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Why I Grill


I grew up in a family that knew how to eat. Every night we gathered around the table, all of us, putting aside the tasks of our day to come together. The rough clang of the dinner bell was the last prompt, but more often than not, the aromas that filled the house were enough to draw me to the kitchen. That was on the rare days when I wasn’t already there, helping to prepare the meal.


In our home, food was participatory, it was uniting, and it was delicious. Meals were never too complicated, a style I initially rebelled against when I first started creating dishes in a restaurant—always adding five unnecessary ingredients. We were lucky in that we were able to choose what we ate for dinner. This was not because we were spoiled or picky children, but rather because we helped do the shopping, we helped prepare the meal, and we ate our vegetables (mostly with joy, I might add). We had all the food we needed, and we were lucky for that. Many of the kids that I knew were not so fortunate.


I was taught to recognize the value of food from the beginning, at first in the simple understanding that there were those who didn’t have enough or any. But once I had left the nest, I began to recognize the value of the gifts that I had been given: the love of food, of meals, and of communion. Food was a part of me, and it was how I communicated with the world. I remember throwing dinner parties long before I had a living space that could accommodate the task, seeking to re-create the comfort of the gatherings my parents hosted.


I realized that I was looking to food to feed a more complicated hunger, seeking to nourish with more than calories. I was feeding my need for community, friendship, love, sense of self, and much more. Food was my inheritance, an heirloom passed on by my parents for me to use as I saw fit. My parents taught me the fluency and gave me the capacity to nourish.


How well I remember a meal my father made on a sandy beach below a great-aunt’s house in Pugwash, Nova Scotia. We had spent the day waiting at the docks for the lobster boats to come in with their catch. With lobsters in hand after a very easy negotiation, we set off back to the beach to gather seaweed brought in with the tide. There we found mussels hanging from the rocks, ripe for the plucking. Clams were to be had with little more effort than the turning of the spade in the sand. A driftwood fire was made in a dug-out pit, and the seaweed and seafood were piled in and buried.
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Puzzled as to how this was going to turn out, I went back to my playing. My brother dared me to jump up and put my chin on the clothesline, a challenge I confidently accepted. A few hours later, the cut on my tongue was still throbbing from where my teeth had chomped down on it with the full weight of my body on that clothesline. You still owe me for that one, brother! But the sweet and unbelievably fresh seafood was more balm than I needed in order to take my thoughts far away from the red mark under my chin. Dad didn’t have to build that pit; a simple pot would have sufficed. But there was joy in the seaweed-smothered flames of that fire. Even though it was added effort, the participation in the method made our meal all the more delicious. Many of my favorite memories involve food, the very best of those involve fire.


I can easily recall the scent of a just-lit fire in our small Weber grill in our very tiny urban backyard. My childhood home had a fenced-in area that never saw direct sunlight. There was a dogwood tree, its musky jasmine-like scent adding to the dank aura of moss-covered bricks as the gassy smell of lighter fluid ripened sweetly alongside that of burning charcoal. Grilling was an event with our family, and one worth attending. Dad was a genius with his grilled lamb, chicken legs, corn on the cob, oysters, and homemade peach ice cream. Fresh air and the change of setting were a nice break from the usual dinner-table scenario. Not only were the flavors bolder, but the cooking method also was a part of the meal. The lamb would hit the grill, charring and puffing out smoke as the backyard perfume grew more complex. One of us boys would begin to churn the old hand-crank ice cream machine, with family friends Patsy and Jeff carefully monitoring the rock-salt-to-ice ratio. Corn was shucked, and the vegetables simply sliced and presented. By the time the lamb came off the grill, the ice cream would be ready for the freezer. Once our bellies were stuffed, we would run in the eventide light, chasing after the fireflies in the alley and plucking honeysuckle flowers, pulling the stamen to gather that one tiny droplet of nectar. That bit of sweetness would remind us of the peach ice cream that was waiting.
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When I got my own place, one of the first things I bought was an 18-inch Weber grill. It has stuck with me since, becoming in its own way an heirloom of my early years, as it has seen all the places that I have lived. It has been a trusty friend and continues to serve me as well as it did on its first day—as a similar grill served my childhood and the memories of those flavors inspire me still.


In this book you will find some of the recipes I have described here. You will find the same spirit of gathering—the joy of a meal shared and received. And there is no better way to arouse this hunger for communion in people than with that first fragrant whiff of smoke, the curling shimmer of heat rising from a grill as the day’s swelter fades, a cool drink in hand, friends and family around. Grilling is inherently seasonal, celebratory, and social. We should be so fortunate as to interpret the rest of our lives in the same way.
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The Mechanics of Grilling


Fuel for Your Fire: Charcoal Briquettes or Lump Charcoal?


I have used both types of fuel regularly for years now and have to say that I greatly prefer the briquettes. They burn evenly, and those labeled “hardwood” or “natural” have no chemical additives. I like briquettes because I always know what I am going to get—smooth, even-burning, predictable heat. They may not produce as much smoke flavor as lump charcoal, but I make up for that by adding wood chunks or chips to every fire I cook over (for more on this, see Adding Flavor Through Smoke).


When buying briquettes, do not get the quick-burning kind. And never use lighter fluid—its taste is chemical and lingering. Instead, invest in a chimney lighter; if you do, newspaper is all you will ever need to get your fire going (see Lighting Charcoal).


As for lump charcoal, it has its benefits. It burns hotter and has more flavor than briquettes. But it burns so quickly and inconsistently that you have to adapt to its pace. Charcoal, by its nature, is an inconsistent-size product. So, by the time the smaller lumps have burned to embers, other larger lumps will still be black and burning raw and acrid. Then there is the problem of the bits at the bottom. You pay for those charcoal crumbs, the same price as the large lump, but they are only a disaster waiting to happen. Lump charcoal can spit, burst, spray fiery embers all over—your shirt, your deck, your food. So while lump charcoal is great for slow-cooked barbecue prepared in an offset smoker, it isn’t my first choice for a small grill.




GAS GRILLS


I am a fan of live-fire cooking. I know there is a great debate about the virtues of gas versus charcoal grilling, and I am sympathetic to both camps. Gas grills are far more convenient in terms of initial preparation. But that’s where the obvious benefits cease. A gas grill simply cannot create the same deep flavor that a woodspiked charcoal-fueled fire can. And though there is good proof that gas grills produce meals that are healthier vis-à-vis carcinogen buildup (see Carcinogens), much of the risk of live-fire cooking can be mitigated by a conscientious cook.


The honest truth is that I flat-out prefer grilling over a charcoal fire, and the recipes in this book were developed with a live fire in mind, both in terms of their steps and their flavor. Some of these dishes may not taste as balanced if not supported by a smoky tone. So to get the most from this book if you’re using a gas grill, dedicate one portion of the grill to creating a smoke station, an area where you can put a handful of wood chips in aluminum foil and slowly heat them until they smolder. This will add a whiff of smoke to the foods while maintaining the convenience of the gas cooking.








Lighting Charcoal


The charcoal chimney is an indispensable tool that should accompany every live-fire grill. Lighter fluid is jam-packed with all sorts of nasty things, most of which you do not want to ingest. While most of them burn off, some compounds linger and are passed on to the food. This results in a brash, unpleasant chemical aroma.


The chimney needs only a few pages of yesterday’s news and a match to get your charcoal flaming. It has an ingenious design that concentrates heat while maximizing airflow to burn the charcoal down to coals rapidly and with no off-tasting additives.
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How Big a Fire?


There are too many variables in grilling for me to give strict directions for building your fire: the way the wind blows (if at all), the humidity, the size and make of your grill, and so on. All these factors act in concert and call for a site-specific approach. What may heat my little 18-inch grill to blazing hot might not even warm your grill. So the best way to communicate the levels of fire is to talk in terms of size. Size equates to heat level and is relative to the area of the grill. Thirty briquettes in my grill would make it near impossible for me to create an indirect heat area. In a 27-inch grill, that same number isn’t enough to provide the heat you may need for an initial hot sear.


Here is how I equate size with heat:





A small fire = low heat. You can hold your hand comfortably directly above the coals for 4 to 6 seconds.


A medium fire = medium heat. You should bristle after 2 to 3 seconds of direct exposure.


A large fire = very hot. You should think twice about sticking your hand anywhere near it.





Again, all of this is relative to your grill, and so you must take the opportunity to learn from your fires. No recipe can ever replace paying attention and knowing your tools.
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Indirect Grilling


There are some exceptions, but in most of my recipes, you’ll find me instructing you not to cook directly over your fire. Instead, you’ll be asked to set the food adjacent to the coals or even as far away from the coals as possible.


Fire itself is very difficult to manage. By putting all the coals to one side, you can best leverage the varying grades of heat required in cooking simply by moving your ingredients closer to or farther from the coals. And it creates a more efficient fire by concentrating the heat.


By building your fire so the coals are all on one side of the grill, you can create an environment within the closed grill that is conducive to slow, even cooking. This is similar to the low and slow method of barbecuing, in which the heat source is kept entirely separate from what is being cooked in an offset smoker. This is my preferred method for delicate seafood as well as for whole birds and large steaks that require long cooking. The slower burn and lower temperatures allow for greater penetration of smoke flavor, although you do sacrifice the deep crust gained from a high-heat sear.
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The Importance of Airflow


This is one of the only tools you have at your disposal to control fire. The heat, flavor, and duration of your fire all depend on the amount of air it gets during the burn. My grill is set up with an adjustable airflow underneath the fire that also allows for the ashes to be removed.


When the intake is wide open, the fire is burning at full capacity. This is what you want when you first light the fire, to enable the charcoal to burn down to embers as fast as possible. Once this stage is reached, though, this is not necessarily the best use of the charcoal. I rarely recommend cooking over high heat, and so a fire of this intensity is not needed.


By closing the intake at least halfway, you slow the burn rate down, providing a more even heat and a longer burn time. When the intake is closed to just a sliver, the fire is being starved and begins to cool down, providing, as it does, a very mellow and controlled heat.





Covering Your Grill


Covering the grill keeps the heat in, making the most of the energy the fire produces, which allows for lower-temperature fires. Lower temperature equals more control. It is far easier to remove the cover to cool down a grill than it is to cool down a raging pile of coals.


I admit, though, that there is an odd cult of the masculine that has grown up around the grill. The primal scent of sizzle gathers folks in hypnotized fashion to stare at the coals and covet the grill master’s tongs. Grilling is a participatory cooking method. But when the grill is covered, ingredients cooking away, and the grill master confident in his movements, the grill puffs and whispers of what is to come. This is far sexier, I think, than a billowing plume of smoke. Think of it as you do perfume. Do you want to be enveloped in an overpowering cloud of scent? Or do you want to have your head turned, attention tickled by a slight, faint but intoxicating smell whose source you must know? Tempt and torture your friends with this. And at the same time, get the most out of your fire.




INDIRECT HEAT ON A GAS GRILL


Indirect grilling over gas is simple enough to mimic. Almost all gas grills have at least two sections of heating units that are separately controlled.


Light one side to low heat and the other to high. If you have more zones than that, you may not need to light them all, or you can set them at gradually lower levels. You must, however, cover your grill and keep it covered.
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Techniques of Grilling


Adding Flavor Through Smoke


Smoke is the reason I grill. I adore the soulful and sultry appeal of the aroma and glistening caramel color of food just removed from a flavorful fire. In my restaurants, I always cooked over wood fires in massive grills.


Smoke, to my mind, is an ingredient, as basic as stock or olive oil. It is foundational in its presence in a dish. When used well, it adds richness and fullness to the inherent flavors of the foods it touches. But smoke can also overpower if not managed properly.


Wood smoke goes through different phases as it billows from a fire. At lower burning temperatures, between 550 and 700 degrees F, it is pillowy and friendly, complex and reflective of its source. As the wood reaches higher temperatures, the smoke changes flavors because different compounds are released or created. It can still be very flavorful and pretty in its aromas.


But it is the low smoke, the celebratory release of bound energy, decades of sunlight turned to flavor, that is most sought after and best accentuates food.


All smoke is not the same. Different woods have unique characteristics that can be paired with foods in different ways. Softwoods such as pine are not good for smoking, as they have high resin content and burn unevenly and with unappetizing flavors. Hardwoods such as oak and maple are the most commonly used smoking woods. Woods like mesquite that are high in lignan, a cellular component of wood, burn very hot and sometimes with aggressive flavors. Others, such as orchard woods of fruit or nut trees, burn more slowly and can have very subtle and sweet undertones. Also, depending on the chemical makeup of the wood, some offer more aromatic compounds, while others add more flavor components. Whether the wood has bark on it or not can also affect the flavor it generates. I prefer the stronger flavor of bark wood, as I think it is more representative of the tree. Some barbecue purists who are cooking their meat for twenty-four hours or more find that the bark flavor becomes too strong over time. A quick-cook item, though, is not going to be adversely affected. Cooking with wood is a game of near endless possibilities, one worth playing, and easy to win.





A Few of My Favorite Woods


Here are some of my favorites, but I am always experimenting with anything new I can find. There are a number of online sources for buying woods (see Sources). Be aware that some woods are poisonous, so don’t go around smoking whatever you can find—this isn’t high school. And never use chemically treated wood or lumber, as it can impart some nasties to your food and to you.


Alder: This is the traditional smoking wood of the Pacific Northwest. It has a very clean, cool scent with a lingering sweetness. It is best used with seafood, specifically salmon, and poultry.


Apple: I think that this is the tangiest of the fruitwoods, and it is certainly the most popular. It imparts a sweet, ashy flavor and is particularly good with pork and poultry.


Cherry: This wood is high on aroma and lighter on flavor than other fruitwoods. I have noticed that it gives more color to foods than many other woods. It imparts a whiff of clove scent and pairs well with seafood and poultry. I think it is at its best when mixed with other fruitwoods and goes especially well with fatty pork.


Citrus: This includes lemon, orange, and grapefruit woods. I have never used lime wood, so I cannot comment on that. These woods all show very similar character and are surprisingly mild, given the tart fruit the trees bear. They are best paired with vegetables and poultry.


Hickory: This is one of the strongest woods I have encountered. It has a deep flavor that is seemingly viscous and coating to the palate. I like it best with hamburgers, fatty beef cuts, and lean pork cuts like tenderloin. Hickory can be very bitter if burned too hot, so be mindful with airflow to the fire.


Maple: Maple offers the most classic smoke in terms of the balance between bitter and sweet. It perfectly contrasts the earthy flavor of wood and the soaring aroma of billowing smoke, leaving a whisper of the flavor of maple syrup. Use it for flavorful seafood such as lobster or salmon; it also pairs nicely with pork and beef.


Mesquite: This is the wood of the Southwest and a common flavoring smoke for Tex-Mex cuisine. I find it to be very powerful, and it can be aggressive to a fault. This wood burns very hot and so a little bit can go a long way. I think mesquite is best used with foods that include chile peppers, cilantro, and/or cumin.


Oak: For long-smoke items, this is the best wood. It has a mild, woodsy flavor with a hint of vanilla and citrus rind that pairs well with all meats and many types of seafood. It can also be blended with stronger woods. If you use only one kind of wood, this should be it.


Peach: Just like the fruit of the tree, peach wood is the queen of the category. It produces an elegant and charming light-flavored smoke with spice and ashy notes. Although the smoke is light, it flavors well and combines with other flavors seamlessly, especially fresh herbs and dry spices. This is best for seafood—especially shellfish, poultry, and pork.


Pecan: I use pecan in place of hickory often, as it delivers some of that same musky character but is tempered with a sweet, nutty aroma and less bitterness.


Whiskey barrel staves: These are usually made of heavily charred oak, and when burned, they exhibit the muscular and elegant scent of the barrel’s former contents. This pairs nicely with ribs and fatty pork.


Wine barrel staves: These are also usually made from oak and deliver much of the same character as straight oak. However, in the first few minutes of smoking, you can detect notes of the wine lingering in the wood. I use this for its super-fruity, boozy flavor and usually only with coldsmoking and low-temperature cooking, to prolong the initial flavors of the wine.
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Chips, Chunks, Sticks, and Dust


When adding wood to flavor your fire, the type of wood isn’t the only choice you can make. The form that wood takes can also have an effect on the food you’re grilling.
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Wood chips are high on surface area and low on volume. These can be added to a charcoal fire to give a more lasting smoke flavor than sawdust. They do add a bit of heat, so it is important to adjust the placement of your ingredients if necessary.


Wood chunks are the best way to get long-lasting heat and flavor into a meal. They burn slowly when choked for air and deliver a heady smoke. When given a little airflow, wood chunks will replace some charcoal (or all of it, if desired) and provide a good amount of heat.


Sticks are not often used in cooking, but I love to collect a few armfuls whenever I am at an orchard to have on hand for the grilling months. The sticks need to be dried for at least a few months so that they are not resinous and off tasting. Why use them at all? Because they have a very high ratio of bark to volume. In most cases the bark is a more powerful flavor than the wood, and sometimes this is perfect. The burning bark imparts an ashy taste to food. Too much of this is too much, but it is a different flavor and one that I enjoy in some dishes.


Sawdust is best when you want to deliver a slight hint of flavor to a food without creating any additional heat. This is great in gas grills, as it will fill the chamber with smoke but not cause any hot spots.
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To Soak or Not to Soak


I always accepted that soaking wood before adding it to a fire had some effect and so did it when it was convenient. But when it wasn’t soaked, I never really noticed any difference in the smoke that was produced. So I tried something. I soaked wood chips and chunks overnight and then cut them in half to see how deeply the water had actually penetrated. The answer was not at all. In the chips, where there is a greater surface area, they were noticeably wet, but not saturated.


When adding wood to a fire, the purpose is to add flavor, and the purpose of the fire is to create heat. There is great nuance in smoke at its many stages. But water does not really affect this; in fact, it just delays the heating process. Soaked wood only cools the fire, and makes managing the heat more difficult. Wood combusts at around 575 degrees F, so if you soak the wood, you need to steam off all the water before it can reach its prime smoking temperature. I don’t see the point; skip the soak.


Beyond Wood


Remember that smoke doesn’t have to come from wood! I also like to use dried herbs (if you grow your own herbs, at the end of the season, you can pull up the plants, hang them to dry, and then use them as flavor fuel), spices (cinnamon sticks, star anise pods), and tea leaves with great effect.


I also like to use fennel stalks. When you buy fennel, you usually use the bulb and throw the stalks away. But when air-dried, those brittle stalks become highly aromatic, with a heady anise and honey scent. They are best used as a base for food to rest on and to buffer the heat of the fire. Place the stalks on the grill grate and then any kind of fish fillet directly on top. As the stalks smolder from the rising heat, they release their aroma but do not combust.


[image: image]





[image: image]








Development of Flavor in Grilled Proteins


There is a common idea held by cooks everywhere that searing a protein creates an impermeable layer that “locks in the juices.” This process of browning, known as the Maillard reaction, is what changes the flavor and texture of the protein involved, giving it a complex and primal appeal. But it does not lock in the juices—nothing can lock in juices. We can only hope to retain as much of a food’s natural moisture as possible through the use of tempered heat and proper resting.


So why do we sear proteins? For flavor. We have come to prefer meat with a dark crust, slightly bitter and elemental in flavor. But when cooking with really good-quality meat or fish, this is unnecessary and, in fact, too much browning can ruin the nuanced flavor of the food. A little char is fine, but the art of grilling is more than just the application of heat. It is the application of flavorful heat, best when allowed to slowly permeate the protein.


You will notice in my recipes that in most cases I call for the proteins to be cooked away from or just adjacent to the coals for the majority of the time. Good cooking is all about balance of flavors—and good grilling is the balance of heat and smoke.


Flipping Meat on the Grill


I am always amazed when I watch cooks on TV constantly messing with whatever it is they are cooking. Tossing sauté pans deep in the burners to create big plumes of fire, flipping, stirring, fiddling. But I guess that actual cooking, the transfer of heat into ingredients, is not so entertaining because it happens at a molecular level. It’s the drama and action we want to see!


And this is also common to home cooks, but I think less so for the drama than because of a lack of confidence. Food does not need to be messed with. Just let it be and allow the heat to work its magic.


Flipping is important, though, when grilling, more to ensure even cooking than for any aesthetic purpose. Developing nice crosshatch marks from the grates is a fine thing, but most of the cooking in my recipes does not call for direct searing, so this is not really an issue.


The flipping that you should do is aimed at achieving even, gentle penetration of the food with heat from both sides. This even cooking allows for greater moisture retention and better flavor. Most of the time with fish, I never call for flipping because of its delicate nature. With meat, two to three flips are usually enough.


Think of flipping like steering a car. In order to maintain a forward course, it requires constant slight corrections of the wheel rather than a huge pull to the right, then a huge pull to the left. When cooking, the heat should be manipulated in the same way, a moderate amount applied to one side, and then alternating to the other to give the heat an easy path toward the center. Just a few repetitions of this cycle, and the meat will be evenly cooked and juicy.


And remember, every time you use tongs or a spatula, even with the utmost care, you are squeezing or pressing the meat, thus expelling juices, or breaking the surface of the meat, causing a loss of moisture.





Cooking Multiple Courses on One Fire


When preparing a meal outside on the grill, you have to think a little bit about how the flow will go. It requires some planning to decide how each grilled item will cook and what can be made ahead. In this book you will find that most of the dishes are equally good when served hot or at room temperature.


When the fire is built, the coals burning with a shimmering orange glow, the smoke of added wood chunks pouring out, you need a plan of action for how to make the most of it. Many of the proteins in this book call for indirect heat cooking, leaving the space over the coals open for crisping kale, searing shaved fennel, charring young tender carrots. The point is that you have a vast array of options. Say you have four to six burners on the stove in your kitchen; you are simmering this soup on low, boiling that vegetable on high, high-heat sautéing on the front burner, and warming a sauce in the back. We understand this approach to cooking. The grill is exactly the same and can be arranged so that many things can happen at once, all at different temperatures. Yes, it does require some skill and attention—a difficult task when friends arrive and spirits are high (and flowing).


Choose a number of dishes to make ahead and serve at room temperature. Then craft a sequence for the fire. Cook your steak, initially searing it over high heat, then slowly roasting it away from the fire as you move fennel directly over the coals. When the steaks have been removed and are resting, reheat spaghetti squash or garlic bread so that when the steak is ready to be sliced, so too are the sides ready to be served, piping hot off the grill. As you sit down to dinner, place some ripe peaches over the dying embers and choke the fire.


When the meal is cleared, uncover the grill to reveal beautifully dark caramelized peaches infused with the deep, soulful, smoky exhalations of a dying fire. Top them with vanilla ice cream and a drizzle of balsamic, and there you have it.


Of one fire, many dishes, each with unique character. That is the mark of a skilled grill cook.
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Techniques for Healthier and Greener Grilling


There are some very real concerns associated with cooking over live fire. A good amount of chemical reaction occurs in the process of combustion, making it the least clean form of cooking. But the compounds that are formed and released are also the source of the unique flavor we seek when cooking on a grill. So I urge you to make an informed choice about the impacts of grilling and to take steps to mitigate them.


Carbon dioxide: Grilling releases an appreciable quantity of this greenhouse gas. Propane gas grilling results in the lowest output, as it burns cleanest. Generally the preheating time is shorter than that of charcoal, and it can be turned off immediately after cooking.


Charcoal results in roughly double the output of carbon emissions. Still, this amount is negligible compared with other daily activities such as driving and the production of the food that we are grilling. And there are ways to minimize this output. Use natural charcoal with no lighter fluid and no chemical binders. Light the charcoal in a chimney starter fueled by crumpled newspaper. And when you are done cooking, starve the fire completely of oxygen to stop it from burning.


No matter how you’re grilling, carbon emissions can be further reduced simply by electing to serve a small portion of protein alongside lots of vegetables. The positive impact of reduced meat consumption far outweighs the minimal impact of a small fire (see How Big a Fire?) . This also has some very real health benefits.


Carcinogens: The combustion of wood or charcoal releases not only carbon, but also a host of rather undesirable things. Chief among them is a buildup of heterocyclic amines (HCA) in meat. This is due to naturally present compounds in animal protein that become carcinogenic when subjected to high heat. However, this is easily avoided. Most of the recipes in this book call for cooking away from direct heat over a slow and tempered fire. This alone greatly reduces the danger, and it also gives credence to another suggestion in this book: cook one large cut for many people, as opposed to many individual portions. By greatly reducing the surface area of the animal protein on the grill, you drastically reduce the production of these nasty HCAs. The surface of meat is the only part that reaches temperatures high enough to cause damage—the less surface area, the less risk. And there are other benefits, too. One large portion cooks more slowly, requiring a lower-temperature fire (and a lot less charcoal), thereby cutting risk. And I believe that one large cut, cooked beautifully and then sliced super thin, reduces the amount of protein your guests will consume, as there is greater taste appreciation with respect to portion size. Less meat served and less charcoal burned means fewer carbon emissions, a win-win.


When the fat of animal protein is subjected to high heat, it can burn and transform into another carcinogen called polyaromatic hydrocarbon (PAH). This, again, is easily avoided by cooking away from the fire and by choosing leaner cuts or trimming away unnecessary fat. External fat, such as that which covers one side of a strip steak, does not have much culinary virtue to begin with, so just get rid of it before cooking.


Are these solutions absolute? No. There are always some negative impacts in cooking, almost all forms of cooking. And be aware that we subject ourselves to a host of carcinogens every day in the products we use. There are PAHs in some shampoos, metals in some deodorants, carcinogens in some sunblock lotions meant to block cancer-causing radiation, residual pesticides in food grown using conventional agricultural methods. I am not an alarmist, but everything that we do, every product we use, has impacts. I just ask that you be mindful and purposeful in how you use this information.








Wines for the Grill
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Many wine experts have given advice on what to pair with grilled foods, and I have learned quite a lot from their suggestions. But I have to say that most of their ideas are based on the assumption that grilled foods are sweet, which in this country they often are. Bottled BBQ sauces are nothing more than spiced sugar in varying viscosities. This has profound effect on wines. But the recipes in this book are decidedly not bathed in a sugar coating. The other complication in pairing wine with grilled foods is that the smoke flavor can be overwhelming. But read through my recipes and you will find that I use smoke in a more nuanced fashion, as a seasoning to help round out other flavors and accentuate the grilled ingredients.


This, too, is the purpose of wine. Sure, it has alcohol in it, and you can drink it just to have fun. And certainly you can renounce trying to pair food and wine and just drink what you like (which I actually encourage to a large extent). But you can also use wine to elevate the experience.


Food is complex. In this book I write of the differences in varieties of beef, of the differences in flavors of wood and charcoal, of seasonings, of presalting or not, of resting meats, and of many other details. Each of these things has some import as to the wine pairing that will support it best. There is only one rule that guarantees success, however, and that is to drink what you want, eat what you want. So I do not attempt to give explicit instructions for exact pairings, only broad suggestions based on general flavors common to each.


Wines with Grass-fed Beef


Zinfandel is probably the most commonly suggested wine to pair with grilled foods. I disagree. Can it be good? Yes. But zinfandel typically is a brutish, flamboyant, over-the-top Miami Beach body builder of a wine—ostentatious, flashy, and overdone. The alcohol content of zins typically teeters on the edge of classifying them as a spirit. And high alcohol content can leave a searing, hot taste on the palate, no matter how much fruit there is. This quality can be magnified by the smoke in grilled foods.


But a really good zin can be a spectacular treat. Ask your wine seller for a muted, cooler-climate zin, one that delivers balance, not bulge. When a zin is well crafted, it still has muscle but with an extremely charming blackberry and smoke character. It is low in acid and pairs particularly well with grass-fed beef, helping to mellow its characteristic tangy aftertaste.


When grilling grass-fed beef, also try the confident flavors of barbera, an Italian variety from the Piedmont region. These wines display soft character with low tannin and a crescendo of acidity. I have found that sometimes the wine can nearly disappear on the palate when paired with grass-fed beef, but it sure makes the beef taste good. Also, give dolcetto and Ribera del Duero wines a shot. And most all of these pair nicely with grilled lamb.
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Wines with Fatty Cuts of Beef


These need a partner that is a little more assertive. Again, a lower-alcohol zinfandel can be beautiful, especially when the steak is slowly smoked using a light-tasting fruitwood like cherry. Syrah, with distinguishing black pepper flavor and reserved fruit aromas, is another favorite of mine. This French wine pairs well with the broad flavors of fatty beef, as its flavors can be quite punctuated on the palate, thus bringing a sense of focus to the meal. I find that Washington State merlots complement slow-grilled fatty steaks very nicely. They do not so much provide a counterpoint to the flavors as cheer them on, mimicking them, reflecting them, which can be a pretty bold experience.


Wines with Pork


You can go white or red. The Pork Council has spent so much money trying to convince us that pork is the other white meat that we sort of have to acknowledge its versatility. Lighter style pinot noirs from cooler climates such as the coastal areas in Sonoma County, California, and Willamette Valley in Oregon tend to be very smoke- and fat-friendly.


Pork-friendly whites represent a broad array of flavors, and they are easier to get right than to go wrong. My favorites are chenin blanc, viognier, and full-bodied styles of sauvignon blanc.


A Broad Selection of Grill-Friendly Wines


For nearly everything else that one could conceivably grill—from rich, sweet autumn squash to a simple chicken breast or fish fillet—there are a few wines I find nearly universally accommodating.


Cool-climate pinot noirs: These wines are rarely aggressive and tend to play a good supporting role.


Cru beaujolais (red): The gamay grape makes fantastic and sometimes hauntingly beautiful wines. Its good name, though, has been tarnished by its unruly little brother, Beaujolais Nouveau. While made from the same grape, the nouveau-style wines use a different fermentation technique, resulting in a very simple wine that holds up only for a few months and is the source of much revelry and debauchery every November when it is released. When grown in better soils and treated with great care, the quietly noble gamay can produce wines of great complexity, nuance, fruit, acid, and ageability. There are ten crus, or villages, that make wines of distinct character from gamay. Each is worth investigating, and the prices are often quite reasonable.


Chenin blanc: This white wine is remarkably versatile. It has a wonderful balance of rich, sweet aromas of apricot and green plum, but also a mineral austerity that creates a lovely harmony. It does seem to have a specter of sweetness detectable on the finish, but this is what really brings the smoke in grilled foods to life. It works as well with pork as it does with chicken, vegetables, and seafood. This is my go-to grill wine.


Lightly oaked sauvignon blanc: Of all the grapes grown around the world, this one displays the greatest range of tastes—many of which I don’t care for, I must say. At its worst, this wine can be overwhelming, with a scent that evokes a lawn mower chewing through equal parts overripe summer grass and unripe apples.


But when sauvignon blanc balances its defining green aromas of grass, hay, and citrus, it is something to behold. The classic growing region of Sancerre in France produces wines from this grape of extraordinary character and grace. But they are not grill-friendly in the least. You want to look for a tame California version that has been mellowed by a touch of oak aging. This will coax the sweetness from the wood flavors of grilled foods and accentuate everything from vegetables to fatty pork.





And a Few Surprises


Dry Amontillado sherry: This fortified wine from the south of Spain is profoundly good with grilled fatty seafood like salmon and bluefish. It has a deep, nutty tone of candied walnuts and boiling honey, and the dry version lacks the associated sweetness but packs great acidity. I particularly love this with Grilled Pork Shoulder Steak with Pickled Peach and Chile Chutney.


Verdelho Madeira: Madeira is widely considered a dessert wine. It is fortified and, yes, it tends to be sweet. But there are styles worth asking around about, and my favorite is the verdelho. In this wine, the fermentation is stopped just before all the sugars have been fermented, leaving a touch of sweetness but with a high acidity and smoky almond notes that make for a charismatic drink. This pairs particularly well with sweet Pacific Coast oysters and aromatic vegetables like fennel and grilled carrots. It can also be an interesting dance partner for grilled fatty pork. One doesn’t quite know what dance step they are performing, but it works.
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WINE SALTS


These salts are a fun way to season just about anything on the grill to help match it to the wine you are drinking. Use these salts just as you would regular salt or any of the meatspecific salts. These work just as well on meats as they do on vegetables and are a way to introduce complementary flavors to spark the wines. The combinations are not exact, and there are certainly great differences in how a single variety of grape tastes when grown in different regions. But in general, the flavors are relatively consistent. You will need to follow your gut on what to pair each of these with. Sprinkling Zinfandel Salt on a raw clam isn’t necessarily going to make zinfandel wine any more appropriate a pairing.





Sauvignon Blanc Salt


2 tablespoons kosher salt


4 celery seeds


Finely shredded zest of ½ lemon


2 fresh mint leaves


½ teaspoon smoked sweet paprika


Combine ½ tablespoon of the salt and the remaining ingredients in a mortar and grind to a powder with a pestle. Add the remaining salt and mix well. Use within a few hours.


Chardonnay Salt


2 tablespoons kosher salt


Pinch ground allspice


½ teaspoon ground coriander


½ teaspoon ground cinnamon


Finely shredded zest of ½ orange


Leaves from 1 sprig fresh tarragon


Combine all the ingredients in a small bowl and mix with your fingers, gently bruising the tarragon leaves to release their aromatic oils. Cover and let sit for at least 20 minutes; use within a few hours.


Pinot Grigio Salt


2 tablespoons kosher salt


1 teaspoon ground fennel seeds


1 thumbnail-size piece fresh ginger, peeled and grated on a Microplane or very finely minced


½ teaspoon ground allspice


Combine all the ingredients and mix well. Use within a day or two.


Riesling Salt


2 tablespoons kosher salt


3 fresh mint leaves


Leaves from 1 sprig fresh thyme


4 caraway seeds


Finely shredded zest of 1 lime


4 food-grade dried rose petals or 2 drops rosewater (optional)


Take ½ tablespoon of the salt and combine it with the remaining ingredients in a mortar; grind to a powder with a pestle. Add the remaining salt and mix well. Let sit at least 20 minutes; use within a few hours.
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Viognier Salt


2 tablespoons kosher salt


1 star anise pod, grated on a Microplane or pulverized with a mortar and pestle


1 teaspoon ground mace


1 thumbnail-size piece fresh ginger, peeled and grated on a Microplane or very finely minced


1 teaspoon dried culinary lavender buds


3 turns freshly ground black pepper


Combine all the ingredients and mix well. Use within a day or two.


Merlot Salt


2 tablespoons kosher salt


4 fresh mint leaves


1 thumbnail-size piece fresh ginger, peeled and grated on a Microplane or very finely minced


1 teaspoon ground marjoram


1 teaspoon ground fennel seeds


4 gratings from a whole nutmeg


3 drops vanilla extract


Mix all the ingredients with your fingers to lightly bruise the mint leaves and release their aromatic oils. Use within a day.


Zinfandel Salt


2 dried shiitake mushrooms


1 small bay leaf


1 clove


2 tablespoons kosher salt


½ teaspoon ground cinnamon


3 turns coarsely ground black pepper


Finely shredded zest of 1 orange


In a mortar, pulverize the dried shiitakes, bay leaf, and clove together. Transfer to a small container, add the remaining ingredients, and mix well. Use with a few days; keep tightly covered.


Pinot Noir Salt


2 tablespoons kosher salt


1 teaspoon ground fennel seeds


½ teaspoon ground cinnamon


½ teaspoon smoked sweet paprika


2 dried shiitake mushrooms, grated on a Microplane or pulverized with a mortar and pestle


Combine all the ingredients and mix well. Cover and use within a day or two.


Syrah Salt


2 tablespoons kosher salt


1 teaspoon smoked sweet paprika


½ teaspoon ground cinnamon


½ teaspoon ground cumin


½ teaspoon ground mace


Leaves from 1 sprig fresh thyme


1 teaspoon powdered coffee beans (pulverize in a mortar or coffee grinder)


Mix all the ingredients and let sit at least 1 hour before using. Can be used for up to a week; store in an airtight container.


Cabernet Sauvignon Salt


2 tablespoons kosher salt


1 bay leaf, pulverized in a mortar


1 teaspoon ground mace


1 teaspoon smoked sweet paprika


3 turns coarsely ground black pepper


2 teaspoons unsweetened cocoa powder


1/3 star anise pod, grated


Mix all the ingredients. Use within a few days; store in an airtight container.
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Getting a meal off the ground can be a harrying experience, even if it’s just for the family, it is enough of a task to plan, arrange, gather, smile—to keep calm and carry on. Then the doorbell rings, and guests arrive!


This is always my favorite moment of the night—when I am forced to stop, take stock of what I have (and have not) accomplished. There is nothing to do at this point but to welcome company and to enjoy. You grab a drink and pour a round for all, grab the matches, and head for the grill to ignite the centerpiece of the meal. Having a couple of recipes for fun and seasonal cocktails can make things much easier.


Snacks are essential, to put your mind (and tummy) at ease and to buy you some time to relax. Many of the recipes in this chapter can be made ahead of time, or else they engage people in the process. There is an intense envy hanging in the air because everyone wants to hold the tongs and fiddle with the fire, so hand them an oyster knife and put them to work to deflect their attention.


I like to go heavy on the early part of the meal and serve a lot of appetizers and easy first courses, as it eases people into the evening. It quiets rumbling bellies, and it gives needed time for the fire to burn down to embers, reflecting the last of the day’s light. You can work at your own pace and actually be present with your company.








Blueberry-Mint Spritzer


This is just one of the refreshing drinks my wife and I enjoy all summer long.


Juice of 8 lemons


½ cup blueberries


Leaves from 4 sprigs fresh mint


Ice cubes


2 cups white grape juice


1 liter seltzer or club soda


In a large cocktail shaker, combine the lemon juice, all but a few of the blueberries, the mint, and a handful of ice cubes. Cover and shake vigorously to smash the blueberries and extract the flavor of the mint. Pour the contents into a large pitcher and add 2 cups of ice and the grape juice. Stir to combine. Add the seltzer and garnish with the remaining blueberries. Serve immediately.


BOOZY VERSION: When adding alcohol to this, it’s better to use club soda, not seltzer. You can spike this two different ways: Substitute light rum or dry vermouth for 1 cup of the club soda, or substitute sparkling wine for all of the seltzer.


Makes about 2 quarts or 8 drinks
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Smoky Maple Syrup Lemonade


Grilling the lemons before juicing them tones down the sweetness and tames the acidity, resulting in a refreshing and balanced drink.


4 Grilled Lemons


2 quarts warm water


½ cup maple syrup, or more if needed


Leaves from 3 sprigs fresh mint


1 dried chipotle pepper (optional)


Ice cubes


Fresh lemon juice, if needed


Squeeze the grilled lemons into a pitcher and drop in two of the halves; discard the rest. Add the water, maple syrup, mint, and chipotle if using. Muddle the mixture with a wooden spoon to extract the most flavor from the ingredients. Add ice and stir to combine; chill. Taste to see if the sweet/tart balance is to your liking and adjust with either more maple syrup or a bit of fresh lemon juice. Serve immediately.


BOOZY VERSION: Add 1 ounce Mount Gay rum or vodka to each glass, then pour in the lemonade.


Makes about 2½ quarts or 8 drinks


Mulled Apple Cider


I have found that I enjoy grilling in the cooler months more than I do in the blazing heat of summer. Standing alongside a fire in the cool air of autumn is one of the most relaxing scenarios I can imagine. It’s also nice to have a warm drink to fend off the chill, and there is no scent more romantically autumnal than that of mulling cider. There are many ways to make it; this is one I particularly favor. I like to add a little savory spice to keep it from becoming too dessert-like as it reduces.


½ gallon fresh apple cider (I prefer UV to heat pasteurization)


1 lemon, zest peeled in strips, then juiced


1 stick cinnamon


4 cloves


4 allspice berries


2 sprigs fresh thyme


Pinch of kosher salt


Combine all the ingredients in a large saucepan and warm them over low heat. (I prefer to mull the cider slowly, as high heat causes the spices to release a hint of bitter flavor; it also destroys some of the nuance of the cider itself. And if you mull it slowly, your house will smell awesome for hours!)


When the cider is sufficiently warm and the spices have infused their flavor, at least 30 minutes, crank the heat for just 1 minute to get it steaming hot, not boiling. Serve immediately in heatproof mugs.


BOOZY VERSION: If you were to serve me this, I would not complain if there were a dash of brandy or good rum in it.


Serves 4
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Black Velvet


It may seem a bit of an odd combination, but this classic cocktail is perfect with oysters.


Two 16-ounce cans Guinness stout, chilled


One 750-ml bottle Champagne (real Champagne is best, but any good-quality sparkling wine will do), chilled


In a tall glass or Champagne flute, pour the stout to fill the glass halfway. You may need to pour twice, letting the foam recede in between, in order to do this.


Once the foam from the stout has receded, gently pour the Champagne down the side of the glass until it is full. If the procedure succeeds, you will have two layers, the dark stout on the bottom, Champagne floating on top. Serve immediately.


Serves 8


Peach and Wheat Beer Shandy


The shandy is a classic drink, made in a multitude of different ways. In the summer, I prefer drinking lightly sweet and highly aromatic wheat beers garnished with a double wedge of lemon. I took that as my starting point for this shandy embellished with a wedge of summer-ripe peach.


½ ripe peach, pitted and peeled with a knife


Juice of ½ lemon


Ice cubes


One 12-ounce bottle wheat beer, chilled


1 peach or lemon wedge for garnish


In a cocktail shaker, combine the peach half, lemon juice, and a few ice cubes. Cover and shake vigorously to crush the peach. Pour the contents into a tall beer glass. Add the wheat beer, pouring slowly to avoid creating too much of a foamy head. Garnish with a peach or lemon wedge and serve immediately.


Serves 1








Preserved Cherry Old-Fashioned


I have always loved an Old-Fashioned, but they were nearly impossible to find in restaurants or bars until recently. The trick is getting the subtle balance of smoky bourbon and scented fruit with just a hint of sugar to bring it all together. In this version I use bourbon-preserved cherries plus a few splashes of the cherry juice-infused bourbon to add extra depth.


2 ounces bourbon or rye


2 dashes Angostura bitters


1 strip orange zest


Ice cubes


1 tablespoon bourbon from Bourbon Cherries


2 Bourbon Cherries for garnish


In a highball glass, combine the bourbon, bitters, orange zest, a few ice cubes, and the cherry-infused bourbon; stir well. Garnish with the cherries and serve.


Serves 1
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Bourbon Cherries


In the early summer when cherries first hit the market, I like to grab a few pounds for spiking. I find the early-season cherries have a denser texture and so maintain their form over the long months they are left macerating in booze. And even though these cherries are not as sweet as their late-season counterparts, their aroma is stronger, which yields a better infusion. These cherries can be made with any kind of strong liquor you would use to make a cocktail. For a more mellow tone than the bourbon version, I like to use a good rum such as Gosling’s or Mount Gay or even a dark rum like Myers’s.


¾ pound fresh cherries, stems removed (nearly any type will do)


1 pint bourbon (plus a little more depending on your container)


Shredded zest of 1 orange


½ cup sugar


4 cloves


1 stick cinnamon


Fill a 1-quart container with the cherries. Combine the bourbon, orange zest, sugar, and cloves in a medium bowl and stir to dissolve the sugar. Wedge the cinnamon stick into the jar, then pour the liquid over to cover. Cover the jar tightly and let it sit for at least 2 months in a cool, dark place. These really get good after about 4 months and will keep for up to a year, as long as the cherries are always submerged in the alcohol. It is not necessary to refrigerate them, but do add more booze if needed to keep them covered.


Makes about 1 quart
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Sunny Mary


A good Bloody Mary is a thing of beauty and grace. Though many consign it to weekend brunch, I like it as an afternoon respite, because a Bloody Mary not only takes the edge off the day, but also takes the edge off your appetite as you get closer to dinner.


Bartenders everywhere all have their own secret/special/famous recipes for this drink. And that is what makes a Bloody Mary so much fun. In my version, the base mix is made with fresh, summer-ripe tomatoes, which beats canned tomato juice hands-down for taste and color. I especially like to use yellow tomatoes, as they tend to have a subtler flavor and give the drink a bright, sunny color—hence the name. The base mix, without the booze, also makes for a fantastic pick-me-up in the morning.


DRINK MIX:


1½ pounds yellow heirloom tomatoes such as Lemon Boy, Yellow Brandywine, or a yellow plum, stems removed and cut into large chunks


¼ cup Worcestershire sauce


¼ cup sherry vinegar


2 tablespoons prepared horseradish


Half of one 2-ounce can oil-packed anchovies, about 8 fillets


Juice of 1 lime


Kosher salt


1 tablespoon hot sauce such as Tapatío or Frank’s Red Hot (optional)


½ cup extra-virgin olive oil


FOR EACH DRINK:


Ice cubes


1½ ounces vodka


1 fresh basil leaf or pickled wax bean for garnish


For the drink mix, combine all the ingredients in a blender and purée on high speed until smooth. Check the seasoning and adjust it if necessary. I do not like to refrigerate this before serving, relying on the ice in the glass to chill it.


For each drink, fill a tall glass with ice. Pour the vodka over the ice, then fill the glass with the base. Stir to combine and garnish with a basil leaf or wax bean. Serve immediately.


Makes about 2 quarts mix (enough for 6 cocktails)


[image: image]








Smoked Peach Manhattan


This is a fun twist on a venerable cocktail. The smokiness of the pickled peach is a perfect partner for the smoky bourbon, actually softening the bourbon’s aroma and allowing its nuttier undertones to shine through. I have made this with both sweet and dry vermouth and have enjoyed it both ways. When I use sweet vermouth, though, I like to add a dash of the peach pickle brine to give it an acidic kick.


2 ounces bourbon or rye


½ ounce sweet vermouth (look for Carpano Antica or Dolin Rouge brand)


2 dashes Angostura bitters


1 teaspoon brine from Pickled Smoked Peaches


Ice cubes


1 slice Pickled Smoked Peach for garnish


Combine the bourbon, vermouth, bitters, and brine in a cocktail shaker. Add ice and stir to chill. Strain into a martini glass. Garnish with the slice of peach and serve immediately.


Serves 1


Campari-Watermelon Cocktail


Campari is one of my favorite aperitifs. When mixed correctly, its bitterness can make for a truly mature drink, one that really excites the palate. Campari tends also to be lower in alcohol and so is a gentle way to start a gathering.


1½ ounces Campari


2 ounces seedless fresh-cut watermelon, about two fingers’ worth


1 sprig fresh mint


1 teaspoon white balsamic or white wine vinegar


3 to 4 ice cubes


4 ounces club soda


In a cocktail shaker, combine the Campari, half the watermelon, the mint, vinegar, and ice. Cover and shake vigorously to crush the watermelon and extract the flavor of the mint. Pour the contents, unstrained, into a rocks glass. Garnish the rim of the glass with the remaining piece of watermelon and fill the glass with club soda. Serve immediately.


Serves 1
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White Port Spritzer


White port is not well known in this country, but it deserves a place of honor on any good host’s shelf. It is a wonderfully viscous fortified wine that shows colors running from straw to a deep sunset yellow. It is made in Portugal, just like the red port, but I like it best when drunk at the beginning of a meal rather than as a final punctuation of it.


This wine comes in many forms, ranging from a very simple but delicious fresh style that exhibits a nice balance of kick, mature sweetness, and a hint of wood, to a deeply colored aged version that broods with whiffs of caramelized orange and winter spices. Any style makes for a delicious aperitif on its own, simply poured over ice. But it really comes alive when paired with a little fizz and fresh aromatics.


The drink base (all but the ice and tonic) for this can be made in big batches and left in the fridge until needed, then mixed with tonic as called for when ready to serve.


1½ ounces white port (any style will do)


1 sprig fresh mint


1 strip orange zest


Ice cubes


4 ounces tonic water


In a cocktail shaker, mix the port with the mint, orange zest, and a few ice cubes. Cover and shake vigorously two or three times. Pour the entire contents into a rocks glass and pour the tonic over to fill. Serve immediately.


Serves 1


Strawberry and Pimm’s Sparkler


Pimm’s is a wonderful spirit hailing from the UK that has long been a part of the great cocktail tradition. It is a gin-based drink infused with a secret blend of herbs. It has a rather seductive quality to it, a rusty color, and a tealike scent. It is a remarkably refreshing drink when paired simply with slices of cucumber, fresh mint sprigs, ice, and a splash of soda. It also goes very nicely with fruit, and this recipe can be made with just about any ripe summer fruit; one of my favorites is sliced nectarines. I also like to sub out the soda for Prosecco or Cava, but for a lower-alcohol version, stick with the soda.


8 ripe strawberries or 2 nectarines


1½ teaspoons maple syrup


Leaves from 4 sprigs fresh mint


8 ounces Pimm’s No. 1


Ice cubes


12 ounces club soda


Hull the strawberries and cut them into quarters (or halve and pit the nectarines and cut them into ¼-inch-thick slices). Mix the fruit with the maple syrup and mint leaves in a cocktail shaker and let sit for 20 minutes to let the juices flow.


Add the Pimm’s and stir once to gently crush some of the fruit. Pour the mixture over ice into rocks glasses and top each with club soda. Serve immediately.


Serves 4








Berry-Cherry Sangria


There is hardly anything more appealing than a playful glass of this classic wine punch. A version for the kiddos can be made by substituting cranberry juice for wine and omitting the brandy.


2 cups white grape juice


One 750-ml bottle red wine such as zinfandel or syrah


8 ounces brandy (I prefer Spanish brandy for this, as it has a mellower tone and usually a reasonable price)


1 orange, zest peeled into strips, then juiced


1 lemon, zest peeled into strips, then juiced


Pinch of kosher salt


Ice cubes


1 cup blueberries


1 cup pitted cherries


In a large pitcher, mix the grape juice, wine, brandy, and citrus zests and juices. Add the salt and mix vigorously to muddle the zests so they release their oils. Let sit in the refrigerator until ready to serve, at least 20 minutes but as long as overnight.


To serve, fill the pitcher with ice and stir. Add the blueberries and cherries to wine or rocks glasses, pour in the sangria, and enjoy!


Serves 4
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A Venerable Wine Spritzer


For many people, the wine spritzer has become a beverage of ill repute, conjuring up memories of highschool encounters with Boone’s Farm or worse. But I think that wine is a great mixer when paired smartly with other ingredients. Get a good-quality wine, but don’t go overboard on a bottle that really should be enjoyed on its own. This recipe can also be made in big batches and served from a pitcher. Simply multiply the quantities by eight to use a full bottle of wine.


3 or 4 ice cubes


3 ounces dry Riesling wine (you can get some very nice bottles for about $9)


1½ ounces dry vermouth (I greatly prefer Dolin brand, but Noilly Prat is also good)


1 ounce club soda


1 sprig fresh basil or tarragon


Put the ice in a rocks glass; add the wine and vermouth. Stir to combine and chill. Add the soda and basil sprig and serve immediately.


Serves 1
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Crisp Vegetables with Salsa Verde


My wife and I once sailed from Lisbon to Brazil, stepping ashore in some amazing places along the way: Madeira, the Canary Islands, Cape Verde, and then eventually off to the southwest toward Salvador de Bahia in Brazil. Each island stop allowed for off-the-beaten-path culinary exploration. The flavors were vibrant, the wines funky, the people friendly. One of my favorite meals was one we enjoyed at a roadside shack as we hiked the mountainous terrain of Canarias. We were served two chicken wings (yes, just one each), a bottle of rather musky rosé wine, a plate of bananas, and a giant heaping mound of tiny little potatoes, each the size of a marble. The potatoes had been boiled in seawater, and their skins were coated with a delicious salty mineral crust, their insides fluffy and amazingly potato-flavored. Alongside them was a big bowl of salsa verde, the iconic sauce of this island cuisine. The small size of the potatoes and the lack of a fork meant dipping them into the sauce was a rather messy affair, but this was made more socially acceptable by the second nearly finished bottle of wine. It was a transcendent meal, rooted in a specific moment in time, and one we can never reproduce.
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