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INTRODUCTION



CLEAR EYES, FULL BELLIES, CAN’T LOSE.

THAT’S OUR MOTTO, AND WE’RE STICKING TO it. Welcome to your handy guide for everything you’ve ever needed to turn a tailgate into a tailgreat. (Trigger warning: Dad jokes ahead.) We’ll guide you through all the equipment you need to score big. We’ll huddle up for important lessons like packing a cooler and manning the grill. We’ll hand over the playbook for the recipes that are guaranteed to make you the MVP of every outing. And we’ll even coach from the sidelines with hints, tricks, and tips to make every dish a touchdown.

Before we get into all that, a quick history: college football dates back to a Rutgers vs. Princeton game played in New Jersey in 1869. (Rutgers won 6–4.) Even in those prehistoric times, the concept of gathering for a game included a party atmosphere with food and refreshments on the sidelines. But it wasn’t until the mid-1900s, when cars became a common item—and more specifically, the spacious station wagons of the 1940s and ’50s—that the parking-lot pregame with drinks and snacks became a true part of the tradition. And then, blah blah blah boring boring boring, we arrive at the 1980s and ’90s, when tailgating really popped off. Grills became portable, coolers grew wheels, and the tailgate turf wars began. Now, tents, decorations, and a little friendly showboating are as common as grill smoke and the harmonious crack-open sound of a beer can. These days, with our abundance of technology and gadgetry, weekend warriors can practically move half of their house to the stadium lot. (There’s a reason why, on average, 30 percent of tailgaters never make it to the stadium.)

But for now, you can forget about the generators and satellite TVs and dive into the depths of this book. You’ll find dips, apps, soups (it gets cold out there!), salads, rib-sticking mains (including the easiest actual ribs you’ve ever made on page 107), desserts ranging from no-bake to show-off, and a variety of mixed drinks including beer cocktails, Bloody Marys, and plenty of rounds of shots in between. (Hey—don’t read that chapter if you’re under twenty-one!)

There are plenty of things to make ahead and bring to the game, like a French Onion Dip (page 25) that’s so much better than the jarred stuff or Overtime Snack Mix (page 52) that will have everyone still snacking way past overtime. There are showstoppers to throw on the grill, like Spicy Beer Can Chicken (page 114) or Blistered Shishito Peppers (page 137). There are even things for the true fanatics, like Spirit Deviled Eggs (page 46) and Gridiron Cake (page 165).

The food here is all over the map—literally. We’ve got the South (Down South Pimento Cheese, page 29), the Northeast (New England Clam Chowder, page 98), the Midwest (Wisconsin Booyah, page 101), the Southwest (Southwest Chili Verde, page 90), and Cali vibes, too (Guaca de Gallo, page 30). We have the dishes you know and love, like Walking Tacos (page 56), Classic Barbecue Chicken (page 117), and Cornbread Salad (page 130). And then some true surprises, the twists of all twists, the final quarter comebacks, like Mississippi Mud Cheesecake (page 156), Bloomin’ Garlic Bread (page 45), Sloppy Joe Sub (page 116), and a Loaded Hot Dog Bar (page 108) beyond your wildest imagination.

But hey, all joking aside, tailgating is not about who wins or loses. It’s about piling up your plate with good eats, spending quality time, and making memories that last. Just remember the principles of a successful tailgate: friends, food, and fun. With these three, you’ll never miss.


• ESSENTIAL GEAR •


Star players know that the right equipment can make it or break it when they hit the lot. Here are our favorite tools for a successful tailgate.


1. BIG COOLERS. We take a deep-dive on the cooler (and why you need two) on page 15, but just trust us and GO BIG. It’ll be worth it. Some even have dividers for cutting boards, cooking gear, and spices.

2. A GRILL. Gas, electric, coal, small, medium, large. Take your pick. It’s not a must, but it is a pretty central part of tailgating. We cover everything you need to know about nailing it on the grill on page 16.

3. CHIMNEY STARTER. No shame in the lighter fluid game, but think of it this way: you can buy a chimney once, or you can buy fluid forever.

4. GRILL BRUSH. A clean grill is a happy grill. Don’t even think about firing up until you have a brush on hand.

5. FIRE EXTINGUISHER. Safety first. Keep a small one in your trunk for any accidents.	

6. THERMOMETER. Infrared thermometers (the ones with laser beams) are great for checking surface temperature, like your grill or skillet, or for getting oil to the ideal fry temp. But if you’re looking to perfect your steak game or check on your chicken thighs, you’ll want a more traditional meat thermometer that you can insert. There are some great Bluetooth options out there, too.

7. CAST-IRON SKILLET. A large cast-iron skillet is key for cooking on the grill without anything slipping through the cracks. Nonstick skillets won’t be able to handle the intense heat, and stainless steel can be tricky. A good cast iron will sear to perfection every time—and last you forever.

8. SPATULA and TONGS. Find a good medium-length pair. If you go too long, food will be hard to control; too short and your arm hair may be in danger.

9. PORTABLE SLOW COOKER. This is the clutch play for keeping soups or drinks perfectly warm when the day is bitingly cold.

10. PLASTIC CUPS. Obviously! In addition to the classic, you may want shot glasses and rocks glasses as well.

11. GLOVES. When you’re handling food and there’s no sink nearby, disposable vinyl gloves are the MVPs. Heat-resistant grill gloves will prevent a fumble when you’re matched with a hot grill and scorching skillets.

12. CAMP TABLE. Find an inexpensive, super-compact foldable table. When you have dips, apps, drinks, and burgers to lay out, you’ll be grateful for the extra yard.

13. BLUETOOTH SPEAKER. You already know, but just a reminder.
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• TOUCHDOWN TIPS •


Throughout this book you’ll see a bunch of Touchdown Tips to help you up your game to the pro level. But the party can’t start without a solid plan, so we’re sharing some key advice at kickoff.

Plenty of recipes here can be made ahead, served at room temp, or assembled on the fly—and we’re always going to encourage you to work smarter, not harder. But for a classic doing-it-right tailgate, two things are more important than everything else: the cooler and the grill. If either of those fail . . . well, let’s just make sure that doesn’t happen.


• PACKING THE COOLER •


A properly packed cooler is hyper important when hitting the great outdoors, because food poisoning is the ultimate party foul. (Warm drinks are pretty bad, too.) Here’s a quick guide to your mobile refrigerator:


1. DOUBLE UP. Use one cooler for food and another for drinks. Let’s be honest, everyone is going to be in and out of the drinks cooler all day, and after a few rounds that lid is probably staying open. If it’s in its own cooler, the food can stay nice and cold without disturbance.

2. GO BIG. Invest in a large cooler that can fit a lot of food while still leaving a ton of room for ice. You want a 2:1 ice-to-food ratio. In other words, packing it all in and sprinkling a little ice over top isn’t going to work.

3. COOL IT DOWN. This is a true pro move. The night before game day, fill your cooler with ice and seal it tight. Leave it in a cool place like a basement or even outside if it’s cold enough at night. Dump out the ice before packing up; you’ll be starting from cool.

4. COLD FOOD ONLY. Make sure everything that needs to be kept cold starts cold. Adding hot or warm food will increase the temp of the whole cooler and make it a playground for bacteria. Only items that were already refrigerated should go in.

5. WORK IN LAYERS. Line the bottom of the cooler with ice packs. Raw meat or extra-cold items go in next. Salads, dips, and sauces go in the middle surrounded by loose ice. Cheese, veggies, and condiments can go up top. Finish with more ice packs or ice. (Conveniently, this is likely the order you’ll be unpacking anyway.)

6. LEAVE NO ROOM. Empty space will encourage the ice to melt, so pack it in tight. Just be sure there’s still room for the lid to shut tight because . . .

7. CLOSE IT UP. Keep that lid on and only go in when you need to. (Which is why we’ll say it again for the people in the back: Get a separate cooler for drinks!)




• MANNING THE GRILL •


Being in charge of the grill is arguably as stressful as being a starting quarterback in the playoffs. The pressure is on, but every grill master will tell you that temperature control is the make-it-or-break-it of a successful barbecue. Here is an easy guide to nail it every time.

Lighting Charcoal

Whether you’re using a chimney or lighter fluid, the key to lighting charcoal is letting it heat up thoroughly. Dark gray or black coals aren’t ready; wait until they’re glowing red and ashy white before you start cooking. If you’re unsure, hold your hand about 5 inches above the coals. If you have to pull it back within 3 seconds, you’re ready to go.

When using a chimney, fill the top with charcoal and stuff the base with newspaper, paper towels, napkins, or anything else easily flammable. Set the chimney on the grill grates and light the paper. The paper will ignite the bottom coals, and the heat will slowly rise up until all the coals are white-hot.

When using lighter fluid, pile the coals in the bottom of the grill, making a tight pyramid. Lightly coat the top layer of charcoal in lighter fluid, then let the coals sit for 5 minutes so the fluid drips down. Use a long match or lighter to light the coals from the bottom of the pyramid. Cover the grill, leaving the top and bottom vents fully open, until the coals are white-hot.

Oiling the Grates

Oil drips cause flare-ups, so easy does it. You want to lightly coat the grates so food doesn’t stick—the key word being lightly. Wad up some paper towels and dip them in vegetable oil to coat, but do not saturate them to the point of a drippy mess. Pinch the oiled towels with tongs and wipe along the grates.
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Using a Grill as an Oven


To create an oven effect, set the grill for both direct and indirect heat. Use high for oven temps around 450°F and medium for oven temps around 350°F. Place the baking dish, skillet, or rimmed baking sheet on the indirect side of the grill for slow and even baking. Use cookware that’s made for high-heat cooking, like cast-iron, steel, or aluminum.

To gently reheat a dish, place it on the top rack with the lid down. This can be done while cooking other items on the grates below.

Food should be over the flames or hot coals only for super high-intensity cooking.

Using a Grill as a Stove

To create a stove top, prepare the grill for high heat on one side and medium heat on the other. This is slightly easier with a gas grill, since temperature changes can be controlled as needed. If you’re using a charcoal grill, spread most of the coals on the high-heat side and less than half the coals on the medium-heat side.

When it’s time to cook, remove the lid and place the skillet or saucepan directly over the flames or coals. Be careful when cooking with oil or anything highly flammable, which can cause serious flare-ups. Deep-frying can be done directly on the grill, but make sure the pot is less than half full of oil, and use extreme caution when adding and removing food from the oil. One wrong splash could send the whole pot up in flames.

Cleaning the Grill

Cleanup is the worst part of any party, but it’s the most important part of grilling. A clean grill will distribute heat evenly, cook food perfectly, and prevent any flare-ups next time. Here are a couple easy steps:


1. BRUSH THE GRATES IMMEDIATELY. Use a grill brush as soon as you’re done cooking while the grill is still hot. The heat will help any remnants flake off easily.

2. DISCARD THE ASH. After the grill has cooled completely, empty out any remaining coals and ash. You want to start fresh every time.

3. WASH THE GRATES. This step is on an as-needed basis, but it’s a good idea to do occasionally. Soak the grates in soap and hot water, then scrub thoroughly to remove any stuck-on grime.

4. GET IN THERE. Give the interior—from base to lid—a once-over with steel wool to get rid of any stuck-on grime. Hot soapy water can be used to scrub off any greasy buildup.

5. DON’T FORGET THE OUTSIDE. Use a sponge and hot soapy water to scrub the outside of the grill every time. It’ll make sure any flare-ups stay on the inside (and keep your grill looking pretty).

6. COVER IT UP. Always use a grill cover to prevent rust and decay.
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• PLAYBOOKS •


We worked out the perfect plan for every situation, so you’re not making game-day calls. These menus make up some of our favorite formations. We recommend assigning everyone on your team one dish to make, because after all, teamwork makes the dream work.

All in Advance

Down South Pimento Cheese 29 | Overtime Snack Mix 52

BLT Biscuits 68 | Chicken Tortilla Soup 95

No Stress Make-Ahead Ribs 107 | Tricolor Pasta Salad 134

No-Bake Eclair Cake 159 | The Perfect Bloody 176

Grill Hard or Go Home

Buffalo Chicken Dip 37 | Grilled Jalapeño Poppers 59

Spicy Honey Wings 73 | Southwest Chile Verde 90

Classic Barbecue Chicken 117 | Blistered Shishito Peppers 137

Cowboy Cookies 160 | Ginger Shandy 173

Out in the Cold

Warm Red Pepper Jelly & Bacon Dip 41

Bloomin’ Garlic Bread 45 | Mini Meatball Subs 66

New England Clam Chowder 98 | Sloppy Joe Sub 116

Root Beer Baked Beans 136 | Spiced Apple Bars 155

Hottie Toddy 182


Endless Summer


Guaca de Gallo 30 | Antipasti Skewers 53

Lemon Pepper Popcorn Chicken 80 | Cajun Gumbo 94

Spicy Beer Can Chicken 114 | Refreshing Watermelon Salad 133

S’mores Brownies 151 | Beergaritas 173

The Ultimate Classic

French Onion Dip 25 | Walking Tacos 56

Juicy Lucy Sliders 70 | Texas Chili con Carne 93

Loaded Hot Dog Bar 108 | Chopped Chicken Caesar Salad 145

Mississippi Mud Cheesecake 156 | Marychelada 176

Smells Like Team Spirit

Football Bean Dip 32 | Spirit Deviled Eggs 46

Soft Pretzel Bites with Beer Cheese 82

Wisconsin Booyah 101 | Cola Burgers 122

Cornbread Salad 130 | Team Colors Cake 149

Buffalo Mary 176
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HIGH HEAT. Spread the hot coals across the entire bottom of the gril,
leaving the top and bottom vents fully open. Let the grill fully heat with the lid
down for at least 10 minutes, aiming for about S00°F, then rub the grates with oil.

MEDIUM HEAT. Spread the hot coals across the entire bottom of the grill,
leaving the top vent fully open and the bottom vent half open. Let the grill fully.
heat with the lid down for at least 10 minutes, aiming for about 350°F, then rub
the grates with oi

HIGH DIRECT HEAT and INDIRECT HEAT. Pile the hot coals
on only one half of the bottom of the grill, leaving the top and bottom vents fully
open. Let the grill fully heat with the lid down for at least 10 minutes, aiming for
about S00°F, then rub the grates with oil. The coals are your direct heat, the half
‘without is the indirect safe zone.

MEDIUM DIRECT HEAT and INDIRECT HEAT. Pile the hot
coals on only one half of the bottom of the grill, leaving the top vent fully open
and bottom vent half open. Let the grill fully heat with the lid down for at least
10 minutes, aiming for about 350°F, then rub the grates with oil. The coals are
‘your direct heat, the half without is the indirect safe zone.

HIGH HEAT. Tum all the burners to high and let the grill fully heat with
the lid down for at least 10 minutes, aiming for about 500°F, then rub the grates
with oil.

MEDIUM HEAT. Turn all the burners to medium and let the grill fully heat
‘with the lid down for at least 10 minutes, aiming for about 350°F, then rub the
grates with oil.

HIGH DIRECT HEAT and INDIRECT HEAT. Turn the burners
on one side of the grill on high and leave the burners on the other side off. Let the
grill fully heat with the lid down for at least 10 minutes, aiming for about S00°F,
‘then rub the grates with oil. The flame is your direct heat, the half without is the
indirect safe zone.

MEDIUM DIRECT HEAT and INDIRECT HEAT. Tumthe
burners on one side of the grill to medium and leave the burners on the other
side off. Let the grill fully heat with the lid down for at least 10 minutes, aiming
for about 350°F, then rub the grates with oil. The flame is your direct heat, the
half without is the indirect safe zone.

J






OEBPS/OEBPS/images/19-1.jpg





OEBPS/OEBPS/images/9781454946441_L01.jpg
UNION
SQUARE
aco.

NEW YORK





OEBPS/OEBPS/images/9781454946441_cvi.jpg
scgp'zs THAT WIN EVERY TIME





OEBPS/OEBPS/fonts/CharisSILBI.ttf


OEBPS/OEBPS/fonts/CharisSILB.ttf


OEBPS/OEBPS/fonts/CharisSILR.ttf


OEBPS/OEBPS/fonts/CharisSILI.ttf


OEBPS/OEBPS/images/9-1.jpg





OEBPS/OEBPS/images/14-1.jpg





OEBPS/OEBPS/images/10-1.jpg





