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INTRODUCTION



Our story is of two women who love to cook, and especially grill. We remember fondly the wonderful dishes that we have prepared in our lifetimes and think, “Can that dish be as good on the grill—or even better?” And then we set about tweaking our favorites for grilling.


We both love to garden. We love the look of our gardens (most of the time). We talk about what we will do next season differently and what new crop we want to try. But we both garden differently.


Karen’s garden mimics the French “potager” (raised-bed in a pattern) style with an emphasis—a BIG EMPHASIS—on tomatoes of every type. She also grows herbs, fruits, and vegetables.


Judith’s garden is more edible landscaping and container gardening with baby turnips, rhubarb, melons, Italian plum tomatoes, and baby lettuces amongst the pear trees, raspberries, roses, and lavender.


Even though our garden types and plantings differ, we’re both on the same page—grilling makes garden-fresh foods taste great.


Gardening and grilling are all about having foods you like. You might grow pots of patio tomatoes because you love having your own fresh-picked and heirloom varieties for pennies, rather than buying them for exorbitant (but deserving) dollars per pound. Or you might grow fava beans because they’re difficult to find fresh in the pod in your area. Likewise, you grill foods because the combination of high heat and outdoor cooking yields a super-concentrated flavor that you just can’t get in the kitchen.


When you grill, the high heat brings the natural sugars in foods to the surface, where they caramelize. Grilling makes foods taste fuller, richer, and meatier—even without any meat. The first time we grilled a head of romaine, cut in half lengthwise, we were amazed at how we could taste the crunchy lettuce as well as the slight char of the grill. When you want fresh and healthy foods with more depth of flavor, grilling from the garden makes perfect sense.


As activities, gardening and grilling also complement each other. While gardening can be solitary and even meditative, grilling is social. When you plant or weed or water, you’re concentrating. Maybe you’re gardening with a friend or spouse, but you’re probably not carrying on a lively conversation. If you ask friends to come over to help you weed, you won’t get many takers.


Yet when you grill, you might be entertaining guests outdoors or at least anticipating the wonderful meal to come, where the conversation could be lively. Family and friends will bring the food to grill outside, offer to take a turn with the grill tongs, or carry platters of grilled vegetables to the table. When you fire up the grill, you’ve got a reason for an outdoor party.


“Garden to grill” cooking emphasizes sustainability, freshness, taste, color, and texture. Grilling from the garden also gives you twice the sense of accomplishment—first from growing your own food, and secondly, from making it taste so good.


It doesn’t get any fresher than picking ears of corn, and grilling them a few minutes later, slathered with a flavored butter. Mmmmm.


Grilling gives even familiar vegetables a new and exciting makeover. For example, once you harvest a large head of broccoli, the plant keeps producing side shoots. These shoots are delicious grilled, then served with a dipping sauce as an appetizer or side dish. You get a larger yield, creatively interpreted in a new dish. If you’re interested in something more unique, you might want to try purple sprouting broccoli, an English heirloom of the “cut and come again” variety.


Herbs from your garden can go into condiments, marinades, sauces, and vinaigrettes that add an easy “wow” factor to simple grilled foods such as hamburgers, chicken, steaks, fish, shellfish, pork tenderloin or chops, and lamb.


Grilling is a very easy way to cook vegetables and fruits to retain their color and flavor. A simple brush of olive oil and a sprinkle of salt are all you need. It’s amazing how vibrantly green and full-flavored grilled asparagus can be—even as a leftover, eaten the day after you’ve grilled it. Fruits can be directly grilled or planked, grilled on garden skewers (like branches of rosemary or lavender), or served with grilled pound cake.


With more and more people talking about “farm to table,” we think it’s time for “garden to grill to table.” That said, it’s important to keep things simple. We’re going for techniques that are easy for beginners but satisfying enough for the experienced gardener and griller. We’ve also included some gardening tips, especially as they address the area around your outdoor kitchen or grill.


So, let’s grab our garden trowels and our grill tongs and get busy.










SPECIALTY GRILLING



TECHNIQUES


SOMETIMES, TO GET A CERTAIN FLAVOR AND TEXTURE FROM foods, you’ll want to go beyond basic grilling. Your grill can perform many of the same cooking functions as your indoor stovetop and oven, such as searing, stir-frying, planking, and roasting. The grill just gives the food you cook outdoors more flavor.


By moving the food away from the fire, keeping the grill lid closed instead of open, adding wood or herbs to the fire, and using a grill gadget like a grill wok or plank, you can increase the versatility of your grill and your own barbecue repertoire. Here are the specialty techniques you can try in The Gardener and the Grill:


GRILL ROASTING. Grill roasting is cooking food away from the fire, with the grill lid closed, for a longer time than simple indirect grilling. Grill-roasted foods cook through and scorch, but do not get grill marks or char. Vegetables usually take about 15 to 45 minutes; a grill-roasted whole chicken takes about 90 minutes. This technique works well for whole peppers, stuffed vegetables, whole baby carrots, cauliflower slices, fingerling potatoes, root vegetables, and whole chicken or fish. Wood-roasting takes this technique a step further; you add wood to the fire, producing an additional smoky flavor.


INDIRECT GRILLING. Indirect grilling is cooking food away from the fire, with the grill lid closed, for a short time, usually under 15 minutes. Most often in this book, we ask you to prepare an indirect fire in your grill—a fire on one side and no fire on the other—so you can get good grill marks on foods on the hot side with the grill lid up, then transfer them to finish cooking on the indirect side, with the grill lid up or down, depending on the recipe. This allows more delicate dishes like Grilled Salmon in Corn Husks (page 151) or grilled pizzas and flatbreads to get good flavor from the fire without getting burned.


PLANKING. Planking is placing foods on a flat piece of hardwood—usually cedar, maple, oak, alder, apple, or hickory—then placing the planked food on the grill grates. Planked food like butternut squash or salmon cook and gently burnish on the indirect or no-heat side with the grill lid closed for anywhere between 20 to 40 minutes.


PLANK-ROASTING. When you want planked foods to be scorched instead of gently burnished, as for Plank-Roasted Pear Salad with Blue Cheese and Walnuts (page 112), you place the plank over direct heat. You close the grill lid and plank for a shorter time (so your plank doesn’t burn up), about 12 to 15 minutes.


SMOKING. Smoking adds the flavor of smoldering hardwood to food. You start with an indirect fire, add wood to the fire, place the food on the indirect side, and smoke with the grill lid closed. Smoking usually takes anywhere from 20 to 60 minutes for foods in this book, and is wonderful for garlic, onions, peppers, potatoes, tomatoes, and soft cheeses like fresh chevre.


STIR-GRILLING. Just as you would use a metal wok to stir-fry on your stovetop, so you can use a metal grill wok—one with perforations to let the grill flavor reach the food—on your grill. As for a stir-fry, you want a lean protein (beef, fish, chicken, shrimp, tofu) and possibly also a mixture of colorful vegetables cut in small pieces and usually marinated ahead of time. Because the grill wok has holes in it, you pour the marinated foods into the grill wok placed in the sink or outside on the grass, so you don’t have a mess. The grill wok goes over direct heat and you use long-handled grill spatulas or wooden utensils to stir the food as it grills. Your food will have the flavor of the grill, some scorching, but few grill marks. Depending on how hot your fire is and how quickly your food is getting done, you can leave the grill lid open for less heat or close it for more heat. Stir-grilling usually takes between 15 and 30 minutes.
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PANTRY


THE GARDENER’S PANTRY ALMOST ALWAYS CONTAINS OILS, vinegars, sweeteners, and seasonings for turning fresh-picked herbs, vegetables and fruits into seasonal dishes. After harvest, the pantry traditionally reflects the bounty of the garden with jams, jellies, and other preserved foods like corn relish or canned tomatoes. But the gardener who also grills has two other types of pantries.


One is a repertoire of easy, make-in-minutes marinades, “drizzles,” vinaigrettes, flavored butters, and sauces that help marry fresh garden flavors with the sizzle of the grill. Over high heat, vegetables and fruits need a little moisture. So, we like versatile mixtures that can do triple duty: marinating before grilling, basting during grilling and/or saucing after grilling. After all, we’ve got gardens that demand our attention, too!


Chimichurri (page 26), the classic South American sauce, is a great example. It’s a flavorful marinade for stir-grilled vegetables and skewered foods, a delicious baste for grilled chicken and meats, a fabulous planking sauce for fish fillets, and a wonderful finishing sauce. And you can make it from what you grow in your garden.


If you’ve lavished care on certain plants in your garden, as the French do, you’ll want to serve them with something worthy—a French-style sauce, of course. And we’ve got buttery, creamy sauces (including a Blender Hollandaise, page 36) that transform humble to “oh, my!” And what doesn’t taste better with a dollop of an aioli, we ask you?


The second pantry resides in the freezer, where the gardener can preserve grilled foods. When your garden is going crazy and you’ve got more than you can eat or give away, grill or smoke your garden harvest, then freeze for later use. See The Gardener’s Grill Pantry (page 28) and The Gardener’s Smoke Pantry (page 33) for techniques. Frozen assets allow you to bring in the taste of the grill, all year long, in sandwiches, soups, pastas, and sauces. End-of-the-Garden Sauce (page 45) is the epitome of this idea.


We’ll be using these recipes throughout the book, but feel free to mix and match a vinaigrette, drizzle, or sauce with other vegetables, fruits, fish, chicken, lamb, beef, or pork as you see fit and as your garden grows.
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Seasoning Salt


Red Hot Blackened Seasoning


Toasted Sesame-Soy Marinade and Dressing


Ginger Vinaigrette


Lemon Caesar Vinaigrette


Gardening and Grilling with an Asian Accent


Fresh Basil Vinaigrette


Chipotle Vinaigrette


Satay-Style Peanut Dipping Sauce


Branching Out


Three-Citrus Drizzle for Fruit


Chimichurri Sauce


Rosemary, Garlic, and Lemon Baste


The Gardener’s Grill Pantry


Béarnaise Butter


Butter Up!


Italian Parmesan Grilling Paste


Garlic Chive Pesto


The Gardener’s Smoke Pantry


Smoked Garlic and Cilantro Cream Sauce


Smoked Poblano Cream Sauce


Blender Hollandaise


Mustard Seed Sauce


Grilled Green Onion Mayonnaise


Lemon-Garlic Aioli


Quick-To-Fix Aioli


Creamy Blue Cheese Dressing


Romesco Sauce


Grill-Roasting Peppers


Tzatziki


End-of-the-Garden Sauce
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USE THIS MIXTURE AS A FLAVORFUL ADDITION TO THE VEG etables and meats of your choice. It is a wonderful addition to Char-Grilled Salmon and Baby Squash (page 150) or Grilled Caesar Sirloin (page 153). It’s also a wonderful gourmet gift from the kitchen.


SEASONING SALT


MAKES l¼ CUPS


1 cup sea salt


2 tablespoons paprika


1 teaspoon parsley flakes


1 teaspoon dried chives


1 teaspoon black pepper


½ teaspoon dried marjoram leaves


½ teaspoon celery seed


½ teaspoon curry powder


½ teaspoon garlic powder


¼ teaspoon red pepper


Combine all of the ingredients in a glass jar and cover with a tight-fitting lid. Shake to blend. This keeps for several months in the pantry.
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YES, THIS IS HOT, BUT THE ADDITION OF DRIED HERBS GIVES it lots of flavor. If you want to add a kiss of smoke, substitute smoked paprika for one quarter to one half of the regular paprika. Sprinkle this over grilled vegetables. Also adds zing to soups, stews, pasta dishes, sandwiches like The Blackened Fish Po’ Boy (page 90), and tacos like Baja Fish Tacos (page148).


RED HOT BLACKENED SEASONING


MAKES ABOUT 1¼ CUPS


½ cup paprika


3 tablespoons garlic salt


2 tablespoons granulated onion


1 tablespoon dried oregano


1 tablespoon dried basil


1½ teaspoons dried thyme


1½ tablespoons black pepper


1½ tablespoons white pepper


1 tablespoon cayenne pepper


Combine all of the ingredients in a glass jar and cover with a tight-fitting lid. Shake to blend. This keeps for several months in the pantry.









THIS IS THE BEST ASIAN-STYLE MARINADE FOR VEGETABLES and is sublime on our Grilled Asparagus Salad (page 111). A simple combination of slivered onions (any kind), beans or peas, cherry or grape tomatoes, and a colorful mix of pepper strips marinated for 30 minutes then stir-grilled (see page 9) over a charcoal fire becomes a whole meal with noodles or rice as a base. Grilled Corn, Tomato, and Red Onion Salad (page 114) is perfect for this marinade, too.


TOASTED SESAME-SOY
MARINADE and DRESSING


MAKES ABOUT 1½ CUPS


½ cup olive oil


½ cup grapefruit juice


¼ cup soy sauce


2 tablespoons toasted sesame oil


2 tablespoons packed brown sugar


2 teaspoons grated fresh ginger


1 teaspoon red pepper flakes


Combine all of the ingredients in a glass jar and cover with a tight-fitting lid. Shake to blend. This keeps in the refrigerator for about 5 days.









WITH A WHOPPING 3 TABLESPOONS OF FRESHLY GRATED ginger, this recipe packs a load of flavor. It is a versatile marinade or dressing for grilled greens, squash, asparagus, beans, broccoli, tomatoes, and just about whatever you grow in your garden. Try it on Charred Green Beans with Lemon Verbena Pesto (page 165) for an additional layer of flavor. Use it with poultry, pork, and seafood, too.


GINGER VINAIGRETTE


MAKES 1 CUP


3 tablespoons chicken or vegetable stock


3 tablespoons fresh lime juice


3 tablespoons grated fresh ginger


2 tablespoons finely chopped shallots


1 tablespoon honey


1 tablespoon soy sauce


1 garlic clove, minced


2 tablespoons olive oil


Combine all of the ingredients in a glass jar and cover with a tight-fitting lid. Shake to blend. This keeps in the refrigerator for about 5 days.









THIS HAS MORE CITRUS AND LESS GARLIC THAN THE TRAD itional Caesar dressing and is wonderful on grilled greens or salads or on vegetables, fish, shellfish, chicken, or pork—before or after grilling. Use this for a lighter dressing on the Grilled Summer Slaw with Gorgonzola Vinaigrette (page 119). Drizzle this on a platter of fresh pasta with grilled vegetables. Anchovy paste is available in metal tubes at better grocery stores and gourmet shops, or you can buy canned anchovies and mash them with a fork.


LEMON CAESAR VINAIGRETTE


MAKES ABOUT 1 CUP


⅔ cup extra-virgin olive oil


3 tablespoons fresh lemon juice


2 tablespoons anchovy paste


1 tablespoon white wine vinegar


1 tablespoon grated lemon zest


1 garlic clove, minced


Combine all the ingredients in a small bowl. Use a hand-held blender to emulsify. Alternatively, combine in a food processor and pulse until fully blended. Store in the refrigerator for up to 1 week.












GARDENING AND GRILLING
WITH AN ASIAN ACCENT



 


 


LIKE ANY OTHER FOOD, ASIAN INGREDIENTS TASTE BEST FRESH.


Some of these plants come from tropical climates, so they do well outdoors in the summer. When the weather turns cold, transfer them to pots and bring them indoors to a sunny window.


•BASIL. Thai basil is the most-used variety used in marinades, bastes, sauces, and curries.


•EDAMAME. Fresh soybeans in their pods can be grilled, then the pods popped open and the tender beans dipped in flaked salt.


•EGGPLANT. Japanese eggplants are smaller and cylindrical; they can be brushed with oil and grilled whole. Turn them often to cook evenly.


•GREEN ONIONS. Sow green onions every week during the growing season (called “succession planting”) so you have fresh green onions for longer.


•LEMONGRASS. A tropical grass with a citrus aroma and flavor, lemongrass plants are available at garden nurseries.
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WHEN FRESH BASIL IS LUXURIANT AND AROMATIC IN YOUR garden or at the farmers’ market, use it to make this addictive vinaigrette. You’ll need a very large bunch (or three to four packages from the grocery store) to make one cup chopped basil, but this luscious vinaigrette is worth it. Because basil can discolor quickly, make this right before serving. Then spoon it over Blistered Summer Squash, Peppers, and Scallions with Goat Cheese (page 183).



FRESH BASIL VINAIGRETTE



MAKES ABOUT 2 CUPS


1½ cups extra virgin olive oil


½ cup fresh lemon juice (from 3 to 4 lemons)


2 garlic cloves, minced


1 tablespoon Dijon mustard


1 cup finely chopped fresh basil


Fine kosher or sea salt and freshly ground black pepper to taste


Combine all the ingredients in a bowl. Use a hand held blender to emulsify. Alternatively, combine in a food processor and pulse until fully blended. Use as soon as you make it.









THIS IS SO BEAUTIFULLY BALANCED THAT, EVEN IF YOU ARE NOT a fan of Southwestern spices, you’ll like this vinaigrette. It is great as a marinade, baste, or drizzle for any vegetables that you want to give some kick. When you’ve had your fill of plain sliced tomatoes, try Grilled Goat Cheese Tomato Slices with Baby Greens (page 118) with this spicy vinaigrette.



CHIPOTLE VINAIGRETTE



MAKES ABOUT 1 CUP


3 tablespoons sherry vinegar


1 tablespoon balsamic vinegar


2 garlic cloves, peeled


2 canned chipotle chiles in adobo sauce (or more to taste), chopped, plus 2 tablespoons adobo sauce


½ teaspoon fine kosher or sea salt


⅔ cup olive oil


Freshly ground black pepper to taste


In a food processor or blender, combine the vinegars, garlic, chipotles, adobo sauce, and salt and process until smooth. With the motor running, add the olive oil in a slow, steady stream through the feed tube until incorporated. Season with pepper and pulse to blend. Use immediately or pour into a glass jar and cover with a tight-fitting lid. This keeps in the refrigerator for 5 days.









SERVE THIS INDESCRIBABLY YUMMY SAUCE WITH RAW OR grilled vegetables like asparagus, zucchini sticks, red pepper strips, carrots, and broccoli, as well as pita chips. It is also makes a great marinade for vegetables, poultry, pork, fish, and shellfish. Grilled Baby Bok Choy with Fresh Ginger-Soy Sauce (page 122) marries beautifully with this dipping sauce.



SATAY-STYLE PEANUT DIPPING SAUCE



MAKES 2 CUPS


½ cup soy sauce


½ cup rice wine vinegar


½ cup chunky peanut butter


⅓ cup chopped cilantro


2 tablespoons dark honey


1 tablespoon toasted sesame oil


1 tablespoon freshly grated ginger


Zest and juice of 1 lime


2 garlic cloves, minced


½ teaspoon red pepper flakes


Combine all ingredients and mix well. To use as a marinade, pour the sauce over meat or vegetables and marinate for 30 to 60 minutes in the refrigerator. For serving as a dipping sauce, refrigerate until ready to serve.










BRANCHING OUT



 


 


HARDY HERB AND PLANT STEMS FROM YOUR GARDEN CAN MAKE sturdy—and aromatic—skewers for foods of all kinds destined for the grill. These woody stems can also be tossed onto a charcoal fire for a lovely aroma, or the leafy fronds of the herbs can be used as basting brushes, too. To use plants as skewers, try piercing the meat or vegetable first with the tip of a metal skewer or sharp knife to make threading easier.


Here are a few that ardent gardeners and grillers love:


•BASIL STEMS become woody in the late summer, especially if you cut the plants back frequently. The stems can hold small Roma tomatoes and cubes of mozzarella for a Caprese salad on a stick.


•LAVENDER PLANTS get woody after blossoming, so when it’s time to trim the plant back, choose thick branches. Strip off the leaves, and thread fish, lamb, or chicken alternating with vegetables like yellow squash or zucchini pieces. Lavender branches also add an aromatic flavor to sweet pitted cherries just briefly sizzled on the grill and served with frozen yogurt or ice cream.


•LEMONGRASS, a tropical plant which can be dug up and brought indoors to a sunny window in winter, features tough canes with an aromatic citrus flavor. Simply cut off a length of lemongrass, strip off the leaves, and thread the foods onto the stem. Lemongrass pairs well with Thai or other Asian marinades.


•LEMON VERBENA grows as a small bush. Its branches are plentiful. Thread the vegetables of your choice and insert a lemon verbena leaf in between them.


•ROSEMARY varieties like Tuscan rosemary, which fans out as it grows and develops tough stems, make great skewers for vegetables, chicken, and lamb. Strip off the fresh leaves and use them in a rosemary-flavored marinade or drizzle.
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THE LIVELY TARTNESS OF CITRUS MARRIES WITH SAVORY herbs and onions for a unique savory-sweet dressing for grilled fruit like Grilled Persimmons with Three-Citrus Drizzle (page 208). It is a great marinade, too. If you are lucky enough to have fresh citrus growing in your garden, grate a little bit of the zest of these fruits into the recipe.



THREE-CITRUS DRIZZLE for FRUIT



MAKES 2 CUPS


½ cup fresh orange juice


¼ cup fresh lemon juice


¼ cup fresh lime juice


1 tablespoon fresh basil leaves


1 tablespoon fresh snipped onion or garlic chives


2 tablespoons finely chopped red onion


1 cup olive oil


Salt and freshly ground pepper to taste


Combine the juices, basil, chives, and onion in a blender or food processor. Slowly add the olive oil while the motor is running to emulsify. Season with salt and pepper and pour into a glass jar and cover with a tight-fitting lid. Keeps in the refrigerator for 2 or 3 days.









THIS TRADITIONAL MARINADE FROM ARGENTINA WILL WAKE up your grilled foods. It is versatile as a side sauce with dishes like Grilled Turkey Breast over Winter Greens with Warm Cranberry Vinaigrette (page 142). Drizzle it as a finishing sauce over grilled vegetable platters, pasta, fish, beef, poultry, and even French-Style Grilled Potato Salad (page 115).
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