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			Introduction

			Building Better Barbecue 

			The Flavor Factor 
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			They’re the foundation of world-class barbecue, the cornerstones on which unforgettable live-fire flavors are built. I’m talking about the barbecue sauces, rubs, spice pastes, marinades, and mops that transform ordinary grilled meats and seafood into barbecue of the highest distinction. They’re the essential seasonings that give grilled fare its character, personality, and soul. 

			And they’re about to make you, the grill master, look like a million bucks. 

			One thing’s for sure: Never has interest been keener in these not-so-subtle boosters of flavor. Spice and chile sales continue to skyrocket as we hunger for big-flavor foods that pack a wallop to the taste buds. In the realm of barbecue sauces, there are now literally thousands of different commercially bottled varieties to choose from. 

			Despite the proliferation of barbecue sauces, rubs, marinades, and bastes, a great deal of confusion surrounds them. What’s the difference between a dry rub and a wet rub? When do you use a spice mix or a marinade? How long should you marinate your favorite meat or seafood? What’s the best way to baste or glaze? When should you apply the barbecue sauce? What do fire masters in other countries serve with grilled fare? How do the pros use rubs, marinades, and sauces to make championship barbecue every time? 

			This book explores the answers to these and other questions. For rubs, marinades, and sauces can make all the difference between serviceable grilled fare and world-class barbecue. There’s no shortage of commercial versions of all of these, and many will produce tasty results. But if you want to express your culinary creativity to its fullest, you’ll want to concoct your own. 

			First, a word about nomenclature. Oceans of ink have been spilled about the true meaning of barbecue. To some, it’s a catchall term for anything cooked on a grill or in a pit. For others, barbecue refers to a specific type of meat (usually pork or beef ) cooked by means of an equally distinctive cooking technique—long, slow smoking with indirect fire. Yet others use the word barbecue to describe a cooking device (the so-called barbecue grill), a dish (pulled pork in North Carolina, for example, or brisket in Texas), or even a cookout. 

			In Miami, where I live, and on the American East and West Coasts in general, barbecue refers to any sort of food cooked with live fire. The method can be direct or indirect. This is the way I use the term in this book. I acknowledge that this isn’t the way certain Texans, Kansans, and North Carolinians see matters, but for the sake of expediency, please work with me. 

			A Strong Foundation

			Anyone can grill a steak or smoke a brisket. But cooking great barbecue involves an intimate knowledge of fuels and fire control as well as considerable expertise in using rubs, marinades, bastes, glazes, and sauces. In a way, the process is similar to building a house. The contractor has to know how to select a site, dig a foundation, build a frame, do the finishing work, paint, decorate, and landscape, using the proper tools and construction methods. 

			Building great barbecue also requires the right tools (smokers and grills), the proper methods (smoke and heat control), a solid foundation (the rubs and marinades), good finish work (the bastes and glazes), attractive paint (the barbecue sauce), and pleasing landscaping (the salsas, relishes, chutneys, mustards, ketchups, and other condiments served as accompaniments). Get these elements right and your barbecue will be very much at home on the plate, on your tongue, and in your belly. 

			Not every dish requires all of these elements. That would be overkill. But a lot of traditional American barbecue (Kansas City-style ribs, for example) features a soak in a marinade, a dusting with a rub, a generous basting during cooking, a glaze during the final grilling, and a barbecue sauce for serving. 

			Some years ago, I had the opportunity to watch one of the most decorated teams on the American barbecue competition circuit—Apple City from Murphysboro, Illinois—prepare the ribs that won the grand championship at the Memphis in May World Championship Barbecue Cooking Contest. The process was illuminating! Each rack of ribs was painstakingly trimmed with a scalpel, then marinated overnight in a tenderizing bath of lemon juice and apple cider. No baby was ever toweled dry more gently than those ribs or more lovingly dusted with baby powder than the way the guys from Apple City sprinkled the bones with an eighteen-ingredient spice mix affectionately dubbed Magic Dust. (The formula is such a closely held secret, quipped the team captain, Pat Burke, that “no team member knows more than three of the ingredients.”) 

			Once in the smoker, the ribs were sprayed repeatedly with apple cider to keep them moist, re-seasoned with rub for extra flavor, and varnished with a barbecue sauce—flavored with apple cider (what else?!)—to give them a handsome sheen. Come time for the judging, the sauce was served on the side to allow the judges to experience the extraordinary flavor of the ribs without distraction. 

			Americans aren’t the only barbecue masters to make such elaborate use of marinades, bastes, and sauces. On one trip to New Delhi, I watched tandoori masters marinate lamb first in a tenderizing marinade of palm vinegar and lemon juice, then a flavorizing paste of yogurt, aromatics, and spices. The meat was basted with butter during grilling and served with mint and onion chutneys by way of barbecue sauce and a cooling yogurt dip called raita. 

			All this may sound complicated. It is complicated —it’s supposed to be—but you needn’t feel intimidated. As you read the chapters in this book, you’ll learn everything you need to know about rubs and seasonings, marinades and bastes, glazes and finishing sauces, barbecue sauces, relishes, and chutneys. You’ll meet some of the greatest living practitioners of the art of live-fire cooking and you’ll learn how they use rubs, marinades, and sauces to create winning barbecue every time. 

			You’ll find lots of great recipes—many of them award winners—but even more important, you’ll learn how to create your own rubs, marinades, and barbecue sauces. That is the goal of this book: to help you become a more confident, creative grill master yourself. 

			Some Basic Definitions

			This book has seven main chapters, one for each of the flavor-enhancing components of great barbecue. Throughout the book you’ll find recipes and boxes that tell you how to put them together. Here’s a brief overview in order of when the components are used in the cooking process, along with some basic definitions. Note that there can be considerable overlap between categories: All wet rubs are marinades, for example, but not all marinades are wet rubs. 

			SEASONINGS: These are mixtures of salt and spices used to season foods before, during, and after grilling. Seasonings differ from rubs in that salt is always the primary flavoring and that they are applied just prior to and/or during the cooking. 

			RUBS: These are mixes of salt, spices, herbs, and often sugar or other sweeteners used to give a base flavor to the meat, rather than just season it. Rubs are usually applied to the meat several hours before cooking, so that a marinating effect takes place. Rubs help foster the formation of a savory crust. 

			DRY RUBS: These contain only dry ingredients. They are sprinkled over the food in powder form. 

			WET RUBS: Also known as spice pastes, these start as dry rubs, but a liquid—often water, oil, or yogurt—is added to create a thick paste. This paste is smeared on the meat, where it works in a way similar to a marinade. 

			MARINADES: These are liquid seasonings—mixtures of herbs, spices, aromatic vegetables (such as garlic, onions, and peppers), and flavorful liquids (such as olive oil, lemon juice, soy sauce, vinegar, or yogurt). The essence of a marinade is its wetness: The meat acquires its flavor by means of soaking. Marinades benefit meats in ways other than adding flavor. The acids in the marinade (wine, lime juice, vinegar) tenderize the meat by breaking down muscle fibers. The oil and other liquids keep the meat moist during cooking. Thus, marinades are particularly well suited to lean, dry meats, such as chicken breasts and game. 

			BRINES: Brines are saline (salt water) solutions used for marinating and curing. (Sometimes sugar is added, too.) The typical salinity is 6 to 7 percent. Brines are used to make bacon, ham, jerky, and kippered salmon, and they’re also useful for keeping intrinsically dry meats, like turkey or pork chops, from drying out on the grill. 

			CURES: Like brines, cures have a high salt content. (The salt “cures” the meat by drawing out moisture. It also imparts a pleasing flavor all its own.) Cures often contain sugar and spices. Unlike brines, they’re dry instead of wet. 

			BASTES: Liquids applied to foods as they cook are called bastes. Basting serves three purposes: It keeps meats moist, adds an extra layer of flavor, and fosters the formation of a savory crust during grilling. A baste can be as simple as apple cider sprayed on ribs with a mister or as elaborate as the lemon-saffron-butter mixture brushed on shish kebab by Iranian grill jockeys. Bastes usually contain some sort of fat—olive oil or melted butter, for example—to keep the meat moist.

			FLAVORED OILS: Often used for basting, flavored oils can also serve as marinades, sauces, and decorative drizzles.

			GLAZES: Similar to bastes in that they are brushed on the food as it cooks, glazes are applied toward the end of cooking to create a shiny coating. Most contain a sweetener, like sugar or honey, which caramelizes during the cooking process, creating a sweet, flavorful exterior.

			FINISHING SAUCE: A uniquely American invention, a finishing sauce is brushed on meat at the end of or after cooking to keep it moist and flavorful until serving. Finishing sauces are usually found on the barbecue competition circuit, where the meat must travel from the pit to the judging station.

			BARBECUE SAUCE: To many people, barbecue just isn’t barbecue without it. In the United States alone, there are thousands of commercially bottled barbecue sauces and dozens of regional styles. Barbecue sauces range from the sweet smoky red condiment of Kansas City to the mouth-puckering vinegar sauces of the Carolinas and the unusual white mayonnaise-based barbecue sauce in northern Alabama. Like Italy’s pasta sauces, barbecue sauces evolved to accompany a specific kind of meat. South Carolina’s sharp mustard sauce, for example, counterbalances the fat in a barbecued pork butt. The watery thinness of North Carolina vinegar sauce allows it to be readily absorbed by the pulled (shredded) pork so popular in this region. This book includes a full chapter of American barbecue sauces and another full chapter of the barbecue sauces popular elsewhere in the world. 

			SLATHER SAUCE: This catchall category includes condiments that are slathered or spread on grilled fare and barbecue before serving. Ketchup and mustard are slather sauces; so are mayonnaise, aïoli (a creamy garlic sauce from Provence), and romesco (Spanish roasted vegetable and nut sauce). Slather sauces are generally thicker than conventional barbecue sauce. (The exception here is ketchup.) Many contain eggs, oil, or cream: Think tartar sauce, horseradish sauce, or béarnaise sauce.

			DIPPING SAUCE: A condiment you dip cooked barbecue into. Thai peanut sauce is one of the quintessential dipping sauces; so are Vietnamese nuoc mam and Kentucky black dip. While you find dipping sauces in many parts of the world, Southeast Asia is their epicenter. This makes sense, because for Southeast Asians, barbecue means tiny kebabs and paper-thin slices of meat, which are just perfect for dipping in tiny bowls of flavorful sauce. 

			CONDIMENTS: Salsas, relishes, pickles, chutneys, and other intensely flavorful accompaniments companion barbecue the world over. As a rule, condiments are too thick to qualify as sauces. They’re served a spoonful at a time with simply grilled meats and seafood. Their explosive flavors round out the barbecue experience, particularly in Mexico, India, and Asia. 

			SALSA: This vibrant Mexican table sauce accompanies barbecue south of the border. Mexican salsas come in a dazzling variety—from the simple salsas frescas of northern Mexico to the robust roasted chili and vegetable salsas of Oaxaca and the Yucatán. Mexican salsa inspired many of the fruit salsas served with simple grilled poultry and seafood at contemporary restaurants in North America.

			RELISH: Mixtures of chopped vegetables or fruits, relishes are often pickled or seasoned with vinegar and sugar. The sharpness of vinegar or citrus juice in a relish counterpoints the smoke flavor of grilled fare. 

			CHUTNEY: “A strong, hot condiment compounded of ripe fruit, acids, or sour herbs, and flavored with chiles and spices” is how the Oxford English Dictionary defines chutney. That pretty much sums it up, except to say that chutneys were born in India, where they are still traditionally served with curries, stews, and rice dishes. Spoon chutney over a simple grilled salmon steak or chicken breast and you’ll see dinner from an entirely new perspective. 

			About the Recipes in This Book 

			The recipes in this book come from a wide range of sources. Many are traditional, having been perfected over decades, sometimes centuries. It would be impossible to identify their creators. Others I collected during my many travels on the world’s barbecue trail. Over the years I’ve attended a lot of barbecue festivals, including Memphis in May, the Kansas City Royal, and the Jack Daniel’s Invitational. In the process, I’ve made a lot of friends on the barbecue competition circuit. Many have graciously shared the recipes for their prizewinning rubs and sauces. 

			In the following pages you’ll find more than 200 recipes for rubs, spice pastes, marinades, barbecue sauces, ketchups, mustards, salsas, chutneys, relishes—in short, every seasoning and condiment you could possibly need for preparing and enjoying great barbecue. Use them singly or in combinations, with the foods I suggest or following your own inspiration. 

			I’ve tried to include something for everyone: basic sauces and seasonings for the neophyte; professional preparations for the expert; classic rubs and barbecue sauces for the traditionalist; cutting-edge flavor combinations for the adventurer; down-home, commonsense seasonings for the basic barbecue guy; and downright exotic ethnic preparations for the culinary globe-trotter. I’ve also included recipes for dozens of complete dishes, using the sauces, seasonings, and condiments in this book. 

			There are two ways to use this book: Follow some recipes to the letter and use others as springboards for your imagination. If you don’t have a particular ingredient on hand, experiment with another. (Remember: There’s no such thing as a mistake in the kitchen, just a new recipe waiting to be discovered.) Add these recipes to your repertory as they are or customize and make them your own. Sometimes, the best dishes are those you make when you cook by the seat of your pants. 

			And please keep me apprised of your efforts. Ask me questions; share your ideas and results by visiting Barbecuebible.com, my Steven Raichlen Facebook page, or on Instagram and Twitter at @sraichlen. 

			Remember, barbecue isn’t brain surgery. Have fun!

			Tools of the Trade

			You don’t need to invest in a lot of specialized gear to make great barbecue. But having the right equipment can go a long way in making barbecue easier and more fun. Here’s what you need to become a master baster and sauce maker. 

			BLENDER: In our rush to modernize our kitchens, many of us have shelved the blender in favor of the more high-tech food processor. The latter is terrific, but there are some tasks that are just better performed in the blender, among them combining herbs and oil to make vinaigrettes and flavored oils for basting. Buy a sturdy blender with a tight-fitting lid and use it for blending liquid concoctions or making smooth purées. Another option is an immersion blender, which you plunge into a liquid-filled bowl or saucepan. When using a blender, add the wet ingredients such as the water or oil first, then the solids. 

			CAST-IRON SKILLET: Useful for toasting spices and roasting vegetables. The thick metal spreads the heat evenly. And you don’t have to worry about scorching a nonstick surface. Cast-iron skillets serve another valuable purpose: They’re great for cracking peppercorns and coriander seeds. Loosely wrap the seeds in cloth and crush them under the bottom of the pan. 

			CHEESECLOTH: Tie loose spices in a square of cheesecloth to add to marinades and sauces. For a high-tech version, wrap the spices in a piece of aluminum foil and perforate the package with a fork. 

			CONTAINERS FOR MARINATING: These include bowls, baking dishes, roasting pans, disposable aluminum foil pans, and even heavy-duty resealable plastic bags. Be sure to use nonreactive bowls and pans—that is, vessels made of glass, ceramic, plastic, or stainless steel. Do not use aluminum or cast-iron pans; these metals sometimes react with acidic ingredients like vinegar or lemon juice. Note: Anodized aluminum (like Calphalon) or stainless steel-lined aluminum is okay. When using resealable plastic bags, place them in a bowl or baking dish to catch any leaks. 

			CUTTING BOARDS: Wood or plastic? Good question. Just when I was all set to recommend plastic, which you can run through the dishwasher, the New York Times ran an article asserting that you get less bacterial cross contamination with wood. (The exact chemistry of this phenomenon is unclear, but it has been scientifically proven.) It’s a good idea to own several cutting boards; that way, you can dice onion or garlic on one and cut up chicken on another. Choose a cutting board large enough to do a clean job, at least 12 by 15 inches. Whichever kind of cutting board you use, place it on a damp dishcloth or paper towel to keep it from sliding on the counter. 

			FOOD PROCESSOR: When it comes to reducing herbs and vegetables to flavorful seasoning pastes, nothing can beat a food processor. Buy a model with a wide bowl and strong motor. When using a food processor, add the solid ingredients like the onions, tomatoes, and celery first, then the liquids. 

			INJECTORS: Marinades are great for applying flavor to the surface of a food. But what if you want to put the flavor deep into the heart of the meat? There’s a simple tool that looks like an over-size hypodermic needle—the injector—and pit masters use it to make some of the most succulent barbecue in the world. To use a meat injector, draw the marinade or basting liquid into the cylinder and plunge the needle into the center of a turkey breast, pork shoulder, or beef roast. A push of the plunger injects the flavoring deep into the meat. There are many good brands, including my own Best of Barbecue. 

			JARS: If you’re making a large batch of sauce, my choice for storage is the Ball jar, recognizable by its flat lid and ring-like collar. The sturdy glass jar comes with calibrations on the side so you know exactly how much sauce you have. The flexible lid pops up if the jar is improperly sealed—great if you’re preserving the sauce for later use. Ball jars are available at most supermarkets and hardware stores. 

			KNIVES: Buy good knives and take care of them. Taking care of them means washing and drying by hand (never leave a knife in the sink or put through the dishwasher). Keep the blade honed with a sharpening steel. 

			MEASURING CUPS AND SPOONS: Accurate measuring may seem like the antithesis of the creative spirit. A pinch of this, a splash of that—aren’t these the measurements used by pit masters to create some of their most inspired sauces? True, many great condiments have been whipped up on the spur of the moment, but if you want to be able to reproduce your results and make a second batch of that exquisite sauce, you need to measure accurately and record your efforts for future use. Get yourself a set of measuring spoons and measuring cups (including some glass cups with spouts for liquids) and use them. 

			MIXING BOWLS: A set of nested metal mixing bowls is essential for any aspiring sauce master. Choose a bowl that’s large enough to allow for vigorous mixing without spilling ingredients all over the work surface. This ought to seem self-evident, but you wouldn’t believe how often I’ve watched a big guy grab a tiny bowl and proceed to scatter the ingredients all over the kitchen.

			MORTAR AND PESTLE: Visit an Indonesian or Italian kitchen and you’ll find a utensil that’s almost as old as cooking itself: a mortar and pestle. Nothing beats this ancient low-tech device for pounding garlic and spices into aromatic pastes used for seasoning barbecue. 

			Why do a mortar and pestle work better than, say, a blender or food processor? Well, consider for a moment the chemistry of an onion or garlic. The flavor of these ingredients is intensified when the sulfur compounds in them are brought into contact with air. What results is a mild form of sulfuric acid, the compound that makes you cry when you chop onion. The smaller the pieces, the greater the exposure to air and the more forceful the flavor. When you buy a mortar and pestle, look for a deep bowl (at least 6 inches deep) with at least a 4-cup capacity. Small mortars and pestles may look nice, but the ingredients will soon scatter all over the work surface. The best place to buy a serious mortar and pestle is at an ethnic market. Buy them from the people who use them. 

			SAUCEPANS: You can’t make barbecue sauce without them. When choosing the right pan, look at three things: size, material, and construction. The pan should be large enough to allow you to simmer and stir your sauce without it spilling over. This means at least a 3-inch clearance between the surface of the sauce and the rim of the saucepan. But choose a pan that’s too big and the sauce will settle in such a thin layer on the bottom, it will either burn or evaporate too quickly. 

			The pan should be made of a nonreactive material, especially when working with acidic ingredients. Stainless steel, enamel, and anodized aluminum are good candidates. Avoid plain aluminum and cast iron, which tend to react adversely with lemon juice, vinegar, tomatoes, and other acidic flavorings. The construction of the pan is important, too. You want a pan with a thick base and walls, so that the heat spreads evenly. Thin pans tend to have hot spots, which will scorch or even burn your sauce. Finally, the pan should have a firmly attached (riveted) handle, preferably of a nonconductive material, so you don’t burn your fingers. 

			SCALE: Invaluable for accurate measuring—especially for odd-shaped ingredients, like dried chiles. Buy a kitchen scale at a cookware shop. 

			SPICE MILL: As any Indian knows, the secret to great flavor is to start with whole spices. Toast them in a skillet, then grind them in a spice mill. Most of the major appliance companies sell spice mill/coffee grinders. Once you’ve designated a coffee grinder for spices, don’t use it for coffee (or vice versa). 

			VEGETABLE PEELER: A must for removing thin strips of lemon and orange zest, as well as for peeling cucumbers, carrots, celery, and so on. 

			WOODEN SPOONS AND WHISKS: The basic tools for mixing. Buy wooden spoons with long handles to keep your hand away from the heat. You’ll also want several sizes of whisks, preferably with thick handles (which are easier to hold than thin ones). Use whisks for mixing both rubs and sauces. And don’t forget the ultimate tool for mixing rubs: your fingers. When you mix a rub by hand, you can break up lumps of brown sugar or salt or crumble spices between your fingers.

			A Word on Food Safety

			My research on barbecue has taken me all over the world. I’ve eaten satés at street markets in Thailand, chicken tikka at tandoori joints in India, and anticuchos from itinerant food sellers in Peru. Much of this fare came from street vendors, who work in what would seem to most North Americans like dubious sanitary conditions. But during these years on the world’s barbecue trail, I rarely get sick—a tribute to the sterilizing powers of fire as well as to an intuitive understanding of basic notions of food safety on the part of the world’s grill jockeys. 

			The most important risk to avoid is cross contamination. Here are a few basic rules to keep your barbecue safe. 

			RUBS: Wear disposable rubber or plastic gloves when rubbing meats—especially chicken—with spice mixes. This keeps any surface bacteria off your fingers. Throw the gloves away after each use. Barbecue great John Willingham has a nifty trick: When he plans to handle several different types of meat, he puts on an equal number of gloves, one on top of the other. He peels one glove off after each use, thereby avoiding cross contamination. 

			MARINADES: Marinades are great flavor enhancers, but they can also carry contaminants. Follow these simple commonsense tips and your food will be safe every time:

			• Marinate your food in the refrigerator. Tightly cover the bowl or dish with plastic wrap to keep garlic, onion, or other marinade smells from spreading. 

			• Most marinades are meant to be used a single time, then discarded. If you want to reuse a marinade, boil it for several minutes first, then let it cool to room temperature. Put it and the food into a clean container. Store, covered, in the refrigerator. 

			• Some marinades are flavorful enough to be used for basting. There are two ways to do this safely: 

			• Set aside a quarter of the marinade before you add the meat or seafood. Use this portion for basting. 

			• Boil the used marinade for several minutes before using it for basting. 

			BASTING AND GLAZING: Basting should be done toward the end of cooking—or at least, after the surface of the food has been seared. If you brush a baste or glaze on uncooked or undercooked food, you run the risk of contaminating the basting brush and any remaining baste. 

			BARBECUE SAUCES: When serving barbecue sauces, squirt them from squeeze bottles or spoon them over the meat. When serving dipping sauces, place a single serving of sauce in a small bowl or saucer, providing one for each eater. Don’t dip cooked meat into a communal bowl of sauce. 

			CUTTING BOARDS: Never cut cooked meat on the same board on which you cut raw food. Always use different cutting boards for raw meats and any other ingredients you may be using, like vegetables or tofu. Scrub dirty cutting boards with soap and hot water. 

			PLATTERS AND PLATES: It’s so tempting. You bring your steaks to the grill on a platter. You’ve forgotten to fetch another for serving. So when no one’s looking, you grab a paper towel and wipe the offending platter. Don’t. Always bring two platters to the grill: one for raw meat and one for the cooked. Never the twain shall meet. 

	
			Seasonings and Rubs
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			I’ve always been fascinated by the simple alchemy by which assertive seasonings are melded into a harmonious whole. Clearly, I’m not alone. Wherever you find people grilling, you’ll find spices, and wherever you find spices, you find signature rubs and spice mixes that give barbecue its personality. 

			This chapter focuses on the rubs, spice mixes, and seasonings used by grill masters the world over. There’s something for everyone: a quick, easy, all-purpose Basic Barbecue Rub; a Kansas City Sweet and Smoky Rub; and a fiery Lone Star Steak Rub. 

			From beyond America’s borders, experience an electrifying kebab spice from Spain; a fragrant rosemary rub from Tuscany; and even a pungent seasoning from Bali.

			Whether you’re trying to increase the flavor of your barbecue or simply reduce the overall fat, chances are there’s a rub or spice mixture in this chapter that can help you. You’ll never have to use a commercial blend again.

			Seasoned Salts and Peppers

			All-Purpose Seasoned Salt

			yield: Makes 1⅓ cups 

			TRY THIS! 

			Sprinkle this mixture on steaks, chops, chicken, fish—on just about anything you cook on the grill. 

			Virtually every recipe cooked on the grill calls for salt and pepper. In a perfect world, you’d dose the salt and grind the pepper fresh every time. This isn’t always a perfect world, and having a batch of premixed seasoned salt on hand can save a lot of time and trouble. There’s no shortage of commercial seasoned salts, but most of them are loaded with MSG and sugar. The following formula may seem simple, but it reacts in complex ways on your taste buds. The coarse crystals of salt and cracked black peppercorns give you sharp bursts of flavor. The black, white, and cayenne peppers provide three different kinds of heat. Black pepper is the most aromatic; white pepper has a stinging, front-of-the-mouth heat; while cayenne is pure fire that’s chiefly experienced deep in your gullet. Put them together and you get a seasoning mix that makes just about everything on the grill taste better. Note that some people like a touch of sweetness in their seasoned salt, others don’t, so I’ve made the sugar optional. 


			INGREDIENTS 

			1 cup coarse salt (sea or kosher)

			⅓ cup cracked black peppercorns 

			2 tablespoons freshly ground white pepper 

			1 tablespoon ground cayenne pepper 

			1 tablespoon sugar (optional)



			Combine all the ingredients in a bowl and stir or whisk to mix. Transfer to a jar, cover, and store away from heat and light. The salt will keep for several weeks. 

			Smoked Salt 

			Yield: Makes 2 cups 

			TRY THIS!

			Sprinkle this smoky salt on anything. I mean anything. Even put it on popcorn, so you can be reminded of barbecue when you’re at the movies.

			You also need

			If smoking outdoors: 3 cups hardwood chips (or as needed), soaked in cold water for 30 minutes, then drained 

			If smoking indoors: Hardwood sawdust 

			One of the best ways to give foods a smoky barbecue flavor is to season them with smoked salt. You can buy smoked salt, but it’s not hard to make your own from scratch. Moreover, you can customize the smoke flavor, from the elegance of oak to the robustness of mesquite. Here are three methods for smoking salt, both indoors and outdoors. Smoked salt keeps well in a sealed jar. If it starts to cake after a few weeks, flake it with a fork. 


			INGREDIENTS 

			2 cups coarse salt (sea or kosher)



			Charcoal Grill Method: Set up the grill for indirect grilling. Add 1½ cups wood chips to the coals. Spread the salt in a thin layer in an aluminum foil drip pan and place it on the grate away from the fire. Cover the grill and adjust the vent holes for medium heat (350°F). Smoke the salt for 30 to 40 minutes. Add the remaining chips to the coals and continue smoking until the salt is bronzed with smoke and intensely smoke-flavored. Repeat as necessary. Cool the salt to room temperature, then transfer it to a jar, cover, and store away from heat and light. 

			Smoker Method: Light your smoker and preheat to 250°F. Add the wood as specified by the manufacturer. Spread the salt in a thin layer in an aluminum foil drip pan and place it in the smoker. Smoke salt until bronzed with smoke and intensely smoke-flavored, 4 to 6 hours. Cool the salt to room temperature, then transfer it to a jar, cover, and store away from heat and light. 

			Stovetop Smoker Method: Place the sawdust in the bottom of a stovetop smoker, like one from Camerons or Nordicware, following the manufacturer’s instructions. Place the drip pan in the smoker and the grate lined with aluminum foil on top. Spread the salt out in a thin layer and close the smoker, leaving a 1-inch gap. Place the smoker over high heat. When you start to see wisps of smoke, reduce the heat to medium and tightly close the lid. Smoke the salt for 20 minutes. Repeat as needed until the salt is bronzed with smoke and intensely smoke-flavored. Cool the salt to room temperature, then transfer it to a jar, cover, and store away from heat and light. It will keep for several weeks. 
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			SEDUCED BY SALT 

			It’s an edible stone—and a biological necessity—and barbecue would be unimaginably dull without it. I’m talking about the one food we eat daily that’s neither plant nor animal, the world’s most popular seasoning: salt. 

			Salt comes in a bewildering array of colors, textures, and tastes. 

			Indians love black salt (kala namak), a blackish-brown or blackish-pink salt with a smoky, almost sulfurous flavor. Talk about reinforcing the smoke flavor of barbecue! When I was in Hawaii, I chanced upon a red salt that was colored with edible clay—the traditional seasoning for the pit-roasted pig at a luau. 

			Salt comes from two primary sources: mineral deposits in the earth and evaporated seawater. Mineral deposits furnish rock salt; the ocean, sea salt. Freshly mined rock salt is the coarse, gray-white stuff we sprinkle on driveways to prevent them from freezing. To make common table salt, the mineral is dissolved in water, purified, evaporated, and dried. 

			Sea salt is made by evaporating seawater. Traditionally, the water was channeled into shallow seaside basins, where it evaporated in the sun. Sea salt is loaded with flavorful minerals, including iodine and calcium and magnesium chloride. 

			The ultimate salt goes by the French name of fleur de sel (salt flower). Made by the traditional solar evaporation method, this premium sea salt comes in large flaky crystals with a pleasing crunch and elegant briny flavor. One great example is Maldon salt from Essex, England.

			Kosher salt comes in large, flaky pyramid-shaped crystals that are slow to dissolve on food. Because kosher salt doesn’t melt right away, it gives you pointillistic bursts of flavor when you bite into a grilled steak or fish fillet. Its coarse texture feels great between your fingers when you take a pinch. 

			

						Balinese Seasoned Salt

			Yield: Makes ⅔ cup 

			TRY THIS!

			Sprinkle this salt on grilled chicken, pork, and seafood. It’s also great on grilled vegetables. 
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			I first tasted this seasoned salt at the Amankila resort in Bali. The bold flavors—coriander and cloves for pungency and anise and nutmeg for sweetness—ricochet on your taste buds. Ground red rice gives the rub a striking pink color. It also fosters the formation of a savory crust. Red rice is available at Asian markets and natural foods stores. If it’s unavailable, use white rice. 


			INGREDIENTS 

			2 tablespoons red rice 

			2 tablespoons coriander seeds 

			2 teaspoons fennel seeds 

			½ teaspoon whole cloves

			½ teaspoon freshly grated nutmeg

			½ cup coarse salt (sea or kosher)



			Heat a small dry skillet over medium heat. Add the rice, coriander, fennel, cloves, and nutmeg and toast until fragrant, 2 minutes. Do not brown. Cool the spices, then transfer to a spice mill and grind to a fine powder. Add the salt and pulse the grinder to mix. Transfer to a jar, cover, and store away from heat and light. The salt will keep for several weeks. 

			Central Asian Seasoned Salt

			Yield: Makes ¾ cup 

			TRY THIS! 

			Generously sprinkle on lamb, beef, chicken, or seafood prior to grilling. 

			The spices in this salt are traditional Central Asian seasonings for grilling. 


			INGREDIENTS 

			½ cup coarse salt (sea or kosher) 

			1 tablespoon cracked black peppercorns 

			1 tablespoon dried chives 

			1 tablespoon dried parsley 

			1 tablespoon dried mint 

			2 teaspoons ground coriander 

			2 teaspoons hot paprika 

			2 teaspoons dried garlic flakes 

			½ teaspoon ground cinnamon 



			Combine all the ingredients in a bowl and stir to mix. Transfer to a jar, cover, and store away from heat and light. The salt will keep for several weeks. 

			Sesame Salt

			Yield: Makes 1¾ cups 

			TRY THIS! 

			This Asian-inflected salt makes a colorful seasoning for grilled seafood, chicken, and vegetables. Use it on grilled tofu, seitan, and vegetables.

			I love the nutty roasted flavor of this sesame-seasoned salt. Ditto for its appearance: snow-white salt crystals, tan roasted sesame seeds, and jet-black kuro goma (Japanese black sesame seeds). The latter are available at Japanese markets and at natural foods stores and gourmet shops. 


			INGREDIENTS 

			½ cup white sesame seeds 

			½ cup black sesame seeds, or additional white sesame seeds

			¾ cup coarse salt (sea or kosher)

			3 tablespoons cracked black peppercorns



			Heat a dry skillet over medium heat. Add the white sesame seeds and toast, stirring occasionally, until fragrant and golden brown, 2 to 4 minutes. Transfer the sesame seeds to a bowl and let cool. Stir in the black sesame seeds, salt, and pepper. Transfer to a jar, cover, and store away from heat and light. The salt will keep for several weeks. 

			Lemon Pepper

			Yield: Makes ¾ cup 

			TRY THIS! 

			Sprinkle on as you would normal pepper, but when you want a bright blast of lemon as well. It also works as an ingredient in rubs, marinades, or sauces. 
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			Many of the rub and sauce recipes in this book call for lemon pepper. You can buy it ready-made, of course, but commercial brands vary widely in quality and are often artificially flavored. It’s easy to make your own. 

			For even more flavor, use fragrant Meyer lemons, which originated in China as a cross between a lemon and a mandarin orange. 


			INGREDIENTS 

			2 lemons 

			¾ cup black peppercorns 



			1. Grate the zest (oil-rich outer rind) off the lemons, using a Microplane or box grater. You need about 2 tablespoons. 

			2. Place the lemon zest and peppercorns in a spice mill. (Don’t overcrowd the spice mill—work in several batches if necessary.) Grind the zest and peppercorns to a coarse powder. Transfer to a jar, cover, and store in the refrigerator. The lemon pepper will keep for several weeks. 

			Six Pepper Blend

			Yield: Makes ¾ cup 

			TRY THIS! 

			Use as you would regular pepper—not just on grilled foods. It’s better. 

			When I was growing up, pepper was, well, pepper. Today you can find white, black, green, and pink peppercorns, not to mention pungent Sichuan pepper. Each has a distinct flavor: the earthy heat of black peppercorns; the clean heat of white pepper; the herbal, almost fruity tang of green peppercorns. 

			Botanically speaking, pink peppercorns and Sichuan peppercorns aren’t pepper at all, but the berries of exotic shrubs. The former have a floral fragrance, while the latter possess a piney pungency that has the curious effect of making your tongue feel numb. As for hot pepper flakes, they belong to the capsicum family and add a different sort of heat.


			INGREDIENTS 

			2 tablespoons Sichuan peppercorns 

			½ cup black peppercorns 

			2 tablespoons white peppercorns 

			2 tablespoons green peppercorns 

			1 tablespoon pink peppercorns (optional)

			1 tablespoon red pepper flakes



			1. Heat a small dry heavy skillet over medium heat. Add the Sichuan peppercorns and roast until fragrant and just beginning to darken, 2 to 4 minutes, stirring often. Transfer the peppercorns to a bowl to cool. Add the remaining ingredients to the bowl and stir to mix. 

			2. Grind the pepper mixture in a pepper or spice mill. If using a spice mill, work in small batches to ensure an even grind. Transfer to a jar, cover, and store away from heat and light. The pepper blend will keep for several weeks. 

			American Rubs

			Basic Barbecue Rub

			Yield: Makes 1 cup 

			TRY THIS! 

			Sprinkle this rub on pork, beef, chicken, and robust fish, like salmon. You can cook the meat at once or, for an even richer flavor, let it marinate for 2 to 4 hours first. 
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			Here’s the granddaddy of all barbecue rubs, but don’t let the simple formula fool you. There’s a heap of flavor in this simple rub—the molasses sweetness of the brown sugar, the heat of the pepper, the vegetal sweetness of the paprika, and the slow burn of the cayenne. Use this basic formula as a springboard for your own creativity (see how to customize a barbecue rub). Note: There are two ways to use this or any rub—sprinkle it on right before grilling or smoking as you would a seasoned salt. Or apply it several hours or even the day before to cure the meat as well as season it.


			INGREDIENTS 

			¼ cup coarse salt (sea or kosher) 

			¼ cup packed brown sugar (light or dark—your choice) 

			¼ cup sweet paprika 

			2 to 4 tablespoons freshly ground black pepper 

			Optional flavorings: 

			1 tablespoon garlic powder 

			1 tablespoon onion powder 

			½ teaspoon ground cayenne pepper 

			½ teaspoon celery seeds 



			Combine all the ingredients in a bowl and stir or whisk to mix. Transfer to a jar, cover, and store away from heat and light. The rub will keep for several weeks. 
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			HOW TO CUSTOMIZE A BARBECUE RUB

			The Basic Barbecue Rub: Adds and subs

			• For a Tex-Mex-style rub, add 2 tablespoons chile powder and 1 tablespoon each ground cumin, oregano, and unsweetened cocoa.

			• For a West Indian rub, add 1 tablespoon each onion and garlic powder; 1 teaspoon ground allspice; and ½ teaspoon each ground cinnamon, nutmeg, and Scotch bonnet chile powder or ground cayenne pepper. 

			• For a Spanish-style rub, substitute smoked paprika (pimentón) for the sweet paprika in the Basic Barbecue Rub.  Add 1 tablespoon each ground cumin and ground coriander and 1 teaspoon grated orange zest.

			• For a seafood rub, use only half the salt in the Basic Barbecue Rub, replacing the other half with Old Bay Seasoning (or add to taste).

			The Flavor Components: When starting from Scratch

			Barbecue rubs are all about balance, blending sweet, salty, sour, and hot into a harmonious whole. Here are options for each of these flavor components:

			Sweet: Sugar, brown sugar, maple sugar, palm sugar, or freeze-dried sugarcane juice (like Sucanat)

			Salty: Sea salt, kosher salt, smoked salt, or specialty salts, like Indian black salt or Alaskan spruce salt

			Sour: Lemon pepper, fresh or dried lemon, lime or orange zest, sumac, and so on 

			Heat: Black pepper, green peppercorns, pink peppercorns, Sichuan pepper, white pepper, dried chile flakes or powder, ginger, wasabi, hot paprika
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			Dalmatian Rub / Newspaper Rub

			Yield: Makes 1 cup

			TRY THIS!

			Apply this simple seasoning the next time you grill a steak or smoke a brisket or beef ribs. Pretty terrific on pork, lamb, and veal chops, too. 

			Sometimes less is more. Consider the “Dalmatian” Rub used by new wave pit masters to turn out world-class briskets and beef ribs. Combine equal parts coarse salt (sea or kosher) and cracked black peppercorns and you get a white and black rub that’s speckled like a Dalmatian. Add hot red pepper flakes and you get a “Newspaper” rub—black and white and red (read) all over. Use either to make superlative grilled and smoked beef.


			INGREDIENTS 

			½ cup coarse salt (sea or kosher)

			½ cup cracked black peppercorns

			¼ cup red pepper flakes (optional)



			Combine the salt, pepper, and red pepper flakes (if using) in a bowl and mix with your fingers or a small whisk. Store any unused rub in a jar with a tight-fitting lid away from heat or light. It will keep for several weeks. 
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			How to Crack Black Peppercorns

			Ground black pepper works well in rubs. For seasoning steaks and other meats, I prefer partially pulverized black peppercorns, better known as cracked pepper. To crack peppercorns in a pepper mill, set the mill on the largest grind. To crack peppercorns by hand, wrap a couple of tablespoons of peppercorns in a dish towel and crush them with a heavy object, like a rolling pin or the bottom of a cast-iron skillet. A heavy-duty mortar and pestle work well, too. the French call cracked black peppercorns mignonettes and use them to make steak au poivre. 




			DALMATIAN RIBS 

			SALT AND PEPPER BEEF RIBS

			Yield: Serves 4

			You also need

			Hickory, oak, or your favorite hardwood

			These may be the simplest ribs you’ll ever make, but simple doesn’t mean simplistic. The salt-pepper seasoning forms a savory crust while keeping the focus on the beef. I call for beef short ribs here, but you can also use beef long ribs or full beef plate ribs. (Increase the cooking time to 6 to 8 hours for the latter.) 

	

			INGREDIENTS 

			4 pounds beef short ribs (choose large ribs with lots of meat on them)

			½ cup Dalmatian Rub/Newspaper Rub, or as needed

			Lean-and-Mean Texas Barbecue Sauce (optional)

	

			1. Set up your smoker following the manufacturer’s instructions and preheat to 250°F. If working on a charcoal grill, use only half a chimney of charcoal.

			2. Generously season the short ribs on all sides with Dalmatian Rub/Newspaper Rub. Place the ribs meat side up on the smoker rack.

			3. Smoke the ribs until darkly browned and cooked through and tender, 3 to 4 hours. When cooked, the meat will have shrunk back from the ends of the bones by ½ to 1 inch and the internal temperature will be about 200°F. 

			4. Transfer the short ribs to a platter. Loosely tent them with aluminum foil and let rest for 15 minutes. Pass the Lean-and-Mean Texas Barbecue Sauce. 

			Note: For even more flavor, set up your grill for direct grilling and preheat to high. Brush and oil the grill grate. Just before serving, brush the cooked short ribs on all sides with the barbecue sauce and grill over a hot fire to sizzle the sauce into the meat (2 to 4 minutes per side). Serve the remaining sauce on the side. 



			Kansas City Sweet and Smoky Rub

			Yield: Makes about 2½ cups 
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			TRY THIS! 

			Sprinkle on ribs, pork shoulders, briskets, and chicken 30 minutes to 2 hours before smoking. If desired, sprinkle on more rub during cooking and give a final hit just before serving. 

			This Kansas City rub is the most ecumenical of barbecue seasonings. Sweet rather than salty, flavorful rather than fiery, it contains mustard in the style of a Memphis rub and chili powder in the style of Texas. This open-mindedness reflects KC’s central geographic location. Beef and pork are equally popular here and sauces and seasonings tend to be mild and sweet, rather than strongly flavored or spicy. A well-mannered rub, this recipe—from my friends at the Kansas City Barbecue Society (KCBS), the source of so much good information about barbecue—will produce the sort of sweet, smoky ribs most of us would identify as perfect barbecue. Note the use of smoked salt to add a smoky dimension to the rub. You can make your own or use a good commercial brand. 


			INGREDIENTS 

			⅔ cup packed light brown sugar 

			⅔ cup granulated sugar 

			½ cup sweet or smoked paprika 

			¼ cup seasoned salt, preferably All-Purpose Seasoned Salt, or a good commercial brand, such as Lawry’s 

			¼ cup Smoked Salt, or a good commercial brand 

			¼ cup onion salt 

			¼ cup celery salt 

			2 tablespoons freshly ground black pepper 

			2 tablespoons pure chile powder (not a blend) 

			2 teaspoons mustard powder 

			1 teaspoon poultry seasoning 

			1 teaspoon ground ginger 

			½ teaspoon ground allspice 

			½ teaspoon ground cayenne pepper 



			Combine all the ingredients in a bowl and stir or whisk to mix. Transfer to a large jar, cover, and store away from heat and light. The rub will keep for several weeks. 
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			HOW TO MAXIMIZE YOUR RUB’S PERFORMANCE

			Buy the freshest possible spices and dried herbs. After 3 months, most dried herbs, especially delicate herbs like chervil or tarragon, will have lost their punch. Buy replacements at a store that has a high turnover. When possible, grind whole spices yourself right before you use them. Use a small electric coffee grinder reserved for this purpose. Use another grinder for coffee. 

			• Date the rub and indicate the shelf life: If kept away from light and heat, most rubs will be at their peak for 1 to 2 months.

			• Use a cautious hand when adjusting flavors. Remember—the male brain is wired to think, “If some is good, more must be better.” Too much of any spice can ruin a great batch of rub.

			• Take your rub for a test drive. Remember, a rub will taste different on your finger than it will on meat sizzling away on a grill. Try the rub on a neutral-tasting piece of meat, like a steak or chicken breast, so you know how it behaves on the grill.

			• Strive for balance. A good rub will play like a musical chord on guitar or piano.

			• If not following a recipe, be sure to record the ingredients you use along with accurate measurements. You want to be able to replicate your successes. And share them with us on the Barbecue Board (barbecuebible.com).

			• When giving rubs as gifts, package in airtight containers or shaker jars. These can be purchased in some cookware shops or restaurant supply stores. Design a label—easy using a computer. Include instructions for use.

			• As a general rule, figure on 2 to 4 teaspoons of rub per pound of meat, poultry, or fish.

			So, how do you use your rub? There are two ways.

			As a seasoning, like you would salt and pepper, and apply it just before grilling. Sprinkle it on, or rub it in with your fingertips. (That’s why it’s called a rub.) You can sprinkle on some more just before serving to reinforce the flavor.

			As a cure: You’ll achieve a more complex flavor if you use the rub as a cure or marinade: Apply the rub to food several hours ahead of time (up to 1 to 2 days ahead for large cuts of meat), and refrigerate, covered, until ready to grill. 



						5-4-3-2-1 Rubs East and West

			The 5-4-3-2-1 Rub has been a mainstay on the American barbecue competition circuit—not to mention an easy way to remember the formula for a complex flavored rub equally well suited to pork, beef, lamb, and poultry. That set me thinking about another alphanumeric rub—this one with an Asian accent. 

			AMERICAN 5-4-3-2-1 RUB

			Yield: Makes 1 cup 

			TRY THIS! 

			Use American 5-4-3-2-1 Rub on beef, pork, chicken, and ribs of all persuasions.


			INGREDIENTS 

			5 tablespoons sweet or smoked paprika

			4 tablespoons brown sugar (light or dark—your choice)

			3 tablespoons coarse salt (sea or kosher)

			2 tablespoons freshly ground black pepper

			1 tablespoon ground cumin



			Combine the paprika, sugar, salt, pepper, and cumin in a mixing bowl and mix well, using your fingers to break up any lumps in the sugar. Transfer to a jar, cover, and store away from heat and light. Keeps for several weeks (not that it will last that long). 

			ASIAN 5-4-3-2-1 RUB

			Yield: Makes 1 cup

			Five-spice powder is a Chinese blend with a smoky anise flavor comprised of star anise, fennel, anise, cinnamon, and white pepper. Look for it in Asian markets or in the spice rack of a well-stocked supermarket. 

			TRY THIS!

			Use as a seasoning for barbecued duck and pork tenderloin. Brush the meat with sesame oil, then sprinkle on the rub. 


			INGREDIENTS 

			5 tablespoons turbinado sugar (like Sugar in the Raw) or light brown sugar

			4 tablespoons coarse salt (sea or kosher) 

			3 tablespoons freshly ground black pepper 

			2 tablespoons Chinese Five-Spice Powder

			1 tablespoon onion powder



			Combine the sugar, salt, pepper, five-spice powder, and onion powder in a mixing bowl and mix well, using your fingers to break up any lumps in the sugar. Transfer to a jar, cover, and store away from heat and light. Keeps for several weeks (not that it will last that long). 

			Lone Star Steak Rub

			Yield: Makes 1¾ cups 

			TRY THIS! 

			Beef is the logical destination for this lip-searing rub, especially steak, roasts, and brisket. But don’t overlook its use on chicken, pork, and even seafood. As for grilled vegetables, well, it’s great there, too.
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