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FOREWORD


In his introduction to this comprehensive and unusual (I’ll get to that) collection, Peter Kaminsky delightfully details the history of The Times’s writing about grilling and barbecue. (The latter, as aficionados know, is a very different thing from the former.) What’s left to me is to praise what’s here, detail why I believe it to be unique (a word we’re not really allowed to use at The Times), and single out some of my favorites.


The collection is unusual—and truly unique—because it spans so much time and so many different personalities. I was literally enamored of Craig Claiborne when I was in my 20s; he was nothing short of a demigod to me, and at a time when “barbecue” meant burgers and franks, he affected my restaurant-eating and cooking life like no one else. But when I finally met him (I was nearly 40 by then, and he almost 70) I wasn’t surprised to find out that, aside from a love of food and the craft of writing about it, we had little in common.


Later on I came to admire other Times food writers, but I would say most especially Florence Fabricant—FloFab. She and I have been colleagues of sorts for going on 20 years. (I was a late bloomer.) Yet again, our styles could hardly be more different.


There have been new additions to the roster, too (I include Julia Moskin among these, even though she’s been on staff for something like ten years at this point), which has allowed us all to discover new approaches and a greater variety of wisdom. I might single out Steven Raichlen, along with John Willoughby and Chris Schlesinger, grilling specialists who brought super-knowledgeable credibility to this kind of writing in The Times pages over the course of the last quarter-century or so.


The same could be said for almost everyone represented here: I know most of them, and have shared meals and stories with them. We come from different places, different backgrounds, and even different eras. The only common ground here is grilling, writing, and The Times.


Which means what? That in every single year represented, the Magazine, Living and Dining editors of The Times made an effort, every grilling season, to pull together the best grilling (and, yes, barbecue) recipes they could find. Some years this was a few recipes, some years 20 or 30 or more. (There was a summer not long ago when I was told that I personally was contributing too many grilling recipes. Who knew there was such a thing?)


The point is this: over some 90 years, The Times has run thousands of recipes for outdoor cooking. What’s here is far from all of them, but a selection of 200 chosen— wisely (if immodestly; several of my own pieces are included), I might add—by Peter, himself a longtime contributor and an important part of not only the food sections but the paper in general for many years.


And we are not talking only about recipes here. Unlike many collections, this one features full stories, stories that often contain information and tips that can be valuable once the cooking process begins, even before the grill is lit, stories that could stand by their own, without recipes at all. So when seen as a kind of “greatest hits” of Times writing about grilling, this collection becomes even more unusual. One of the earlier pieces, by John Willig, begins thus:


“One of the most alarming aspects of these troubled times is not, as one might be led to believe, the rock ’n’ roll singer or Khrushchev or even Brigitte Bardot. It is the spread of outdoor cooking and the way people now regard it as an Art.”


Kinda great, no? And if you swap a couple of names it could have been written yesterday. (Be sure to check it out; it’s a great read.)


None of this is to say, of course, that the recipes and general cooking instructions aren’t the stars here; I believe that they are. You’ve got a fine DIY guide to barbecue sauces by Dena Kleiman (who, I do believe, got it right); the great Molly O’Neill’s essential guide to the basics of grilling vegetables, and the Lee brothers’ take on hobo packs; a comprehensive piece by Ms. Fabricant on grilling fish with, of course, terrific recipes; and Ms. Moskin writing what amounts to all about jerk.


It is indeed a stunning collection, filled with joys and surprises, a delight to browse through or read almost as you would a novel. It spans more than a century and a half, and though there is an ostensible focus on New York, what we can see here is the true evolution of the “barbecue” or “cook-out” into an understanding of the difference between barbecuing and grilling and the progression of the foods of choice. Whereas they were once almost exclusively hot dogs and hamburgers—and as American as both—they’re now as varied as roasted eggplant, grilled mackerel, and barbecued tofu, and they come from every place on earth.


Mark Bittman



















INTRODUCTION: LIGHT MY FIRE


The New York Times, born on September 18, 1851, has covered barbecue from Day One. Actually make that Day Four Hundred and Two, October 25, 1852, to be exact. In a short piece that ran without a byline, mention is made of a barbecue thrown by the Whig Party at which supporters of Daniel Webster’s candidacy for president refused to let Congressman Daniel Jenifer speak unless he promised not to vote for Webster’s rival, General Winfield Scott, hero of the recent war with Mexico and eventual loser to Franklin Pierce. There is no mention of what was served at the barbecue.


Throughout the nineteenth century, The Times continued to write about barbecue, most often in the context of political events and great public gatherings. Not a word about gastronomy. No recipes, no side dishes, no discussion of the virtues of vinegar-based vs. mustard-based vs. tomato-based sauces (an age-old debate that still ignites the passions of partisans of these three traditions of Southern barbecue). If Rome can be said to have purchased the support of its citizens through bread and circuses, American political parties, especially at election time, employed a barbecue strategy that combined pork and politics, beef and braggadocio.


For example, in 1876 the paper ran a piece about a Republican rally in Myrtle Avenue Park in Brooklyn where 50,000 people gathered for speeches and roast oxen. When you consider that Danny Meyer’s annual barbecue fest, the Big Apple Block Party, attracts 20,000 ’cue fanatics, it’s quite clear that cooking over wood fire has long been a big draw in the Big Apple.


It really is a hoot to look through these early years of the paper’s coverage of outdoor grilling as spectacle. On December 15, 1910, a “special to The New York Times” appears under the headline “Buffalo Bill’s Last Buffalo,” wherein the famous Wild West impresario was invited to the ranch of Major Gordon (Pawnee Bill) Lillie to dispatch “an unruly old buffalo.” Buffalo Bill “executed the death sentence with one shot.” I have my doubts about the kill shot, but it made good copy. Likewise, the headline is a head-scratcher: how did the editor who wrote it have the foresight to know it was Bill’s last buffalo seven years before Bill died?


The first mention I could find of the actual food served at these massive gatherings appeared in 1897 when the National Stock Growers Convention in Denver drew a mid-sized crowd (that is, 10,000) for a bill of fare that included:




Eight beeves
Four Elk
Four Buffaloes
Twenty-Five Sheep
Two Bears
Twelve Antelope


Half A Ton of Cheese


Two Thousand Loaves of Bread


Two Hundred Opossums


Thirty Barrels of Yams


One Hundred Kegs of Beer





Opossums? Did Andrew Zimmern’s great grandparents live in Denver?


In the nineteenth century, food, chefs, restaurants, and recipes were not heavily covered in The Times. Some may write this off to the fact that cooking was still considered “women’s work” and therefore somehow not worthy of notice in a journal that carried news of the goings on of potentates, the rise and fall of empires, the building of great fortunes, the grim toll of war. The basic biological operation of eating did not rise to the same level of gravitas. Moreover, ours was not yet a culture with an insatiable appetite for celebrity. Chefs were everyday working stiffs, blue collar guys (always guys, never gals). Gladiatorial cooking competitions had not yet elevated them to the status of superstars.


But, with or without reportage, Americans grilled at every opportunity. Fourth of July celebrations in the Northeast and Northwest often featured the first salmon of the year, grilled over open fires. At rodeos, church suppers, and harvest festivals, whole hogs, steers, and lambs—long smoked or grilled over wood fire—were served. In the Deep South, until quite recently, the tobacco harvest was the occasion for a festive “pig pickin’” where the consumption of a pit-roasted whole hog was one of the few times when groups of whites and blacks dined together. Twenty generations of American sportsmen, from John Audubon to Teddy Roosevelt to Brett Favre, set off to forest, wetland, and stream to hunt deer, shoot duck, and catch fish, all of which involved wood-fire cookery of the day’s harvest. As the great convoys of Conestogas moved westward over plains teeming with bison, antelope, sage hens, and waterfowl, the pioneers cooked over fire. Likewise the legions of laborers who laid the track of the transcontinental railroad availed themselves of the plentiful wildlife of the mountains and prairies.


Americans have barbecued as long as there has been an America, humankind even longer. Our distant ancestors going back hundreds of thousands of years grilled, smoked, roasted, and broiled. The link between food and fire is as old as humanity, perhaps a little older. Harvard paleobiologist Richard Wrangham theorizes that cooking over fire is what made us human. Compressing his elegant argument into a few sentences, he writes that once humans tamed fire and began cooking their food, it was no longer necessary for our forebears to have massive intestinal tracts to digest food that already had been partially processed by cooking. We were free to devote our life force to evolving bigger brains that were conveniently supplied with the energy that is highly concentrated in cooked meat. In that respect, love of barbecue is chiseled into our DNA.


Perhaps we should take a moment here to say what it is that we are talking about when we talk about barbecue. When I grew up in a tract home in New Jersey in the 1950s, a barbecue was a kind of flimsy metal box on unstable legs where my dad cooked burgers, dogs, steaks, and—in recognition of our Russian heritage—the occasional shasklik or shish kebab.


For me, a child of the suburbs, barbecue was cooking that you did over charcoal—later charcoal briquettes—on a piece of metal equipment. The act of cooking was barbecuing. Down South, as I have been reminded many times, barbecue is a noun referring to the meat of a pig that has been cooked at a low temperature in a smoke-filled chamber until the pork reaches a magical point of unctuous succulence (185 degrees, when collagen melts), and the meat is then shredded and dressed with a sauce that is usually a combination of sweet, sour, and spicy. Why these sauces are held to be such closely guarded secrets has always been a mystery to me. You take some common condiments and throw in some other kitchen staples and slather it on. Not a whole lot of mystery there. On this subject Craig Claiborne wrote, “In the United States, the national American barbecue sauce consists of a dark red blend of tomato ketchup, Worcestershire sauce and brown sugar with variations that include vinegar, hot pepper and butter. Europeans generally regard this combination as (choose one) vulgar, naive, unsophisticated, barbaric, amusing.”


Which brings me to the subject of the immortal Craig Claiborne. Food writing in The New York Times can be demarcated by the terms B.C. and A.C., as in Before Craig and After Craig. True, there had been the occasional food story as well as recipes, often sent in by readers, throughout the 1920s, 1930s, and 1940s. But that was the era of home-ec and wholesome—that is, unimaginative—cooking: not much about barbecue. When Claiborne arrived at The Times in 1957, there was a confluence of food trends in American culture. The suburbanization of the postwar decades gave millions of us tidy homes on quarter-acre plots where it was practical to cook outdoors in a way that was impossible in the crowded tenements of our grandparents’ time. The oft-lampooned image of paterfamilias in apron, Bermuda shorts, and high black socks incinerating burgers and dogs on the backyard grill made good fodder for New Yorker cartoons, and except, perhaps, for the high black socks, it wasn’t far off the mark. But in recipe after recipe and story after story, Craig and his cooking compatriot, Pierre Franey, began to turn to more elegant food from the grill: recipes that relied less on powerhouse sauces and more on purity of ingredients and careful but not complicated techniques.


Craig and Pierre were mindful that gastronomic chefs in Europe weren’t particularly adept as grillers. Pan roasting was the way one achieved a nice crust on a steak or a piece of fish. But outside of the Michelin temples of haute cuisine, everyday Europeans were masterful at grilling whole lambs, swordfish, beefsteaks, pork loins, and even vegetables. In their work, Craig and Pierre rediscovered a world of rustic cookery that immigrants had for the most part left behind in Europe and which their children and grandchildren once again learned through these two pioneers.


Craig and Pierre also inspired a generation of women who took it to heart when Craig wrote “it seems a perfect occasion to demolish the age-old shibboleths surrounding the art of summer grilling. For example, barbecuing does not require charring food beyond recognition; barbecuing is not just ‘Dad’s job.’” Actually, a more on-the-money comment is found in a column written in 1956 contrasting the male and female egos at the grill. The author observed “the well known phenomenon that when a woman puts on an apron she feels like a maid, but when a man puts on an apron he feels like a chef (and looks like a maid).” Bingo!


Florence Fabricant did much to put that misconception to rest as she sought out ethnic recipes in the 1970s, some of which you’ll find in these pages. Moira Hodgson also manned (or “womaned”) the front line of fire cookery in those early years. They were the first in a chain of talented female writers who fanned the flames of our infatuation with the grill. A great debt is owed to Molly O’Neill; year after year her recipes in The New York Times Magazine gave home grillers inspiration for what to cook on Sunday.


In our time, the most numerous contributions from The Times family of writers come from the ubiquitous Mark Bittman. His “101 Fast Recipes for Grilling” just begins to plumb the depths of his grilling adventures, which are chronicled throughout this book. In fact, we could have easily done one book exclusively devoted to recipes from Claiborne and Franey and another, thicker, volume covering the Bittman oeuvre. And don’t let me forget restaurant critics emeriti Mimi Sheraton, Bryan Miller, and Sam Sifton, who demonstrate they, too, can cook as well as consume and critique.


There are recipes from prominent chefs as well, Jacques Pepin, Alfred Portale, Adam Perry Lang, Zakary Pelaccio, Susan Spicer, Francis Mallmann, and Dean Fearing among them, who have shared grilling recipes with Times writers and readers. So too has barbecue maven and bestselling author Steven Raichlen. Right alongside them you will find contributors, many of them my favorites, from everyday folks who like to grill. From the tailgate capital of America (the parking lot of Arrowhead Stadium in Kansas City, Missouri), there’s the McSparin brothers’ prime rib. And, cholesterol-fears-be-damned, we had to include the infamous and caloric Bacon Explosion of Jason Day and Aaron Chronister.


In short, it was not a hard task to look through the archives of The Times and come up with more than 200 varied, well-thought-out, and delicious recipes. Volumes 2 through 10, anyone?


With that said, open up the book, pick a recipe, and fire away!


Peter Kaminsky



















101 Fast Recipes for Grilling


Mark Bittman, June 29, 2010


There, in all of their Fourth of July glory, are 101 grilling ideas begging to be tried. A vast majority take less time to prepare and grill than it takes to watch your coals turn white. (If you use gas, they’re still almost as fast as heating up the grill.) Some of them feature ingredients like corn, eggplant and tomatoes, which will be better a month from now, at least in the Northeast. But there are also suggestions for foods in season right now that not everybody thinks of putting on the grill. Please note that salt and pepper are (usually) understood.
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Fish, vegetables, and fruit on the grill


Vegetables and Fruits


1. A winter dish, summer style: Brush thick slices of fennel bulbs with olive oil and grill over not-too-high heat. Cut oranges in half and grill, cut-side down. Put fennel on a bed of arugula or watercress; squeeze grilled oranges over top. Garnish with fennel fronds.


2. Best grilled artichokes: Cut artichokes in half, scoop out the choke, parboil until tender. Grill, cut-side down, until lightly browned; grill a couple of halved lemons, too. Combine the juice from the grilled lemons with melted butter and spoon over the artichokes. Finish with parsley.


3. Tahini tofu steaks. Thin tahini with lots of lemon juice and some minced garlic. Cut a brick of firm tofu into four slabs and brush with sesame oil. Grill over a moderate fire, turning a few times, until marked and crisp outside and custardy inside. On the last turn, baste with the tahini sauce. Serve on thick tomato slices with a drizzle of soy sauce and chopped basil, Thai if possible.


4. Spice-rubbed carrots: Roll peeled carrots in cumin, salt, pepper and brown sugar. Char, then move them away from direct heat and cover the grill until carrots are tender.


5. Grill bread; grind in a food processor to make coarse bread crumbs. (You can add garlic and/or parsley and/or Parmesan, or not.) Grill asparagus until tender. Top with bread crumbs and olive oil.


6. Brush slices of beet with olive oil and grill slowly until tender and lightly browned. Top each slice with a little goat cheese and some salad greens.


7. For perfectly ripe tomatoes only: Grill tomatoes, any size, until hot and lightly charred but not bursting. Drizzle with olive oil, sprinkle with salt and pepper, and serve with fresh mozzarella (or, even better, burrata) and grilled bread.


8. Halve and grill radicchio (or Belgian endives); drizzle cut sides with honey or plain vinaigrette, pesto or parsley pesto. Or just brush with oil and finish with a little grilled prosciutto.


9. Grilled guacamole: Halve and pit avocados; lightly char them, then scoop out the flesh. Grill halved red onion, too. Chop, combine, add tomatoes, lime, garlic and spices if you like.


10. Grill corn. Serve with mayo with minced garlic, pimentón and parsley.


11. Grill more corn. Serve with curry-powder-laced yogurt and minced onion.


12. Grill corn again. Serve with coconut milk, cilantro and mint.


13. Root vegetable of your choice: Slice celeriac—or jicama, big potatoes, daikon or yams—and grill slowly, until very tender and browned. Drizzle with olive oil or melted butter and sprinkle with chopped rosemary or sage and olive oil.


14. Choose another root. Slice it, but this time char lightly and leave it crunchy. Chop and toss with chopped cilantro, a pinch of cayenne and juice of grilled lime.


15. Rub thick zucchini slices with a mixture of fresh or dried dill, yogurt, olive oil and lemon. (Or use pesto or parsley pesto.) Grill slowly.


16. More shopping than cooking: Grill an array of radishes on little skewers, four to six each. Serve with butter, salt and bread.


17. Halve Belgian endives. Brush with olive oil, sprinkle with salt and pepper and grill over moderate-to-low heat, turning once or twice, until soft and browned. Finish cut-side up and sprinkle with grated Parmesan; close the grill to melt cheese.


18. Lightly char whole or halved heads of baby bok choy; drizzle with soy sauce and top with chopped scallions.


19. Peel and thickly slice a not overly ripe mango. Brush very lightly with neutral oil and grill just until softened; sprinkle with cilantro and/or mint and lime juice (you might as well grill the lime first, too).


20. Grill pineapple (or anything, really, from pork to tofu to eggplant). Make a sauce of half-cup peanut butter, a tablespoon (or more) soy sauce, a dash (or more) sriracha chili sauce, a handful of basil or mint and enough warm water to thin. (I’m tempted to say, “Throw away the pineapple and eat the sauce,” but the combination is sensational.)


21. Waldorf salad revisited, sort of: Grill cut apples until browned but not mushy; grill chunks of Napa or savoy cabbage, also left crisp; grill halved red onion. Chop or shred all together with blue cheese, walnuts and a little yogurt.


22. Cut a slit in as many ripe figs as you like; stuff with herbed goat cheese (or cream cheese mixed with chopped nuts) and grill slowly. Appetizer or dessert? Your call.


23. Grill red, orange and/or yellow peppers; toss with olives, capers, balsamic vinegar and olive oil.


24. Quick grilled pickle: Rapidly char thick slices of cucumber; toss with salt, vinegar and sugar; let sit for 15 minutes, then drain.


25. Charred salsa verde. Toss whole husked tomatillos, scallions and jalapeños in olive oil and grill until charred. Remove the blackened skin from the chilies and chop or blend everything with diced avocado, lime juice and cilantro. Eat with chips or top grilled chicken with it.


Meat


26. Mideast lamb chops: Shoulder cuts are the best and the cheapest; just don’t burn them. Marinate them briefly in yogurt, lemon, cardamom and mint. Serve with lemon and parsley.


27. Midwest pork chops: Again, shoulder; again, don’t burn. Marinate briefly in spicy mustard, chopped garlic and apple cider.


28. Six-minute steak (or maybe four): Salt skirt steak and grill it, quickly. Top with queso fresco, thinly sliced red onion (you could grill it first, if you like) and the juice of grilled lime.


29. Six-minute steak, plus a little marinating time: Soak skirt steak in a mixture of soy, lime juice, garlic, ginger and sugar (or mirin) before grilling. (The time it takes to heat the grill is long enough.)


30. Smear chicken leg quarters (or thighs) with a paste of garlic, chopped rosemary (thyme, too, if you like), olive oil and the juice of grilled lemon. Grill away from heat, covered; crisp briefly over high heat.


31. Steak au poivre: Sirloin strip is ideal. Press lots of cracked black pepper into both sides, sprinkle with salt and grill over fairly high heat, about three to four minutes on each side. Slice quarter-inch thick before serving.


32. Crisp (and better) duck à l’orange: Score the skin of duck breasts and press rosemary leaves, salt and pepper into both sides. Grill skin-side down over low-ish heat until crackly, then turn and grill briefly. Serve with grilled orange halves.
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Duck à l’orange, see tip number 32


33. Smear hanger, skirt, flatiron or other steak with mustard. Grill and serve with grilled shallots.


34. Brush chicken thighs—boned or not—with basil, parsley or cilantro pesto. Boneless and skinless thighs can be grilled over direct heat; thighs with skin should be started away from heat.


35. Fast lamb leg: Use steaks cut from the leg, and rub them with a mix of warm spices: cumin, coriander, cinnamon and turmeric. Grill quickly, serve hot.


36. Spread flank steak or butterflied lamb leg with garlic, parsley and lemon zest. Roll and tie, or fold. (Or grill without further fuss, adding more paste occasionally.)


37. Moist grilled chicken breast? Yes: Pound chicken breast thin, top with chopped tomato, basil and Parmesan; roll and skewer and grill over not-high heat until just done.


38. Call it grilled chicken Parm: Pound breast thin, top one side with sliced tomato, mozzarella and Parmesan; fold in half, seal with a toothpick or skewer and grill for a few minutes on each side.


39. Pork (or veal) saltimbocca: Pound pork or veal cutlets thin; top with ham (prosciutto preferably) and cheese (maybe Gruyère). Roll, cook on skewers and serve with pickles.


40. Slice pork shoulder thin. Fry lots of sesame seeds, minced garlic, fresh minced chili in sesame oil; off heat, stir in some soy sauce. Grill the pork fast over high heat, smearing with the sesame paste right after flipping. Serve with lettuce leaves and cilantro, basil and/or mint for wrapping.


41. Bacon-wrapped hot dog. You know you want one.


Fish and Shellfish


42. Grill thick onion slices; puree in a blender with olive oil and lemon juice. Grill scallops for about four minutes; serve with the vinaigrette.


43. Salmon tartare with grilled stuff: Lightly grill radishes, scallions, lime halves and, if you like, plantain disks. Serve the plantains under, and the other things next to, chopped raw salmon (preferably wild) seasoned with salt and pepper.


44. Grill sardines or mackerel; serve with a squeeze of grilled lemon, grapefruit or both.


45. Stuff whole gutted trout with slices of lemon and chopped marjoram or oregano. Wrapping in bacon is optional. One per person is best.


46. Not so easy, but so impressive: Stuff squid bodies with chopped chorizo (optional), garlic-toasted bread crumbs, lemon zest and parsley. Close with toothpicks. Char quickly over a very hot fire.


47. Shrimp, Part 1: Rub with chili powder and salt, and grill quickly. Finish with cilantro and the juice of grilled lime halves.


48. Shrimp, Part 2: Rub with olive oil, salt and cumin. Finish with the juice of grilled lemon halves; garnish with chopped marjoram, if you have it, parsley if you don’t.


49. Shrimp, Part 3: Rub with curry powder. Drizzle with warm coconut milk and chopped mint, basil and/or cilantro.


50. Grilled tuna niçoise: Brush tuna with olive oil and grill; keep it rare. (You might grill some new potatoes while you’re at it.) Serve with more olive oil, lemon juice, cherry tomatoes, olives, grilled red onion and parsley. Green beans and hard-cooked eggs are optional.


51. Grilled clams on the half shell: Get them shucked (or cook in the microwave or on the grill until opened); top with bread crumbs, parsley, lemon, minced cooked bacon (optional). Grill until topping is hot.


52. You think you don’t like bluefish? Grill it, then drizzle with a mixture of chopped fennel fronds (or crushed fennel seeds), melted butter and the juice of grilled grapefruit or orange.


53. White fillets with spice: Mix salt, sugar, chili powder and paprika. Rub on sturdy white fish fillets (make sure the grill grates are clean and well oiled).


54. Buy shucked oysters. Top with juice of grilled lemon. Period. (You could grill shallots, mince and make a grilled mignonette, but this is better.)


55. Grill soft-shell crabs, brushing with melted butter and Tabasco. A little charring of the claw tips isn’t a bad thing.


56. Simmer octopus tentacles until tender (this may take a couple of hours); cool. Grill; cut into attractive little rounds and drizzle with lemon and olive oil.


57. Grill wild salmon (preferably king or sockeye) until not-well-done. Toss diced cucumbers with fresh dill, olive oil and lemon juice. Serve salmon hot, slaw cold.


Kebabs


58. Shrimp and chorizo. Serve with lemon or a little vinaigrette.


59. Lamb and carrots. In last few minutes, brush with miso thinned with a tiny bit of mirin (or sherry, wine or water).


60. Lamb and onions. Brush with a mixture of cumin and olive oil as they sizzle. You can add bell peppers, too, but somehow the stark minimalism of this is pleasing.


61. Odd, but good: Strawberries and cherry tomatoes, finished with basil-laced balsamic vinegar.


62. The New Yawk special: Italian sausage, peppers and onions.


63. The California special: Figs, with chunks of good bacon.


64. Kebab or hero? Your choice: Cut brussels sprouts in half; grill slowly on skewers with chunks of sausage. Both slowly crisp as they cook.


65. Bread salad on a stick: Cubes of bread, black olives and cherry tomatoes. Don’t grill too long, and drizzle with basil or thyme or parsley vinaigrette.


66. Peaches, plums, strawberries and watermelon. Finish with a sprinkle of salt and perhaps a drizzle of balsamic vinegar.


67. Cubes of mango and chunks of white fish; brush with a mixture of soy, fish sauce, sriracha chili sauce and chopped mint or cilantro. Serve with a mai tai.


68. Go Hawaiian or Italian: Wrap pineapple or melon in prosciutto. Grill briefly.


Salads


69. Grilled coleslaw: Lightly char wedges of green and red cabbage and carrots. Let cool, then shred and toss with a little mayo, vinegar, salt and sugar.


70. Grill halved new potatoes or fingerlings (microwave or parboil first for a few minutes to get a head start), red onions and scallions. Chop as necessary and toss with chopped celery, parsley, mustard and cider (or other) vinegar. I make this annually.


71. Toss grilled Lacinato kale leaves with a little Caesar salad dressing (or olive oil, lemon and Parmesan) and grilled croutons.


72. Char iceberg wedges and cherry tomatoes (skewer these first). Top with blue cheese dressing.


73. Lightly grill ripe figs; brush with balsamic. Chop and toss with arugula and blue cheese. Sprinkle with olive oil.


74. Steak salad with almost no steak: Halve endives or radicchio; brush with oil and grill. Sprinkle with bits of blue cheese and bits of charred steak.


75. Ratatouille: Grill chunks of zucchini, yellow squash, mushrooms, eggplant, onion and tomatoes (or use cherry tomatoes), all until lightly browned and perfectly tender. Toss with fresh marjoram or oregano, thyme, basil and olive oil.


Burgers


76. Greek salad burger: Ground lamb with grated feta, chopped calamatas and a little oregano. Top with tomato, red onion and cucumber.


77. The pickled onions make it: Soak sliced red onions in diluted vinegar and salt while you prepare everything else. Combine ground lamb with grated carrots and cumin; grill, then top with onions.


78. Asian burger: Grind pork, combine with grated daikon and a little soy sauce. Brush with hoisin or miso and grill; top with sliced-and-salted cucumbers.


79. Grind beef, combine with crumbled blue cheese and chopped toasted walnuts. Top, if it doesn’t sound too effete, with sliced grilled pear.


80. A chicken or turkey burger worth eating: Cook and chop bacon; mix with ground chicken (or turkey) and grill.


81. Another: Grind turkey, combine with chopped basil, shove a cube of mozzarella into the center, grill until well done (the cheese will melt). Top with tomato and more basil.


82. Grind salmon (actually, it’s better if you grind half and chop half) and combine with chopped scallions and soy sauce. Grill medium-rare, top with mayo spiked with ginger, soy and/or lime.


83. Philly cheesesteak burger: Grind beef and grill with mushrooms and onions; top with aged provolone.


Sandwiches and Breads


84. Actual grilled cheese: Use good bread, good cheese, tomato slices and maybe a little mustard; brush with melted butter or olive oil and grill with a weight on top.


85. Glorified grilled cheese: Use grilled pineapple, grilled ham, cheese, pickles and mayo; grill with a weight on top.


86. Grill bell peppers until blackened and collapsed; cover, cool and peel. Grill eggplant planks, brushed with olive oil (or pesto if you have it), until very tender. Make a sandwich with balsamic vinegar, mozzarella and basil. This is also good with strip or skirt steak: grill meat until medium-rare, then slice and salt.


87. Grilled quesadilla (simple): Fill a flour tortilla with queso fresco, Monterey Jack or Cheddar; add chicken, shrimp and/or tomato. Fold and grill until cheese melts.


88. Grilled quesadilla (not as simple): Grill and strip corn from the cob; grill red-onion slices and chop them. Combine both with chili powder and bind with a tiny bit of mayo or yogurt. Put between two flour tortillas with cheese and grill. Serve with grilled lime wedges.


89. A different kind of Cuban sandwich: Grill pork steaks (best from the shoulder, about half-inch thick). Put on baguette spread with well-seasoned mashed black beans, queso fresco, chopped red onion (grilled or not), cilantro and lime juice.


90. Grill pork steaks as above; grill red onions. Slice the meat, chop the onions, toss with thinly sliced apples and roll in lavash bread or stuff in pita with yogurt-dill dressing. You can use the meat as an accent, or as the dominant ingredient.


91. Grill sweet Italian sausage and some figs. Combine on a toasted hot dog bun; mustard is optional.


92. Grill split kielbasa or chorizo (the Spanish type). Serve in buns, filled with chopped Manchego and mayo spiked with pimentón. Some chopped dried apricots would be good, too.


Desserts


93. An idea whose time has come: Halve and grill peaches, nectarines or apricots. Brush with barbecue sauce or, if you want to be sophisticated, a mixture of bourbon, sugar and mint, or simple syrup laced with basil.


94. An idea whose time will come in September: Halve and grill pears or apples. When they’re done, drizzle with yogurt, honey and a pinch of cardamom.


95. Grilled fruit salad, and why not? Toss grilled watermelon (really good), peaches, plums, pineapple and kiwi with honey, a little salt, lemon juice and tarragon (not much), chervil, basil or mint (or a combo).


96. Cut grapefruit in half. Sprinkle with brown sugar; grill, cut-side down. You might top this with chopped pistachios or a little honey.


97. Grilled shortbread or poundcake (store-bought is totally fine) topped with grilled fruit sauce, strawberries in sugar, yogurt, ice cream, whatever.


98. Grilled angel food cake or poundcake (again, store-bought is fine) topped with Nutella, chocolate sauce, sorbet, etc.


99. Grilled s’mores: Put graham crackers (or other good quality flat cookie) on foil, top with marshmallows and chocolate and another cracker. Grill until the chocolate and marshmallow begin to melt.


100. Cut bananas into thick rounds (like scallops almost), char quickly and serve with caramel sauce, brown sugar, vanilla ice cream, Nutella … whatever.


101.Actually, this is a drink: Skewer green olives, then char them a bit. These would be a good garnish for shrimp, chorizo or anything else. But instead, make yourself a fantastic dirty martini.
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CHAPTER ONE


Starters




The thing about barbecues, as opposed to dining-room, sit-down meals, is that most people are standing around, having lively party conversations and getting into the mood with a drink or two. Before they get too lubricated or start feeling hunger pangs, you need to serve something fast that can be eaten with fingers or in bite-sized servings. Strong flavors are a must—any combination of salty, sweet, sour, and hot works. Crispy texture helps too. Remember, the one iron rule of barbecue is that it always seems to take longer than planned for main courses to come off the grill. What you don’t want is for folks to be standing around the grill, debating if the coals are hot enough or too hot. These starters can forestall those conversations and, very quickly, tide people over until the main event. Check out Melissa Clark’s Grilled Clams with Lemon-Cayenne Butter. They are about the easiest—and tastiest—things to cook you will ever encounter.
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Master barbecue grill and charcoal briquettes, circa 1949.




Grilled-Onion Guacamole


The grilled onions in this guacamole add a sweet, buttery component to any paper plate heaped with barbecued beef.


Yield: 4 to 6 servings




2 tablespoons vegetable oil


2 tablespoons fresh lemon juice


1 tablespoon red wine vinegar


1 teaspoon cracked black peppercorns


1 teaspoon ground cumin


¾ teaspoon salt, plus more to taste


1 large red onion, cut into ¼-inch-thick slices


3 ripe avocados


1 large tomato


2 cloves garlic, minced


3 serrano chilies, chopped


3 tablespoons chopped fresh cilantro


Fresh lime juice to taste





1. In a small bowl, combine oil, lemon juice, vinegar, pepper, cumin and ¾ teaspoon salt. Place in a shallow dish, add onion and let marinate for 1 hour.


2. Heat a grill until hot. Drain liquid from onion and place on grill. Grill for 3 minutes per side. Chop coarsely.


3. Peel, seed and cut avocados into ½-inch dice. Dice tomato.


4. Combine grilled onion, avocados, tomato, garlic, chilies and cilantro. Season to taste with salt and lime juice. Keep at room temperature until ready to serve.


July 4, 1993: “Food: The Texas Three-Step,” by MOLLY O’NEILL; adapted from DEAN FEARING, Mansion on Turtle Creek, Dallas, Texas


Grilled-Scallion Salad


Gochugaro, Korean chili powder, which contributes heat to this recipe, is difficult to find in most supermarkets, but a substitute of red pepper flakes or not-terribly fiery ground chili powder will give you a similar effect.


Yield: 4 to 6 servings




1 pound scallions, left untrimmed


1 tablespoon sesame oil


⅓ cup rice vinegar


1 to 2 tablespoons gochugaro (if substituting with red pepper flakes, use less)


1 tablespoon sesame seeds


2 teaspoons sugar





Brush scallions with sesame oil; grill over moderately high heat, turning once, until charred and tender, 5 to 10 minutes. Roughly chop and toss with vinegar, gochugaro, sesame seeds and sugar. Serve immediately.


June 1, 2011: “Eat: Backyard Bulgogi,” by MARK BITTMAN




Grilled Leeks with Romesco Sauce


In Catalonia there is an annual ritual called the calçotada, an outdoor barbecue that revolves around local spring onions called calçots. After harvest, the onions, which look like baby leeks, are grilled, then wrapped in newspapers to steam for a bit. They’re served with romesco sauce, the nut-thickened pepper purée that is another regional specialty. For this recipe, I’ve substituted leeks for the spring onions and reversed the process, steaming the leeks, then finishing them on a wood fire to get the smoky flavor.


Yield: 6 servings




For the romesco sauce


1 medium red bell pepper


6 ounces tomatoes (1 large or 2 roma)


1 large clove garlic, peeled


¼ cup toasted almonds, or a combination of almonds and skinned roasted hazelnuts


1 thick slice (about 1 ounce) baguette or country-style bread, toasted lightly


½ to 1 teaspoon pure ground chili powder or red pepper flakes, to taste (pepper flakes are hotter)


2 teaspoons chopped fresh flat-leaf parsley


½ teaspoon sweet paprika or Spanish smoked paprika (pimentón)


Salt and freshly ground pepper to taste


1 tablespoon sherry vinegar


¼ cup extra virgin olive oil, as needed


For the leeks


6 fat leeks or 12 baby leeks


2 tablespoons extra virgin olive oil





1. Make the romesco sauce. Preheat oven to 425 degrees. Line a baking sheet with foil. Place pepper on foil, and roast 30 to 40 minutes, using tongs to turn pepper every 10 minutes. Pepper is done when skin is brown and puffed. Transfer pepper to a bowl. Cover bowl with a plate or with plastic, and let sit for 30 minutes until cool. Carefully remove skin. Holding pepper over bowl so no juice escapes, separate into halves or quarters, and remove stem, seeds and membranes.


2. Preheat broiler, and cover a baking sheet with foil. Place tomatoes on baking sheet, and place under broiler at highest setting. Broil for 2 to 4 minutes until charred on one side. Turn over, and broil on other side for 2 to 4 minutes until charred. Remove from heat, transfer to a bowl and allow to cool. Peel and core.


3. Turn on a food processor fitted with steel blade, and drop in garlic clove. When garlic is chopped and adheres to side of bowl, stop machine and scrape down side. Add toasted almonds (or almonds and hazelnuts), bread and chili powder or flakes to bowl. Process into a paste. Scrape down side of bowl, and add roasted pepper, tomatoes, parsley, paprika and salt and pepper to taste. Process until smooth. With machine running, add vinegar and olive oil in a slow stream. Process until well mixed, then scrape into a bowl. Taste and adjust seasoning, adding salt as desired. If possible, allow sauce to stand for an hour at room temperature before using.


4. Cut away dark green ends of leeks. Trim root ends. Cut fat leeks lengthwise into quarters, and rinse thoroughly under cold water to wash away any sand. If your leeks are ½ inch in diameter, they needn’t be cut; if they are between ½ inch and an inch, you can just cut them in half.


5. Bring an inch of water to a boil in bottom of a steamer. Place leeks in steamer, and steam 10 minutes. Transfer to a bowl, and toss with olive oil and salt and pepper to taste.


6. Prepare a medium-hot grill. Grill steamed leeks for 5 minutes, turning often, just until grill marks appear. Remove from heat, and serve with romesco sauce.


Advanced preparation: Romesco keeps for several days in the refrigerator; the garlic will become more pungent. The steamed leeks will keep in the refrigerator for 3 days.


August 30, 2010: “Recipes for Health: Grilled Leeks with Romesco Sauce,” by MARTHA ROSE SHULMAN
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Grilled Leeks with Romesco Sauce


LOOKING BACK


Mr. Gunning’s Barbecue


It Turns a Country Town Topsy-Turvy and Will Cause a Brisk Demand in Mount Vernon This Morning for Larger Hats


Mount Vernon had a wild time yesterday. It was a wilder time than it had ever dreamed of, and the wildest ever known to an interior town of New York State. Mount Vernon is a hamlet about 25 miles up on the line of the New York, New Haven and Hartford Railroad. It is a placid place, with few events, so that the oldest inhabitant will henceforth date all future occurrences from the reign of terror that was yesterday caused by “Gunning’s Barbecue.”


Thomas B. Gunning, Jr., is a very wealthy young Englishman, who last June leased the Allerton Farm, two miles from Mount Vernon, on the White Plains road, and has since been conducting it as a large milk ranch. Mr. Gunning is very eccentric. His house as it appeared yesterday afternoon, when the back door barricade was removed, was redolent of flowers, and beautiful blossoms were everywhere visible from the kitchen to the parlor. This is its perpetual state, and arises from the fact that upon taking possession Mr. Gunning leased the capacious conservatory and greenhouses to a nurseryman on condition that he would pay him $1 a day rental and six dozen roses daily all the year round. The nurseryman has made a profitable contract, being allowed to eke out the lacking roses, upon occasion, with other flowers. Mr. Gunning being passionately fond of flowers is satisfied as well.


On Friday last it occurred to Mr. Gunning that yesterday would be his twenty-eighth birthday, and he instantly became desirous of celebrating it in some memorable fashion. Having passed the most of his life since he left college in England in the Argentine Republic on an immense stock farm he determined to have such a barbecue as he had often witnessed on the Rio de la Plata. To think was to act. He summoned his secretary, and the next afternoon two hundred printed invitations were issued as follows:


You are cordially invited to 
a GRAND BARBECUE AND DRINKS FOR THE CROWD,
 in honor of free America and her sovereign people,
 to be given at the Coach House of A. M. Allerton, Esq., on the White Plains road, Mount Vernon,
 on Tuesday, March 29, 1887, at 9 o’clock A. M.
 Carriages will be waiting at the depot, where you will please meet them.
 Returning carriages will leave in time for town meeting.
 By the order of SMALL MOGUL, MOUNT VERNON, N.Y., MARCH 27, 1887.


The consternation that this sinister proclamation created in the peaceful and conservative circles of Mount Vernon can scarcely be appreciated in a wicked metropolis. A meeting of the Supervisors was instantly called, and the “President of the Village,” as Mr. Gunning styles him, declared that he would instantly go out and reason with Mr. Gunning, whose previous eccentricities led everybody to expect Bedlam let loose on this occasion. The Supervisors refused to authorize him, however. It happened that yesterday was election day in Mount Vernon when the destinies of the town were to be potently affected by the choice of a Supervisor, a Town Clerk, and a Constable. Consequently the Supervisors, fearing that their President would utilize the barbecue for political purposes, sent one of their own number. Mr. Gunning received him politely, said he was an alien, knew little about politics and cared less, and was going to have a barbecue because he liked ’em.


His preparations were of two widely different kinds. The first related to the reception and entertainment of his guests; the second to the defense of his wife and household against them. He began by chartering all the horses, carriages, trucks, and furniture vans in Mount Vernon. There are only two livery establishments there, and he paid them $100 apiece. The opposing candidates flew to him in despair, declaring that they must have some vehicles for election purposes. It made no difference to him. He needed them for his guests.


For the barbecue he bought 200 loaves of bread, a dozen boxes of cake, 180 gallons of whisky, a barrel of Jamaica rum and 40 gallons of brandy. A portion of this he had made into 40 gallons of milk punch. He had an ox slaughtered which, when dressed, weighed 720 pounds. He further, in order that music might lend its sensuous softness to the scene, purchased 100 tin horns. Then he had the large coach house cleared and everything made ready.


To defend his house from his guests he first carefully inspected the arsenal, which consists of four Winchester rifles and two six-shooters. Then he had all the doors and windows barricaded except the back door, which he used for exit and entrance during the gladsome merry-making. He planned that Mrs. Gunning and the maids should take refuge in the tower, which is a rectangular observatory on the top of the country house, and which overlooks the scene. Not satisfied with this he mobilized his troops by organizing a pitchfork brigade. For three hours on Sunday afternoon he had six of his men, three of them Germans, who had served in the German Army, and one of them a Hungarian of bellicose experience, standing in line in the barnyard armed with pitchforks and learning the pitchfork drill. His coachman was formerly in the Sixteenth Lancers, and fought with them in Zululand. He superintended the drill, and put the pitchforkers through the lancers’ manual of thrust, parry, and the lateral movements until Mr. Gunning was satisfied with their proficiency.


The only cloud that marred the preparations was the sudden discovery on Sunday evening at dinner time that nobody knew how to barbecue an ox. Nothing dismayed, Mr. Gunning undertook it. He always arrays himself in evening dress for dining, and consequently he wore evening dress when the difficulty was announced. He put on first a “poucho,” which is a fiery red blanket with a black border, and has a hole cut in it to put one’s head through. With this over his dress suit and a crush hat on he went out to the barnyard, had an oven built next to the stone fence, and a fire lighted, which soon made a bed of coke coals. Then he caused a pole to be thrust through the ox, which was placed over the coals. All night long the enthusiastic host superintended the roasting. At 9 o’clock yesterday morning the guests began to arrive. The house was barricaded and the wife and maids were safely in the tower.


“I had no fears at first,” he said last evening, “but after they got started I was deathly afraid they would set the place on fire.” Instead of 200, 300 men appeared. The coach house was crammed. The ox, which was brought in on the shoulders of eight men, received some perfunctory attention, but not much. The barrels of whisky were broached, and the fun began. Norman A. Lawlor, Mr. Gunning’s attorney, made a speech of welcome, which was enthusiastically applauded in the interjections of all languages, for all nationalities were represented. They came from the highways and the byways, and they reveled. G. H. Cameron, a real estate dealer, tried to talk, but created little interest. The liquor question was the absorbing topic of discussion. Whisky flowed in rivers. They gulped it down from dippers, buckets, and pans. The more they gulped the more they yelled. Every man who thought he could sing tried to. The common ambition was to make a noise. When the tin horns were passed around the roof began to loosen. Indignant artists overlooked in the distribution raided the pan house and converted the milk pans into drums, which they hammered with clubs. They stamped and beat the sides of the barns till the noise was deafening. Mr. Gunning superintended everything with placid dignity, modestly declining to make a speech.


By 11:30 200 of the 300 were wildly, insanely drunk. They would wander off and fall down on their backs and yell to high heaven because they couldn’t do anything else. Inside the coach house pandemonium reigned. A group of Italians in one corner were the ugliest and fell to fighting. Mr. Gunning jumped into the fight, broke his whip over the head of one of his guests and knocked the other down. A second fight started soon afterward, and he stopped that by seizing one of the contestants by the ears and locking him up in a box stall. The outlook had become so threatening that several appealed to him to adjourn the happy gathering, and he finally consented. One hundred men, more or less sober, then began to load 200 men more or less drunk into wagons. Finally all were loaded in, and the procession of 30 vans started for town yelling, fighting, blowing horns, and beating pans. Mr. Gunning then put a violet in his buttonhole and informed his wife and the maids that they might come down. Fearing to go himself he sent his secretary to report proceedings in Mount Vernon.


Mount Vernon was prepared. Its doors were closed and its shutters up. Five minutes after the procession of wagons arrived and dumped its load on the open space next to the station there were only six fights visible from the window of Dr. Casey’s office. Five minutes later only one fight was visible, but everybody was in it. Noses were punched, cheeks hammered, and eyes blackened, everybody yelling like an Indian. The good citizens backed up the constables and hustled the fighters to the lockup, but it had only four cells. If any two men were put in a cell the lockup was endangered, to say nothing of the men. Consequently no more than four could be taken there and the fight wore itself out. Nobody was seriously hurt, however, for there were no weapons and all the fighters were too drunk to do much injury. “A regular Donnybrook Fair, you know,” said Mr. Gunning mildly. “Oh! It was no end of fun.”


In his flower-hung residence the host last evening awaited the return of his secretary.


“Do you really think, Hellmann,” he asked, “that it will be safe for Mrs. Gunning or myself to go to town for a few days?”


“Safe!” said Hellmann. “Why, you’re the most popular man in the county. They’d take the horses from your carriages and drag it themselves to honor you.”


Mr. Gunning smiled a bland smile and was ease.


March 30, 1887


Barbecued Eggplant and Pine Nut Appetizer


Yield: 8 servings




2 medium eggplants


2 tomatoes


⅓ cup fresh lemon juice


1½ teaspoons salt


Freshly ground black pepper to taste


2 cloves garlic, finely chopped


½ cup olive oil


¼ cup pine nuts


¼ cup finely chopped scallions, including green part


3 tablespoons chopped fresh parsley


Small squares of pumpernickel or flat bread





1. Prick eggplants all over with a fork and place over hot coals on a barbecue grill, turning frequently until all sides are scorched. A skewer inserted through each eggplant makes turning easier.


2. Wrap eggplants in foil and cook over coals until soft. Spear tomatoes on a skewer or fork, and cook over coals until skins wrinkle.


3. Peel eggplants and tomatoes and place in a bowl. Mash with a fork or potato masher.


4. Beat in lemon juice, salt, pepper, garlic, oil and pine nuts. Chill. Sprinkle with scallions and parsley and serve with the pumpernickel squares or flat bread.


July 14, 1972: From “Weekend Cookout: Grilled Eggplants”


Piquant, Savory Corn Fritters with Sautéed Vegetables


Time: 1 hour
Yield: 8 appetizer servings




3 ears fresh corn, shucked and kernels cut off cobs (1 cup)


1 cup all-purpose flour


2 teaspoons baking powder


½ teaspoon salt, plus more for seasoning


¾ cup soda water


Tabasco sauce to taste


¼ teaspoon freshly ground black pepper, plus more for seasoning to taste


2 cups green beans, trimmed


3 ears fresh corn in husks


2 tablespoons olive oil


2 ounces smoked bacon, diced


1½ cups okra


1 cup chopped onions (about ½ large onion)


1 teaspoon fresh thyme leaves


2 large tomatoes, peeled, seeded and diced


1 tablespoon minced garlic


2 tablespoons red wine vinegar


2 tablespoons butter


1 tablespoon chopped fresh tarragon


1½ quarts vegetable oil


3 scallions, including green part, chopped





1. In a bowl, combine 1 cup of corn kernels, flour, baking powder, ½ teaspoon salt and soda water. Stir to blend. Add Tabasco sauce and black pepper. Stir, and set batter aside.


2. Blanch green beans in boiling water. Chill.


3. Place 3 ears of corn (in husks) on a preheated barbecue grill, and cook, turning periodically, for 10 minutes. Let cool; then, shuck corn, remove kernels and set aside.


4. Place a large sauté pan over medium-high heat. Add 1 tablespoon of olive oil and bacon. Cook for 1 minute, stirring. Add okra. Cook, stirring, for 1 minute. Add onions. Stir. Add thyme and tomatoes. Add toasted corn, and stir; then, green beans and garlic. Add vinegar. Stir and reduce heat to medium. Cook for 3 minutes. Add butter and tarragon, and stir to blend. Salt and pepper to taste. Keep sauce warm.


5. Heat vegetable oil in a wok or deep fryer to 340 degrees. Drop a tablespoon of fritter batter into oil. Cook until golden brown, about 4 to 5 minutes. Remove with a slotted spoon, and drain on paper towels. Repeat with remaining batter.


6. Before serving, add scallions to vegetable sauce and reheat. Distribute over the center of each plate, and surround with fritters.


July 27, 1994: From “Great Cooks: Susan Spicer: Bold Flavor for Sultry Days,” by BRYAN MILLER with PIERRE FRANEY; recipe by SUSAN SPICER, Bayona, New Orleans, Louisiana


Grilled Pizza with Italian Cheeses and Bitter Greens


Time: 30 minutes
Yield: 2 to 3 servings as an appetizer, 1 serving as a main course




6 ounces pizza dough (recipe follows)


4 tablespoons extra-virgin olive oil


1 clove garlic, minced


¼ cup shredded bel paese or Italian fontina cheese


3 tablespoons freshly grated Parmigiano-Reggiano cheese


1 ripe medium tomato, peeled, seeded and coarsely chopped


8 arugula leaves (see note)





1. Prepare a hot charcoal fire with coals mounded in center. Punch dough down. Oil a baking sheet, and stretch dough out on it to form a 10- to 12-inch circle ⅛-inch thick.


2. Gently lift dough, using both hands, and drape it onto grill over hottest part of fire. Within a minute, dough will puff slightly, and bottom will stiffen. As soon as grill marks appear on underside, turn dough over with tongs, and move it to edge of grill, away from heat.


3. Quickly brush dough with 1 tablespoon of oil. Scatter garlic over dough. Sprinkle on cheeses, followed by tomato. Arrange arugula leaves on top. Drizzle with remaining 3 tablespoons oil.


4. Slide pizza back over coals. Cook pizza, rotating frequently, for 30 to 60 seconds, or until bottom is slightly charred and cheeses bubble. Serve at once.


Note: Watercress, shredded radicchio or sautéed rape (also known as broccoli rape) can be substituted for the arugula.


Pizza Dough


Time: About 17 minutes, plus 2 hours for rising
Yield: Enough dough for 4 pizzas




1 envelope active dry yeast or 1 cake yeast


1 teaspoon sugar


1 cup warm water


2¼ teaspoons kosher salt


¼ cup johnnycake meal (see note)


3 tablespoons whole wheat flour


1 tablespoon extra virgin olive oil, plus oil for greasing and brushing


2½ to 3 cups unbleached white flour





1. In a bowl dissolve yeast and sugar in water. After 5 minutes, stir in salt, johnnycake meal, whole wheat flour and oil. Gradually stir in enough white flour to form a soft but not sticky dough. Knead until smooth. (Dough can also be made in a food processor.)


2. Place dough in an oiled bowl, brush top with oil and cover with plastic wrap. Let dough rise in a warm place for 1 to 2 hours or until doubled in bulk. Punch dough down.


3. Let dough rise again for 40 minutes or until doubled in bulk. Punch down. If dough is sticky, knead in a little more flour.


Note: Johnnycake meal is made from stone-ground white-cap flint corn. It can be ordered online from www.graysgristmill.com. Or use another type of stone-ground cornmeal.


July 19, 1989: STEVEN RAICHLEN; adapted from Al Forno, Providence, Rhode Island


Self-Opening Grilled Clams


Of all the grilling gurus in my life, from my fire-happy mother (who thinks nothing of grilling lamb chops in January) to the big-time grilling maven Waldy Malouf (with whom I wrote a cookbook), the grill master who made the deepest impression was my childhood pediatrician, Dr. Arthur Ruby.


Dr. Ruby was a close family friend and partner in gustatory delights. In winter he brought over pots of gelatinous p’tcha (stewed calves’ feet) that we ate with challah to sop up the shimmering, garlicky broth.


Summertime meant weekends at the Rubys’ second home in Cold Spring, New York, where Dr. Ruby had a stone grill built into the patio.


Our Saturday-night dinner menu never varied. After nibbling on baked brie strewn with canned fried onions, there were always clams, grilled until their pink bellies were steaming hot and slightly smoky, but still raw, with a crisp bite and soft center.


Then, Dr. Ruby artfully grilled a two-inch-thick porterhouse until it was salt-crunchy and charred on the outside but still bloody within. Fresh corn, tomato salad with basil, and hot bread and butter rounded out the offerings.


Naturally, the star of the meal was that steak. But the flavor I most associate with those hot, hammock-swinging days is that of briny, smoky clams.


Dr. Ruby had a particular way of preparing them. He would scrub them well and shuck each one. Then he would carefully lay the clams directly on the grill, taking care not to spill precious drops of clam juice into the fiery grate. Exactly one minute later, the clams were ready. We slurped them down, burning our fingers on the hot shells.


Although I’ve craved grilled clams every time I think about the Rubys, I never did try to make them at home. The idea of shucking the clams, then transferring them to the grill always seemed like one step too many. But what if I just threw the clams on the grill grate and let them open as they cooked: Would I lose all the clam juice? If I grabbed them as they opened, would I be able to preserve some, if not all, of their tasty liquor? It was worth trying at least once.


As the grill preheated, I stirred together a quick garlic-cayenne-lemon butter—the kind of savory, zesty, creamy sauce that could make a two-by-four delectable.


Then I stood by the grill, tongs in one hand, bowl in the other, carefully transferring the just-opened clams to the bowl to catch their juices. It took all of five minutes, less time than it took the mosquitoes to find me.


I poured the butter over the clams and sprinkled on some chopped chives, and dived in.


The clams were tender and plump, and there was enough clam juice in the bottom of the bowl to meld with the seasoned butter. They were nothing like what we had at Dr. Ruby’s, with one tactile exception. The shells burned my fingers as I scooped them up. But caught up in the garlicky whirl, I couldn’t have cared less.


Grilled Clams with Lemon-Cayenne Butter


Yield: 2 servings




1 large clove garlic, minced


Large pinch kosher salt, more to taste


4 tablespoons (½ stick) unsalted butter, melted


2 teaspoons fresh lemon juice, more to taste


Pinch cayenne pepper


2 dozen littleneck clams, scrubbed


Chopped fresh chives for serving





1. Using a mortar and pestle, or on a cutting board using flat part of a knife, mash together garlic and salt until a paste forms. Scrape paste into a small bowl and stir in butter, lemon juice and cayenne. Taste and make sure salt and lemon are balanced.


2. Preheat grill. Place clams directly on grill grate or on a large baking pan in a single layer. Cover grill and let clams cook for 2 minutes. Open grill and check clams, using tongs to remove any that have opened, and transfer them to a large bowl. Be careful not to spill the clams’ juices when transferring them. Close grill lid and check every 30 seconds, removing clams as they open.


3. Pour lemon-cayenne butter over clam bowl and toss lightly. Serve hot, garnished with chives.


August 26, 2009: MELISSA CLARK
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Grilled Clams


Grilled Clams with Fried Garlic


Time: 15 minutes, plus grill preparation
Yield: 4 appetizer servings; 2 light main-course servings




24 littleneck clams, well scrubbed


¾ cup extra virgin olive oil, plus more to brush on clams


Juice of 1 lemon


8 cloves garlic, thinly sliced lengthwise (remove any green shoots in center)


½ teaspoon red pepper flakes





1. Prepare a grill for direct grilling over high heat.


2. Lightly brush clams on both sides with olive oil. Arrange them on grate, cover and cook until shells pop open, 3 to 6 minutes. (You could grill clams on foil to catch juices.)


3. Pour lemon juice into a baking dish large enough to hold clams in one layer. Transfer clams to dish with tongs, trying not to spill their juices.


4. Heat ¾ cup olive oil in a small skillet on the grill. When hot, add garlic and cook until golden brown, 1 to 2 minutes. Add pepper flakes, and stir for 15 seconds. Pour this over clams.


5. Transfer clams to 4 deep bowls. Whisk juices in baking dish for 1 minute and pour over clams.


June 28, 2011: From “For These Chefs, Even Fire Can Be Improved,” by STEVEN RAICHLEN; adapted from Etxebarri, Axpe, Spain


When the Park Is Your Kitchen


To touch-football players, the park grill may be an obstacle or, at best, a goal post. But to us, it is one of the country’s great gestures of civic generosity. Like a bus shelter in a downpour, the park grill makes you glad to pay taxes. Here in this beautiful place, it seems to say, is your own personal kitchen. Entertain!


Park grills—those sturdy steel fireboxes fixed to poles—are widespread. We have seen the same nearly identical park grill on the beaches of San Diego Bay, at Interstate rest areas in Tennessee and on the shore of Wolfe’s Pond Park on Staten Island.


From manufacturer to manufacturer (there are at least three in the United States today), the two-part design of the park grill consists of a heavy steel-plate firebox, open at the top and at the front, and an adjustable grate with a handle at each side that can be positioned at three heights above the coals. Two steel brackets at the front edge of the grill prevent anyone from walking off with the grate.


The grill is a homely appliance, but whether brand new or—more likely—coated with a fine layer of rust, this utilitarian icon is likely to see decades of use and weather before it must be replaced.


The best and worst feature of a New York City park grill is its location.


“Park grills are fine, but they become victims of their own popularity,” said Henry J. Stern, who was the parks commissioner from 1983 to 2001. “Parks don’t take reservations, so who gets the grill? And do they get to use it all day? An hour at a time? There’s no system.”


The Parks and Recreation Department reports a total of 370 grills in the five boroughs—the Bronx having the most at 200, Manhattan the fewest at 25. With eight million people in the city, we calculate one measly grill for every 21,621.6 New Yorkers. Not surprisingly, an informal survey of park-grillers in Manhattan showed that if you want to use a city-owned grill on a sunny summer weekend, you had better be an early riser. Possession is apparently ten-tenths of the law in city parks.


“I got here at 7 a.m., and there were people here already,” said Bernadette Smith, 53, a nurse and cooking-class veteran. It was 4:30 p.m. on a warm Saturday in Thomas Jefferson Park in East Harlem, and Ms. Smith was setting three picnic tables and preparing three grills for her father’s ninetieth-birthday party.


She had stood guard all morning and much of the afternoon beside her grills, but had paid a neighbor to watch them during the middle of the day, while she prepared the rest of the meal at her apartment.


On another day, the 12 grills in the East River Park between Eighth Street and Tenth Street had been claimed by 8 a.m. Rico Colon, 33, a former chef’s assistant, had arrived in the park at 5 in the morning and secured three tables and the three grills on which he planned to cook a menu of pork chops, chicken, steak, kebabs and chicken wings for his nephew’s second-birthday party that afternoon. Because he expected more than 30 family members and friends, he had supplemented the park grills with his own.


Our first grilling excursion of the year was Prospect Park in Brooklyn, within view of the band shell, shaded by a grove of elms. After sizing up our site, we designed a simple three-course menu for six, taking into account the standard park grill’s cooking area (14 by 18 inches) and features (three rack levels). And because this kind of effort is as much about packing as it is about cooking, our menu was designed to minimize the material and equipment we would have to haul in and out of the park.


By the time the fire gets going, the guests are usually starving, so we knew we wanted a quick-grilling appetizer (see Ginger and Chili Grilled Shrimp). At home, we had marinated peeled shrimp for an hour in a simple tart and spicy marinade of buttermilk, minced jalapeño and grated ginger, then threaded the shrimp and cubes of fresh mango onto wooden skewers, which we had soaked in water for 10 minutes, so they would not ignite on the grill. We packed the skewers in a gallon-size freezer bag to transport to the site.


The entree, we reasoned, should be as easy as hamburgers (or even easier), but with zing. And the simplest protein we know is our grandmother’s marinated flank steak—a recipe whose source she has long forgotten, but which we like to think was inspired by her childhood in Japan and her golden years in the South: pour a half-cup of bourbon, a half-cup of soy sauce (not the reduced-sodium “junk,” she advises) and a half-cup of water into a freezer bag, add the steak, seal shut and marinate for two hours in the fridge. She broils it in the oven. We would grill it outdoors. (See Grilled Flank Steak recipe.)


We loaded the cooler and a bag of the essentials: matches, tongs, a sturdy spatula, oven mitt, garbage bags, paper towels, a cutting board and a scouring sponge. And a 15-pound bag of easy-lighting charcoal.


We placed about 8 to 10 pounds of charcoal briquettes in the left corner of the grill, set the pile ablaze and refitted the grate at its lowest setting to sterilize the grill.


In midsummer, the grates of most park grills are nicely seasoned from use and require only a brushing with cooking oil. If we encounter some surface rust, we polish it off with the sponge, then swab it with a damp paper towel.


After nearly 15 minutes, the flames had subsided, and we pulled the grate forward again to distribute the briquettes to give a high, hot area on the left about three deep and a lower, not-as-hot area only one coal deep. We set two hobo packs (see the Hobo Pack of New Potatoes, Red Onion and Orange recipe) side by side on the low coals and placed a few coals from the high side around and between the packs.


We replaced the grate and brushed it with olive oil, then grilled the shrimp in batches on the high heat for between four and six minutes on each side, until they were pink, opaque and striped with a few picture-perfect grill marks.


We speared a wedge of lime at the end of each skewer, handed one to each guest and set the flank steak down on the hottest part of the grill.


As the hobo packs steamed away and the steak sizzled, the guests took to the shrimp skewers like candy. The peppery, lightly charred bits of shrimp worked nicely with the fruity, tropical ginger and mango, and it made a truly portable dish—no plates or utensils were necessary, only paper towels.


Just before the steak went on, we added a few hickory chips to the coals to boost the aromatic quality of the smoke and chase off the faint petroleum flavor of easy-lighting charcoal briquettes. The flank had browned beautifully on both sides by the time the hobo packs were ready to come off the coals.


We pulled the steak out and then coordinated retrieving the hobo packs. While one person carefully removed the hot grill grate, another lifted the packs out of the coals with a stout grilling spatula and tongs—both of which are indispensable in this setting. We put the foil packs on the picnic table and allowed them to cool for a moment while we sliced the steak.


We cut a slit into the top of the still-steaming hobo packs and assembled the plates with slices of steak, the vegetables dressed with spoonfuls of its mustardy braise and a simple green salad we had made earlier.


One hobo pack emerged a shade al dente, but the other had cooked perfectly through; both had an impressively three-dimensional flavor for such a primitive oven.


As long as the grill was still hot, we thought we would try grilling some white peaches and plums we had brought along for dessert. We cut each into halves, removed the pits, then allowed the cut surfaces to air-dry for a few minutes to increase their browning potential.


We placed the fruit, cut sides down, on the greasiest part of the grill for about 5 to 10 minutes, until the halves visibly softened at the edges and began to hiss. Then we flipped them, moving them to the edge of the grill, allowing them to warm on their skins until we were ready.


About 20 minutes later, they had softened into a puddinglike cup of grilled peach nectar, with a savory note from all the meats that had gone before.


To our minds, the park grill experiences were an unqualified success. There were a few hitches: the time we forgot the olive oil for brushing the grill was annoying; the time we brought too little charcoal even more so. But we have fired up many park grills, in a variety of locations, and found that it is hard to beat the vaguely Thoreau-like thrill of cooking with an acre of elbow room.


Ginger and Chili Grilled Shrimp


Time: 15 minutes, plus 1 hour’s marinating
Yield: 6 servings




½ cup low-fat buttermilk


1 tablespoon grated fresh ginger


2 jalapeños, minced


2 cloves garlic, crushed


1 teaspoon kosher salt


½ teaspoon freshly ground black pepper


18 jumbo shrimp (about 1¼ pounds), peeled and deveined, tails left on


2 ripe mangos, peeled, seeded and cut into 1-inch dice


1 small lime, cut into 6 wedges.





1. Pour buttermilk into medium bowl, and add ginger, jalapeños, garlic, salt and pepper. Whisk to combine. Add shrimp, and toss thoroughly with a wooden spoon to coat. Marinate 1 hour in refrigerator.


2. Soak 6 wooden skewers in water for 10 minutes. Thread 3 shrimp and 2 pieces of mango onto each skewer, alternating shrimp and mango.


3. Prepare a fire in the grill. When flames have subsided and coals are glowing, grill shrimp 4 to 6 minutes on each side, until shrimp are opaque. Serve each skewer with a wedge of lime.


June 30, 2004: MATT LEE and TED LEE


Shrimp Mojo de Ajo


Yield: 4 servings




For the marinade


2 tablespoons annatto (achiote) seeds


3 tablespoons black peppercorns


3 cloves garlic, peeled


2 allspice berries


2 serrano chilies, trimmed


1 small bunch fresh cilantro


¼ cup fresh orange juice


¼ cup fresh lemon juice


½ cup white vinegar


For the salsa


4 tomatoes, peeled, seeded and diced


6 scallions, including green and white parts, diced


1 tablespoon sugar


1 tablespoon grated orange zest


2 tablespoons fresh lemon juice


1 serrano chili (or ½ jalapeño), trimmed, with seeds


1 tablespoon salt


For the shrimp and avocado


8 jumbo shrimp (or 24 medium shrimp), peeled and deveined, if desired


1 large ripe avocado





1. Soak annatto seeds in 1 cup water for 1 hour. Drain seeds, discarding water.


2. Build and light a medium-sized charcoal fire in a barbecue, or preheat broiler.


3. Place peppercorns, soaked annatto seeds, garlic, allspice berries, chilies and cilantro in a food processor fitted with a steel blade. Add orange juice and pulse until mixture is coarsely chopped. Add remaining marinade ingredients and process until mixed.


4. To make salsa, place all ingredients except the salt in a food processor fitted with a steel blade and pulse until puréed. Taste for seasoning, then add plenty of salt to taste.


5. Set grill about 3 inches above coals.


6. Thread two jumbo shrimp on each of four bamboo skewers. Dip shrimp in achiote marinade, then place on grill until shrimp are firm to touch and slightly darkened on outside—this should take no longer than 5 minutes. Watch shrimp carefully, and turn them once during cooking. If you use smaller shrimp, thread an equal number on skewers and dip them in the marinade.


7. While shrimp are cooking, peel, pit and quarter avocado lengthwise. Cut quarters lengthwise into thin slices.


8. To serve, place equal amounts of salsa in center of four dinner plates. Fan out avocado slices in center of salsa and place skewers of shrimp (or individual shrimp) on top.


September 3, 1989: “Food: Beyond the Burrito,” by SUSAN HERRMANN LOOMIS; adapted from DAVID SCHY, formerly of Hat Dance, Chicago, Illinois


French Thoughts on U.S. Barbecue


I have never believed that old canard about “no accounting for taste.” A preponderant liking for one food or another is almost invariably traceable to childhood patterns or the “learned” taste of adulthood. What has long fascinated me, however, are the marked differences in taste at the international level.


Take the obvious example like outdoor grilling and barbecuing, the “official” season for which begins on Memorial Day. In the United States, the national American barbecue sauce consists of a dark red blend of tomato ketchup, Worcestershire sauce and brown sugar with variations that include vinegar, hot pepper and butter. Europeans generally regard this combination as (choose one) vulgar, naive, unsophisticated, barbaric, amusing.


We were recently feasting on an assortment of skewered foods—beef, seafood and kidneys—hot off a charcoal grill, and we were discussing with Charles Chevillot the principles and virtues of grilling and barbecuing. He is a scion of the family that has owned the Hotel de la Poste in Burgundy and is the proprietor of two estimable restaurants in Manhattan, La Petite Ferme and Les Tournebroches, the latter of which specializes in grilled dishes. “The trouble with the ketchup sauce,” he said with a pronounced French accent, “is it tends to disguise flavors.” He ladled another spoonful of bearnaise sauce on the brochette of kidneys and added, “So much that you can’t taste the natural flavor of the foods.”


Mr. Chevillot is fairly well known for the purity in taste of several specialties.


When he grills meats or seafood en brochette, he does not marinate the foods even briefly. He coats the foods lightly with a neutral oil before adding them to a hot grill, but simply to prevent them from sticking. Salt and pepper are added at the last moment. He prefers white pepper to black pepper since it is less forceful in flavor.


Mr. Chevillot, who is rail-thin and, with his rimless glasses, resembles a Gallic Woodrow Wilson, is a bachelor in his mid-40s. He states that he had rarely grilled anything in his life until he came to this country.


“But that’s how I celebrated my becoming an American citizen in 1965,” he recalled. “I have an apartment with a backyard in Greenwich Village, and on that day I gave a big party, a cook-out. A lot of people came and we grilled hamburgers and hot dogs.”


Thus, for the grilling season, a sampling of foods to be cooked simply, hurriedly over charcoal and served with sauce béarnaise.


Brochette de Rognon de Veau (Veal Kidney on Skewers)


Yield: 4 servings




2 veal kidneys, trimmed of all fat


8 slices bacon


2 tablespoons peanut, vegetable or corn oil


Salt and freshly ground pepper to taste


Sauce Béarnaise (recipe follows)





1. Heat grill.


2. Place kidneys on a flat surface and carefully cut away and discard part but not all of white core that runs down center. Cut kidneys crosswise into cubes. There should be about 48 pieces.


3. Cut bacon into 1½-inch pieces.


4. Arrange kidney pieces on skewers, interlarding each two pieces with a piece of bacon.


5. Place skewered foods in a flat dish and brush all over with oil.


6. Place brochettes on grill and cook about 3 to 4 minutes on one side. Sprinkle all over with salt and pepper to taste and turn brochettes to cook on other side, about 3 to 4 minutes. Serve immediately with béarnaise sauce.


Sauce Béarnaise


Yield: About 1 cup




½ pound (2 sticks) butter


2 tablespoons finely chopped shallots


2 tablespoons tarragon vinegar


1 teaspoon crushed peppercorns


1 teaspoon dried tarragon


2 egg yolks





1. Put butter in a small, heavy saucepan and let it melt slowly. A film will rise to top. Skim off this film carefully.


2. Heat shallots, vinegar, peppercorns and tarragon in another small, heavy saucepan and cook until all liquid evaporates. Remove from heat and let saucepan cool slightly.


3. Add egg yolks and 1 tablespoon cold water to shallots.


4. Return saucepan to stove and, using very low heat, stir yolk mixture vigorously. Do not overheat or eggs will curdle. Remove saucepan from heat and place it on a cold surface. Add melted butter, ladle by ladle, stirring rapidly. Do not add it too rapidly.


Brochettes de Fruits de Mer (Seafood on Skewers)


Yield: 4 servings




12 jumbo shrimp, peeled and deveined


8 large sea scallops


16 (1½-inch) cubes monkfish (about ½ pound)


16 (1½-inch) cubes swordfish (about ½ pound)


2 tablespoons peanut, vegetable or corn oil


Salt and freshly ground pepper to taste


Sauce Béarnaise (see the Brochette de Rognon de Veau recipe)





1. Heat grill.


2. On each of four metal skewers, arrange alternately three shrimp, two scallops, four pieces of monkfish and four pieces of swordfish.


3. Place skewered foods in a flat dish and brush all over with oil.


4. Place brochettes on grill and cook about 4 to 5 minutes on one side. Sprinkle all over with salt and pepper to taste. Turn skewers and cook about 4 to 5 minutes on other side. Turn often as necessary, but take care not to overcook. Serve immediately with béarnaise sauce.


May 23, 1979: CRAIG CLAIBORNE


Diners and Dinner, Close to the Flame


Some American cooks believe that grilling is the national pastime. But it’s also a passion in Korea and Japan, where cooks enjoy a particularly cozy relationship with the fire.


In Korean restaurants the grill is in the middle of the table, where everyone can reach it.


“Cooking together and serving other people are part of the barbecue experience,” said Max Han, who runs an online guide to Korean-American culture at newyorkseoul.com. “It’s one of the ways we Koreans feel jeong, a bonding, a connection that’s very important in our culture.”
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