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				Grilling is the world’s most ancient and universal method of cooking. As I write these words at 9 A.M. Eastern Standard Time on a Friday morning, it’s:
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				10 A.M. in Argentina
An asador (grill master) roasts whole lambs on upright stakes around a bonfire to make a traditional gaucho asado (cowboy-style barbecue).
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				3 P.M. in South Africa
A South African braai (barbecue) master grills a buttery fish called snook and rooster brood (yeast dough rolls) over the embers of driftwood.
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				4 P.M. in Greece
A taverna owner roasts an oregano-scented hog on a charcoal-burning rotisserie.


		


		

				[image: Images]


				6 P.M. in India
A kababi-wallah in Old Delhi grills an assortment of meat kebabs on a charcoal-burning grill called a sigri.
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				9 P.M. in Malaysia
A grill mistress wraps a spice-slathered stingray in banana leaves to be grilled over coconut shell charcoal, while her counterpart in Indonesia (also female) oxygenates the same fuel with a straw fan to flame-sear the world’s smallest kebabs—saté.


		


		

				[image: Images]


				11 P.M. in Melbourne
Down Under, an Aussie grill buff pulls the final ’roo (kangaroo) kebabs off the barbie, letting her malee root charcoal burn to ash.


		


	






 


Welcome to Planet Barbecue, where grilling over a live fire is practiced 24-7 on all seven continents. (Even in Antarctica, where on September 13, 2008, a band of Russian scientists braved double-digit sub-zero weather to grill Russia’s beloved shashlik, pork shish kebab.)


For some people (especially if they live in the southern half of the United States), barbecue means the low (typically 250°F), slow (a half day or so) smoke roasting of Texas brisket or North Carolina pork shoulder. For others—the vast majority of citizens of Planet Barbecue—the process involves direct grilling steaks, chops, kebabs, burgers, breads, vegetables, and fruits quickly over a hot fire. Almost everywhere, live-fire cooking results in a communal meal, usually prepared and served outdoors. (Two notable exceptions are Italy and Korea, where much of the grilling takes place indoors in the fall and winter.)


Thus, for practical purposes, the meaning of barbecue in this book embraces the ancient art of cooking with live fire, a specific cooking technique involving wood smoke, a series of iconic dishes, a meal prepared and eaten outdoors, and a communal food experience. When I say “barbecue,” as in “Planet Barbecue,” I mean all of the above.


Almost two million years ago, our prehistoric ancestors discovered the art of cooking with live fire. (You can read all about this amazing discovery in the chapter coming up.) For the past fifteen years, I have traveled the world’s barbecue trail, and for the past five years, I have visited over fifty countries on six continents to research this book.


In it you’ll find every imaginable variation on a theme of grilling, barbecuing, and smoking—from the rustic fogo de chão (campfire cooking) of Brazil to the high-tech grilling of Spain’s culinary avant-garde. I’ve covered every major food group—from the obvious beef, pork, lamb, and seafood to less expected grilled salads, breads, and desserts. I’ve included all the icons of barbecue—ribs, brisket, shish kebab, bistecca alla fiorentina—as well as many of Planet Barbecue’s singular dishes, such as Colombia’s lomo al trapo (beef tenderloin wrapped up with salt in a cotton cloth and roasted on the embers) and grilled ice cream from Azerbaijan.


I hope reading and cooking from Planet Barbecue! gives you as much pleasure as I had researching and writing it.


Steven Raichlen





The Discovery of Fire and the Invention of Barbecue
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I’m standing before a life-size (if not terribly lifelike) statue of a Neanderthal woman holding a hunk of red meat on a stick over a campfire. Welcome to Préhisto Parc, a Neanderthal theme park located in Tursac in southwest France. I’ve come here—to the cradle of prehistoric culture, the Dordogne Valley—to help me answer a question of both personal and professional interest that has intrigued me for two decades. Why do human beings feel such fierce passion about barbecue?
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Neanderthal barbecue in southwest France, circa 40,000 B.C. (as recreated at Préhisto Parc).


For impassioned we are, arguing about what constitutes the best barbecue, who are the world’s best practitioners, and what’s the best way to prepare it at home. We debate the fine points of live-fire cooking—fuels, seasonings, techniques—with the ferocity of medieval theologians arguing the number of angels that can dance on the head of a pin. (The theological metaphor is intentional, for not a few people regard barbecue as a religious experience.) Grilling stirs passions in people in a way you don’t get when you boil soup, steam vegetables, or bake bread. It has to be more than a question of taste or technique, and I’m hoping my visit to Préhisto Parc can help me find the answer.


Actually, by the time the Neanderthals came on the scene some 130,000 years ago, the art of live-fire cooking was well advanced. A quick tour around the park—scenes of hunting and trapping, technological competence in tool and fire making, communal dining, living, and even worshipping—shows just how much the act of cooking meat over fire had already influenced human existence. For grilling and roasting turn out to be far more than early cooking techniques—they had a profound effect on how we think, how we relate to others, and even how we look.


So when did it all begin? Not with Lucy—the pint-size Australopithicene, whose 3.5 million-year-old skeleton was discovered in Ethiopia’s Olduvai Gorge in 1974 by anthropology student Donald Johanson. Lucy may have been the first human ancestor to walk upright (the first major step toward humankind), but her brain (less than a third the capacity of ours) was too small to allow toolmaking (much less fire making) or advanced communication.
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The fossilized skull of Homo erectus, the first human ancestor to cook with fire.


Man Discovers Fire


Nor is it likely that barbecue began with a subsequent human ancestor called Homo habilis (“Handy Man,” literally), who seems to have invented stone toolmaking around 2.3 million years ago. To judge from the numerous cut marks on fossilized animal bones of the period, the Habilines developed an important ancillary skill for barbecue—the art of butchering and meat cutting. But the large teeth, massive jaws, and bony-ridged skull characteristic of Homo habilis would not have been necessary had Handy Man known how to cook.


No, that honor falls to a more immediate human ancestor, Homo erectus, who first appeared on the savannahs of Africa 1.9 million years ago. This “Upright Man” was an extraordinary creature—restless, resourceful, and ambitious. Not the least of his accomplishments was global domination, for by 800,000 B.C., Upright Man had traveled from Africa to Europe, to the Middle and Near East, and clear over to Asia.


Homo erectus had a larger brain than his predecessors (950 to 1,200 cubic centimeters—not that far off from our 1,400), a more efficient digestive system, advanced toolmaking abilities, a complex social organization, and possibly even language. He owed it all to a revolutionary discovery: the use of fire for cooking. In other words, this manlike, if not fully human, ancestor of modern man invented barbecue.


Anthropologists debate the site and date of the first barbecue. Was it Swartkrans, South Africa, where researchers discovered the remains of flame-charred animal bones dating from 1.5 to 1 million B.C.? Or perhaps Gesher Benot Ya’aqov near the Jordan River in Israel, a prehistoric campsite, where hand axes, flints, animal bones, and grapes show burn marks made around 790,000 B.C. Perhaps it was at Dragon Bone Hill near Beijing, China—resting place of the legendary “Peking Man”—where charred bones and flame-darkened stones suggest the use of fire for cooking by Homo erectus as early as 750,000 B.C.


Were fire making and cooking learned skills, spread from father to son (or mother to daughter), from community to community? Or did they arise in several locations at once—as spontaneous and random as the lightning strikes that very likely provided our prehistoric ancestors with their first source of fire?


For that matter, how did live-fire cooking first begin? Undoubtedly, it was opportunistic—perhaps a forest fire roasted an aurochs (an ancestral steer) or hippidion (an early horse) on the hoof, and a hungry Homo erectus (and they were likely hungry all the time) tasted it and uttered the first grunt of gastronomic pleasure in history.


However it happened, somewhere between 1.8 million and 800,000 years ago (anthropologists debate the precise moment), Homo erectus started eating fire-cooked meat—barbecue—on a regular basis. The act had monumental evolutionary consequences. It was, perhaps, the most important human invention of all time.


In his fascinating book, Catching Fire: How Cooking Made Us Human, Richard Wrangham points out how much easier a diet of cooked food is to chew than the raw foods eaten by other primates then and now. According to Wrangham, our modern primate cousins spent up to six hours per day chewing. That’s six hours a day not spent hunting, toolmaking, socializing, organizing, and developing language, art, and culture.
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Homo erectus masters the art of fire.


Barbecue: The Original Brain Food


But more important, cooking makes food easier to digest and metabolize. And guess what part of the body demands the most energy in a modern human (up to 20 percent of what we eat)? The brain. Barbecue was the original energy food—both the prerequisite for and the enabler of the development of the part of the body that gives human beings their competitive edge: a large brain. The anatomical changes that took place once Homo erectus starting eating cooked food are astonishing: smaller teeth and smaller jaws (which make the mouth and tongue more agile for eventual speech); a larger cranium and forehead to house a larger brain. Within 100,000 years of discovering live-fire cooking (an eye-blink in history), Homo erectus evolved from an apelike creature to someone who—from a distance at least—looked human.


The social consequences of the first barbecue are even more revolutionary. Fire meant protection against predators. Fire meant leaving the safety of sleeping in trees for encampments based on the ground. Fire meant the shared communal activities of cooking, eating, sitting, and sleeping around a fire. Fire meant socializing and sharing food with the other members of your community. Fire meant a division of labor, first between man and woman, then between hunters and gatherers, and eventually between people who tended the home fires (literally and figuratively) and people who did their work (as it were) in the world at large. Thought, speech, family, community, the division of labor, and, eventually, civilization—all owe their existence to this amazing invention called live-fire cooking.


Of course, it’s a long way from the opportunistic use of fire found in nature to grilling on command. Hundreds of thousands of years passed before our hominid ancestors figured out not only how to use fire, but how to make it. Along the way, there were baby steps—the transfer of fire by carrying a burning log or torch or a tortoise shell full of embers; the conservation of fire for days, weeks, and months in carefully tended fire pits. (For a highly entertaining look at the challenges of procuring fire in prehistoric times, rent the movie, Quest for Fire.) So how did we learn to make fire at will? Once again, my trip to Préhisto Parc suggests an answer.



Making Fire—Harder Than It Looks


Bernard Ginelli doesn’t look much like a caveman—not in his Nike sneaks and DSX T-shirt. But if ever a time machine were to strand me in Paleolithic times, he’s the guy I’d want as my guide. Ginelli grew up in the Dordogne, near the very spot where we’re standing, and as a kid on a farm, he unearthed hundreds of Paleolithic stone axes and spearheads. He’s the resident toolmaker, spear hurler, and fire starter at the park—a sort of cultural interpreter between the Neanderthal Stone Age and twenty-first century France.


There are two basic ways early man made fire, Ginelli explains: percussion and friction. The first involves striking together two pieces of stone to create sparks to light your fire. Which makes it sound a lot easier than it really is. Strike two pieces of flint together, for example, and you’ll get plenty of sparks, but no fire. That’s because you need a hot spark, not to mention the right tinder (cottony, shredded, dried fungus), the right crucible (a sort of bird’s nest made of dry straw), and the right blowing or fanning motion once the spark hits to nurture it into a fire.


After a dozen tries, Ginelli kindly shows me what I’m doing wrong. The key is the stones: To produce a hot spark, one of the stones must contain metal, like marcasite. A Homo erectus could pound two pieces of flint together for a lifetime (and many probably did), making enough sparks to fill an Independence Day sky, but without producing fire. Strike flint on marcasite with the right tinder and ventilation and you can make a fire—as Ginelli did for me—in two minutes. Hominids have been striking stones together to make tools since the days of Homo habilis more than two million years ago. Over time, some surely noticed that if one of those stones was marcasite, the spark had the potential to start a fire.


Or maybe not. A few weeks later, I caught up with another prehistorian—this one, Jacques Collina-Girard, a professor at the University of Marseille. Girard argues for friction as the possible first means of making fire—friction as in rubbing two sticks together. If you’ve ever tried this as a kid—or as the contestant on a reality show—you know how difficult it can be. In fact, without the use of a bow and spindle, the task is darn near impossible.


I met with Professor Girard on the docks in Marseille. (An avid scuba diver, the geologist-pre-historian often pursues his archeological research underwater.) To dispel my skepticism, he produced a bow and a spindle and had a small fire going in about sixty seconds. Of course, it took him years to learn the right kinds of wood, the right kindling, and the right size and shape of the spindle hole to produce fire so quickly and easily. It must have taken Homo erectus—or the next human ancestors—Homo heidelbergus (a bigger-brained hominid who appeared on the scene about 600,000 years ago) or even early Homo sapiens (who appeared about 200,000 years ago)—thousands of years of trial and error to figure out how to make fire by friction.
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LEFT TO RIGHT: Bernard Ginelli strikes marcasite with flint to produce a hot spark; the spark ignites tinder in a nest of dry straw; aerating the straw to build the fire.


The Birth of a New Profession—Grill Master


But once we figured it out, the innovations came fast and furious. Which brings me to my final stop—the Musée National de Préhistoire in Les Eyzies-de-Tayac. France’s National Prehistory Museum houses one of the largest collections of prehistoric artifacts in the world. On display are many of the immediate consequences of man-made fire—and this revolutionary new art of cooking. Bows and arrowheads, bolos, and lassos for hunting, for example. Fishhooks and spears for fishing. Knives of every imaginable sharpness and shape for butchering the meat.


Also on display is an early hearth, where 24,000 years ago, Cro-Magnons (biologically and intellectually indistinguishable from modern man) perfected the arts of direct grilling, spit roasting, cooking in the embers, and roasting on stakes in front of the fire (a sort of radiant heat cooking still practiced today). A nearby case displays another early barbecue pit—a four polynesian (“Polynesian oven”)—consisting of two large flat stones sandwiched with beds of embers—last lit around 20,000 B.C. Argentinean grill master Francis Mallmann (you can read about him here) might call the set up an infiernillo (“Little Hell”)—a sort of grill with fires above and below that anticipates modern indirect grilling.


As to what these first grill masters put on the fire, obviously, the evidence is harder to come by. But flame-blackened animal bones, not to mention the glorious cave paintings at Lascaux and Pech Merle, France, show us some of the early meats our ancestors grilled: aurochs, deer, horse, reindeer, bison, and salmon, to name a few. Other carbonized foods found at stone-age hearth sites include acorns, peas, and crab apples. According to L’Alimentation Préhistorique—a fascinating study of the prehistoric diet of southwest France—early man fire roasted more than one hundred different documented meats, plants, and seafoods. Salt deposits and fossilized mustard seeds at other prehistoric sites may even suggest how early barbecue tasted.


It’s a long way from that first primitive fire used by Homo erectus to the stainless steel super-grills we grill on today. And yet, we still share a common bond: our fascination with and dependence on fire. Which brings me one last time to my original question: Why do we human beings feel such passion about barbecue? The answer is simple: because the discovery of that primal cooking technique—grilling—set us on the inexorable march to civilization and modern man.
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Professor Jacques Collina-Girard demonstrates the friction method of making fire with a bow and spindle.





Time Line
Two Million Years of Barbecue History
{IN 2,000 WORDS}



1.8 Billion B.C.


The emergence of Homo erectus, the first human ancestor to use fire to cook food.
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Homo erectus


750,000 B.C.


Fire-charred bones found in Dragon Bone Hill cave near Beijing—some of the first physical evidence that Homo erectus cooked meat with fire.


650,000 to 250,000 B.C.


Early man gradually learns to make fire at will. By striking two stones together (flint and marcasite), he (or she) produces a spark hot enough to ignite tinder and straw.


30,000 B.C.


The first documented use of charcoal—as a black pigment used in European cave paintings. To make charcoal, early man partially burned wood buried in dirt or sealed in a cave or kiln, extracting the moisture and concentrating the combustibles. Charcoal burns hotter and cleaner than wood and is much easier to transport; it will become the world’s most prevalent fuel for grilling.
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Fire making in prehistoric times. By percussion (left) and by friction (right).


20,000 B.C.


Cro-Magnon invents the process of indirect grilling by sandwiching meats between flat stones with glowing embers on the top and the bottom. One such stone barbecue pit—dubbed a four polynesian (“Polynesian oven”) is on display at the Musée National de Préhistoire in Les Eyziesde-Tayac in the southwest of France.


14,000 B.C.


Prehistoric artists begin painting the walls of the Lascaux Caves in the Vézère valley in southwest France. The nearly 2,000 images catalog many of the meats grilled by prehistoric man, including aurochs (an ancestral steer), horse, deer, and reindeer.
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View of a bison painted at Lascaux approximately 17,000 years ago.


10,000 B.C.


A prehistoric hearth excavated in the Lot region of France and on display at the Pech Merle cave shows the growing repertory of early grill masters in the form of carbonized crab apples, peas, hazelnuts, wheat, and acorns.


8,500 B.C.


Early wood-burning hearths are found in Sarai Nahar Rai, in the Pratapgarh district in Uttar Pradesh, India.


2,600 B.C.


An early grill master builds an urn-shaped clay barbecue pit in the Ganganagar district in Rajasthan about 400 km from Delhi. Indians still use this device—known today as a tandoor.


850 B.C.


A blind poet named Homer is born in what today is northwest Turkey. His Iliad and Odyssey become the first two masterpieces of Western literature. The former includes descriptions of grill sessions involving beef wrapped in fat, seasoned with salt, and basted with olive oil and wine.
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Homer


800 to 300 B.C.


The ancient Sanskrit holy book, the Vedas, describes shulyam (meat roasted on spits) and five kinds of rotis (flatbreads), including kandu pakva (flatbread roasted in a tandoor) and angara pakva (bread cooked over charcoal).


8th Century B.C.


In his Theogany, the Greek poet Hesiod recounts the myth of Prometheus. Son of Titan and brother of Atlas, Prometheus steals fire from Zeus and gives it to man hidden in a giant fennel stalk. In angry retribution, Zeus sends Pandora to punish mankind (a long story) and has Prometheus chained to a mountain in the Caucasus Mountains, where each day a giant eagle eats out his liver.


70 A.D.


Animal sacrifice—long practiced in Biblical times—reaches its apotheosis in Jerusalem, where according to the Roman historian Flavius Josephus, more than 250,000 lambs were grilled as burnt offerings.
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Oviedo’s Natural History of the West Indies. Contains the first written reference to the word “barbecue.”


1st Century A.D.


The writer Petronius, gives a fictionalized account of a Roman food orgy—Trimalchio’s feast—where the pièce de résistance is a giant spit-roasted sow brought to the dining room on a litter. A slave splits it open with a giant scimitar to reveal a belly full of glistening grilled sausages. You can watch a recreation of the scene in Federico Fellini’s film Satyricon.


258 A.D.


Saint Lawrence is put to death by the Roman emperor Valerian by being burned alive on a gridiron. According to early accounts of his martyrdom, the saint tells his torturers: “This side is done; turn me over and have a bite” (Assum est, inquit, versa et manduca). Lawrence becomes the patron saint of grill masters and cooks.


1095


Pope Urban II calls on the Christians of Western Europe to embark on a military campaign to liberate the Holy Land from the Turks. Over the next two centuries, nine Crusades would take place. Crusaders return to Europe with a taste for cubebs, galangal, mastic, saffron, and other exotic Middle Eastern spices, ushering in an enthusiasm for complex seasoning mixtures that foreshadow today’s barbecue rubs.


1248


Les Oyers, the Goose Roasters Guild, is founded in Paris under the reign of Louis IX. In 1509 the guild changes its name to Les Rôtisseurs—the first professional organization for grill masters. Its coat of arms features two crossed turnspits and larding needles surrounded by the flames of a hearth. The Chaîne des Rôtisseurs (founded in 1950) is one of the oldest international gastronomic societies.


1320


Birth of the most famous chef in medieval Europe: Guillaume Tirel, aka Taillevent. His book, Le Viandier (The Victualer) abounds with grilling recipes. (Of course, most medieval cooking was done over a wood fire.) Among Taillevent’s more singular recipes: how to grill crane, swan, and peacock, and how to grill whole eggs in the shell. Taillevent is the namesake of the famous Michelin starred restaurant in Paris.


1360


Henry de Vick designs a mechanical clock for Charles V of France. Clocks proliferate throughout Europe to help monks adhere to their daily religious schedule. Chefs adapt the escapement mechanism to power turnspits in the kitchen—the precursor of the modern motorized rotisserie.


1492


Columbus sails west from Spain in a tiny armada of three ships, determined to find a quicker route to the spice producing nations of Asia. On the way, he bumps into the Bahamas and West Indies, accidentally discovering the New World. Among the curiosities he brings back to Europe is the capsicum—a chile pepper. Within a century, grill masters from South Africa to India to Indonesia will spice up their barbecue with chiles.


1516


Spanish adventurer-writer Gonzalo Fernández de Oviedo y Valdés becomes the first European to describe a barbacoa, a wooden grill positioned high over a fire used by Taíno Indians of Hispanola to smoke roast fish and wild game. The term barbacoa appears in print for the first time in 1526 in Oviedo’s Historia Natural de las Indias (Natural History of the West Indies), published in Toledo, and gave us the word “barbecue.”
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A Native American barbacoa, as described by Gonzalo Fernández de Oviedo y Valdés. Note how the food cooks on a wooden grate high over a smoky fire. (Engraving by the Belgian-born artist, Theodore de Bry, circa 1590.)


1575


André Thevet’s world atlas, La Cosmographie Universelle, gives Europeans a more sinister view of New World barbecue—a cannibalistic feast of human limbs and heads grilled on a wooden gridiron in Brazil. Accounts of cannibalism are used to justify the barbarous treatment of the indigenous peoples by the European colonizers.


1564


The French artist Jacques le Moyne de Morgues accompanies the explorer René de Laudonnière on an expedition to Florida to establish the Huguenot colony of Fort Caroline (near modern day Jacksonville—the French arrived in North America long before the Pilgrims). Le Moyne gives us one of the earliest visual depictions of a New World barbecue—fish, snakes, even alligators roasted on a wooden grate over a smoky fire.
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Mixed grill Florida-style, circa 1564 A.D.


1582


The Antonio de Espejo expedition introduces the Mexican chile to what would eventually become the American Southwest. In the years that follow, Spanish farmers and shepherds settle the region, introducing a technique of spit-roasting lamb called al pastor (“shepherd style”). Today, tacos al pastor (spiced spit-roasted pork and pineapple tacos) are popular in Mexican-American communities across North America.


1650s


One of the first laws promulgated in the English colony of Virginia forbids the discharge of firearms at a “barbicue [sic].” Thus begins America’s dual obsession with smoke-roasted meat and guns.


1666


French surgeon Alexandre-Olivier Exquemelin signs on to a Dutch navy ship bound for the West Indies. Captured by pirates off the coast of Haiti, he becomes a pirate himself (as ship’s surgeon to Henry Morgan), offering one of the first descriptions of boucan (French West Indian barbecue), made by salting and drying meat and smoking it in a smokehouse. A person who ate boucan became known as a buccaneer.
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Buccaneer


1732


Birth of George Washington—barbecue enthusiast (his diaries abound with references to barbecue—including one that lasted three days)—and the first of a long line of American presidents to use barbecue as a tool for fund raising, consensus building, and diplomacy.


[image: Images]


George Washington


1806


Thomas Lincoln marries Nancy Hanks at a barbecue wedding that includes “bear meat, venison, wild turkey … a sheep barbecued whole over coals of wood burned in a pit, and covered with green boughs to keep the juices in and a race for the whisky bottle,” in the words of Carl Sandburg. Their son, Abraham, will become the 16th president of the United States. By emancipating the slaves, Lincoln helps create a new merchant class of pit masters, who will go on to open some of America’s first commercial barbecue businesses.


1882


Canadian-born financier, inventor, and rancher William Soltau Davidson installs the first refrigeration system on a cargo ship called the Dunedin, and uses it to transport beef from Argentina to Europe. The ensuing meat boom makes Buenos Aires the wealthiest city in South America. For a great description of a Buenos Aires asado (barbecue) during those boom years, read the novel 2666 by the Chilean author Roberto Bolaño.


1886–1920


The birth of a uniquely American institution, the barbecue joint. The Southside Meat Market—specializing in “hot guts” (smoked beef sausage)—opens in Elgin, Texas, in 1886. The Kreuz Market—specializing in barbecued brisket and beef clod—opens in Lockhart, Texas, in 1900. Former riverboat steward, Henry Perry, opens Kansas City’s first barbecue restaurant, the Banks Alley Barbecue Stand, in 1907. In 1915, Adam Scott sells pulled pork in Goldsboro, North Carolina, while in 1918, Charles Foreman opens the Old Hickory Bar-B-Que, specializing in a dish much loved in Owensboro, Kentucky—barbecued mutton.


1921


Industrialist Henry Ford—eager to use scrap wood left over from car manufacturing—licenses Orin F. Stafford’s process for turning wood scraps, sawdust, coal dust, borax, limestone, and sodium nitrate into charcoal briquets, and launches the Ford Charcoal Briquet Company. His friend, Thomas Edison, designs the first factory. Lumberman and early Ford dealership owner, E. G. Kingsford, takes charge of the factory, which eventually acquires his name. In 1973, the Kingsford Products Company is acquired by Clorox, which also owns KC Masterpiece (of barbecue sauce fame).


1948


India receives its independence from Britain. The subsequent partition of India and Pakistan fills Delhi with thousands of refugees from the disputed province of Kashmir. The new arrivals bring their traditional method of barbecue—roasting breads and meats in a clay barbecue pit called a tandoor. The first tandoori restaurant, Moti Mahal, opens around this time, launching what will become a world-wide Indian barbecue craze.
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Tandoor oven in Kochi, India. The charcoal in the tandoor glows bright.


1952


Grilling enthusiast and metalworker George Stephen has the idea to attach legs and vents to half of a spherical nautical buoy. The other half gets vents and a handle. Because at the time he’s working at the Weber Metal Works Company in Palatine, Illinois, he calls the device a Weber Kettle Grill. The lid makes it possible for the first time to indirect grill and smoke in your backyard.
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Weber Kettle Grill


1959


Lark Hunter demonstrates the first gas grill, the “Arklamatic,” for Arkla Industries (a subsidiary of the Arkansas and Louisiana Power Company) in Baton Rouge, Louisiana. Two years later, the Ohio Fuel Gas Company introduces the first residential natural gas grill: the Charmglow. In 1960, Walter Koziol introduces the “Perfect Host,” the first gas grill in a portable cart capable of burning liquid propane. Koziol goes on to invent the first rectangular grill, and the first rust-free solid aluminum grill construction.


1974


An Atlanta, Georgia-based importer named Ed Fischer starts selling a large, ovoid, clay, charcoal-burning Asian grill called a kamado—primarily to GIs who discovered it while stationed in China and Japan during World War II. Eventually, Fischer switches to a space-age green ceramic material from Mexico. The Big Green Egg becomes one of the world’s most successful cult grills.
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The Big Green Egg


1985


Chris Schlesinger and Cary Wheaton open the East Coast Grill in Cambridge, Massachusetts. In an age when serious chefs fussed with painterly plate presentations and baby vegetables, the East Coast Grill becomes the first modern restaurant in America to make a wood-burning grill its focal point. Big portions, bold in-your-face-flavors, and casual service usher in a new sort of American bistro. In 1990, Chris Schlesinger and John Willoughby write The Thrill of the Grill, launching a new literary genre: the barbecue cookbook.


1998


Workman Publishing publishes The Barbecue! Bible, marking my professional entry in the world of live-fire cooking.
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Grilling with a Conscience:
A Word About Ingredients and Shopping



A barbecue book may seem like an odd pulpit from which to preach a gospel of healthy eating. Yet much has changed in America since I wrote my first book on the subject, The Barbecue! Bible: There have been chronic outbreaks of E. coli in ground beef and salmonella in chicken, not to mention in such seemingly innocent vegetables as spinach and jalapeño peppers. Many fish species have been overfished and the proliferation of fish farms of questionable cleanliness is having an environmental impact. Not to mention the proliferation of genetically modified crops and a global-food supply chain that adds an average of 1,500 miles of travel to the foods we buy in the supermarket.


Each of these changes has an impact on our health, our communities, and the planet. The problems and their solutions are way beyond the scope of this book. Nonetheless, over the past few years I have changed the way I shop and eat, and I have come to believe that if we all make similar changes, we can effect powerful changes in the world around us. Or to paraphrase Michael Pollan, author of In Defense of Food: An Eater’s Manifesto, each time you shop, you can vote for change with your fork.


So here are ten principles my family and I try to apply to our shopping and cooking. Perhaps some will make sense for you.


Shop Local: Food grown in your region supports local farmers and requires less fossil fuel to transport. It often costs less and tastes better.


Shop Seasonal: Sure, you can buy corn, apples, and scallops (to name three foods featured in this book) year round. But they taste best and cost less when you buy them in the peak season in your area. Plus, it’s good to have something to look forward to when they’re not.


Shop Farmers’ Markets: Farmers’ markets are a great place to buy fresh, local, seasonal food, and by supporting your local growers and farmers, you get great-tasting ingredients, while ensuring that there will be local food for your children and grandchildren.


Buy Free-Range: Animals that feed, graze, and move around in the open air are healthier than chickens crammed into factory coops or steers crowded into feedlots. The process is a lot more humane—and you can taste it in the meat.


Buy Organic: I don’t know about you, but I don’t like the idea of eating meat from animals fed hormones to accelerate their growth and antibiotics to keep them alive in crowded conditions. The USDA Organic label means your food is drug- and synthetic chemical-free and that it will taste more like, well, food.


Check the Temperature: Cook all chicken and turkey to at least 170°F. Cook all burgers and sausages to at least 160°F. Use an instant-read meat thermometer to check for doneness.


Buy Fair Trade: The World Fair Trade Organization makes sure that growers and food producers in developing countries are paid a fair living wage for their labors. Look for the words “Fair Trade” when you buy coffee, sugar, chocolate, bananas, and other staples. The cost may be a few pennies more per pound. The satisfaction of doing good? Priceless.


Buy Wild: When Barbara and I want to grill or smoke salmon, we wait until we can buy wild fish. Yes, it’s not always available and it costs more, but the texture and flavor of the fish is superior to farmed—and likely better for you in the long run, too.


Buy Underutilized Species: Overfishing has depleted many of the world’s fish species, among them cod and sea bass. Other species—especially the dark, oily fish prized by grill masters on much of Planet Barbecue—are plentiful, cheap, and perfect for grilling. The short list of these includes kingfish, bluefish, mackerel, and sardines. The list of endangered species changes from region to region and from year to year—for more information, check a Web site like www.montereybayaquarium.org.


Grill Green: If you’re a charcoal griller, use natural lump charcoal, made from pure wood, and light it in a chimney starter. This cuts down on petroleum residue and fumes.





Starters
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Fanning the fire keeps the satés grilling in Malaysia.


 


In the beginning there was fire. And in the beginning there was grilling. The primal urge to gather around the fire led to the equally primal impulse to nibble something grilled while waiting for dinner. Now the world’s grill masters are only too happy to oblige, bringing us to the opening chapter of Planet Barbecue, grilled appetizers: Here you’ll find such fire-charred vegetable dips as htipiti, a Greek bell pepper and feta dip and a Kurdish dip made with grilled pumpkin. There are tongue-blistering kebabs, like the Peruvian anticuchos. Of course, where there’s fire, there’s smoke. Israeli smoked eggs make an unexpected pâté, and Mexican grilled quesadillas sandwich smoked chicken and cheese between flour tortillas. You’ll also find Kenyan grilled ostrich meatballs and the Japanese grilled chicken dumplings that are known as tsukune, all in the pursuit of bold flavors to get your gastric juices flowing.


Of course, no survey of the world’s grilled appetizers would be complete without saté and its cousins from Asia, tiny kebabs with disproportionately big flavors that are dipped in peanut sauce in Malaysia and Thailand or slathered with a 7UP-based barbecue glaze in the Philippines. From “village hammers,” Serbian cheese-stuffed, bacon-grilled prunes, to grilled foie gras, a specialty of both Israel and France, the recipes in this chapter are designed to blast all your barbecues off to a fiery start.






Bacon-Grilled Enotake Mushrooms
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BACON-GRILLED ENOTAKE MUSHROOMS and KOREAN-STYLE ENOTAKES GRILLED WITH BEEF (see recipe)


 


Enotakes are the Modiglianis of mushrooms—long slender beauties with toothpick-thin stems and ivory-colored caps (they look like oversize straight pins). Their flavor is mild and woodsy, and best of all, enotakes come in cork-shaped clusters that are perfect for wrapping and grilling. The Japanese grill them in bacon; the Koreans in thin slices of soy-marinated beef (you’ll find the Korean version here). Either way, the contrast of sweet mushrooms and salty meat is a knockout. Serves 4




The Scoop


Where: Kyoto, Japan


What: Bacon-grilled Japanese mushrooms


How: Direct grilling


Just the Facts: Despite their exotic name, enotakes can be found at most natural and specialty food stores, and of course, at Japanese markets. Other mushrooms, from chanterelles to creminis, would work well prepared this way. You’d need to cook them shish kebab-style, on bamboo skewers.





4 clusters of enotake mushrooms (each about 1 ounce)


4 slices of bacon (about 4 ounces)


You’ll Also Need


4 pieces of butcher’s string (each 6 inches long)


Advance Preparation


None


1 Cut most of the spongy base off each cluster of enotakes, leaving enough intact to hold the mushrooms together. Wrap each cluster crosswise with a slice of bacon, tying it in place with a piece of butcher’s string.


2 Set up the grill for direct grilling and preheat it to medium-high. Leave one section of the grill fire-free for a safety zone.


3 When ready to cook, brush and oil the grill grate. Arrange the enotakes on the hot grate and grill them until the bacon and mushrooms are browned on all sides, 2 to 3 minutes per side, 8 to 12 minutes in all, turning with tongs. If the dripping bacon fat causes flare-ups, move the enotakes to another section of the grill.


4 Transfer the grilled enotakes to a platter or plates. Snip off and discard the strings. Serve the mushrooms at once.


Variation


Korean-Style Enotakes Grilled with Beef: When Koreans grill enotakes they use beef rather than bacon, achieving a sweet, salty flavor by adding sugar and soy sauce. There are several options for the cut of beef: You can use anything from tenderloin to top sirloin—just make sure it’s sliced paper-thin across the grain. You only need 4 ounces, so the next time you buy a piece of beef, set this much aside for grilling with the mushrooms.


Make a sesame-soy glaze by combining 3 tablespoons of Asian (dark) sesame oil or unsalted butter, 3 tablespoons soy sauce, 3 tablespoons sugar, and ½ teaspoon freshly ground black pepper in a small saucepan over high heat. Boil it until thick and syrupy, 3 to 5 minutes.


Prepare and grill the enotake mushrooms following the instructions in Steps 1 through 3, on this page and substituting the beef for the bacon. Start basting the mushrooms with some of the sesame-soy glaze after 2 minutes and baste them well. Transfer the grilled enotakes to a platter or plates, snip off and discard the strings, and spoon any remaining glaze over the mushrooms before serving.
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Barbecue in the Far East: where the grilling is often done at your table and your waitress doubles as grill jockey.







Village Hammers: Serbian Bacon-Grilled Prunes


{ Seoski Cekic }
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“Village hammers”: sweet, salty, fruity, and smoky in a single bite.


 


If you’ve ever had an image of what an eastern European restaurant should look like, no doubt Dacho (pronounced Da-ko) will match it: It’s cavernous but cozy, with wreathes of dried red peppers and tables draped with colorful cloths. Every square inch of the walls is covered with Serbian handicrafts, painted crockery, weavings, and wall hangings. It looks, in short, like a rustic farmhouse picked up from the Serbian countryside and plunked down in a gritty working-class suburb of Belgrade. Which in a sense it is. The only way Dacho owner Damir Ashmi could get his mother to follow him to the big city, so the story goes, was to move the family cottage stick by stick and brick by brick to Belgrade. As with any Slavic restaurateur, Damir’s first order of business was to install a waist-high fireplace in the kitchen and a brick smokehouse in the courtyard.


Damir built his menu around the sort of country cooking that makes Serbs’ mouths water: marinated fire-grilled hot peppers (see recipes), for example, and cornmeal- and paprika-crusted pork kebabs (see recipe). What better way to start dinner than with “village hammers,” supernaturally sweet prunes stuffed with salty cheese and grilled in bacon. Prunes may lack the cachet in North America that they have in, say, the Balkans or France, but their rich plummy sweetness definitely belongs at a barbecue—especially when the sweet, tart, jam-textured prune in question comes from a Serbian sljiva (plum). (That’s the same plum used to make the famous Balkan brandy slivovitz, and that’s what you should drink with these.) So where does the hammer come in? Well, with a little imagination (and a lot of slivovitz), the bacon-wrapped prune skewered crosswise at the end of a toothpick does look a little like a hammer. Serves 4




The Scoop


Where: Serbia


What: Prunes stuffed with piquant cheese, wrapped with smoky bacon, and grilled—it’s hard to imagine easier, tastier finger food anywhere.


How: Direct grilling


Just the Facts: Serbian prunes are decidedly sweeter than those found in North America, so if you can buy imported fruit (for example, prunes from Agen, France), your “hammers” will strike all the more forcefully. Serbian bacon is a lot smokier than ours—use the smokiest country-style bacon you can find; one good brand is Nueske’s (www.nueskes.com).





4 ounces Gouda cheese


16 pitted prunes


4 lean slices of bacon, or more as needed


You’ll Also Need


16 short, thin bamboo skewers or wooden toothpicks, soaked for 1 hour in cold water to cover, and drained; an aluminum foil grill shield (see Note and here)


Advance Preparation


None needed, although the “hammers” can be assembled several hours ahead.


1 Cut the cheese into ¼ × ¼ × 1-inch pieces and stuff them inside the prunes.


2 Cut each slice of bacon crosswise into 4 pieces; each piece should be just large enough to wrap around a prune. Wrap each prune in bacon and secure it through the side with a bamboo skewer or toothpick so that it resembles a hammer. The hammers can be prepared several hours ahead to this stage.


3 Set up the grill for direct grilling and preheat it to high. Leave one section of the grill fire-free for a safety zone.


4 When ready to cook, brush and oil the grill grate. Arrange the wrapped prunes on the hot grate, with an aluminum foil shield under the exposed ends of the skewers or toothpicks to keep them from burning. Grill the hammers, turning with tongs, until the bacon is crisp and the cheese is melted, 1 to 3 minutes per side. In the event you get flare-ups, move the hammers on top of the grill shield or to the safety zone. Transfer the hammers to a platter and serve immediately.


Note: For a picturesque variation on the grill shield, wrap the exposed end of each skewer or toothpick with aluminum foil as pictured in photo number 3. The effect will be the same—to keep the bare portion from burning.
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Sitting at the confluence of the Sava and Danube rivers, Belgrade is home to lively nightlife, with some traditional restaurants dating back to the nineteenth century.



How to Make Hammers
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1. Stuff the prunes with cubes of cheese.


[image: Images]


2. Roll the stuffed prunes in strips of smoky bacon.
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3. A novel way to keep the toothpicks from burning: wrap them in foil.







Poppers


{ Stuffed Grilled-Jalapeno Peppers }


Some people call them poppers. Others call them rattlesnake or armadillo eggs. But whatever you call them, these jalapeño peppers, stuffed with cheese, wrapped in bacon, and grilled with wood smoke, embody American barbecue at its most ingenious, irreverent, and diabolical. You may be alarmed by the notion of eating an appetizer that has a jalapeño pepper as its primary ingredient (in Texas it might be considered a vegetable side dish). Rest assured that seeding the peppers removes much of the heat and much of the rest departs in the grilling. This particular rendition plays the smoke of bacon and ham against the piquancy of cheddar cheese, but the permutations on the fillings are limited only by your imagination. Makes 24 Poppers, Serves 4 to 6




The Scoop


Where: Texas, U.S.A.


What: Smoke-roasted jalapeño peppers stuffed with bacon and cheese (or any stuffing you desire)


How: Indirect grilling or smoking


Just the Facts: Like beer-can chicken, poppers bring out the tinkerer in a lot of grill masters. Consequently, you can buy a number of stainless-steel racks for grilling poppers, including one made by yours truly—not that you need to buy a special piece of gear. Should you want to, go to www.barbecuebible.com/store.





24 large jalapeño peppers (about 3 inches long and of uniform size)


3 ounces sharp cheddar or Jack cheese, cut into 1½ × ¼ × ¼-inch strips


3 ounces smoked or spiced ham, cut into 1½ × ¼ × ¼-inch strips


1 bunch fresh cilantro, torn into sprigs


12 thin slices of bacon, cut in half crosswise


You’ll Also Need


Wooden toothpicks; a jalapeño roaster (optional); 2 cups of hickory, oak, or mesquite chips or chunks, soaked for 1 hour in water to cover, then drained.


Advance Preparation


None, but the poppers can be assembled several hours ahead.


1 Cut the stem end off each jalapeño pepper and set it aside. Using a coring tool or vegetable peeler, remove the seeds. Place a strip of cheese and ham and a sprig of cilantro in each popper. Wrap the bacon around the outside of the jalapeño like the stripe on a candy cane and secure it with a toothpick. Place the caps on top of the jalapeños and place the poppers in a jalapeño roaster. Alternatively, you can secure the top of the jalapeño in place with a toothpick and grill the jalapeños on their sides.


2 Set up the grill for indirect grilling, place a drip pan in the center, and preheat the grill to medium-high. If you are using a gas grill, add the wood chips or chunks to the smoker box or place them in a smoker pouch under the grate (see here).


3 When ready to cook, brush and oil the grill grate. If you are using a charcoal grill, toss the wood chips or chunks on the coals. Place the rack with the poppers in the center of the grate over the drip pan and away from the heat. Or arrange the stuffed jalapeños in the center of the grate. Cover the grill and cook the poppers until the bacon is browned and crisp, the cheese is melted, and the peppers are soft, 20 to 30 minutes. Serve at once, removing and discarding the toothpicks.




Cream Cheese and Chutney Open-Face Poppers


Here’s a great way to grill poppers when you don’t have a jalapeño roaster. You cut the jalapeños in half lengthwise and stuff and wrap them. Then you arrange the stuffed peppers flat on the grill grate. I could suggest a hundred alternative fillings and that wouldn’t even scratch the surface. Here are a couple of my favorites. A filling of cream cheese and mango chutney makes these jalapeños sweet, hot, and smoky. Makes 24 Poppers


12 large jalapeño peppers (about 3 inches long and of uniform size)


½ cup mango chutney or apricot jam


½ cup (8 tablespoons) cream cheese


6 to 8 slices of bacon, cut crosswise into 3-inch pieces


1 Cut each jalapeño in half lengthwise and scoop out the seeds. Place 2 teaspoons of mango chutney in each jalapeño half and top it with 2 teaspoons of cream cheese. Wrap each jalapeño crosswise with a piece of bacon, securing it with a toothpick.


2 Set up the grill for indirect grilling, place a drip pan in the center, and preheat the grill to medium-high.


3 When ready to cook, brush and oil the grill grate. Arrange the jalapeños in the center of the grate over the drip pan and away from the heat and cover the grill. Grill the jalapeños until they are soft, the bacon is sizzling and browned, and the filling is bubbling, 15 to 20 minutes. Serve at once.




Goat Cheese and Dried Tomato Poppers


Here are poppers for nonmeat eaters. Stuff the jalapeño peppers with a soft, creamy goat cheese like Montrachet. Makes 24 Poppers


12 large jalapeño peppers (about 3 inches long and of uniform size)


8 ounces (1 cup) soft goat cheese, at room temperature


6 sun-dried tomatoes (not oil packed), soaked in warm water for 30 minutes, then drained and thinly slivered


6 fresh basil leaves, thinly slivered


1 Cut each jalapeño in half lengthwise and scoop out the seeds. Place 2 teaspoons of goat cheese in each jalapeño half and top it with a couple of tomato and basil slivers.


2 Set up the grill for indirect grilling, place a drip pan in the center, and preheat the grill to medium-high.


3 When ready to cook, brush and oil the grill grate. Arrange the jalapeños in the center of the grate over the drip pan and away from the heat and cover the grill. Grill the jalapeños until they are soft and the filling is bubbling, 15 to 20 minutes. Serve at once.







Grilled Bell Pepper and Feta Cheese Dip


{ Htipiti }


Mezes are to Greece what tapas are to Spain: a colorful array of dips, salads, meatballs, tiny kebabs, and other snacks served with drinks—in the case of Greece, an anise-flavored spirit called ouzo. Several Greek and Eastern Mediterranean dips and salads owe their smoky flavor to grilling (see the Salad chapter, starting  here). In Greece htipiti (pronounced chtee-pee-TEH; “ch” like you are clearing your throat) would be made with a fiery red pepper, a sort of Greek jalapeño. To approximate the effect, you can use grilled bell peppers with a spoonful of hot pepper flakes. Serves 4 to 6




The Scoop


Where: Greece and Greek restaurants in North America


What: A cheese spread like you’ve never tasted—smoky and piquant, thanks to its primary ingredients: fire-roasted red bell peppers and feta cheese. Never met a pita bread it didn’t take to.


How: Grilling in the embers or direct grilling


Just the Facts: This is one dish in this book you can burn. In fact, I like to place the peppers directly on the coals without even using a grill grate. Charring the skins imparts an incredible smoke flavor and coincidentally makes the peppers easier to peel.





2 large or 4 small red bell peppers


4 ounces feta cheese, drained and crumbled (about 1 cup)


½ to 1 teaspoon hot red pepper flakes


¼ cup extra-virgin olive oil, or more as needed


Coarse salt (kosher or sea) and freshly ground black pepper


Pita bread or Grilled Pita Wedges (recipe follows), for serving


Advance Preparation


The peppers can be grilled a day ahead.


1 If you are using a charcoal grill, set it up for grilling in the embers (see here). If you are using a gas grill, set it up for direct grilling and preheat it to high.


2 When ready to cook, arrange the bell peppers directly on the coals or on the hot grate of the gas grill. Grill the peppers until charred black on all sides, 3 to 4 minutes per side, 12 to 16 minutes in all. Don’t forget to grill the peppers on the tops and bottoms, 1 to 2 minutes each. The idea is to char the skins completely. The peppers can be grilled up to 24 hours ahead and refrigerated, covered.


3 Transfer the grilled bell peppers to a cutting board and let them cool to room temperature. (No, you don’t need to place them in a paper bag or bowl covered with plastic wrap. I’ve found no appreciable difference in ease of peeling.) Using a paring knife, scrape the charred skins off the peppers. There’s no need to remove every last bit; a few black spots will add color and flavor. Cut the peppers in half, remove the cores, scrape out the seeds, and cut the flesh into 1-inch pieces.


4 Place the bell pepper pieces, feta, and hot pepper flakes in a food processor fitted with a chopping blade and puree to a smooth paste. Work in the olive oil; start with ¼ cup, adding oil as needed to obtain a diplike consistency. Taste for seasoning, adding salt (you won’t need much; the feta is already salty), black pepper, and more hot pepper flakes to taste.


5 Transfer the dip to a serving bowl and serve it with wedges of fresh or grilled pita for dipping.





Grilled Pita Wedges


Traditionally, you’d serve the grilled pepper dip with wedges of fresh pita for dipping, but grilling gives the pita more flavor and a chiplike crispness. Makes 24 Wedges


4 pita breads


2 to 3 tablespoons extra-virgin olive oil


1 tablespoon white sesame seeds


1 Brush the pitas on both sides with olive oil and sprinkle both sides with sesame seeds.


2 Set up the grill for direct grilling and preheat it to high.


3 When ready to cook, brush and oil the grill grate. Arrange the pitas on the hot grate and grill them until they are toasted and browned on both sides, 1 to 2 minutes per side. Watch the bread; it can burn quickly. Transfer the grilled pitas to a cutting board and cut each into 6 wedges. Serve at once in a cloth-lined basket or bowl.






Kurdish Grilled Pumpkin Dip


If Turkish barbecue were sushi, Zübeyir is the place you would want to eat it. You sit at a low table built around a charcoal-burning grill. Overhead is a massive copper hood embossed with scenes from the owners’ native Van in eastern Turkey. The grill master—one of the five brothers who own the restaurant—sits across and perhaps three feet away from you, grilling garlic- and paprika-crusted chicken wings or tiny lamb tenderloins spiced with yogurt and Aleppo peppers, or lamb’s liver seasoned with garlic and turmeric (which tastes better than it sounds), or eggplants and peppers so astonishingly sweet, you’ll feel like you’re eating them for the first time. He cooks these items to your desired degree of doneness and serves them sizzling off the coals. So why have I chosen neither grilled meat, nor grilled poultry—the pride of any Turkish restaurant—but a smoky fire-roasted pumpkin dip to represent this remarkable grill parlor? Because while there are thousands of restaurants in Istanbul that serve the other items, I’ve never seen this traditional Kurdish meze (a Near Eastern tapa) anywhere else. It’s great for nonmeat eaters as part of a meze spread or as a prelude to a Near Eastern barbecue. Serves 4 to 6




The Scoop


Where: The Kurdish region of Turkey


What: Grilled pumpkin with walnuts, yogurt, and olive oil


How: Direct grilling


Just the Facts: There are several options for pumpkin: the small round pumpkins sold at Halloween, a small butternut squash, or a piece of a larger orange squash like a Hubbard or calabaza. When Turks and other peoples of the Near East—and India, for that matter—say yogurt, what they mean is a thick (soft ice cream-thick), creamy (sour cream creamy) yogurt that has been strained or hung in cheesecloth. One such yogurt readily available in the United States is sold under the Greek brand Fage.





1 pound pumpkin, butternut squash, or other orange squash, cut in pieces and seeded


½ cup walnuts, toasted (optional) and coarsely chopped


1 to 2 cloves garlic, minced


⅔ cup thick (Greek-style) plain yogurt


⅓ cup extra-virgin olive oil or vegetable oil


Coarse salt (kosher or sea) and freshly ground black pepper


3 tablespoons finely chopped fresh flat-leaf parsley


Grilled Pita Wedges (see recipe), for serving


Advance Preparation


The pumpkin can be grilled a day ahead.


1 Set up the grill for direct grilling and preheat it to medium.


2 When ready to cook, brush and oil the grill grate. Arrange the pumpkin on the hot grate skin side down. Grill the pumpkin until darkly browned on the outside and tender, 10 to 15 minutes per side. Use a metal skewer to test for doneness; it should penetrate the pumpkin flesh easily. Transfer the grilled pumpkin pieces to a cutting board and let them cool, then trim off the skin and cut the pumpkin flesh into 1-inch pieces. The pumpkin can be grilled up to a day ahead and refrigerated, covered.


3 Set aside 1 tablespoon of walnuts for garnish. Place the remaining walnuts and the garlic in a food processor fitted with a metal blade and very finely chop them. Add the pumpkin and puree to a smooth paste. Work in the yogurt and about ¼ cup olive oil and process to the consistency of a thick dip. Season the dip with salt and pepper to taste. Add the parsley and pulse the machine once or twice to mix. Do not overprocess or the dip will turn green.


4 To serve, mound the pumpkin dip in a serving bowl. Make a depression in the center of the dip and fill it with the remaining 1 tablespoon of olive oil. Sprinkle the reserved 1 tablespoon of walnuts on top of the pumpkin and serve the dip with grilled pita.


Note: For a really interesting, if not strictly traditional pumpkin dip, grill the pumpkin using the indirect method, adding 2 cups of soaked, drained wood chips on the coals. Preheat the grill to medium; the pumpkin will take 40 minutes to 1 hour to grill. Smoked pumpkin dip is outrageous.
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Kurdish journalists Heja and Abdullah, who introduced me to the restaurant Zübeyir in Istanbul.
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A typical Turkish-Kurdish meze (appetizer) spread, including grilled pumpkin dip (lower left).







Red Pepper Dip


Red pepper dips turn up throughout the Middle and Near East (for example, see htipiti from Greece here). The Turkish version comes turbocharged with Aleppo pepper, the Near Eastern version of North American hot pepper flakes. Named for a Silk Road city in Syria, Aleppo peppers have a brassy, smoky flavor and moderate heat. Fire charring gives the bell peppers an incredible smoke flavor, while intensifying their innate sweetness. Serves 4 to 6




The Scoop


Where: The Kurdish region of eastern Turkey


What: Here’s another dip served as part of a Turkish-Kurdish meze spread, this one made with flame-charred red bell peppers.


How: Direct grilling


Just the Facts: Aleppo pepper can be found at Middle or Near Eastern grocery stores or ordered from www.penzeys.com. Alternatively, substitute hot pepper flakes, but you may want to use the lesser amount.





3 red bell peppers


1 to 2 cloves garlic, coarsely chopped


1 to 3 teaspoons Aleppo pepper or hot pepper flakes, soaked in 1 tablespoon hot water for 10 minutes


½ cup thick (Greek-style) plain yogurt


3 to 4 tablespoons extra-virgin olive oil


Coarse salt (kosher or sea) and freshly ground black pepper


Grilled Pita Wedges (see recipe), for serving


Advance Preparation


The peppers can be grilled a day ahead.


1 If you are using a charcoal grill, set it up for grilling in the embers (see  here). If you are using a gas grill, set it up for direct grilling and preheat it to high.


2 When ready to cook, arrange the bell peppers directly on the coals or on the hot grate of the gas grill. Grill the peppers until charred black on all sides, 3 to 4 minutes per side, 12 to 16 minutes in all.


3 Transfer the grilled bell peppers to a cutting board and let them cool to room temperature. (No, you don’t need to place them in a paper bag or bowl covered with plastic wrap. I’ve found no appreciable difference in ease of peeling.) Using a paring knife, scrape the charred skins off the peppers. There’s no need to remove every last bit; a few black spots will add color and flavor. Cut the peppers in half, remove the core, scrape out the seeds, and cut the flesh into 1-inch pieces.


4 Place the bell pepper pieces, garlic, and soaked Aleppo peppers or hot pepper flakes in a food processor and puree to a smooth paste. Add the yogurt and pulse to blend. Work in 2 to 3 tablespoons of olive oil, enough to obtain a thick dip but not so much that the dip becomes runny. Season the dip with salt and black pepper to taste; the dip should be highly seasoned.


5 Transfer the dip to a serving bowl, make a depression in the center of the dip, and fill it with 1 tablespoon of olive oil. Serve the bell pepper dip with the grilled pita.







Smoked Egg Pâté


[image: Images]


Smoked Egg Pâté with grilled pita.


 


Eggs loom large in the landscape of Jewish religious symbolism. Eggs are eaten for the break fast, for example, at the end of Yom Kippur, the Jewish Day of Atonement. And a roasted egg—symbol of spring and new beginnings—appears on the Sedar plate (the platter of ritual foods) at the Jewish feast of Passover. So it seemed appropriate that our dinner at the Auberge Shulamit began with a smoked egg pâté. This historic inn, built in the 1930s and used as a lodging house for British officers during the Mandate period, houses a French-Israeli restaurant that doubles as Rosh Pina’s barbecue central. Rosh Pina is an artist town overlooking the Sea of Galilee, and it was here, more than a decade ago, that an American friend of the restaurant’s founders, Gadi Berkuz and her daughter Lea, introduced the art of American barbecue (smoking low and slow over hickory and cherry wood) to local Israelis, who licked their chops in wonder. You will, too, when you taste what smoking can do to commonplace egg salad. Serves 4




The Scoop


Where: Israel


What: Egg salad barbecue style (smoked and served with grilled bread)


How: Indirect grilling on a charcoal grill or smoking; direct grilling for the toast points


Just the Facts: For a milder smoke flavor, hard cook the eggs, then tap them against the work surface to crack the shell. Do not peel. Smoke the eggs in their cracked shells.





8 large eggs


½ cup mayonnaise, preferably Hellmann’s


Coarse salt (kosher or sea) and freshly ground black pepper


About 1 tablespoon prepared horseradish (optional)


Fresh lemon juice (to taste)


4 slices of dense white bread or 4 pita breads, cut in half on the diagonal


Finely chopped fresh flat-leaf parsley


You’ll Also Need


2 cups hardwood chips or chunks, such as cherry or hickory, soaked for 1 hour in water to cover, then drained


Advance Preparation


1 hour for smoking and cooling the eggs


1 Place the eggs in a saucepan and add cold water to cover by 2 inches. Bring to a boil over high heat. Reduce the heat so that the water simmers and cook the eggs exactly 10 minutes. Drain the eggs in a strainer and rinse them under cold running water until they are cool enough to handle. Peel the eggs. The recipe can be prepared up to a day ahead to this stage.


2 To grill: If you are using a smoker, set it up following the manufacturer’s instructions and preheat it to 250°F. When ready to cook, place the eggs in the smoker and smoke them until they are covered with a light brown film of smoke, 40 minutes to 1 hour.


If you are using a charcoal grill, set up the grill for indirect grilling, place a drip pan in the center, and preheat the grill to medium. When ready to cook, toss the wood chips or chunks on the coals. Place the eggs in the center of the grate over the drip pan and away from the heat. Cover the grill and cook the eggs until they are covered with a light brown film of smoke, 15 to 20 minutes.


3 Transfer the eggs to a plate and let them cool about 20 minutes. Quarter the eggs, place them in a food processor, and coarsely chop them, running the machine in short bursts. Work in the mayonnaise and then season the eggs with salt and pepper to taste. If desired, for a slightly more complex flavor, add a few drops of lemon juice or a spoonful of horseradish. Transfer the egg pâté to a bowl or mound it into a neat cylinder, using a metal ring. The egg pâté can be refrigerated, covered, for several days—not that it will last that long.


4 Just before serving, set up the grill for direct grilling and preheat it to high.


5 When ready to cook, brush and oil the grill grate. Arrange the bread on the hot grate and grill it until toasted, 1 to 2 minutes per side. Watch the bread carefully; it can burn quickly. Sprinkle parsley on top of the egg pâté and serve with the grilled bread.
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The Auberge Shulamit, housed in a 1930s inn in Rosh Pina, Israel.



How to Smoke Eggs


[image: Images]


1. Hard-boiled eggs, peeled and ready for smoking. Soak the wood chips in water to cover so they smolder, not catch fire.


[image: Images]


2. Place the eggs on the grill over the drip pan and smoke until covered with a thin brown film of smoke.







Smoked Chicken Quesadillas with Cilantro and Pepper Jack Cheese


Quesadillas are often described as Mexican grilled cheese sandwiches, but the truth is that most Mexicans cook quesadillas by deep-frying or pan-frying them. So leave the grilling to us. Like so much in our food culture, we Americans not only embrace the specialties of our neighbors and immigrants, we transform them and make them our own. These quesadillas explode with barbecue flavor—from the smoked chicken, from the pepper Jack cheese, and of course, from charring the quesadillas on the grill. The pico de gallo salsa is optional. Makes 4




The Scoop


Where: U.S.A.


What: A main course quesadilla you truly cook on the grill


How: Direct grilling


Just the Facts: For the full flavor effect, you need smoked chicken. Cook the chicken following the instructions in Grilled Chicken Salad with Chiles and Coconut (see recipe) or use a good commercial smoked bird. You can also use smoked turkey from the recipe here.





4 large (8 to 10 inches across) flour tortillas


1 cup shredded smoked chicken


2 cups shredded cheese (I like a half-and-half mixture of pepper Jack cheese and sharp cheddar)


½ cup coarsely chopped fresh cilantro


2 scallions, both white and green parts, trimmed and finely chopped


2 fresh or pickled jalapeño peppers, thinly sliced crosswise


2 tablespoons (¼ stick) butter (either salted or unsalted is OK), melted


Pico de Gallo (optional, see recipe)


Advance Preparation


You can assemble the quesadillas up to 30 minutes ahead, but you don’t need to. The whole point of a quesadilla is its speed and spontaneity.


1 Place a tortilla on a work surface. Sprinkle one half of the tortilla with a quarter of the chicken, cheese, cilantro, scallions, and jalapeños. Fold the other half on top to make a half-moon-shaped quesadilla. Assemble the remaining quesadillas the same way. Lightly brush both sides of each quesadilla with the butter, turning them carefully. The quesadillas can be prepared to this stage up to 30 minutes ahead.


2 Set up the grill for direct grilling and preheat it to medium-high.


3 When ready to cook, brush and oil the grill grate well. Arrange the quesadillas on the hot grate and grill them until the bottoms are golden brown, 1 to 3 minutes. Using a spatula, turn the quesadillas and grill the second side the same way. Keep an eye on them—quesadillas burn easily. Serve the quesadillas at once, with the pico de gallo on the side, if desired.









Fire Starters


The Satrap of Saté


The year was 1950. He wasn’t sure how to make a living but he had a family recipe for Malaysia’s best chicken satés.


Planet Barbecue abounds with Horatio Alger-esque success stories. Like child-psychiatrist-turned-barbecue-mogul Dr. Rich Davis, who converted his family sauce recipe into the blockbuster brand, KC Masterpiece. Or Colombian artist and restaurateur Andrés Jaramillo (see here), who built a six-seat grill shack into a national landmark that runs the length of a city block. Malaysia has similar grilling success stories, but none can top the saga of Haji Samuri Bin Haji Juraimi.


I’m sitting at one of his restaurants (or more precisely, at one of his seventeen restaurants), a cavernous five hundred-seater named for the house specialty, Saté Kajang. By the entrance there’s a curious artifact in a glass showcase—a portable saté kitchen on a bamboo yoke. On one side is a tiny saté grill with the tools of the Malaysian grill master’s trade: a straw fan for fanning the charcoal, a basting brush, and a bowl of oil for basting. The other side turns into a tiny table complete with stools, serving plates, condiment bowls, and a kerosene lantern.


Carrying one of these portable kitchens is how Samuri’s great-uncle, Haji Tasmin Bin Sakiban, got his start. The year was 1950. The seventeen-year-old Tasmin had just immigrated from Pekalongan, Java, Indonesia. He wasn’t sure what he would do for a living, but he did have a family recipe for chicken satés seasoned in a fragrant spice paste. Serving satés to passersby on Club Road, the young Tasmin built a loyal following. Over time, the portable kitchen gave way to a pushcart, then to a proper grill stall.


Tasmin had a young grandnephew from a nearby village who came to live with him so he could attend high school. To earn his keep, Samuri would help his great-uncle pound the marinade in a giant mortar with a pestle, cut and skewer the meat, and fan the charcoal to the proper temperature for searing the kebabs. When his great-uncle died in 1985, the grandnephew opened a second grill shack, then a third. Today, Samuri presides over an empire that stretches across Malaysia with a commissary that turns out tens of thousands of kebabs each day. His flagship restaurant, where I’m dining now, serves four thousand people on a typical weekend.


When you order saté at Saté Kajang, you get a complete meal. It includes a salad (diced cucumbers and onions, eaten off the ends of the bamboo skewers), sticky rice cakes, cooked and served in palm frond packets, and a dish of Malaysia’s creamy peanut sauce. So how many satés can you eat for one meal without seeming to make a hog of yourself? “Fifteen satés is a reasonable serving for a man,” says Samuri. “Ten satés for a woman.”
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Walking the walk: Haji Samuri mans the grill at his flagship restaurant, Saté Kajang.




Name: Haji Samuri


Territory: Malaysia


Claim to Fame: Owner of the Saté Kajang restaurant chain


Specialties: Saté kajang—saté marinated with lemongrass, ginger, garlic, and other Malaysian spices and grilled over coconut shell charcoal. Available made with chicken, beef, venison, rabbit, and other meats.


Samuri Says:
[image: Images] The most important ingredient in any saté is freshness: fresh lemongrass, shallots, and other ingredients for the marinade—all ground or pounded in a mortar with a pestle daily.


[image: Images] When it comes to marinating saté, don’t take shortcuts. You can’t get the right flavor in less than twenty-four hours.


[image: Images] The way you control the heat is by oxygenating the fire. In the old days, we fanned the fire with straw paddles. Today, we use electric oscillating fans. The principle remains the same.













Chicken Satés in the Style of Kajang


{ Sate Kajang }


If you’ve been to a grill joint or street food center in Malaysia, chances are you’ve eaten satés. And if you’ve eaten these tiny kebabs, often made of chicken and served with a creamy peanut sauce, chances are you’ve had saté kajang. Named for a lively city a short drive south of Kuala Lumpur, Kajang is the ground zero of Malaysian satés, the place where an Indonesian immigrant and his family transformed a simple pushcart grill business into a barbecue empire that serves tens of thousands of people each day (you can read about it here). What you need to know here is that for not much more time than it takes to haul out your food processor, you can make chicken skewers fragrant with Malaysian spices—in short, one of the world’s great kebabs. Serves 6 to 8 as an Appetizer, 4 as a Main Course




The Scoop


Where: Kajang, Malaysia


What: Tiny chicken skewers seasoned with lemongrass, garlic, and sugar and served with peanut sauce, cucumber and onion


How: Direct grilling


Just the Facts: Like most citizens of Planet Barbecue, Malaysians prefer dark chicken meat to white. The reasons are simple: more flavor, more fat (to keep the satés moist as they grill), and fewer ringgits to pay. But white meat will work if you prefer it.





4 stalks lemongrass


4 cloves garlic, coarsely chopped


2 shallots, coarsely chopped


1 piece (2 inches) fresh ginger, peeled and coarsely chopped


2 tablespoons sugar


2 teaspoons coarse salt (kosher or sea)


2 teaspoons ground turmeric


2 teaspoons ground coriander


1 teaspoon ground cumin


1 teaspoon freshly ground black pepper


6 tablespoons vegetable oil


½ cup unsweetened coconut milk or water


1½ pounds skinless, boneless chicken, preferably dark meat


1 small cucumber, such as a Kirby, cut into ¼-inch dice and placed in a serving bowl


1 small red onion, cut into ¼-inch dice and placed in a serving bowl


Creamy Asian Peanut Sauce (recipe follows), or your favorite Asian peanut sauce


Advance Preparation


4 to 12 hours for marinating the satés


You’ll Also Need


Butcher’s string; 8-inch bamboo skewers; an aluminum foil grill shield (see here)


1 Trim the green leaves (the top two-thirds) off the lemongrass. Using butcher’s string, tie the green ends of the lemongrass together at the cut end and trim the top ends off evenly to make a sort of brush. You’ll use this brush for basting the satés. Discard the root and outside layer of the lemongrass bulb and coarsely chop the core.


2 Place the chopped lemongrass and the garlic, shallots, ginger, sugar, salt, turmeric, coriander, cumin, and pepper in a heavy mortar and pound them to a coarse paste with a pestle, then work in 2 tablespoons of the oil and the coconut milk. If you do not have a mortar and pestle, puree the chopped lemongrass and the garlic, shallots, ginger, sugar, salt, turmeric, coriander, cumin, and pepper in a food processor, then work in 2 tablespoons of the oil and the coconut milk. Transfer the marinade to a nonreactive baking dish.


3 Cut the chicken into strips that are 3 inches long, ½ inch wide, and ¼ inch thick. Weave the chicken onto the skewers, leaving the bottom half of each skewer bare for a handle and ¼ inch exposed at the pointed end. Add the chicken to the marinade and stir to coat. Let the chicken marinate in the refrigerator, covered, for 4 to 12 hours; the longer it marinates, the richer the flavor will be.


4 Drain the chicken strips, discarding the marinade. The recipe can be prepared several hours ahead to this stage. Cover and refrigerate the satés until you are ready to grill.


5 Set up the grill for direct grilling and preheat it to high. To be strictly authentic, you’d grill over charcoal (preferably coconut shell charcoal) on a long slender grill just wide enough to expose the meat, but not the skewers, to the fire.


6 When ready to cook, brush and oil the grill grate. Arrange the satés on the hot grate with the aluminum foil shield under the exposed ends of the skewers to keep them from burning. Grill the satés until they are browned on the outside and cooked through, about 2 minutes per side. Baste the satés with the remaining oil as they grill, using the lemongrass leaves as a basting brush.


7 Serve the satés at once. To eat, impale a piece of cucumber and/or onion on the exposed point of the skewer. Dip the saté in the peanut sauce, then eat it.


Variations


More Kajang Satés: Using the marinade from the saté kajang, you can make a wide variety of satés. Other satés popular in Kajang include chicken livers, beef, lamb, rabbit, venison, and fish.





Creamy Asian Peanut Sauce


Pretty much anywhere you eat satés in Southeast Asia, you’ll find some sort of peanut sauce. Malaysia’s is lighter and creamier than Indonesia’s or Thailand’s. Tradition calls for the sauce to be made with deep-fried shelled peanuts. Peanut butter gives you similar results with a lot less labor. Makes 2 Cups


2 tablespoons vegetable oil


1 small onion, finely chopped


2 cloves garlic, finely chopped


1 tablespoon minced peeled fresh ginger


¾ cup smooth peanut butter


1 cup unsweetened coconut milk


¼ cup chicken stock or water, or more as needed


1 tablespoon sugar, or more to taste


2 tablespoons soy sauce, or more to taste


1 to 2 teaspoons fish sauce (optional)


1 teaspoon Malaysian chile sauce, sambal ulek, or other Asian chile paste


½ teaspoon freshly ground black pepper


Heat the oil in a saucepan over medium heat. Add the onion, garlic, and ginger and cook until lightly browned, about 3 minutes, stirring well. Whisk in the peanut butter, coconut milk, chicken stock or water, sugar, soy sauce, fish sauce, if using, and the chile paste and pepper. Let the sauce simmer until it is thick and richly flavored, about 5 minutes, stirring well. Add more chicken stock or water as needed; the sauce should be thick but pourable. Taste for seasoning, adding more sugar, soy sauce, and/or chile paste as necessary. The peanut sauce can be made up to 24 hours ahead and refrigerated, covered. Serve the sauce at room temperature.







Thai Chicken Satés


What’s your “Bingo!” moment? Mine is walking into a grill parlor where the flames leap up from the grill and where there’s standing room only, with scarcely a foreigner in sight—like Kuang Heng in Bangkok. Don’t be misled by the shop’s bare-bones decor, which runs to a wall-mounted Buddhist shrine, a handful of Formica tables, and the ubiquitous photos of Thailand’s king and queen. On any given night (the restaurant is open until 5 A.M.), you’ll feast on satés here in the company of Thai politicians and movie stars. According to third generation owner Apirak Jirachaithorn, the business began more than a half century ago as a sweet shop. Today, the satés are so popular, Apirak serves five thousand sticks a day (an order comprises ten sticks). What gives his satés their distinctive richness and flavor is the use of evaporated milk in the marinade. Serves 6 to 8 as an Appetizer, 4 as a Main Course




The Scoop


Where: Just about any street corner in Bangkok, Thailand


What: Thailand’s favorite street food—grilled chicken kebabs


How: Direct grilling


Just the Facts: Thais would use the dark meat of the chicken, but basting with coconut milk will keep even white meat from drying out on the grill.





For the Chicken and Marinade


1½ pounds skinless, boneless chicken, preferably dark meat and be sure to include some fat


1 cup evaporated milk


¼ cup soy sauce or ¼ cup Asian fish sauce, or 2 tablespoons of each


1 tablespoon vegetable oil


3 tablespoons sugar


1 tablespoon curry powder


1 teaspoon coarse salt (kosher or sea)


1 teaspoon freshly ground black pepper


For the Cucumber Salad


2 tablespoons rice vinegar


2 tablespoons sugar


½ teaspoon coarse salt (kosher or sea), or more to taste


2 baby or Kirby cucumbers, or 1 large cucumber


1 shallot, thinly sliced


1 to 2 Thai chiles or serrano peppers, thinly sliced


1 cup unsweetened coconut milk, for basting the satés


Creamy Asian Peanut Sauce (see recipe), for serving


You’ll Also Need


Small bamboo skewers; an aluminum foil grill shield (see here)


Advance Preparation


1 to 4 hours for marinating the chicken


1 Prepare the chicken and marinade: Cut the chicken into strips about 3 inches long, ¾ inch wide, and ¼ inch thick. Weave the chicken onto the skewers, leaving the bottom half of each skewer bare for a handle and ¼ inch exposed at the pointed end. Arrange the satés in a nonreactive baking dish.


2 Place the evaporated milk, soy sauce, fish sauce, oil, sugar, the curry powder, and salt and pepper in a mixing bowl and whisk to mix. Pour the marinade over the chicken, turning the skewers to coat the chicken well on both sides. Let the chicken marinate in the refrigerator, covered, for 1 to 4 hours; the longer it marinates, the richer the flavor will be.


3 Make the cucumber salad: Combine the rice vinegar, sugar, and salt in a mixing bowl and whisk until the sugar and salt dissolve. Taste for seasoning, adding more salt as necessary. If you are using baby or Kirby cucumbers, thinly slice them. If you are using a full-size cucumber, cut it in half lengthwise, remove and discard the seeds, and thinly slice the cucumber. Add the sliced cucumber, shallot, and chile(s) to the rice vinegar mixture and toss to mix. Place the cucumber salad in small bowls for serving.


4 Set up the grill for direct grilling and preheat it to high.


5 When ready to cook, brush and oil the grill grate. Drain the satés and discard the marinade. Arrange the satés on the hot grate with the aluminum foil shield under the exposed ends of the skewers to keep them from burning. Grill the satés until they are nicely browned, about 2 minutes per side, basting them with the coconut milk. Serve the satés at once with the cucumber salad and peanut sauce.






Piri-Piri Chicken Wings in the Style of Nando’s


[image: Images]


PIRI-PIRI CHCKEN WINGS IN THE STYLE OF NANDO’S


 


I don’t normally eat at fast food joints—especially not at airports. However, I make an exception whenever I’m in Johannesburg or Cape Town: Nando’s. Over three decades, Nando’s founders, Fernando (“Nando”) Duarte and Robert Brozin, have built traditional African-Portuguese chile-grilled chicken into an empire spanning five continents. The pair uses a two-step process, soaking chicken overnight in their piri-piri marinade, then glazing it with a lemon, herb, and chile sauce as it comes off the grill. So how do you make their piri-piri marinade and basting sauce? As you can imagine, Duarte and Brozin aren’t talking. But they did suggest some broad guidelines. The following gets you in the infield, and it definitely gives Buffalo wings a run for their money. Note: Nando’s spells this specialty peri-peri; elsewhere on Planet Barbecue it’s piri-piri. Take your pick. Serves 4




The Scoop


Where: South Africa


What: The most popular fast food in South Africa—chicken grilled in a fiery paste of piri-piri chiles


How: Direct grilling or indirect grilling


Just the Facts: To be strictly authentic, you’d use piri-piri chiles—or peri-peri chiles as they spell it at Nando’s. Or, you’d use the South African sauce made from those chiles. Piripiris are similar to the North American cayenne pepper, and the South African sauce is similar to the Brazilian hot sauce made from piri-piris. I’ve given you a range of options here. One good source for piri-piri sauce is www.southafricanfoodshop.com.





For the Wings and Marinade


½ cup South African peri-peri sauce, Brazilian piri-piri sauce, Tabasco, or other hot sauce or ¼ cup hot sauce plus 3 to 4 fresh piri-piri chiles, cayennes, red serranos, or other hot, fresh red chiles, stemmed and cut in half, and seeded (for hotter wings, leave the seeds in)


6 cloves garlic, peeled


1 small onion, peeled and quartered


1 piece (3 inches) fresh ginger, peeled and cut into ¼-inch slices


¼ cup chopped fresh cilantro


¼ cup vegetable oil


¼ cup fresh lemon juice


2 teaspoons coarse salt (kosher or sea)


1 teaspoon freshly ground black pepper


3 pounds whole chicken wings (about 12 wings)


For the Glaze


4 tablespoons (½ stick) salted butter


3 tablespoons chopped fresh cilantro


2 cloves garlic, minced


3 tablespoons South African or Brazilian piri-piri sauce, Tabasco hot sauce, or other hot sauce


2 tablespoons fresh lemon juice


Advance Preparation


6 to 24 hours for marinating the wings


1 Prepare the marinade and wings: Place the ½ cup of hot sauce or ¼ cup sauce and the chiles, the garlic, onion, ginger, cilantro, oil, ¼ cup of lemon juice, and the salt and pepper in a blender and puree until smooth. Or you can puree the piripiri chiles, if using, and the garlic, onion, ginger, cilantro, salt, and pepper in a food processor, then work in the hot sauce, if using, and the oil and lemon juice. Transfer the marinade to a large non-reactive bowl or roasting pan.


2 Rinse the chicken wings under cold running water and blot them dry with paper towels. Cut the chicken wings in half, cutting off and discarding the tips. Add the wings to the marinade and stir to coat. Let the wings marinate in the refrigerator, covered, for at least 6 hours, or as long as overnight, stirring them every few hours. The longer the wings marinate, the richer the flavor will be.


3 Make the glaze: Melt the butter in a saucepan over medium-high heat. Add the cilantro and garlic and cook until sizzling and aromatic, about 2 minutes; do not let the garlic brown. Stir in the hot sauce and lemon juice and let the glaze simmer until blended and flavorful, about 2 minutes.


4 To grill: Grilling the chicken wings using the direct method is truer to the way they do it at Nando’s but requires a little more care than grilling them using the indirect method. Whichever method you use, drain the wings, discarding the marinade, before grilling.


If you are using the direct method, set up the grill for direct grilling and preheat it to medium. Leave one section of the grill fire-free for a safety zone. When ready to cook, brush and oil the grill grate. Arrange the chicken wings on the hot grate skin side down and grill them until crisp and golden brown and cooked through, 8 to 12 minutes per side, turning with tongs. Should any flare-ups occur, move the wings to the safety zone.


If you are using the indirect method, set up the grill for indirect grilling, place a drip pan in the center, and preheat the grill to medium. When ready to cook, brush and oil the grill grate. Arrange the chicken wings skin side up in the center of the grate over the drip pan and away from the heat. Cover the grill and grill the wings until they are crisp and golden brown and cooked through, 30 to 40 minutes.


5 To test for doneness, make a small cut in the thickest part of one of the wings; there should be no traces of red or pink at the bone. Transfer the grilled chicken wings to a platter and pour the glaze over them. Toss to mix, then serve at once.


Variations


Whole Chicken Piri-Piri: This is the dish that made Nando’s famous. Substitute a 3½- to 4-pound chicken for the wings in the Piri-Piri Chicken Wings, spatchcocking the chicken as described here. If you use the direct method, it will take 15 to 20 minutes per side for the chicken to grill. Using the indirect method will take 40 minutes to 1 hour. Spoon the glaze over the bird and serve at once.


Chicken Kebabs Piri-Piri: Another Nando’s best-seller is a fiery twist on shish kebab. Start with 1½ pounds of skinless, boneless chicken breast or thighs, cut into 1-inch squares. Marinate the chicken in the piri-piri marinade for 3 to 4 hours, then drain it well and skewer it alternating with 1-inch squares of green bell pepper, red bell pepper, and pieces of onion. Grill the kebabs using the direct method until the chicken is browned on the outside and cooked through, 2 to 3 minutes per side, 8 to 12 minutes in all. During the last 3 minutes, start basting the kebabs with the piri-piri glaze. Spoon the remaining glaze over the kebabs before serving.





For Piri-Piri Chicken
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1. Puree fiery piri-piri chiles and the other ingredients in a blender to make the marinade.


[image: Images]


2. Cut each chicken wing into two sections, discarding the wing tip.






Honey and Soy Spit-Roasted Chicken Wings
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HONEY AND SOY SPIT-ROASTED CHICKEN WINGS


 


Like most Southeast Asians, Malaysians love street food, a fact not immediately apparent if you stay at one of the swanky hotels near Kuala Lumpur’s equally swanky Petronas Twin Towers. But hop in a cab to Jalan Alor (Alor Street) and you’ll find yourself transported to a rowdy world of hawkers’ stalls and streetside kitchens, with leaping flames, sizzling woks, and crowded tables and stools on the sidewalk. Nicknamed “Twenty-Four Hour Food Street,” Jalan Alor is where Kuala Lumpurians of all ethnic backgrounds come day or night for some of the best street food in Malaysia. These chicken wings are a specialty of the Chinese cook stalls, where they’re roasted on special charcoal-burning rotisseries to the sheen of polished mahogany and the crispness of old-fashioned cellophane. To this add a honey-sweet marinade and you’ve got world-class wings. Here’s how a pit mistress named Wendy Lokechan Thow makes Malaysian-style wings at the popular W•A•W Restaurant. Serves 4




The Scoop


Where: Kuala Lumpur, Malaysia


What: Chicken wings marinated with soy sauce and honey and spit roasted until crisp and golden, served with a sweet, hot hoisin-chile dip


How: Spit roasting or indirect grilling


Just the Facts: These wings are easy to prepare, but you need to know about a few of the ingredients. Dark soy sauce is sweeter and thicker than conventional soy sauce. Oyster sauce (sometimes called oyster-flavored sauce) is a thick, sweet, briny-tasting condiment made from soybeans and oyster extract. Five-spice powder is a Chinese spice blend consisting of star anise, fennel seed, aniseed, cinnamon, cloves, pepper, and the like. OK, that’s more than five spices, but the exact recipe varies by the manufacturer. The overall effect of five-spice powder is one of smoky licorice. In a pinch, you could substitute anise seed. All these ingredients are available at Asian markets and most supermarkets.





3 pounds whole chicken wings (about 12 whole wings)


¼ cup light (regular) soy sauce


¼ cup dark (sweet) soy sauce (see Note)


¼ cup honey


¼ cup Asian (dark) sesame oil


¼ cup Chinese rice wine, sake, or dry sherry


3 tablespoons oyster sauce (optional)


2 slices (¼ inch thick) peeled fresh ginger, crushed with the side of a cleaver


1 teaspoon Chinese five-spice powder or anise seed


1 teaspoon freshly ground black pepper


½ teaspoon ground cinnamon


2 to 3 tablespoons vegetable oil or more Asian (dark) sesame oil, for basting


¼ cup hoisin sauce (optional)


¼ cup chile sauce, such as Thai Sriracha (optional)


Advance Preparation


4 to 6 hours for marinating the chicken wings


1 Rinse the chicken wings under cold running water and blot them dry with paper towels. Make one or two deep slashes to the bone in the top (the thickest part) and middle segment of each chicken wing. Place the wings in a large nonreactive mixing bowl.


2 Place the light and dark soy sauces, honey, sesame oil, rice wine, oyster sauce, if using, ginger, five-spice powder, pepper, and cinnamon in a mixing bowl, and mix well. Add the marinade to the wings and stir to coat. Let the chicken wings marinate in the refrigerator, covered, for 4 to 6 hours, turning them several times.


3 To grill: Drain the wings well, discarding the marinade, before grilling.


If you are using a rotisserie, Asians have special dual-spit rotisseries for spit-roasting chicken wings; the wings are pinned between the spits in such a way as to stretch them out and expose as much of them as possible to the fire. The best way to achieve this in North America is to use a rotisserie with a flat basket attachment. Spread the wings out and place them in the basket. Alternatively, you can skewer the wings crosswise on a single spit rotisserie. Set up the grill for spit roasting, following the manufacturer’s instructions, and preheat to high. When ready to cook, attach the spit to the grill and turn on the motor. Spit roast the wings until they are crisp skinned, darkly browned, and cooked through, about 30 minutes.


If you are using the indirect method, set up the grill for indirect grilling, place a drip pan in the center, and preheat the grill to medium. Arrange the chicken wings skin side up in the center of the grate over the drip pan and away from the heat, stretching the wings out as far as possible. Cover the grill and grill the wings until they are crisp skinned, darkly browned, and cooked through, 30 to 40 minutes.


4 To test for doneness, make a small cut in the thickest part of one of the wings; there should be no traces of red or pink at the bone. Whichever method you use, start basting the wings with vegetable oil after 15 minutes and baste them several times as they grill.


5 Transfer the wings to a platter or plates. Normally, they’re so flavorful, you don’t need a sauce, but sometimes they’re served with hoisin sauce and chile sauce. Place 1 tablespoon of each, side by side, in each of 4 tiny bowls. Mix the two sauces together with the tip of a chopstick and use the resulting mixture as a dip for the chicken.


Note: If dark (sweet) soy sauce is not available, use an additional ¼ cup of regular soy sauce and two more tablespoons of honey.







Iranian Saffron Lemon Chicken Wings


So close, but so far away. That’s how I felt as I stood on the balcony of my hotel room in Baku, Azerbaijan, looking out over the Caspian Sea. A half day’s ferry ride, and I could be in one of the world’s great grill cultures, known in Alexander the Great’s day as Persia and today as Iran. But this is one case where politics and religion trump barbecue, so I had to settle for dinner at one of the many fine Iranian restaurants in Baku. Which, as it turned out, really wasn’t settling at all. Here’s how a Buffalo wing would be made on the southern shore of the Caspian Sea: marinated in yogurt and perfumed with saffron and lemon juice. The crisp skin and the succulent meat transcend national borders. Serves 4




The Scoop


Where: Iran and Azerbaijan


What: Persian grilling on the wing—crisp, buttery chicken wings scented with saffron, lemon, and yogurt


How: Direct grilling or indirect grilling


Just the Facts: Saffron comes in both threads and in a powder form. The threads are more likely to be pure saffron. Pomegranate molasses, known as rob-e anar in Farsi and narsharab in Arabic, adds a sweet-sour flavor. I’ve made it optional, but I like the way it rounds out the chicken—you can find pomegranate molasses at Middle and Near Eastern grocery stores.





1 teaspoon saffron threads


1 medium-size sweet onion, peeled


1 cup plain Greek-style whole-milk yogurt (see Note)


2 teaspoons coarse salt (kosher or sea), or more to taste


1 teaspoon freshly ground black pepper, or more to taste


¼ cup plus 2 tablespoons fresh lemon juice


¼ cup extra-virgin olive oil


3 pounds whole chicken wings (about 12 wings)


4 tablespoons (½ stick) salted butter


3 tablespoons pomegranate molasses (optional), for serving


3 tablespoons chopped fresh flat-leaf parsley (optional), for serving


2 lemons, cut into wedges, for serving


You’ll Also Need


Flat metal skewers (optional)


Advance Preparation


6 to 24 hours for marinating the wings


1 Prepare the marinade and wings: Place the saffron threads and 1 tablespoon of hot water in a small bowl and let the saffron soak for about 5 minutes. Transfer half of the saffron and water mixture to a small bowl and set it aside for the glaze.


2 Grate the onion on the coarse holes of a box grater into a large nonreactive mixing bowl. (You can also grate the onion in a food processor.) Add the yogurt, salt, pepper, and remaining soaked saffron and stir to mix. Gradually whisk in the ¼ cup of lemon juice and the olive oil. Taste for seasoning, adding more salt and/or pepper as necessary; the mixture should be highly seasoned.


3 Rinse the chicken wings under cold running water and blot them dry with paper towels. Cut the chicken wings in half, cutting off and discarding the tips. Add the wings to the marinade and stir to coat. Let the wings marinate in the refrigerator, covered, for at least 6 hours, or as long as overnight, stirring them every few hours. The longer the wings marinate, the richer the flavor will be.


4 Make the glaze: Melt the butter in a saucepan over medium-high heat. Add the reserved saffron and water mixture and the remaining 2 tablespoons of lemon juice and let the glaze simmer until blended and flavorful, about 2 minutes.


5 To grill: Drain the wings, discarding the marinade, before grilling.


If you are using the direct method, set up the grill for direct grilling and preheat it to medium. Leave one section of the grill fire-free for a safety zone. When ready to cook, brush and oil the grill grate, if using. Arrange the chicken wings on or over the hot grate, skin side down, and grill them until crisp and golden brown and cooked through, 8 to 12 minutes per side, turning with tongs. Should any flare-ups occur, move the wings to the safety zone. In Iran they would grill the wings on a grateless grill; you’ll find instructions for doing this here. If you are using the grateless method, preheat the grill to medium-high and skewer the wings crosswise on flat metal skewers.


If you are using the indirect method, set up the grill for indirect grilling, place a drip pan in the center, and preheat the grill to medium. When ready to cook, brush and oil the grill grate. Arrange the chicken wings skin side up in the center of the grate over the drip pan and away from the heat. Cover the grill and grill the wings until they are crisp and golden brown and cooked through, 30 to 40 minutes.


6 To test for doneness, make a small cut in the thickest part of one of the wings; there should be no traces of red or pink at the bone. Whichever method you use, once the wings start to brown, start basting them with the saffron glaze (you never want to touch the basting brush to raw meat). Baste the wings several times.


7 Transfer the grilled chicken wings to a platter and pour any remaining saffron glaze over them. Drizzle the pomegranate molasses, if using, over the wings and sprinkle them with parsley, if using. Serve the wings at once, with the lemon wedges.


Note: You can substitute 1½ cups regular plain whole-milk yogurt for the Greek-style yogurt. Drain it for 45 minutes in a strainer lined with cheesecloth or a coffee filter.


Variations


Whole Persian Saffron Lemon Chicken:


Substitute a 3½- to 4-pound chicken for the wings in the Iranian Saffron Lemon Chicken Wings, spatchcocking the chicken as described here. If you use the direct method, it will take 15 to 20 minutes per side for the chicken to grill. Using the indirect method will take 40 minutes to 1 hour. Baste the chicken with the saffron glaze and serve the bird as described in Step 7.


Persian Saffron Lemon Chicken Kebabs:


A popular Iranian shish kebab can be made by starting with 1½ pounds of skinless, boneless chicken breast or thighs, cut into 1-inch squares. Marinate the chicken in the yogurt marinade for 3 to 4 hours, then drain it well and skewer it alternating with 1-inch squares of green bell pepper, red bell pepper, and pieces of onion. Grill the kebabs using the direct method until the chicken is browned on the outside and cooked through, 2 to 3 minutes per side, 8 to 12 minutes in all. During the last 4 minutes, start basting the kebabs with the saffron glaze. Spoon any remaining glaze over the kebabs before serving and top them with the pomegranate molasses and parsley, if using. Serve the kebabs with the lemon wedges.









Planet Barbecue


Japan: Grilling Where Less Is More



When it comes to barbecue, the Japanese are at least as grill crazy as we North Americans are. This truth becomes apparent almost the moment you venture out to eat. Barbecue turns up everywhere in the Land of the Rising Sun: at neighborhood yakitori joints and noisy street festivals, in elaborate kaiseki (tea ceremony-inspired) meals, and at exclusive grill restaurants where dinner for two costs more than I paid for my first car.


Japan’s most popular form of barbecue—and certainly the best known in the United States—is yakitori. But as with so much in Japanese culture, yakitori is a lot different on its home turf than at Japanese restaurants in North America. Yaki means “grilled,” and tori, chicken; but this simple definition doesn’t begin to do justice to the wondrous array of grilled fare you find at a yakitori bar. The chicken options alone include grilled thigh meat, wings, skin, liver, heart, gizzards, and embryonic chicken eggs. You’ll also find grilled negi, a leeklike scallion; shishito peppers; and nasu, grilled eggplant doused with dashi (smoky bonito broth) and sprinkled with tuna shavings—all enjoyed in close proximity to your neighboring diners.


If yakitori represents Japanese grilling at its most populist, robatayaki is Japanese grilling at its most exclusive. Ro refers to the simple charcoal-burning hearth once found in peasant cottages, but the typical robatayaki restaurant in Tokyo is anything but pastoral or cheap. The array of raw ingredients is stunning: giant king crab claws and softshell crabs so small you can eat them in a single bite; all manner of fish, eel, bivalves, octopus, and other cephalopods; Kobe and the less well known, but infinitely tastier Saga beef, so generously marbled it looks like white lace on a red tablecloth; supernaturally sweet Chiba corn; even mochi (cinnamon-dusted sticky rice cakes), which the servers pound to order in a waist-high mortar using a pestle.


Presiding over this spectacle on a raised dais is a master griller, who cooks the items you select on a tiny hibachi and delivers them on an eight-foot-long wooden paddle. (The paddle symbolizes the oars off of which seaside grill masters traditionally served grilled seafood.) The meal is served with ostentatious generosity: Wooden sake boxes, for example, are filled to overflowing amid incessant ceremonial shouting. Relaxed? No. Unforgettable? Absolutely.
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Seafood robatayaki, salt-crusted fish roasted on vertical stakes in front of a binchotan fire.
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Pristine seafood awaits the grill at the sprawling Tsukiji Fish Market in Tokyo.




Grilling in the Land of the Rising Sun


Surrounded by the sea, Japan has always been a fish lover’s paradise, but the grilled meats and poultry are first-rate, too.
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Neon blazes in the Ginza District in Tokyo.
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Not your typical North American barbecue: octopus on the grill.







The Grills: Like most grills in Asia, the Japanese restaurant grill is long and slender—two or more feet long and just a couple of inches across, the ideal size for cooking a tiny kebab without burning the exposed end of the bamboo skewer. Lined with refractory brick, Japanese grills achieve extremely high temperatures, in excess of 1,000°F. At home, grilling enthusiasts use small, freestanding, lidless charcoal-burning hibachis.


The Fuel: Japan is home to the world’s most exclusive charcoal, a hard, slow, and extremely hot burning fuel called binchotan (or binchō-tan). Made from ubamegashi oak, it has an almost metallic ring when you strike two pieces together. It burns hot and long, with no discernable aroma of its own (so much for a “charcoal” flavor), the reason it’s so highly prized by Japanese grill masters. According to Japanese cultural authority, Elizabeth Andoh, binchotan takes its name from a seventeenth century nobleman who lived in what is now the Wakayama prefecture in western Honshu, which is southwest of Osaka—the source of the best binchotan today.


The Flavorings: Yakitori traditionally comes seasoned with sea salt or with tare, a dark, thick, sweet-salty barbecue sauce made from soy sauce, mirin (sweet rice wine), sake, and sugar. The chicken kebabs are dipped twice in the tare—first when cooked about three quarters of the way through and again right before serving. Each time a chicken kebab is dipped it adds flavor to the sauce (the outside of the chicken is cooked, so there’s no danger of contamination). The tare ingredients are replenished as needed to keep the pot bubbling and full. Like the master sauce of China, yakitori sauce tastes good after a week, great after a month, and spectacular after a decade.


Must Try Dishes: Yakiniku is the general term for grilled meat. Kushiyaki means foods cooked on skewers. Specific specialties include:


Dengaku: Skewered grilled tofu with miso barbecue sauce; the skewers resemble dengaku—stilts.


Negi-ma: Thinly shaved beef rolled around Japanese leeks and grilled with sweet-salty teriyaki sauce; a popular variation features beef rolled around asparagus, then grilled.


Teriyaki: Meats or seafood grilled with a sweet-salty glaze


Tsukune: Grilled chicken dumplings or meatballs


Yaki nasu: Grilled Japanese eggplants sauced with dashi, bonito broth, and dusted with shaved dried tuna


Yaki onigiri: Grilled rice balls, often stuffed with miso or sweet bean paste


Yakitori: Every imaginable cut of grilled chicken


Teppanyaki: What you get at a traditional Japanese steak house (an experience typified in North America by restaurants like Benihana). The cooking technique used here is griddling, not grilling.


The Condiments: “Japanese food is minus food, not plus food,” says Tokyo master chef Akio Saito. In other words, it’s more about what you leave out than what you put in. When asked about his favorite condiment for barbecue, he named a single ingredient: salt. You might also get toasted or black sesame seeds, chopped scallions, a paste made from tart salty umeboshi (pickled plums), or fiery Japanese mustard.


If You Can Eat At Only One Restaurant: Birdland in Tokyo (see here)


What to Drink: Japanese beer, such as Kirin, Asahi, or Sapporo, or sake


The Most Singular Dish in the Repertory: Lots of candidates for this one: Ginnan kushiyaki, grilled ginkgo nut skewers. Grilled torigai, flame-toasted dried cockles. Ayo, a small river fish grilled and eaten whole, with head, guts, and bones intact.













Tokyo-Style Grilled Chicken Dumplings


{ Tsukune }


A meal at a Japanese yakitori parlor would be incomplete without a luscious, crusty, intensely flavorful grilled chicken dumpling or meatball called tsukune. In fact, many Japanese grilling aficionados will judge a yakitori bar by its tsukune, and if it is not up to snuff, they won’t bother sticking around to try anything else. (Traditionally, tsukune are grilled on bamboo skewers, but in at least one restaurant—Aburiya Kinnosuke in New York—they cook the dumplings on the backs of wooden spoons, which are stood in front of a blazing charcoal fire.) The most complicated thing about this dish is reading this introduction; the recipe is really just a series of simple steps. Serves 6 as an Appetizer, 4 as a Main Course




The Scoop


Where: Japan


What: Japanese grilled chicken dumplings: When done properly, they’re as crusty as a grilled Sheboygan bratwurst on the outside and as softly creamy as a French quenelle in the center.


How: Direct grilling


Just the Facts: This recipe calls for sansho pepper, an aromatic Japanese spice with a minty, lemony flavor. (If you’ve eaten in Japan, you may be familiar with a related seasoning: kinome, the tiny leaves of the sansho pepper plant.) You can buy ground sansho pepper at Japanese markets and some specialty food shops. There’s no exact substitute, but ground Szechuan peppercorns mixed with a pinch of ground coriander and freshly ground black pepper will get you close.





1¼ pounds skinless, boneless chicken thighs or breasts, cut into ½-inch pieces


2 ounces chicken fat or fatty bacon (optional; see Note), cut into ½-inch pieces


2 scallions, both white and green parts, trimmed and thinly sliced crosswise


1 teaspoon minced peeled fresh ginger


½ teaspoon freshly ground black pepper


1½ teaspoons coarse salt (kosher or sea)


½ teaspoon ground coriander


¼ teaspoon ground sansho pepper, or ⅛ teaspoon each additional freshly ground black pepper and ground coriander


2 teaspoons cornstarch


1 egg white


You’ll Also Need


Small flat bamboo skewers; an aluminum foil grill shield (optional, see here)


Advance Preparation


For the best results, make the dumpling mixture 1 to 2 hours ahead and refrigerate it until firm.


1 Place the chicken pieces, chicken fat or bacon, if using, scallions, ginger, black pepper, salt, coriander, sansho pepper, cornstarch, and egg white in a food processor fitted with a metal blade. Process the mixture to a coarse puree, running the processor in short bursts. Do not overprocess; the mixture should be lumpy—this is essential for the proper texture. Transfer the dumpling mixture to a bowl (or leave it in the processor bowl) and freeze it, covered, until firm, but not frozen, 20 to 30 minutes.


2 Using a large spoon, scoop out a 1½ inch ball of dumpling mixture and mold it onto the end of a skewer to make a flattish oval about 2 inches long, 1 inch wide, and ½ inch thick. Place the skewer on a plate or baking sheet lined with plastic wrap. Repeat until all of the dumpling mixture is used up, wetting or oiling your hands as needed to prevent sticking. You should have 16 to 18 dumplings; refrigerate them, covered, for 1 to 2 hours.


3 Set up the grill for direct grilling and preheat it to high.


4 When ready to cook, brush and generously oil the grill grate. Arrange the dumplings on the hot grate at a diagonal to the bars, placing the aluminum foil shield under the exposed ends of the skewers to keep them from burning. Grill the dumplings until golden brown and cooked through, 3 to 4 minutes per side, 6 to 8 minutes in all. Give each skewer a quarter turn after 1½ minutes to create an attractive crosshatch of grill marks (it also helps the dumplings cook more evenly). Transfer the grilled dumplings to a platter and serve at once.


Note: I’ve made the chicken fat optional, but to get the luscious mouthfeel of a proper tsukune you should add it. I save and freeze the lumps of fat from the cavity whenever I roast a chicken; that way I always have some chicken fat on hand. You could substitute diced bacon and you’d get the right texture. Even if the flavor is completely different—and would probably horrify a Japanese person—the result would not be any less amazing.






Grilled Ostrich Meatballs


Think of these meatballs as a warm-up to a full-blown Kenyan barbecue—the sort of cookout that features a half-dozen grilled meats: beef, lamb, pork, goat, plus maybe some impala or kudu. Speaking of game, hunters could substitute ground venison or elk for the ostrich. Serves 4




The Scoop


Where: Kenya


What: Grilled meatballs made from Africa’s other red meat: ostrich


How: Direct grilling


Just the Facts: Ostrich may still be a novelty in North America, but in Africa and Australia it’s an accepted and even popular meat. Like duck, it’s bloodred, but the flavor is more beefy than avian. Lean ground beef would make an acceptable substitute.





4 slices white bread (crusts discarded), cut into 1-inch squares


1 cup milk


1½ pounds ground ostrich or lean ground beef


1 medium-size onion, finely chopped


3 tablespoons finely chopped fresh flat-leaf parsley


½ teaspoon dried thyme


½ teaspoon ground bay leaves


2 large eggs, lightly beaten with a fork


1½ teaspoons coarse salt (kosher or sea)


½ teaspoon freshly ground black pepper


About 2 tablespoons vegetable oil, for basting


Tomato-Pepper Salsa (optional, recipe follows), for serving


Advance Preparation


Although you can form the meatballs as little as an hour in advance, for the best results, do this 3 to 4 hours ahead and refrigerate until grilling.


1 Place the bread in a mixing bowl, pour the milk over it, and let soak for 10 minutes. Drain off the milk, squeezing the bread to extract the excess.


2 Add the ostrich, onion, parsley, thyme, bay leaves, eggs, salt, and pepper. Beat with a wooden spoon or knead with your fingers to mix.


3 Form the ostrich mixture into flattish meatballs (they should look like miniature burgers), each about 2 inches across and 1 inch thick. Arrange the meatballs on a plate lined with plastic wrap and refrigerate them, covered, for at least 1 hour or as long as 4 hours before grilling (chilling helps firm up the meatballs so they’re less likely to stick or fall apart on the grill).


4 Set up the grill for direct grilling and preheat it to high.


5 When ready to cook, brush and oil the grill grate. Arrange the meatballs on the hot grate and grill them until nicely browned on both sides and cooked through, 2 to 3 minutes per side, basting them with oil. Serve the meatballs at once with the Tomato-Pepper Salsa, if desired.





Tomato-Pepper Salsa


Variations on this fiery salsa (think Mexican salsa minus the lime) turn up throughout Africa. For many Kenyans, there is no better accompaniment for grilled meat than kachumbari, as the salsa is called in Kenya. Makes 1½ to 2 Cups


2 luscious, ripe red tomatoes


1 to 3 hot green peppers, such as serranos or jalapeños, or green Scotch bonnet chiles, if you want to make a statement


1 small or ½ medium-size sweet onion


3 tablespoons finely chopped fresh cilantro


½ teaspoon coarse salt (kosher or sea), or more to taste


2 tablespoons vegetable oil, such as corn oil


1 Cut each tomato in half crosswise and squeeze out the seeds. Cut the tomato into ¼-inch dice. Cut the pepper(s) in half lengthwise and remove the seeds (or for a hotter salsa, leave the seeds in). Cut the pepper(s) and onion into ¼-inch dice.


2 Place the diced tomato, pepper, and onion, and the cilantro, salt, and oil in a nonreactive mixing bowl and toss to mix. Taste for seasoning, adding more salt as necessary. You can assemble all the ingredients for the salsa in the bowl several hours ahead, but do not mix them until just before serving.







The Best Beef Satés in Singapore


[image: Images]


THE BEST BEEF SATES IN SINGAPORE


 


Satés in Singapore play the same role as hot dogs in New York, a popular, affordable, and democratic street snack enjoyed at all hours of the day and night by rich and poor and everyone in between. So to have your saté named the best in Singapore by The Straits Times (think The New York Times of Southeast Asia) is no small accomplishment, especially if you’re an ang moh, foreigner—in this case, an American: my stepson, Jake Klein. These satés were first served at the restaurant Wood, which featured Asia’s first, and only, exclusively wood-burning kitchen (wood-burning grill, oven, smoker, and rotisserie). But even if you cook on a gas grill, the robust spicing of these satés will blast through loud and clear. For centuries Singapore and the Strait of Malacca were the epicenter of the Asian spice trade; the legacy lives on in these electrifying satés. Serves 6 as an Appetizer, 4 as a Light Main Course




The Scoop


Where: Singapore


What: Tiny flame-seared beef kebabs—the cumin, coriander, and turmeric marinade rocks


How: Direct grilling


Just the Facts: What makes these satés so extraordinary is the cut of beef, rib eye, the most generously marbled steak you can buy. When assembling the satés, be sure to intersperse cubes of lean beef with fattier cubes of meat or steak fat (that’s how they do it in Singapore). Remember: Fat equals flavor. Chicken, pork, lamb, or goat satés can be made the same way.





1½ pounds rib eye steaks (about ½ inch thick)


3 tablespoons light brown sugar


2 tablespoons ground coriander


1 tablespoon ground turmeric


1½ teaspoons ground cumin


1½ teaspoons freshly ground black pepper


3 tablespoons Asian fish sauce or soy sauce


3 tablespoons vegetable oil


Singapore Cucumber Relish (optional, recipe follows), for serving


Fried Garlic Peanut Sauce (optional, recipe follows), for serving


You’ll Also Need


8-inch bamboo skewers; an aluminum foil grill shield (see here)


Advance Preparation


2 to 12 hours for marinating the beef


1 Cut the steaks, including the fat, into ½-inch cubes and place them in a nonreactive mixing bowl. Stir in the brown sugar, coriander, turmeric, cumin, pepper, fish sauce, and oil. Let the beef marinate in the refrigerator, covered, for at least 2 hours; the longer it marinates, the richer the flavor will be.


2 Drain the cubes of beef, discarding the marinade. Thread the beef onto bamboo skewers, leaving the bottom half of each skewer bare for a handle and ¼ inch exposed at the pointed end. The satés can be prepared several hours ahead to this stage. Refrigerate the satés, covered, until ready to grill.


3 Set up the grill for direct grilling and preheat it to high.


4 When ready to cook, brush and oil the grill grate. Arrange the satés on the hot grate, with the aluminum foil shield under the exposed ends of the skewers to keep them from burning. Grill the satés until cooked to taste, 1 to 2 minutes per side for medium-rare, a little longer for medium. (In general, Southeast Asians prefer their satés medium to medium-well done.) Use the poke test to check for doneness (see here).


5 Serve the satés with Singapore Cucumber Relish and Fried Garlic Peanut Sauce, if desired. The traditional way to eat the satés is to skewer a piece of cucumber on the pointed end of the skewer, then dip the saté in the peanut sauce.
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Jake, my wife, Barbara, and me at the first all-wood-burning restaurant in Singapore.





Singapore Cucumber Relish


Variations on this simple relish/salad turn up throughout Southeast Asia. The purpose is to give you a bite of cool, crisp, crunch to counterpoint the spicy hot meat. Makes 1 to 1½ Cups


2 Kirby (pickling) cucumbers, or 1 medium-size cucumber, cut in half lengthwise and seeded (see Note)


1 shallot, minced (2 to 3 tablespoons), or 1 scallion, both white and green parts, trimmed and minced


1 small hot red chile, such as a bird or cayenne pepper, stemmed, seeded, and minced


2 tablespoons rice vinegar


1 tablespoon sugar


Coarse salt (kosher or sea) and freshly ground black pepper


Cut the cucumber(s) into ¼-inch dice. Place the cucumber(s), shallot, chile, rice vinegar, and sugar in a mixing bowl and toss gently to mix. Season with salt and pepper to taste. The relish can be made up to 2 hours ahead.


Note: It is not necessary to seed Kirby cucumbers.





Fried Garlic Peanut Sauce


To most North Americans barbecue sauce is some variation on a combination of ketchup, brown sugar, and vinegar, but on any given day on Planet Barbecue probably far more people are dipping grilled meats in peanut sauce. The basic formula starts with deep-fried peanuts or peanut butter and the flavorings typically include garlic and ginger for pungency, sugar for sweetness, and fish sauce or soy sauce for saltiness. The peanut-sauce belt begins in Indonesia (its probable birthplace) and extends through Singapore, Thailand, and Malaysia, all the way to Hong Kong. The Singaporean version owes its fragrance to fresh lemongrass and ginger. Dried shrimp are available in Asian and Hispanic markets. Fish sauce isn’t a bad substitute, although you can omit it and still wind up with a killer sauce. The addition of fried garlic chips is very characteristic of Southeast Asia. Makes About 2½ Cups


2 tablespoons vegetable oil


5 cloves garlic, 3 cloves thinly sliced crosswise and 2 cloves minced


1 shallot, minced


1 stalk lemongrass, trimmed and minced, or 2 strips (each ½ by 2 inches) lemon zest


1 to 3 small hot chiles, such as Thai chiles or serrano or jalapeño peppers, stemmed, seeded, and minced (for a hotter peanut sauce, leave the seeds in)


1 tablespoon dried shrimp, minced, or 1 teaspoon fish sauce (optional)


¾ cup peanut butter


1 cup unsweetened coconut milk, or as needed


2 tablespoons sugar, or more to taste


2 tablespoons soy sauce


1 teaspoon fresh lime juice, or more to taste


1 tablespoon finely chopped cilantro


Coarse salt (kosher or sea) and freshly ground pepper


1 Heat the oil in a wok or saucepan over medium-high heat. Add the sliced garlic and cook, stirring, until golden, 2 minutes. Remove the garlic with a slotted spoon to paper towels to drain. Add the 2 cloves of minced garlic, the shallot, lemongrass, chile(s), and dried shrimp, if using, to the wok and cook over medium-high heat until fragrant and lightly browned, 2 minutes.


2 Stir in the peanut butter, coconut milk, sugar, soy sauce, fish sauce, if using (instead of the dried shrimp), lime juice, and ¾ cup water. Reduce the heat and gently simmer the sauce until it is thick but pourable, 5 to 8 minutes. Stir in the cilantro during the last 2 minutes of cooking.


3 Just before serving, stir in the fried garlic slices. If the sauce has gotten too thick and pasty, add a tablespoon or so of water. Taste and correct the seasoning, adding salt and pepper, and more sugar and lime juice if needed. The sauce should be richly flavored.









Planet Barbecue


Singapore: Crossroads of Asian Grilling



What would you call a place where you could breakfast on grilled bread with coconut jam, lunch on otak-otak (Malaysian fish mousse grilled in banana leaves), dine on Indian tandoori, and midnight snack on Indonesian satés? Where nonya (grandmother) style stingray seasoned with garlic, chile, and lemongrass and grilled in banana leaves shares your plate with minced and grilled Chinese sweet pork jerky? The maps call it Singapore. The nearly five million people who make up this island nation at the tip of the Malaysian peninsula call it home. I call it a grilling nirvana.


Established as a British colony by Sir Stamford Raffles in 1819, Singapore lies at Asia’s strategic crossroads—Malaysia and Thailand to the north, Indonesia to the south, India far to the west, and China and Japan to the northeast. Limited in size and natural resources, Singapore has always lived by trade. For two millennia, the island nation has been port of call for Chinese sampans, Arabian dhows, Indonesian pinisi, English merchant ships, and American clippers. The constant flow of peoples, comestibles, and food cultures have made Singaporean barbecue some of the most diverse in the world.


Singapore’s government also helped. In Singapore, as throughout Southeast Asia, the best grilling (not to mention noodle dishes, sou ps, stir-fries, and the like) turns up not at restaurants, but at pushcarts and sidewalk cookshacks. In the 1970s the Singaporean government took the extraordinary step of registering and certifying all street vendors, relocating them to municipal hawker centers equipped with electricity, running water, and sanitation codes more stringent than those in the United States. Today, more than 10,000 street cooks—among them Singapore’s top grill masters—ply their trade at 115 government-certified hawker centers, like the popular Newton Circus Hawker Centre, East Coast Lagoon Food Village, or Gluttons Bay. At almost any hour of the day or night, for a surprisingly affordable price, this is where the real Singapore eats. And so should you.




A Paradise of Hawker Centers


With Malaysia and Thailand to the north, Indonesia to the south, and India and China to the west and east, Singapore lies at the hub of some of the world’s most thrilling grilling.
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The Smith Street Hawker Centre in Singapore’s Chinatown.
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Fruit and flower garlands for sale as temple offerings in Singapore’s Little India.







The Grills: Most Singaporean grilling is done on long slender saté grills or larger charcoal grills. Chicken wings are roasted on charcoal-burning rotisseries.
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Prawns grilled in the shells, heads and all, at the Newton Circus Hawker Centre.


The Fuel: Natural lump charcoal—often made from mangrove wood or coconut shells


The Flavorings: As varied as Singapore’s ethnically diverse population itself: Chinese grillers reach for soy sauce, oyster sauce, rice wine, ginger, scallions, and garlic. Malays use fragrant pastes of chiles, garlic, ginger, lemongrass, and coconut milk. Yogurt, coriander, and turmeric dominate Indian grilling, while kejap manis (sweet soy sauce) and chile sauce spice up Indonesian-style satés.
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Barbecue is always on the menu in Singapore.


Must Try Dishes:


Bak kua: Chinese minced grilled pork jerky—salty with soy sauce and sweetened with sugar and hoisin sauce (see here for a recipe)


Barbecued chicken wings: A favorite late-night snack: chicken wings marinated in Chinese seasonings and spit-roasted over charcoal. When properly prepared, the skin will be cellophane crisp and shiny and dark as polished wood.


Otak-otak: Sometimes written otah-otah, fish mousse enriched with coconut milk, candlenuts, and a dozen other Malaysian seasonings and grilled in fresh banana leaves (see here for a recipe)


Satés: Tiny kebabs of chicken, beef, pork, or shrimp, sold by the fistful (see recipe)


Stingray: Skate wings slathered with an aromatic Malaysian spice paste, wrapped in banana leaves, and grilled until golden (see here for a recipe)


The Condiments: Like all food in Singapore, barbecue comes with big-flavored condiments. Sambal refers to an almost endless variety of thick, fiery chile sauces and relishes, served in tiny bowls for dipping. Satés come with Indonesian-style peanut sauce, or sometimes with Peranakan-style pineapple and chile sauce (Peranakans are Singaporeans of Chinese descent).
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Fanning the coals and basting the meat at a Singaporean grill stall.


How to Eat It: Off a skewer, off a banana leaf, with chopsticks, or with your hands—any way you can. Satés often come with diced onion and cucumber. To eat the saté, you skewer a piece of onion and cucumber at the end of your skewer, swirl the meat in peanut sauce, and pop it into your mouth.


If You Can Eat At Only One Restaurant: Forget restaurants. Go to one of the hawker centers. Gluttons Bay, located next to the Esplanade theater complex, has great satés, otak-otak, and grilled stingray that you can enjoy under the stars with a water view. In the words of Singapore food critic, K. F. Seetoh, whose Makansutra guidebook to street food is a must-read for anyone serious about food in Singapore, “Food tastes best with the moon overhead.”


What to Drink: Tiger beer. Teh tarik—“pulled tea,” a sort of Singaporean cappuccino made with tea


The Most Singular Dish in the Repertory: Kaya toast, a traditional Singaporean breakfast consisting of grilled or toasted bread served with a sweet coconut jam scented with pandanus (screwpine) leaf. Enjoy it with “sock” coffee—the beans are roasted in butter; the coffee brewed through a clean stocking.















Kebabs Around the World


Meat grilled on a stick was the first great technological leap forward in the evolution of the art of grilling. Today, the popularity of kebabs around Planet Barbecue attests to their universal appeal. Here’s a gazetteer to help you travel the world of skewered grilled meats.


Anticuchos: Peruvian beef heart kebabs served with a fiery pepper sauce.


Brochette: A French kebab, usually lamb, brochette can feature beef, pork, chicken, or seafood. The term is also used in the former French colonies, such as Morocco and Mauritius Island.


Espetada: Literally “sword meat.” Beef kebabs traditionally grilled on bay leaf branches—a specialty of the Portuguese island of Madeira.


Kofta: The ground lamb kebabs of the Middle East.


Kyinkyinga: A popular street food in West Africa, these beef kebabs (pronounced chin-CHING-ga) owe their unique flavor and crunch to a crusting of peanut flour. They are usually made with steak, sometimes with liver.


Lula or LYULYA: The ground lamb kebabs of the Caucasus Mountain region and former Central Asian republics of the Soviet Union.


Pinchos: Small Spanish kebabs, often made with pork, served in tapas bar-size portions; indeed, in some parts of Spain, pinchos is used as a generic term for tapas.


Raznjici: Pork, lamb, or mixed meat kebabs from the Balkans.


Sates: Tiny kebabs of chicken, pork, beef, or other meats grilled on bamboo skewers over a charcoal fire and traditionally served with peanut sauce. There are literally hundreds of styles of saté in Southeast Asia—Indonesia alone has more than one hundred varieties.


Seekh Kebab: India’s version of the minced meat or vegetable kebab, cooked on a long vertical skewer in a tandoor.


Shashlik: The Russian and Baltic version of shish kebab, commonly made with pork, beef, or lamb and marinated in breath-wilting doses of onion.
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Shashlik, Russian pork kebabs, sear on a grateless grill called a mangal.


Shipudim: Kebabs Israeli style, made with everything from lamb to chicken to foie gras.


Shish Kebab: The most famous of the world’s kebabs and a specialty of Turkey. Lamb is the most common meat—sometimes skewered in chunks, more often minced by hand and molded onto a flat skewer.


Sosatie: Shish kebab Afrikaner style, enjoyed throughout South Africa. Traditionally made with pork or a combination of meats and skewered and flavored with fruits, such as apricots.


Souvlaki: Greek lamb shish kebabs, traditionally made with chunks of lamb and served on pita bread with yogurt.


Spiedini: Italian shish kebabs made with everything from pork to sausage to exotic game birds. Often sold preskewered and premarinated at Italian butcher shops.


Suya: West African (especially Nigerian) kebabs flavored with ground peanuts and hot peppers. Traditionally made with beef, but other meats are used, too.


Yakitori: Very small Japanese chicken kebabs, glazed with a sweet soy dipping sauce. Japanese grill masters use every imaginable cut of chicken, from white and dark meat, wings, and skin, to liver, gizzard, and embryonic eggs.










Peruvian Beef Kebabs


{ Anticuchos }


No visit to Lima or Cuzco, or anywhere else in Peru, would be complete without sampling a kebab that’s both an everyday snack and a national obsession: anticuchos. Peruvians from all economic classes eat these spicy kebabs dipped in fiery yellow chile sauce as a quick lunch on the go, a late night pick-me-up, and just about any time in between. There’s only one stumbling block—from the North American point of view, at least: The traditional meat is beef heart.


When the conquistadores arrived in Peru, the Incas had been enjoying anticuchos for centuries. The name came from the Quechua word anti-kuchu (literally “mountain cut”) or perhaps anti-uchu (mixture). The traditional meat was llama. The Spanish adopted the Inca kebabs, adding such European flavorings as vinegar, garlic, and cumin, and substituting the newly imported steer for the meat. The use of beef heart for anticuchos may have originated with the African slaves, who were brought to Peru to work the mines and plantations and fed the innards and other parts of the cattle the Spanish elite disdained to eat. Serves 6 as an Appetizer, 4 as a Light Main Course




The Scoop


Where: Peru


What: Beef heart kebabs spiced up with fiery Peruvian chiles—have no fear: If beef hearts leave you cold, you can substitute beef rib eye steaks or sirloin.


How: Direct grilling


Just the Facts: Beef hearts are much beloved by Peruvians and Bolivians (somewhat less so by everyone else). If you’re feeling adventurous, you can likely find beef hearts at an ethnic meat market or special order them from your local butcher. One interesting alternative would be to use chicken hearts, which coincidentally, are wildly popular at Brazilian churrascarias (rotisserie restaurants, see here). If all this sounds a little too weird, a robust cut of beef, like sirloin, will give you the anticucho taste and texture. Of course, you could go uptown, with a more tender cut, like rib eye or even beef tenderloin.





4 cloves garlic, peeled


1 tablespoon cumin seeds, or 1 tablespoon ground cumin


¼ cup ají panca paste, 3 tablespoons Hungarian hot paprika, or 2 canned chipotle peppers with 1 tablespoon of their juices (see Note)


2 tablespoons red wine vinegar


About 2 tablespoons achiote oil or extra-virgin olive oil, plus oil for basting


Coarse salt (kosher or sea) and freshly ground black pepper


1½ pounds beef rib eye or sirloin, or 1½ pounds beef heart


Yellow Chile Peanut Sauce (optional, recipe follows)


You’ll Also Need


Bamboo skewers; an aluminum foil grill shield (see here)


Advance Preparation


2 to 4 hours for marinating rib eye or sirloin; 6 to 12 hours for marinating beef heart


1 Heat a dry cast-iron skillet over medium heat. (If your grill has a side burner, this is a good time to use it.) Add the garlic and cook until browned on all sides, 2 minutes per side, 6 to 8 minutes in all (you can also grill the garlic on a small skewer at a previous grill session). Transfer the garlic to a small bowl and let it cool.


2 Add the cumin seeds, if using, to the hot skillet and toast them over medium heat until the cumin is very fragrant and lightly browned, 2 to 4 minutes. Transfer the toasted cumin seeds to a small heatproof bowl and let them cool. Grind the cumin seeds to a fine powder in a spice mill or pound them in a mortar using a pestle. If you are using ground cumin, toast it in the skillet over medium heat until fragrant, 1 to 2 minutes.


3 Place the cooled garlic, ground toasted cumin, and ají panca paste (or paprika or chipotles) in a food processor and puree to a fine paste. Gradually work in the wine vinegar and enough achiote oil to make a thick paste. Season the marinade with salt and black pepper to taste; it should be highly seasoned.


4 If you are using beef hearts, cut them lengthwise into strips that are about 1½ inches wide. Cut each strip crosswise sharply on the diagonal to make pieces about 3 inches long, 1½ inches wide, and ¼ inch thick. If you are using steak, cut it into pieces of that size. Weave 3 pieces of meat back and forth onto each skewer so the flat side will be exposed to the fire.


5 Arrange the skewers in a nonreactive baking dish. Spread the marinade over the meat with a spoon, thickly coating both sides. If you are using steak, let it marinate in the refrigerator, covered, for 2 to 4 hours, turning it once or twice so that the meat marinates evenly. If you are using beef heart, let it marinate for 6 to 12 hours in the refrigerator, covered, turning it several times.


6 Set up the grill for direct grilling and preheat it to high.


7 When ready to cook, brush and oil the grill grate. Drain the anticuchos, discarding the marinade. Arrange the anticuchos on the hot grate, with the aluminum foil shield under the exposed ends of the skewers to keep them from burning. Grill the anticuchos until they are sizzling, golden brown, and cooked through, 3 to 4 minutes per side (anticuchos are generally eaten medium-well to well done). Baste the anticuchos on the grilled side with achiote oil after 3 minutes to keep the meat moist (you’ll need about 2 tablespoons oil). Use the poke test to check for doneness (see here). Serve the anticuchos sizzling hot off the grill with the Yellow Chile Peanut Sauce, if desired.


Note: The ají panca is a rust-red, medium-hot Peruvian chile that tastes like a cross between Hungarian hot paprika and Mexican chipotle. Either the paprika or chipotle can be used as a substitute—or a combination of the two. Ají panca and another Peruvian chile ají amarillo (literally yellow chile) are sold fresh in Peru and are available in North America in paste form, as well as frozen and dried. Look for them at Peruvian and Hispanic markets or via mail order (at www.tienda.com). If you use frozen chiles, you’ll need ¼ cup. They will take about 1 hour to thaw at room temperature. You can also use dried chiles: Soak 3 in warm water to cover for 30 minutes, then drain them. Seed and chop frozen or soaked dried chiles before pureeing them. To substitute for ají amarillo use 1 grilled yellow bell pepper, peeled, cored, seeded, and diced, plus ½ teaspoon cayenne pepper.





Yellow Chile Peanut Sauce


{ Aji Amarillo }


A fiery dip, made with ají amarillo (Peruvian yellow chiles), is the traditional sauce for anticuchos. Bolivians make a similar sauce, adding peanuts for extra richness, and that’s the version you’ll find here. Huacatay is an herb used widely throughout northern South America. A member of the marigold family, it has a flavor suggestive of parsley and mint. I’ve never seen it in the United States, but equal parts parsley and spearmint make a reasonable substitute. Makes About 1½ Cups


5 fresh, frozen, or dried ajís amarillos (Peruvian yellow chiles), or ¾ cup ají amarillo paste (see Note)


3 tablespoons smooth peanut butter


1 small bunch huacatay, chopped, or 2 tablespoons each finely chopped fresh flat-leaf parsley and spearmint


2 tablespoons extra-virgin olive oil


1 tablespoon fresh lime juice, or to taste


Coarse salt (kosher or sea)


1 If you are using frozen ajís amarillos, let them thaw at room temperature; this will take about 1 hour. If you are using dried ajís amarillos, soak them in water to cover for 2 hours, then drain. Stem the chiles and, if a milder sauce is desired, remove the seeds. Place the chiles, peanut butter, and ½ cup of water in a blender and puree until smooth. Blend in the huacatay, running the blender in short bursts.


2 Heat the olive oil in a saucepan over medium-low heat. Add the chile and peanut puree and cook, stirring often, until the sauce is thick, creamy, and richly flavored, 5 to 8 minutes. Lower the heat as needed; the sauce should simmer gently, not boil. Add the lime juice, if using, and season the sauce with salt to taste and more lime juice if needed; it should be highly seasoned and very hot. Serve the sauce warm or at room temperature. The sauce can be refrigerated, covered, for up to 3 days.






Pork Satés in the Style of Bangkok’s Chinatown


Your grill master, aka me, strives to have competence in many areas, but fashion is not one of them. Fortunately, his wife, Barbara, stands ready to guide him. When we arrived in Bangkok, our first stop was a tailor shop named Mazzaro. Barbara came home with a suitcase full of swank clothes, and yours truly managed to score a perfectly fitting sports coat. But the real benefit of the visit was a trip to Chinatown to experience firsthand where Thai ladies, like shop owner Jutarat Phothisoontorni, lunch. Upon hearing about Planet Barbecue!, Jutarat whisked me away in her Mercedes to a nondescript storefront in Chinatown to sample the satés of Vichai Lumlerokit, who has cooked for the Thai royal family (you can read about him here).


Satés are common currency in Thailand (as they are throughout Southeast Asia). The Chinese version starts with pork (no surprise there) and the flavorings run to turmeric and fish sauce, but not to the lemongrass and ginger associated with southern Thai grilling. If you’re in a hurry, you can skip the cucumber relish. Serves 6 to 8 as an Appetizer, 4 as a Main Course




The Scoop


Where: Bangkok, Thailand


What: Turmeric- and garlic-scented pork kebabs


How: Direct grilling


Just the Facts: As throughout Southeast Asia, these satés are cooked on a long, roaring-hot grill so slender that the exposed parts of the bamboo skewers hang off the edge and don’t burn. If you are grilling on a large North American grill, you’ll want to use an aluminum foil grill shield.





For the Pork and Marinade


1½ pounds trimmed pork tenderloin (2 to 3 tenderloins)


¼ cup sugar


1 tablespoon ground turmeric


1 teaspoon freshly ground white pepper


½ teaspoon coarse salt (kosher or sea)


2 cloves garlic, coarsely chopped


¼ cup Asian fish sauce or soy sauce


2 tablespoons vegetable oil, plus oil for basting


For the Relish (Optional)


2 small or Kirby cucumbers, or 1 full-size cucumber


2 shallots, or 1 small red onion, thinly sliced


2 tablespoons rice vinegar


2 tablespoons sugar


Coarse salt (kosher or sea)


Creamy Asian Peanut Sauce (see recipe) or Fried Garlic Peanut Sauce (see recipe)


You’ll Also Need


Small bamboo skewers; an aluminum foil grill shield (optional; see here)


Advance Preparation


1 to 4 hours for marinating the pork


1 Prepare the pork and marinade: Starting at the narrow end, cut each tenderloin sharply on the diagonal into thin slices, each about 3 inches long and ⅛ inch thick. Cut any wider strips in half lengthwise. Each piece should be about 1 inch wide. Place the pork in a nonreactive mixing bowl.


2 Place the sugar, turmeric, white pepper, salt, and garlic in a food processor and puree until smooth. Add the fish sauce and oil and process to a smooth paste. Add the marinade to the pork and stir to coat. Let the pork marinate in the refrigerator, covered, for 1 to 4 hours; the longer it marinates, the richer the flavor will be.


3 Drain the pieces of pork, discarding the marinade. Weave the pork onto the skewers, leaving the bottom half of each skewer bare for a handle and ¼ inch exposed at the pointed end. The satés can be prepared several hours ahead to this stage and refrigerated, covered.


4 Make the relish, if serving: Partially peel the cucumbers in lengthwise strips to create a striped effect. Thinly slice small cucumbers crosswise; it is not necessary to remove the seeds. Cut a full-size cucumber in half lengthwise, remove the seeds, and thinly slice crosswise. Place the sliced cucumber, shallots, rice vinegar, and sugar in a mixing bowl and toss to mix until the sugar dissolves. Season with salt to taste.


5 Set up the grill for direct grilling and preheat it to high.


6 When ready to cook, brush and oil the grill grate. Arrange the satés on the hot grate with the aluminum foil shield under the exposed ends of the skewers to keep them from burning. Grill the satés until nicely browned on both sides, about 2 minutes per side, basting them with vegetable oil. Serve the satés at once with the cucumber relish, if using, and peanut sauce. Eat the cucumber relish off the point of the bamboo skewers.









Fire Starters


Saté Chef to Kings


Everyone loves Vichai Lumlerokit’s satés, including Thai royalty.


Bangkok, Thailand


Chong Kee restaurant may not be much to look at, but the cavernous dining room, located in the heart of Bangkok’s Chinatown, attracts a high falutin’ crowd—not just local business owners and ladies who do lunch, but even Thailand’s royal family. Princess Srirasmi lunched here a few months earlier, and the restaurant’s owner, Vichai Lumlerokit, has cooked for Thailand’s revered King Bhumibol Adulyadej.


The reason is simple: For seventy years, Vichai Lumlerokit’s family has turned out pork satés of such sizzling succulence and compellingly explosive flavor, they sell four to five thousand sticks a day. “Once we served one-hundred-thousand satés on a single occasion,” the second-generation grill master recalls. Like all good Thai saté moguls, Lumlerokit’s staff grills over coconut shell charcoal on troughlike braziers, each a yard long and kept screaming hot by an electric fan at one end.


Saté isn’t all you’ll find at Chong Kee. There are soulful soups ladled from mammoth stockpots, and all manner of Chinese-style barbecued duck, pork, and sausages hanging from racks in the window. Every few minutes a deliveryman departs, staggering under the weight of a carryout order for local business folk who can’t come in person.


We sit down in the dining room amid photos of the royal family, and Lumlerokit demonstrates the proper way to eat saté. You take a bite of cucumber shallot relish, using the pointed end of your bamboo skewer as a fork. Then you swirl the grilled meat in a shallow dish of peanut sauce. Best of all, if you manage to eat one hundred satés, Mr. Lumlerokit will give you your meal for free. But be forewarned—only thirty people have managed this feat in seventy years.
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Vichai Lumlerokit grills his trademark satés on a charcoal-burning saté grill. Note how the grate is raised in the center to help drain off the fat.




Name: Vichai Lumlerokit


Territory: Bangkok, Thailand


Claim to Fame: Owner of a popular Bangkok saté parlor patronized by Thailand’s royal family; Vichai once cooked for the king and queen of Thailand.


Specialties: Pork satés seasoned with turmeric and fish sauce


Lumlerokit Says:


[image: Images] To keep the satés from drying out over the hot fire, baste them with coconut oil. For extra flavor, use a lemongrass basting brush.


[image: Images] To avoid flare-ups, cook satés (or other foods) propped up so they slope slightly downward. That way the fat drains to the bottom of the grill, not directly onto the flames. (Vichai uses a grill with a raised bar in the center. On a North American grill, you could improvise an angled grate, using metal washers, stones, or a metal pipe to elevate the grate.)













Grilled Pork Skewers with Filipino Seasonings


Like Japanese yakitori and many Thai satés, this Filipino inihaw (barbecue) starts with a garlic-soy marinade. The twist comes in the addition of two unexpected ingredients: 7UP and banana ketchup. The 7UP lends a lemon-lime flavor and has a tenderizing effect on the meat, while the banana ketchup adds a fruity sweetness (many versions of pork kebabs use tomato ketchup in place of banana ketchup). Both ingredients let you know you’re not in Bangkok (or Tokyo or Kuala Lumpur) any more. One thing: Do not confuse these kebabs with satés, says my Filipino grill buddy and guide to Pinoy grilling, Alex Paman. “We fill our skewers completely with pork—not half or a third of the way as they do in Southeast Asia.” Duly noted. Serves 4




The Scoop


Where: Manila, Philippines


What: The Filipino version of satés—pork kebabs marinated and sauced with soy sauce, lime juice, and 7UP


How: Direct grilling


Just the Facts: Banana ketchup (sometimes called banana sauce) is a thick, sweet condiment made with its namesake fruit. It enjoys the sort of popularity in the Philippines that tomato ketchup does in North America. One good brand is Jufran. Shop for Jufran’s banana sauce online at www.pinoygrocery.com or look for it in Asian markets, and while you’re there, pick up some banana leaves to line the serving platter.





1½ pounds trimmed pork tenderloin (2 to 3 tenderloins)


1 small onion, finely chopped


4 cloves garlic, minced


1 to 2 hot chile peppers, such as Thai chiles, seeded and finely chopped (for hotter barbecue, leave the seeds in)


½ cup soy sauce


¼ cup fresh lime juice (from about 2 limes)


¼ cup banana ketchup, or ¼ cup tomato ketchup


2 tablespoons brown sugar


1 to 2 teaspoons freshly ground black pepper


1 can (12 ounces) 7UP or Sprite


2 tablespoons vegetable oil, for basting


Banana leaves (optional), for lining a platter


You’ll Also Need


8-inch bamboo skewers; an aluminum foil grill shield (optional; see here)


Advance Preparation


4 hours to overnight for marinating the pork


1 Cut the pork sharply on the diagonal into ¼ inch-thick slices. Then, cut each slice lengthwise into strips that are 1 inch wide. Weave the pork strips onto bamboo skewers so that they look rippled or wavy. Arrange the pork kebabs in a nonreactive baking dish.


2 Place the onion, garlic, chile peppers, soy sauce, lime juice, banana ketchup, brown sugar, black pepper, and 7UP in a mixing bowl and whisk to mix. Pour the marinade over the pork, turning the skewers to coat evenly. Let the pork marinate in the refrigerator, covered, for at least 4 hours or more typically, overnight; the longer it marinates, the richer the flavor will be.


3 Drain the marinade off the pork kebabs through a strainer into a heavy saucepan, discarding the remaining solids. Boil the marinade over high heat until thick, flavorful, and reduced to about 1½ cups, 6 to 10 minutes. You’ll use the reduced marinade as a basting mixture and sauce.


4 Set up the grill for direct grilling and preheat it to high.


5 When ready to cook, brush and oil the grill grate. Lightly brush each pork kebab on both sides with oil and arrange the kebabs on the hot grate. Grill the kebabs until the pork is sizzling, browned, and cooked through, 3 to 4 minutes per side. (You may want to slide an aluminum foil shield under the exposed ends of the bamboo skewers to keep them from burning.) To test for doneness, pinch the meat between your fingers; it should feel firm to the touch. Using a clean brush, start basting the kebabs with the reduced marinade after 2 minutes, basting them several times.


6 Transfer the grilled pork kebabs to a platter (preferably one lined with banana leaves) or plates and serve them at once with the remaining reduced marinade in bowls to use as a dipping sauce.






Cheese Grilled Linguiça


{ Linguica con Queso }


When meat lovers in Porto Alegre, Brazil, get a carnivorous itch, they come to Na Brasa (literally “on the embers”) to scratch it. Waiters emerge from the kitchen in endless succession, bearing swordlike spits of grilled meats they carve directly onto dinner plates. They won’t cease fire until ordered to do so. That’s where the green and red medallions on each table come in: Green means to keep serving; red means to stop. Believe it or not, this megarich grilled sausage with cheese would be served as a finger food in Brazil, washed down with a caipirinha, a daiquirilike drink made with cane spirits. Serves 6 to 8 as an Appetizer, 4 as a Main Course (If You Dare)




The Scoop


Where: Porto Alegre, Brazil


What: A popular Brazilian appetizer and a cardiologist’s nightmare—grilled linguiça sausage topped with melted cheese


How: Direct grilling


Just the Facts: Linguiça (pronounced ling-GWEE-sa) is a lightly smoked Portuguese pork sausage flavored with garlic, cumin, and for a sweet touch, mace. Kielbasa would make a reasonable substitute. Choose the straightest links possible.





1½ pounds linguiça or other cooked sausage


6 ounces coarsely grated mozzarella, Jack, Gouda, or other soft cheese (1½ cups)


You’ll Also Need


Toothpicks, for serving


Advance Preparation


None


1 Cut the linguiça in half lengthwise.


2 Set up the grill for direct grilling and preheat it to medium-high. To be strictly authentic, you’d grill over charcoal.


3 When ready to cook, brush and oil the grill grate. Arrange the linguiça, cut side down, on the hot grate and grill until sizzling and golden brown, 3 to 5 minutes. Turn the linguiça and thickly sprinkle the cut side with the cheese. Close the grill lid. Continue grilling the linguiça until browned on the uncut side and the cheese is melted and bubbling.


4 Using a spatula, carefully transfer the linguiça to a cutting board, keeping the cheese on top. Cut each piece crosswise into 1-inch sections. Stick a toothpick into each piece of linguiça and serve at once.






Hungarian Grilled Bacon


{ Solina Shutesh }


There once was a time—perhaps it’s true still—when Hungary had the highest per capita calorie intake of any country in Europe. Lard and goose fat undoubtedly helped Hungary achieve this distinction, but the real culprit was solina shutesh—grilled bacon. The preparation varies from griller to griller and from region to region. Some use chunks of slab bacon, for example, others thick slices of country-style bacon. Some grill the onion with the bacon; others slice it raw on the bread. Some grillers even add kielbasa and tomatoes. But every Hungarian agrees that solina shutesh just isn’t complete until you serve it with slices of fire-warmed rye bread soaked with the dripping bacon fat. When they learned I was writing Planet Barbecue!, three people with Hungarian roots took the time to alert me to this dish: Ed Kish, Szabadtüzi Rend, and my Hungarian aunt, Judy Raichlen. It’s that important. Serves 4 to 6




The Scoop


Where: Hungary


What: Shish kebab Hungarian style: paprika-crusted grilled bacon with onion, tomato, and rye bread


How: Direct grilling


Just the Facts: Your chief challenge will be finding the right bacon—the sort that’s dark with wood smoke and thickly sliced or sold in slabs. Two good mail-order sources are www.nueskes.com and www.eurofoodmart.net. As for the seasoning, use imported Hungarian paprika, of course. Many supermarkets carry the Szeged brand (also available from www.eurofoodmart.net), or you can buy good-quality Hungarian paprika from www.penzeys.com. Hungarians would cook the bacon over a smoky wood fire. You’ll need long-handled grilling forks or flat skewers. Sources for both are www.barbecuebible.com/store.





1 pound thickly sliced smokehouse bacon


2 medium-size white onions, peeled


Sweet or hot Hungarian paprika


1 loaf country-style rye bread, cut into ¾-inch-thick slices


1 ripe red tomato (optional)


You’ll Also Need


Several 2-pronged grilling forks or long flat metal skewers; wood for building a fire (optional)


Advance Preparation


None


1 Cut the bacon crosswise into 3-inch pieces. Cut 1 onion lengthwise into quarters. Break the onion quarters into individual layers. Skewer the pieces of bacon through the flat side onto the tines of the grilling forks or skewers, placing pieces of onion, between every 2 or 3 slices. Thickly season the outside of the bacon with paprika.


2 Set up the grill for direct grilling and preheat it to medium-high. Ideally, you’d grill over a wood or charcoal fire without a grill grate (see here for instructions). But you can also cook the bacon on a gas grill. If you are using a gas grill, leave one section of the grill unlit for a safety zone.


3 Put the rye bread on a platter or plates and warm the bread by the fire. Although it’s not strictly traditional, I like to lightly toast the bread on the grill. Thinly slice the remaining onion and the tomato, if using. Arrange some of the slices on each slice of bread.


4 When ready to cook, hold the forks or skewers of bacon over the fire or place them on the hot grate and grill the bacon until it is sizzling and browned on all sides, 5 to 8 minutes per side, 10 to 16 minutes in all. The dripping fat will cause flare-ups. That’s OK—it’s supposed to. Keep the fork moving to dodge them. From time to time, drip a little of the hot bacon fat over the onion-topped bread. When the bacon is done, unskewer it over the bread and eat it as an open-faced sandwich. Keep grilling bacon and topping the bread, onions, and tomatoes, if using, until everyone sinks into a food coma. The only known antidote to the lethargy caused by solina shutesh is massive doses of palinka (Hungarian brandy) and beer.


[image: Images]


Solina shutesh (grilled bacon). No Hungarian barbecue is complete without it.
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Hungarian hot peppers—culinary icon and indispensable seasoning.







Grilled Pork Jerky


{ Bak Kua }


Kim Hock Guan left Fujian Province in southern China in 1905 to seek his fortune in the boomtown of Singapore. Like most immigrants, he came with little more than the clothes on his back, but he did have one intangible asset: a venerable family recipe for bak kua. A cross between a pork sausage patty and jerky, bak kua is a sizzling wafer of sweetened, spiced, cured, grilled minced pork. You find it at sidewalk grill stalls from Macao to Malaysia, not to mention at the red-fronted storefront on South Bridge Road in Singapore where Lim Sin Choon and Wilfrid Lim run the business founded by Lim Sin Choon’s grandfather (Wilfrid’s great-grandfather) more than a century ago.


I’ll be frank with you: The following recipe is somewhat involved. You need to source a few exotic ingredients, roll out the pork, dry it in the refrigerator overnight, and prebake it before grilling (prepared to this stage, it will keep for several days in the refrigerator). But no survey of Planet Barbecue would be complete without these, sweet-salty, softly crisp squares of some of the best pork jerky in Southeast Asia. Makes Eighteen to Twenty 3-inch Pieces; Serves 6 as an Appetizer, 4 as a Snack




The Scoop


Where: Singapore, Macao, and other Chinese enclaves throughout Asia


What: Sweet, salty squares of minced pork jerky served sizzling hot off the grill


How: Direct grilling


Just the Facts: This recipe includes a few distinctly Asian ingredients. Kejap manis is a thick, sweet soy sauce. Look for it at Asian markets or mix equal parts regular soy sauce and molasses. Shaoxing is Chinese rice wine; sake or dry sherry will work just fine. Five-spice powder, a traditional Chinese seasoning, is a blend commonly made from star anise, fennel seeds, cinnamon, cloves, and white and/or Szechuan pepper. Hoisin sauce is a thick, sweet, anisey sauce made from soybeans, and you can find it in the international aisle of most supermarkets.





2 pounds very coarsely ground pork (about 20 percent fat)


¾ cup firmly packed light brown sugar


2 teaspoons ground ginger


1½ teaspoons coarse salt (kosher or sea)


1 teaspoon freshly ground black pepper


½ teaspoon cayenne pepper


½ teaspoon Chinese five-spice powder


½ teaspoon MSG (optional)


2 tablespoons kejap manis (sweet soy sauce)


2 tablespoons hoisin sauce, preferably the Koon Chung brand


1 tablespoon Chinese rice wine (Shaoxing) or dry sherry


½ teaspoon rose water (optional, see Note)


You’ll Also Need


Parchment paper or waxed paper; a rolling pin; a rectangular cake rack or metal grid about 14 × 18 inches, lightly oiled


Advance Preparation


The jerky is quick to grill, but you need at least 24 hours to cure and dry the meat in the refrigerator.


1 Place the pork, brown sugar, ginger, salt, black pepper, cayenne, five-spice powder, and MSG, if using, in a large mixing bowl and stir or knead to mix. Stir in the kejap manis, hoisin sauce, rice wine, and rose water, if using, and mix well.


2 Cut a sheet of parchment paper to fit an unrimmed baking sheet and dampen it. Place the dampened paper on the baking sheet and mound the pork on top, spreading it out into a rough rectangle. Place another piece of damp parchment paper on top. Using a rolling pin, roll the pork mixture into a broad thin sheet about 12 × 16 inches and ¼ inch thick.


3 Peel off the top piece of parchment paper and place the oiled wire rack on top. Turn over the rack and the baking sheet with the pork on it. Remove the baking sheet and peel off the remaining piece of parchment paper. Place the rack with the pork on a rimmed baking sheet, then place everything in the refrigerator and let the pork air-dry for 24 hours.


4 Preheat the oven to 150°F. Bake the pork mixture on the rack until dry, about 1 hour. You can also do this on a grill set up for indirect grilling.


5 Let the pork mixture cool to room temperature, then cut it into approximately 3-inch squares. Store the squares of baked pork in a plastic bag in the refrigerator until ready to grill. They will keep for at least 3 days.


6 Set up the grill for direct grilling and preheat it to medium-high.


7 When ready to cook, brush and oil the grill grate. Grill the pork squares until sizzling and nicely browned, 2 to 4 minutes per side, turning with tongs. Serve the pork jerky hot off the grill as a snack.


Note: Rose water—optional here—adds a subtle floral flavor. It’s sold at Asian and Middle Eastern markets and at specialty food shops.
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Squares of bak kua (Singaporean pork jerky) sizzling on the grill.
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Kim Hock Guan, serving Singapore’s best bak kua since 1905.









Planet Barbecue


South Korea: Fire It Up in the Land of Morning Calm



If you want to experience Korean barbecue in all its flame-charred glory, you have to get up pretty early. And be willing to stay out pretty late. And cover a lot of territory in the sprawling megalopolis that is Seoul, South Korea’s capital. Take it from me, for I did nothing but eat barbecue—for breakfast, lunch, and dinner—during my last visit to the country, and I barely scratched the surface. Scratching the surface of Korea’s barbecue culture could take years.


You probably know something about the grilling of the “Land of Morning Calm” already. Two dishes, bool kogi and kalbi kui, have made the leap from esoteric ethnic food to the American mainstream. Bool kogi is a rib eye steak sliced wafer-thin, glazed with a sweet-salty marinade, and grilled candy crisp over charcoal. Kalbi kui qualifies as one of the world’s most ingenious rib dishes: beef short ribs sliced and butterflied in such a way that you can cook them by direct grilling. This transforms a tough, ornery rib that normally requires several hours of smoking, into tender, incredibly flavorful beef you can grill in a couple of minutes.


But beef is only a start, for the Korean barbecue repertory is broad enough to include pork belly, oysters, clams, giant mussels, and eel glazed like lacquered mahogany. The way you eat Korean barbecue is equally remarkable—no monolithic hunk of meat burying your plate, as in Tuscany or Texas. Instead, it’s a gustatory ballet that includes grilling meat and vegetables, done by a chopstick-wielding waitress in a classy restaurant or by you and your dining companions at more casual establishments, cutting what you have grilled into bite-size pieces using scissors, and wrapping and eating the result in lettuce leaves along with up to a dozen different flavorful condiments.


In many countries, barbecue is a summertime or warm weather affair, but Koreans like nothing better than to gather around the charcoal brazier set in the center of a table on a cold dreary day in the dead of winter. Yes, your eyes sting and your clothes get smoky, but that’s part of the fun of eating Korean barbecue. And many establishments provide deodorizing sprays to help you remove the smoke smell before you leave the restaurant.
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Giant mussels shucked and ready for grilling.




Night Life and Barbecue


Sandwiched between China and Japan, South Korea offers some of the most complex, vibrant grilling in Asia.
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South Korea’s capital, Seoul: land of anything but calm.
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South Korea: where ancient traditions meet twenty-first-century Asia.







The Grill: At the heart of Korean barbecue—and at the center of the table—is a charcoal-burning brazier that looks like a large flower pot. Some restaurants use more conventional boxlike metal grills. Depending on the food, it’s grilled either on a conventional wire grate or on what looks like an upside-down metal wok with holes or slits in it and a raised rim around the edge at the bottom that collects the juices, for dipping the meat.


[image: Images]


The Korean grill: a wire grate over blazing charcoal.


The Fuel: The traditional fuel is lump charcoal, lit outdoors and carried to the table in a brazier or metal box. Some South Korean chefs cook on gas grills, especially in big cities.


The Flavorings: Korean barbecue plays pinball on your taste buds. The marinades counterpoint the saltiness of soy sauce with the sweetness of sugar, Asian pear, and sometimes mirin (sweet rice wine). Sesame oil and sesame seeds provide a nutty element, one of the distinguishing flavors of Korean barbecue, while garlic and black pepper supply the aromatics. On the grill, the sugar and fruit juice cook to a candylike glaze. Koreans also like their barbecue spicy, using chile powder and hot bean paste to kick up the heat—especially with pork and seafood.


Must Try Dishes:


Barbecued eel (see here)


[image: Images]


Barbecued eel with panchan (Korean side dishes—see box).


Bool kogi: Usually thinly sliced, sweet-salty grilled rib eye steak


Kalbi kui: Butterflied, thinly sliced, grilled beef short ribs


Sam gyeop sal: Thinly sliced pork belly seasoned with chile powder and grilled (see recipe)


Grilled clams: (see recipe), giant mussels, and oysters


The Condiments: A small bowl of sesame salt is the basic seasoning for grilled meats, especially beef and pork. The traditional dipping sauce for beef contains soy sauce, sugar, Asian pear, garlic, scallion, and pepper. Grilled pork might be dipped in a fiery red chile sauce. Grilled seafood comes with kochujang, a sort of turbocharged cocktail sauce.


How to Eat It: A grilled dish becomes a whole meal at a typical Korean barbecue house. First, you slather a lettuce leaf with doenjang, Korean soybean paste. Then pile on some rice, kimchi (pickled cabbage, daikon, bok choy, or other vegetables), then the grilled meat, then grilled garlic, chiles, and scallions. Fold the ensemble into a bundle, dip it into Asian pear sauce and/or sesame salt, then pop it into your mouth. This is a feat which Koreans accomplish with perfect aplomb, using slippery stainless steel chopsticks.


[image: Images]


Steak and salad Korean-style: grilled meat wrapped and eaten in lettuce leaves by my friend Young-ho Moon.


If You Can Eat At Only One Restaurant: In South Korea, you don’t so much pick a barbecue restaurant as a particular grilled dish you want to eat. If you’re craving kalbi kui or bool kogi in Seoul, head for a sprawling, popular, indoor-outdoor restaurant like Samwon Garden or Mae Chwi Soon, a restaurant chain with a name that means “plum drunk softly.”
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