THEIR ACCOMPANIMENTS



Hamburgers have always been the most basic and accessible of grilled foods, and for many people, they still are what grilling is all about. Why would anyone need a recipe for the original cooking-by-instinct dish? Just get some ground meat and throw it on the grill—even a rank amateur can’t mess up with that.


I don’t want to complicate something so beautifully simple, but I have a few things to add.


Quality ingredients and a little care in cooking will make the difference between a spectacular burger and one that is only passable, or maybe even bland and dried out. Get fresh coarsely ground chuck (extra lean cuts won’t make a tastier burger) and use it as soon as you can after purchase. Form it into somewhat loose patties and season them with salt and pepper.


Turn the gas grill to high or prepare a hot charcoal fire and sear the burgers to seal in the juices and get those appetizing dark-brown grill marks. Cook about 4 minutes on each side, with the cover closed, for medium rare; 5 for medium; and 6 for well done.


Buffalo, which is low in fat and has an intense beefy flavor, also makes an excellent hamburger, especially with slices of goat cheese melted over the top. Because it has less fat than beef, be extra careful to watch it so it doesn’t overcook and dry out.


There is a whole world of burgers out there, and only some of them are made from red meat. I especially like a terrific turkey burger that has a molten center of melted Brie. The cheese adds moisture to the ground turkey, which tends to be dry, and enriches its flavor. And it makes for a nice surprise when you take a bite. Good-quality ground turkey is easy to find at your butcher or supermarket, or you can grind your own in the food processor, customizing the proportions of light and dark meat.


Tuna makes a hearty, chewy burger and rumor has it that it’s kind to the cholesterol level. Make sure the fish is perfectly fresh and keep it cold, so it holds together when you form the burgers. Mince it very fine with a sharp knife, not in a food processor, which will turn it to mush. I find tuna burgers take well to a sweet and spicy glaze of pineapple and mustard. Delicious!


Italian sausage is another kind of ground meat that’s sensational on the grill. Nothing brings out its sweet fennel flavor or peppery spiciness like cooking over a hot fire; it comes off crisp and smoky and ready to be paired with sweet and tart Grilled Onion Marmalade and deliciously charred Grilled Bell Peppers. A crowd pleaser every time.


The accompaniments are what really make burgers and sausages soar. Your Roasted Tomato Ketchup will be miles ahead of the bottled red stuff, with the freshness of ripe tomatoes, plus its own uniquely smoky notes, and the garlic bread you make with Roasted Garlic Butter will have a crisp-toasted grilled surface. Homemade Grilled Onion Marmalade, Spicy Cucumber Pickles, and Red Chile–Dusted Potato Chips are all easy to make and round out any menu.


You will find all these accompaniments listed in chapter 2, and many others throughout this and other chapters, as part of specific recipes. They all can be mixed and matched according to your own taste and the current bounty of the farmers’ market. For instance, try your tuna burgers with the Fig and Nectarine Relish that goes so well with grilled tuna; serve turkey burgers with the Yellow Tomato–Roasted Garlic Salsa that you normally make with a Grilled Lobster Quesadilla; or accompany your buffalo burger with Basil-Marinated Tomatoes, from the porterhouse steak recipe. Instead of the Grilled Onion Marmalade on your sausage sandwich, try the Grilled Pineapple Relish I give you with Spicy Pineapple-Glazed Sea Scallops, or the Apricot Chutney that goes with the Moroccan Spice–Rubbed Leg of Lamb.


Flatbreads are pizza by another name, and they make terrific partners to any grilled dish—or outstanding meals on their own. As long as your grill is hot enough and you have your dough made ahead of time, all you do is roll out the dough, brush with a little olive oil, add your topping, and grill. The list of possibilities is basically endless.




RECIPES


HAMBURGERS WITH DOUBLE CHEDDAR CHEESE, GRILLED VIDALIA ONIONS, AND HORSERADISH MUSTARD


TURKEY BURGERS FILLED WITH BRIE AND GRILLED GRANNY SMITH APPLE SLICES


BUFFALO BURGERS WITH GOAT CHEESE, MANGO KETCHUP, AND RED SLAW


TUNA BURGERS WITH PINEAPPLE-MUSTARD GLAZE AND GREEN CHILE–PICKLE RELISH


GRILLED ITALIAN SAUSAGE SANDWICHES WITH GRILLED ONION MARMALADE AND GRILLED BELL PEPPERS


 


ACCOMPANIMENTS


SPICY CUCUMBER PICKLES


RED CHILE–DUSTED POTATO CHIPS


GRILLED BREAD WITH ROASTED GARLIC BUTTER AND FRESH HERBS


MESA BARBECUE SAUCE


ROASTED TOMATO KETCHUP


GRILLED FLATBREAD


GRILLED FLATBREAD WITH CARAMELIZED ONIONS, CABRALES BLUE CHEESE, AND WILD MUSHROOMS


GRILLED FLATBREAD WITH GARLIC-RUBBED FILET OF BEEF, WHITE BEAN PUREE, AND SUN–DRIED TOMATO RELISH


GRILLED FLATBREAD WITH RICOTTA CHEESE, FRESH TOMATOES, BASIL, AND ROASTED GARLIC OIL





 





HAMBURGERS WITH DOUBLE CHEDDAR CHEESE, GRILLED VIDALIA ONIONS, AND HORSERADISH MUSTARD



 


MAKES 8 SERVINGS




I grew up eating hamburgers at J. G. Melon’s, on New York’s Upper East Side, where they make the best in the world. I always try to emulate their burgers on the grill, but I really haven’t a clue about their secret—just simple, good burgers.


Vidalia onions, grown only in Georgia, are in season from April through October. Raw or cooked, they are sweet as candy, and are delicious grilled with a little olive oil, salt, and pepper.





FOR THE GRILLED VIDALIA ONIONS:




2 Vidalia onions, sliced crosswise ½ inch thick (do not separate into rings)


Olive oil for brushing


Kosher salt and freshly ground pepper








Preheat a gas or charcoal grill to high.


Brush the onions with olive oil on both sides and season with salt and pepper. Grill until golden brown, 3 to 4 minutes on each side.








FOR THE HORSERADISH MUSTARD:




1 cup Dijon mustard


2 tablespoons finely grated fresh horseradish, or prepared horseradish, drained







Mix the mustard and horseradish together in a small bowl. May be refrigerated up to 1 week; serve at room temperature. Makes 1 cup.






FOR THE HAMBURGERS:




2½ pounds freshly ground chuck (slightly coarse grind)


Kosher salt and freshly ground pepper


Sixteen ¼-inch-thick slices Cheddar cheese


8 hamburger buns


8 leaves romaine lettuce


Grilled Vidalia Onions


Eight ¼-inch-thick slices beefsteak tomato (2 tomatoes) Horseradish Mustard








Divide the chuck into eight 5-ounce burgers and season on both sides with salt and pepper (handle as little as possible and form the burgers loosely). On the preheated grill, cook 3 to 4 minutes on each side for medium rare.


During the last minutes of cooking, top each burger with 2 slices of cheese, cover the grill, and let the cheese melt, about 1 minute. Split the buns and toast on the grill, cut side down, until golden.


Place a burger in each bun and top with lettuce, onions, tomato, and a dollop of Horseradish Mustard. Arrange on a large platter.










[image: image]


 





TURKEY BURGERS FILLED WITH BRIE AND GRILLED GRANNY SMITH APPLE SLICES



 


MAKES 8 SERVINGS




Turkey burgers have been around for a while but I’d never tried one before I made some on my television show, The Main Ingredient. Then I really fell in love with them! Playing with the original recipe, I added the surprise of melted Brie in the middle, for richness and moisture. The grilled Granny Smith apples that top the burgers are delicious, even as a snack—just ask my daughter, Sophie.







2½ pounds ground turkey


Eight ½-inch cubes of Brie cheese


Olive oil for brushing the turkey burgers


Kosher salt and freshly ground pepper


2 large Granny Smith apples, cored and sliced ½ inch crosswise


2 tablespoons vegetable oil


2 loaves of French or Italian bread, cut crosswise into quarters


2 cups arugula








Preheat a gas or charcoal grill to high.


Shape the ground turkey into 8 round patties about 1½ inches thick. Make a small indentation in the center of each patty, place 1 cube of cheese in it, and press the turkey up and around, to cover it. Brush both sides of the burger lightly with the olive oil and season with salt and pepper.


Grill until cooked through, about 4 minutes on each side.


While the burgers are cooking, brush the apples on both sides with vegetable oil and grill until golden, about 2 minutes on each side.


Split the bread and toast on the grill, cut side down, until golden. Place a burger on the bottom of each quarter. Top with 1 or 2 apple slices, several sprigs of arugula, and the remaining bread. Arrange the burgers on a large platter.










[image: image]


 





BUFFALO BURGERS WITH GOAT CHEESE, MANGO KETCHUP, AND RED SLAW



 


MAKES 8 SERVINGS




Mesa Grill has become buffalo country with these burgers, as well as a popular sandwich of roasted brisket. Buffalo is low in fat and has a clean beef flavor, and because it is farm raised, it isn’t at all gamey.


Allen Susser of Chef Allen’s restaurant in Miami makes and bottles terrific Mango Ketchup™, which inspired me to play with the flavors of ripe fruit and spices and to come up with my own version, different, but good. You can make mine or buy his.





FOR THE MANGO KETCHUP:




2 tablespoons olive oil


1 small onion, coarsely chopped


2 cloves garlic, coarsely chopped


¼ teaspoon cinnamon


¼ teaspoon allspice


1 tablespoon honey


Pinch of cloves


1 small habañero pepper, seeded and finely chopped


1 ripe mango, peeled, pitted, and coarsely chopped


1 teaspoon Dijon mustard


¼ cup red wine vinegar


Kosher salt and freshly ground pepper








Heat the olive oil in a medium saucepan over medium heat. Add the onion and garlic and cook until soft. Add the cinnamon, allspice, honey, cloves, and habañero pepper, and cook an additional 1 minute. Add the mango and continue cooking until softened, 15 to 20 minutes.


Place the mango mixture in the bowl of a food processor, add the mustard and vinegar, and process until smooth. Season with salt and pepper to taste. May be refrigerated for 1 day; serve at room temperature. Makes about 2 cups.







FOR THE RED SLAW:




1 large head red cabbage, finely shredded


3 cups red wine vinegar


1 tablespoon honey


3 tablespoons olive oil


Kosher salt and freshly ground pepper


2 tablespoons poppy seeds







Place the cabbage in a large bowl. Place the vinegar in a saucepan and bring to a simmer over medium heat. Remove from the heat, add the honey and oil, and mix well. Pour the mixture over the cabbage, stir to combine, and season with salt, pepper, and poppy seeds. Cover with plastic wrap and let sit for 30 minutes. May be refrigerated for 1 day; serve at room temperature.






FOR THE BUFFALO BURGERS:




2½ pounds buffalo meat, finely ground


16 slices of soft goat cheese


Olive oil for brushing the burgers


Kosher salt and freshly ground pepper


8 hamburger buns








Preheat a gas or charcoal grill to high.


Shape the meat into 8 burgers, brush with olive oil, and season with salt and pepper. Grill 3 to 4 minutes on each side for medium rare. (Don’t overcook, because the longer you cook, the less juicy they well be.) About 30 seconds before the burgers are done, top each with 2 slices of goat cheese and close the cover to melt the cheese. Split the buns and toast on the grill, cut side down, until golden. Serve on buns, topped with Mango Ketchup and Red Slaw.










 





TUNA BURGERS WITH PINEAPPLE-MUSTARD GLAZE AND GREEN CHILE–PICKLE RELISH



 


MAKES 8 SERVINGS




When you don’t want to eat red meat, tuna makes a satisfying burger, with its robust flavor and texture. It provides a good canvas for Asian spices, and this recipe is a terrific way to play with Asian ingredients. When you buy a large tuna steak, save the ends to use the next day for burgers.


You have to chop tuna by hand, so it is minced fine. Never chop it in a food processor! Make sure it is very fresh and very cold.





FOR THE PINEAPPLE-MUSTARD GLAZE:




3 cups pineapple juice


1 cup white wine vinegar


2 tablespoons soy sauce


1 teaspoon peeled and finely chopped gingerroot


¼ cup light brown sugar, firmly packed


2 tablespoons Dijon mustard


3 tablespoons fresh lime juice


1 teaspoon freshly ground white pepper







In a small saucepan over high heat, combine the pineapple juice, vinegar, soy sauce, gingerroot, and brown sugar, and bring to a boil. Cook until the volume is reduced by half, stirring occasionally, about 30 minutes. Add the mustard and cook an additional 2 minutes. Remove from the heat and add the lime juice and pepper. Let cool at room temperature. May be refrigerated for 1 day; use at room temperature. Makes about 2 cups.







FOR THE GREEN CHILE–PICKLE RELISH:




4 poblano peppers, grilled, peeled, seeded, and finely diced (see Note)


3 medium dill pickles, finely diced


¼ cup finely diced red onion


3 tablespoons fresh lime juice


1 tablespoon honey


2 tablespoons finely chopped cilantro


Kosher salt and freshly ground pepper







Combine the poblanos, pickles, onion, lime juice, honey, and cilantro in a medium bowl and season with salt and pepper. Let sit at room temperature 30 minutes before serving. May be refrigerated, covered, for 1 day; serve at room temperature. Makes about 3 cups.






FOR THE TUNA BURGERS:




2½ pounds tuna steak, finely chopped by hand


Kosher salt and freshly ground pepper


8 pumpernickel rolls


2 cups watercress








Shape the ground tuna into 8 round patties about 1½ inches thick and refrigerate, covered, 30 minutes or up to overnight. (The burgers must be very cold to hold their shape while cooking.)


Preheat a gas or charcoal grill to high. Season the burgers on both sides with salt and pepper and grill 3 to 4 minutes for medium. Remove and brush on one side with the Pineapple-Mustard Glaze. Split the rolls and toast on the grill. Place each burger in a roll and top with Green Chile–Pickle Relish and watercress. Serve on a large platter.


Note: To grill poblanos, brush with olive oil and season with salt and pepper. Grill over high heat until charred on all sides. Place in a bowl, cover with plastic wrap, and let sit for 15 minutes. Then peel, halve, and seed.










 





GRILLED ITALIAN SAUSAGE SANDWICHES WITH GRILLED ONION MARMALADE AND GRILLED BELL PEPPERS



 


MAKES 8 SERVINGS




One whiff of these sausages sizzling on the grill, and I’m transported to New York City’s San Gennaro Festival, where wonderful Italian cooking is done outdoors on the city streets and the air is filled with peppery aromas. People go from one food stand to another and the parade of delicious food never stops.





FOR THE GRILLED ONION MARMALADE:




3 red onions, halved


2 tablespoons olive oil, plus extra for brushing the onions


Kosher salt and freshly ground pepper


2 cloves garlic, finely chopped


1 small jalapeño pepper


1 cup red wine vinegar


¼ cup crème de cassis


¼ cup grenadine


¼ cup red wine


¼ cup chopped parsley








Preheat a gas or charcoal grill to high.


Brush the onions with olive oil, season with salt and pepper, and grill until lightly browned on both sides and cooked through, 3 to 4 minutes. Remove from the grill and slice thin.


Heat the remaining olive oil until almost smoking in a medium saucepan over medium heat, or on the grill. Add the onions, garlic, and jalapeño and cook for 1 minute. Add the vinegar, crème de cassis, grenadine, and red wine, and cook until reduced almost to dry. Remove from the heat, add the parsley, and season with salt and pepper. May be refrigerated for 1 day; serve at room temperature. Makes about 2 cups.







FOR THE SAUSAGE SANDWICHES:




3 red bell peppers, grilled, seeded, and cut into eighths (see Note)


1½ pounds hot Italian sausage links, halved lengthwise


1½ pounds sweet Italian sausage links


8 hoagie or hero rolls (individual Italian sandwich loaves)


Grilled Onion Marmalade


Dijon mustard








Preheat a gas grill to medium high or light a medium-hot charcoal fire.


Grill the sausages, turning, until golden brown and cooked completely through, 15 to 20 minutes. Slice in half lengthwise.


Slice the rolls in half lengthwise and toast on the grill, split-side down, until golden. Fill with sausages, onion marmalade, and bell peppers. Pile the sandwiches on a platter and serve with the mustard on the side.


Note: To grill the bell peppers, brush with olive oil and season with salt and pepper. Grill over high heat until charred on all sides. Place in a bowl, cover with plastic wrap, and let sit for 15 minutes. Then peel, halve, and seed.












ACCOMPANIMENTS




SPICY CUCUMBER PICKLES



 


MAKES 4 CUPS




These crisp slices add a tangy crunch to your grilled dishes. Make them once and you’ll see that there is no mystery to homemade pickles.







4 cups rice wine vinegar


2 tablespoons sugar


½ teaspoon red pepper flakes


1 teaspoon whole white peppercorns


1 teaspoon coriander seeds


1 teaspoon mustard seeds


½ teaspoon fennel seeds


½ teaspoon toasted cumin seeds (see Note)


1 tablespoon kosher salt


2 tablespoons coarsely chopped fresh dill


2 tablespoons coarsely chopped cilantro


2 unpeeled English cucumbers, washed and sliced crosswise ½ inch thick








Combine the vinegar, sugar, pepper flakes, peppercorns, coriander seeds, mustard seeds, fennel seeds, cumin seeds, and salt in a medium noncorrosive saucepan over high heat and bring to a boil. Let boil for 2 minutes; remove from the heat and let sit until cooled to room temperature. Add the dill and cilantro.


Place the cucumbers in a large bowl and pour the cooled vinegar mixture over them. Refrigerate, covered, for 24 hours or up to 4 days.


Note: To toast cumin seeds, place them in a heavy, dry skillet over low heat and cook 1 to 2 minutes, tossing or stirring them so they don’t burn. Remove from the heat as soon as they are toasted.










 




RED CHILE–DUSTED POTATO CHIPS



 


MAKES 8 CUPS




Ancho chile powder, along with aromatic cumin, gives great flavor and perfume to crisp potato chips, but if you try for a shortcut and toss them with some chips that you’ve bought, they simply won’t work. When the spices hit the crunchy chips just as they come out of the hot oil, you’ll see what I mean.







4 cups peanut or canola oil


4 large potatoes, peeled and sliced [image: image] inch thick


½ cup ancho chile powder (see Note)


2 tablespoons ground cumin


Kosher salt








In a large pot or deep fryer, heat the oil to 360°F and fry the chips in several batches until crisp and golden, about 2 minutes. Drain on paper towels. Toss while still hot with the chile powder, cumin, and salt to taste. May be made up to 2 days ahead and stored, covered, at room temperature.


Note: Ancho chile powder is available at Hispanic or gourmet markets, or from Kitchen Market, 218 Eighth Avenue, New York, NY 10011, 212-243-4433, which has a mail-order list.










 





GRILLED BREAD WITH ROASTED GARLIC BUTTER AND FRESH HERBS



 


MAKES 8 SERVINGS




What makes this bread different from others is its roasted garlic flavoring, along with the toasting it gets on the grill. Put it in the middle of the table when you’re serving a big grilled feast.







1 head roasted garlic, peeled and mashed to a paste (see Note)


½ pound (2 sticks) unsalted butter, softened


Kosher salt and freshly ground pepper


16 slices French or Italian bread (¼ inch thick)


¼ cup finely chopped parsley


¼ cup finely chopped oregano








Preheat a gas or charcoal grill to high.


In a small bowl, combine the garlic and butter and season with salt and pepper. Spread 1 tablespoon butter on one side of each slice of bread and grill, butter-side down, until lightly golden. Turn over each slice, sprinkle with parsley and oregano, and grill 20 seconds.


Note: To oven-roast a head of garlic, first cut off the top. Rub the garlic with olive oil and sprinkle with salt and pepper, wrap it in foil, place it on a baking sheet, and roast at 300°F until soft, about 45 minutes.










 





MESA BARBECUE SAUCE



 


MAKES ABOUT 2 CUPS




At Mesa Grill, this barbecue sauce is used as is, or as a base for some more complex sauces. The ancho and pasilla chile powders add Southwestern flavors to the traditional barbecue-sauce ingredients: tomatoes, onions, garlic, sweet molasses, and brown sugar.







2 tablespoons canola oil


1 medium red onion, finely diced


3 garlic cloves, minced


8 plum tomatoes, seeded and coarsely diced


¼ cup ketchup


½ cup red wine vinegar


1 tablespoon Worcestershire sauce


¼ cup water


3 tablespoons dark molasses


2 tablespoons Dijon mustard
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