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Introduction

	Somewhere between the wood fire–blistered tomato toasts I ate at a Yotam Ottolenghi restaurant in London, and the shiitake “bacon” pioneered by visionary vegan chef Rich Landau, vegetables hit the grill big time. 

	Vegetables we love to cook over live fire, like peppers, corn, and zucchini. 

	Vegetables we would never have dreamt of grilling, such as okra and brussels sprouts on the stalk. 

	Vegetables that use edgy grilling techniques traditionally reserved for animal proteins, such as ember-grilling, salt-slab grilling, and hay-smoking. 

	Meatless proteins, like Cambodian grilled eggs, smoked “ham” that is really tofu, and “cheesesteaks” made with grilled seitan and rutabaga “cheese.” Really. 

	Veggies for hardcore carnivores who value the health and environmental benefits of incorporating more plant foods into their diets, or simply want killer accompaniments for grilled meats.

	Veggies for anyone—omnivore, flexivore, pescatarian, vegetarian, vegan—who delights in the smokiness and supernatural sweetness live fire imparts to plants. 

	It’s enough to make you envy your vegetarian and vegan friends who have known for years what some meat eaters are just now discovering: the gustatory thrill of grilling vegetables, fruit, breads, cheese, eggs, and meatless proteins. 

	Never have so many forward-thinking grill masters and chefs brought so much creativity to what for decades was relegated to side dishes. 

	And never has the man who brought you The Barbecue! Bible and The Brisket Chronicles been more excited about writing a grill book that focuses on plant foods with nary a T-bone or sparerib in sight.

	Welcome to How to Grill Vegetables.

	Grilling has evolved a lot in the two-plus decades since I wrote The Barbecue! Bible. How to Grill Vegetables covers the grilling basics, of course, but also includes the new grilling and smoking techniques used by cutting-edge chefs around the world to bring vegetables from the periphery to the center of the plate. For vegetables possess an astonishing range of colors, textures, and tastes—especially when grilled or smoked. Whether you’re a carnivore or omnivore looking for electrifying new flavors, or a vegetarian/vegan looking to up your grill game, this book has you covered. 

	Think out-of-the-box hay-smoked lettuce, caveman grilled squash, flatbread cooked directly in the coals, and more. Think traditional world vegetarian barbecue classics, such as Brazilian grilled cheese skewers (see here), Vietnamese-style grilled eggs (see here), grilled vegetable paella cooked over live fire (see here), and grilled corn salad inspired by Mexican elote (see here). Yes, there will be flaming pineapple and cedar-planked hasselback apples for dessert. 

	If you’ve read my books or watched my TV shows, you know that vegetables have always been part of my grill world—from the earliest days of The Barbecue! Bible. But this is the first time I’ve brought them together in a single book, putting them center stage, as it were, and emphasizing the new ways in which people are firing up their grills and smokers to cook plant and dairy foods. 

	I wrote this book to celebrate the incredible flavors these foods have to offer the griller and smoke master. True, most of the recipes in this book are meatless (which will make our vegetarian friends happy), but there are plenty of recipes that contain a bit of meat or seafood to elevate the flavors of a dish—for example, smoked German-style potato salad (see here), Grilled Asparagus with Bagna Cauda (see here), and sizzling zucchini braciole (see here). This book is not about ideology. It all boils down to (or maybe I should say grills up to) great eating and good taste. 


	Chapter 1

	
How to Grill Vegetables Like a Pro in 9 Easy Steps

	Grilling plant and dairy foods draws on the same skill set used for grilling meat, seafood, or pretty much anything. You choose your grill, fuel, and tools, and fire them up. You master the basic grilling techniques, target temperatures, and how to recognize doneness. You practice good grill management and hygiene, of course, with safety at the top of your list. In short, you follow the advice covered extensively in many of my previous books, such as Project Fire, Project Smoke, and The Barbecue! Bible. So, here’s a quick refresher, with a more in-depth look at what you need to grill vegetables, eggs, cheese, and so on. 

	[image: ]

	Step 1: 

	Select Your Grill/Smoker

	The first thing you need to grill vegetables, of course, is a grill. Your choice is almost unlimited these days: gas grill or charcoal, pellet grill or kamado, wood-burner or smoker, and more. 

	
			A charcoal grill (like a Weber kettle) offers the greatest versatility, enabling you to direct grill, indirect grill, smoke, spit-roast, or grill in the embers. Burns charcoal, obviously. [image: ]

		

			A gas grill offers the convenience of push-button ignition and turn-of-a-knob heat control. Perhaps that’s why it’s the grill of choice for 68 percent of American households. Look for a gas grill with at least 2 burners, preferably 3 to 6 (so you can shut 1 burner off for indirect grilling). Other desirable features include a rotisserie attachment (for spit-roasting) and a smoker box (for adding wood chips or chunks), although if the truth be told, it’s difficult to produce a significant smoke flavor on a gas grill. Use for direct and indirect grilling and spit-roasting. Burns gas.[image: ]

		

			
Hibachis and other grills without lids burn hot, but limit you to direct grilling—good for smaller, tender vegetables and satays and other small kebabs. The hibachi’s small size eliminates large whole vegetables, like cabbage, onions, cauliflower, or winter squash. Great for entertaining (put it in the center of the table and let everyone grill their own food). Burns charcoal. [image: ]

		

			A wood-burning grill (like a KUDU or Argentinean- or Santa Maria–style grill) delivers the most smoke flavor (not to mention the mesmerizing flicker of a wood fire), but restricts you to direct grilling and ember-grilling (caveman grilling). Burns wood. [image: ]

		

			A rotisserie grill (like the Kalamazoo Gaucho) is great for spit-roasting large vegetables, like whole cabbages or stalks of brussels sprouts. Some have grates for direct grilling as well. Burns charcoal, wood, or gas. [image: ]

		

			A kamado grill/cooker, an ovoid ceramic (or sometimes metal) cooker (like the Big Green Egg, Akorn, and Kamado Joe). Works well for direct grilling, indirect grilling, smoking, and ember-grilling. Some models come with a rotisserie attachment. Burns charcoal (but a few models are gas-fired).[image: ]

		

			A drum grill (like the Pit Barrel Cooker) does a fine job with direct and indirect grilling and smoking, but it’s a little awkward for ember-grilling (caveman grilling). Burns charcoal. [image: ]

		

			A pellet grill (like the Green Mountain Grill and Traeger) works well for indirect grilling and smoking. In general, it’s less effective for high-heat direct grilling, but a few models, like the Memphis Wood Fire Grill (which has a removable burn chamber cover and perforated grill plate), do have direct grilling and searing capability. Note: When working with a pellet grill, you get the most smoke when you run it at lower temperatures (between 180°F and 275°F). Burns wood, or more precisely, compressed sawdust pellets. [image: ]

		

			This brings us to smokers, which come wood-fired (offset smokers, like the Horizon and Lang); charcoal-fired (water smokers, like the Napoleon and Weber Smokey Mountain); and gas and electric smokers like Masterbuilt and Bradley. (You can also smoke on a charcoal grill with a lid, or a kamado or pellet grill.) Most smoking is done at a low temperature (225°F to 250°F). Bradley sells a cold-smoking attachment, which lets you smoke delicate foods, like leaf lettuce, and melt-prone foods, such as cheese, without actually heating or cooking them. 
[image: ] [image: ]


		

	

	Step 2: 

	Find Your Fuel

	Depending on the grill or smoker you choose, you’ll burn gas, charcoal, or wood. Wood is my favorite fuel for grilling because it produces both heat and a smoke flavor.

	
			
Gas takes the form of propane (sold in 18-pound cylinders) or natural gas (piped in by your local utility company). I always keep an extra propane cylinder on hand; there’s nothing worse than running out of gas halfway through a grill session. Note: If using natural gas, make sure your grill has burners specifically designed for it. [image: ]

		

			
Charcoal comes in two forms: briquette and lump—the former taking the familiar form of compact black pillows composed of coal dust, wood scraps, binders, sand, and other additives that enable it to burn at a hot, consistent temperature for 45 minutes or more. Most briquettes contain petroleum binders and borax, which burn off when the coals are lit, but which purists may not want directly under their food. Royal Oak and Original Natural Charcoal make eco-friendly briquettes using natural starch binders with nary a petroleum product in the mix.The charcoal I use is lump, consisting of charred hardwood and nothing more. Recent years have seen the rise of single wood variety charcoals, like quebracho from South America, maple from Quebec, and mesquite from the American Southwest. Each burns differently—for example, mesquite burns the hottest, shooting out sparks you will find exciting or disconcerting, depending on your temperament. Quebracho charcoal burns hot and consistently, as do maple, oak, and hickory. (Note: The flavors produced by the various charcoals are pretty similar.) When buying lump charcoal, look for uniform-size pieces and bags with minimal pulverized charcoal dust at the bottom. Oh, and avoid “lump” charcoal with sharp corners and straight edges: It probably came from leftover flooring or the furniture industry. 

			
[image: ]
				Charcoal briquettes (left) and natural lump charcoal (right)

			

		

			
Wood should be hardwood—either from a fruit tree, like apple or cherry; a nut tree, like hickory or pecan; or other hardwoods, like alder or mesquite. Use split logs that have been seasoned (dried) in a kiln or the open air. While you’re at it, load up on kindling and small logs to help you get your fire going. 
[image: ]
				Split hardwood logs ready to meet flame

			

		

	

	Step 3: 

	Gather Your Gear

	Here’s the basic tool set any griller needs: 

	
			A chimney starter for lighting a charcoal grill.[image: ]

		

			A smoker box for generating wood smoke (primarily used on gas grills). This is a metal box or cylinder with holes in the top or sides or wire mesh. Fill it with wood chips, pellets, or sawdust (depending on the model) and light it following the manufacturer’s instructions.

			A long-handled, stiff wire brush or wooden grill scraper for cleaning the grate. Note: When buying a wire brush, look for one with bristles firmly anchored in a twisted wire armature or twisted into a steel wool–like cluster, not inserted directly into a wood or plastic head. This reduces the rare but documented risk of a stray metal bristle winding up in your food. [image: ]

		

			Long-handled, spring-loaded tongs for handling the food.[image: ]

		

			An offset grill spatula with a thin blade for moving small, fragile, or stick-prone foods.

			
Leather or Kevlar gloves for handling hot grates.[image: ]

		

			
Insulated rubber food gloves for handling large hot foods, like spit-roasted cauliflower.

			A slender metal skewer for testing doneness (unlike when grilling meats or seafood, you don’t really need an instant-read thermometer for vegetables).[image: ]

		

			
Wooden toothpicks for testing doneness and pinning together small vegetables, such as asparagus stalks, onion wedges, and garlic cloves.

			A variety of bamboo skewers for making kebabs (ideally, this will include some flat bamboo skewers, which reduce slippage).[image: ]

		

			
Flat metal skewers, the traditional skewer for grilling vegetables in the Middle East and Mediterranean. The metal conducts the heat from the fire to the center of the vegetable, so it cooks both from the outside in and the inside out. 

			A large supply of disposable aluminum foil drip pans (9 × 13 inch). Use them for marinating; transferring food to and from the grill (you don’t have to worry about cross-contamination with most vegetables); pan-grilling and pan-smoking; as drip pans under the food; and so on. You can’t have too many of these.[image: ]

		

	

	In addition, you’ll need some specialized tools for vegetable grilling, including:

	
			
Vegetable grilling grid. This looks like a sheet pan perforated with holes or slits to let through the smoke and fire. It’s useful for grilling small vegetables, like green beans or okra, and chopped or sliced vegetables, like mushrooms, peppers, or broccoli florets.[image: ]

		

			
Wire mesh grill basket. Useful for grilling small vegetables, like snow peas and green beans. Place it on the grate for direct grilling. For even more flavor, position the basket directly on the hot charcoal or wood embers. [image: ]

		

			
Grill wok. A round or square wok-like metal bowl with holes or slits designed for “stir-grilling.” The perforations allow the fire and smoke to reach the vegetables. [image: ]




			
Plancha. I consider this heavy cast-iron griddle indispensable for vegetable grilling. Excellent for searing squash and eggplant slices and grilling small vegetables, like okra. A plancha also enables you to toast bread or fry eggs for grilled breakfasts or sandwiches. You’ll also need a metal scraper, like a clean paint or putty scraper, for cleaning the plancha.[image: ]

		

			A frying thermometer for frying vegetables prior to smoking or grilling (used infrequently but handy nonetheless!).

			
Egg spoon. Popularized in America by Alice Waters (and more recently, by Project Fire on public television), this cool tool enables you to fry an egg in a deep pool of olive oil (for maximum crispness) in your fireplace or over a campfire. Burning logs = wood smoke, which flavors the eggs as it cooks them. The Alice Waters hand-forged version can be found at Permanentcollection.com; less expensive models can also be found online through Etsy.com.[image: ]

		

	

	Step 4: 

	Master the Basic Grilling and Smoking Techniques

	There are five basic grilling and smoking techniques (six if you count smoke-roasting separately), plus several specialized grilling techniques (see here). Master them and you can grill virtually anything that grows in a garden or field or comes from a dairy—and beyond. 

	Direct grilling. This is what most of Planet Barbecue does when it grills. In a nutshell, you cook foods quickly and directly over a hot fire. Direct grilling (generally over high heat) works great for high-moisture vegetables such as asparagus and zucchini; tender vegetables, like eggplants and mushrooms; small vegetables, such as okra and snow peas; and tofu, bread, and cheese. You can also direct grill denser vegetables, like artichokes and sweet potatoes, but work over a moderate fire. 

	
Grilling Hack: When direct grilling, build a tiered fire, with a hot zone in the back (or on one side) for searing, a medium zone in the center for cooking, and a fire-free safety zone in the front (or on the opposite side) for dodging flare-ups or keeping food warm. Use a spatula to rake out the coals.
		
[image: ]
			Making a tiered fire

		

	


	Indirect grilling. In this method, you grill large or dense vegetables next to rather than directly over the fire. On a charcoal grill, rake the coals into two mounds at opposite sides of the grill and do your cooking in the center. On a 2-burner gas grill, light one side and indirect grill on the other. On a gas grill with 3 or more burners, light the outside or front and rear burners and do your grilling in the center. Note: Indirect grilling is always done with the grill lid closed. 

	
		[image: ]
		Indirect grilling

	

	
grilling Hack: Indirect grilling is often done with food placed inside of or over an aluminum foil drip pan. See pan-grilling here.

	
		So How Much Wood Should You Use for Smoking?

		When indirect grilling or smoke-roasting, you use hardwood chunks or chips to generate smoke. How much you use depends on your grill or smoker, and of course, on the size of the wood. For a typical kettle grill, I use 1 large chunk, 2 medium chunks, or 3 to 4 small chunks every hour. There is no need to soak chunks. Or use 1 to 1½ cups wood chips and soak them for 30 minutes in cool water to cover, then drain well before adding them to the coals. (This slows the rate of combustion.) For quick smoking (for example, for smoked cheese or the shiitake “bacon”), use 1½ cups chips and don’t bother soaking them—you want to generate smoke hard and fast. 

		When enhancing a gas grill fire with wood, place 1 large, 2 medium, or 3 or 4 small wood chunks under the grate over one or more of the burners. Heat until you see smoke, then add your food. Alternatively, make a couple of aluminum foil smoker pouches and place them under the grate directly over the burners: Wrap soaked, drained wood chips in heavy-duty foil to make a flat pillow shape, pleating the edges to seal the pouch. Poke holes in the top with the tip of a bamboo skewer to release the smoke. Place the pouch under the grate over one of the burners. Run the grill on high until you see smoke, then dial the heat back to the desired temperature.

		How to Make a Smoker Pouch

		
[image: ]
			1. Place 2 cups wood chips in the center of a sheet of heavy-duty aluminum foil.

		


		
[image: ]
			2. Bring two sides of the foil up over the top of the chips and fold it closed.

		


		
[image: ]
			3. Pinch closed and pleat the two sides. 

		


		
[image: ]
			4. Pierce the top of the smoking pouch with a sharp implement to make holes to release the smoke.

		


	

	Smoke-roasting. A variation on indirect grilling, this is a technique used often in Raichlendia generally and in this book specifically. To smoke-roast on a charcoal grill, set up your grill for indirect grilling (see above) and add wood chunks or chips to the coals. On a gas grill, place the wood in the smoker box (if your grill has one) or under the grate directly over the burners. Or use an auxiliary smoker box or smoker pouch (see box—where you’ll also find more on wood quantities for smoke-roasting). 

	Smoking. Lower the temperature (to around 250°F) and pump up the smoke, and you arrive at a technique practiced widely in the American barbecue belt: smoking (aka barbecuing). Indispensable for cooking Texas-style brisket and Kansas City–style ribs, smoking works well with wet vegetables, such as cut tomatoes or onions. It’s also used to cook baked beans and dense vegetables, such as rutabagas and beets. To smoke on a charcoal kettle grill, use half or a third as much fuel as you normally would. (With a full chimney of charcoal, your grill will get too hot for true smoking.) Otherwise, use a smoker (as opposed to a grill)—see here. 

	
Smoking Hack: When smoking foods prone to wilting or melting (like lettuce or cheese, respectively), place the food on a wire rack over a pan of ice. Or use a cold smoke generator, like an A-Maze-N Smoker Maze or PolyScience Smoking Gun. For even more effective cold smoking, invest in a cold smoker, like a Little Chief, or a cold smoker attachment for your Bradley or Masterbuilt smoker. Several pellet grill manufacturers, such as Traeger and Louisiana Grills, also offer cold smoker attachments. 

	
[image: ]
		Spit-roasting cauliflower on a charcoal grill

	

	Spit-roasting. Some years ago, I was in Brazil, where I witnessed a singular way to grill onions: on a spit in a charcoal-burning rotisserie. (The same restaurant served spit-roasted pineapple for dessert.) A gentle reminder that, while most of us normally don’t spit-roast fruits and vegetables, the rotisserie can be a highly effective cooker for produce. See the Rotisserie Brussels Sprouts with Turmeric Oil and Curry Leaves and the Volcano Pineapple.

	Ember-grilling (aka caveman grilling). This is the most ancient way of grilling and one of my favorite ways to cook vegetables. There’s nothing like direct contact with live embers to caramelize the natural plant sugars in onions or peppers, for example, imparting an intoxicating smoke flavor you just can’t achieve otherwise. Sicilians grill artichokes in the embers (see here), and this is how people roast eggplant throughout the Middle East. To ember-grill, let a charcoal or wood fire burn down to glowing coals. Fan them with a folded newspaper to dislodge any loose ash, then lay the vegetables on the embers. (Generally speaking, the process is quick enough that you shouldn’t need refueling, but if you do, light more coals in a chimney starter, or arrange fresh charcoal on the current bed of embers and wait for them to ignite.)

	
Grilling Hacks
		
				To ember-grill green beans, snow peas, sugar snap peas, and other small vegetables, place them in a wire mesh grill basket and lay the basket directly on the coals. 

				You can’t really practice ember-grilling on a gas grill, but you can approximate the effect by cranking it up as high as it will go, then direct grilling veggies until the skins are charred. You can also do this on a very hot plancha.
			

		

	


	Step 5: 

	Master the Specialized Grilling And Smoking Techniques

	Once you’ve mastered the basic grilling techniques (see here), add some specialized grilling techniques to your repertoire. The following are especially effective for veggies. 

	
Grilling Hacks 
		
				Season a plancha as you would a cast-iron skillet—by scouring it with coarse salt and vegetable oil, then oiling it and indirect grilling or baking it at 350°F for 1 to 2 hours. 

				To gauge whether a plancha is hot enough, sprinkle a few drops of water on its surface. If the water evaporates in a second or two, the plancha is ready. After using (but while still hot), scrape it clean with a metal spatula and re-oil it. The more you use it, the better it gets. (Note: I try to avoid washing a plancha with soap.)
			

		

	

	
		[image: ]
		Charring a grilling plank

	

	Plank grilling. Most of us know this method of grilling through the cedar planks used for cooking salmon. But plank grilling is excellent for cheese (see the Planked Brie with Fig Jam and Walnuts) and tomatoes and eggplant (see the Cedar-Planked Eggplant Parmigiana). It imparts a subtle smoke flavor and, in the case of cheese, prevents it from melting between the bars of the grate. Cedar is the plank most people use, but you can grill on any untreated hardwood plank, from alder to hickory. Choose a plank that is ¼ to ½ inch thick. 

	Plancha grilling. The plancha (heavy griddle) has become one of my favorite tools for grilling—great for slender foods, such as scallions or asparagus; flammable foods, like bacon-wrapped squash or onion rings (or pretty much anything wrapped in bacon); and of course, foods you might not normally grill, such as eggs and sandwiches. I’m partial to a cast-iron plancha: Once you season it properly, it acquires a nonstick surface. Sure, you could use it on your stove, but what I like about plancha cooking on a grill is that you can infuse the food with wood smoke by adding chunks or chips to the fire. Just cover the grill for a few minutes after you add the wood to hold in the smoke. (Don’t have a plancha? Use a large cast-iron skillet.)

	Salt-slab grilling. Grilling on pink salt slabs became fashionable a few years ago, and there’s more to it than the obvious cool factor. A salt slab delivers a mild, even heat suited to delicate foods, and the salt imparts a subtle flavor to veggies (like winter squash—grill cut side down so the flesh absorbs some of the salt flavor), and even desserts. Fresh pineapple, for example, is awesome roasted on a salt slab. 

	
Grilling Hacks 
		
				It’s important to heat the salt slab gradually and never directly over the fire (set up your grill for indirect grilling at a medium to medium-high heat). Likewise, never use it when it’s really cold outside (i.e., if you can see your breath when you exhale, it’s too cold). Sudden changes in temperature may cause it to crack or even explode. 

				Yes, you can reuse a salt slab. Scrape it clean with a metal scraper while still hot. Once cool, store it in a sealed plastic bag to keep the humidity in the air from dissolving the salt. Do not wash it or you’ll dissolve the salt. 

		

	


	Steam-grilling. Use this technique for grilling large dense vegetables, like cauliflower and rutabaga. Place the vegetable on a large sheet of heavy-duty aluminum foil with 3 or 4 tablespoons of water. Tightly wrap it in foil, pleating the edges to make a hermetic seal. Direct grill or indirect grill at high heat so the water boils and steams and softens the vegetables. Then unwrap and discard the foil, and direct grill the veggie to create a dark flavorful crust. 

	Pan-grilling. I use this technique often for grilling firm root vegetables, like parsnips, carrots, and potatoes (whole if small, like fingerlings; cubed if large). Set up your grill for indirect grilling and heat to medium-high. Place the vegetables in an aluminum foil drip pan or in a cast-iron skillet with butter or olive oil and salt and pepper. Indirect grill until browned and crisp outside and cooked through, stirring every 10 or 15 minutes. The last 3 to 5 minutes, slide the pan directly over one of the grill’s burners to sizzle and crisp the crust. 

	
Grilling Hack: Feeling daring? Grill the vegetables in the aluminum foil drip pan directly over the fire. You’ll need to use more olive oil or butter and stir more often than you would in a heavier pan. But the crisp crust and meltingly tender center are worth the effort. 

	Foil grilling (hobo pack grilling). Campers call this configuration a hobo pack. I’d never really taken it seriously as a grilling method—until I met Pat Martin of Martin’s Bar-B-Que Joint in Nashville. Pat wraps okra, onions, peppers, and Cajun spices (a few slices of kielbasa help, too) in aluminum foil and lets the resulting steam and searing work their magic (see the recipe). 

	
Grilling Hack: Use heavy-duty foil for making hobo packs. Often, I double it up. Pleat the seams to seal in the steam. And take great care opening the hobo pack (do it with a knife and not your fingers): The escaping steam is hot!
		[image: ]

	

	Leaf grilling. Long before there were pots and pans, people wrapped food in leaves and grilled them in or next to the fire. (Think of this as the precursor of the tamale.) We still use this ancient technique today. For a great application of leaf grilling, wrap goat cheese, honey, and thyme in fresh or pickled grape leaves and direct grill or grill in the embers. 

	Hay- or straw-smoking. I first encountered this method in southern Italy, where smoldering hay or straw is used to smoke delicate melt-prone foods, like mozzarella. (Hay is a grass; straw is a stalk—the smoke flavor is pretty similar.) Light a bunch of hay or straw on one side of your grill (or place it at the bottom of your smoker). Position the food to be smoked as far away from it as possible. Cover the grill or smoker to hold in the smoke. This is a very quick process— 3 to 5 minutes will do it. 

	
Grilling Hacks
		
				To straw-smoke eggs or lettuce (and other delicate leaves), place them on a wire rack over an ice-filled metal pan to keep the food cool. 

				When smoking cheese this way, move it with a spatula. Don't pick it up with your fingers, or you'll rub off the smoke film and leave fingerprints.

		

		[image: ]

	

	Vegetable skin–smoking. Here’s one of the world’s most dramatic methods for smoking, and you don’t even need a smoker. Char eggplants, peppers, or other thin-skinned vegetables over or in a hot fire. As the skin burns, the smoke penetrates the vegetable’s flesh. That’s the secret to great baba ghanoush (see here) or a proper roasted pepper salad (see here). You can skin-smoke on a grill set up for direct grilling (it should be screaming hot), but I prefer to do it directly on the embers. I once smoked a pumpkin by roasting it on the embers, for example, then turned it into pumpkin pie. Now that was a dessert. 

	
Grilling Hack: Once you’re done skin-smoking the vegetable, shake it to dislodge any live embers and let it cool on a rimmed metal sheet pan. (Never place it on a plastic or wood platter lest a stray ember burn it.) 

	Step 6: 

	Fire It Up 

	If you bought this book, chances are you know how to fire up a grill. Here’s a quick refresher. 

	Gas grill. Easy, right? You simply turn on the gas and push the igniter button. Well, actually, there’s a little more to it than that. First, always have the lid open when you light a gas grill. (This prevents a potentially dangerous accumulation of gas.) Turn on the burners in the manufacturer’s recommended sequence. (Some grills won’t work if you light the burners out of order.) Push or turn the igniter and listen and look for the “whoosh” that lets you know your grill is lit. Then—and this is very important—hold your hand about 3 inches above the burner after about 60 seconds to make sure it’s really lit. At that point, it’s safe to close the lid and heat the grill to the desired temperature.

	
Grilling Hack: On many gas grills, there’s a battery (usually AA or AAA) behind the igniter button that powers the spark mechanism. If your grill fails to ignite, try replacing the battery. 
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		Hold your hand over the fire (4 inches above the grate) to gauge the heat.

	

	Charcoal grill. It’s simple: Use a chimney starter. Place a paraffin fire starter or some crumpled newspaper in the bottom of the chimney starter (make sure it’s resting on a heatproof surface) and add charcoal or chunks of wood to the top. Light the fire starter or newspaper. When the coals glow red (this will take 15 to 20 minutes), carefully dump them into the firebox (the bottom of your grill). Let the grill grate heat for a few minutes before beginning to cook. The beauty of a chimney starter is this: clean ignition without the need to resort to lighter fluid or other petroleum products.

	
Grilling Hack: Some kamado grill manufacturers recommend using an electric starter to light the coals (it’s a little cumbersome to squeeze a chimney into the bottom). Others direct you to fill the firebox with lump charcoal, then nestle a paraffin starter under a couple of coals at the top and light it. This gives you a top-down burn—the preferred fire for low-slow cooking on a kamado. 

	Wood fire. Channel your inner Boy or Girl Scout: Build a Lincoln Log–cabin-like structure with small split logs, then larger split logs, placing crumpled newspaper and kindling in the center and one log across the top. Leave plenty of space between the logs to allow for good airflow. (Good airflow gives you a clean fire.) Light the paper and kindling and you’re in business. 

	There are two ways to grill over a wood fire once it’s lit. You can grill over it while the wood is still flaming, which gives you a more pronounced smoke flavor. Or you can let the fire burn down to glowing embers, which reduces the smoke flavor but gives you a steadier searing heat. (The latter gives you more control, which is why I prefer it for most vegetables.)
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		A log-cabin-like structure maximizes airflow in a wood fire.

	

	Wood-enhanced fire. In the beginning, all vegetables were grilled over a wood fire. In many parts of the world, they still are. A wood fire remains the best way to grill vegetables, imparting an inimitable smoke flavor that’s lighter than that achieved by smoking, but that nonetheless radically transforms the taste of grilled vegetables. If you grill over a campfire or own a wood-burning grill like a Grillworks or KUDU, it’s easy to grill veggies over a wood fire. If you don’t, here are several ways to enhance your fire with wood:

	On a charcoal grill:

	
			Light hardwood chunks instead of charcoal in your chimney starter (see the Grilling Hack below). 

			Place hardwood chunks or wood chips (the latter usually soaked and drained) directly on the lit charcoal.
		

	

	
Grilling Hack: There’s a super easy way to make a wood fire in a kettle grill. Fill your chimney starter with wood chunks instead of charcoal. Light as you normally would charcoal, and when the embers glow red, pour them into the firebox. Note: Wood chunks burn faster than charcoal, so be prepared to add a second lit chimney. And never cover a wood fire with a lid or your food will become unbearably smoky. 

	On a gas grill: 

	
			Add wood chunks or chips to your grill’s smoker box (if it has one). 

			If your grill does not have a built-in smoker box, place wood chips or smoking pellets in a freestanding smoker box. 

			Place wood chunks under the grate directly over the burners.

			Use a smoker pouch (see box).

	

	Smoker. These come in so many different configurations (offset, water, barrel, box, and more) and burn so many different fuels (wood, pellets, gas, electric) that it’s best to consult the manufacturer’s instructions for firing them up and operating them.

	Step 7: 

	Dial in the Right Temperature

	One of the keys to successful grilling is heat control. (Or as one wag puts it, control the fire, don’t let it control you.) As you cook your way through this book, you’ll be working at six key temperatures. (For simplicity’s sake, the recipes in this book use verbal descriptors—e.g., low or high—instead of specific temperatures.) Master them and you can grill anything!

	
			
100°F and below: Cold smoking. Used for smoking foods without actually cooking them. The smoked lettuce salad recipe  here calls for this technique.

			
250°F (low): Smoking/barbecuing. This is the temperature used for true barbecue—to cook brisket, pork shoulders, and ribs to perfection. You’re going to use it to barbecue onions, cabbages, and other large, whole round vegetables.

			
300°F (medium-low): This is the temperature at which you direct grill large, dense vegetables, like potatoes and winter squash.

			
350°F (medium): This is the temperature at which you direct grill moist root vegetables, like sweet potatoes and yams, and at which you indirect grill large vegetables, like onions and beets. 

			
400°F (medium-high): This is the temperature at which you direct grill firm green vegetables, like broccoli and artichokes. I also use it for indirect grilling potatoes and pan-grilling carrots and sunchokes.

			
500°F and up (high): This is the temperature you use for direct grilling high-moisture vegetables, like zucchini and tomatoes. You need a high heat to keep them crisp (at lower temperatures, they get soggy). 

	

	Step 8: 

	Practice Good Grill Management

	The rules for grilling vegetables are pretty much the same as those for grilling meat or seafood: Keep it hot. Keep it clean. Keep it lubricated. In other words, you want to start with a hot clean grate that you oil right before the food goes on. Heat your grill grate well, then scrub it with a stiff wire brush or scrape it clean with a wooden scraper. 

	To oil it, fold or roll a paper towel into a tight pad, then clasp it in long-handled tongs. Dip it into a small bowl of vegetable or olive oil, and rub it across the grate in the direction of the bars. In addition to oiling the grate, this has the added advantage of giving the grate one last clean (and catching any stray brush bristles). Re-oil the grate as cooked vegetables come off and new ones go on. Note: When grilling smooth-skinned vegetables, like whole eggplants and bell peppers, it is not necessary to oil the grate. But it doesn’t hurt—and it helps put a better nonstick finish on your grate if you do. 

	And when you’re done, brush and oil the grill grate one final time so your grill is clean and lubricated for your next grill session. 

	When grilling multiple vegetables (or smaller vegetables or bread or tofu slices), arrange them in orderly sequential rows, starting in the back, working your way forward. That way, you know where you started and which piece to turn when. 

	Always leave at least 25 percent of your grill grate food-free (and preferably fire-free beneath it). This is your safety zone, where you can move the vegetables if they start to burn or if the fire gets too hot. 

	So how do you know when a particular vegetable is done? Unlike with grilling and smoking meat, I rely less on internal temperature and more on look and feel to gauge doneness. 

	
			For small skinny veggies, like scallions and asparagus, when the outside is blistered and darkened, the vegetable is cooked. Ditto for sliced vegetables, like eggplant or zucchini. 

			For small round or pod vegetables, like tomatoes or okra, use the pinch test: Pinch it between your thumb and forefinger. When squeezably soft, it’s cooked.

			For larger vegetables, like squash or potatoes, use the skewer test: When you can easily pierce the vegetable with a slender metal skewer or cake tester, it’s cooked.
		

	

	Step 9: 

	Keep in Mind How Grilling Vegetables is different

	Many vegetables are grilled the same way as animal proteins. You direct grill a portobello mushroom cap, for example, just as you would a steak. (In fact, grilled portobellos are often served as “steaks.”) Indirect grilling a whole squash or head of cauliflower is no different than indirect grilling a chicken.

	But there are a few key differences between meat and vegetables, first and foremost of which concerns fat. 

	Fat. All animal proteins contain fat; some, like pork shoulders or ribs, contain a lot of fat, which helps keep them succulent during grilling or smoking. Vegetables contain no intrinsic fat, so you have to add fat to keep them moist. That fat can take the form of olive oil in a marinade, butter in a baste, or a strip of bacon or pancetta wrapped around a jalapeño pepper, an ear of corn, or a wedge of acorn squash. 

	Moisture. All animal proteins contain water (roughly 75 percent per pound). Vegetables are mostly water, too, but the water content varies. On the high end, you have tomatoes and peppers (roughly 95 percent); dense root vegetables, like parsnips and rutabagas, contain around 80 percent. High-moisture vegetables lend themselves to quick, high-heat direct grilling, whereas lower-moisture vegetables require the gentle prolonged heat of indirect grilling. The same is true for dense vegetables, like beets and kabocha squash.

	
		Another Advantage of Grilling Vegetables

		Here’s a rather shocking statistic about water consumption and meat. According to foodtank.com, it takes about 1,800 gallons of water to raise a single pound of beef and 576 gallons to raise a pound of pork. Contrast that with the 216 gallons of water required to grow a pound of soybeans and 108 gallons to grow a pound of corn. Another reason to be glad you’re reading and cooking from How to Grill Vegetables!

	

	Smoke. Vegetables absorb wood smoke very differently than meats. Smoke penetrates the moist, porous surface of meat easily, which is why Texas brisket and Kansas City–style ribs acquire such a delectable flavor (and smoke ring) with prolonged smoking. This is not the case with hard vegetables, like turnips and beets. The smoke tends to stay on the surface, which is why many smoked vegetables wind up smelling like ashtrays rather than barbecue. Moisture-rich vegetables, like tomatoes and onions, do best with straight smoking. Denser, drier veggies, such as turnips and rutabagas, should be blanched or boiled before smoking. 

	Boiling is not a dirty word. One of the canons of carnivorous barbecue is that you should never, ever boil ribs (or other meats, like chicken or brisket). Yet many vegetables contain a hard, fibrous, insoluble substance called cellulose, which makes it difficult to achieve tenderness and moistness solely by direct or indirect grilling. For this reason, I sometimes call for blanching (briefly immersing a vegetable in boiling water) or parboiling (partially cooking a vegetable in boiling water) prior to cooking. This is especially true for hard or dense vegetables, such as artichokes or cauliflower. Note: The water should be well salted and rapidly boiling for green vegetables. (This keeps them bright green.) When cooking root vegetables such as potatoes and rutabagas, start them in cold water, then gradually bring them to a boil. This allows the starches to expand slowly, minimizing a mealy texture. 

	Crunch and crust. Grilling is my favorite cooking method for vegetables (surprise!), searing (even charring) the exterior, caramelizing the natural plant sugars (which gives grilled vegetables a supernatural sweetness), and gently infusing the vegetables with the flavor of wood smoke. The one thing grilling can’t do is give you a crisp crust (the sort that results from sautéing eggplant slices dredged in flour, for example, or frying sweet potatoes in tempura batter). But there is a way to give grilled vegetables that crunch, and that’s by topping them with toasted or sautéed breadcrumbs or nuts, or crumbled slices of grilled bread. 

	Size. Finally, there’s the question of size. Most meats (with the exception of chicken wings and shrimp) are at least single-portion serving size. Many vegetables come in bite-size or smaller pieces (the short list includes green beans, asparagus stalks, edamame, and brussels sprouts). So, you need to group small vegetables together for grilling. One method is to thread them onto skewers to make kebabs or rafts. Another is to grill them on a vegetable grid or in a wire-mesh grill basket (see here). 

	So, now you know the basics and fine points of grilling vegetables. It’s time to fire up your grill! 



	Chapter 2

	
Starters & Pass-Arounds

	Bruschetta. Poppers. Grilled vegetables with flavorful dips. What better way to round out cocktails or start a meal than with veggies smokily charred over a hot fire? This chapter has you covered with the likes of Tuscan “edamame” (fava beans grilled in the pod), crispy grilled kale, and wood-grilled avocados served with two unconventional salsas. And speaking of smoke, how about spiced, smoked chickpeas or crisp shiitakes smoked like bacon? The French Renaissance writer François Rabelais called these small bites “spurs of Bacchus” (how’s that for a metaphor?), and when it comes to getting a meal off to a lively start, these grilled and smoked starters and pass-arounds are as timely now as then. 

	
	Recipes

	Buffaque Broccoli with Blue Cheese Dip

	Spicy Smoked Chickpeas

	Padrón Pepper Poppers

	Tuscan “Edamame”

	Grilled Radishes with Roquefort Butter

	Shiitakes Channeling Bacon

	Grilled Asparagus with Bagna Cauda

	Grilled Avocados Two Ways

	Wood-Grilled Bruschetta with Fire-Blistered Tomatoes and Ricotta

	Crispy Grilled Kale Chips with Poor Man’s Parmesan

	Tofu Channeling Ham

	

	Buffaque Broccoli

	with Blue Cheese Dip

	
		Yield Serves 4 to 6 as a starter

		Method Smoke-roasting (indirect grilling with wood smoke)

		Prep Time 20 minutes

		Grilling Time 20 to 30 minutes 

		Grill/Gear Can be grilled over charcoal, gas, or wood. You’ll also need hardwood chunks or chips (soaked), see here; 2 aluminum foil drip pans (9 × 13 inches) or a 10- to 12-inch cast-iron skillet. 

		What Else You can certainly direct grill the broccoli, and if you do it over a wood or wood-enhanced fire, you’ll get a haunting smoke flavor. But I prefer to smoke-roast (indirect grill) the broccoli in a foil pan—it cooks up a little crisper and you still get plenty of smoke thanks to the wood chunks or chips you add to the fire.

	

	The Buffalo wing burst upon the American food scene in 1964 at the Anchor Bar in Buffalo, New York. It took the country—and the world—by storm. Since then, a great many foods have been Buffaloed, from shrimp to ribs to brussels sprouts, and the original cooking method (deep-frying) is often replaced, at least in barbecue circles, by cooking on a grill or barbecue pit. The result: bold flavors, reduced fat, and a satisfying smokiness. Which brings me to this Buffaque Broccoli. No, it’s not a chicken wing; it will never be a wing. But it is a vegetable you can proudly serve—even to carnivores—at your next tailgating party. The Blue Cheese Dip is optional. 

	
		Ingredients 

		For the Broccoli

		2 heads broccoli

		Extra virgin olive oil

		Coarse salt (sea or kosher) 

		Freshly ground black pepper

		Onion powder

		Hot red pepper flakes

		For the “Wing” Sauce

		6 tablespoons (¾ stick) unsalted butter

		½ cup sriracha

		3 to 4 tablespoons Thai sweet chili sauce (one good brand is Mae Ploy), or to taste

		2 tablespoons Louisiana-style hot sauce (such as Crystal or Frank’s RedHot)

		Blue Cheese Dip (optional; recipe follows)

		1 tablespoon finely chopped fresh chives (optional) 

		Celery ribs, for serving (optional)

	

	1. Set up your grill for indirect grilling and heat to medium-high. 

	2. Peel the broccoli stems with a paring knife. Cut the broccoli into large florets (each should be 2 to 3 inches in length and include a portion of the stem). Cut the remainder of the stems into finger-size strips. Arrange the broccoli in a single layer in the foil pans. Drizzle with olive oil and stir to coat. Sprinkle with the salt, pepper, onion powder, and hot red pepper flakes (I leave the quantities open to your taste). Stir to mix. 
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	3. Place the foil pans with the broccoli on the grill away from the fire. If enhancing a charcoal fire, add the wood chunks or chips on the coals; if enhancing a gas fire, place the chunks or chips in your grill’s smoker box or place chunks under the grate directly over one or more burners. Close the lid and indirect grill the broccoli until sizzling, lightly browned, and crisp-tender, 20 to 30 minutes.

	4. Meanwhile, make the “wing” sauce: Melt the butter in a small saucepan over medium heat. Stir in the sriracha, Thai sweet chili sauce, and hot sauce. Simmer for about 3 minutes. 

	5. Move the foil pans directly over the fire the last 3 to 5 minutes, stirring so the broccoli browns and crisps evenly. Stir in half the “wing” sauce and cook for 1 minute.

	6. Arrange the broccoli on a platter. Pour the remaining “wing” sauce over it. Spoon or squirt the Blue Cheese Dip over the broccoli or serve alongside (if using). Sprinkle with chives (if using). Serve at once, with celery (if using). 

	Blue Cheese Dip

	
		Yield Makes 1½ cups 

	

	Tell me you saw this one coming. Buffalo wings have been served with blue cheese sauce ever since that fateful day in 1964. The Raichlen twist? Bolster the smoke flavor by adding a smoked blue cheese like Smokey Blue from Rogue Creamery in Oregon. 

	
		Ingredients

		3 ounces smoked blue cheese or Roquefort or Gorgonzola

		½ cup mayonnaise, preferably Hellmann’s or Best Foods 

		¼ cup sour cream 

		Freshly ground black pepper to taste

		2 to 4 tablespoons heavy cream or milk

	

	Place the cheese in a food processor and grind to a coarse paste. Add the mayonnaise, sour cream, and pepper and process until smooth, running the machine in short bursts. Work in enough cream or milk to obtain a creamy pourable sauce. Transfer it to small bowls for dipping or drizzle it over the broccoli from a squirt bottle or with a spoon.

	Spicy Smoked Chickpeas

	
		Yield Makes 2 cups, enough to serve 4, and can be multiplied as desired

		Method Smoke-roasting (indirect grilling with wood smoke)

		Prep Time 10 minutes

		Grilling Time About 20 minutes 

		Grill/Gear Can be cooked over gas or charcoal enhanced with wood, but for the best smoke flavor, use charcoal. You’ll also need hardwood chunks or chips (soaked), see here.

		What Else The purist will wish to start with dried chickpeas (garbanzo beans), soak them overnight, refrigerated, in water to cover, then boil them until soft. For the rest of us, cooked chickpeas in a can or jar (preferably organic or imported from Italy or Spain) will work just fine. Urfa pepper (Urfa biber) is a dried hot pepper from Turkey that acquires its distinctive flavor from being dried on the vine before grinding. Order it online or substitute French Espelette pepper, hot paprika, or cayenne. 

	

	If this were a vegetarian grill book (which it’s not), smoked chickpeas would be the equivalent of bacon bits. These spice-crusted chickpeas possess smoke flavor that makes them irresistible for snacking—not to mention for churning into Smoked Hummus and adding to paella (see here). Kill two birds with one stone: Smoke one batch for munching and a second batch for using later. 

	
		Ingredients

		2 cans (15.5 ounces each) chickpeas 

		3 tablespoons extra virgin olive oil

		1 teaspoon smoked or sweet paprika

		1 teaspoon each coarse salt (sea or kosher) and freshly ground black pepper

		½ teaspoon ground cumin

		½ teaspoon Urfa pepper, cayenne pepper, or hot red pepper flakes

	

	1. Set up your grill for indirect grilling and heat to medium-high. 

	2. Meanwhile, drain the chickpeas in a colander. Arrange them on an aluminum foil drip pan spread with clean kitchen towels. Blot dry with more towels. Remove the towels and add 1½ tablespoons olive oil, the paprika, salt, pepper, cumin, and Urfa pepper to the chickpeas. Mix well.

	3. If enhancing a charcoal fire, add the wood chunks or chips to the coals; if enhancing a gas fire, place the chunks or chips in your grill’s smoker box or place chunks under the grate directly over one or more burners. Place the chickpeas in their drip pan on the grate away from the heat. 

	4. Close the lid and indirect grill until the chickpeas are smoky, 15 to 20 minutes, stirring once or twice so they smoke evenly. 

	5. Add the remaining 1½ tablespoons olive oil to the chickpeas and stir to coat. Move the chickpeas directly over the fire and direct grill until crisp, 2 to 4 minutes, stirring often. 

	6. Let the chickpeas cool to room temperature before serving. The chickpeas can be stored in an airtight container or resealable plastic bag in the refrigerator for up to 3 days. Re-crisp them on the grill (set up for indirect grilling) or in a 400°F oven, if necessary, before serving.
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	Padrón Pepper Poppers

	
		Yield Serves 4 

		Method Smoke-roasting (indirect grilling with wood smoke)

		Prep Time 15 minutes

		Grilling Time 15 to 20 minutes

		Grill /GEAR Can be grilled over charcoal or gas but tastes best grilled over wood or a wood-enhanced fire. If you’re enhancing a charcoal or gas fire, you’ll also need hardwood chunks or chips (soaked), see here. You’ll also need wooden toothpicks.

		What Else Padrón peppers (named for a municipality in northwest Spain) and their Japanese cousins, shishitos (the two are similar in flavor, but Padróns are larger and easier to stuff), are slender peppers about the size and shape of your index finger. Dark green in color with dimpled contours, they have a gentle, herbal, almost grassy flavor that lies midway between a poblano and a green bell pepper, but milder than either. Unless, that is, you happen to get one with capsicum hellfire—which occurs randomly in one of every ten or so peppers. That’s what makes eating Padróns, er, exciting. Look for them at Whole Foods or your local farmers’ market, or order them online from Melissas.com.

	

	Poppers, those cheddar-stuffed, bacon-wrapped jalapeño peppers, are common currency on the American barbecue trail. These come with a decidedly Spanish twist, using Padrón peppers, tangy Manchego cheese (a sheep’s milk cheese from the La Mancha province in Spain), musky-sweet membrillo (quince paste—any fruit jam or preserve will do), and smoky pimentón (Spanish smoked paprika). I’ve made the jamón Serrano (Spanish ham) optional; if unavailable, you could use prosciutto, speck, or bacon—or simply omit the meat entirely. The result: a popper like you’ve never experienced. 

	
		Ingredients

		12 large Padrón or shishito peppers (hand-select them when you’re shopping)

		6 ounces (1½ cups) Manchego cheese, shredded or finely grated

		⅓ cup mayonnaise, preferably Hellmann’s or Best Foods

		1 scallion, trimmed, white and green parts thinly sliced

		2 teaspoons pimentón (Spanish smoked paprika) or sweet or hot paprika 

		Vegetable oil for oiling the grill grate

		2 tablespoons quince paste (membrillo), guava paste, or other fruit preserve (optional), cut into matchstick slivers

		3 ounces thinly sliced jamón Serrano or other cured ham, or 6 strips bacon

	

	1. Cut the Padróns in half lengthwise. Scrape out the seeds with a small metal spoon or grapefruit spoon.

	2. Place the Manchego, mayonnaise, scallion, and pimentón in a bowl and stir to mix. Spoon the mixture into the Padrón halves. Top each with a sliver of quince paste (if using).

	3. If using jamón Serrano, cut it into strips 1 inch wide and 4 inches long. If using bacon, cut it in half widthwise. Wrap each popper crosswise with a strip of ham or bacon, securing it with a toothpick. The poppers can be prepared several hours ahead to this stage, covered, and refrigerated. 

	4. Meanwhile, set up your grill for indirect grilling and heat to medium-high. Brush or scrape the grill grate clean and oil it well. If enhancing a charcoal fire, add the wood chunks or chips to the coals; if enhancing a gas fire, place the chunks or chips in your grill’s smoker box or place chunks under the grate directly over one or more burners. Arrange the poppers on the grate over the drip pan away from the heat (it helps to have them on a wire rack or grilling grid for efficient transport to and from the grill). 

	5. Close the grill lid. Indirect grill the poppers until the cheese mixture and ham are sizzling and browned and the sides of the peppers are soft, 15 to 20 minutes. 

	6. Transfer to a platter, remove the toothpicks, and serve.

	Tuscan “Edamame”

	
		Yield Serves 2 or 3 

		Method Direct grilling

		Prep Time 5 minutes

		Grilling Time 8 to 12 minutes

		Grill/Gear Can be grilled over charcoal or gas, but tastes best grilled over a wood or wood-enhanced fire. If you’re enhancing a charcoal or gas fire, you’ll also need hardwood chunks or chips (soaked), see here. 

		What Else Look for fresh fava beans in Italian markets and the produce section of upscale supermarkets. (Whole Foods carries them in season, usually late March through early May.) 

	

	Every spring, fresh fava beans come to market, their large green pods looking like edamame on steroids. My stepson, Jake Klein, who is a chef, likes to grill them in the pods seasoned with olive oil, fresh thyme, and sea salt. Grilling delivers a firmer texture than boiling, and imparts interesting herbal smoke flavors. To keep your fingers clean, you may want to wear gloves when peeling the charred pods. 

	
		Ingredients

		1 pound fresh fava beans in their pods 

		2 tablespoons extra virgin olive oil

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

		2 teaspoons fresh thyme leaves

	

	1. Set up your grill for direct grilling and heat to high. If enhancing a charcoal fire, add the wood chunks or chips to the coals; if enhancing a gas fire, place the chunks or chips in your grill’s smoker box or place chunks under the grate directly over one or more burners. (There’s no need to oil the grill grate.)

	2. Brush the fava bean pods on both sides with olive oil and season with salt, pepper, and the fresh thyme leaves.

	3. Arrange the fava bean pods on the grate and grill until the pods are blistered and blackened, 4 to 6 minutes per side. Transfer the pods to a platter and serve. To eat the favas, break open the pods and pluck out the beans inside. 

	Grilled Radishes 

	with Roquefort Butter

	
		Yield Serves 4 

		Method Direct grilling 

		Prep Time 20 minutes

		Grilling Time 4 to 6 minutes

		Grill/Gear Can be grilled over charcoal, gas, or wood. You’ll also need small bamboo skewers and a sheet of aluminum foil (12 × 18 inches) folded into thirds, shiny side out, like a business letter (this will be your grill shield).

		What Else Radishes (from the Latin word radix, meaning “root”) come in many varieties: cherry belle (the common round red radish), watermelon radish (large and round with a red center), and fire and ice (the elongated radish with a red top and white bottom so beloved by the French), to name a few. All are great for grilling. I like to cut the radish in half to expose more surface area to the fire, but you can also grill the radishes whole. 

	

	When I was a student in Paris, we ate at a cheap homey bistro in the Latin Quarter called Le Petit Saint Benoît. Fancy and sophisticated it was not. Appetizers ran from champignons à la grecque (pickled mushrooms) to poireaux à la vinaigrette (boiled leeks with vinaigrette sauce—for an interesting grilled version, see here) to the most exquisitely bare-bones French bistro dish of all: radis au beurre (fresh radishes with sweet butter and sea salt). There was something about the contrast of textures and flavors—crisp, peppery radishes, soft sweet butter, crunchy crystals of salt—that was so much more than the sum of the parts. As for grilling radishes? That’s something the French would never do, but grilling adds a gentle smoke flavor, while mellowing the radish-y bite. I like to grill the radishes on bamboo skewers, which makes them perfect for dipping. I also like to mix the butter with Roquefort cheese—a congenial way to supply the salt.

	
		Ingredients

		For the Roquefort Butter

		2 ounces Roquefort cheese, at room temperature

		4 tablespoons (½ stick) unsalted butter, at room temperature

		For the Radishes

		1 bunch radishes, stemmed and scrubbed

		Extra virgin olive oil

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

		Vegetable oil for oiling the grill grate

	

	1. Make the Roquefort butter: Force the Roquefort through a mesh strainer into a mixing bowl. (Alternatively, mash it to a paste with the back of a spoon.) Stir in the butter. Place the Roquefort butter in 1 or 2 small bowls. Note: The Roquefort butter can be made up to 3 days in advance. Store it, refrigerated, in a small covered container. Let warm to room temperature before serving. 

	2. Cut the radishes in half widthwise on the diagonal. Skewer on bamboo skewers, 2 radish halves to a skewer, leaving ¼ inch between each. Lightly brush with olive oil and season with salt and pepper. 

	3. Set up your grill for direct grilling and heat to high. Brush or scrape the grill grate clean and oil it well. 

	4. Arrange the radish kebabs on the grill, sliding the foil grill shield under the exposed part of the skewers to keep them from burning. Grill until the radishes are browned on both sides, 2 minutes per side or as needed.

	5. Serve the radishes on the skewers with the Roquefort butter for dipping. 

	Shiitakes Channeling Bacon

	
		Yield Serves 4 as an appetizer

		Method Smoking

		Prep Time 10 minutes

		Smoking Time 5 to 30 minutes (depending on your grill or smoker)

		Grill/Gear Charcoal grill, smoker, or handheld smoker. You’ll also need hardwood chunks or chips (unsoaked), see here; or hardwood sawdust for an indoor smoker; a frying thermometer (optional); and a wire rack or a grill basket. 

		What Else Fresh shiitakes are available in the produce section of most supermarkets, not to mention, quite likely at your local farmers’ market. The flavor is off-the-charts delectable—musky and aromatic, with natural umami flavors that may remind you of smoke. Choose large caps, 3 to 4 inches if you can find them, to maximize the length of the “bacon” strips. Note: Shiitake “bacon” involves a two-step process—and one that’s the exact opposite of making pork bacon. First, you fry thinly sliced shiitakes to make them crisp. Then you smoke them to make them taste like bacon. To keep the cooking entirely outdoors, you could do the frying on your grill’s side burner. You can do the smoking in your smoker or on a charcoal grill or indoors with a handheld or stovetop smoker. 

	

	Most vegetable charcuterie involves several days of curing and smoking. Here, shiitakes channel bacon in a recipe that can be made from start to finish in less than an hour. (The active time is only about 15 minutes.) The recipe comes from a terrific vegan restaurant in Washington, DC, called Fancy Radish. You’ll love the crisp crunch and rich bacon-y mouthfeel. You’ll also love the earthy smoke flavor—similar to bacon, but more mushroom-like. Make shiitake bacon for snacking in its own right, or for serving with smoked eggs (see here and here). Which just goes to show that everything tastes better with bacon—even if that bacon contains no meat. 

	
		Ingredients

		8 ounces fresh shiitake mushrooms (pick the largest caps you can find)

		1 cup grapeseed or canola oil, or as needed, for frying

		Vegetable oil for oiling the grill grate

		Coarse salt (sea or kosher)

	

	1. Use a sharp knife to cut off the mushrooms’ fibrous stems flush with the caps. (Unlike most varieties of mushrooms, shiitake stems are unpalatable.) Thinly slice the shiitake caps crosswise on a mandoline or by hand. The slices should be no more than ⅛ inch thick.

	2. Set a wire rack over a rimmed sheet pan or line a plate with paper towels. Pour the oil into a 10-inch frying pan to a depth of ½ inch and place over medium-high heat. When the oil starts to shimmer, add a shiitake slice; when the temperature is right, bubbles will dance around it. (The temperature on a frying thermometer will be 350°F.) Add the shiitake slices, working in batches as needed to avoid crowding the pan, and fry until golden and crisp, 2 to 3 minutes, stirring with a slotted spoon. Transfer the fried shiitakes to the wire rack to drain. Let the fried shiitakes cool to room temperature. 

	3. If using a grill to smoke the shiitakes, set it up for indirect grilling and heat it to medium. Brush or scrape the grill grate clean and oil it well. Add wood chunks or chips to the coals. If using an outdoor smoker, set it up following the manufacturer’s instructions and heat it to 250°F. Add wood as specified by the manufacturer. If using a stovetop or handheld smoker, follow the manufacturer’s instructions. 

	4. Arrange the fried shiitake slices on a wire rack or in a grill basket and place it on the grill or in the smoker. Smoke the shiitakes long enough to apply a discernible smoke flavor, 5 to 8 minutes for a grill, 20 to 30 minutes for a smoker (the smoking time is longer because the temperature is lower), 5 to 10 minutes with a handheld smoker. 

	5. Let the shiitake “bacon” cool to room temperature, then season with salt. It tastes best served immediately or within a few hours of smoking. Store in an airtight container in the refrigerator if you plan to keep it longer. 

	[image: ]

	Grilled Asparagus 

	with Bagna Cauda

	
		Yield Serves 2 to 4 and can be multiplied as desired

		Method Direct grilling 

		Prep Time 20 minutes 

		Grilling Time 6 to 8 minutes

		Grill/Gear Can be grilled over charcoal, gas, wood, or a wood-enhanced fire. If you’re enhancing a charcoal or gas fire, you’ll also need hardwood chunks or chips (unsoaked), see here. You’ll also need wooden toothpicks or small bamboo skewers.

		What Else Anchovies come in at least three forms: pickled (e.g., boquerones), salt-packed, and in oil. You want the latter for this recipe. Bagna cauda is olive oil–based, but you can also simmer the garlic and anchovies in heavy cream, which gives you an even richer dip. If you’re feeling fancy, you can peel the ends of the asparagus stalks with a vegetable peeler instead of snapping them off. Note: This recipe calls for asparagus, but any crisp slender vegetable, from okra to carrots, is great for grilling and dipping in bagna cauda. 

	

	Bagna cauda, literally “hot bath,” is a specialty of the Piemonte in northern Italy where crisp vegetables (the French would call them crudités) are dipped in a warm sauce of anchovies, garlic, and cream or olive oil. In other words, just the sort of starter that’s ripe for a live-fire makeover. To grill the asparagus, I call for a technique popular in Japan, pinning the stalks with toothpicks into rafts, which are easier to grill than individual stalks. For the hot bath, I offer two alternatives—the traditional anchovy bagna cauda (here, olive oil–based), and a vegan variation flavored with miso. 
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