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FOREWORD BY


RAY LAMPE, DR. BBQ







In early 2010 I sent a very random email through
the Grillstock website. I was enquiring on behalf
of the grill company I work for. I was hoping that
this new festival in the UK would welcome a
veteran American BBQ man and possibly trade a
sponsorship for my participation. I had no idea who
would read the email and whether they knew who I
was, or cared. Jon Finch replied and said they were
very interested. That moment changed both of our
lives for ever.


Jon worked it out with the grill company and I
attended the first ever Grillstock Festival in Bristol.
It was clearly a new event run by a new team,
but there were dynamic people in the mix and it
was clear that Jon and his business partner, Ben
Merrington, had a vision. Their vision was a fun
festival for all that included great music, great BBQ,
and a host of fun characters all built around an
American-style BBQ competition. Their one problem
was that they hadn’t ever been behind the scenes
at an American BBQ competition and weren’t quite
sure how best to run one. Frankly, neither was
anyone else in the UK at that time. That’s where
I came in.


I began my career as a BBQ competitor in 1982 –
the same year Ben was born! Back then it was my
hobby and I was successful, winning more than 300
awards. In 2000 my personal life took a wicked turn,
so I closed the family trucking business in Chicago
and moved to Florida to pursue BBQ as my business.
Since then I have done just about everything there
is to do in the BBQ world: some good and some bad,
but all a great learning experience. I was the BBQ
expert who could give Grillstock credibility, but I
could also provide guidance. For me it was another
great adventure and a chance to share the BBQ







knowledge that I love so much with the rest of the
world. A perfect pairing.


Over the years, Jon, Ben and I have established
a great working relationship. Jon and Ben have
become serious festival organizers and strong
restaurateurs, and they’ve certainly learned a
thing or two about how to cook BBQ. But they are
never above referring any old-school questions
to me. We’ve become great friends, too. In 2014
I was inducted into the BBQ Hall Of Fame and
standing next to my fiancée, Sandi, in Kansas City,
watching as I was inducted, were Jon Finch and Ben
Merrington. I will never forget their pleasure in being
there, and mine in having them. These are great
young entrepreneurs with good minds for business
and the aforementioned vision of what Grillstock
should be. That vision combined with Ben’s unique
eye for style and design has matured over the six
years and at a recent festival the guests saw a
pretty good version of what Grillstock is meant to be.


But there is no complacency. These guys are young
and their creativity and energy will continue to
evolve Grillstock for a long time to come. I, for one,
can’t wait to see what’s next. Congratulations guys
on the book. It’s beautiful and I’m happy to see you
share the things you’ve learned together along the
way. I wish you all the best with it and I’m all in for
the next chapter of Grillstock.


Ray Lampe, Dr. BBQ
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ABOUT GRILLSTOCK







Sitting by the smoker back in 2009, we dreamt up
the idea of bringing competition BBQ to the UK.
The plan was simple: to create something that would
gather mates and strangers together to drink, eat,
laugh, and basically have some fun. Nothing fancy
or complicated. We were just two ordinary blokes
with the simple need to have a good time and
smoke some meat – and not much has changed.
We wanted to give other people a place to enjoy
the good stuff that always makes us happy – good
company, good food, good drink and good music...


That’s Grillstock.


Nothing’s really ever simple, though – organizing
big festivals and BBQ competitions, opening
Smokehouses, even choosing the right ingredients
for our house sauce – everything takes time and
patience, trial and error, and a lot of late nights
over many beers to really get right. We had our
first festival in 2010 and opened our first
Smokehouse two years later, and we’re still
learning, refining, inventing.







When we stand at the back of the main stage at one
of our festivals and watch thousands of people wave
their arms in the air in time to the music, it makes
all the hard work worthwhile. It’s the same when we
see one of our restaurants packed out and buzzing.
We don’t feel that way because we think we’ve
achieved something no one else could achieve. It’s
just because we are genuinely stoked that we give
those people something to wave their arms about.
They’re with us, loving the stuff that we love. Meat,
music, mayhem for all.


Along the way, Grillstock has enabled us to meet
some remarkable people as well as learn about how
to cook, serve and live BBQ. It’s given us the chance
to have the best job in the world. This book is our
opportunity to share our favourite bits of Grillstock
with you. If you’re cooking BBQ with this book open
beside you, pages all sticky with sauce and a bit
charred at the edges, having a few beers with your
mates, sitting by your fire and having fun, then our
work is done.


Jon and Ben
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Competition BBQ -
getting into the Pit







Competition BBQ needs to be your new favourite
hobby. It’s a legitimate excuse to hang out with
your mates, playing with fire, cooking meat, and
drinking beer and bourbon for 48 hours – even at
the practice sessions at home. And if you compete
at Grillstock, you get to listen to some awesome
live music and show off your skills to thousands of
people, too. First and foremost, competing is damn
good fun – but there is a serious side.


There’s big prize money at stake. For teams that are
consistently winning, competition is often a route
to bigger adventures: travelling the world like rock
stars, opening a restaurant or catering business,
launching a BBQ sauce, and often much more.


Like many things, the keys to winning are attention
to detail and putting in the practice. Perfection is in
the weeks, months and years teams spend evolving
their own rubs and sauces; the countless hours
refining cooking techniques, fettling equipment,
mixing smoking woods and practising competition
cooks at home. It’s a never-ending cycle of always
making better, always looking for the edge.


More attention is paid to a piece of meat in
competition BBQ than in any kitchen anywhere in
the world. Pitmasters will sit up all night babysitting
their brisket, rubbing, basting, spritzing, wrapping,
probing, doing everything to ensure their eight
perfect slices presented at the judges’ table the
following day are better than everyone else’s.


Competition BBQ is the best BBQ you can eat.


That’s why we’ve asked some of the teams (and rock
stars) whose lifeblood is pure competition BBQ to
contribute to our book. Their wisdom is BBQ gold.


Walking through the bustling competition pits early
in the morning before festival visitors arrive is
utopia for us. The smells, the sounds, the flavours
are unlike anything you can find elsewhere. These
moments are the constant source of inspiration for
our Smokehouses and our own flavours.







Bringing true competition BBQ to the UK is why
we started back in 2010 and it remains just as
important to us today. The heart and soul of the
Grillstock Festivals is ‘King of the Grill’, a huge
two-day, US-style, low-’n’-slow BBQ competition
with dozens of teams battling it out over the smoky
coals to be crowned Grand Champion.


Grand Champions win all kinds of cool stuff,
including a wedge of cash, a custom cigar-box
guitar, a massive trophy, and entry to other
worldwide BBQ competitions. But, above all,
they win ultimate bragging rights. Respect.


Over the Saturday and Sunday of the festival,
teams work tirelessly – often sleeplessly – to ‘turn
in’ seven meaty categories to a panel of between
five and seven judges. The judges are drawn from
BBQ experts, chefs, true foodies… and, of course,
our own pit-lovin’ selves. These King of the Grill
aficionados take bite after juicy bite from the food
turned in by our amazing teams. As they taste, the
judges allocate a point score (out of 100 altogether)
for every dish. There are guidelines for how to give
the points, of course – we’ve put them in a handy
box on page 14, in case you ever want to be a BBQ
judge yourself (we recommend it – it’s awesome).


The seven competition categories we give our bold
and brave pitmasters are the same as the chapters
of our book. (Well, almost – there’s a competition
category for Wings, too, but we’ve put wings in our
Chicken chapter, to keep things simple.) Here’s what
every competition team produces:


PORK


We see Boston butt, picnic and/or whole shoulder,
and have it cooked as a single piece of meat. Judges
look for the meat to have been teased apart, not
overworked, combined with a good chew and flavour
from the bark (the crust on the outside of the meat).
The rub will be prominent, and balanced with the
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-COMPETITION BBQ-




rest of the flavours. Sauce in competition BBQ
usually errs heavily on sweet and heat, with a
good vinegary kick in the back.


RIBS


For competition, we accept pork spare ribs, or loin
or baby back ribs only. Judges look for seven or
eight identical-looking, neatly trimmed ribs, each
with a flawless saucy glaze. Spare ribs are usually
the pitmasters’ choice, as they offer more flavour
and chew. They are also slightly more forgiving to
cook, being that they are larger and fattier than
their smaller baby back cousins. Ribs should pack
a big punch of rub, smoke and sauce flavours – all
in perfect harmony and none overpowering the rib
meat itself. A team will instantly lose points for any
signs that rib membrane (see box, p.52) has been
left in place before cooking. That’s just laziness.


BRISKET


A cut of beef taken from the chest of the cow,
brisket is made up of two parts – the flat (the widest,
meatiest part) and the point (the narrower, fattier
end). An entry to the judges’ table might be the whole
brisket, or one or other part – but usually it combines
a number of identical-looking slices from the leaner
flat, as well as some juicy, sticky burnt ends on the
side. These are made from the fattier point section.
Smoke rings (literally, a pinker ring around the edge of
each brisket slice) will gain valuable points. The meat
should be juicy and… well, beefy… and served without
a sauce. Serving up dry brisket is BBQ suicide.


CHICKEN


Chicken may be cooked whole, halved or in pieces.
Typically, pitmasters will turn in smoked chicken
thighs (see p.98), which are less prone to drying
out during smoking, and carry more flavour than
the breast. We see real skill when the skin is ‘bite-
through’ and the meat is succulent and delicious.


CHEF’S CHOICE


The dishes in this category can be anything the team
wishes to enter, providing the main component is
cooked on a BBQ. Pitmasters can really show some
creativity, flair and panache. We’ve seen some
eye-popping entries over the years – from a three-
tier, pork-pie wedding cake and a roast chicken







riding a metal motorbike to a metre-tall tower of
moink balls, as well as eel sushi, gumbo, a whole
roast lamb, and a whole suckling pig.


BURGERS


A competition burger is a patty of ground beef or
alternative – and it’s what’s between the bun or
bread we’re judging. Some teams go for toppings
that are crazy, exotic and awe-inspiring. Others go
simple. Experience tells us that while a creative-
looking burger may score points for appearance,
the winners are usually the guys that make a simple
burger – but do it very, very well.


WINGS


Teams turn in part or whole chicken wings, and this
round is about fun… and heat. Maybe we should
rename it the ‘Scoville Round’ – after the Scoville
Scale that measures chilli strength. Some of those
wings are so hot we make Wings’ judges sign a
disclaimer before they bite. Glass of milk, anyone?







HOW TO BE A COMPETITION JUDGE


When your best BBQ buddy sidles
up to you with some smoky
goodness he’s been perfecting
for months, this is how you
give him your official judge’s
opinion of his efforts. (You’re
scoring out of 100, remember.)


1. Appearance (max. 20 points):
How appetizing does the dish
look? You’re taking the first
bite with your eyes to get
those taste buds going.


2. Texture (max. 30 points):
Is the meat moist and easy to
chew? Does it pull easily from
the bone, but retain body,
with moisture and texture?


3. Taste (max. 50 points):
Are there smoke and flavours
cooked into the meat? What
magic is the rub working?
Does the sauce add to the
goodness, or (BBQ sinners
beware) clash with it?
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BBQ like a bad-ass







GET WELL-OILED BEFORE YOU BEGIN


Before and after every session, you should clean
and oil your grill. Get it nice and hot to burn off
any crud, then, using tongs, rub it all over with a
kitchen towel dipped in a light cooking oil. When
you’ve finished cooking for the day, open up all the
vents and burn the grill clean again. This keeps your
grill hygienic, as well as helping prevent food from
sticking to the bars.


KNOW YOUR RIG


Everybody’s BBQ cooks differently – get to know
yours and how it cooks, and you’ll soon learn how
to quickly set it up for different types of cooking
and how to manage its fire and heat. The BBQ
temperatures we’ve given in the book are very much
a rough guide; and readings from the temperature
gauge in your BBQ are best treated as merely a
suggestion of the actual heat. We recommend
hovering your hand over the coals to gauge
temperature. The sooner your hand hurts, the
hotter the coals. With a bit of trial and error,
you’ll soon learn the optimum heat for grilling,
for roasting, and for smoking on your own rig.


You’ll also need to learn the best way to keep a
consistent cooking temperature, especially with
the longer slow cooks. A chimney starter is a crucial
piece of kit for this – it allows you to add lit coals
to the fire, replenishing it when you need to.


KNOW YOUR PIG


Always start with great meat – and not just pork.
It stands to reason that the better the quality of
meat you start off with, the better the end result.


SET UP YOUR GRILL


Always use natural lumpwood charcoal – the bigger
the chunks, the better. It’s far easier to light, burns
cleaner and more consistently, gives off a better
flavour and leaves far less ash than briquettes.
NEVER EVER use ‘instant light’ charcoal laced with
lighter fuel or the BBQ Mafia will hunt you down.







ALL THE GEAR…


You don’t need tons of fancy
kit to cook and smoke meat.
Mankind has been slow-cooking
meat for thousands of years
and our ancestors never had
a shedful of gadgets. There
are, though, some bits and
pieces that modern times have
given us that will make your
cookout much easier and make
sure your meat comes out the
best it can. They are:


• a chimney starter – for
easy lighting and also
replenishing of coals


• an instant-read thermometer
– for perfect doneness


• thick heatproof gloves –
for moving hot stuff around
without burning yourself


• a very sharp knife


• a basting brush for glazing
and saucing


• good-quality, heatproof
tongs (we like the OXO brand)


• thick tin foil – the
thickest you can buy, like
the catering stuff. Costco
own brand is good







There are four primary ways to cook on a BBQ –
directly, two-zone, indirectly, and smoking.


DIRECT COOKING


Spread your lit coals out in a single, even layer.
Apart from steaks and burgers, very little calls
for a screaming-hot direct grill. Far better is to
use slightly fewer coals and allow them to burn
down to a consistent medium grilling heat. There
will be fewer flare-ups and less chance of
incinerating your food.
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TWO-ZONE COOKING


Our ‘go-to’ technique for setting up a BBQ is to
have two cooking zones. You cook pretty much
everything this way. Set up so you have one zone
directly over the coals for searing, and another
cooler zone, away from the coals, to allow the
meat to cook through indirectly. With a charcoal
grill just pile up your coals on one side, leaving
the other side clear. Use more coal and open the
vents to increase the airflow to cook at higher
temperatures. Clamp the airflow down and
close the lid (if your BBQ has one) to reduce the
temperature for a slow, controlled, indirect burn.


INDIRECT COOKING


To cook indirectly set up your BBQ for two-zone
cooking, as above, then use only the cooler side of
the grill, away from the hot coals. If you have a lid,
keep it closed as much as possible during cooking.
This way the heat circulates to cook the food evenly.


SMOKING


Smoking is the ultimate in low ’n’ slow. It is always
indirect cooking at a low temperature. Ideally, you’ll
do this in a dedicated smoker built for the purpose,
which will be able to smoke for a long time without
the need for replenishing the coals too often. In the
absence of a purpose-built smoker, you can smoke
in pretty much any BBQ with a lid.


Smoking on a kettle BBQ


Most of us begin BBQing using a kettle BBQ.
That’s a good thing as kettles are widely available,
reasonably priced and incredibly versatile. The
Weber kettle BBQ is tried-and-tested and has been
around for decades. You can grill, roast and smoke
anything on a kettle. To set up your kettle to smoke
(see our handy diagram, right, too):


1. Add lit coals from a chimney starter to one side
of the grate (as for two-zone cooking, above).


2. Place a foil tray on the other side of the grate and
part fill it with hot water – this will help to regulate the
cooking temperature as well as act as a drip pan.


3. Add wood chunks (see p.22) to the hot coals and
replace the grill rack.


4. Place the meat on the grill rack over the foil tray.


5. Keep an eye on the temperature gauge and
add more lit coals if you need to.


Smoking on a gas BBQ


Well, yes, technically you can. But we’d prefer it
if you didn’t – you’ll miss out on half the fun and
half the flavour.







PLAY WITH SMOKE


Smoke is a seasoning, so learn to add subtle smoke
flavour to your food. Everything in balance, though –
you want to be able to taste the rub, the sauce, the
meat and the smoke all in heavenly harmony. You’ll
get a background smoke flavour from using decent,
natural lumpwood charcoal. Then, use wood chunks
to add that extra-special layer on top.


Wood chunks between the size of a golf and tennis
ball are best. Don’t bother soaking them first, just
throw them straight onto the coals just before you
add the meat, and they’ll smoulder away for ages.
Wood chips tend to burn up too quickly directly on
coals, but if you have a gas BBQ, wrapping some
up in a couple of layers of thick foil and piercing it
a few times, before throwing the parcel onto the
grill over the burners works well. Check out our
guide to wood-smoke flavours on page 22.


LEARN TO GIVE A DAMN GOOD RUB


BBQ is about building up layers of flavour so
the resulting mouthfuls of meat knock your socks
off. A BBQ rub is probably the most important part
of this – it’s where the main flavour profile comes
from. It’s the foundation for the whole recipe that
ties the flavours of the meat, the sauce and the
wood smoke together. It’s also the base of the
wonderful dark bark that builds up on the meat
during cooking. That’s the heavily seasoned,
smoky, chewy exterior that everyone wants part
of in their sandwich.


Develop your own base or house rub (see p.201),
then use this as a starting point to develop other
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rubs according to the flavours you enjoy. Rubs
should be balanced and offer some heat, some
sweet and a good, rounded background seasoning.


Apply your rub to the surface of the meat,
then pat it down or massage it in. Don’t aim
for a thick coating like bread-crumbing – a rub
forms a thin, uniform, consistent and even layer
(see photographs, opposite).


Generally, the larger the cut of meat, the further
ahead you can rub. So, you can rub your ribs up to
about six hours in advance (any more and the meat
starts to cure and you’ll get a weird ham-like flavour).
Pork shoulders or briskets on the other hand can
cope with a good overnight rest bathed in rub.


SLOW THINGS DOWN, RELAX...


True BBQ takes time and patience. The meat is done
when it’s done – don’t try to rush things. Accept that
this is a slow process and allow yourself to enjoy it.
Find yourself a comfy chair and position it near your
smoker. Fill a bucket with ice and some beers, turn
on some tunes and spend the afternoon keeping
your meat company as it goes on its smoky journey
of love. If anyone tries to give you chores to do, sorry,
you can’t help. You’re busy cooking.


DON’T FIDDLE AND POKE


And definitely don’t squeeze. Once you’ve put
the meat on the grill just leave it. You should turn
the meat only once or twice throughout grilling.
Squashing burgers and steaks down on the grill
just squeezes out all the lovely juice and causes
flare-ups. Tut-tut.


CHECK FOR DONENESS


Overcooking is as sinful as undercooking. Invest in
a good instant-read thermometer so you know the
exact temperature of your meat – it takes away the
guesswork. Thermometer in hand, you’ll always know
the chicken is cooked through and you’ll be able to
serve up the perfect medium–rare steak.
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