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TO ALL OUR FRIENDS, FAMILY, AND COLLEAGUES


NEAR AND DEAR WHO INSPIRE US,


BREAK BREAD WITH US, AND GATHER ROUND THE GRILL.


LA VIE EST DÉLICIEUSE!
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INTRODUCTION
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We have both enjoyed many a bistro meal on our travels, especially when we have lived and cooked in France. We love the vibrant colors, the casual atmosphere, and the vintage feel at the French equivalent of a mom-and-pop restaurant, where the cooks know what they’re doing, the plat du jour is the blue plate special, and your glass is filled with wine. We love the zinc-topped bars, black-and-white tile flooring, and robust food served on plain white china, with a Gallic flair to it all.


We always go home, however, and as women who barbecue outdoors and cook indoors, we have thought about how we could translate the bistro dishes that we have enjoyed to food on the grill.


Now, it seems, reinventing bistro food is on trend.


Recently, chefs from Montreal to New York, Seattle to Paris have been reinventing bistro food by tweaking the classics and cooking over higher heat on planks, a rotisserie, or over a wood fire.


Voilà! That’s BBQ Bistro.


Traditional bistro food, French fast food, usually features a thin cut of meat or fish, such as a chicken paillard or a salmon fillet. For us, BBQ Bistro is a hot and fast grill plus a sophisticated French sauce like Mustard-Cornichon Beurre Blanc (page 38) to finish. And for more vegetables-as-center-of-the-plate, Grilled Cauliflower Paillards with Orange-Olive Pistou (page 113), Vegetable Paillards with French Feta Spread (page 117), or Provençal-Style Stuffed Smoked Vegetables (page 116) give traditional French bistro foods a lighter, updated barbecue twist.


The “small plates” concept also works with bistro, as Jody Williams’s gastrothèque Buvette proves successfully in New York City and Paris. In either place, you can enjoy a Croque forestiere (a grilled mushroom sandwich) with a glass of wine, any time of day. You can do the same with a Croque Monsieur on the Grill Griddle (page 93) and a glass of wine and save the airfare.


Tartines (grilled bread with toppings) and socca—that delicious chickpea flatbread served in the south of France—all taste better on the grill. According to Francophile David Lebovitz, “Although you can make it at home, making socca in a home oven is like baking off a batch of s’mores in there: It’s close, but not exactly the real thing. You really do need a wood-fire to get that blistered crust.” Your grill and a cast-iron skillet will give you a much more authentic result than the stovetop or oven.


Parisian bistro chefs are rediscovering spit-roasted chicken, grilled to an herb-buttered deliciousness that you can only get over an open flame. Many of those same rotisserie bistros also offer planked poultry, game, and fish. Try our Spit-Roasted Chicken with Charred Tomatoes on the Vine (page 129), Planked Chicken Breasts with Artichoke Slather (page 131), or Planked Scallops with Pistachio Butter (page 45) for a taste of France as close as your own backyard.


On the grill, you can get a char on a steak, a smoky flavor on cheese, or a roasted-ness you thought could only be done at a restaurant.


To increase your grilling savoir faire, BBQ Bistro offers an array of barbecue techniques:


                • High heat grilling


                • Grilling on a plancha, plank, or cast iron


                • Grilling vegetables so they can claim the center of the plate


                • Rotisserie grilling


                • Grill-roasting


                • Wood or herb grilling


                • Grilling with a kiss of smoke


All of this reaches back to the hearth-style cooking of long ago and blazes ahead to the lighter, fresher way we want to eat now, all with a French twist.


According to Judy Rogers, the late doyenne of the famed Zuni Café in San Francisco, the multi-Michelin-starred Claude Troisgros “loved steak frites at the local café better than going to a three-star restaurant. It is pretty clear that the food you eat every day is the most important food.” So, let’s make everyday, home-style food as delicious as possible. Let’s pick it fresh from the garden, flavor it with herbs and spice and wine. Let’s give it the depth that only wood smoke can give it. Let’s choose the freshest fish and seafood and beautiful aged steaks to sear on the grill and pair with lovely French sauces. Let’s slow smoke larger cuts of meat until they are melt-in-your-mouth tender like the Smoky Lamb Daube (page 148) and the Provençal Beef Daube (page 170).


Let’s take it outside.


Let’s make it BBQ Bistro.




GRILLING IS A MATTER OF DEGREES
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You can do a lot more with your grill than simply sear: You can melt, toast, scorch, blacken, add a kiss of smoke, spit-roast, plank, and grill in a flash. But first you need a grill.


GAS OR CHARCOAL GRILL?


People always ask us if we grill with charcoal or gas, to which we answer yes—we use both. The majority of American households have at least one outdoor grill, which, more often than not, is gas rather than charcoal. As far as we’re concerned, to get great flavor and char, charcoal is the way to go—in particular, hardwood lump charcoal, which burns really hot for a terrific sear. But there are pluses to gas grilling as well, not the least of which is you just flip a switch and it’s on. You can add wood smoke to a gas grill, too, as we’ll show you later on. Just make sure you buy a unit with as high a number of BTUs (British Thermal Units, which measure the maximum heat output of a burner) as your budget permits for hot surface searing. You’ll need at least 40,000 BTUs from the grill burners (not including any side burners’ BTUs) to get good grill marks on your foods.




 






CLEANING AND MAINTENANCE


A STIFF WIRE BRUSH with a scraper makes cleaning the grill easy. Tackle this while the grill is still warm.


ONE NATURAL-BRISTLE BASTING BRUSH can be used to apply oil to the grill and a second to baste food during grilling or smoking.


GRATE CHEF GRILL WIPES are small pads saturated with high-temperature cooking oil. You can use them for oiling the grill grates prior to cooking, then turn them over to clean the grill when you’re finished cooking. The high-temperature oil doesn’t smoke, and it doesn’t drip from the pads, which prevents flare-ups.









 








UTENSILS FOR BBQ BISTRO


Several basic tools make grilling easier. Kitchen shops, hardware stores, restaurant supply stores, and barbecue and grill retailers are good sources of the items listed below. Professional utensils are superior in quality and durability and worth the extra money. Long handles are preferable on everything, to keep you a safe distance from the fire.


PERFORATED GRILL RACKS are placed on top of the grill grates to accommodate small or delicate food items (such as chicken wings, fish fillets, shellfish, and vegetables) that might fall through the grates. Always oil the grill rack before using so that the food won’t stick.


CAST-IRON SKILLETS, OVEN-PROOF SKILLETS, AND GRILL GRIDDLES are great for grilling flatbreads, steaks, chops, and fish fillets on the grill.


GRILL WOKS AND BASKETS WITH PERFORATED HOLES let in smoky flavor while sitting directly on top of the grill. Stir-grill fish, chicken, or shellfish and vegetables by tossing them with long-handled wooden paddles.


HEAT-RESISTANT OVEN OR GRILL MITTS offer the best hand protection, especially when you need to touch any hot metal, such as skewers, during the grilling process.


LONG-HANDLED, SPRING-LOADED TONGS are easier to use than the scissors type. They are great for turning shellfish, sliced vegetables, and skewers. Buy two sets of tongs—one for raw meats and the other for cooked meats.


LONG-HANDLED OFFSET SPATULAS with extra-long spatula surfaces are great for turning large pieces of food, fish fillets, long planks of eggplant, zucchini, or yellow squash. Oil the food well to avoid sticking.


Keep a SPRAY BOTTLE or pan filled with water handy to douse big flare-ups. (Little flare-ups add that bit of desirable char and you want to be careful not to put out the fire.)


SKEWERS—wooden or metal—allow smaller items to be threaded loosely together and then placed on the grill to cook. Wooden or bamboo skewers should be soaked for at least 30 minutes before using so that the ends won’t char during grilling. Flat wooden or metal skewers are preferred, so that cubed food doesn’t spin while turning. Or use double skewers to keep cubed food from spinning.


DISPOSABLE ALUMINUM PANS are perfect for grilling a medley of vegetables or catching the drippings under a spit-roasted chicken.


We like to have an INSTANT-READ THERMOMETER handy by the grill to test the doneness of beef, chicken, lamb, pork, turkey, and breads.


A CHARCOAL CHIMNEY or electric fire starter is key for starting a charcoal fire.


A good-quality CHEF’S KNIFE is essential for preparing vegetables, fruits, herbs, and other foods destined for the grill.











SIMPLE GRILLING
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LIGHTING THE FIRE


Charcoal Grills


A charcoal fire can be started in any of several safe, ecologically sound ways. We prefer using real hardwood lump charcoal instead of compressed charcoal briquettes. It is readily available at most barbecue and grill shops, hardware stores with large grill departments, and some grocery stores. It gives a better flavor and is an all-natural product without chemical additives. It also burns hotter, which is desirable for high-heat grilling.


You can start your hardwood lump charcoal in a metal charcoal chimney or with an electric fire starter, both available at hardware, barbecue, and home improvement stores and most gourmet shops.


LIGHTING THE FIRE WITH A CHARCOAL CHIMNEY. It is easy to start a charcoal grill with just a match, newspaper, and charcoal. The only special equipment you need is an upright cylindrical metal canister, which looks like a large metal coffee can with a handle. Fill it with fifteen to twenty pieces of hardwood lump charcoal, and then place it on a nonflammable surface, such as concrete, gravel, or the grill rack. Slightly tip the chimney over and stuff one or two crumpled sheets of newspaper in the convex-shaped bottom. Light the paper with a match. After 5 minutes, check to make sure that the charcoal has caught fire, or you may need to light another piece of newspaper under the chimney again.


It takes about 15 to 20 minutes for the coals to flame. When the flames subside and the coals are glowing red and just beginning to ash over, it’s time to carefully pour the coals onto the fire grates. You can add more charcoal to the fire if you need to, but wait until the new charcoal has begun to ash over before cooking. Start a charcoal grill about 20 to 30 minutes before you’re ready to grill.


LIGHTING THE FIRE WITH ELECTRICITY. An electric fire starter is another easy way to start a fire in a charcoal grill. You’ll need an outdoor electrical outlet or extension cord. Place the coil on the fire rack of the grill and stack charcoal on top of it. Plug it in and the fire will start in about 10 to 15 minutes. Remove the coil and let the starter cool on a nonflammable surface, out of the reach of children and pets.


Preparing a Direct Fire


In this book, when we tell you to “prepare a medium-hot fire in your grill,” this means direct heat, with the flames under the food you’re cooking.


To create “direct fire” make sure the bottom vents of the grill are open, as fire needs oxygen. Next, start a fire in a charcoal chimney using hardwood lump charcoal and newspaper or use an electric fire starter. Place more hardwood charcoal in the bottom of the grill. When the coals are hot in the charcoal chimney, dump them on top of the charcoal in the bottom of the grill and wait for all the coals to catch fire and ash over. Your fire should extend out about 2 inches (5 cm) beyond the space you will need for the food you plan to grill. When they’ve just begun to ash over and turn a whitish gray, replace the grill grate. Place the food on the grill grate, directly over the coals.




 






DONENESS CHART FOR GRILLING


Personal preferences run the gamut from very rare to very well done. Use this chart as a guideline for your outdoor grilling.














	Sandwiches  


	Good grill marks or warmed through to your liking







	Tartines  


	Good grill marks







	Vegetables  


	Good grill marks and done to your liking







	Fruits  


	Good grill marks and done to your liking







	Beef  


	125°F/45°C for rare, 140°F/60°C for medium, 160°F/75°C for well done







	Chicken breast  


	160°F/75°C







	Turkey breast  


	165°F/77°C







	Fish fillet  


	Begins to flake when tested with a fork in thickest part







	Shellfish  


	Opaque and somewhat firm to the touch







	Lamb  


	125°F/45°C for rare, 140°F/60°C for medium







	Pork  


	140°F/60°C for medium, 160°F/75°C for well done















Preparing an Indirect Fire


When we tell you to “prepare a medium-hot indirect fire in your grill,” this means no heat on one side of the grill and heat on the other side.


Prepare a direct fire first, as instructed on page 11. Once your hot coals are in the bottom of the grill, there are two ways you can create an indirect fire. First, using a long-handled grill spatula, push the coals over to one side of the grill to provide direct heat there. The other side of the grill will now have indirect heat. Second, bank the coals on both sides of the grill. The center of the grill will then be the indirect cooking area. Place the hardwood chunks, chips, or pellets (for wood smoke flavoring) on top of the coals. Replace the grill grate.


With an indirect fire, you can grill directly over the hot coals while you smoke over the indirect side. When cooking indirectly, close the grill lid and use the vents on the top and bottom of the grill to adjust the fire temperature. Open vents allow more oxygen in and make the fire hotter, partially closed vents lower the heat, and closed vents extinguish the fire.


Gas Grills


LIGHTING THE GAS GRILL. Follow the manufacturer’s directions for starting your gas grill. The manufacturer’s directions will tell you how long your grill takes to reach the temperature you want. Newer grills have inset thermometers that register the temperature inside the grill.


Preparing a Direct Fire


Turn the burners on. Place the food on the grill grate directly over the hot burner, and that is direct heat. To cook this way, ideally leave the grill lid up. When it is raining or snowing, however, closing the lid is preferable. This will essentially turn the hot grill into a hot oven, meaning you’ll actually be grill-roasting.


Preparing an Indirect Fire


Your grill must have at least two burners for indirect grilling, preferably side by side burners. Fire up the burner on one half of the grill only. The side of the grill with the burner off is for indirect cooking or for quickly moving food off the heat. To cook this way as with Lavender-Smoked Rack of Lamb (page 145), close the grill lid. If you have three or more burners, you may also set up your grill with the two outer burners on and the center of your grill used for indirect cooking. Adjust the burners to regulate the level of heat.


GRILL WITH THE LID OPEN OR SHUT?


Traditionally, grilling was done over an open fire or flame. For some recipes in this book, you’ll grill with the lid open, as in Bistro Chicken Paillards (page 128), Grilled Baby Artichokes with Parmesan and Lemon Drizzle (page 49), or Char-Grilled Romaine, Bacon, Tomato, and Roquefort (page 74). But sometimes, closing the lid allows you to build up more heat, get more wood smoke flavor in the food, or grill-roast.


GRILLING TEMPERATURE


Most food is grilled directly over a medium-hot to hot fire, depending on the distance your grill rack sits from the fire and the heat of the fire itself.


In a charcoal grill, the fire is ready when the flames have subsided and the coals are glowing red and just beginning to ash over. This is a hot fire. You can recognize a medium-hot fire when the coals are no longer red but instead are ashen.


For a gas grill, read the manufacturer’s directions for the time it takes the grill to reach the desired temperature. Or use a grill thermometer to judge the grill’s temperature.


ADJUSTING YOUR GRILL’S TEMPERATURE


On a charcoal grill, always begin the fire with the bottom or side vents open. Lower the temperature by partially closing the vents, and raise the temperature by opening the vents or by adding more charcoal to ratchet up the fire. More air means the fire will burn faster and hotter; less air makes for a slower and lower temperature fire.


On a gas grill, adjust the heat by turning the heat control knobs to the desired level. Most heat control knobs are marked “high,” “medium,” and “low,” although some are marked only “high” and “low.” On some models, you can control the temperature by turning the temperature dial.


HOW TO GRILL


Once your grill is at the proper temperature, follow our recipe directions for grilling. Good grill marks are desirable and accomplished by searing and charring before turning the foods with grill tongs or a grill spatula. Avoid turning the food unless the recipe says to do so. The food needs to sit undisturbed for a time to get those lovely grill marks.




 






FRENCH WOODS FOR WOOD-GRILLING AND SMOKING


The wood you use in barbecue is all about local availability, which is why maple is more popular in New England, hickory is big in the Carolinas, pecan and mesquite are beloved in Texas, and oak and apple woods have a following in Kansas City. In France, it’s the same way. We once had a fabulous meal at L’Orée d’Opio near Nice in the south of France, where Chef Erick Bernard prepared each dish in a wood-fired oven, using local chestnut wood or châtaigne. When obtaining chestnut wood, you may find untreated chestnut wood at a lumber yard (call first), but your best bet is knowing someone who has a chestnut tree and getting dead branches from them. The French term for cooking with a wood fire is cuisine au feu de bois, and those woods could include the following:


           •  Almond gives a nutty, sweet flavor similar to pecan wood that is good with most foods.


           •  Apple and other fruitwoods like peach and pear give a sweet, aromatic flavor good with chicken and pork.


           •  Cherry provides a deeper, sweeter flavor good with beef tenderloin, pork, chicken, and game.


           •  Chestnut emits a rich, smoky flavor and is good with game, beef, pork, and lamb.


           •  Grapevines give a lighter, aromatic flavor good with fish, shellfish, and chicken.


           •  Maple has a mild flavor and marries well with poultry and pork.


           •  Oak and oak wine barrel staves give a medium smoky flavor that pairs well with lamb, game, poultry, and pork.


           •  Orange wafts a lighter, sweeter aromatic flavor than other fruitwoods like apple or cherry.


           •  Pecan wood is nutty and spicy, making it a perfect choice for poultry, pork, fish, and shellfish.


           •  Rosemary and lavender stalks give a woodsy aroma and are good with breads, fish, shellfish, lamb, pork, beef, and game.









WHEN IS YOUR FOOD DONE ON THE GRILL?


Vegetables, tartines, sandwiches, and fruits are done when they have good grill marks or they’re tender enough for your liking. Easy.


We recommend that if you’re just starting to grill, you use an instant-read meat thermometer to test the doneness of grilled chicken, pork, beef, veal, lamb, and breads. Insert the thermometer in the thickest part of the meat or bread and read the temperature. After a while, you’ll be able to tell the doneness of grilled foods by look, smell, and touch. When you touch a beef tenderloin with tongs and it’s soft and wiggly, it’s too rare. When the tenderloin begins to offer some resistance, it’s rare to medium-rare. When it just begins to firm up, it’s medium. When it feels solid, it’s well done. For exact temperatures and a great guide to knowing when meat is cooked, please see the handy chart on page 11.


WOOD GRILLING AND KISS OF SMOKE


To get more wood smoke flavor from your grill, you simply add hardwood to the fire, as you will in Smoked Goat Cheese Salad with Sweet Cherries (page 77), Wood-Grilled Oysters with Smoky Bacon (page 43), or Provençal Beef Daube (page 170).
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