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Pit Master’s Hymn
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Great barbecue, like a wonderful dream, is best left undisturbed. Please don’t open the pit. Memories in progress.


Ethan Hileman, Pit master at The Greenbrier resort, White Sulphur Springs, West Virginia
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To Barbara, a.k.a. Mrs. Raichlen, who lights my fire, bastes my briskets, tickles my ribs, and keeps me honest.
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It takes a village to produce a barbecue book.





WHAT IS BARBECUE?


What is barbecue? I pose this question at the many cooking classes I teach each summer and at lectures, seminars, and book signings across the country. I ask it to take the pulse of my audience and to widen my knowledge. The answers I get are always fascinating and always different.


For some people, a barbecue is a piece of equipment—the barbecue grill. That, depending on who you are talking to and where he or she lives, will be charcoal fired or gas. The identification of barbecue with the grill goes back to the original meaning of barbecue, defined by the Oxford English Dictionary as “a rude wooden framework, used in America … for supporting above a fire meat that is to be smoked or dried.”


For others, a barbecue is a cookout and, by extension, a festive or communal meal prepared and served outdoors. For still others, barbecue describes one of several ways of cooking using live fire. On the East and West Coasts barbecue is a catchall term for grilling—the process of quickly cooking thin pieces of food directly over a hot fire. In the South, Midwest, and Texas, to barbecue means to roast or smoke in a pit. The cuts of meat being cooked tend to be larger and tougher, the heat is usually lower, and the cooking time is measured in hours or half days, not minutes.


Elsewhere, descriptions of barbecue refer not to a cooking method but to the traditional condiment—barbecue sauce. For people who think of barbecue this way, the soul of barbecue is the sauce, much to the chagrin of the pit master.


Then there’s the question of what you are barbecuing. Ask someone from the Carolinas, and it will be pulled or chopped pork. Just which cut it’s made with (a pork shoulder or a whole hog), how it’s cooked (over a pit or in a smoker), and how it’s served (with the thin, fiery, vinegar-based sauce favored in eastern North Carolina; with the tomato-based vinegar sauce preferred in the western part of the state; or with the mustard barbecue sauce popular in South Carolina) depends on the location.


If you are in Memphis, ask for barbecue and you’ll get a plateful of ribs—either with a crust of dry spices in the style of the Rendezvous restaurant, or wet, in the style of Corky’s Bar-B-Q. That is, if you’re not offered some barbecued pork shoulder (either sliced or chopped), most likely served on a hamburger bun with a big mound of mustardy coleslaw. Then there are the mahogany-hued barbecued game hens served at Memphis’s beloved Cozy Corner and the three other inimitable local delicacies: barbecued baloney, barbecue pizza, and barbecue spaghetti.
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Jack “Dr. McQue” Davidson and his son Jason grill a whole hog.


A LONG AND WINDING TRAIL


The answer is not any more straightforward in Kansas City, where barbecue may refer to beef, pork, or chicken. The beef will most likely be brisket or “burnt edges” (brisket trimmings); the pork could be shoulder or ribs; and everything will probably come with the thick, sweet red sauce typified by KC Masterpiece—unless you’re eating at the landmark “grease house,” Arthur Bryant’s, where the sauce is a peppery amalgam of spice and vinegar that’s not in the least bit sweet.


You’d think Texans at least could agree on the definition of barbecue. In the Lone Star State it’s synonymous with beef, and that means a brisket, right? Well, maybe when you’re at Sonny Bryan’s Smokehouse in Dallas, but what about the clod (crusty smoke-roasted beef shoulder) at the Kreuz Market in Lockhart or the “hot guts” (spicy smoked beef sausage) at the Southside Market and BBQ in Elgin? If you think that barbecue in Texas begins and ends with beef, you haven’t tried the cabrito (roast goat) at Cooper’s Old Time Pit Bar-B-Que in Llano or the barbecued duck at Houston’s Goode Co. Texas Bar-B-Q.


And in California? The sign “Barbecue Today” prompted me to stop at a restaurant in a farmhouse in the town of Olema, a couple hours north of San Francisco. The waitress there brought me a plate of grilled oysters bubbling with butter, wine, and garlic. Another time, I was driving in the San Fernando Valley when I saw a similar sign. This time, I was rewarded with a heaping plate of tri-tip—spit-roasted bottom sirloin, crusty on the outside, rare and juicy inside, thinly sliced and dished up with garlic bread, pinquito beans, and a Mexican–style salsa by way of a sauce. In the last twenty years, tri-tips have become the meat of choice for barbecue throughout southern California.
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Texas—a major stop on the American barbecue trail.


NO SINGLE ANSWER


Or has it? My travels on the barbecue trail have also taken me to Walt’s Wharf in Seal Harbor, California, where the house specialty is grilled artichokes with a Worcestershire-flavored cream sauce. In Los Angeles’s Koreatown, restaurants have charcoal-burning braziers built right into the tables for grilling bool kogi (sweet soy and sesame marinated shell steaks).


In Connecticut, barbecue means planked shad (fillets nailed to a board and roasted in front of a campfire), while in Washington State and British Columbia, the ultimate outdoor cooking experience is a salmon bake or, more precisely, split whole fish roasted on cedar stakes in front of a blazing alder fire. Rhode Island’s contribution to the world of barbecue is grilled pizza, which got its start at a restaurant called Al Forno.


There’s nothing offbeat about barbecued chicken—except in upstate New York, where Cornell chicken is grilled with a mixture of eggs, oil, cider vinegar, and poultry seasoning. Down in my neck of the woods, Miami, the sauce of choice for grilled chicken (not to mention such popular Cuban American barbecue fare as palomilla, cumin-scented top round steak, and lechon asado, pit-roasted pork) is mojo, a thin, pungent condiment made with garlic, cumin, and sour orange juice.


Every autumn, the streets of Santa Fe, New Mexico, fill with the perfume of green chiles roasting over flaming heavy metal drums. For almost two centuries, once a year the streets of Owensboro, Kentucky, have been lined with barbecue pits cooking the local specialty, barbecued mutton. Markets in Vancouver sell ready-to-grill Filipino tocino, pork marinated in a pungent blend of paprika, pepper, garlic, and sugar.
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Owensboro, Kentucky’s Main Street during the annual barbecue festival.


FREEDOM OF CHOICE


So what is barbecue? Well, it’s all these things and then some. My personal definition of barbecue is expansive enough to include a grill, a pit, a meal, a party, and every possible food I can imagine being cooked by live fire. I don’t discriminate, and you can’t accuse me of favoritism. This book is about American barbecue in all its magnificent variations—from Memphis ribs to California’s grilled oysters to the reindeer sausage of Alaska. The book was written to reveal the mysterious ways of smoke and fire—and to celebrate America’s most distinctive culinary tradition.


Steven Raichlen
March 11 (my birthday!)
Miami, Florida





A Brief History of


BARBECUE IN AMERICA


On April 11, 1514, a young adventurer named Gonzalo Fernández de Oviedo y Valdes left Spain with a twenty-ship armada bound for the city of Santa María del Antigua, in what is now Colombia. His mission was to supervise the smelting of local gold into ingots to enrich the Spanish treasury. En route the fleet stopped at the island of Dominica, in the Caribbean. Unlike some of the more avaricious of his compatriots. Oviedo was a curious. passionate observer of his surroundings, an equitable administrator, and a writer of no small talent (he even wrote a popular novel).


Oviedo was also what today we’d call a foodie, fascinated by the cuisine of Spain’s new Caribbean territories. His writings provide some of the first records of how people ate in the New World in the sixteenth century. He chronicled many native foods and how they were prepared, including such popular tubers as yucca and boniato (“roasted in the hot embers of the fire”), avocados (“the juice and flesh taste much like butter”), and pineapples (which he pronounced “one of the best fruits in the world”). He noted with keen interest how bread was made from ground corn and cassava, wrapped in leaves, and roasted in the coals of a campfire.
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A communal hunt preceded the barbecues of Caribbean Indians.


But the reason we remember this author and adventurer today is that he was the first European to report on a method of cooking unique to the New World—barbecue.


They trap deer and pigs with branches and traps made of nets, into which the animals fall. At times they hunt and beat them out, and with a great number of people they attack them and take those that they can kill with arrows and spears. After they have killed the animals, since they do not have knives with which to skin them, they quarter them and cut them into pieces with stones and flints. They roast the flesh on sticks which they place in the ground, like a grating or trivet, over a pit. They call these barbacoas, and place fire beneath, and in this manner they roast fish also. Since this land is naturally hot, even though it is tempered by Divine Providence, fish and meat soon spoil if they are not roasted on the same day that they are killed or caught.


The passage comes from Oviedo’s Natural History of the West Indies, published in Toledo, Spain, in 1526, and it’s the first written account of barbecue. It tells us a lot about the origins of this New World style of cooking. For starters, even back then barbecue was a social activity, involving “a great number of people.” And the preparation involved considerable meat-cutting skills (as anyone who has tried to trim a rack of spareribs will appreciate), especially when the “knife” was a shard of flint.


The Taino Indian word for a piece of equipment—a framework of sticks—gives us the word barbecue. (It’s clear the Tainos knew how to live well. They also gave us the words canoe, hammock, and tobacco.) Curiously, the high wooden frames could also be used as a sleeping platform: You reposed on a barbacoa while waiting for your meat to cook. The practice of smoke grilling meats on wooden sticks survives in Jamaica, where jerk is made by cooking spiced pork on a grate made of allspice wood sticks laid over blazing allspice embers.


Spice and smoke were essential to early barbecue, we learn from Captain John Gabriel Stedman, who explored the Surinam coast in the 1770s: “… every thing they eat, is so highly Seasoned with Cayenne Pepper, that only the tasting of their victuals excoriates the mouth of an European, they use little or no Salt, but barbacue [sic] their Game and fish in the Smoak [sic], which equally preserves it from Putrefaction.” We’ll never know exactly how the early Caribbean barbecue tasted, but with its fiery seasoning and intense smoke flavor, I bet it resembled Jamaican jerk.


Thomas Hariot’s A Brief and True Report of the New Found Land of Virginia, published in London in 1588, has an engraving showing a Native American fish barbecue. Two fish cook on a wooden frame that is several feet above the fire, an example of what I call modified direct grilling—grilling directly over the fire but at a distance so the food doesn’t burn (the same setup is used today at the popular Rendezvous restaurant in Memphis). Two more fish grill in an upright position on stakes next to the fire.


That second grilling technique is not unique to Virginia. The Indians of the Pacific Northwest smoke-roasted salmon next to blazing alder, splitting the fish through the belly, securing it to cedar stakes, and grilling it by the fire. Lewis and Clark encountered this in the Clatsop and Chinook Indian villages on their journey down the Columbia River. Two centuries later, you can feast on the delicious result at Tillicum Village in Puget Sound (see page 454 for a fuller description). The process is a forerunner of what has become the Connecticut shad bake (see page 518).


So did barbecue really originate in the Americas? Well, yes and no. Humans have made use of fire for at least 400,000 years and cooked over it for at least 250,000 years. The practice of roasting meat or fish on a stick or stone in front of a flame is so elemental, it came into use wherever human beings congregated. Europeans have spit roasted beef and lamb since the time of Homer.


But early American barbecue had several unique aspects. One was the deliberate and controlled use of smoke (in addition to spice) as a flavoring. Equally characteristic was the use of a pit and raised grill grate.
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Barbecue takes its name from the barbacoa, a wooden grate upon which Taino Indians smoke grilled fish and meat.


BARBECUE AND THE BIRTH OF A NATION
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American barbecue assumed heroic proportions during the nineteenth century. It took real muscle to spit roast a whole ox.


Even though as early as the 1600s, Virginia had laws banning the discharge of firearms at barbecues, we know from numerous accounts that the Old Dominion remained the epicenter of American cookouts. “The ladies of Virginia … are immoderately fond of dancing,… and now and then [venture] into the woods to partake of a barbacue [sic],” decried the Reverend Andrew Burnaby when he visited from England in 1759. In 1784, Lawrence Butler would write to friends there, “I am continually at Balls & Barbecues.”


The Englishman Isaac Weld observed at the end of the eighteenth century:


The people in this part of the country, bordering upon James River, are extremely fond of an entertainment which they call a barbacue [sic]. It consists in a large party meeting together, either under some trees, or in a house, to partake of a sturgeon or pig roasted in the open air, on a sort of hurdle over a slow fire; this, however, is an entertainment chiefly confined to the lower ranks, and, like most others of the same nature, it generally ends in intoxication.


Weld’s observations were only partially correct, for like the fledgling nation, barbecue was democratic in nature, enjoyed by high-born and low. rich and poor, freemen and slaves alike. Nor were all barbecues drunken affairs, although then, as now, most would be thought incomplete without some sort of alcoholic beverage.


George Washington loved “barbicue,” and attended as many as he could. His diary records one particularly festive cookout in Alexandria, Virginia, that lasted three full days. One biographer speculates that Washington lost the first election in which he ran—for a seat in the House of Burgesses—because he neglected to stage a barbecue for potential voters, refusing “to provide the customary refreshments at the polls.”


Years later, when a triumphant Washington accepted the surrender of the British General Charles Cornwallis in 1781, spontaneous barbecues sprung up all over the country to celebrate the United States’ independence. Here’s how one such event was described in Philip Henry Smith’s General History of Duchess County, from 1609 to 1876, Inclusive.


When a herald passed through the country announcing the surrender … the tidings met with a hearty response from every patriot. Bonfires, illuminations, and the thunder of artillery everywhere demonstrated the joy that was felt throughout the land. The people of Pawling Precinct instituted a barbecue in commemoration of the event. A hole was dug in the bank near the site of the residence of Richard Chapman, Esq., a fire was built therein, and a fine, full-grown bullock was spitted before it. The cooking was not a pronounced success, but Pawling charged upon it with all her chivalry. Patriotic speeches were made, patriotic songs sung, and patriotic toasts drank in profusion; and nothing prevented the thundering of cannon, but the want of cannon and powder.


Independence Day and other civic occasions were celebrated with barbecues. The laying of the cornerstone of the Capitol in 1793 was the occasion for a particularly splendid ceremony. Following an impressive parade, President Washington placed the cornerstone. Then the assembled company feasted on a barbecued five-hundred-pound ox.


Even matrimony was an excuse for a barbecue, as Abraham Lincoln undoubtedly knew: His parents, Thomas Lincoln and Nancy Hanks, feted their vows at a barbecue. Here’s how Christopher Graham, one of the guests, recalled the event, as quoted by Doug Worgul in The Grand Barbecue: “We had bear meat, venison, wild turkey and ducks, eggs wild and tame, maple sugar lumps tied on a string to bite off for coffee or whisky, syrup in big gourds, peach and honey, a sheep barbecued whole over coals of wood burned in a pit, and covered with green boughs to keep the juices in; and a race for the whisky bottle.”


It can’t have hurt that William Henry Harrison staged enormous barbecues during his successful 1840 campaign for the presidency. One such event took place in Wheeling, West Virginia. Thirty thousand voters were wooed with 20 calves, 25 sheep, 360 hams, 1,500 pounds of beef, 8,000 pounds of bread, and 4,500 pies for dessert.


Charles Lanman wrote the best description of an early-nineteenth-century American barbecue in Adventures in the Wilds of the United States and British American Provinces, which was published in 1856.


They first dig a pit, four feet wide, two or three deep, and as long as they require, into which they throw a quantity of wood, for the purpose of obtaining there-from a bed of burning coals. This done, the more expert kitchen [help] proceed to roast (by laying them upon sticks across the fires) the various animals prepared for the occasion. In the meantime, all the other arrangements are progressing, such as spreading the white cloths upon the temporary board tables, and clearing a place for dancing.
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One of the first recipes for barbecue appeared in a book published in 1732.
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Frontiersman and war hero William Henry Harrison staged elaborate barbecues during his 1840 election campaign.


THE FLAVOR OF THE FLAME


What did the barbecue of early Virginia taste like? Numerous recipes have survived in eighteenth-century American and British cookbooks. One of the first, published in London in 1732, is found in R. Bradley’s The Country Housewife and Lady’s Director in the Management of a House, and the Delights and Profits of a Farm. Here it is with its original punctuation and spelling:


Take an Hog of five or six Months old, kill it, and take out the Inwards … Then stretch out the Ribs, and open the Belly, as wide as may be; then strew into it what Pepper and Salt you please.


After this, take a large Grid-Iron, and set it upon a stand of Iron, about three Foot and a half high, and upon that, lay your Hog, open’d as above, with the Belly-side downwards, and with a good clear Fire of Charcoal under. Broil [grill] that side till it is enough, flouring the Back at the same time often. Memorandum. This should be done in a Yard, or Garden, with a Covering like a Tent over it.


When the Belly-part of the Hog is enough, and turn’d upwards, and well fix’d, to be steady upon the Grid-Iron, or Barbecue, pour into the Belly of the Hog, three or four Quarts of Water, and half as much White-Wine, and as much Salt as you will, with some Sage cut small; adding the Peels of six or eight Lemons, and an Ounce of fresh Cloves whole.


Then let it broil [grill] till it is enough, which will be, from the beginning to the end, about seven or eight Hours; and when you serve it, pour out the Sauce, and lay it in a Dish, with the Back upwards. Memorandum, The Skin must not be cut before you lay it on the Gridiron, to keep in the Gravey.


MOPPING AND SAUCING


As any self-respecting pit master knows today, you can’t make barbecue without a mop sauce (the liquid brushed on meat to keep it moist as it cooks). Mop sauces have been around for a couple centuries—at least if we’re to believe Mr. Butler of Westmoreland Country, Virginia, who wrote the following to friends in England in 1784: “Then they lay the Meat over that [a wooden grate] within about six inches of the Coals, & then they Keep basting it with Butter & Salt & Water & turning it every now and then, until its done.” (On page 382 you’ll find a spit-roasted, butterflied leg of lamb basted in this manner. I think you’ll be impressed.)


By the 1820s, the first barbecue sauces began to appear—rich gravies made with butter, wine, and ketchup. This was not the red tomato ketchup we associate with modern barbecue sauce; tomatoes were considered poisonous in those days. (Legend has it that in 1820 a daredevil named Robert Johnson ate tomatoes on the steps of the Salem, New Jersey, courthouse; the crowd expected him to keel over in front of them.)


Pit masters could choose from mushroom, walnut, and other exotic ketchups (most of which tasted like what we’d call chutney). Consider this early sauce recipe, which appeared in Mary Randolph’s The Virginia Housewife in 1824: “Put it [the pork] in a pan with a pint of water, two cloves of garlic, pepper, salt, two gills of red wine, and two of mushroom catsup, bake it, and thicken the gravy with butter and brown flour … if it be not sufficiently brown, add a little burnt sugar to the gravy.”


THE RISE OF THE BARBECUE JOINT


The end of the Civil War changed barbecue profoundly. Many emancipated slaves who had formerly worked in plantation kitchens turned to barbecue as a means of earning a livelihood. In the decades that followed, seeking better economic opportunities, tens of thousands of African Americans moved north. Soon black neighborhoods in Kansas City, Detroit, and Chicago became hotbeds of great barbecue.


The turn of the century marked the appearance of the first commercial barbecue eateries—establishments where you could buy enough barbecue for your family or just lunch for yourself. Well, establishment is a pretty fancy word for these country shacks, roadside stands, and street-corner carryouts—like the one founded by Henry Perry in Kansas City in 1907.


Kansas City had all the ingredients for great barbecue: a booming meatpacking industry to supply the raw ingredients, lush hickory and oak forests nearby to furnish the wood, and a longstanding love of barbecue. (The opening of the Hannibal Bridge in 1869—the first bridge to span the Missouri River—was celebrated with a huge public barbecue.) The city also had a growing black community schooled in the art of Southern–style barbecue.


Born in Shelby County, Tennessee, in 1875, Perry was a steamboat cook and a kitchen hand. After decades of plying the Mississippi River, he settled in Kansas City to cook barbecue. His operation was decidedly no frills; he grilled directly over wood in a hole in the ground and served his barbecue wrapped in newspaper. His peppery sauce brought tears to people’s eyes. Perry also established the Kansas City pit master’s reputation for brusqueness. A sign at the eatery reminded patrons: “My business is to serve you, not entertain you.”


As Perry’s business grew, he moved his operation several times, at one point working out of an old streetcar barn. He inspired a new generation of pit masters. One was Charlie Bryant, who came to work for Perry in the 1920s. When Perry died in 1940, Charlie took over, and when Charlie retired a few years later, his brother, Arthur, became the pit master. Arthur changed the name of the business to Arthur Bryant’s, and a Kansas City legend was born.


Meanwhile, barbecue places were springing up all over the country. In the 1890s, German and Czech immigrants began settling in the central Texas Hill Country. Many of these meat-loving Europeans opened butcher shops and grocery stores. Charles Kreuz (rhymes with brights), who founded the now legendary Kreuz Market in Lockhart, Texas, in 1900, is a case in point. At the end of each day, Kreuz would cook any unsold meat over a pit fueled with blazing post oak and sell it at bargain prices.


By 1924 his barbecue had become so popular he installed a massive brick pit with a thirty five-foot brick chimney and a chopping block the size of a large table. The barbecued clod (beef shoulder), brisket, prime rib, and smoked sausage were so tasty Kreuz didn’t even bother to serve barbecue sauce.


The restaurant has survived Prohibition, the Depression, a family feud, and a relocation. The meat’s as good as ever, and you still won’t find a drop of barbecue sauce on the premises (you’ll find more about Kreuz Market on page 166).


Today we take for granted restaurants where you can order a single serving of barbecue at just about any hour or day of the week. But it’s thanks to barbecue pioneers like Henry Perry or Charles Kreuz, like Harry Green (who opened a barbecue restaurant in Owensboro, Kentucky, in 1890) or Adam Scott (a janitor from Goldsboro, North Carolina, who dished up barbecue from his back porch in the 1920s), that this is possible.
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When the Civil War liberated African Americans, many became pit masters.


BARBECUE COMES TO YOUR HOME


You wouldn’t think the transportation industry had much of anything to contribute to barbecue, yet it was instrumental in moving grilling from communal cookouts and restaurants to the American backyard. Charcoal had been used for hundreds of thousands of years (traces of it turn up at Neanderthal archeological sites and in the paintings of the Lascaux caves). The modern charcoal briquette, however, we owe to Henry Ford. The auto manufacturing genius operated a sawmill in the forest near Iron Mountain to make wooden parts for the Model T. As wood scraps piled up, the thrifty Ford took advantage of a new charcoal-making process patented by Orin F. Stafford. Wood scraps were chipped into small pieces, burned to charcoal, ground into powder, mixed with a binder, and compressed into pillow-shaped briquettes. By 1921 Ford’s charcoal-making plant was operating at full steam. The first customers were blacksmiths, institutional kitchens, and hotels.


Ford placed a distant relative, a former lumberman and one of the first automobile dealers, E. G. Kingsford, in charge of his charcoal factory. Recognize the name? It was the Kingsford Company that went on to become synonymous with charcoal briquettes.
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Automobile pioneer Henry Ford manufactured the first commercial charcoal briquettes.


WHAT A GOOD IDEA


Still, the ready source of charcoal was of little use without a convenient device in which to burn it. Enter George Stephen, a metal worker from Palatine, Illinois, just outside of Chicago. Like many Midwesterners, Stephen loved to barbecue in his backyard, but he was frustrated with the flat, brazier-type grills popular in the 1950s. He disliked the way they performed in windy or rainy weather and the fact that they could only be used to grill using the direct method.


At the time, Stephen worked for the Weber Brothers Metal Works, a manufacturer of nautical buoys. His brainstorm was to turn one of the spun metal buoy bowls into a barbecue grill. He mounted the bowl on legs and placed a metal grate over it to hold the food. A second metal bowl, fitted with vents to control the air flow, and thus the temperature, became a lid. He began marketing the Weber kettle grill in 1952. Eventually he bought the Weber Company and manufactured grills full-time.


The genius of the Weber kettle lay in the dome of its lid, as well as the vent system. The lid was high enough to accommodate whole pork shoulders, turkeys, and rib roasts. The vent system allowed you to bank coals at the edges of the grill and cook the meat in the center, using an indirect cooking method similar to the old-fashioned barbecue pits of the South. Moreover, by tossing wood chips or chunks on the coals, you could turn a grill into a smoker. Today, the company manufactures both charcoal and gas grills, and the name Weber has become virtually synonymous with barbecue grills.


Thanks to the advent of the Weber kettle grill and to the introduction of easy-to-use gas grills (the first models—manufactured by gas utility companies—began appearing in 1960), barbecue has become a national pastime. The boom was helped by America’s massive migration to the suburbs, where for the first time in our history, everyone had a backyard. Today 85 percent of American families own some sort of grill, and more than 40 percent own two or more. (A few of us have more than twenty!) In much of the country grilling has become a year-round activity: According to the Barbecue Hearth & Patio Association, the barbecue trade organization, 54 percent of Americans use their grills twelve months of the year.
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One of the first Weber salesmen shows off the kettle grill, which would start a revolution in backyard barbecue.


THE HEAT IS ON


The 1980s witnessed two additional trends in barbecue—the proliferation of the first barbecue restaurant chains and the advent of competition barbecue. The chains are a mixed blessing. “Barbecue” is now available everywhere, but a lot of what’s passing itself off as the real McCoy is actually meat flavored with liquid smoke and baked in the oven.


In the same vein, it’s now possible to find “North Carolina” pulled pork in Texas and “Texas” brisket in the Deep South. On the plus side, this certainly broadens barbecue’s recognition and acceptance. On the minus side, the regional character of barbecue (and barbecue is one of the last bastions of regional culture in America) suffers from such homogenization.


Fortunately, authentic regional barbecue is enjoying a resurgence—a process that began in 1974, when journalist Calvin Trillin proclaimed Arthur Bryant’s in Kansas City the best restaurant in the world in no less than The New Yorker. Trillin’s article and subsequent book, Alice, Let’s Eat, not only popularized barbecue but gave it cachet.


Competition barbecue—a uniquely American phenomenon that reaches its apotheosis at the great cooking contests in Memphis and Kansas City—also attests to the strength of regional barbecue. Each year, thousands of barbecue buffs, cooking on rigs towed from fairground to fairground and state to state, compete in hundreds of regional barbecue cooking contests, from the Big Pig Jig in Vienna, Georgia, to the Pioneer Days BBQ Cookoff in Fort Worth, Texas. The winners are invited to strut their stuff at the barbecue “Super Bowls”—mega cook-offs like the American Royal in Kansas City, the Jack Daniel’s Invitational in Lynchburg, Tennessee, and Memphis in May in, where else? Memphis. Contestants compete for tens of thousands of dollars in prize money before crowds that can swell into the tens of thousands. The first Memphis in May took place in 1978; at a recent competition, there were close to 300 teams and 80,000 spectators. (For more about competition barbecue, see page 560.)


LOOKING AHEAD


And the future of barbecue? Well, technological advances in grills, like superhot infrared heating systems, now make it possible for ordinary folks to prepare chophouse-quality steaks, seared over a blast furnace heat once available only to restaurants. Thanks to the advent of portable barrel and water smokers, smoke buffs can turn out competition-quality ribs and briskets in their backyards. Barbecue sauces crowd the shelves of supermarkets and gourmet shops. (A recent sauce contest at the American Royal in Kansas City logged in close to 400 different bottled sauces.) Stainless steel supergrills have become the sort of status symbols that Porsche sports cars once were.


True barbecue is alive and well, and for every new fast food chain taking a shortcut, there’s a dedicated smoke jockey out there who nurses a beer as he or she fusses and frets over a brisket in a cooking process that can take fourteen hours. If you worry about the future of barbecue, just look into the bloodshot eyes of a pit master who has stayed awake all night lovingly basting a hog at Memphis in May or the Jack Daniel’s. What you’ll see is dedication, and dedication is the very soul of barbecue.


In the five centuries since its “discovery” in the West Indies, barbecue has become an inextricable part of American culture. To paraphrase Mark Twain, reports of its demise are greatly exaggerated. One thing we share as Americans is barbecue, and as long as there’s an America, barbecue will be what we eat.
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Competition barbecue festivals—a uniquely American phenomenon.


 



A Look at American Barbecue


1492 Columbus attempts a western passage to Asia, discovering the Americas in the process. His voyage will introduce a bold new world of ingredients, flavors, and cooking techniques to Europe.


1526 Barbecue (barbacoa) is mentioned in print for the first time by the Spanish explorer Gonzalo Fernández de Oviedo y Valdes. The term describes the Taino Indian method of smoke roasting.
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A Taino Indian barbacoa, precursor of barbecue.


1600 Spanish farmers and shepherds settle in southern Texas, introducing a technique of spit roasting lamb called al pastor (shepherd style). Today tacos al pastor (spiced spit-roasted pork and pineapple tacos) are popular in Mexican American communities across the United States.


1830 Skilton Dennis opens what is possibly the first commercial barbecue business in the United States, barbecuing pigs to serve at large church camp meetings in Ayden, North Carolina. He also sells barbecue from the back of a chuck wagon. Skilton’s great-great-grandson Pete Jones is still in the barbecue business, as the proprietor of the Skylight Inn in Ayden.


1831 Johann Friedrich Ernst, the first German to settle in Texas, gets a land grant for more than 4,000 acres in Austin County. Over the next seventy years, German and Czech immigrants will settle in the area, opening butcher shops and grocery stores that will become the first Texas barbecue restaurants.


1834 The first recorded mutton barbecue is held in Owensboro, Kentucky, on the banks of the Ohio River on July 4th, to celebrate Independence Day.


1865 Slaves are emancipated, following the end of the Civil War. For the first time African American pit masters are free to stage barbecues for their own profit.
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Beef barbecue, no bum steer in Texas.
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James Willis has been a pit master at Leonard’s Barbecue in Memphis for more than 60 years.


1867 The first cattle drive up the Chisholm Trail from Fort Worth to Abilene, Kansas takes place. Texas quickly becomes a cattle-raising state, and beef becomes its preferred barbecue.


1869 Kansas City stages a grand barbecue to celebrate the completion of the Hannibal Bridge, the first permanent bridge to span the Missouri River.


1882 The Southside Market and BBQ opens in Elgin, Texas—home of the famous Elgin hot guts.


1900 The Kreuz Market opens in Lockhart, Texas. Clod and brisket will become classic Texas barbecue cuts.


1907 Henry Perry, former porter and steamboat cook, opens a barbecue stand in the Banks Street alley, the first commercial barbecue operation in Kansas City. Such twentieth-century legends of Kansas City barbecue as Arthur Bryant and George Gates train with Perry and keep his legacy alive.


1915 Adam Scott, a black janitor and elevator operator, cooks his first public barbecue in Goldsboro, North Carolina. Within a decade, he’s selling barbecue from a pit in his backyard. By 1933, Scott’s is a full-fledged restaurant.
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Brisket has been sliced to order by hand at Louis Mueller’s in Luling, Texas, for half a century.


1918 Charles “Pappy” Foreman opens an eatery specializing in barbecued mutton in Owensboro, Kentucky. The restaurant, Old Hickory Bar-B-Q Pit, is now run by the fourth generation of the family.


1921 Henry Ford starts America’s first commercial charcoal briquette manufacturing facility. He puts a relative, E. G. Kingsford, in charge of the facility. Kingsford Charcoal will become a household name.


1948 A German American butcher founds Louie Mueller’s in Taylor, Texas.


1950s Americans flock to the suburbs, creating the first boom in backyard barbecues.


1952 Metal worker George Stephen puts legs on half of a nautical buoy to create the first Weber charcoal kettle grill.


1958 Sonny Bryan opens a barbecue joint on Inwood near Love Field airport in Dallas. Sonny Bryan’s Smokehouse becomes one of the most famous barbecue restaurants in Texas.


1970s The first commercially manufactured portable smoking rigs become available for amateur use.


1974 New Yorker writer Calvin Trillin proclaims Arthur Bryant’s “The single best restaurant in the world,” giving barbecue a cachet it had never had before.


1978 Memphis in May is founded. It will eventually become the world’s largest barbecue contest.


1984 Child psychiatrist Dr. Rich Davis gives up medicine to develop KC Masterpiece barbecue sauce. This is destined to become America’s best-selling premium barbecue sauce, redefining our very notion of barbecue.
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The sauce doctor, Rich Davis, gives new meaning to the words mop sauce.


1985 The Kansas City Barbecue Society is founded.


1995 Bobby Flay and Jack McDavid launch “Grilling and Chilling” on the Food Network, bringing barbecue to American TV.


1998 Workman publishes The Barbecue! Bible and Raichlen has a new calling.





Getting Started



A CONCISE PRIMER ON GRILLING & BARBECUING


Grilling is America’s oldest, simplest, and most widespread cooking method, requiring little more than food and fire. So why has it become so complicated? Gas versus charcoal? Direct versus indirect grilling? Charcoal kettle or high-tech gas grill? And, of course, grilling versus smoking? These are a few of the decisions facing the would-be griller—and that’s before you contemplate what to cook for dinner.


Well, part of the complication lies in the fact that grilling has traditionally been a man’s domain (and as everyone knows, we men like to complicate our hobbies). In addition, our growing connoisseurship of regional and ethnic barbecue, our willingness to grill everything from starters to dessert, and the advent of home smokers and stainless steel supergrills that aren’t just cooking devices but veritable high-tech outdoor kitchens have led us to take on greater grilling challenges.


It’s time to demystify the arts of grilling and smoking. Let’s start with the grill.


THE GREAT GAS VS. CHARCOAL DEBATE


A great deal of ink, beer, and maybe even blood have been spilled over the great debate: charcoal or gas. Guys in my line of work generally voice a preference for charcoal—touting a superior flavor and delighting in charcoal’s general messiness and unpredictability. I, too, have espoused this party line at various points, but the reality is almost 70 percent of Americans own gas grills. They (or, I should say we, since I do own several gas grills and use them often) love the convenience of push-button ignition and an even, consistent heat. The chief drawback of gas grills is that they don’t work particularly well for producing wood smoke.


If I could use only one grill for the rest of my life (or take it to a deserted island), it would be my trusty charcoal kettle. Why? For starters, charcoal burns hotter than gas, so it sears better (better searing makes for bolder flavors). It’s also easier to smoke on a charcoal grill—more on that later (see page 23). Charcoal imparts a distinct flavor all its own, one less pronounced than that from grilling over a wood fire (which, by the way, is easy to build in a charcoal grill), but definitely more discernible than what you get from gas. And of course, charcoal gives you the thrill of playing with fire.


In a way the question of whether to buy a charcoal or gas grill boils down to temperament as much as technique: Do you enjoy building a fire, waiting for it to reach the right temperature, and waltzing the food from hot to cool spots? Or are you less concerned with the sport of grilling than the results on your plate? Perhaps the best solution is to follow the example of a growing number of Americans: Own at least one of each (you’ll find profiles of the various grill types in the chart on page 30).


[image: image]


Spotlight on pit masters: the late Raymond Robinson of the Cozy Corner in Memphis.


HOW TO LIGHT A GRILL


Once you have selected your grill, you need to light the fire. If it’s a gas grill, all you need to do is push a button or turn a knob. It’s slightly more complicated with charcoal, but no big deal once you know how to do it. In the old days, you dumped in briquettes, doused them with lighter fluid, stood back, and tossed on a lit match. A lot of scorn gets heaped on the lighter fluid method these days—after all, who wants petroleum products near their food?


The truth is that if you use lighter fluid correctly (letting the coals burn down to glowing embers, which burns off any petroleum residue in the process), there will be no petroleum aftertaste. In fact, this is how the big boys start their fires at the Kansas City Royal or Memphis in May barbecue competitions, and I never heard a judge complain about the taste of lighter fluid.


However, today the politically correct method is to light the charcoal in a chimney starter, an upright metal tube with a heatproof handle and a wire partition in the center. The chimney starter eliminates the need for a petroleum-based lighter fluid and, more important, it ignites coals evenly.


How do you get the charcoal burning in a chimney starter? You can either use a burning sheet of newspaper or ignite a paraffin starter. Paraffin starters look like white ice cubes and are an alternative to petroleum-based lighter fluids—I highly recommend them. To use a chimney starter follow these simple steps:


1. Fill the top of the chimney starter with charcoal. If you are using newspaper to light the charcoal, place a crumpled sheet in the bottom compartment. A double sheet of newspaper is enough; more will clog the starter.


2. Remove the top grate of the grill. If you are using a paraffin starter, place it on the bottom grate or in the fire box. Light the paraffin starter with a match or lighter, then place the chimney starter on top of it.


If you are using newspaper, place the chimney starter on the bottom grate or in the fire box, tip it to one side, then light the newspaper with a match or lighter. After the first burst of flame, it may look like nothing is happening (that’s why I prefer a paraffin starter). After about five minutes have passed, hold your hand over the chimney starter. If you feel any warmth whatsoever, the coals in the bottom of the chimney are lit. Just wait patiently until all the rest catch fire. If it’s not warm, try again by lighting another sheet of newspaper.


3. Let the charcoal burn until the coals glow bright orange. This will take twenty to thirty minutes. A billowing cloud of smoke may pour out of the chimney in the beginning, this is normal.


4. Carefully invert the chimney starter over the bottom of your grill (it’s a good idea to wear a leather grill glove when you do this) and rake out the coals—a garden hoe is great for doing this. When the orange coals are just beginning to ash over, they’re ready for you to cook.


You’ll get forty to sixty minutes of grilling time from a large chimney starter full of charcoal. But remember, a charcoal fire will lose as much as 75°F over the course of an hour. If you plan to grill for longer than that, you’ll need to replenish the coals.


I much prefer natural lump charcoal to briquettes. Lump charcoal, recognizable by its jagged edges, is made from trees; briquettes are fabricated from furniture scraps, coal dust, borax, and petroleum binders. Lump charcoal lights quickly and burns cleanly, without imparting the acrid smoke you sometimes get with briquettes. Lump charcoal burns faster than briquettes, so you may need to replenish the coals sooner. Look for lump charcoal at grill shops and natural foods stores, or see the Mail-Order Sources on page 742.


TIP: When buying a chimney starter, get the largest one you can find.


Now, as I’ve said, most gas grills light with the push or turn of a button. But you do need to remember to open the lid before you light the grill. Failure to do so may result in an explosion if too much gas accumulates underneath. And don’t forget to open the valve on the top of the tank to start the gas flowing.


In the past, gas grills didn’t burn as hot as charcoal. As a result they weren’t as good for searing. Most new models have corrected this problem. When grilling over a gas fire, I preheat the grill on high for the ten to fifteen minutes recommended by the manufacturer, then continue the preheating for about ten minutes longer. In most cases this makes the grate as hot as that of any charcoal grill.


The amount of grilling time you’ll get from a standard tank of propane varies considerably, depending on the size of the grill, the number of burners, and even the outdoor temperature. In general, figure on sixteen to twenty hours per tank. I always keep one or two full tanks in reserve—there’s nothing worse than running out of gas in the middle of cooking.


TIP: Recent federal safety regulations mandate that all propane tanks come with an overfill protection device (OPD), an internal mechanism that keeps you from adding too much gas to the tank. If the valve handle (the part you turn to start the flow of gas) has 3 points, your tank is a newer model with an OPD. If the valve has 5 points, you have an older model and the gas service may refuse to fill it. Trade it in for a new tank.
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Spotlight on pit masters: Chuck Primus of Chuck’s Smokehouse BBQ in Hope, Arkansas.





WHAT TO LOOK FOR WHEN BUYING A GRILL


All grills have two parts: the firebox (which holds the fire) and the grate (the metal gridiron where you do the actual grilling). Many grills have lids, which enable you to use the indirect grilling method and to smoke. Here are the features that are essential no matter what type of grill you purchase and those you’ll want to look for in charcoal and gas grills.


All Grills:


• Sturdy construction and stable legs


• Thick metal grill grate, preferably with cast-iron or ¼-inch stainless steel bars (I’m not crazy about enameled or porcelainized grill grates; these can be harder to clean and create less pronounced grill marks, but they certainly have their partisans)


• Built-in thermometer so you can monitor the heat


• Side tables; you can never have enough workspace


• Multiyear warrantee for parts and labor


Charcoal Grills:


• A tight-fitting lid for indirect grilling


• Adjustable vent holes in the firebox and lid, so you can control the heat


• Side baskets for indirect grilling


• Hinged grill grates (with side panels you can lift to add coals or wood) when grilling indirectly


• An ash catcher (a saucepan-shaped device that attaches to the bottom of the grill to collect the ashes from the fire)


Gas Grills:


• An easy-to-use drip pan for collecting grease; one you can empty without spilling


• A gas gauge—you’d think this would be standard equipment, but you’d be amazed how many high-end grills don’t have them


• A separate smoker box (a metal tray where you can put wood chips or chunks for smoking) with a dedicated burner


• A rotisserie with its own burner


• Side burners for heating sauces and keeping food warm





GRILLING OVER A WOOD FIRE


A wood fire gives you a taste that is quite distinct from, and I think superior to, the one charcoal imparts. It’s a delicate smoke flavor that may remind you of a California wine country cookout. It’s certainly not as pronounced as the heavy smoke flavor of traditional Southern–style American barbecue. Wood grilling is exquisite for steaks, veal and lamb chops, fish, and even vegetables.


Until recently, wood grilling was the province of restaurants—most home cooks simply didn’t have grills heavy-duty enough to handle entire oak or mesquite logs. That’s changed, thanks to the burgeoning availability of packaged hardwood chunks, which you can buy at hardware stores or grill shops. If you place these chunks in a chimney starter and light them exactly as you would charcoal, after fifteen minutes or so, you’ll have fragrant, blazing wood embers that are ideal for grilling. Just remember, wood burns faster than charcoal, so you’ll need to replenish the chunks every twenty minutes or so.


If you have a large front-loading charcoal grill or wood-burning grill, you can fuel it with logs. Start your fire with kindling or charcoal, then pile on the logs and let them burn down to embers.




THE MISSISSIPPI TEST


So how do you gauge the temperature of a fire? Hold your hand three to four inches above the grill grate and start counting: “One Mississippi, two Mississippi,” and so on. Over a hot fire, you’ll get to two or three Mississippi before the heat forces you to pull your hand away. When the fire is medium-high, you can hold your hand over it for a count of about four Mississippi. With a cool fire, you can count as high as nine to twelve Mississippi. For a full breakdown of grill temperatures and their Mississippi counts, see page 24.





THE FIVE METHODS OF GRILLING


If you ask most people to define grilling, they’ll say cooking food directly over a fire. But there are actually five distinct grilling methods: direct, indirect, modified direct, smoking, and spit roasting (a.k.a. rotisserie grilling). Here’s an overview of each.
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Spotlight on pit masters: Charlie Vergos of the Rendezvous in Memphis.


Direct Grilling


As the name suggests, direct grilling involves cooking food directly over a fire, usually three to six inches above the flame. This method is used to cook relatively small, thin, tender pieces of food—steaks, chops, chicken breasts, fish fillets, vegetables, tofu, sliced pineapple—foods that cook quickly, benefiting from the searing heat of the fire. To grill using the direct method, all you do is place the food on the grate over your heat source. The challenge of direct grilling—especially when using charcoal—is to control the heat. One way to do this is to build a three-zone fire.


A Three-Zone Charcoal Fire


To build a three-zone fire in a charcoal grill, rake half of the lit coals into a double layer on one side of the grill, so that they cover about a third of the bottom grate (you can use a garden hoe to rake out the coals). The rest of the coals go in a single layer in the center of the bottom grate. Leave the remaining third bare. This gives you three heat zones—a hot zone for searing, a medium zone for cooking, and a cool or safety zone where you can move what you are grilling if it starts to burn or keep cooked food warm.



A Three-Zone Gas Fire


To control the heat on a gas grill, you could adjust the burner controls, but I prefer to set up a three-zone fire here, too. Turn one burner on to high heat, then turn one or two burners on to medium. Leave the remaining burner turned off. If your grill has only two burners, use the warming rack as your safety zone.


A Two-Zone Fire (Charcoal and Gas)


When you are grilling only a couple of steaks or chicken breasts, you can use a two-zone fire. Depending upon what you are cooking, if you are using a charcoal grill, spread the coals out in an even layer, leaving a quarter of the grill bare, or make a double layer of coals in half of the grill and a single layer in the other half. If you are using a gas grill, preheat half or two out of three of the burners to the desired temperature; leave the rest turned off. This gives you a hot zone for grilling and a cooler zone for dodging the flames or resting the meat.


When should you cover the grill? When grilling thin pieces of food, like shrimp, fish fillets, asparagus, or small boneless, skinless chicken breasts using the direct method, it’s not necessary to cover the grill. In fact, it’s a good idea to leave the grill open, so you can watch these quick-cooking foods.


However, when grilling thicker foods, like steaks, chicken pieces, and portobello mushrooms, I like to cover the grill. This captures more of the fire and smoke flavors and it definitely speeds up the cooking time. I use the “rule of palm”: If what you plan to cook is thicker than the palm of your hand (viewed from the side), grill it with the lid on. Open grills like table grills or hibachis don’t have covers, of course, and when grilling thicker cuts on these, you may need to increase the cooking time slightly or place a metal pie pan on top.
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Spotlight on pit masters: Charlie Riddle of Sonny Bryan’s in Dallas.


Indirect Grilling


Direct grilling is great for steaks and burgers, but how do you grill spareribs, a whole chicken, or a pork shoulder? Indirect grilling allows you to cook large or tough cuts of meat so that they are cooked through without burning the exterior. To grill using the indirect method, you place the food next to, not directly over, the fire, and cover the grill to hold in the heat. This turns the grill into a sort of outdoor oven or barbecue pit.


To grill with charcoal using the indirect method, rake the coals into two piles on opposite sides of the bottom of the grill. Place an aluminum foil drip pan in the center. The food goes on the grate over the drip pan, away from the fire. When using the indirect method to grill a really large piece of food on a standard-size kettle grill, you may need to rake the coals into a single pile on one side of the grill and place the drip pan and the food on the grate on the opposite side.


To control the heat on a charcoal grill when grilling indirectly, adjust the top and bottom vents to obtain the desired temperature (closing the vents cuts off the oxygen, which makes the fire burn cooler).


If you grill or smoke large or tough pieces of food that require more than an hour to cook, you’ll need to replenish the coals. Uncover the grill, add eight to twelve chunks of lump charcoal to the coals on each side, leave the grill uncovered for five to ten minutes until the new charcoal lights, then put the lid back on. Leaving the grill uncovered oxygenates the fire, helping the charcoal catch fire more quickly. You also avoid the acrid smoke taste that newly lit briquettes sometimes emit. Another option, and one I prefer, is to light fresh charcoal in a chimney starter and transfer the hot coals to the grill.


To grill with gas using the indirect method, with a two-burner grill, light the gas on one side and place the food over the other. With a three- or four-burner gas grill, light the outside or front and rear burners and place the food in the center to cook. You control the heat on a gas grill by turning the knobs to obtain the desired temperature (most indirect grilling is done using a moderate heat, 325° to 350°F). Many gas grills have built-in drip pans or grease catchers, so you won’t need to place a separate aluminum foil drip pan under the grate. Just be sure you start with an empty drip pan—a duck or prime rib puts out a lot of fat.


TIP: If your gas grill does not have a drip pan or grease catcher (believe it or not, some gas models don’t), or if there’s a smoker box with a dedicated burner (see Smoking on a gas grill) in the center of the grill, you’ll need something to catch the fat when you grill using the indirect method. Just place whatever you are grilling—pork shoulder, ribs, or a turkey—in an aluminum foil drip pan and put this on top of the grate. Trust me on this: I once had a beer-can chicken catch on fire when I was using a grill with the smoker box burner in the center—exactly under where the bird was grilling “indirectly.”


Modified Direct Grilling


This is my name for a technique used primarily at barbecue restaurants—especially in the Southern barbecue belt. In modified direct grilling, as in direct grilling, the food is cooked above a bed of glowing embers, but the grill grate is positioned so high above the coals (typically two to six feet) that the gentle heat that results is more typical of indirect grilling. Unless you own a front-loading charcoal grill or wood-burning grill with an adjustable grate (see page 30), you probably won’t be able to try this method at home. Instead, use the indirect grilling method and then move the food directly over the fire for the last few minutes it cooks in order to sizzle and sear the outside.



Smoking


Smoking, what many people think of as true barbecuing, is a particular kind of indirect grilling done slowly over a low heat in the presence of a lot of wood smoke. The traditional device used to cook this way is a pit or smoker—a large metal cylinder or box with a separate firebox on the side or at the bottom. Smoking typically takes a long time; Texas pit masters, for example, spend up to sixteen hours cooking their briskets. A number of companies make smokers and pits for home use, but you can smoke on a charcoal grill, and to a lesser extent on a gas one, and still achieve that authentic barbecue flavor. All you’ll need are some hardwood chips or chunks, such as hickory, oak, apple, or cherry, which are readily available at hardware stores and grill shops.


To smoke on a grill, the first step is to soak the wood chips or chunks in water to cover, for about an hour; soaking slows the combustion rate of the wood, allowing the chips to smolder, not ignite.


To smoke on a charcoal grill: First, set up the grill for indirect grilling. Toss a handful of chips (½ to ¾ cup) on each mound of charcoal, then cover the grill. Adjust the vent holes on the top and bottom to obtain the desired temperature (325° to 350°F for indirect grilling; 250° to 275°F for true smoking). With foods that cook a long time (a brisket or turkey, for example), you’ll need to add ½ to ¾ cup of fresh wood chips or chunks to each side every hour, along with fresh charcoal.


Smoking on a gas grill is a little trickier, especially if you are using an inexpensive one. Most high-end gas grills have a separate smoker box—a metal tray or box that holds wood chips or chunks directly over a dedicated burner. If your grill is equipped this way, all you need to do is add the wood and run the smoker box burner on high until you see smoke, then reduce the grill heat to the desired temperature.


A smoker pouch is easy to make if you don’t have a smoker box. Just wrap one or two cups of soaked wood chips or chunks in a piece of heavy-duty aluminum foil. Poke a few holes in the top of the pouch with a pencil to allow the smoke to escape. Place the smoker pouch under the grate directly over one of the burners and, again, run your grill on high until you see smoke, then reduce the heat to the desired temperature.


Compressed wood pellets, such as those made by BBQr’s Delight (see Mail-Order Sources, page 742), are particularly effective for smoking on gas grills. Still, your average gas grill rarely produces the intense smoke flavor you get from a charcoal grill or smoker. If you really want to get smoking, buy a charcoal grill as an auxiliary to your gas one.


TIP: The hottest area of many gas grills is the junction of one of the gas burner tubes with the pilot light or pilot burner. Place the smoker pouch there, if you can.


Spit Roasting


When I was growing up in the 1960s every grill had a rotisserie. After decades of being out of favor, spit roasting has returned with a vengeance—now often done next to special ceramic or infrared burners positioned behind the turnspit. The slow, gentle rotation of the spit produces chickens, roasts, and even ribs (thread the spit between the bones) of incomparable succulence, thanks to the internal and external basting that occurs as they turn. Each rotisserie works differently, so follow the grill manufacturer’s instructions. Be sure to place an aluminum foil pan under the rotating bird or roast to catch the dripping fat.




GAUGING GRILLING TEMPERATURES


The recipes throughout this book specify the level of heat to use when grilling—high, medium-high, medium, and so on. The chart below indicates what specific temperatures these levels of heat are equivalent to and how to tell, using the Mississippi test (see page 21), when a charcoal grill has reached that temperature. If your grill has a built-in thermometer, of course you can use it to gauge the heat. However, the readings of these thermometers can be somewhat approximate. Depending on where it’s positioned and which burners are turned on, the grill thermometer may show a temperature that is higher or lower than the one at the actual level of the grill. To double check, you can always use the Mississippi count.














	HEAT

	TEMPERATURE

	MISSISSIPPI










	High

	450° to 650°F

	2 to 3 Mississippis






	Medium-high

	400°F

	4 Mississippis






	Medium

	325° to 350°F

	5 to 6 Mississippis






	Medium-low

	300°F

	7 to 8 Mississippis






	Low

	250° to 275°F

	9 to 12 Mississippis












PUTTING IT ALL TOGETHER


There are a few final things to keep in mind before you start grilling. Be organized: Have everything you need—the food, marinade, basting sauce, seasonings, and equipment—on hand and at grill side before you start grilling. Then there are Raichlen’s three rules for great grilling:


• Keep it hot.


• Keep it clean.


• Keep it lubricated.


You want to start with a hot grill grate, especially when grilling steaks, chops, and other relatively thin foods using the direct method. A hot grate gives you better searing (hence flavor) and more attractive grill marks. And foods are less likely to stick to a hot grate.


To clean a grill grate, preheat it to high, then brush it with a long-handled, stiff wire grill brush. If you don’t have a grill brush, use a crumpled ball of aluminum foil held in tongs. Always clean a grate when it’s hot—it’s a lot easier to do then than when it’s cold.


To oil a grill grate, fold a paper towel into a small wad, dip it in a bowl of oil, and holding it with tongs, rub it over the bars before grilling (this not only lubricates the grill, it gets the grate even cleaner). Or you can do what the pros do and make a cloth grate oiler: Roll up a clean white cotton washcloth or towel into an egg roll shape, tie it with butcher’s string, and dip this in the oil. Or, depending upon what you are grilling, you can use a chunk of bacon or steak fat to grease the grate; hold it in a pair of tongs and rub it over the bars of the grate.


Cleaning and oiling the grate reduces the likelihood of food sticking and gives you better grill marks. Brush and oil your grill grate again after you’re finished cooking. It’s easier to clean a grate while it’s hot, and the oil will help prevent rusting. As for the firebox and the outside of a grill, don’t worry too much about cleaning these, although obviously, you’ll want to wipe off or scrape off any large pieces of debris.
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Spotlight on pit masters: Amazing Grace Hams of the Grand Emporium in Kansas City.


SOME THOUGHTS ON GRILL SAFETY


Grilling is about the best way I know to cook anything, and it’s fun and theatrical to boot. But you’re also working with live fire and highly flammable materials. Follow these simple steps and you’ll never lose control.


• Place the grill on a stable surface away from porches, overhangs, walls, and trees and shrubbery.


• Keep small children and pets away from lit grills.


• Store lighter fluid and combustibles well away from the fire.


• Have a fire extinguisher and a large quantity of salt or a box of baking soda on hand, just in case you have a major flare-up.


• When grilling, don’t wear gauzy clothing or loose sleeves and tie back long hair. Do wear sunscreen if you’re grilling in the daytime.


• Use a flashlight or grill light to help you see what you’re doing at night.


• Never desert your post. Grilling is easy, but it demands constant attention. Once you put something on the grate (especially when using the direct method), stay with it until it’s done


HOW TO CONTROL FLARE-UPS


Flare-ups are inevitable. While they lend excitement, dare I say even a touch of drama, to the grilling process, you do need to know how to control them. The best way is to reduce the chances of flare-ups occurring in the first place. You can do this by working over a three-zone fire (see page 21) and leaving plenty of open space on the grate. If a flare-up happens, you can simply move the food from the hot to the medium zone of the grill, or even to the cool safety zone, until the flames die down. And to give you room to move food around, it’s important not to crowd the grill—I always try to leave at least 30 percent of the grate free of food.


Another pregrilling precaution you can take to control flare-ups is to trim excess fat off steaks and chops and drain off oil-based marinades before placing the food on the grill. Likewise, make sure the drip pan of a gas grill is empty before you light the grill.


Covering the grill will help stop flare-ups once they’ve started. If you’re cooking on a charcoal grill, be sure to close both the top and bottom vents when you cover it. This will deprive the fire of oxygen, and extinguish the flames. The down side to using this method is that it often gives the food a sooty taste, since as the flare-up dies down, the smoke is trapped inside the grill.


A few squirts from a spray bottle or water pistol can also help control the offending flames. Use this technique sparingly: The steam from the water may stir up the ashes, scattering them onto the grilling food. If you use too much water, it can extinguish the fire. Over time the water could crack the enamel coating of the grill.


A way-cool variation on this water technique is favored by Tex-Mex grill jockeys: Hold your thumb over the hole of an open long-neck bottle of beer. Shake the bottle gently, point the bottleneck toward the fire, and partially remove your thumb from the hole. This will release a thin spray of beer that you can use like a fire extinguisher. Not only does this quell the flames and look very dashing, it will add an unexpected flavor to your food. Again, don’t go overboard.


In the event that a flare-up turns into a raging conflagration, transfer the food from the grill to a platter. Dump salt or baking soda over the fire to extinguish it. Use this technique only as a last resort.


HOW DO YOU KNOW WHEN IT’S DONE?


One of the hallmarks of master grillsmanship is the ability to cook food to just the desired degree of doneness. Grill masters use a variety of tests, both low-and high-tech, to recognize a rare steak or well-done brisket.





HOW DONE IS IT?


The following temperatures indicate these degrees of doneness for beef:


Rare: 125°F


Medium-rare: 145°F


Medium: 160°F


Well-done: 180° to 195°F


When cooking brisket and pork shoulders, you’ll get maximum tenderness at 190° to 195°F. Food safety experts recommend cooking pork roasts and beef hamburgers to at least 160°F. Chicken and turkey should be cooked to at least 170°F.





The poke test is the low-tech method—you poke the meat with your forefinger. Depending on its resilience, you will know that the meat is rare, well-done (heaven forbid), or somewhere in between. If the poked meat feels:


• Downright squishy: It’s still raw in the center.


• Soft and yielding (a bit like the flesh between your thumb and forefinger): It’s rare.


• Gently yielding (like the flesh at the base of your thumb): It’s medium-rare.


• Firmly-yielding (like the flesh on the base of your thumb when you loosely close your fingers): It’s medium.


• Firm and springy (like the flesh on the base of your thumb when you make a fist): It’s well done.


Another low-tech doneness test: Make a small cut in a steak or chop with tip of a paring knife and examine the interior. Use this technique as a last resort, as you are marring the look of a handsome steak when you cut into it (place the meat cut side down when you serve it). Even more important, each cut allows some meat juices to escape.


Use an instant-read meat thermometer for a more scientific verification of doneness. These thermometers are readily available at cookware shops. No grill jockey should be without one. To check for doneness you insert the needle end of the thermometer into the center of the meat, but do not let it touch a bone, if there are any; leave it there for fifteen seconds. To test a thick steak, flank steak, or brisket, insert the thermometer in the side (the sensor is located about an inch in from the end, so you won’t get a proper reading if you insert it in the top). Thin steaks and chicken breasts are best tested for doneness using the poke method.


To check the doneness of fish, gently press the top with your finger. It will break into clean flakes when cooked through. Another way to see if fish is fully cooked is to insert a metal skewer into the thickest part of the fish and leave it there for twenty seconds. It should come out very hot to the touch if the fish is done.


Let it rest peacefully. Don’t forget to let meat sit a bit before serving. Steaks, chops, roasts, even chicken breasts will be juicier if you let them rest for a few minutes (longer than that for larger cuts) before carving and/or serving.


TIP: Remember that all foods continue cooking even after they come off the grill. You may want to remove a steak or roast when it’s 5 to 10 degrees less than the temperature you ultimately desire.




FIVE GRILL UTENSILS YOU CAN’T LIVE WITHOUT


1 A long-handled, stiff wire grill brush. Essential for cleaning grates. Look for a sturdy handle. I’m partial to the jumbo grill brushes you find at restaurant supply houses, but the home-size variety are available just about everywhere.


2 A pair of long-handled tongs with a spring-loaded hinge. Use these for turning food, adding wood chips, and generally poking the fire. The handles should not only be long, to keep you away from the heat, but they should also be stiff enough that you can pick up a whole chicken without their buckling. The spring-loaded kind gives you an extra-firm grip; you’ll find these at restaurant supply houses.


3 A grill spatula. Good for turning tofu and prying fish fillets off the grill if they start to stick.


4 A long-handled basting brush. Essential for basting meats to keep them moist. Choose a brush with natural bristles, not synthetic ones, which can melt.


5 An instant-read meat thermometer. Essential for gauging the doneness of briskets, pork shoulders, and turkeys, among other things (for more about testing for doneness, see the opposite page). These thermometers are available in any cookware shop.





A NOTE ABOUT INGREDIENTS


Your food can be only as good as your raw materials. Here are my thoughts about some ingredients you’ll find used frequently in this book.


Salt: I like a coarse salt, either kosher or sea. I like the way it feels when I take a pinch, and coarse salt crystals dissolve more slowly than fine salt, giving you a bolder flavor. Kosher salt is prized for its purity; sea salt for the trace elements from seawater.


Pepper: Most pit masters use commercially ground black pepper. When a recipe calls simply for black pepper, this is what to use. In many dishes, however, I prefer freshly ground black pepper. This does not necessarily mean having to wrap your sticky hands around a peppercorn grinder every time a recipe calls for freshly ground black pepper. What I do is grind a handful of black peppercorns in a spice mill or coffee grinder once a week and store the resulting powder in a sealed jar. This gives you the fresh-ground flavor with take-a-pinch convenience.


Brown sugar: Brown sugar comes both light and dark—dark contains more molasses than light does. It has a richer, earthier flavor. Nonetheless, the difference is not so pronounced that if you have light brown sugar on hand and you only need one to three tablespoons, you should run out and buy dark brown sugar. However, when large quantities are called for, use the kind that is specified.


Molasses: You’ll find molasses comes in both sulfured and unsulfured versions. The sulfered has a slightly stronger flavor, but they can be used interchangeably.


Fresh herbs: I call for fresh herbs throughout the book. In general, if you don’t have the one the recipe specifies, you’re better off substituting one fresh herb for another rather than the dried herb for the fresh.


Tomatoes: Tomatoes should be red, fragrant, and so ripe they go splat if you drop them on the floor. Never buy a refrigerated tomato, if you can help it, and never refrigerate tomatoes—you’ll kill the flavor and juicy texture.


Liquid smoke: Yes, liquid smoke is a natural product. It’s made by dissolving real wood smoke in water the way of seasoning than salt and pepper, letting wood smoke and time do the work. Nonetheless, most grill jockeys like to use rubs, marinades, bastes, mop sauces, and barbecue sauces to boost the flavor even more.




SEVEN GRILLING ACCESSORIES THAT DEFINITELY IMPROVE PERFORMANCE


1 A grill mop. Use it for applying cider, bourbon, beer, and mop sauces.


2 A rib rack. This is a stiff wire rack designed to hold baby back ribs and spareribs vertically, so you can grill four to six racks in the space that would normally hold only two.


3 A vegetable grate. A flat wire or perforated metal plate you place on top of the grill grate to cook fish fillets, shrimp, sliced or diced vegetables, and other delicate or small foods that might stick to or fall through the grate.


4 A fish basket. This is a hinged wire basket designed for holding whole fish or fish fillets while they grill. The beauty of the fish basket is that you turn the basket over with the fish inside it, so the fish never sticks to the grate. You can also buy square or rectangular baskets for grilling burgers and vegetables.


5 A mister or spray bottle. Useful for two things: You can use a mister or spray bottle filled with water to control flare-ups (you can also use a water pistol for this; for more about flare-up control, see page 26). Filled with vinegar or apple cider, misters and spray bottles are good for basting pork shoulders and ribs.


6 A “pig tail.” A metal rod with a curled hook at one end and a wooden handle at the other, a “pig tail” Is for lifting pork shoulders, ribs, and other foods that are hard to grab with tongs. It will also make you look (and feel) like a Texas pit master.


7 A beer-can chicken roaster. Grilled chicken on top of a beer can is one of the hottest dishes on the barbecue circuit (for a recipe see page 369). Several companies manufacture devices that facilitate the cooking process by holding a can upright so it doesn’t tip.





SEASONING MEAT


You’ve chosen your grill, you know how to set it up, and you’ve decided on the most appropriate method for the meat you plan to cook. Before you put anything on to cook, let’s talk a bit about seasonings. Grilling is inherently a flavor-enhancing cooking method. Add a whiff of wood smoke and the taste increases exponentially. This is why many pit masters use little more in the way of seasoning than salt and pepper, letting wood smoke and time do the work. Nonetheless, most grill jockeys like to use rubs, marinades, bastes, mop sauces, and barbecue sauces to boost the flavor even more.


A rub is a dry mixture of spices and/or herbs that is sprinkled on meat prior to grilling or smoking. The quintessential American barbecue rub contains salt, pepper, paprika, and brown sugar. A rub can be used in two ways: as a seasoning or as a cure. To use one as a seasoning, you sprinkle it over meat, then rub it on with your fingertips (that’s why it’s called a rub) and grill or smoke the food straightaway. You may want to wear rubber gloves when you do this to keep your hands clean or if you have sensitive skin. To use a rub as a cure, apply it at least four hours ahead so it can flavor the meat more intensely.


Marinades are wet seasonings, and as such, are particularly useful for flavoring foods, such as chicken breasts or fish fillets, that tend to dry out. Most marinades contain some sort of fat (olive oil or coconut milk, for example), an acid element (such as lime juice or vinegar), and a range of aromatic flavorings that can include onions, garlic, ginger, chile peppers, spices, and/or fresh herbs. Larger foods take longer to marinate than smaller ones—I might marinate a brisket or leg of lamb overnight, but a chicken breast or shrimp will take only one to two hours.


TIP: Never use an uncooked marinade for basting, especially if it was used on raw chicken or pork. If you want to use a marinade to baste, boil it for three minutes first to kill any bacteria.


Bastes and mop sauces are applied while food cooks to keep it moist and add flavor. Bastes are typically based on some sort of fat—olive or vegetable oil, melted butter, or coconut milk—and are applied with a basting brush. Mop sauces are thin liquids and often contain vinegar, wine, beer, or even coffee. These are swabbed on meats. While bastes are mostly used when grilling small cuts of meat or seafood, mop sauces are generally applied to larger, slow-cooking foods, like briskets or ribs.


As for barbecue sauces, these are thick and more complex condiments, frequently containing some kind of sweetener. Barbecue sauces should almost always be applied at the end of grilling or even after the food is done to keep the sugar in the sauce from burning. I personally prefer to serve barbecue sauces on the side, so as not to mask the smoke and fire flavors from the grill.
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Spotlight on the pit: where barbacoas (Tex-Mex cow’s heads) are roasted underground.


The print edition of this book includes a table called Grill and Smoker Types.
Please download a PDF of this table here: workman.com/ebookdownloads
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Off to a Fiery Start


When I was growing up, barbecue meant the main course. Today, we grill everything, and I mean everything, from appetizers to desserts. People naturally gravitate around a grill—what better staging area for dishing up appetizers? This chapter focuses on grilled starters, literally from soup to nuts. Soup? How about grilled, chilled, dilled tomato soup? Nuts? Barbecued peanuts coming up! In between you’ll find just about every imaginable rumaki, salsa, dip, kebab, saté, and anticucho—in short, grilled appetizers of every persuasion, for every appetite, from all across the United States. At the end of the chapter you’ll find a tempting assortment of unusual drinks—both alcoholic and non—to slake your thirst. So fire up your grill and let the party begin.



Louisville, Ky.


BARBECUED PEANUTS
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Any diehard smoke meister aspires to cook every food imaginable on a smoker or grill. Steve Bowles of Louisville, Kentucky, is no exception. A committed pit boss (his wife thinks he should be committed, period), Bowles has figured out how to cook just about everything on his unusual double-barreled smoker—even nuts. He marinates peanuts in a mixture of hot sauce and melted butter and slow smokes them over hickory. If you like your nuts salty, smoky, and spicy, this recipe is for you. I can’t think of a better snack to serve with beer.


METHOD:


Indirect grilling


ADVANCE PREPARATION:


30 minutes to 1 hour for marinating the peanuts


INGREDIENTS:


4 cups shelled but uncooked peanuts


⅓ cup salted butter, melted


⅓ cup Tabasco sauce or your favorite hot sauce


1 tablespoon of your favorite barbecue rub (I like the Cold Mountain Rub on page 701)


Coarse salt (kosher or sea) and freshly ground black pepper


YOU’LL ALSO NEED:


1 or 2 large aluminum foil pans; 2 cups wood chips or chunks (preferably hickory), soaked for 1 hour in water to cover, then drained


1 Place the peanuts, butter, hot sauce, and rub in a mixing bowl and toss to mix. Season with salt and pepper to taste. Let the nuts marinate for 30 minutes to 1 hour, stirring them several times so that they marinate evenly.


2 Spread out the peanuts over the bottom of the aluminum foil pan(s). Ideally the nuts will be in a single layer, but it’s not the end of the world if they’re not.


3 Set up the grill for indirect grilling (see page 23 for gas or page 22 for charcoal) and preheat to medium. If using a gas grill, place all of the wood chips or chunks in the smoker box or in a smoker pouch (see page 24) and run the grill on high until you see smoke, then reduce the heat to medium. If using a charcoal grill, preheat it to medium, then toss all of the wood chips or chunks on the coals.


4 When ready to cook, place the pan(s) with the peanuts in the center of the hot grate, away from the heat, and cover the grill. Cook the peanuts until toasted and golden brown, 20 to 30 minutes, turning them from time to time with a spatula so they roast evenly. Let the grilled nuts cool to room temperature (if you can wait that long), then transfer them to a bowl for serving. In the unlikely case you have any peanuts left over, once cool they can be stored in an airtight container at room temperature for 2 to 3 days.


YIELD: Makes 4 cups


TIPS: Not sure where to buy shelled uncooked peanuts? A trip to your local natural foods store should do the trick.


Memphis, Tenn.


BARBECUE POPCORN
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To say that the citizens of Memphis are obsessed with barbecue would be a little like observing that the Mississippi River has water in it. They eat it in every imaginable form, barbecuing anything from ribs to pork shoulders, from game hens to bologna; they stuff it into sandwiches, pile it on pizzas, and put it in spaghetti. Even popcorn comes seasoned with barbecue rub—a specialty at the legendary Rendezvous restaurant in downtown Memphis, where it makes for pleasant munching while you wait for your table (for more about the Rendezvous see page 36). Serve the popcorn as a snack on Super Bowl Sunday or while your guests wait for more substantial fare to come off the grill.


INGREDIENTS:


About 3 tablespoons vegetable oil


¼ cup popcorn kernels


2 tablespoons unsalted butter


2 tablespoons Memphis Dry Rub (page 298), or your favorite commercial brand, or more to taste


1 Place enough oil in a large deep saucepan to form a ⅛-inch-deep layer and place over medium-high heat. Heat the oil until it ripples, about 2 minutes.


2 Add the popcorn, tightly cover the saucepan, and cook, gently shaking the pan, until you hear the first pop. Increase the heat to high and continue popping the corn until all is popped (the noise will stop), 2 to 4 minutes, gently shaking the saucepan to ensure even popping. Transfer the popcorn to a serving bowl.


3 Add the butter to the hot saucepan to melt it. Drizzle it in a thin stream over the popcorn, stirring it with a wooden spoon. Sprinkle the rub over the popcorn, stirring to mix. Taste for seasoning, adding more rub as necessary. Serve at once.


YIELD: Makes about 6 cup


TIPS: I call for oil-popped popcorn, but you could certainly pop the corn in a hot air popper. Follow the manufacturer’s instructions for popping the corn and then add the melted butter and rub as described in Step 3. You can also make microwave popcorn and sprinkle it with the rub; you probably won’t need to add melted butter in this case, as most brands come flavored with butter.





CHARLIE VERGOS RENDEZVOUS
And the Birth of the “Dry” Rib





CHARLIE VERGOS RENDEZVOUS


52 South Second Street
Memphis, Tennessee
(901) 523-2746
www.hogsfly.com





Whenever I go to Memphis I have a little ritual. I check into the Peabody Hotel, then duck down a dumpster-filled back alley, and rush to Charlie Vergos Rendezvous. This rambling basement barbecue joint is almost as hard to locate as it is idiosyncratic in its schedule (it’s closed Sunday and Monday, and the restaurant serves lunch only two days a week). But it should certainly be on the National Registry of Historic Places, for the Rendezvous is the birthplace of the Memphis dry rib.


The Vergos family immigrated from Greece in the early 1900s. Charlie’s father, John, tried his hand at many trades: bootblacking, running pool halls, even coal mining in West Virginia. Eventually, he moved his family to Memphis, where he opened a hot dog stand on Beale Street. By 1945, Vergos Sr. was famous for his foot long hot dogs, which he served with a pugnacious mustard coleslaw; they cost a nickel. Equally legendary were Vergos’s homemade pies.


Charlie Vergos followed in his father’s footsteps, eventually opening a sandwich shop in a basement. The menu was standard for the 1940s: sliced sausage and cheese, ham and cheese sandwiches, pickles, peppers, and beer. To distinguish his sandwiches from the stuff served at dozens of other Memphis lunch counters, Charlie smoked his hams and chickens in a pit fitted into a coal chute. Business boomed: Soon Vergos was selling two hundred sandwiches a day.


One day, Charlie’s meat salesman brought him a case of ribs. Inspired by an old barbecue joint run by Johnny Mills, a Memphis legend, Charlie seasoned the ribs with the Greek American spices he grew up on—oregano, garlic, salt, and pepper—plus a dose of a uniquely American seasoning, chili powder. “Tastes great, but looks awful,” declared the meat salesman. “Barbecue should be red.” So Charlie added paprika, and the modern dry rib seasoning was born.


RIBS ON THE RISE


Charlie started cooking a case of ribs every week, then every two or three days. Gradually the ribs sales came to surpass those of the ham and cheese sandwiches. Today, the Rendezvous dishes up something on the order of four tons of ribs a week. It still serves the fiery mustard slaw, and in homage to the old days, the house appetizer is a plate of sliced sausage, pickles, and cheddar cheese.


Over the years, the restaurant has grown from seventy seats to seven hundred. Vergos, and his sons John and Nick and daughter Tina Jennings, who now run the business, have spent a lifetime filling the subterranean dining room with every imaginable knickknack and antique—Indian arrowheads, Revolutionary War swords, Civil War muskets, vintage whiskey bottles, smoke-blackened kettles and cowbells, old wooden ship models—some of them priceless, some of them junk, all heaped in a hodgepodge. The floors have worn tiles; the tables sport red-and-white checked tablecloths; and on a typical night, you might wait a half hour or so for a seat.


The focal point of the restaurant is the open kitchen with its smoke-blackened pits. Some of the cooks, like Bobby Ellis, have worked there for more than thirty years, tossing ribs on a grate about eighteen inches above a bed of blazing charcoal and grilling them for about thirty minutes on each side. “Our fuel is Royal Oak one hundred percent hardwood charcoal,” explains Nick Vergos. “We start the ribs bone side down to protect the meat.” Once cooked, the charred, sizzling ribs are slapped on a cutting board, mopped with a mixture of vinegar, water, salt, and barbecue spices, then thickly sprinkled with Rendezvous seasoning (“We say seasoning, not rub, because it’s sprinkled on, not rubbed in,” explains John Vergos.) The ribs are served under a thick crust of spice, with nary a slather or dollop of barbecue sauce. The formula for the seasoning is, of course, a closely guarded secret, but you’ll find my approximation of the recipe on page 298.
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Charlie Vergos, the man who put the Memphis rib on the map.


IS IT TRUE ’QUE?


The Rendezvous’ dry ribs are the most famous barbecue in Memphis. But are they true barbecue? The ribs are cooked over charcoal, not wood, so there isn’t any smoke flavor. The cooking process is direct grilling, not indirect grilling or smoking. Forget about the low pit temperatures of competition pit masters—these ribs cook in a virtual blast furnace. They’re not rubbed or seasoned ahead of time, nor mopped during the cooking. “The fact is, we use the fastest method we can simply to be able to cook the eight hundred racks of ribs we serve nightly,” Nick says.


But such fine points are not debated by the 3,600 customers who dine here on a typical Saturday night. No, for most people—locals and tourists alike—the Rendezvous’ dry ribs are the very essence of Memphis barbecue.






Birmingham, Ala.


SMOKY DEVILED EGGS
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Barbecue is a guy thing, right? Rennae Wheat would beg to disagree. Wheat is the pit mistress of a smoky down-home barbecue joint called Miss Myra’s Pit Bar-B-Q in Birmingham, Alabama. And until you’ve tasted Miss Myra’s smoky pulled pork shoulder (lovingly shredded by hand) or her smoked chicken with white barbecue sauce, you haven’t fully lived. That chicken is the inspiration for the appetizer here—deviled eggs stuffed with barbecued chicken. While Rennae doesn’t actually put smoked chicken in the deviled eggs served at Miss Myra’s, I suspect she’d be amenable to the idea—or at least to the results.


INGREDIENTS:


12 large eggs (see Notes)


6 ounces smoked chicken or turkey, cut into ½-inch dice


4 tablespoons mayonnaise, or more if necessary


2 tablespoons Dijon mustard


1 tablespoon Worcestershire sauce


1 to 3 teaspoons Tabasco sauce


1 drop liquid smoke (optional)


Coarse salt (kosher or sea) and freshly ground black pepper


Sweet or hot paprika, for serving


12 pitted black olives, cut in half lengthwise, for serving


YOU’LL ALSO NEED:


Pastry bag with a large (½- to ¾-inch) open star tip (optional; see Notes)


1 HARD COOK THE EGGS: Place the eggs in a large pot and add cold water to cover by 2 inches. Gradually bring to a boil over medium heat. Let the eggs boil for exactly 11 minutes (at sea level; you’ll need to cook them longer at high altitudes). Pour off the boiling water and fill the pot with cold water, letting the water run until the eggs are cool enough to handle. Tap the end of an egg on a work surface to crack the shell, then shell it under cold running water. Repeat with the remaining eggs. Let the eggs cool to room temperature. These may seem like rather involved instructions to make simple hard-cooked eggs, but it’s the best way I know to cook an egg through without winding up with an ugly green ring around the yolk.


2 Cut a thin (⅛-inch) slice off the top and bottom of each egg (this will help the egg halves stand upright). Cut each egg in half crosswise. Scoop out the yolks with a spoon.


3 Place the smoked chicken in a food processor and process until finely ground. Add the egg yolks and process until a paste forms. Add the mayonnaise, mustard, Worcestershire and Tabasco sauces, and liquid smoke, if using, and pulse a few times quickly to mix; you want a thick but spreadable paste the consistency of soft ice cream. If the chicken mixture is too dry, which it probably will not be, add a little more mayonnaise. Season with salt and pepper to taste; the mixture should be highly seasoned.


4 Using a spoon or a pastry bag fitted with an open star tip, stuff or pipe the chicken mixture into the upright egg halves. Sprinkle each with paprika and garnish each with an olive half.


YIELD: Makes 24 egg halves


NOTES:


• For hard-cooked eggs that are easy to peel, use eggs that are at least a week old.


• A pastry bag is a device used to pipe decorative swirls of icing or filling. The bag itself is a cone-shaped pouch with a tapered metal decorating tip that fits into the narrow end. An open star decorating tip has a toothed end that forms attractive swirls when you pipe the filling mixture through it into the egg. So that’s how they get that cool rippled look!


TIPS:
• I’m not saying you need to smoke a chicken from scratch to prepare these deviled eggs (but don’t let me stop you if you feel so inclined). Any smoked chicken will do—even one you buy at the supermarket.
• Deviled eggs are usually sliced lengthwise before stuffing, but I like the ease of eating eggs that have been cut in half crosswise.


WALL OF FLAME


MISS MYRA’S PIT BAR-B-Q


If you’ve never had northern Alabama smoked chicken with white barbecue sauce, this is a great place to try it. Save room for a slice of made-from-scratch pie. No, save room for two—the chocolate chess and the coconut.


3278 Cahaba Heights Rd.
Cahaba Heights, Alabama
(205) 967-6004
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Virginia


PROSCIUTTO-WRAPPED PEACHES
With Balsamic Vinegar Drizzle
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Chris Schlesinger is one of the founding fathers of contemporary American grilling. The Virginia-born chef lit our collective fires when he opened the perennially popular East Coast Grill in Cambridge, Massachusetts (for more about the East Coast Grill see page 42). Not long ago, I invited Chris to be a guest lecturer at Barbecue University at The Greenbrier resort in West Virginia, and he obliged the class with an unusual appetizer of peaches wrapped with prosciutto and grilled. The dish plays to every taste bud on your tongue with the brassy sweetness of the peaches, the salty tang of the prosciutto, the syrupy tartness of the balsamic drizzle, and the bite of cracked black peppercorns. Rarely does so little effort reward you with so much mouth-filling flavor.


METHOD:


Direct grilling


FOR THE BALSAMIC DRIZZLE:


1 cup balsamic vinegar


1 tablespoon sugar


1 tablespoon freshly cracked black peppercorns


FOR THE PEACHES:


4 ripe but firm peaches


12 paper-thin slices prosciutto, cut in half lengthwise


2 to 3 tablespoons extra-virgin olive oil


Coarse salt (kosher or sea) and freshly ground black pepper


YOU’LL ALSO NEED:


24 small (6-inch) bamboo skewers (see Note); heavy-duty aluminum foil


1 MAKE THE BALSAMIC DRIZZLE: Place the vinegar and sugar in a small heavy nonreactive saucepan over medium-high heat. Bring to a boil and let boil until reduced by half, stirring occasionally, 15 to 20 minutes. Stir in the peppercorns and remove the pan from the heat. Stored in a sealed jar, the drizzle will keep for several months.


2 PREPARE THE PEACHES: Rinse the peaches under cold running water and blot dry with paper towels. Cut each in half along the crease and twist the halves in opposite directions to separate them. Using a spoon, remove and discard the pit from each. Cut each peach half into 3 wedges. Wrap each wedge with a piece of prosciutto, securing it with a skewer. Lightly brush the wrapped peach wedges with olive oil and season lightly with salt and pepper.


3 Set up the grill for direct grilling (see page 21 for charcoal or gas) and preheat to medium-high.


4 When ready to cook, brush and oil the grill grate. Tear off a piece of heavy-duty aluminum foil that is roughly as long as the grill is wide. Fold the piece of aluminum foil in half lengthwise. Place the folded aluminum foil flat on the grate at the edge closest to you. Arrange the skewered peaches on the grate so that they are over the fire but the exposed ends of the skewers are on top of the foil shield to keep them from burning. Depending upon the size of the grill, you may need to cook the peaches in batches. Grill the peaches until sizzling and lightly browned, 2 to 3 minutes per side. Transfer the grilled peaches to a platter and drizzle the balsamic mixture over them. Serve at once.


YIELD: Makes 24 peach wedges


NOTE: You can also use wooden toothpicks to secure the prosciutto to the peach wedges, in which case you won’t need an aluminum foil shield. Remove and discard the toothpicks before serving the peaches or at least warn your guests about them.


TIPS: Use ripe, fragrant peaches for this recipe, but choose fruit that’s still on the firm side. Look for freestone peaches—it’s easier to remove the pits from these than from clingstone peaches.





EAST COAST GRILL AND RAW BAR




EAST COAST GRILL AND RAW BAR


1271 Cambridge Street
Cambridge, Massachusetts
(617) 491-6568
www.eastcoastgrill.net





They’re lined up on the sidewalk in Inman Square in Cambridge, Massachusetts—girls in black Lycra, guys with goatees—card-carrying members of the Cambridge “hip-oisie,” who are waiting for a seat at the perennially packed East Coast Grill and Raw Bar, exactly as they have since the storefront restaurant opened in a former diner in 1985. Some of the outfits may have changed; what hasn’t are the big, silly drinks with giraffe swizzle sticks and the belt-loosening portions of tongue-blastingly flavorful food cooked before your eyes amid leaping flames on an oak-burning, open brick grill.


Listen up. There’s history here, for the East Coast Grill almost single-handedly launched the modern age of grilling in the United States. Blame it on a bad case of attention deficit disorder or just an excess of plain common sense, but when East Coast Grill founder Chris Schlesinger attended the Culinary Institute of America back in the 1970s, he found lengthily simmered stocks and butter-and-cream sodden sauces much less to his liking than the explosively flavorful grilled fare he ate at beach shacks in Barbados and Hawaii during a tour of the world’s best surfing spots. Armed with a knowledge of smoke and fire from growing up in Virginia, he resolved to open a restaurant that would make live fire cooking its raison d’être. Almost two decades later, the East Coast Grill, with its wood-burning grill, is still packing them in. And Chris has gone on to write a half-dozen books on barbecuing, grilling, and big-flavored foods, including the landmark The Thrill of the Grill, which won the James Beard cookbook award.


Now, as then, thick slabs of flame-seared, sushi-quality tuna remain a house specialty, as do smoky Memphis–style ribs, North Carolina pulled pork shoulder, and grilled mahimahi with pineapple salsa. The East Coast Grill has the dubious distinction of having served the world’s hottest pasta dish (appropriately dubbed “from hell”)—invented to punish an obnoxious customer and sauced with Chris’s infamous Scotch bonnet–based “Old Skool Real Inner Beauty Hot Sauce.” Chris’s wry sense of humor is apparent in the East Coast Grill’s Lava Lounge, where you can feast on a New Age pupu platter while sitting next to an exploding volcano, complete with light and sound effects.
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The East Coast Grill and Raw Bar launched a grilling revolution.
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Grill master Chris Schlesinger.






Coachella Valley, Calif.


BACON-GRILLED DATES


[image: image]


You may think of dates as a Middle Eastern specialty, but about thirty-five million pounds are grown each year in southeast California near the Colorado River. That set me thinking about an almond-stuffed date appetizer you could wrap in bacon and sizzle on the grill. The sweet, salty contrast of fruit, bacon, and nuts is an irresistible combination, especially when the almonds are smoked. You could substitute nut-size pieces of cream cheese, goat cheese, Gorgonzola, or Roquefort for the almonds, or if you’re in a hurry, skip the stuffing and just wrap the dates with bacon.


METHOD:


Direct grilling


INGREDIENTS:


24 pitted dates


24 smoked or toasted almonds (page 584)


8 slices bacon, or more as needed


YOU’LL ALSO NEED:


24 small (6-inch) bamboo skewers; heavy-duty aluminum foil


1 Stuff each date with an almond. Gently pull on the ends of each strip of bacon to stretch it, then cut it crosswise into thirds (each piece should be just large enough to wrap around a date). Wrap each stuffed date with a piece of bacon, securing it crosswise on the end of a skewer. The recipe can be prepared up to 8 hours ahead to this stage; cover the bacon-wrapped dates with plastic wrap and refrigerate.


2 Set up the grill for direct grilling using a three-zone fire (see page 21 for charcoal or gas) and preheat one zone to high and one zone to medium; leave the third zone unlit.


3 When ready to cook, brush and oil the grill grate. Tear off a piece of heavy-duty aluminum foil that is roughly as long as the grill is wide. Fold the piece of aluminum foil in half lengthwise. Place the folded aluminum foil flat on the grate at the edge closest to you so that it covers part of each heat zone. Arrange the skewered dates on the grate so that they are over the high zone but the exposed ends of the skewers are on top of the foil shield to keep them from burning. Depending upon the size of the grill, you may need to cook the dates in batches. Grill the dates until they are heated through and the bacon is crisp, 2 to 3 minutes per side. Be ready to move the dates to the medium or cool zone of the grill should the dripping bacon fat cause flare-ups. Transfer the grilled dates to a platter and serve immediately.


YIELD: Makes 24 grilled dates


VARIATION: Prunes wrapped in bacon or prosciutto and grilled make an equally tasty appetizer.


TIPS: You can also use wooden toothpicks to secure the bacon to the dates, in which case you won’t need an aluminum foil shield. Remove and discard the toothpicks before serving the dates or at least warn your guests about them.



Seattle, Wash.


PANCETTA-GRILLED APRICOTS
With Spanish Cheese
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The name of Tamara Murphy’s restaurant—Brasa—tells you everything. Brasa is the Portuguese word for live coals, and Murphy has made a wood-burning oven and grill the focal points of her popular Belltown, Seattle, restaurant. This recipe attests to the love in the Pacific Northwest of locally grown fruits and berries and, in particular, the penchant for pairing fruit with strong, salty flavors.


Murphy contrasts the sweet, brassy flavor of Yakima Valley apricots with the salty tang of pancetta (Italian bacon) and Cabrales (Spanish blue cheese). If you’re looking for an hors d’oeuvre or appetizer that roars with flavor and is definitely not run-of-the-mill, these bacon and cheese grilled apricots are your ticket. By the way, the sugar is my own addition to the recipe—I like the transition it provides between the sweetness of the fruit and the salt in the cheese. Try it my way first; if you prefer the dish less sweet, leave the sugar out.


METHOD:


Direct grilling


INGREDIENTS:


6 large ripe apricots (1½ to 2 inches in diameter)


¼ cup firmly packed light brown sugar, spread out in a shallow bowl


3 ounces Cabrales cheese, cut into pieces about ¼ by 2 by 2 inches


Freshly ground black pepper


12 thin slices (7 to 8 ounces total) pancetta (Italian bacon)


YOU’LL ALSO NEED:


12 small (6-inch) bamboo skewers (see Note); heavy-duty aluminum foil


1 Rinse the apricots under cold running water and blot dry with paper towels. Cut each in half along the crease and twist the halves in opposite directions to separate them. Remove and discard the pit from each. Dip the cut side of each apricot half in the brown sugar to lightly coat it. Place a slice of cheese on top of the cut side, then season with pepper. Wrap each apricot half with a slice of pancetta, securing it with a skewer inserted parallel to the cut edge. Trim off any cheese not covered by the pancetta. The recipe can be prepared up to 4 hours ahead to this stage; cover the stuffed apricots with plastic wrap and refrigerate.


2 Set up the grill for direct grilling using a three-zone fire (see page 21 for charcoal or gas) and preheat one zone to high and one zone to medium; leave the third zone unlit.


3 When ready to cook, brush and oil the grill grate. Tear off a piece of heavy-duty aluminum foil that is roughly as long as the grill is wide. Fold the piece of aluminum foil in half lengthwise. Place the folded aluminum foil flat on the grate at the edge closest to you so that it covers part of each heat zone. Place the skewered apricots on the grate so that they are over the high zone but the exposed ends of the skewers are on top of the foil shield. Depending upon the size of the grill, you may need to cook the apricots in batches. Grill the apricots until the pancetta is nicely browned and the cheese is soft and sizzling, 2 to 4 minutes per side. Be ready to move the apricots to the medium or cool zone of the grill should the dripping fat from the pancetta cause flare-ups. Transfer the grilled apricots to a platter and serve at once.


YIELD: Makes 12 apricot halves


NOTE: You can also use wooden toothpicks to secure the pancetta to the apricot halves, in which case you won’t need an aluminum foil shield. Remove and discard the toothpicks before serving the apricots or at least warn your guests about them.


VARIATION: You could substitute Gorgonzola or Roquefort for the Cabrales and bacon for the pancetta. Or replace the apricots with peach or nectarine halves.


TIPS:
• Because dripping pancetta fat is so flammable, I suggest grilling over a three-zone fire. Sear the apricots over the hot part of the fire, then move them to the cooler part to finish grilling. If you start to get flare-ups, you can move the apricots to the unlit section of the grill. This is the best way to avoid the sooty taste that often results when you grill bacon.
• Cabrales (Spanish blue cheese) is available at cheese shops and gourmet markets.


Oakland, Calif.


TRADITIONAL RUMAKI
(Bacon, Chicken Liver, and Water Chestnut Kebabs)
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Food, like fashion, has fads that come and go. Consider rumaki, a classic of the flamboyant Polynesian restaurant era, which began with Trader Vic’s in Oakland, California, in the 1930s. It’s probably been a while since you’ve tasted these crisp, smoky kebabs of chicken livers, water chestnuts, and bacon—indeed, if you were born after 1970, you’ve probably never tasted them at all. I say it’s high time to resurrect a dish that’s an American icon. Rumaki is just one more reason to love chicken livers.


METHOD:


Direct grilling


ADVANCE PREPARATION:


1 hour for marinating the chicken livers


INGREDIENTS:


1 pound chicken livers (about 16 livers)


½ cup soy sauce


½ cup cream sherry or rice wine


¼ cup firmly packed brown sugar


3 cloves garlic, peeled and gently crushed with the side of a cleaver


3 slices peeled fresh ginger (each ¼ inch thick), gently crushed with the side of a cleaver


2 whole star anise


8 drained peeled canned water chestnuts, cut in half lengthwise


8 slices bacon, cut in half crosswise


YOU’LL ALSO NEED:


About 16 small (6-inch) bamboo skewers (see Note); heavy-duty aluminum foil


1 Trim any sinews or bloody or green spots off the chicken livers. Combine the soy sauce, sherry, brown sugar, garlic, ginger, and star anise in a nonreactive mixing bowl and whisk until the sugar dissolves. Add the chicken livers and let them marinate in the refrigerator, covered, for 1 hour.


2 Using a slotted spoon, remove the chicken livers from the marinade and blot them dry with paper towels. Set the marinade aside. Wrap each chicken liver, along with a water chestnut half, in a piece of bacon, securing it with a skewer.


3 Strain the marinade into a nonreactive saucepan over high heat, let it come to a boil, and boil until thick and syrupy, 3 to 5 minutes.


4 Set up the grill for direct grilling using a three-zone fire (see page 21 for charcoal or gas) and preheat one zone to high and one zone to medium; leave the third zone unlit.


5 When ready to cook, brush and oil the grill grate. Tear off a piece of heavy-duty aluminum foil that is roughly as long as the grill is wide. Fold the piece of aluminum foil in half lengthwise. Place the folded aluminum foil flat on the grate at the edge closest to you so that it covers part of each heat zone. Place the rumaki on the grate so that they are over the high zone but the exposed ends of the skewers are on top of the foil shield. Depending upon the size of the grill, you may need to cook the rumaki in batches. Grill the rumaki until the bacon is crisp and the livers are cooked (I like them pink in the center), 2 to 4 minutes per side, basting them with the boiled marinade. To test for doneness, squeeze a rumaki between your thumb and forefinger; it should be gently yielding, not soft and squishy. Or, cut into a rumaki with a paring knife; only the center should be pink. Be ready to move the rumaki to the medium or cool zone of the grill should the dripping bacon fat cause flare-ups.


6 Transfer the grilled rumaki to a platter and serve at once, preferably with a flamboyant Polynesian drink.


YIELD: Makes about 16 rumaki


NOTE: You can also use wooden toothpicks to secure the bacon to the rumaki, in which case you won’t need an aluminum foil shield. Remove and discard the toothpicks before serving the rumaki or at least warn your guests about them.


TIPS: It’s always tricky figuring out how many rumaki to serve. Figure on two to three per person with other hors d’oeuvres or four per person on their own.
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Trader Vic’s, where Polynesian dining on the American mainland began.


Hawaii


PINEAPPLE RUMAKI
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My enthusiasm for grilled fruit extends well beyond dessert. Dates, prunes, and other fruit wrapped in bacon and popped on the grill make delectably different hors d’oeuvres. The charring and smoke flavors seem to intensify a fruit’s sweetness. Case in point: If you’ve never tasted bacon-grilled pineapple, you’re in for a revelation.


METHOD:


Direct grilling


ADVANCE PREPARATION:


1 hour for marinating the pineapple


FOR THE MARINADE:


⅓ cup soy sauce


⅓ cup pineapple juice


2 tablespoons brown sugar, or more to taste


1 tablespoon Asian (dark) sesame oil or vegetable oil


1 tablespoon rice vinegar


1 piece (1 inch) fresh ginger, peeled and finely grated


FOR THE RUMAKI:


1 superripe pineapple, peeled


12 slices bacon, cut crosswise into thirds


36 fresh cilantro sprigs, mint leaves, or any other fresh herb you like


YOU’LL ALSO NEED:


36 small (6-inch) bamboo skewers (see Note); heavy-duty aluminum foil


1 MAKE THE MARINADE: Combine the soy sauce, pineapple juice, brown sugar, sesame oil, vinegar, and ginger in a nonreactive bowl and whisk to mix. Taste for sweetness, adding more brown sugar as necessary.


2 MAKE THE RUMAKI: Using a long sharp knife, cut the pineapple in half lengthwise. Working on one half of the pineapple at a time, remove the core by making 2 cuts into the flesh, angling the knife blade down along the core to cut out a V-shape wedge the length of the fruit. Repeat with the other half. Discard the pieces of core. Cut each pineapple half crosswise into 6 even slices. Cut each slice into 3 wedges; you will have 36 chunks. Place the pineapple in the bowl with the marinade, stir, and let it marinate for 1 hour.


3 Drain the marinade off the pineapple and strain it into a heavy saucepan. Place over high heat, bring to a boil, and let boil until syrupy, about 5 minutes. Set this mixture aside; you’ll use it as a glaze.


4 Wrap each pineapple chunk with a cilantro sprig and then with a piece of bacon. Secure the bacon with a skewer. The recipe can be prepared up to this stage several hours ahead.


5 Set up the grill for direct grilling using a three-zone fire (see page 21 for charcoal or gas) and preheat one zone to high and one zone to medium; leave the third zone unlit.


6 When ready to cook, brush and oil the grill grate. Tear off a piece of heavy-duty aluminum foil that is roughly as long as the grill is wide. Fold the piece of aluminum foil in half lengthwise. Place the folded aluminum foil flat on the grate at the edge closest to you so that it covers part of each heat zone. Place the rumaki on the grate so that they are over the high zone but the exposed ends of the skewers are on top of the foil shield. Depending upon the size of the grill, you may need to cook the rumaki in batches. Grill the rumaki until the bacon is crisp, 2 to 3 minutes per side, basting with some of the glaze. Be ready to move the rumaki to the medium or cool zone of the grill should the dripping bacon fat cause flare-ups. Transfer the grilled pineapple to a platter (or serve directly off the grill). Drizzle any remaining glaze over the fruit before serving.


YIELD: Makes about 36 rumaki


NOTE: You can also use wooden toothpicks to secure the bacon to the rumaki, in which case you won’t need an aluminum foil shield. Remove and discard the toothpicks before serving the rumaki or at least warn your guests about them.


TIPS:
• When buying a pineapple, look for one with a golden rind; it will be sweet and juicy. You can save the rind and trimmings and toss them on the fire to generate smoke.
• If you’re in a hurry, you can omit the marinade and glaze. Even just with bacon, grilled pineapple is amazingly tasty.


Miami, Fla.


FOIE GRAS RUMAKI
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Foie gras (pronounced fwah-grah) is the exquisitely fatty liver of a specially raised duck or goose and it retails in the neighborhood of $50 per pound. That’s the bad news. The good news is that nothing on earth rivals foie gras’s buttery richness, ethereal texture, and haunting, delicate taste (despite its origins, there’s really nothing livery about it). This foie gras recipe comes from my stepson chef, Jake, who created it for a Friends of James Beard dinner in Miami. The fresh foie gras available in the United States comes from ducks, and because it’s so rich, Jake sensibly chooses to grill it wrapped in sliced lean prosciutto instead of bacon.


METHOD:


Direct grilling


ADVANCE PREPARATION:


1 hour for chilling the rumaki


INGREDIENTS:


6 ounces fresh foie gras (see Notes)


Coarse salt (kosher or sea) and freshly ground black pepper


12 large, paper-thin slices prosciutto (ideally without tears or holes)


8 drained peeled canned water chestnuts, cut into thirds


YOU’LL ALSO NEED:


24 small (6-inch) bamboo skewers (see Notes); heavy-duty aluminum foil


1 Cut the foie gras into slender (about ½-inch) strips about 1½ inches long (you’ll have roughly 24 strips). Using tweezers or needle-nose pliers, gently pull out any veins or sinews you may see. Season the foie gras strips with salt and pepper. Cut the prosciutto slices in half crosswise.


2 Place a strip of foie gras on top of a piece of prosciutto, positioning it about 1 inch from the rounded end. Place a piece of water chestnut on top of the foie gras. Fold the rounded end of the prosciutto over the foie gras, then fold in the 2 long sides. Starting at the end with the foie gras, roll up the prosciutto to completely enclose the foie gras. Stick the rumaki crosswise on the end of a bamboo skewer, using it to secure the roll. Repeat with the remaining strips of foie gras, water chestnuts, and prosciutto. Refrigerate the rumaki, covered, for at least 1 hour or as long as 12 hours before grilling.


3 Set up the grill for direct grilling using a three-zone fire (see page 21 for charcoal or gas) and preheat one zone to high and one zone to medium; leave the third zone unlit.


4 When ready to cook, brush and oil the grill grate. Tear off a piece of heavy-duty aluminum foil that is roughly as long as the grill is wide. Fold the piece of aluminum foil in half lengthwise. Place the folded aluminum foil flat on the grate at the edge closest to you so that it covers part of each heat zone. Place the rumaki on the grate so that they are over the high zone but the exposed ends of the skewers are on top of the foil shield. Depending upon the size of the grill, you may need to cook the rumaki in batches. Grill the rumaki until the prosciutto is golden brown and the foie gras is just cooked through, 1 to 2 minutes per side. To test for doneness, squeeze a rumaki between your thumb and forefinger; it will feel soft. Or, cut into a rumaki with a paring knife; it should be just starting to melt. Do not overcook, or the foie gras will turn into liquid. Be ready to move the rumaki to the medium or cool zone of the grill should dripping fat cause flare-ups. Transfer the grilled rumaki to a platter and serve at once.


YIELD: Makes about 24 rumaki


NOTES:


• Foie gras is available from specialty food shops or some butchers. You can also order it by mail from Hudson Valley Foie Gras or D’Artagnan (see Mail-Order Sources on page 742). A whole one weighs about 1½ pounds; share the largesse with a friend.


• You can also use wooden toothpicks to secure the prosciutto around the foie gras, in which case you won’t need an aluminum foil shield. Remove and discard the toothpicks before serving the rumaki or at least warn your guests about them.


TIPS: The secret to this recipe is to completely enclose the foie gras in the prosciutto, so it doesn’t melt into the fire. The way to do this is to roll the liver in the prosciutto, tucking in the sides, rather like you would to make a blintz or an egg roll.
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Chef Jake, grill master and my stepson.


Ferndale, N.Y.


FOIE GRAS
With Figs and Port Sauce


[image: image]


While this may be the most expensive appetizer you ever grill, I promise you it’s worth it. It used to be that to enjoy foie gras you had to go to France, or at very least to a high-end restaurant in this country, where it would customarily be served chilled as a terrine or flash seared in a sauté pan. But in some parts of the world, foie gras is grilled, a daring feat attempted by a growing number of grill masters in the United States.


Which brings us, in a roundabout way, to Michael Ginor, the co-proprietor of one of the world’s largest foie gras producers, Hudson Valley Foie Gras. Chances are, if you’ve eaten foie gras in the United States, it came from Ginor’s state-of-the-art farm in upstate New York.


So what’s so daring about grilling duck liver? Well, it’s about 90 percent fat, so if you leave it on the grill for even a minute too long, you wind up with a flaming puddle of duck fat. Try the following recipe when you’re feeling flush and can be totally focused on the grill.


METHOD:


Direct grilling


ADVANCE PREPARATION:


20 minutes for soaking the foie gras


INGREDIENTS:


1 whole foie gras (about ½ pounds; see Note)


8 to 10 large, ripe, fresh purple figs


1 cup plus 1 tablespoon port, or more if necessary


½ cup balsamic vinegar


6 tablespoons honey


2 tablespoons red currant Jelly or apple jelly


1 cinnamon stick (2 inches long)


1 teaspoon grated lemon zest


2 teaspoons arrowroot or cornstarch, or more if necessary


2 tablespoons unsalted butter


Freshly ground black pepper


2 tablespoons extra-virgin olive oil


Coarse salt (kosher or sea) and freshly ground coarse black pepper or cracked black peppercorns


1 Soak the foie gras in ice water for 20 minutes, then gently separate the liver into two lobes. Holding it with a dish towel to keep it from slipping, use a sharp knife to cut each lobe the short way and on a diagonal into ½-inch-thick slices. Using tweezers or needle-nose pliers, gently pull out any veins or sinews you may see. Lightly score the foie gras slices on both sides by making Xs with the tip of a knife; the cuts should go no deeper than ⅛ inch (the scoring is purely cosmetic and can be omitted if you’re pressed for time). Place the foie gras slices on a plate lined with plastic wrap and refrigerate them, covered, until you’re ready to grill.


2 Rinse the figs under cold running water and blot them dry with paper towels. Remove the stems and cut each fig in half lengthwise.


3 Place 1 cup of the port and the vinegar, honey, red currant jelly, cinnamon stick, and lemon zest in a heavy nonreactive saucepan and bring to a boil over high heat. Let boil until syrupy, 6 to 10 minutes. Remove and discard the cinnamon stick. Dissolve the arrowroot in the remaining 1 tablespoon of port. Whisk the arrowroot mixture into the sauce and let boil for 30 seconds; the sauce will thicken slightly. If the sauce fails to thicken sufficiently, dissolve a second teaspoon of arrowroot in another tablespoon of port and add this to the sauce. Remove the saucepan from the heat and stir in the butter. Season the sauce with pepper to taste. Keep the sauce warm until ready to serve.


4 Set up the grill for direct grilling (see page 21 for charcoal or gas) and preheat to high. If using a charcoal grill, light a two-zone fire, preheating one zone to high and the other to medium.


5 When ready to cook, lightly brush the figs with the olive oil and season with salt and pepper. Brush and oil the grill grate. Place the oiled figs on the grate over the hot zone and grill until lightly browned, 2 to 3 minutes per side. Transfer the grilled figs to a platter or plates. If using a gas grill, turn it off.


6 Generously season the foie gras with salt and pepper. Arrange the foie gras slices on the hot grate, placing them slightly on a diagonal to the bars. If using a charcoal grill, place the foie gras slices over the hot zone, but be ready to move them to the medium zone of the grill if flare-ups occur. If using a gas grill, let it remain unlit; the residual heat will be sufficient to grill the foie gras. Grill the foie gras until sizzling and browned on both sides, 1 to 2 minutes per side, turning with a spatula. Be careful not to overcook the foie gras or it will simply melt into the fire. Place the grilled foie gras on the platter or plates with the figs and spoon the port sauce over both.


YIELD: Serves 8 to 10


NOTE: You’re probably wondering where to find foie gras. Check a gourmet grocer or butcher, or you can order it by mail from Hudson Valley Foie Gras or D’Artagnan (see Mail-Order Sources, page 742).


TIPS: Grilling foie gras is only slightly easier than grilling Jell-O. The problem is that foie gras is almost pure fat. The melting fat bursts into flame the moment it hits the fire. This seems to be more likely to happen when using a gas grill than when using a charcoal one, so I’ve developed an offbeat technique for gas. I preheat the grill to high, then turn it off just prior to putting on the foie gras. The residual heat cooks the foie gras, while the lack of a flame minimizes the chance of flare-ups.


TIPS: A quick bath in ice water firms up the foie gras so you can handle it easily while slicing. Once you’re done, keep It cold until you’re ready to grill, then work quickly over a hot fire. And of course have your sauce and figs ready before you start grilling. Serve the foie gras the moment it comes off the fire.
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Michael Ginor (right), the king of foie gras.


Seattle, Wash.


GRILLED BREAD, FIGS & GORGONZOLA
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Every year four hundred grill buffs gather under the stars in downtown Seattle for a barbecue fundraiser called Grillfest. Grilling authors from all over the country are invited to strut their stuff, aided by students from local culinary schools. The proceeds from the festival go to a local literacy program, and it’s hard to say what’s more intoxicating—the aromas coming off the grill, the flowing of Washington State wine, or the notion that something so much fun could actually do the world some good. Some years ago, one of the top restaurants in the Pacific Northwest, the Herbfarm, served a grilled appetizer of startling simplicity: a slice of grilled bread slathered with Gorgonzola and topped with a fig and thyme-scented honey. The contrast of the salty tang of the cheese and the sweetness of the honey and fruit is beguiling.


METHOD:


Direct grilling


INGREDIENTS:


¼ cup honey


1 sprig fresh thyme


6 tablespoons extra-virgin olive oil


12 to 14 large fresh figs


8 ounces Gorgonzola cheese, at room temperature


1 loaf French bread


1 Combine the honey and thyme with 2 tablespoons of the olive oil in a saucepan and bring to a simmer over medium-low heat. Let simmer gently until fragrant, 4 to 6 minutes. Remove and discard the thyme sprig. The recipe can be prepared several hours ahead to this stage; reheat the honey mixture before serving.


2 Rinse the figs under cold running water and blot them dry with paper towels. Remove the stems and cut each fig in half lengthwise. Place the Gorgonzola in a mixing bowl and beat it with a wooden spoon to soften it.


3 Set up the grill for direct grilling (see page 21 for charcoal or gas) and preheat to medium-high.


4 Meanwhile, cut the bread crosswise into 24 to 28 slices each ½ inch thick (you’ll need as many slices of bread as you have fig halves). Lightly brush the bread slices with the remaining 4 tablespoons of olive oil. Have all the ingredients on a platter ready to grill and assemble.


5 When ready to cook, brush and oil the grill grate. Place a few fig halves and an equal number of bread slices on the hot grate and grill until the figs are heated and lightly browned, 2 to 3 minutes per side, and the bread is toasted on both sides, 1 to 2 minutes per side. Remove the toasted bread from the grill and spread with the softened Gorgonzola, then place a grilled fig, cut side up, on top. Drizzle a little of the thyme-scented honey over each fig and serve at once. Repeat with the remaining figs, bread slices, Gorgonzola, and honey.


YIELD: Makes 24 to 28 slices


VARIATION: Feel free to try other cheeses. The last time I made this dish, for example, I used a Spanish Manchego cheese instead of Gorgonzola. (I put a thin slice of cheese on each toast.) Outrageous!


TIPS:
• Because this is such an uncomplicated dish, you need to use first-rate raw materials: a baguette from an artisanal bakery and figs so luscious and ripe, they go splat if you accidentally drop one.
• You assemble this dish grill-side as the various ingredients come off the fire, so be sure you have everything you need on hand.



Canada


PESTO-GRILLED CAMEMBERT


What could be more American than grilled cheese? Of course, most of what passes for grilled cheese in the United States isn’t grilled at all, but cooked on the griddle or panfried. Here’s a grilled cheese that’s worthy of the name. I’ve borrowed a technique from my Canadian grill buddy, Ted Reader: grilling the cheese on a cedar plank. (Ted and Kathleen Sloan wrote The Sticks & Stones Cookbook, which is chock-full of offbeat grilling ideas.) The plank helps keep the Camembert from melting through the bars of the grate, and it also imparts a spicy wood flavor that’s delicious when combined with pesto. If you’re in a hurry, you can use a good store-bought pesto, in which case skip the first step.


METHOD:


Grilling on a plank


INGREDIENTS:


8 cloves garlic, coarsely chopped


½ cup walnuts or pine nuts


1 large bunch fresh basil, rinsed, stemmed, and spun dry in a salad spinner (for about 2 cups)


½ cup freshly grated Romano or Parmesan cheese (about 2 ounces)


½ teaspoon grated lemon zest


1 tablespoon fresh lemon juice, or to taste


⅓ to ½ cup extra-virgin olive oil


Coarse salt (kosher or sea) and freshly ground black pepper


2 Camembert cheeses (8 ounces each)


Grilled Garlic Bread #5 with Parmesan and Chives (page 134) or crackers, for serving


YOU’LL ALSO NEED:


1 cedar plank, soaked for 2 hours in water to cover, then drained


1 Place the garlic, nuts, basil, and grated cheese in a food processor and process to a coarse paste. Add the lemon zest, lemon juice, and just enough olive oil to create a thick paste (the mixture should be a little thicker than conventional pesto). Season with salt and pepper to taste; the pesto should be highly seasoned.


2 Carefully cut the rind off the top of each cheese (take only a paper-thin layer) and discard it. Spread half of the pesto over the top of each cheese, mounding it in the center.


3 Set up the grill for indirect grilling (see page 22 for charcoal or page 23 for gas) and preheat to medium-high.


4 When ready to cook, place the soaked cedar plank on the hot grate, directly over the fire. Grill until the edges of the plank just begin to smoke, 3 to 5 minutes. Turn the plank over, moving it to the center of the grill, away from the heat. Place the cheeses on top of the plank. Cover the grill and cook the cheeses until the sides are lightly browned, the cheese starts to melt, and the topping is bubbling, 12 to 20 minutes. Transfer the plank to a heatproof platter and serve the grilled cheese at once with grilled bread slices or crackers.


YIELD: Serves 8 to 10


VARIATION: If you’d like to grill the cheese with chutney instead of pesto, try the Rhubarb Chutney on page 693.


TIPS: Go to your local lumberyard and buy some untreated cedar shingles (never use pressure-treated lumber on a grill). Remember to leave yourself a couple of hours to soak the plank.


TIPS: A number of American cheese makers, including Westfield Farm in Hubbardston, Massachusetts, make fine artisanal Camemberts. You could also use imported Camembert.
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Camembert on the grill. Ted also grilling the cheese with chutney.


 


DO-IT-YOURSELF TORTILLA CHIPS


Want to make chips from scratch? Here are two options: one using the traditional deep-frying method, the second using a low-fat method called bake-frying, where the chips are crisped in the oven. (If your grill has a side burner, you can fry the tortillas outdoors. It’s less messy and keeps the frying odor out of the kitchen.) Homemade chips will keep for several days. Let them cool to room temperature, then store them in an airtight container. Of course, you can always serve good store-bought chips.


INGREDIENTS:


8 tortillas (I like to use a mixture of yellow and blue corn tortillas), each cut into 8 wedges


Vegetable oil, or 1 can of cooking oil spray


Coarse salt (kosher or sea)


DEEP-FRY METHOD: Place about ¾ inch of oil in a frying pan and preheat it to 350°F. Fry the tortilla wedges until crisp and golden brown, 1 to 2 minutes, turning them with a skimmer or slotted spoon and working in several batches so as not to crowd the pan. Transfer the chips to paper towels or a paper bag to drain. Lightly season the chips with salt, arrange them in a basket, and serve.


BAKE-FRY METHOD: Preheat the oven to 350°F. Arrange the tortilla wedges in a single layer on nonstick baking sheets and spray them lightly with oil. Bake the chips until lightly browned and crisp, 8 to 12 minutes. Transfer the chips to a wire rack to cool, then sprinkle with salt and serve.


YIELD: Makes 64 tortilla chips





SALSA AND CHIPS
(FIVE GRILLED SALSAS)



Salsa and chips loom so large in the culinary landscape of the United States that it’s hard to imagine a time when they weren’t two of our favorite snacks. But when I was growing up in the 1950s, neither was a recognized “food category.” The Latinization of our diet began in the 1960s, when Mexican restaurants in Texas and California drew their first Anglo clients, and a wave of American college students traveled to and lived in Mexico. The turning point came in 1991, when salsa sales actually surpassed those of ketchup. Now salsa and chips are as American as fried chicken or barbecued ribs. As our understanding of Tex-Mex and authentic regional Mexican cuisine has grown, so has our connoisseurship of salsa. We’ve recognized that there are dozens—no hundreds—of different kinds of salsas in Mexico and an equal abundance of North American hybrids. Chances are you’ll be serving some sort of salsa and chips at your next barbecue. What you may not realize is that by firing up your grill and using the venerable technique of flame roasting, you can turn a commonplace salsa into an unforgettable dip. In the pages that follow you’ll find five fire-roasted salsas that will make your guests sit up and take notice.
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Salsa and chips are turbocharged by live fire.





San Antonio, Tex.


CHARRED VEGETABLE SALSA
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This lively tomato-based salsa is a house specialty of the Zuni Grill on San Antonio’s Riverwalk. Its ingredients are commonplace, but charring the vegetables on the grill adds a remarkable depth of flavor, as does an unexpected splash of red wine.


METHOD:


Direct grilling


INGREDIENTS:


8 plum tomatoes


1 medium-size onion, cut lengthwise into quarters (leave the skin and root end on)


2 large jalapeño peppers


5 cloves garlic, skewered on a wooden toothpick or small bamboo skewer (leave the skins on)


¼ cup chopped fresh cilantro


½ teaspoon ground cumin


½ teaspoon dried oregano


2 to 3 tablespoons dry red wine


2 to 3 tablespoons fresh lime juice


Coarse salt (kosher or sea) and freshly ground black pepper


YOU’LL ALSO NEED:


1½ cups wood chips or chunks (optional; preferably mesquite), soaked for 1 hour in water to cover, then drained


1 Set up the grill for direct grilling (see page 21 for gas or charcoal) and preheat to high. If using a gas grill, place all of the wood chips or chunks, if desired, in the smoker box or in a smoker pouch (see page 24) and run the grill on high until you see smoke. If using a charcoal grill, preheat it to high, then toss all of the wood chips or chunks, if desired, on the coals.


2 When ready to cook, brush the grill grate. Place the tomatoes, onion, jalapeños, and garlic on the hot grate and grill until darkly browned on all sides. This will take 2 to 3 minutes per side (8 to 12 minutes in all) for the tomatoes, 3 to 4 minutes per side (9 to 12 minutes in all) for the onion quarters, 3 to 4 minutes per side (6 to 8 minutes in all) for the jalapeños, and 2 to 4 minutes per side (4 to 8 minutes in all) for the garlic.


3 Transfer the grilled vegetables to a cutting board and let cool. Remove the toothpick from the garlic and cut the root ends off the onion quarters. Scrape any really burnt skin off the vegetables but leave most of it on; the dark spots will add color and character. For a milder salsa, seed the jalapeños. Cut the vegetables into 1-inch pieces.


4 Place the vegetables in a food processor and add the cilantro, cumin, and oregano. Pulse once or twice to mix. Add the wine and lime juice and pulse just until you have a coarse salsa (you can also purée the ingredients in a blender, but I like the sort of chunky salsa you get in a food processor). Taste for seasoning, adding more lime juice as necessary, and season with salt and black pepper to taste; the salsa should be highly seasoned. You can make the salsa several hours ahead.


YIELD: Makes about 2 cups


TIPS:
• I like to grill the vegetables for this salsa a day or so ahead of time, when I’m grilling something else (it takes a real diehard to fire up the grill just to make salsa). To increase the smoke flavor, grill them over a mesquite wood fire (see page 23 for instructions on how to do this) or toss some wood chips on the coals.
• Skewering the garlic cloves on a wooden toothpick will prevent them from falling through the bars of the grill grate.
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San Antonio’s Zuni Grill.


Texas, Arizona, New Mexico


FIERY SALSA VERDE
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Piquant, jade-colored salsa verde is one of the Southwest’s principal condiments. It’s served with chips and it’s spooned over poultry and seafood and all manner of tortilla dishes (especially enchiladas). Salsa verde owes its distinctive tart-fruity flavor to its main ingredient: tomatillos. Grilling them adds an electrifying dimension.


METHOD:


Direct grilling


INGREDIENTS:


1 pound fresh tomatillos, husked and rinsed


1 small onion, cut lengthwise into quarters (leave the skin and root end on)


3 cloves garlic, skewered on a wooden toothpick (leave the skins on)


3 to 6 serrano peppers, or 2 to 4 jalapeño peppers


¼ cup chopped fresh cilantro


½ teaspoon sugar, or more to taste


Coarse salt (kosher or sea) and freshly ground black pepper


2 tablespoons olive oil or lard


1 cup chicken stock, vegetable stock, or water, or more as needed


2 to 3 teaspoons fresh lime juice


YOU’LL ALSO NEED:


1½ cups wood chips or chunks (optional; preferably mesquite or oak), soaked for 1 hour in water to cover, then drained


1 Set up the grill for direct grilling (see page 21 for gas or charcoal) and preheat to high. If using a gas grill, place all of the wood chips or chunks, if desired, in the smoker box or in a smoker pouch (see page 24) and run the grill on high until you see smoke. If using a charcoal grill, preheat it to high, then toss all of the wood chips or chunks, if desired, on the coals.


2 When ready to cook, brush the grill grate. Place the tomatillos, onion, serranos, and garlic on the hot grate and grill until darkly browned on all sides. This will take 6 to 8 minutes for the tomatillos, 3 to 4 minutes per side (9 to 12 minutes in all) for the onion quarters, 3 to 4 minutes per side (6 to 8 minutes in all) for the serranos, and 2 to 4 minutes per side (4 to 8 minutes in all) for the garlic.


3 Transfer the grilled vegetables to a cutting board and let cool. Remove the toothpick from the garlic and cut the root end off the onion quarters. Scrape any really burnt skin off the vegetables, but leave most of it on; the dark spots will add color and character. For a milder salsa, seed the serranos. Cut the vegetables into 1-inch pieces and place in a food processor or blender. Add the cilantro and sugar and process or blend until a coarse purée forms. Season with salt and black pepper to taste.


4 Heat the oil in a deep nonreactive saucepan over high heat. Add the tomatillo mixture and fry it until thick and fragrant, 2 to 4 minutes, stirring with a long-handled wooden spoon to prevent spattering. Add the stock and lime juice and simmer until the salsa is thickened but still pourable, 5 to 8 minutes, stirring with a wooden spoon. If the salsa becomes too thick, add a little more stock. Taste for seasoning, adding more salt and/or sugar as necessary. Let the salsa cool to room temperature before serving. You can make the salsa several hours ahead.


YIELD: Makes about 2 cups


TIPS: The tomatillo looks like a small green tomato encased in a tan papery husk. Its flavor lies somewhere between that of a green tomato and a very tart apple. There is no substitute. Fortunately, fresh tomatillos are available at Mexican markets, natural foods stores, and most supermarkets. When you husk a tomatillo, the fruit itself will feel sticky. This is normal. Simply rinse it off under cold running water before grilling.



New Mexico


SALSA CHIPOTLE
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When the chipotle pepper burst upon the food scene in the United States in the 1970s, we were hooked from our first bite. We continue to relish the tongue-torturing dance of fire and smoke of this pepper (a chipotle is nothing more than a smoked jalapeño). Serve this salsa when major firepower is required.


TIPS: Chipotle peppers come in two forms: dried and canned. I generally avoid canned foods, but chipotles are an exception because the peppers are packed in a spicy vinegar sauce called adobo, which gives them extra flavor. Canned chipotles are available at Mexican markets, gourmet shops, and many supermarkets.


METHOD:


Direct grilling


INGREDIENTS:


6 tomatillos (about 8 ounces), husked and rinsed (see Tips on page 59)


5 plum tomatoes


1 small onion, cut lengthwise into quarters (leave the skin and root end on)


5 cloves garlic, skewered on a wooden toothpick (leave the skins on)


2 to 4 canned chipotle peppers with 2 to 4 teaspoons of their juice


3 tablespoons chopped fresh cilantro


1 to 2 tablespoons fresh lime juice


¼ teaspoon sugar


Coarse salt (kosher or sea) and freshly ground black pepper


YOU’LL ALSO NEED:


1½ cups wood chips or chunks (optional; preferably oak), soaked for 1 hour in water to cover, then drained


1 Set up the grill for direct grilling (see page 21 for gas or charcoal) and preheat to high. If using a gas grill, place all of the wood chips or chunks, if desired, in the smoker box or in a smoker pouch (see page 24) and run the grill on high until you see smoke. If using a charcoal grill, preheat it to high, then toss all of the wood chips or chunks on the coals.


2 When ready to cook, brush the grill grate. Place the tomatillos, tomatoes, onion, and garlic on the hot grate and grill until darkly browned on all sides. This will take 6 to 8 minutes for the tomatillos, 2 to 3 minutes per side (8 to 12 minutes in all) for the tomatoes, 3 to 4 minutes per side (9 to 12 minutes in all) for the onion quarters, and 2 to 4 minutes per side (4 to 8 minutes in all) for the garlic.


3 Transfer the grilled vegetables to a cutting board and let cool. Remove the toothpick from the garlic and cut the root end off the onion quarters. Scrape any really burnt skin off the vegetables, but leave most of it on; the dark spots will add color and character.


4 Cut the vegetables into 1-inch pieces and place in a food processor or blender. Add the chipotles with their juices and the cilantro, lime juice, and sugar. Process or blend to a coarse purée. Season with salt and black pepper to taste. You can make the salsa several hours ahead.


YIELD: Makes about 2 cups



Texas


SALSA CHILE DE ARBOL
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You want hot? We’ll talk hot. This salsa from the Mexico-Texas border is a snap to make, but it packs a wallop you won’t soon forget. Serve this brute with carnitas (spicy shredded pork), taquitos (rolled corn tortillas filled with meat), grilled meats, or any dish in need of a decisive blast of heat. Of course, it also goes great with tortilla chips.


METHOD:


Direct grilling


ADVANCE PREPARATION:


1 hour for soaking the chiles


INGREDIENTS:


16 dried chiles de arbol (a little less than 1 ounce), stemmed


1 cup hot water


2 plum tomatoes


1 small onion, cut lengthwise into quarters (leave the skin and root end on)


3 cloves garlic, skewered on a wooden toothpick (leave the skins on)


3 tablespoons chopped fresh cilantro


½ teaspoon coarse salt (kosher or sea), or more to taste


1 Place the chiles de arbol in a bowl and add the water. Let the chiles soak until very soft, about 1 hour. For a milder salsa, you could tear open some or all of the pepper pods and remove the seeds—a procedure disdained by real Texas grill jockeys.


2 Set up the grill for direct grilling (see page 21 for charcoal or gas) and preheat to high.


3 When ready to cook, brush the grill grate. Place the tomatoes, onion, and garlic on the hot grate and grill until nicely browned, 2 to 3 minutes per side (8 to 12 minutes in all) for the tomatoes, 3 to 4 minutes per side (9 to 12 minutes in all) for the onion quarters, and 2 to 4 minutes per side (4 to 8 minutes in all) for the garlic.


4 Transfer the grilled vegetables to a cutting board and let cool. Remove the toothpick from the garlic and cut the root end off the onion quarters. Scrape any really burnt skin off the vegetables, but leave most of it on; the dark spots will add color and character. Cut the vegetables into 1-inch pieces.


5 Place the chiles de arbol and their soaking liquid in a blender. Add the vegetable pieces and the cilantro and salt. Purée to a smooth paste, scraping down the sides of the blender with a rubber spatula. (If you use a food processor, process the solids first, then stir in the liquids.) Taste for seasoning, adding more salt as necessary. This salsa burns, so use it sparingly.


YIELD: Makes about 2 cups


TIPS:
• This salsa owes its heat to a northern Mexican dried pepper called chile de arbol. Red as a brick and long and slender like a green bean, the chile de arbol is sold at Mexican markets and gourmet shops (for Mail-Order Sources, see page 742).
• You may be surprised to see I don’t call for wood chips in this recipe. The chiles de arbol provide so much fire, you wouldn’t even be able to taste the smoke.
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A barbecuer’s battle cry.


Hawaii


GRILLED PINEAPPLE GINGER SALSA
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Fruit salsas, inspired by the Mexican condiment, are a uniquely American invention. You’ll find many in this book—most designed to be served with simply grilled seafood or poultry. Here grilling transforms luscious Hawaiian pineapple into an unusual salsa you can serve with chips. To keep the tropical theme, why not serve plantain, yucca, or taro root chips? These are available in gourmet shops.


METHOD:


Direct grilling


INGREDIENTS:


1 ripe pineapple


1 red bell pepper


1 bunch scallions


2 to 4 jalapeño peppers, Scotch bonnet chiles, or other hot peppers


1 tablespoon minced candied ginger


¼ cup chopped fresh mint


3 tablespoons fresh lime juice, or more to taste


1 tablespoons brown sugar, or more to taste


1 Peel the pineapple and cut it cross-wise into ½-inch slices. Remove the core from each slice.


2 Set up the grill for direct grilling (see page 21 for charcoal or gas) and preheat to high.


3 When ready to cook, brush the grill grate. Place the bell pepper, scallions, jalapeños, and the pineapple slices on the hot grate and grill until nicely browned. This will take about 3 to 5 minutes per side (12 to 20 minutes in all) for the bell pepper, 3 to 5 minutes per side (6 to 10 minutes in all) for the scallions, 3 to 4 minutes per side (6 to 8 minutes in all) for the jalapeños, and 3 to 6 minutes per side (6 to 12 minutes in all) for the pineapple slices.


4 Transfer the grilled scallions, jalapeños, and pineapple to a cutting board and let cool. Place the grilled bell pepper in a bowl and cover with plastic wrap. Let the pepper cool to room temperature, about 20 minutes (the steam trapped by the plastic wrap helps loosen the skin from the pepper). Scrape any really burnt skin off the bell pepper, scallions, and jalapeños, but leave most of it on; the dark spots will add color and character. Core and seed the bell pepper. Cut all of the vegetables and the pineapple slices into 1-inch pieces.


5 Place the pieces of bell pepper, scallion, jalapeño, and pineapple in a food processor and add the ginger and mint. Pulse to coarsely chop, running the machine in short bursts. Do not let the salsa become a purée. Add the lime juice and brown sugar and pulse briefly to mix. Taste for seasoning, adding more lime juice and/or brown sugar as necessary; the salsa should be a little sweet, a little sour, and very flavorful. You can make the salsa several hours ahead.


YIELD: Makes 3 to 4 cups


Toronto, Canada


EGGPLANT DIP
With Dill


Grilling neophytes love eggplant, for it not only can, but should, be burnt. Charring the skin imparts an inimitable smoke flavor. Fresh dill gives this dip a distinctly Greek character. It was inspired by one served at Toronto’s Ouzeri restaurant.


METHOD:


Direct grilling


INGREDIENTS:


2 long, slender eggplants (about 1 pound each)


2 cloves garlic, minced


3 tablespoons tahini (optional; see Note)


3 tablespoons extra-virgin olive oil


2 tablespoons fresh lemon juice, or more to taste


½ teaspoon coarse salt (kosher or sea), or more to taste


½ teaspoon black pepper, or more to taste


3 tablespoons chopped fresh dill, plus a few sprigs for garnish


1 scallion, both white and green parts, trimmed and finely chopped


Lemon wedges, for serving


Grilled Pitas with Sesame Seeds and Cracked Pepper (page 136), or plain pita bread, for serving


1 Set up the grill for direct grilling (see page 21 for charcoal or gas) and preheat to high.


2 When ready to cook, prick the eggplants in a few spots with a fork. Place them on the hot grate and grill until the skins are charred all over and the flesh is very soft, 5 to 8 minutes per side (20 to 32 minutes in all). Transfer the grilled eggplants to a plate to cool.


3 Scrape any really burnt skin off the eggplants, but leave some of it on; the dark spots will add color and character. Coarsely purée the eggplants and garlic in a food processor (or chop them by hand or mash them with a fork). Add the tahini, if using, 2 tablespoons of the olive oil, and the lemon juice, salt, and pepper and pulse just to mix. Add the chopped dill and scallion and process in short bursts, just to mix (overprocessing will turn the dip green). Taste for seasoning, adding more salt, pepper, and/or lemon juice as necessary; the dip should be very flavorful. Transfer the dip to a shallow nonreactive bowl and drizzle the remaining 1 tablespoon of olive oil over it. Garnish with the dill sprigs and serve with the lemon wedges and pita bread.


YIELD: Makes about 2 cups


NOTE: Tahini is a sesame seed paste. Look for it in cans or jars at your local supermarket or at Greek or Middle Eastern markets.


TIPS: Variations on this eggplant recipe exist in Greektowns, Little Lebanons, and Little Syrias throughout North America. Purée the eggplant and you get a dip. Chop the eggplant and you get a salad. You can substitute parsley or cilantro for the dill. Whichever way you fix them, choose long, cylindrical-shaped eggplants for grilling: They cook more evenly than the bulbous ones.




GREEKTOWN GRILLING


Greeks have been master grillers since the age of Homer (at least that’s the first record of Greek grilling that I know of), and whenever I have a hankering for some Aegean–style barbecue, I head for the local Greektown. Chicago has a large Greek community; so does Tarpon Springs, Florida, and Astoria, New York—you can eat well in each of these towns. If you find yourself in Toronto, be sure to visit Ouzeri. The Eggplant Dip with Dill on this page and the Grilled Red Pepper Dip on the facing page were inspired by the mezes (hors d’oeuvres) at this popular restaurant, and they make for explosively flavorful appetizers.






Toronto, Canada


GRILLED RED PEPPER DIP


If you have trouble with flame control, is this the recipe for you! Bell peppers actually benefit from being burned. Charring the skin brings out the natural sweetness of the peppers and imparts an inimitable flavor.


METHOD:


Direct grilling


INGREDIENTS:


3 red bell peppers


1 can (15½ ounces) chickpeas (garbanzo beans), rinsed in a colander and drained


4 ounces feta cheese, crumbled (optional)


2 cloves garlic, coarsely chopped


⅓ cup extra-virgin olive oil


2 tablespoons fresh lemon juice, or more to taste


½ teaspoon freshly ground black pepper


Cayenne pepper


Coarse salt (kosher or sea)


Grilled Pitas with Sesame Seeds and Cracked Pepper (page 136), or plain pita bread, for serving


1 Set up the grill for direct grilling (see page 21 for charcoal or gas) and preheat to high.


2 When ready to cook, place the bell peppers on the hot grate and grill until the skins are black all over, 4 to 6 minutes per side (16 to 24 minutes in all). Don’t forget to turn the peppers on end to grill the top and bottom as well. Place the grilled bell peppers in a bowl or baking dish and cover with plastic wrap. Let the bell peppers cool to room temperature, about 20 minutes (the steam trapped by the plastic wrap helps loosen the skin from the peppers).


3 Scrape any really burnt skin off the bell peppers, but leave some of it on; the dark spots will add color and character. Core and seed the bell peppers, then cut them into 1-inch pieces. The bell peppers can be prepared to this stage up to 3 days ahead; refrigerate them, covered, until ready to use.


4 Place the bell pepper pieces, chickpeas, feta, if using, and garlic in a food processor and purée to a smooth paste. With the motor running, add ¼ cup of the olive oil and the lemon juice through the feed tube. Add the black pepper and ½ teaspoon of cayenne and pulse to mix. Taste for seasoning, adding more lemon juice and/or cayenne as necessary and salt to taste (go easy with the salt, as canned chickpeas are quite salty). Transfer the dip to a shallow nonreactive bowl and drizzle the remaining oil over it. Sprinkle cayenne over the dip and serve with the pita bread.


YIELD: Makes 2½ to 3 cups


TIPS: I normally make the pepper dip in two stages. I char the peppers a day or so before I plan to use them, when I’ve got the grill fired up for another meal. Then I throw the dip together a few hours before I want to serve it.
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You’ll find great grilling in your local Greektown, even if locally Greektown is limited to one restaurant.


Miami, Fla.


MOM’S GRILLED PEPPER AND EGGPLANT DIP
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My mother-in-law, Miriam Seldin, a Miami Beach resident since the 1940s, has been serving this dip for as long as anyone can remember. To suggest a change in the recipe, as I’m about to do here, is to risk the wrath of three generations. But Miriam has a barbecue fanatic for a son-in-law, and I simply can’t resist the temptation to grill the vegetables instead of baking them. This creates an electrifying smoke flavor that makes a family classic taste even better. I hope my mother-in-law forgives me—even if her grandchildren, Betsy and Jake, won’t!


METHOD:


Direct grilling


INGREDIENTS:


2 long, slender eggplants (about 1 pound each)


3 green bell peppers


3 tablespoons chopped fresh flat-leaf parsley


2 cloves garlic, minced


1 tablespoon fresh lemon juice, or more to taste


3 to 4 tablespoons vegetable oil or extra-virgin olive oil


Coarse salt (kosher or sea) and freshly ground black pepper


1 small sweet onion, finely chopped, for garnish


Crackers, matzos, or toast points, for serving


1 Set up the grill for direct grilling (see page 21 for charcoal or gas) and preheat to high.


2 When ready to cook, prick the eggplants in a few spots with a fork and place them and the bell peppers on the hot grate. Grill the vegetables until charred on all sides, 5 to 8 minutes per side (20 to 32 minutes in all) for the eggplants, and 4 to 6 minutes per side (16 to 24 minutes in all) for the peppers. Transfer the grilled eggplants to a plate to cool. Place the grilled bell peppers in a bowl or baking dish and cover with plastic wrap. Let the peppers cool to room temperature, about 20 minutes (the steam trapped by the plastic wrap helps loosen the skin from the peppers).


3 Cut the eggplants in half, scrape the flesh out of the charred skin, and place it in a food processor. Scrape the burnt skin off the bell peppers, then core and seed them. Cut the bell peppers into 1-inch pieces and add these and the parsley and garlic, to the food processor. Finely chop the vegetables, running the machine in short bursts. With the motor running, add the oil and lemon juice, if using, through the feed tube. Taste for seasoning, adding more lemon juice as necessary and salt and pepper to taste; the dip should be highly seasoned.


4 Transfer the dip to a serving bowl. Sprinkle the top with the chopped onion and serve with crackers, matzos, or toast points. The dip will keep for several days in the refrigerator, covered, but bring it to room temperature before serving and sprinkle the onions over it at the last minute if you make it ahead.


YIELD: Makes about 2 cups


TIPS: When I begin tinkering with a recipe, I never know where it’s going to stop. So here is another option: To kick up the heat, you could substitute poblano peppers or horn peppers for the bell peppers.


Indianapolis, Ind.


INDY WINGS
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The woman in the back of the van said, “I smell fire.” My nostrils flared. “It’s not fire. It’s wood smoke—barbecue,” I replied. We were driving to the Indianapolis speedway, where I was staging a barbecue on the eve of the Formula One Grand Prix. Once again, my nose led me to barbecue, and it proved to be a winner. The setup wasn’t much: a couple of guys hunched over a furnace oil tank that had been converted into a smoker—streetside grilling at its best. The stop was worth the U-turn—we stumbled onto a smoke fanatic named Carl Bruno. Carl’s ribs are awesome (see page 284) and his chicken wings have the sort of honey-sweet crust and smoked-to-the-bone goodness that make you want to eat a dozen. Here’s my rendition.


METHOD:


Indirect grilling


FOR THE WINGS:


4 pounds whole chicken wings (about 18)


Garlic salt


Celery salt


Freshly ground black pepper


FOR THE BASTING MIXTURE:


1½ cups Homemade Italian Dressing (recipe follows) or your favorite commercial brand


¾ cup honey


¾ cup fresh lemon juice


1½ teaspoons liquid smoke


2 teaspoons dried oregano


2 teaspoons hot red pepper flakes


2 teaspoons freshly ground black pepper


Coarse salt (kosher or sea)


YOU’LL ALSO NEED:


1½ cups wood chips or chunks (preferably hickory), soaked for 1 hour in water to cover, then drained


1 PREPARE THE WINGS: Rinse the chicken wings under cold running water and blot them dry with paper towels. Place the wings on a baking sheet and generously sprinkle garlic salt, celery salt, and black pepper over them.


2 MAKE THE BASTING MIXTURE: Place the Italian dressing, honey, lemon juice, liquid smoke, oregano, hot red pepper flakes, and black pepper in a nonreactive bowl and whisk to mix. Season with salt to taste; the basting mixture should be highly seasoned.


3 Set up the grill for indirect grilling (see page 23 for gas or page 22 for charcoal) and preheat to medium. If using a gas grill, place all of the wood chips or chunks in the smoker box or in a smoker pouch (see page 24) and run the grill on high until you see smoke, then reduce the heat to medium. If using a charcoal grill, place a large drip pan in the center, preheat the grill to medium, then toss all of the wood chips or chunks on the coals.


4 When ready to cook, brush and oil the grill grate. Place the chicken wings in the center of the hot grate, over the drip pan and away from the heat, and cover the grill. Cook the wings until golden brown and cooked through, 30 to 40 minutes. Brush the wings with some of the basting mixture after 15 minutes, and every 8 minutes after that, turning the wings to coat both sides.


5 During the last few minutes of cooking, move the wings a few at a time so that they are directly over the heat and, leaving the grill uncovered, cook them until crackling crisp, 1 to 2 minutes per side. Transfer the grilled wings to a platter or plates, pour the remaining basting mixture over them, and serve at once. Provide hot wet towels for sticky fingers.


YIELD: Makes about 18 wings


TIPS: Carl Bruno uses what I call modified direct grilling. The coals and red oak burn directly under the wings, as in direct grilling. But the grate is positioned high above the coals, resulting in a moderate temperature more characteristic of smoking. To approximate the effect, I smoke roast the wings using the indirect method, then move them directly over the fire for a final sizzle.



Homemade Italian Dressing


Bottled Italian salad dressing is a staple of traditional American barbecue, especially in the Midwest. I find the commercial product to have an unpleasant chemical aftertaste, so I set about creating a similar Italian dressing you can make with natural ingredients from scratch. This recipe has been adapted from my book Barbecue! Bible Sauces, Rubs, and Marinades. It makes a little more than you need for Indy Wings; save what’s left over for salad.


INGREDIENTS:


2 teaspoons cornstarch


¾ cup distilled white vinegar


1 tablespoon sugar


1 teaspoon coarse salt (kosher or sea)


2 teaspoons dried red bell pepper flakes (optional)


2 teaspoons garlic flakes


2 teaspoons dried oregano


2 teaspoons dried parsley


2 teaspoons dried chives


1 teaspoon onion flakes


1 teaspoon mustard powder


½ teaspoon hot red pepper flakes


½ teaspoon black pepper


1 cup canola oil


1 Combine the cornstarch and 1 tablespoon of water in a small bowl and stir to form a thick paste. Combine the vinegar, sugar, and salt with 7 tablespoons of water in a nonreactive saucepan and bring to a boil over medium-high heat. Stir the cornstarch mixture to recombine and whisk it into the boiling vinegar mixture. Let return to a boil, whisking steadily; the mixture should thicken. Remove the pan from the heat and let cool to room temperature.


2 Transfer the vinegar mixture to a nonreactive bowl and whisk in the remaining dressing ingredients. Or combine the ingredients in a large jar, screw on the lid, and shake to mix. Store the dressing in a sealed jar in the refrigerator. It will keep for several weeks.


YIELD: Makes about 2 cups


TIPS: Dried red bell pepper flakes are made from bell peppers that have been freeze-dried. You find them in supermarket spice racks.
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Some of these early cars look like they could have doubled as barbecue pits when not used for racing.


Louisville, Ky.


LOUISVILLE WINGS
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Louisville has its sluggers, and I don’t just mean baseball bats. I’m thinking barbecued chicken wings of such smoke and spice you’ll want to wolf down the whole batch before dinner. Kentucky marks the western limit of mustard country (that is, mustard barbecue sauce country), so it’s not surprising that mustard should figure prominently in these Louisville wings. This is my kind of recipe—short on ingredients and quick to throw together, but superlong on flavor.


METHOD:


Indirect grilling


ADVANCE PREPARATION:


4 to 5 hours for curing and marinating the wings


INGREDIENTS:


4 pounds whole chicken wings (about 18)


2 tablespoons lemon pepper


2 tablespoons sweet paprika


Coarse salt (kosher or sea)


10 tablespoons (1¼ sticks) salted butter


5 cloves garlic, finely chopped


⅔ cup Dijon mustard


⅔ cup Tabasco sauce or your favorite hot sauce


⅔ cup fresh lemon juice


⅔ cup bourbon


3 tablespoons brown sugar


1 teaspoon freshly ground black pepper


YOU’LL ALSO NEED:


1½ cups wood chips or chunks (preferably hickory), soaked for 1 hour in water to cover, then drained


1 Rinse the chicken wings under cold running water and blot them dry with paper towels. Place the wings in a large nonreactive bowl and toss them with the lemon pepper, paprika, and 2 tablespoons of salt. Let the wings cure in the refrigerator, covered, for 1 hour.


2 Melt the butter in a nonreactive saucepan over medium heat. Add the garlic and cook until it is fragrant and sizzling but not brown, about 3 minutes. Stir in the mustard, hot sauce, lemon juice, bourbon, brown sugar, and black pepper. Season with salt to  taste. Bring the bourbon mixture to a boil and let boil for 3 minutes, then let cool to room temperature. You’ll use this for the marinade and sauce.


3 Pour half of the bourbon mixture over the wings and toss to mix. Let the wings marinate in the refrigerator, covered, for 3 to 4 hours. Set the remaining sauce aside.


4 Set up the grill for indirect grilling (see page 23 for gas or page 22 for charcoal) and preheat to medium. If using a gas grill, place all of the wood chips or chunks in the smoker box or in a smoker pouch (see page 24) and run the grill on high until you see smoke, then reduce the heat to medium. If using a charcoal grill, place a large drip pan in the center, preheat the grill to medium, then toss all of the wood chips or chunks on the coals.


5 When ready to cook, drain the marinade from the wings and discard the marinade. Brush and oil the grill grate. Place the wings in the center of the hot grate, over the drip pan and away from the heat, and cover the grill. Cook the wings until golden brown and cooked through, 30 to 40 minutes.


6 During the last few minutes of cooking, move the wings a few at a time so that they are directly over the heat and, leaving the grill uncovered, cook them until crackling crisp, 1 to 2 minutes per side. Transfer the grilled wings to a platter or plates and serve at once with the remaining sauce. Provide hot wet towels for sticky fingers.


YIELD: Makes about 18 wings


VARIATION: You could certainly cook your wings in a smoker, although I prefer indirect grilling. (For starters, it’s quicker. And the higher temperature helps crisp the chicken skin.) If you do use a smoker, preheat it to 225° to 250°F, following the manufacturer’s instructions. The wings will need 2 to 2½ hours. Consider brushing them with melted butter and grilling them directly over the fire briefly at the end to make the skin crisp.


TIPS: Lemon pepper is, as the name suggests, lemon-flavored black pepper. One widely sold brand is Lawry’s. Or make your own by combining freshly ground black pepper with grated lemon zest.
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Tabasco sauce is the jet fuel of barbecue.


Nashville, Tenn.


TINDALL’S FAMOUS WINGS
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Kurt Tindall is a cameraman from Nashville and a fellow barbecue fanatic. I met him in a TV studio just prior to a taping. Soon our talk turned to his backyard barbecues and to the wings for which he’s something of a local legend. Kurt doesn’t want to offend any particular part of the country, so he seasons his wings with Cajun spices from Louisiana and a seasoned salt from Puerto Rico. The wings are smoke grilled using the indirect method, then spend a few minutes directly over the fire to crisp the skin. This is my version.


METHOD:


Indirect grilling


ADVANCE PREPARATION:


4 to 12 hours for marinating the wings


INGREDIENTS:


4 pounds whole chicken wings (about 18)


4 teaspoons Cajun Rub (page 420)


4 teaspoons sazón


4 teaspoons garlic powder


2 teaspoons freshly ground black pepper


⅓ cup Worcestershire sauce


⅓ cup fresh lemon juice


⅓ cup vegetable oil


5 tablespoons (½ stick plus 1 tablespoon) salted butter, melted


YOU’LL ALSO NEED:


About 18 long (12-inch) bamboo skewers (optional); 1½ cups wood chips or chunks (preferably hickory), soaked for 1 hour in water to cover, then drained


1 Rinse the chicken wings under cold running water and blot them dry with paper towels. Place the wings in a large nonreactive bowl and toss with the Cajun Rub, sazón, garlic powder, and pepper. Let the wings cure in the refrigerator, covered, for 10 minutes. Stir in the Worcestershire sauce, lemon juice, and oil and let the wings marinate in the refrigerator, covered, for as little as 4 hours or as long as overnight.


2 If desired, skewer each wing lengthwise on a bamboo skewer: Stretch a wing out to its full length. Insert a skewer about 1 inch above the wing tip and work the skewer up through the wing so that the wing is extended along the length of the skewer; the thickest part of the wing will be at the top of the skewer. Repeat with the remaining wings and skewers.


3 Set up the grill for indirect grilling (see page 23 for gas or page 22 for charcoal) and preheat to medium. If using a gas grill, place all of the wood chips or chunks in the smoker box or in a smoker pouch (see page 24) and run the grill on high until you see smoke, then reduce the heat to medium. If using a charcoal grill, place a large drip pan in the center, preheat the grill to medium, then toss all of the wood chips or chunks on the coals.


4 When ready to cook, remove the wings from the marinade and discard the marinade. Brush and oil the grill grate. If using bamboo skewers, tear off a piece of heavy-duty aluminum foil that is roughly as long as the grill is wide. Fold the piece of aluminum foil in half lengthwise. Place the folded aluminum foil flat on the grate, then place the skewers on top of it. Place the wings in the center of the hot grate, over the drip pan and away from the heat, and cover the grill. Cook the wings until golden brown and cooked through, 30 to 40 minutes.


5 During the last few minutes of cooking, move the wings a few at a time so that they are directly over the heat and baste them with the melted butter. Leaving the grill uncovered, cook the wings until crackling crisp, 1 to 2 minutes per side. Transfer the grilled wings to a platter or plates and serve at once.


YIELD: Makes about 18 wings


TIPS:
• Sazón, a Puerto Rican seasoned salt, is a mixture of salt, white pepper, garlic powder, cumin, and cilantro. Commercial brands are available. To make your own, combine four tablespoons of salt and one tablespoon each of white pepper, garlic powder, ground cumin, and dried cilantro in a small bowl and stir to mix. Use what’s left over from the wings to season grilled chicken, steak, or chops.
• I like to skewer the wings lengthwise on bamboo skewers (the fat part of the wing should be at the top). This maximizes the surface area exposed to the fire and makes the wings as easy to eat as Popsicles.


Buffalo, N.Y.


BUFFA-QUE WINGS
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Buffalo wings were born on October 30, 1964, at the Anchor Bar in Buffalo, New York. The occasion, legend has it, was a happy confluence of a houseful of hungry teenagers and an overshipment of chicken wings. Anchor proprietor Teressa Bellissimo deep-fried said wings, tossed them with melted margarine and hot sauce, and served the house blue cheese salad dressing with them as a dipping sauce. The rest, as they say, is history. Now I’m sure you can guess what my next suggestion is—smoke roasting the wings.


METHOD:


Indirect grilling


ADVANCE PREPARATION:


4 to 12 hours for marinating the wings


FOR THE WINGS AND MARINADE:


16 whole chicken wings (about 3½ pounds)


½ cup Tabasco sauce or your favorite hot sauce


½ cup fresh lemon juice


¼ cup vegetable oil


2 tablespoons Worcestershire sauce


4 cloves garlic, minced


2 teaspoons coarse salt (kosher or sea)


1 teaspoon freshly ground black pepper


FOR THE MOP SAUCE:


8 tablespoons (1 stick) salted butter


½ cup Tabasco sauce or your favorite hot sauce


FOR SERVING:


Maytag Blue Cheese Sauce (recipe follows)


4 ribs celery, rinsed and cut into thirds lengthwise, then cut crosswise into roughly 3-inch sticks


YOU’LL ALSO NEED:


1½ cups wood chips or chunks (preferably hickory or oak), soaked for 1 hour in water to cover, then drained


1 Rinse the chicken wings under cold running water and blot them dry with paper towels. Cut the tips off the wings and discard them (or leave the tips on if you don’t mind munching a morsel that’s mostly skin and bones). Cut each wing into 2 pieces through the joint.


2 MAKE THE MARINADE: Whisk together the hot sauce, lemon juice, oil, Worcestershire sauce, garlic, salt, and pepper in a large nonreactive mixing bowl. Stir in the wing pieces and let marinate in the refrigerator, covered, for 4 to 6 hours or as long as overnight, turning the wings several times so that they marinate evenly.


3 MAKE THE MOP SAUCE: Just before setting up the grill, melt the butter in a small saucepan over medium heat and stir in the hot sauce.
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Gas Grills
BASIC GAS Propane Avallable with one to three burner zones. To grill using.
R h indirect method. you necd atfeasttwo bumers.

s Propane or  Hasamphere fom thre t0lght bumers a roisere
SUPERGRILL  natural gas  with it own bumer; smoker box with a dedicated
burner and one or more side burers. Many models
are designed for  natural gas hookup and some
‘ven bum charcoa and/or wood n addition o gas.

Smokers
orser Charconl Modeled on the rgs used by professional and  Great for brisket, pork
BaRReL orweod  compettionpitmasters,t consistsofabakorbax.  shoulders,rbs, b roasts,
swoKeR Shaped smoke chamber thtruns ither horizontally  and whole turkeys and hogs.
orvertcally with aseparateolfet rbos forthe .
warer Charcoslor A vertialcylndrical smoker witha charcoal pan Great for turkey, pork
SMOKER aectily o cletric hating unta the bottom, awater pan  shoulders,brskets, and ribs.

I the center, and cooking racks a the top. To use.
1t you il the water pan with water, beer,cider,or
‘another liquid, which keeps the food moist as it
smokes.

COMPETITION  Charcoal and  These arc the big rigs you see being towed to Tradiional Amerian barbecue.

or wood, o barbecue contests behind pickup trucks. The  including large quantites of
COMMERCIAL  sometimes  smallest are fashioned from furnace ol tanks; the  brisket, pork shoulders,ribs,
SIZESMOKER  gas argest can be the size of a garage. Mostrigsare bullt_ and of course, whole hogs.

ke oversize offst barrl smokers (ee above).Some
‘commercial models have multiple revolvng shelves
0 help meat smoke evenly.

Pseudogrills

ELECTRIC GRILL Eloctrilty  Actuallyannverted broler. Nolivefire, but clectric Thin or small pleces o food
il are useful for condominium and apartment  normally grilled using the

dwellers. direct method.
GRILL PAN AND  Gas or ‘The ridged cook surface of a gill pan or contact Thin or small peces of food
FORMANSTYLE sloctrcity  grill produces the attractive grill marks associated  normally grilled using the
coNTACT with outdoor grll. Again, no live fire cooking, but  direct metho; also great for

GRiLLS uselul for condominium and apartment dwellers.  toasting sandwiches.
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TYPE

Charcoal

KETTLE GRILL

FRONT.LOADING
oRILL

WOOD BURNING
GRILL

HiBACHI

CERAMIC OR

TABLE GRILL

FUEL  DESCRIPTION
Grills
Charcoal or  One o the most perlect grilng devices ever

Wood chunks  created. Consists of a bowlshaped metal firebox.
with a dome . Vent hols on the top and bottom
allow for heat control

Charcoal o Alarge metal box on legs, witha door inthe front

wood chunks  through which you add fuel. The beavty of this

orlogs. gril s that it can burn either charcoal or wood,
‘and since it loads rom the front, you can restoke
It asily without having to lf the grate.

Wood or Modeled on the wood-burning grils found in

charcoal restaurants, this type ofgrill i typically open in
the front, with two shelves or platiorms: one to
Told the fre;the other a grate for the food.

Charcoal ‘The traditonal grillof Japan, the hibachi consists
of asmalldeep rectangular or oval bos, frequently
withgrates you can aiseor lowerIn many models
eatis controlled by opening  vent o the bottom.

Charcoal Looks like a giant, heavy ceramic egg. Once a
charcoal fire is built in the bottom, the heavy
ceramic firebox and dome absorb and radiate the
heat throughout, guaranteelng even, moist
‘cooking—a combination of the best o direct and
Indirect giling.

o (Consists of a large lat metaltray or shallow box
‘mounted on legs, with an adjustable grate and
optional rotisserie attachment. Mostly available

Grill =

'BEST SUITED FOR

Everything:direct and ndirect
grilling: smoking; roisserie
willng.

Direct and indirect grilling:
smoking.

Great for direct giling over
wood or charco.

Griling small or thin foods,
ke satés and kebabs, using
the direct method. | also like
to use hibachis to keep food

Great for turkeys, chicken,
porkshoulders, tandoort, and
steaks and chops.

Use only for direct grling o
spitroasting for large
numbers of people.

and Smokexr Types





