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To farmers and gardeners,
barbecuers and grillers,
makers and enjoyers.
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THREE CHEERS FOR THE RED, WHITE, AND ’QUE!



Red, White, and ’Que celebrates a can-do, roll-up-your-sleeves spirit, taking your grilling, slow smoking, planking, and grill-roasting to the next level. Wherever you build your fire—in a driftwood pile on the beach, a fire pit by a lakeside cabin or a tent in the woods, a grill in a backyard, or a smokin’ cooker at a barbecue competition—you now have over 100 recipes to rev up your repertoire.


This book is where innovation—you can grill that?—meets time-honored tradition to deliver big-time flavor.


Red, White, and ’Que is about making the most of farm-fresh, seasonal ingredients, from the first asparagus of spring in Purple, Green, and White Asparagus with Grilled Lemon Butter (here) to summer’s Stars and Stripes Grilled Banana Split (here) to a whole, fabulous stalk of Ember-Roasted Brussels Sprouts (here) in fall and Grilled Butternut Squash with Garlic and Olives (here) in winter.


You can take foods you’ve grown yourself or “harvested” from your local farmers’ market and make them better yet. A little heat and a little smoke are all it takes. Smoked Applesauce (here) or Grilled Kale Bundles topped with Warm Cranberry-Bourbon Vinaigrette (here)? Yeah, baby! Blistered Green Beans with Buttermilk Ranch Dressing (here) takes that ubiquitous vegetable we all think we know, adds a retro salad dressing that yearns to be rediscovered in its homemade form, and combines for a dish that everyone will love. Ruby Slipper Beets (here) with a lick of raspberry will take you somewhere over the rainbow. Chars and Stripes Grilled Vegetable Platter (here) allows you to celebrate the blue-ribbon winners from your local farmer.


You can also discover new ways to slow smoke a brisket (here) or plank salmon (here) or sizzle those ribs to a tender, juicy turn (here). You can rediscover classics like Green Goddess Dressing (here), which is delicious on just about anything you can grill. Bottle your own signature Cherry Chipotle Barbecue Sauce (here), so good you’ll steal a spoonful of it from the refrigerator even when you’re not grilling or smoking.


Nothing says “regional” like local wood: maple in New England, hickory in the South and Midwest, oak and mesquite in Texas, apple and cherry in the Great Lakes, live or red oak in California, cedar and fruitwoods in the Pacific Northwest. Wood is a great way not only to emphasize regionality but also give foods that aromatic taste of place. In Red, White, and ’Que, we give you lots of ways to use wood, no matter what kind of equipment you have. You can use wood for planking, wood grilling, grilling with a kiss of smoke, or slow smoking.



ABOUT THAT ’Q


No matter how you say it—or spell it—


Barbecue


Barbeque


Bar-B-Q


BBQ


Or simply Q—


Barbecue is a distinctly American contribution to the world’s culinary traditions. Slow-smoked barbecue is all about turning bland and tough cuts of meat into tender, delicious, aromatic masterpieces with the ancient flavor of the hearth. Edward Lee writes in his cookbook Smoke and Pickles, “Some say umami is the fifth flavor, in addition to salty, sweet, sour, and bitter.” The Korean-American chef with the yen for Southern barbecue goes on to suggest a sixth: smoke. Smoke flavor is a combination of bitter and the aroma from smoldering wood, a scent that can touch the most ancient part of the brain: the limbic system. Smoke deepens the flavor of any food it infuses.


In Red, White, and ’Que, we judiciously add smoke to cashews (Smoked Cashew Crema, here), apples (Smoked Applesauce, here), and beans (Barbecuer’s White Bean Casserole, here), among others.


Back in the day, the only smoky condiments to choose from included a can of chipotle peppers, a little bottle of liquid smoke, and a hickory-smoked salt. Today, we’re spoiled for choice. And that’s because we’ve fallen in love again with smoke as a flavor. You can add a nuance of flavor with artisan products such as Cherry Smoked Honey from Bee Local in Oregon. Wood + Salt in Missouri offers many smoked products, including Tellicherry Rye Peppercorns, soaked in rye whiskey and then smoked over pecan wood, and Winter Smoked Sea Salt, which is smoked over smoldering cinnamon sticks, brown sugar, tea leaves, and orange zest. Bourbon Barrel Foods in Kentucky offers an array of bourbon-smoked products, including sea salt, pepper, paprika, chili powder, sesame seeds, and even cacao nibs. Smoked Spanish paprika was a hard-to-come-by condiment a few years ago and now is available from even McCormick at many grocery stores. Experiment as we do and add one of these smoky condiments in place of a non-smoked item to get that extra smokiness. So, let’s learn something new. Keep getting better. Push the envelope. And let’s raise the flag for the Red, White, and ’Que!



RED, WHITE, AND ’QUE TECHNIQUES





GRILLING IS A MATTER OF DEGREES


You can do a lot more with your grill than simply sear: You can melt, toast, scorch, blacken, blister, add a kiss of smoke, 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) to get good grill marks on your foods.
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Several basic tools make grilling easier. Kitchen shops, hardware stores, restaurant supply stores, or 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, ovenproof 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 or shellfish, chicken, 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, such as fish fillets and long planks of eggplant, zucchini, or yellow squash. Oil the food well to avoid sticking.


Meatball grilling baskets are a necessity for handling meatballs. Ever try to grill meatballs on a grill rack? They escape like spooked cattle on the range during a storm. Like a skilled cowboy, you need to wrangle them into a meatball grilling basket, and then grilling and turning them is easy.


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. Double them—i.e., put one on top of the other—when the food seems too heavy to safely maneuver in one pan.


An instant-read thermometer is good to have 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.


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.)


[image: image]CLEANING AND MAINTENANCE [image: image]


After grilling, turn your gas grill to high heat and close the lid to help burn off residue. About 5 minutes should do it. Don’t forget to turn the gas grill off! After you finish grilling on a charcoal grill, place the lid on it to help burn off the residue. There are plenty of tools that will help, too.


A stiff wire brush with a scraper makes cleaning the grill easy. Tackle this while the grill is still warm.


Crumpled aluminum foil is also a good scraper for the grill grates. Shape it into a loose ball and use long-handled tongs to push it across the grill grates to release the residue.


Natural-bristle basting brushes can be used to apply oil to the grill and baste food during grilling or smoking. (Use separate brushes for oiling grates and basting food.)


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.
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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, 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 many gourmet kitchen 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 to a slant 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 or 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 using 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 the coals have 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.


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


Prepare a direct fire first, as previously instructed. 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: that is direct heat.


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. 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. When it is raining or snowing, closing the lid is preferable. Closing the lid allows you to build up more heat, get more wood-smoke flavor in the food, or grill-roast. This will essentially turn the hot grill into a hot oven, meaning your food will cook faster.


GRILLING TEMPERATURE


Most food is grilled 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 specific 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 food with grill tongs or a grill spatula. Avoid turning the food too early. The food needs to sit undisturbed for a time to get those lovely grill marks.


To wood grill, you need to either start with an all-wood fire or add wood to a charcoal or gas fire, and then grill with the lid open. With wood grilling, you will get a hot, aromatic fire that will give your foods a bit of char and just a hint of smoke, less than a “kiss of smoke” and much less than slow smoking. Wood grilling usually means a hotter fire and grilling with the lid open. It’s a popular technique in restaurants around the country, but easily achievable in your backyard.


If you want to wood grill in a fireplace or fire pit, build a wood fire using hardwoods (not pine). You can simply do a little yard work, like we do, and gather enough oak, maple, hickory, alder, pecan, apple, cherry, or black walnut wood, depending on where you live. You can also purchase wood chunks to add to the fire. Arrange the grill grate and start the fire. When the coals are ashed over, your fire is hot and aromatic enough for you to start grilling.


In a charcoal grill, ignite the charcoal. When the charcoal has ashed over, add a few sticks of your favorite hardwood to the coals. When the wood flames up, you can start to grill.


In a gas grill, add dry wood chips or pellets to the smoker box. You could also create a foil packet of pellets or chips and poke holes in it to let the smoke escape. Place the smoker box or foil packet near or over the hottest part of the grill. When you see the first wisp of smoke, you can start to grill.


HOW TO GRILL WITH A KISS OF SMOKE


You can give your food more of the aroma of wood smoke when you use this technique. Basically, you add wood to the fire and grill with the lid closed.


On a charcoal grill, you could add small, seasoned branches of hardwoods like oak, maple, or pecan; fruitwoods like apple, pear, or peach; or even dried grapevines or woody herb stalks like rosemary or lavender. You simply add a branch or two, several wood chunks, or a handful of wood chips to the fire after the coals have ashed over.


You want to wait to put your food on until you see the first wisp of smoke (so you know the wood is smoldering and you’ll get the wood-smoke flavor you want). Then simply place your food on the grill grate, close the lid, and let the food smoke and grill at the same time.


For a gas grill, you want to avoid any debris getting into the gas jets, so you’ll want to contain the wood in a homemade aluminum foil packet or in a metal smoker box you can buy at barbecue shops, gourmet stores with barbecue accessories, or hardware stores. We find that dry wood chips smolder more quickly, so simply place a large handful or about 1 cup (55 g) of fine wood chips or wood pellets (available at kitchen, barbecue, or hardware stores that carry barbecue accessories) in an aluminum foil packet or metal smoker box. If using foil, poke holes in the packet.


Place the packet or smoker box close to a fired gas jet, using grill tongs. When you see the first wisp of smoke, simply place your food on the grill grate, close the lid, and let the food smoke and grill at the same time.


The wood chips or pellets will smolder rather than burn, adding smoky flavor for about 1 hour.


HOW TO SLOW SMOKE


In parts of America—the Carolinas, Georgia, Tennessee, Missouri, Kansas, Oklahoma, and Texas—slow smoking is the same as barbecuing, as in “Are you barbecuing that pork butt?”


Slow smoking means cooking your food at lower temperatures, over a long period of time, with the aroma of smoldering wood and the lid closed. Here’s how you do it:


Use regional wood. These are chunks of seasoned hardwood packaged in bags and available at grocery, barbecue, and hardware stores. These larger chunks smolder more slowly to flavor foods that need hours to get a smoky flavor. Barbecuers generally use what is available in their area. To understand the characteristics of regional woods, see American Woods for Grilling and Smoking (here).


Go low. To cook at 225°F/107°C to 250°F/121°C, the food needs to be at a distance from the fire. Bullet-shaped smokers are designed to do this for you, with the fire in the bottom and the food on the top tier. You can also create an indirect fire in your grill, with a fire on one side and no fire on the other. You put your food on the no-fire side.


Go slow. As in hours, not minutes. For a charcoal grill, prepare an indirect fire in your grill, with a fire on one side and no fire on the other. Simply place the wood chunks on the ashen coals. When you see the first wisp of smoke, put the food on the no-fire side, close the lid, and start to slow smoke. Replenish the charcoal and wood as needed for additional fire and smoke.


For a gas grill, prepare an indirect fire in your grill, with a fire on one side and no fire on the other. Place the wood chips or wood pellets in a foil packet, poke holes in the top to let the smoke out, and place the packet near a burner so the wood will smolder. When you see the first wisp of smoke, put the food on the no-fire side, close the lid, and start to slow smoke. Replenish the wood chip packets as needed for additional smoke.


Moisturize. For foods that take a long time to slow smoke, such as brisket and pork butt or shoulder, you need to spray the meat with a flavorful liquid or baste it from time to time. Each recipe will tell you what liquid to use and when to spray or baste to keep the meat from drying out.


HOW TO SLOW SMOKE VEGETABLES, FRUITS, AND NUTS


Smoking fresh foods that don’t need to be “done” is simplicity itself. It’s one of those fairly effortless ways to ratchet up the flavor—without adding fat grams or carbs.


If you’re going to set up your grill or your smoker, why not think ahead and smoke several things at a time? Just place the foods to be smoked in separate disposable aluminum pans. Use whatever woods you like, except for heavier woods like hickory and mesquite, which could be too smoky. Try alder, apple, cherry, maple, oak, pecan, or a combination.


Place the pans of food on the smoker. Cover and smoke at 225°F to 250°F (107°C to 121°C). Let them smoke for about an hour, or until they’re bronzed and have a smoky aroma. That’s it. Remember: Vegetables, fruits, and nuts don’t have to be done; you just want them to be smoky.


You can enjoy your smoked goodies right away, cover and refrigerate them for a day or two, or wrap and freeze them for up to 3 months.


Here are the best candidates for slow smoking:


Bell or chile peppers: Core, halve, and seed each pepper. Brush with olive oil and smoke for 1 hour, or until soft and aromatic.


Garlic: Slice about ½ inch (1.3 cm) off the top and bottom of whole heads of garlic. Place them larger side–down in the pan and drizzle with olive oil. Smoke for 1 to 1½ hours, or until soft when you squeeze the bulb. Squeeze the garlic pulp out of each head.


Onions: Peel and slice onions, place in the pan, and drizzle with olive oil. Smoke for 30 to 40 minutes, or until soft and aromatic.


Orchard fruits: Peel, core, and quarter apples, pears, peaches, nectarines, and plums and smoke for 1 hour, or until aromatic.


Tomatoes: Use four large beefsteak tomatoes, cored, or twelve Roma tomatoes, cut in half lengthwise, and smoke for 1 hour, or until aromatic.


Potatoes or sweet potatoes: Using a carving fork, poke holes in the potatoes. Set on the indirect side of a grill and smoke for about 1½ hours, or until a fork can easily be inserted into the potato.


Winter squash: Halve and seed acorn or butternut squash or pumpkins. Cover the cut side of the squash with foil and poke holes in the foil to let the smoke through. Smoke cut-side down for about 1 hour, or until the meat of the squash is tender.


Tree nuts: Smoke shelled almonds, cashews, and pecans for 1 hour, or until aromatic. The nuts will soften. If you want them crisp again, place the smoked nuts on a baking sheet in a 350°F (177°C) oven for 15 minutes, or until toasty.


HOW TO PLANK


Planking involves simply placing food on a seasoned, untreated, aromatic wood plank and then cooking it on the grill with the lid closed. You can buy wood planks for the oven or for the grill at kitchen, hardware, barbecue, or online stores. The most commonly used planks are rectangular and vary slightly in size. Grilling planks are thin and range in size from about 12 x ½ to ¾ inches (30 x 1.3 to 1.9 cm). Oven planks are thick and have a concave oval that holds sauces on the plank. They are most common in cedar (which is a wider plank, about 9½ x 15 x 1½ inches/24 x 38 x 3.8 cm) or alder. Oven planks are more expensive, so you want to make sure they don’t char too much, and then they will last longer. Use whatever size fits best on your grill. Food cooks in about the same time on thinner or thicker planks, but thicker planks last longer. Planks can be reused until they’re either too charred or too brittle to hold food.


Although planking on cedar is the universal favorite, as it gives the best aromatic flavor, any regional hardwood—such as alder, hickory, maple, oak, mesquite, apple, or cherry—will produce great-tasting planked food, too. A simple test is to sniff the plank. If you can’t smell any aromatic wood, it’s not going to impart flavor to your food. Go for the plank with the best aroma.


To use the plank, submerge it in water for at least an hour. A deep sink and a large rectangular plastic container that you can fill with water both work. Use a couple of large cans to weigh down the plank so that it stays under the surface. A water-soaked plank produces maximum smoke flavor and is more resistant to charring on the grill.


Prepare an indirect (medium-hot or hot on one side, no heat on the other) fire in your grill. You can do this with a gas grill with dual burners or in a charcoal grill by massing the hot coals on the “hot” side. For wider charcoal grills or gas grills with three burners, you can make the indirect part in the middle, with coals or lit burners on each side.


The food surface that touches the wood plank takes on more flavor, so don’t crowd the food onto the plank. Use two planks, if necessary. Then close the grill lid and cook according to the time specified in the recipe. Stay close by, though, in case of flare-ups. Keep a spray bottle filled with water handy, just in case.


For a rustic bistro effect, serve the food right on the plank, like a platter. After you’ve cooked and served on the plank, clean it up with a little hot, soapy water and a good rinse. (Do not soak the plank in soapy water.) Eighty-grit sandpaper may be used to help clean the plank, too. Let it air-dry and store in a cupboard uncovered.
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Alder gives a light, aromatic flavor and is great paired with fish.


Cedar is probably the most aromatic of the woods, lending a deep but gentle woodsy flavor to planked foods of all kinds.


Hickory lends a stronger, hearty wood flavor to beef, pork, and poultry.


Maple smolders to a sweeter, milder flavor that pairs well with poultry, vegetables, and fish.


Oak gives a medium, woodsy aroma without being bitter. It pairs well with any food.








 



CAST-IRON GRILLING


Cast-iron griddles or skillets, heated to a high temperature on the grill, can sear great steaks, fish fillets, or shellfish like scallops or shrimp.


First, heat the griddle or skillet with the grill lid closed for about 20 minutes, or until it is very hot and the inside bottom of the skillet is starting to turn a grayish color.


Brush the steak on both sides with oil and grill on the griddle or in the skillet, uncovered, for 2 to 3 minutes per side, turning once for a black and bleu steak that is charry on the outside and rare in the center. Grill longer on each side, if you wish, for a steak that is done to your liking.


For fish, brush both sides of the fish fillet with oil, place on the griddle or in the skillet, close the grill lid, and grill for 3 to 4 minutes, turning once, or until the fish begins to flake when tested with a fork in the thickest part.


For shellfish, brush both sides of the scallops or shrimp with oil, place on the griddle or in the skillet, close the grill lid, and grill for 2 minutes per side, turning once, or until the shellfish just begins to turn opaque and is firm. Shellfish keeps cooking in residual heat, so take it off the griddle or out of the skillet immediately.


WHEN IS YOUR FOOD DONE ON THE GRILL?


Vegetables, breads, 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 breads and meats: chicken, pork, beef, veal, game, and lamb. Insert the thermometer into 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 pork or 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 use the handy chart on here.
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Personal preferences run the gamut from very rare to very well-done. Use this chart as a guideline for your outdoor grilling.
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GRILLING ON SKEWERS


For grilling foods on skewers, you can use wood or bamboo skewers, campfire sticks (that you pick up in your yard), fresh rosemary or lavender herb branches, or metal skewers. Wood or bamboo skewers, which come in packages at the grocery store, need to be soaked in water for at least 30 minutes before threading them with food and grilling. After grilling, just throw the charred skewers away.


STIR-GRILLING


Stir-grilling foods over a hot fire is a great way to show off your vegetable harvest—and there’s no mess in the kitchen!


To stir-grill, you need a grill wok or basket (a hexagonal metal wok or round basket with perforations), along with wooden spoons, paddles, or long-handled spatulas. The perforations in the wok or basket allow for more of the grill flavors to penetrate the food. Grill woks are usually 12 to 15 inches (30 to 38 cm) in size. We prefer a bigger wok because more space means potentially more grill flavor and more room for a larger quantity of food. We like to use long-handled wooden paddles or spoons to toss the food in a grill wok. We call this technique “stir-grilling,” a similar but healthier alternative to stir-frying.


So roll up your sleeves, take a deep breath, and get ready to rumble on out to the grill, where great food is your manifest destiny!


 







AMERICAN WOODS FOR GRILLING AND SMOKING



American hardwoods can give a true taste of place. From maple in the East to red oak in the West, you can use many seasoned hardwoods for wood grilling, grilling with a kiss of smoke, and slow smoking. You want wood that is as natural as possible, not treated with chemicals. We usually just do a little yard work and can pick up enough sticks for wood grilling or grilling with a kiss of smoke. For slow smoking, you can buy regional wood (in pellets, chips, chunks, sticks, and logs) from online sources like Chigger Creek Wood Products, Carolina Cookwood, Fruita Wood, and Woodyard BBQ or from a hardware store near you.


Acacia. Smoke similar to mesquite for smoking brisket.


Alder. Stately trees from the Northwest with pale wood that offers a delicate aroma. Good with fish, pork, poultry, and light-meat game birds.


Almond. From California, this wood has a sweeter smoke flavor that is good with chicken, pork, fish, vegetables, and fruit.


Apple. Sweetly aromatic, this fragrant wood from the Midwest and Northeast is good with poultry, pork, fruit, and vegetables.


Cherry. From the Midwest, cherry burns well and produces a medium, fruity smoke that darkens foods. Good with beef and pork.


Corn cobs. Dried corn cobs, corn kernels removed, produce a sweet smoke and give foods a golden appearance. We’ve used them on shrimp, chicken, and pork.


English and black walnut. Walnut trees proliferate from the Midwest to California, yet you rarely hear of anyone using the wood for grilling or smoking. Walnut trees tend to shed nuts rather than sticks, so that might be part of the reason. The other is that walnut produces a heavier smoke, so it is best used with other woods for slow smoking.


Grapevines. The prunings from any grape-producing region afford a piquant smoke good for wood grilling or grilling with a kiss of smoke.


Hickory. Comes from the South and Midwest. Good, as you might guess, with anything you’d like to slow smoke, from vegetables to game. It is a heavier wood smoke, so use it in moderation or in combination with lighter-flavored woods.


Maple. A wood synonymous with New England, maple has a mellow flavor good for grilling or slow smoking vegetables, chicken, beef, or pork.


Mesquite. More of a bush than a tree, the gnarly mesquite grows in arid regions of the Southwest. It burns hot for wood grilling and gives a heavy smoke for slow smoking. Use it in moderation.


Nut shells. Dry shells from hazelnuts and pecans, smashed into tiny pieces, can also smolder to a medium smoke for food flavor on cheese or seafood.


Oak. All oak varieties—including red oak from California, post oak from Texas, white oak from Ohio, pin oak from Missouri, and many more—do well for wood grilling and slow smoking. Oak burns for a longer time than other woods and has a medium-heavy smoke that is good for all kinds of foods, but use in moderation.


Peach, Nectarine, and Apricot. Yes, you can grill and smoke with these fruitwoods, too. The late, great Karen Putman, who won every major barbecue award, loved peach wood smoke with pork because its flavor is milder than hickory.


Pear. From the Northeast and the Pacific Northwest, seasoned pear wood burns like other fruitwood and has a more delicate smoke flavor that is good with fruit, vegetables, fish, poultry, and lamb.


Pecan. Pecan trees grow wild in Midwestern groves and are cultivated in the South. Pecan wood is good for wood grilling, as it gives a steady, aromatic heat. It’s also good for slow smoking, with a medium flavor, delicious with cheese, vegetables, and meats.





















CHAPTER ONE



Happy Hour Drinks, Small Plates, and Snacks


WE MIGHT HAVE THE UNITED STATES NAVY TO THANK FOR the concept of happy hour.


Taking cues since the 1880s from their wives’ “happy hour social clubs,” which may or may not have involved alcohol, Navy men officially went in for happy hour on the U.S.S. Arkansas in 1913, then went all out for happy hours after World War I.


The idea of a cocktail hour before dinner gained wider appeal after drinking alcohol was banned during Prohibition (1920–33) and people thrilled to the idea of sneaking into speakeasies.


Today, happy hour means a social time of small plates and little bites with or without beer, wine, or cocktails. You can make a meal on happy hour food, if it’s done right. And if it’s delicious.


In this chapter, we start out with a colorful showstopper—Burrata-Stuffed Squash Blossoms with Tapenade (here). With grilled bread, this appetizer goes garden-to-grill-to-table. If you eat with your eyes as well as your taste buds, this is a feast.


We reinvent the chip-and-dip with delicious farm-fresh goodies to grill and serve with a sauce for dipping. Try Grilled Baby Artichokes with Blood Orange Drizzle (here) and Grilled Rainbow Carrot Fries with Roasted Pepper Ketchup (here). Snacking gets a delicious makeover with Big Easy Blackened Okra (here), Smoke-Roasted Sweet Potatoes with Spicy-Sweet Sorghum Butter (here), and Grilled Fava Beans with Pecorino (here).


We whip up a batch of cocktails that taste even better with a hint of grill marks and a wisp of smoke.


And we serve up slightly heartier fare that is still perfect for sharing: Grilled Chicken Skewers with Strawberry Rhubarb BBQ Sauce (here) and Cedar-Planked Charcuterie (here).


Are we happy yet?
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Burrata-Stuffed Squash Blossoms with Tapenade
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