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PREFACE





Q So why did a guy who’s spent nearly a decade celebrating the glory of smoke and fire that is barbecue decide to write a book on indoor grilling?


A The short answer is easy. Because my editor, Suzanne Rafer, asked me to. Suzanne is an apartment dweller in Manhattan. Like millions of Americans, she lives in a major metropolitan area, where condominium regulations, municipal fire codes, or a simple lack of space make grilling outdoors illegal or impossible.


But apartment living isn’t the only reason a book on grilling indoors makes sense.


Elsewhere in the country, arctic winter temperatures or grill-burying snowfall render wintertime grilling unfeasible, or at least unpleasant—although many diehard ’que heads don’t let a little rain, snow, sleet, hail, or ice deter them from their appointed rounds at the grill.


Yet steaks still need to be grilled, salmon requires smoking, and chickens beg to be spit-roasted—even if you can’t cook outdoors. Almost from the dawn of civilization, human ingenuity has contrived to bring the techniques of outdoor live-fire cooking indoors.


Which brings me to the third reason I wrote this book: because indoor grilling belongs to a barbecue tradition that began with our earliest cave-dwelling ancestors. If it’s likely that the first barbecue was accidental (a forest fire cooked a bison on the hoof and some prehistoric man or woman tasted and liked it), it’s equally likely that the first deliberate act of grilling probably took place indoors. After all, archeologists have discovered Paleolithic cave sites containing the remains of flame-charred animal bones and cooking pits.


The ancient Greeks and Romans certainly grilled indoors. The hearth was literally and spiritually the focal point of the home. Indeed, our word focus comes from the Latin word for hearth. For that matter, so does the word for a popular Italian bread once cooked on the hearth—foccacia.


In medieval Europe, the fireplace served as the cooking center for the household. Capons and pullets were roasted on rotisseries in front of the fire. Some of these rotisseries were hand-cranked by scullions; others were powered by clockworks; and one particularly ingenious model—illustrated in an illuminated manuscript—used a small dog on a treadmill to turn the spit.


You may think of indoor grilling as being the province of newfangled gadgets, like the George Foreman contact grill, VillaWare panini machine, Showtime rotisserie, or Camerons stove-top smoker. These are, in fact, the latest manifestations of a spirit of indoor grill ingenuity that began the moment the first hominid roasted a haunch of meat in a fire pit in a cave.


Which brings me to the final reason I wrote this book—because it affords indoor and outdoor grillers alike an opportunity to expand our grilling horizons. There are some dishes you can make on an indoor grill that are difficult, if not impossible, outdoors. The short list would include panini and Cuban sandwiches, spit-roasted onions and artichokes, saganaki (Greek grilled cheese made in a grill pan), shad roe, and sugar- and cinnamon-crusted banana “tostones” for dessert.


Surveys have shown that most people tend to grill the same three or four dishes over and over. If you’re strictly an indoor griller, I hope this book will help you expand your repertory and give you some bold new ideas for using your contact grill, grill pan, built-in grill, freestanding grill, fireplace, countertop rotisserie, and stove-top smoker. If you grill both indoors and outdoors—or even solely outdoors, I hope the book will still give you some fresh ideas.


As with all my books, I learned a lot, had fun, and ate well while writing it. I hope it will make you a better griller—whether you cook indoors, outdoors, or both.
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INTRODUCTION





bringing the grill indoors


There are lots of places I could start this book.


At the rugged stone hearth at Randall’s Ordinary in Stonington, Connecticut, a country inn where dinner is cooked nightly in an antique fireplace—almost exactly as it has been since Colonial times.


In the “green room” of a television station, where I met boxer turned indoor grill champ—and the personality behind one of the most widely sold cooking devices in human history—George Foreman. (It was a great and validating moment—the champ gave me the perfunctory smile, walked halfway down the hall, then turned and shouted: “Hey, you’re the guy that wrote How to Grill!”)


On the set of the QVC, where, a few years back, an inventor and marketing genius named Ron Popiel made retailing history by selling $1 million worth of his Showtime rotisseries in a single hour.


But the most appropriate place to begin might be at the restaurant Da Toso in the hamlet of Leonacco in the province of Friuli, northeastern Italy. Da Toso is a ’que hound’s dream come true—a third-generation family-run restaurant in an out-of-the-way village with a strictly local clientele, and absolutely terrific, authentic live-fire-cooked food. I’d been brought here by Friuli gastronomy expert Bepi Pucciarella to experience a highly distinctive style of Italian barbecue—grilling on a fogolar—a freestanding hearth located not outdoors or even in a fireplace, but in the center of a dining or living room.
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The fogolar is remarkable for the ingenuity of the setup—a raised stone hearth on stout wooden legs with a charcoal-burning, slanted metal grill positioned under an onion-shaped copper chimney (also freestanding) to carry away the smoke. Da Toso’s food was remarkable, too, for its simplicity and forthright flavors—lamb chops grilled with garlic and rosemary, for example, or grilled calf’s liver carpeted with paper-thin slices of white truffle.


But what struck me the most was how warm and comforting the arrangement was. It combined the sights, sounds, smells, and of course flavors of live-fire cooking with the inimitable sense of comfort you get when you stand in front of a fireplace on a cold or rainy day. From the dawn of humankind, the fire has provided light, warmth, cooking, and a sense of security, and all were abundantly present in Da Toso’s unassuming dining room.


It was here that the vision for this book began to take shape, for while I had experimented with grilling in the massive fireplace at my grilling seminar, Barbecue University at the Greenbrier, and tinkered with grill pans and stove-top smokers, I’d never thought of indoor grilling as an area I’d be interested in pursuing. My lunch at Da Toso convinced me that one could grill indoors with passion and finesse—even soul.


Thus began an adventure that led me from the venerable art of fireplace cookery to the high-tech convenience of contact grills like the George Foreman and panini machines, and built-in grills like the Jenn-Air. I decided that the book would include an indoor equivalent for every sort of outdoor live-fire cooking experience: direct grilling, indirect grilling, spit-roasting, smoking, and even roasting in the embers.


To this end, I resolved to cover all the major types of indoor grills, from a gridiron in the fireplace to a built-in grill in your stove to a grill pan, contact grill, freestanding electric grill, stove-top smoker, and even countertop rotisserie. (See box on this page.)


I began to experiment with these devices—sometimes with felicitous results, sometimes with disappointment. The contact grill, for example, turned out middling steaks at best. (However, I did figure out some techniques for improving the performance of a contact grill for meat—see page 81.) On the other hand, it proved terrific for making panini and other pressed sandwiches—a category I had been unable to include in previous books. The contact grill also proved surprisingly effective for grilling seafood, vegetables, and even fruit for dessert.


For decades I’ve used my Camerons stove-top smoker cooker to prepare delicious kipper-style smoked salmon. In the course of writing this book, I discovered you could also use it to make delectable barbecued ribs, smoked turkey, Texas-style brisket, and even an indoor beer-can chicken.


Grill pans have been part of my batterie de cuisine since my student days in Paris. Back then, French chefs didn’t grill over live fire (most still don’t), but they often used grill pans to give steaks, chops, and chicken breasts a seared flavor and a handsome crosshatch of grill marks.


The countertop rotisserie, on the other hand, was a new piece of cookware for me, and I must confess I was skeptical the first time I plugged one in. It lived up to its impressive sales figures, however, turning out crisp-skinned succulent chickens, handsome roasted ducks, and even many foods you wouldn’t normally think of spit-roasting, from tuna “roasts” to lamb shanks to corn on the cob.


outdoor vs. indoor








	OUTDOOR GRILLING METHOD


	INDOOR EQUIVALENT







	Direct grilling over wood or charcoal


	Fireplace grill







	Direct grilling over gas


	Built-in grill, freestanding grill, grill pan







	Indirect grilling


	Countertop rotisserie







	Spit-roasting


	Countertop rotisserie







	Smoking


	Stove-top smoker







	Grilling in the embers


	Fireplace grill











The shortest leap from outdoor to indoor grills came with fireplace grills and built-in grills (built into your stove). Grilling in a fireplace most closely resembles grilling on charcoal outdoors—with one added advantage—wood embers produce a lot more flavor than charcoal. Built-in grills powered by gas or electricity function very much like outdoor gas grills.


how to use this book




In writing this book, I’ve tried to make the recipes as versatile and user-friendly as possible. There are dozens of different indoor grilling devices on the market, and beginning on the next page, you’ll find descriptions of the major types and brands.


In terms of sheer number sold, the George Foreman contact grill is probably the most popular, followed by the countertop rotisserie, grill pan, and built-in grill.


To bring everyone under the tent, I’ve tried to provide instructions for preparing a particular recipe on as many different types of indoor grills as possible. The body of the recipe outlines the basic preparation, marinating, and seasoning instructions. The box that accompanies most recipes, entitled “If you have a . . .,” will tell you how to cook the dish on the various types of indoor grills, while Tips and Notes highlight special ingredients or cooking strategies.


For some recipes, particularly those that are smoked or spit-roasted, only one type of indoor grilling device will work. In these instances, only one device is listed.





one final note


Although there’s nothing like the thrill of cooking over live fire outdoors, or the inimitable flavor that results when foods are sizzled over glowing embers or slow-smoked over smoldering wood, you can grill very tasty and righteous food indoors. This book was written to help you bring those robust, soul-satisfying flavors from the outdoors indoors. (In fact, if you’re a diehard outdoor griller, be assured that most of the marinades, rubs, basting sauces, indeed, entire recipes in this book can be made outdoors.)


So happy grilling and warmest wishes.


—Steven Raichlen





indoor grills


There are five basic types of indoor grills: the contact grill, the grill pan, the built-in grill, the freestanding grill, and the fireplace grill. Add to those two other ingenious devices, the countertop rotisserie and the stove-top smoker. Some function like outdoor charcoal or gas grills; others use technologies that produce results comparable to various grilling methods. All can be useful tools in the indoor griller’s arsenal, although each also has limitations. Here’s a scorecard to help you understand the players, beginning with the popular contact grill. My favorite indoor method—and the one that’s most comparable to outdoor live-fire cooking—is the fireplace. If you want to check that out first, turn to page 10.


contact grills


The contact grill, which most people are familiar with in the form of the very popular George Foreman, works something like a waffle iron or sandwich press. Its ridged grilling plates heat up to cook food from the top and the bottom simultaneously. The weight of the lid presses down on the food, creating an inviting crust, and the raised ridges on the best models leave well-defined grill marks. Panini machines are also contact grills.


If you’re a hardcore barbecue traditionalist, you may have doubts about contact grills and how their results compare with outdoor grills. It’s not the same, of course, but when it comes to what contact grills do well, they can be handy. They preheat quickly and, since you don’t have to turn most food cooked in them, cooking generally takes less than half the time as on an outdoor grill. And contact grills are terrific for making hot sandwiches, such as Italian panini (see pages 300 through 307), Cuban sandwiches like the medianoche (page 308), a French croque monsieur (page 292), and the classic Reuben (page 319).
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Along with the weight of the grill’s lid, the top and bottom heat sources produce exceptionally satisfying exteriors on seafood, especially fatty salmon and bluefish. The moderate heat enables you to grill delicate foods that would normally be off-limits to outdoor grills, such as thin fish fillets or shad roe. Contact grills are also good for cooking foods crusted with ground nuts, seeds, or bread crumbs. And the nonstick surface that’s a feature of most contact grills makes them a dream for grilling sticky foods like polenta and cheese. If you believe (and I do, Dr. Atkins notwithstanding) that a reduced-fat diet is generally good for you, the contact grill can have powerful health benefits, since fat drains off as the lid presses down on the food while it cooks. As the mighty George Foreman says, “Knock out the fat.”


Another advantage of contact grills, however, is that they’re fairly compact. They don’t take up a lot of space, and they’re well suited to cooking for one or two people.


Most contact grills, however, do a middling job of cooking steaks and other red meats-—indeed, any food that needs to be seared over high heat. This brings us to the main drawback of contact grills: Because the meat is sandwiched between the two metal plates, it tends to stew in its own steam rather than grill. And as for those grill marks, models vary widely in their ability to create well-defined ones and to properly cook food through, so ample wattage is essential.


One improvement I’d like to see for all contact grills is an on/off switch. Many models turn on when you plug them in. I’d also like to see more power and a higher heat capacity controlled by a thermostat on even the smallest machines.


preheating times








	TYPE OF GRILL


	PREHEATING TO HIGH







	Contact grills


	3 to 5 minutes







	Grill pans


	3 to 5 minutes







	Built-in grills


	5 to 8 minutes







	Freestanding grills


	5 minutes







	Countertop rotisseries


	0 to 5 minutes







	Stove-top smokers


	3 to 5 minutes











WHAT TO LOOK FOR WHEN BUYING A CONTACT GRILL


• A grill with enough power to brown and sear food. Buy one that can cook at least four burgers at a time, and preferably one that cooks six. Two-burger grills just don’t get hot enough. For more about contact grill sizes, see the box on page 4.


• An adjustable temperature control—many contact grills lack this, but it’s a feature I appreciate, even though ninety-nine percent of the time, I run the grill on the highest setting.


• An on light to let you know the grill is in operation.


• A nonstick coating on the cooking surface to prevent food from sticking to it.


• Raised parallel ridges on the cooking surface to give you well-defined grill marks.


• A drip pan to catch the fat.


• Easy cleanup. Ideally, you should be able to immerse the grilling plates in water, but only one contact grill I know of lets you do this, and it’s a loser on other accounts. Many contact grills come with plastic “combs” or “rakes” to enable you to scrape clean between the grill ridges.


• Sturdy construction, particularly with regards to the handle. Some recipes occasionally require you to exert extra pressure on the food as it cooks by pressing down on the top grill plate.


• A floating hinge, which enables the top grill plate to sit higher or lower depending on the thickness of the food underneath it. This promotes even grilling, while a fixed hinge causes the food closer to the hinge to cook faster and hotter than the food farther from it.


• A latch so you can fasten the grill closed when you put it away.


• Finally, a cool-looking design. I love the ribbed chrome look of panini machines, such as VillaWare’s Uno ProPress (for more about panini machines, see the box on page 302).


safety tip




To reduce the likelihood of setting off your smoke alarm, grill under or as close to your stove hood as possible and run the exhaust fan on high.





TIPS FOR COOKING IN A CONTACT GRILL


• Don’t forget to put the drip pan under the front of the contact grill before you start cooking. Rendered fat can flow quickly, so you may need to replace the drip pan with a clean one. You may even want to set the whole grill on a rimmed baking sheet.


is bigger better?




The shopper buying a contact grill is faced with a daunting selection—even from a single manufacturer. Consider the broad product line of George Foreman grills, which are manufactured by Salton.


It turns out that not all contact grills are equal, and that with the popular Foreman grill, at least, bigger is better. Foreman grills come with varying wattages—from 760 watts to 1,500. The lower-wattage machines may fit handily on the counter of a small kitchen, but they have a hard time getting hot enough to brown food and apply grill marks.


So when you buy a contact grill, look for the highest available wattage—at least 1,000 watts, ideally 1,500. Unfortunately, while this is marked on the bottom of the machine, it may be not be marked on the box. It’s best to check the label on the underside of the machine before buying. That’s easy in stores with display models. In smaller stores, ask a salesperson to open the box so you can double-check.





• To grill, plug in the machine, and if your model has one, set the thermostat to the desired temperature—most often high. When the power light goes from red to green (or from off to on), the grill is ready. If you don’t have a thermostat, preheat the grill for three to five minutes.


• Despite their name, panini machines are good for grilling much more than sandwiches. Their high wattage and heavy lids make them ideal for chicken breasts, for example, and even steak. But that heavy lid can wreak havoc on delicate foods; when cooking these, lower the lid gently. For all intents and purposes panini machines and Foreman grills are interchangeable.
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• In the best of all possible worlds, you’d buy a high-powered contact grill to start with. If you own a lower-power model, preheat it well, and use it for seafood, burgers, sandwiches, and vegetables—not steaks or chops.


• Contact grills do a good job with bone-in chicken breasts, but other meats, such as pork and veal chops, turn out best when they’re boneless.


• One of the advantages of the contact grill is its ability to apply pressure as well as heat. This is great when making dishes like pollo al mattone (chicken under a brick; see page 190) or pressed sandwiches, like panini. As a general rule, as you cook, press down hard from time to time on sturdy foods, such as steaks and chops, or foods that are supposed to be flattened, like sandwiches. Pressing down on the lid one or two times during the grilling process ensures good grill marks and a crusty exterior.


• Gently lower the lid and don’t press on it when grilling delicate foods, like fragile fish fillets, delicate vegetables, and pound cake. You don’t want to crush them.


• Grilling fish indoors can create aromas that some people wish had remained outdoors. To minimize this, set up your contact grill on the stove under your stove hood and run the exhaust fan on high, or place the grill next to an open kitchen window.


• It’s easier to clean a contact grill when it’s hot than when it’s cold. Let it cool slightly, then use the plastic comb or rake it comes with to scrape large pieces of food off the grilling surfaces and between the ridges. Wipe the grill plates and outside of the grill with damp paper towels. Wash dishwasher-proof parts, such as the drip pan, in the dishwasher. (If you turn off the grill while you eat your dinner, plug it in again afterward to reheat. Then, let the grill cool slightly before cleaning it.)


grill pans


Next to the fireplace (see page 10), the grill pan is probably the oldest type of indoor grill. It’s widely used in France (indeed, throughout Europe) and has become a classic culinary tool (when I attended cooking school in Paris in the 1970s, we cooked steaks in grill pans). Grill pans are great for preparing steaks, chops, chicken breasts, and thinly sliced vegetables—good ones apply dark, tack-sharp grill marks. Indeed, food stylists often use grill pans to cook steaks and vegetables that look as if they were cooked over live fire.


A grill pan is nothing more than a frying pan with raised parallel ridges on the bottom; these ridges create the charred parallel grill marks. Like all true grills, and unlike skillets, grill pans have the advantage of draining off excess fat. Unlike cooking on a true grill, you get to collect the pan juices, which make a good base for sauces.


The jury is out on the ultimate superiority of plain or stick-resistant cooking surfaces. (Stick-resistant surfaces are increasingly replacing the less satisfactory nonstick surfaces once so common.) I personally like cast-iron grill pans without any special finish, but you need to season these well and keep them seasoned (see page 6). If you prefer to use an enameled, stick-resistant grill pan, like Le Creuset’s, just remember they should not be subjected to sudden changes of temperature—for example, by rinsing a hot grill pan under cold water. This can crack the enamel, even though it’s the most effective way to clean the pan.
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Grill pans come in a variety of shapes and sizes—round, square, rectangular; small enough to fit on one burner or large enough to straddle two. I use a basic 10-inch square pan. Rectangular pans are good for long, slender foods, like whole trout. For one or two people, a 9- to 12-inch square grill pan is fine. For larger families, you may want to invest in a grill pan large enough to cover two burners. If your main goal is to grill steaks and chops, any grill ridge configuration will do. If you mostly want to cook small pieces of food, such as scallops, shrimp, and sliced vegetables, buy a grill pan with closely spaced ridges.



seasoning a cast-iron grill pan




It’s my opinion that cast iron makes the best grill pans. It’s sturdy and heavy; it conducts and retains heat well; and there’s nothing like cast iron for branding in grill marks. However, it does require a little extra care, namely in the washing and seasoning. (Seasoning cast iron with vegetable oil or shortening creates a rust-proof, nonstick finish.) Here’s how the Lodge Manufacturing Company, one of America’s oldest cast-iron cookware companies, suggests you do it.


1. Place an oven rack in the highest position in the oven and another in the lowest. Line the lower rack with aluminum foil to catch any drippings. Preheat the oven to 350°F.


2. Wash a brand-new cast-iron grill pan with hot soapy water and a stiff brush. This removes any oil or metal shavings left from the factory.


3. Rinse and dry the pan completely with paper towels.


4. Apply a thin coat of melted solid vegetable shortening (for example, Crisco) to the entire surface, both inside and out. A pastry brush works well for this.


5. Place the grill pan upside down on the upper oven rack and bake it for one hour.


6. Turn off the oven and let the pan cool before removing it from the oven.


7. Store the pan in a cool, dry place.


The more you use a cast-iron grill pan, the better seasoned it will become.


After each use, clean the pan using a stiff brush and hot water only. Do not use soap. Towel dry the pan immediately and apply a light coating of vegetable oil to it while still warm. Never wash a cast-iron grill pan in the dishwasher.


If the pan develops a metallic smell or leaves a metallic taste or shows signs of rust, don’t worry. Wash the pan with soap and hot water, scour off the rust with steel wool, and reseason.





WHAT TO LOOK FOR WHEN BUYING A GRILL PAN


• A thick, heavy metal, stick-resistant, or cast-iron body that absorbs heat and distributes it evenly.


• High, sharp ridges that will produce clean grill marks.
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TIPS FOR COOKING IN A GRILL PAN


• To preheat the grill pan, place it over medium, rather than high, heat. You want the pan hot but not superheated. A superheated grill pan will burn the food before it has cooked through.


• To test whether the grill pan is properly preheated, sprinkle a few drops of water over it. On a hot grill, they will skitter and evaporate in two seconds; on a medium-hot grill, this will take four to six seconds.


• To prevent food from sticking, lightly oil the tops of the ridges of the grill pan. Fold a paper towel into a tight pad, then dip it in a small bowl of oil, shaking off any excess. Holding the folded paper towel with tongs, run it over the top of the ridges, taking care not to dribble oil between the ridges; any excess oil will burn on the pan.


• Grill pans are best for grilling dry foods—unmarinated steaks, chops, and fish fillets and thinly sliced vegetables. When grilling marinated foods, drain them well, scraping off bits of minced onion or garlic; these can fall into the pan and burn.


• If a handsome crosshatch of grill marks is desired, rotate each piece of food a quarter turn halfway through the grilling process.


• Let enameled or stick-resistant grill pans cool to warm before immersing them in soapy water to wash. If your grill pan is cast iron, don’t add soap to the soaking water. Soak all pans for five to ten minutes, then use a stiff natural- or plastic-bristled brush to scrub enameled or stick-resistant pans; use a wire brush on cast-iron pans.



built-in grills



If the fireplace grill is the indoor equivalent of a wood-burning or charcoal grill, the built-in grill is designed to perform like a gas grill. As its name suggests, the built-in grill is a permanent feature of some gas or electric ranges. Good ones enable you to do any sort of direct grilling that you would do on an outdoor gas grill. Bad ones lure you with the promise of indoor grilling but don’t really get hot enough to do the job.


The first built-in grill that had wide commercial success was the Jenn-Air, pioneered by the Maytag appliance company. The grill offered two important innovations: It functioned like an inverted broiler, thanks to an electric heating element positioned under the grate, and it had a powerful downdraft exhaust system that sucked away smoke through a vent next to the grill. These two features made it possible to grill indoors using the direct method without having a massive space-gobbling overhead hood and yet not have the kitchen fill up with smoke.


Today many big-name appliance companies make stoves with built-in grills, including Jenn-Air, Thermador, Viking, and Wolf. They are available heated by both gas and electricity, using a variety of heat-diffusing systems, including metal baffles and ceramic briquettes. Some have nonstick grill grates. Others come with rotisserie attachments.


In the course of teaching cooking classes around the country, I’ve worked on some pretty terrific built-in grills and some fairly awful ones. If you’re considering buying a stove with one, I suggest you go to an appliance store or cooking school where you can actually watch the grill being used or, better still, try grilling on it yourself.
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MISSISSIPPI TEST


Hold your hand 2 to 3 inches above the grate and start counting: “One Mississippi, two Mississippi, three Mississippi,” and so on. When the grill is heated to high, you’ll be able to get to two to three Mississippi before the heat forces you to pull your hand away. When the grill is heated to medium, you’ll be able to get to five to six Mississippi. When the grill is heated to low, you’ll be able to get to ten to twelve Mississippi.





WHAT TO LOOK FOR WHEN BUYING A BUILT-IN GRILL


• Check the heat output. Steaks should be grilled over a 600° to 800°F “fire.” Turn the heat to high and wait about five minutes, then use the Mississippi test to check the heat of the grill.


• Check the evenness of the heat: Does the grill burn as hot in the back as in the front? To some extent all grills have hot spots and cool spots, but the overall heat distribution should be consistent.


• Does the heat respond to and correspond to the temperature control? Set the grill heat to high and let it run for a few minutes. Then lower the heat to medium. Does the temperature drop noticeably? Turn the heat down to low and test it again. Each time you lower the temperature control you should feel a drop in the heat coming off of the grill.


• Does the size of the grill meet your needs? Because built-in grills share the stove-top with the range burners and sometimes a griddle, many have a relatively small cooking surface. If you’re grilling for yourself and your spouse or companion, the average-size built-in grill will be ample. If, on the other hand, you like to entertain, you’ll want to look for a built-in with a large cooking area or choose another type of grill.
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• Is the grill grate nonstick or stick-resistant? Are the bars of the grate thick enough to create respectable grill marks? Is there a drip pan, and can you line it with aluminum foil?


• How easy is the grill to clean? This is a biggie. It’s no fun using a system that does the grilling in ten minutes but requires an hour to clean. Does the grill come apart easily, and are at least some of the pieces (particularly the drip pan) dishwasher safe?


• Finally, how’s the exhaust system? Is it powerful enough to remove the smoke, or will you set off your smoke alarm every time you grill?


don’t burn the skewer!




Kebabs on bamboo or wooden skewers present the same challenge whether you’re grilling indoors or outdoors: How do you cook the meat without burning the exposed part of the skewers? Here are three solutions.


• Position the kebabs on the grate so the exposed ends of the skewers extend off the edge of the grill. This is easy to do on the narrow built-in grills found in many stoves.


• Use an aluminum foil shield. This method is good for fireplace grills and some built-in grills. Check the manufacturer’s instructions; in some cases, such as with Jenn-Air built-ins, covering a portion of the grate may interfere with the grill’s thermostat and ventilation system. To make a shield, tear off a sheet of aluminum foil that’s about three times as long as the exposed part of a skewer and fold it in three, as you would a business letter. Place the foil shield on the grate under the bare part of the skewers.


• Opt for a contact grill, freestanding grill, or grill pan. These grills naturally shield the skewers from the heat.





TIPS FOR GRILLING ON BUILT-IN GRILLS


• Before grilling, make sure you’ve read the grill instructions that come from the manufacturer.


• Some models come with nonstick or stick-resistant grill grates. Other built-in grill grates should be brushed and oiled prior to grilling.


• To preheat the grill, turn the heat to high. To test the heat use the Mississippi test. Hold your hand 2 to 3 inches above the grate and start counting: “One Mississippi, two Mississippi, three Mississippi,” and so on. When the grill is heated to high, you’ll be able to get to two to three Mississippi before the heat forces you to pull your hand away. When the grill is heated to medium, you’ll be able to get to five to six Mississippi. When the grill is heated to low, you’ll be able to get to ten to twelve Mississippi. Heating a built-in grill to high will take between five and eight minutes.


• To oil the grate, fold a paper towel into a small pad and lightly dip it in oil, shaking off the excess. Hold the paper towel with tongs and draw it across the bars of the grate.


• To minimize drips and residue on a built-in grill, drain marinated meats and seafood well before placing them on the grill. You may even want to blot them dry with paper towels.


• Clean or change your grill exhaust system filter often.


• To clean the grate, soak it in hot soapy water. Then, if it does not have a nonstick surface, brush the grate with a natural- or plastic-bristled brush or a ball of crumpled aluminum foil held with tongs.


freestanding grills


The freestanding grill functions like a built-in grill, but it’s self-contained and small enough to sit on a countertop. Most work like inverted broilers, with an electric heating element under the grate. (Some models, like those from T-Fal and Zojirushi, have the heating element built right into the grate. This tends to give these grills a bit more firepower.) Thus, in design at least, the freestanding grill functions similarly to an outdoor gas or electric grill. And, you have the theatrical advantage of being able to grill at tableside or even right on the table, should you desire.


Unfortunately, many freestanding grills are woefully underpowered—they can take almost forever to produce anemic-looking food that has little in common with the glories of the grill. Nonetheless, there are a few freestanding grills that can turn out a respectable steak for one or two people. Generally use freestanding grills to cook small or thin pieces of food that are done quickly.


WHAT TO LOOK FOR WHEN BUYING A FREESTANDING GRILL


• Sufficient wattage to achieve a grilling temperature that is hot enough. Buy one from a cookware store where you can actually see the grill in action.


• A temperature control and an on light.


• A drip pan you can fill with water or line with aluminum foil for easy cleaning.


• Easy to remove, dishwasher-safe parts, for easy cleanup.


TIPS FOR GRILLING ON A FREESTANDING GRILL


• Most freestanding grills have built-in shielding to protect countertops and work surfaces from excess heat. However, it’s a good idea to play it safe and place the device on a baking sheet; this will also collect any splatters or drips.


• To preheat the grill, turn the heat to high. To test for heat, hold your hand 2 to 3 inches above the grate and start counting: “One Mississippi, two Mississippi, three Mississippi,” and so on. When the grill is heated to high, you’ll be able to get to two to three Mississippi before the heat forces you to pull your hand away. When the grill is heated to medium, you’ll be able to get to five to six Mississippi. When the grill is heated to low, you’ll be able to get to ten to twelve Mississippi. Heating a freestanding grill to high should take five minutes, but may take longer. Some do not ever get all that hot.
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• Most foods will take slightly longer to grill on freestanding grills than they would on other indoor grills. While I’ve made the cooking times 1 minute longer per side, you may need several extra minutes per side, depending on your machine.


• Never submerge a freestanding grill in water unless the manufacturer’s instructions specifically say it is safe to do this.


 





THE FOGOLAR


The ultimate fireplace for indoor grilling is the fogolar of Friuli in northeastern Italy. This traditional freestanding hearth is often located in the middle of a home living room or restaurant dining room, so it truly serves as the focal point of the meal (not to mention the local social life). The raised hearth allows you to grill standing upright—much easier on the back than cooking in a floor-level fireplace. Suspended from the ceiling above a traditional fogolar is a distinctive onion-shaped chimney hood, which carries away the smoke and food fumes. Elaborate models may even have built-in rotisseries. The fogolar is the most perfect indoor grilling setup I’ve encountered.





fireplace grill


The fireplace is the oldest indoor grill. The Romans called it a focus (hearth), and its central role in cooking, domestic well-being, and promoting general human happiness made it the literal and spiritual focal point of the home. In Colonial America, most cooking was done in the fireplace, and grilling on a gridiron (a sort of square metal grate on legs) was a popular way to cook meat. While this practice has all but disappeared in the United States, it is still common in Italy, France, Argentina, and India.
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There are at least five benefits to grilling in a fireplace. First, it is the indoor grilling method most like grilling outdoors, particularly like grilling on a wood-burning or charcoal grill. Second, you can cook over as hot a fire as you desire. Third, you get to grill with wood, which provides a subtle but unmistakable smoke flavor. Fourth, if you happen to live in the Frost Belt, it lets you grill in the winter without having to brave the elements. Best of all, you get the primal sense of well-being that comes from gathering in front of a fire—an experience that marked the transition of prehistoric man from bipedal animals to human beings.


To grill in a fireplace, you need a fire and a gridiron or a Tuscan grill. A gridiron is a square or rectangular grill, often made of cast iron, with a grate that can be positioned 3 to 6 inches above the fire. (The white markings on a football field resemble the parallel metal bars, hence the football term gridiron.) It doesn’t need to be fancy. I’ve seen fireplace grills made by laying a wire refrigerator shelf over a couple of bricks positioned at opposite sides of the fire.


The basic procedure for fireplace grilling is to light a log fire and let it burn down to glowing orange embers. Then you rake the embers into a pile about 1 inch deep (or into a two-zone fire—a taller pile on one side for high-heat searing and a shallower pile on the other to provide a more moderate cooking heat). Position the gridiron or grate of the Tuscan gill over the coals and preheat it for three to five minutes before grilling. In some bigger fireplaces (especially in restaurants), the fire is built on one side of the hearth or in the center and the embers are raked or shoveled under one or more gridirons on the side.


WHAT TO LOOK FOR WHEN BUYING A FIREPLACE GRILL


• I like a heavy cast-iron gridiron with bars that are at least ¼ inch thick and legs that are at least 3 inches tall. Some models have a handle, which makes them easy to move, and some have widely spaced bars at one end for grilling larger things like steaks and more narrowly spaced bars at the other end for vegetables.


• Some Tuscan grills have a notched frame into which the grate fits. This allows you to raise or lower the grate as needed.


• Also available are Tuscan grills that come with two gridirons attached by a floating hinge and featuring legs on both the top and bottom. To use this ingenious device, sandwich steaks, vegetables, or other foods, especially more delicate ones, between the grates; then, once the food has grilled on one side, you turn over the entire grill to cook the second side.


TIPS FOR GRILLING IN A FIREPLACE


• It’s best if the fireplace is large enough to build a fire on one side or in the back while allowing you to position the gridiron on the other side or in the front.


the fireplace rotisserie




I have in my collection of grilling memorabilia a copy of a page from a medieval illuminated manuscript. The picture shows a brace of ducks turning on a spit in a fireplace. The spit is driven by a simple clockwork mechanism, which one of the kitchen scullions was undoubtedly charged with rewinding every fifteen minutes. It’s a device that dates back to the ancient Romans (remember Trimalchio’s feast in Fellini’s Satyricon?) and in this high-tech world, this ingeniously low-tech machine not only sets my mouth watering but satisfies my soul.


Enter the SpitJack, a fireplace rotisserie manufactured in Italy that has the brass and handsome black metal look of nineteenth-century cookware. The machine has just four basic parts: a steel turnspit; an upright metal brace to hold the spit on one end; a metal box with a clockwork mechanism to hold and turn the spit on the other; and a long flat metal pan you place under the spit to catch the drippings.


A SpitJack is perfect for cooking large pieces of meat, like the leg of lamb shown in the color section at the front of the book. Since there is no rotisserie basket, it can’t be used for smaller cuts of meat or vegetable pieces. To operate the SpitJack, you stick a roast or bird on the spit, securing it with the metal prongs provided. (The model I have comes with two spits, so you can cook a chicken on the top rod and spit roast vegetables beneath it.) Place the box with the clockwork mechanism in front of the fire at one side of the fireplace and the spit holder on the opposite side. Insert one end of the spit in the clockwork mechanism; insert the other end in the hole in the spit holder. Then place the drip pan underneath the turnspit. You want to position the rotisserie far enough away from the fire so the meat is exposed to a medium to high, but not scorching, heat. Wind up the clockwork, and the rotisserie will spring into action. To control the heat, move the SpitJack deeper into your fireplace or farther away from the fire. Rewind the mechanism as necessary to keep the spit turning. (The SpitJack also comes in a model with an electric motor.) Although the clockwork mechanism is usually far enough away from the fire to prevent it from getting unbearably hot, be sure to wear oven mitts to protect your hands when winding it.


Why would you want to use a fireplace rotisserie instead of a countertop model? Well, first, there’s the pleasure of huddling in front of a fireplace and cooking over live fire. Then there’s the flavor—the food picks up a whiff of wood smoke. There’s something mesmerizing about watching food turn slowly in front of a flickering fire. And something soul satisfying about using a cooking method that’s almost as old as civilization itself.


To order the SpitJack, see Mail-Order Sources, page 396.





• A wide stone apron in front of the fireplace will give you a work area for prepping and protect your living room from flying sparks.


• Always use hardwood, such as hickory, oak, cherry, apple, or alder logs for fireplace grilling. Never use soft woods, like pine or spruce. They emit a tarry, sooty residue and increase the risk of chimney fires. Warning: Never use charcoal in your fireplace. Burning charcoal emits carbon monoxide, which can be lethal.


• Andirons or a raised fire grate make it easy for the logs to burn down to glowing embers. If you have the room, place the andiron with the logs in the back of the fireplace.


• To reduce the risk of chimney fires, have your chimney cleaned by a professional chimney sweep at the beginning of the cold weather. You need a fireplace that draws well.


• Let the fire burn out completely before removing the ashes. Make sure they are no longer warm and douse the ashes with water to kill any unseen sparks. Place the ashes in a metal bucket or trash can (not a plastic container), even if you are cleaning the fireplace the day after cooking.
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safety tips




• Have a dry chemical fire extinguisher on hand. Take it to your local fire department once a year to make sure it’s fully loaded and operational.


• Minor flare-ups can be extinguished with a handful of salt. Keep a carton nearby when grilling.





HOW TO GRILL IN A FIREPLACE


• Make sure you have plenty of wood on hand. Split logs that are 3 to 4 inches in diameter work best. You’ll need somewhere between eight and fifteen logs per recipe and some kindling.


• Make sure to open the damper.


• Build the fire in the back of the fireplace, if possible, starting with four to six logs, and do the cooking in the front. It will take between forty minutes and one hour or so to have a good bed of embers. Keep an eye on the fire; you want to start cooking when the embers are at their peak.


• Use the Mississippi test to check the heat; hold your hand 2 to 3 inches above the grate and start counting: “One Mississippi, two Mississippi, three Mississippi,” and so on. When the grill is heated to hot, you’ll be able to get to two to three Mississippi before the heat forces you to pull your hand away. When the grill is heated to medium, you’ll be able to get to five to six Mississippi. When the grill is heated to low, you’ll be able to get to ten to twelve Mississippi.


• Once you’ve got a good bed of embers, rake them into a pile about 1 inch deep. Put the Tuscan grill or gridiron in place (preferably in front of the andirons) and preheat it. Cooking times are listed with each of the recipes suitable for fireplace grilling. Depending on the heat of your embers, the time may be a little shorter or longer than the noted times. Don’t forget to shovel fresh embers under the gridiron from time to time to keep the bed hot.


• If practical, keep feeding the fire. I add a fresh log fifteen minutes after lighting the fire and continue adding logs at the rate of one every five minutes. This way I’m assured of a continuous supply of fresh embers.



countertop rotisserie


Like the contact grill, the countertop rotisserie is virtually synonymous with its foremost pitchman. Ron Popeil, who became something of a celebrity hawking the Veg-O-Matic, now touts a device that began as an aquarium fitted with a motor and heating element. “As seen on television,” proclaim the bold red letters on the box, and the Showtime Rotisserie and BBQ has sold literally in the millions—thanks in part to the machine’s virtues and in part to Popeil’s on-air charisma.


Actually, countertop rotisseries have been around for decades. My mother-in-law waxes nostalgic about the Roto-Broil 400 of her younger days on Miami Beach. Today, you can buy countertop rotisseries with horizontal spits or vertical spits; there’s even one brought out by George Foreman. But the appeal of the countertop rotisserie lies as much in the nature of the cooking process as the machine itself. One of America’s first food writers, Mary Randolph, summed it up in her 1824 cookbook, The Virginia House-Wife: “No meat can be well roasted, except on a spit.”


A countertop rotisserie functions much like an outdoor one. The food spins slowly (six times per minute in the case of the Showtime) on a turnspit in front of or over an electric heating element (outdoor and commercial models use gas or, occasionally, wood or charcoal). With the Showtime, a metal reflector behind the heating element focuses that heat on the food, while a metal pan in the bottom catches the drippings.


There are at least three advantages to rotisserie cooking. The slow, gentle rotation bastes the meat both internally (with the meat juices) and externally (with the fat). Because it turns slowly, no part of the meat is exposed to the heat too long, preventing scorching or overcooking. Finally, the steady rotation ensures even browning on all sides.
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Countertop rotisseries are good for cooking any cylindrical or football-shaped cut of meat, from a whole chicken or turkey to a rib roast or pork loin. Basket attachments make it possible to spit-roast flatter foods, like fish steaks and lobster tails. Tough or fatty cuts of meat, such as ribs or duck, do well in a rotisserie—ribs are tenderized by the slow cooking process; ducks lose their excess fat. One of the major shortcomings of most indoor grills is that they don’t make it possible to grill using an indirect heat source. Countertop rotisseries provide many of the advantages of indirect grilling, with the added benefits of spit roasting.


WHAT TO LOOK FOR WHEN BUYING A COUNTERTOP ROTISSERIE


• A rotisserie with a heavy-duty motor and enough firepower to brown and sear the food.


• An adjustable temperature control. Some of the best-selling rotisseries lack this with no appreciable detriment to the food, but if you’re like me, you’ll want to be in control.


• A turnspit that is thick and heavy enough to hold a 15-pound turkey.


• Rustproof and easy-to-use meat prongs to hold the food in place (the Showtime rotisserie’s double turnspit eliminates the need for prongs).


• I like horizontal turnspits. Juices and fat drain off food on a vertical spit quickly, so you don’t get the continuous basting of a horizontal spit. Two exceptions to this are the Turkish doner and the Middle Eastern shawarma machines, vertical rotisseries used to cook ground lamb and other fatty meats, where you want to melt off as much fat as possible.
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• Rotisserie baskets for spit roasting odd-shaped foods, like quartered artichokes and ribs.


• Some rotisseries, like the Showtime, come with a round plastic spit holder that holds the spit upright and stable so you can use both hands to skewer the food. This is a great feature—don’t forget to use it.


• A timer.


• A glass front so you can monitor the cooking progress.


• An easy-to-clean drip pan to catch the dripping fat.


• A rotisserie that’s easy to take apart and clean. Ideally, all the parts exposed to food should be dishwasher safe.


• A convenient size. The rotisserie should be large enough to accommodate the food you want to spit roast but small enough to fit on your counter.


TIPS FOR USING A COUNTERTOP ROTISSERIE


• There is no need to preheat most countertop rotisseries; you simply turn them on. The manufacturer’s instructions will include information about whether preheating is necessary.


• Line the drip pan with aluminum foil to facilitate cleanup.


• Truss all poultry before placing it in the rotisserie (you’ll find instructions for trussing on page 177). Trussing gives the bird a more compact and attractive shape, promotes even roasting, and prevents loose limbs from brushing against the heating element.


• When roasting a single chicken, put it on the spit so that the spit runs through it from the neck to the tail. When roasting two chickens, place the birds on the spit so the spit is perpendicular to their back bones, positioning one with the head end up and the other with the tail end up.


• Skewer food on the spit so that the weight will be as evenly distributed as possible.


• When carrying the spit, hold it so that the removable gear wheel is slightly elevated, to keep the gear wheel from falling off.


• When loading a flat rotisserie basket, fill the basket entirely and fasten the lid on as tightly as possible, so the food doesn’t move around in the basket.


• You can use the pause button to brown roasts that have flat surfaces. Press the button to stop the roast with the flat surface directly facing the heating element.


• To clean a countertop rotisserie, first remove dishwasher-safe parts, such as the front window, the drip pan, grill baskets, spit, and so on. Soak them in soapy water to loosen any spatterings, then wash in the dishwasher or by hand. Do not use abrasive scrubbers on any parts with a nonstick surface. Wipe the inside of the rotisserie with a damp soapy sponge or cloth.


stove-top smokers


The stove-top smoker is one of the most ingenious cooking devices ever invented—elegant in its simplicity and effective in its design. It gives food the smoke flavor of authentic barbecue—indoors, often in ten to twenty minutes. You can customize the smoke flavor simply by varying the type of sawdust you use.


The most widely distributed stove-top smoker is made by Camerons, manufactured in South Africa and distributed by CM International, based in Colorado Springs. The smoker comes in a few sizes, but it basically consists of a rectangular metal box with a flat sliding lid. Inside, there’s a drip pan to catch any dripping juices or fat and a rack to hold the food. The whole contraption is relatively small and easy to store. Camerons also sells sawdust, which it calls smoking chips, in a wide variety of types. You can get apple, mesquite, oak, cherry, maple, pecan, hickory, alder, and corn cob.


The relatively shallow depth of the Camerons smoker makes it ideal for smoking thin foods, like shrimp, chicken breasts, or pork chops. If you’re really going to do a lot of smoking of large cuts of meat, like a beer-can chicken (see page 180) or a whole turkey (see page 207), it makes sense to invest in a taller stove-top smoker, like the eight-quart smoker with a domed lid recently introduced by VillaWare. However, you can improvise using the Camerons; see Two-Step Smoking on page 139.
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WHAT TO LOOK FOR WHEN BUYING A STOVE-TOP SMOKER


• Buy a smoker with a sturdy metal body and tight-fitting lid.


• Make sure it comes with a drip pan and wire food rack.


• Check to see that the manufacturer offers a selection of sawdust for smoking. If it doesn’t, the booklet included with the smoker should clearly explain what kind of wood to use and where to get it.



TIPS FOR USING A STOVE-TOP SMOKER


• Unlike smoking outdoors, you don’t need to soak the sawdust before smoking on a stove-top.


• To facilitate cleaning, line the smoker with aluminum foil before adding the sawdust.


• You can also use hardwood pellets for indoor smoking; use six to eight pellets for every tablespoon of sawdust. One good manufacturer of pellets is BBQr’s Delight.


• Run your stove exhaust fan on high when smoking indoors. If you’ve got a kitchen window, you may also want to open it. If your smoke detector goes off and you disconnect it (which I don’t recommend), make certain you reconnect it when you’re done smoking.


• When emptying the smoker, be sure the sawdust is completely cool. Douse it with a little water and leave it at room temperature for at least an hour. You don’t want even the slightest spark in your trash.


• After several uses, the top of your smoker may warp slightly, allowing a little smoke to escape. Place a heavy object, like a kettle filled with water, on top to restore the seal as soon as you close the lid.


HOW TO USE A STOVE-TOP SMOKER


• To use most indoor smokers, you simply place the specified number of tablespoons of hardwood sawdust in the bottom of the smoker, then place the drip pan on top of the sawdust. Place the wire rack on top of the drip pan and put the food on it. Slide on the lid until the smoker is closed.


• Place the smoker over a medium-hot burner. After a few minutes, you’re likely to smell and see wisps of smoke. Close the lid and lower the heat to medium. Smoke the food for the suggested amount of time.





appetizers


Grilling from start to finish—that’s how I plan my menus, and when you dine at our home, the appetizer always comes hot off some sort of grill. It could be artichoke “sunflowers,” grilled asparagus with prosciutto and Provolone, radicchio-grilled goat cheese, or Japanese-inspired sesame and ginger grilled stuffed mushrooms. Chicken wings are a North American classic, and I’ll show you how to sizzle them in a rotisserie, on a contact grill, and in a smoker. Chile-rubbed grilled shrimp makes for the ultimate shrimp cocktail. And even the Swedish meatball gets a makeover when seared on an indoor grill.



artichoke “sunflowers” with lemon dipping sauce


I’ve long been intrigued by grilled artichokes, so it was only a matter of time before I found a way to take advantage of the simultaneous top and bottom heat sources of a contact grill to produce artichokes similar to Rome’s famous carciofi alla guidia (artichokes in the Jewish style). In this venerable dish, artichokes are pan-fried in oil while being pressed to flatten them as they cook. The result looks something like a sunflower, with crackling crisp “petals” you can just about eat whole. You can certainly use other indoor grills, but you’ll need to weight down the artichokes (see “If you have a . . .”). MAKES 4



tips




• For the best results, use artichokes with leaves that are beginning to open, not fist-tight globe artichokes. They’re easier to spread apart.


• If you like, you can also cook the artichoke stems. Brush them with the garlic-olive oil mixture along with the artichokes (see Step 6). Cooked on a contact grill, they’ll take about 3 minutes. Cooked in a grill pan, on a built-in grill, or in the fireplace, they’ll take about 3 minutes per side.








THE RECIPE





FOR THE SAUCE:


1 medium-size lemon


½ cup mayonnaise


¼ cup sour cream


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


FOR THE ARTICHOKES:


4 large artichokes with stems attached


⅓ cup extra-virgin olive oil


2 cloves garlic, minced


3 tablespoons finely chopped fresh parsley


Coarse salt (kosher or sea) and freshly ground white pepper
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1. Make the sauce: Using a Microplane or the fine side of a box grater, finely grate ½ teaspoon lemon zest and place it in a small nonreactive mixing bowl. Cut the lemon in half and squeeze 2 teaspoons of lemon juice into the bowl. Set aside 1 lemon half. Add the mayonnaise and sour cream to the lemon zest and juice and whisk to mix. Season with salt and white pepper to taste. The sauce can be prepared several hours ahead and stored, covered, in the refrigerator. Let it return to room temperature before serving.


2. Prepare the artichokes: Bring 1 gallon salted water to a boil in a large pot.


3. Meanwhile, trim the artichokes: Using a sharp knife, cut off and discard the top inch of each artichoke. Using kitchen shears, cut off and discard the spine tips on the remaining leaves. Trim off and discard ½ inch from the end of each stem. To prevent them from discoloring, rub all of the cut edges of the artichokes with the cut side of the reserved lemon half.


4. Place the artichokes in the pot of boiling water. Place a pot lid or heatproof plate that is slightly smaller than the diameter of the pot on top of the artichokes to keep them submerged. Boil the artichokes until just tender, 15 to 30 minutes, depending on their size and toughness. Drain the artichokes in a colander, rinse them thoroughly with cold water to cool, then place them stem up on a wire rack over a roasting pan or the sink to drain.


5. Using a grapefruit spoon or a melon baller, scrape out the inside leaves and fibrous part in the center of each artichoke, leaving the outer leaves and heart intact. Place your fingers in the cavity in the center of an artichoke, and gently pry the leaves apart to open the artichoke like a flower. Place the artichoke, stem end up, on a work surface and gently press on it to flatten it further. Cut the stem off the artichoke so the bottom of the choke is flat. You can set aside the stem to cook (see Tips) or discard it. Repeat with the remaining artichokes, then blot them dry with paper towels. The artichokes can be prepared to this stage several hours ahead and refrigerated, covered with plastic wrap.


6. Place the olive oil, garlic, and parsley in a small bowl and stir to mix. Generously brush the artichokes and stems on all sides with the olive oil mixture, taking pains to dab plenty between the leaves. Season the artichokes generously on all sides with salt and white pepper.


7. Cook the artichokes, following the instructions for any of the grills in the box above, until the leaves are browned and crackling crisp.


8. To serve, arrange the artichokes on plates, stem side down. Spoon some of the sauce into the center of each artichoke, then place a stem, if using, on top.



if you have a . . .




CONTACT GRILL: Preheat the grill; if your contact grill has a temperature control, preheat the grill to high. Place the drip pan under the front of the grill. When ready to cook, lightly oil the grill surface. Arrange the artichokes on the hot grill, stem side up, then close the lid. The artichokes will be done after cooking 5 to 8 minutes.


GRILL PAN: You can cook the artichokes and stems in a grill pan if its ridges are shallow; a grill pan with deep ridges may not provide enough surface heat. Place the grill pan on the stove and preheat it to medium-high over medium heat. When the grill pan is hot a drop of water will skitter in the pan. When ready to cook, lightly oil the ridges of the grill pan. Arrange the artichokes in the hot grill pan, stem side up. Weight them down with a grill press or heavy skillet. The artichokes will be done after cooking 4 to 6 minutes per side.


BUILT-IN GRILL: Preheat the grill to medium-high, then, if it does not have a nonstick surface, brush and oil the grill grate. Arrange the artichokes on the hot grate, stem side up. Weight them down with a grill press or heavy skillet. The artichokes will be done after cooking 4 to 6 minutes per side.


FIREPLACE GRILL: Fragrant oak or hickory does wonders for grilled artichokes. Rake red hot embers under the gridiron and preheat it for 3 to 5 minutes; you want a hot, 2 to 3 Mississippi fire. When ready to cook, brush and oil the gridiron. Arrange the artichokes on the hot grate, stem side up. Weight them down with a grill press or heavy skillet. The artichokes will be done after cooking 4 to 6 minutes per side.






ginger and sesame stuffed mushrooms


Stuffed mushrooms turn up as appetizers all over the world—from Mexico to Italy to Japan. Here’s a grilled version, inspired by a dish served at the popular sushi bar and Japanese grill parlor Kirala in Berkeley, California. If you’re used to the Italian-American stuffing of bread crumbs and cheese, the sizzling ginger, scallion, and sesame mixture here will be an inspiration. MAKES 12


tip




Most of the world uses dark-meat chicken for grilling—it’s moister and richer than the breast—but you can certainly use breast meat if you prefer. The stuffing for the mushrooms would be equally rich made with pork or shrimp in place of the chicken.








THE RECIPE





½ pound skinless, boneless chicken thighs or breasts, cut into ½-inch pieces


1 clove garlic, minced


1 scallion, both white and green parts, trimmed and minced (reserve 1 tablespoon minced scallion greens for garnish)


1 teaspoon finely chopped peeled fresh ginger


3 teaspoons toasted sesame seeds (see Note)


¼ teaspoon coarse salt (kosher or sea), or more to taste


¼ teaspoon freshly ground black pepper


1 tablespoon soy sauce, or more to taste


2 teaspoons Asian (dark) sesame oil


12 large white mushroom caps (about 12 ounces total)


1. Place the chicken, garlic, scallion, ginger, 1 teaspoon of the sesame seeds, and the salt and pepper in a food processor. Process to finely chop, running the machine in short bursts; do not purée the stuffing mixture. Add the soy sauce and the sesame oil. Taste the chicken mixture for seasoning by grilling or cooking a tiny patty in a nonstick skillet. Add more salt and/or soy sauce as necessary; the mixture should be highly seasoned.


2. Cut the mushroom stems off flush with the caps. Using a grapefruit spoon or a melon baller, hollow out the mushroom caps (set aside the mushroom scraps for making broth or another use). Spoon the stuffing into the mushroom caps, mounding it in the center of each.


3. Cook the mushrooms, following the instructions for any of the grills in the box, until the mushrooms are browned and tender and the stuffing is sizzling. Use the “Charmin test” to check for doneness; the sides of the mushrooms should yield gently when squeezed with your fingers.


4. Sprinkle the reserved tablespoon of scallion greens and the remaining 2 teaspoons of sesame seeds over the mushrooms and serve at once.


NOTE: To toast sesame seeds, place them in a dry cast-iron or other heavy skillet (don’t use a nonstick skillet for this). Cook the sesame seeds over medium heat until lightly browned, about 3 minutes, shaking the skillet to ensure that they toast evenly. Transfer the toasted sesame seeds to a heatproof bowl to cool.



if you have a . . .




CONTACT GRILL: Preheat the grill; if your contact grill has a temperature control, preheat the grill to high. Place the drip pan under the front of the grill. When ready to cook, lightly oil the grill surface. Place the stuffed mushrooms on the hot grill, then close the lid. The mushrooms will be done after cooking 3 to 5 minutes.


BUILT-IN GRILL: Preheat the grill to high, then, if it does not have a nonstick surface, brush and oil the grill grate. Place the mushrooms on the hot grate, stuffing side down. The mushrooms will be done after cooking 3 to 5 minutes per side.


FREESTANDING GRILL: Preheat the grill to high; there’s no need to oil the grate. Place the mushrooms on the hot grill, stuffing side down. The mushrooms will be done after cooking 4 to 6 minutes per side.


FIREPLACE GRILL: Rake red-hot embers under the gridiron and preheat it for 3 to 5 minutes; you want a hot, 2 to 3 Mississippi fire. When ready to cook, brush and oil the gridiron. Place the mushrooms on the hot grate, stuffing side down. The mushrooms will be done after cooking 3 to 5 minutes per side.






contact grill
poppers on the grill


Poppers (in culinary circles, at least) are cheese-stuffed, deep-fried jalapeño peppers. There are at least two reasons to make them on a contact grill: There’s a lot less fat and they taste a lot less oily. Not surprisingly, this dish was inspired by one made by a Texan, Jerry Lawson, president of the largest supplier of grilling woods in the United States, W W Wood. Serve these bad boys to a crowd that can handle the heat. MAKES 24
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tip




For a meaty alternative, wrap the poppers in strips of thinly sliced flank steak that has been seasoned with salt and pepper. You’ll need about 8 ounces of flank steak, and the cooking time will be about the same.









THE RECIPE





6 ounces (¾ cup) soft goat cheese or herbed cream cheese, at room temperature


12 jalapeño peppers, stemmed, cut in half lengthwise, and seeded


Ground cumin


24 sprigs fresh cilantro


8 slices bacon, each cut crosswise into thirds


Cooking oil spray


YOU’LL ALSO NEED:


24 wooden toothpicks


1. Place a spoonful of cheese in a jalapeño half. Lightly sprinkle some cumin over it and place a cilantro sprig on top. Wrap a piece of bacon around the jalapeño, securing it through the side with a toothpick. Repeat with the remaining jalapeño halves. The recipe can be prepared several hours ahead to this stage and refrigerated, covered.


2. Preheat the grill (for instructions for using a contact grill, see page 3); if your contact grill has a temperature control, preheat the grill to high. Place the drip pan under the front of the grill.


3. When ready to cook, lightly coat the grill surface with cooking oil spray. Arrange the poppers on the grill, cut side up. Gently close the lid and grill the jalapeños until the bacon is browned and the cheese is sizzling, 2 to 4 minutes. Transfer the jalapeños to a platter and serve at once.


wrapped asparagus with provolone and prosciutto


Asparagus and ham hors d’oeuvres are surprisingly universal. In the past year, I’ve had variations on the theme at a Japanese robatayaki (grill) parlor in Oakland, California, and at a Relais & Château temple of haute cuisine in Edgartown, on Martha’s Vineyard. You can grill single asparagus stalks in prosciutto to pass around or gang four of the prosciutto-wrapped spears together with a couple of bamboo skewers inserted crosswise to form a sort of raft. MAKES 16


tip




Buy the fattest asparagus stalks you can find—ideally ones as thick as your little finger. As for the cheese, choose an aged Provolone, pepper Provolone, or truffled Provolone.









THE RECIPE





1 bunch chives or scallions, green part only (see Note)


16 thick asparagus stalks (about 1 pound)


2 slices (¼ inch thick, about 4 ounces total) Provolone cheese


8 thin slices prosciutto (about 4 ounces), cut crosswise in half


1. Snap the fibrous ends off the asparagus; the easiest way to do this is to grab a stalk by its base with one hand and bend the stalk with your other hand. The asparagus will snap where the woody part ends. Discard the fibrous ends.


2. Cut each slice of Provolone into ¼-inch strips. Place a piece of prosciutto on a work surface with the cut end toward you. Place an asparagus stalk on top of the prosciutto at the edge of and parallel to the cut end. Place a strip of Provolone alongside the asparagus stalk on top of the prosciutto. Roll up the asparagus and Provolone in the prosciutto, then tie the bundle together with 1 or 2 pieces of chive. Repeat until all the remaining pieces of prosciutto and asparagus stalks have been used. The asparagus bundles can be prepared to this stage several hours ahead and refrigerated, covered.


3. Cook the asparagus, following the instructions for any of the grills in the box at right, until the prosciutto is browned, the Provolone is melted, and the asparagus is tender. You may need to cook the asparagus in more than one batch.


4. Transfer the asparagus bundles to a platter and serve at once.


NOTE: If you use scallion greens, you’ll need to blanch them so that they are pliable enough to tie without breaking (you probably won’t need to do this with chives). Cut the scallion greens into pieces about 3 inches long. Bring 2 quarts well-salted water to a boil in a saucepan over medium-high heat. Add the scallion greens and let them boil for 10 seconds. Drain the blanched scallion greens in a colander, rinse them under cold running water until cool, then transfer them to paper towels and blot dry.


if you have a . . .




CONTACT GRILL: Preheat the grill; if your contact grill has a temperature control, preheat the grill to high. Place the drip pan under the front of the grill. When ready to cook, lightly oil the grill surface. Place the asparagus on the hot grill, then gently close the lid. The asparagus will be done after cooking 2 to 4 minutes.


GRILL PAN: Place the grill pan on the stove and preheat it to medium-high over medium heat. When the grill pan is hot a drop of water will skitter in the pan. When ready to cook, lightly oil the ridges of the grill pan. Arrange the asparagus in the hot grill pan so that the stalks are perpendicular to the ridges. The asparagus will be done after cooking 2 to 3 minutes per side.


BUILT-IN GRILL: Preheat the grill to high, then, if it does not have a nonstick surface, brush and oil the grill grate. Arrange the asparagus on the hot grate so that the stalks are perpendicular to the ridges. The asparagus will be done after cooking 2 to 3 minutes per side.


FREESTANDING GRILL: Preheat the grill to high; there’s no need to oil the grate. Arrange the asparagus on the hot grill so that the stalks are perpendicular to the ridges. The asparagus will be done after cooking 3 to 4 minutes per side.


FIREPLACE GRILL: Rake red hot embers under the gridiron and preheat it for 3 to 5 minutes; you want a hot, 2 to 3 Mississippi fire. When ready to cook, brush and oil the gridiron. Arrange the asparagus on the hot grate so that the stalks are perpendicular to the ridges. The asparagus will be done after cooking 2 to 3 minutes per side.






radicchio-grilled goat cheese


Grilling in leaves is one of the world’s oldest live-fire cooking techniques, practiced by pit masters in lands as diverse as Thailand, Sri Lanka, and the Yucatán. The advantages are many—the leaves (banana, pumpkin, or grape, to name a few) protect delicate foods from the searing heat of the fire while imparting a distinctive smoky, herbaceous flavor all their own. It looks cool as all get out, and there’s the primal pleasure of opening an edible package. This offbeat version, inspired by Portland, Oregon, chefs and PBS TV hosts Caprial and John Pense, features a distinctive interplay of flavors: salty pancetta, bitter radicchio, and earthy goat cheese. The bruschetta on page 280 or another grilled bread would make a good accompaniment. MAKES 8


tips




• Radicchio, a type of chicory with dark red leaves with creamy white veins and a pleasantly bitter flavor, is available in specialty food stores and many supermarkets. You can substitute Boston lettuce or collard greens. Neither tastes quite like radicchio, but both work well for wrapping the cheese.


• As for the goat cheese, use a soft, white log-shaped goat cheese, like Montrachet.


• Pancetta is a sort of unsmoked Italian bacon. Substitute regular bacon if you prefer.








THE RECIPE





1 large head radicchio


8 ounces soft, mild goat cheese


1 tablespoon toasted pine nuts (see Note), or 1 tablespoon chopped pecans


8 thin slices pancetta or bacon (6 to 8 ounces total)


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


Well-aged balsamic vinegar, for drizzling


YOU’LL ALSO NEED:


Butcher’s string or 8 wooden toothpicks
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1. Cut the stem and core out of the head of radicchio and discard them. Tear off 8 of the largest radicchio leaves; set the rest of the radicchio aside for another use. Place the leaves on a work surface, hollow side up. Cut the goat cheese into 8 equal slices and place a slice in the center of each radicchio leaf. Place some pine nuts on top of the cheese.


2. Fold the stem end of a radicchio leaf into the center, over the cheese, then fold the sides of the leaf into the middle. Roll the leaf up. Wrap a slice of pancetta around the radicchio leaf packet and tie the radicchio packet together with butcher’s string or secure it with a toothpick. Repeat with the remaining cheese-filled leaves and pancetta slices. The radicchio packets can be prepared to this stage up to 24 hours ahead.


3. Cook the radicchio packets, following the instructions for any of the grills in the box at right, until they are browned and soft.


4. Transfer the radicchio packets to a platter or plates and snip off the strings or remove and discard the toothpicks. Season the packets with salt and pepper and drizzle a little balsamic vinegar over each, then serve at once.


NOTE: To toast pine nuts, place them in a dry cast-iron or other heavy skillet. Cook the pine nuts over medium heat until they begin to brown, 3 to 5 minutes, shaking the skillet to ensure that they toast evenly. Transfer the toasted pine nuts to a heatproof bowl to cool.


if you have a . . .




CONTACT GRILL: Preheat the grill; if your contact grill has a temperature control, preheat the grill to high. Place the drip pan under the front of the grill. When ready to cook, lightly oil the grill surface. Place the radicchio packets on the hot grill, then close the lid. The radicchio packets will be done after cooking 3 to 5 minutes.


GRILL PAN: Place the grill pan on the stove and preheat it to medium-high over medium heat. When the grill pan is hot a drop of water will skitter in the pan. When ready to cook, lightly oil the ridges of the grill pan. Place the radicchio packets in the hot grill pan. They will be done after cooking 3 to 5 minutes per side.


BUILT-IN GRILL: Preheat the grill to high, then, if it does not have a nonstick surface, brush and oil the grill grate. Place the radicchio packets on the hot grate. They will be done after cooking 3 to 5 minutes per side.


FREESTANDING GRILL: Preheat the grill to high; there’s no need to oil the grate. Place the radicchio packets on the hot grill. They will be done after cooking 4 to 6 minutes per side.





prosciutto-grilled figs


Prosciutto and figs is one of many variations on the Italian pairing of sweet with salty, exemplified by the popular appetizer of melon and cured ham. This rendition introduces another element, the creamy delicacy of Lombardy’s famous mascarpone cheese. The recipe is extremely flexible: The figs can be sizzled on a contact grill, seared on a built-in grill, cooked in a grill pan, or even grilled in a fireplace—in the unlikely event that you’d fire yours up in the summer, when fresh figs are in season. MAKES 12


 





CHOOSING FIGS


There are many varieties of fresh figs. The two most widely available in the United States are the dark purple Mission fig and the large green Calimyrna. You’ll know a fig is ripe if it is very fragrant and squeezably soft.





 





THE RECIPE





6 large ripe figs


6 tablespoons mascarpone or cream cheese (about 3 ounces)


6 thin slices prosciutto (about 3 ounces total), cut in half lengthwise


Cooking oil spray


YOU’LL ALSO NEED:


12 wooden toothpicks or butcher’s string


1. Rinse the figs under cold running water and blot them dry with paper towels. Remove the stems and cut each fig in half lengthwise. Spoon 1½ teaspoons of mascarpone on the cut side of each fig half. Wrap each fig half in a piece of prosciutto and secure it with a toothpick or tie it onto the fig with a piece of butcher’s string. The figs can be prepared to this stage several hours ahead and refrigerated, covered.


2. Cook the prosciutto-wrapped figs, following the instructions for any of the grills in the box at left, until the prosciutto is browned and the figs are cooked through.


3. Transfer the figs to a platter and warn everyone to remove the toothpicks or cut off the strings.


NOTE: The soft, white Italian mascarpone cheese is sold in plastic tubs at Italian markets and many specialty food stores. If you can’t find it, you can substitute cream cheese or, for an interesting alternative, use Gorgonzola. You can also use pancetta (Italian bacon) in place of the prosciutto.


if you have a . . .




CONTACT GRILL: Preheat the grill; if your contact grill has a temperature control, preheat the grill to high. Place the drip pan under the front of the grill. When ready to cook, lightly oil the grill surface. Place the prosciutto-wrapped figs on the hot grill, then very gently close the lid. The figs will be done after cooking 2 to 4 minutes.


GRILL PAN: Place the grill pan on the stove and preheat it to medium-high over medium heat. When the grill pan is hot a drop of water will skitter in the pan. When ready to cook, lightly oil the ridges of the grill pan. Place the prosciutto-wrapped figs in the hot grill pan. The figs will be done after cooking 2 to 4 minutes per side.


BUILT-IN GRILL: Preheat the grill to high, then, if it does not have a nonstick surface, brush and oil the grill grate. Place the prosciutto-wrapped figs on the hot grate. The figs will be done after cooking 2 to 4 minutes per side.


FREESTANDING GRILL: Preheat the grill to high; there’s no need to oil the grate. Place the prosciutto-wrapped figs on the hot grill. The figs will be done after cooking 3 to 5 minutes per side.


FIREPLACE GRILL: Rake red hot embers under the gridiron and preheat it for 3 to 5 minutes; you want a hot, 2 to 3 Mississippi fire. When ready to cook, brush and oil the gridiron. Place the prosciutto-wrapped figs on the hot grate. The figs will be done after cooking 2 to 4 minutes per side.






grill pan
grilled camembert with grilled tomato sauce


Cheese acquires an alter ego when grilled. If you don’t believe me, ask Greeks about saganaki, Argentineans about provoleta, or the Swiss about raclette. True Camembert is a soft-ripened cow’s milk cheese from Normandy (a soft-ripened cheese has had its exterior exposed to molds so it ripens from the outside in, producing a thin downy rind and a soft interior). I’m not sure anyone has tried to grill Camembert before, but a grill pan gives you killer grill marks that really pop against the snowy white rind, and the cheese becomes even more oozing and pungent inside. It’s delectable served with grilled tomato sauce or smoked tomato salsa and grilled bread. SERVES 4 TO 6


tip




I’ve made this recipe with several types of Camemberts, including the classic 8-ounce disk from Normandy and an interesting square sheep’s milk Camembert from the Old Chatham Sheepherding Company in upstate New York (see Mail-Order Sources on page 396). The grill pan works its magic no matter what sort of Camembert you use.








THE RECIPE





1 large Camembert (about 8 ounces), or 2 small Camemberts (each about 5 ounces)


2 teaspoons extra-virgin olive oil


Grilled Tomato Sauce (page 372), or Smoked Tomato Salsa (page 369)


Bruschetta (page 280)


1. Place the grill pan on the stove and preheat it to medium-high over medium heat (for instructions for using a grill pan, see page 6).


2. When ready to cook, lightly oil the raised ridges of the grill pan with a paper towel that has been folded and dipped in oil. Brush the top and bottom of the Camembert(s) with the olive oil. Place the Camembert(s) in the hot grill pan, gently pressing the cheese onto the raised ridges. Grill the cheese until dark grill marks appear on the bottom, 1 to 2 minutes. Carefully turn the cheese over with a spatula and grill on the other side until it has grill marks, 1 to 2 minutes. Don’t overgrill the cheese or it will become too runny inside and may leak out of the rind.


3. Spoon the tomato sauce into the well of a platter or plate. Using a spatula, carefully set the grilled Camembert in the center (you can also place the cheese in the center of the platter and spoon the sauce around it). Serve at once, with a spoon for spreading the runny cheese and sauce on the bread.



grilled provoleta


When Argentineans say grilled cheese, they really mean it. Not cheese sandwiches browned in butter on the griddle, but thick slabs of provoleta (a firm cow’s milk cheese similar to Provolone) seared on the gridiron until they are partially melted and lightly browned. It’s mandatory fare at any Argentinean steakhouse. You can achieve similar results on an indoor grill. When I tested this recipe at the Greenbrier, the whole kitchen staff came running—it’s amazing how a few simple ingredients grilled indoors can produce billboard-size flavors.


The key to grilling Provolone successfully is to choose a firm, well-aged cheese that will hold its shape when grilled. If you live in a community with a large Argentinean population, like Miami, you may be able to find provoleta at a grocery store. Otherwise, use a hard, aged Italian Provolone or, for even more flavor, Provolone laced with peppercorns. SERVES 4 TO 6



if you have a . . .




CONTACT GRILL: The cheese melts well on a contact grill, but won’t brown very much. Use this method only as a last resort. To keep the cheese from sticking to the grill, once you have sprinkled the cracked pepper and oregano over it, lightly dust the slices of cheese with flour. Preheat the grill; if your contact grill has a temperature control, preheat the grill to high. Place the drip pan under the front of the grill. When ready to cook, lightly oil the grill surface. Place the cheese slices on the hot grill, then close the lid. The cheese will be done after cooking 2 to 4 minutes.


GRILL PAN: Place the grill pan on the stove and preheat it to high over medium heat. When the grill pan is hot a drop of water will skitter in the pan. When ready to cook, lightly oil the ridges of the grill pan. Place the cheese slices in the hot grill pan. The cheese will be done after cooking 2 to 4 minutes per side.


BUILT-IN GRILL: Preheat the grill to high, then, if it does not have a nonstick surface, brush and oil the grill grate. Place the cheese slices on the hot grate. The cheese will be done after cooking 2 to 4 minutes per side. Take care to remove it from the grate before the cheese melts into the grill.


FREESTANDING GRILL: Preheat the grill to high; there’s no need to oil the grate. Place the cheese slices on the hot grill. The cheese will be done after cooking 2 to 4 minutes per side.


FIREPLACE GRILL: Rake red hot embers under the gridiron and preheat it for 3 to 5 minutes; you want a hot, 2 to 3 Mississippi fire. When ready to cook, brush and oil the gridiron. Place the cheese slices on the hot grate. The cheese will be done after cooking 2 to 4 minutes per side. Take care to remove it from the grate before the cheese melts onto the embers.









THE RECIPE





2 thick slices provoleta or Provolone (each about ¾ inches thick and 8 ounces)


1 tablespoon extra-virgin olive oil


2 teaspoons cracked black peppercorns


2 teaspoons dried oregano


Crusty bread or bruschetta (page 280), for serving


1. Brush each slice of cheese on both sides with 1½ teaspoons of the olive oil and sprinkle ½ teaspoon of cracked pepper and oregano on each side of the slices.


2. Cook the cheese slices, following the instructions for any of the grills in the box, until they are browned and partially melted. The idea is to grill the cheese enough so that the exterior is brown but not so much that the slices melt into gooey puddles.


3. Transfer the grilled cheese to a platter or plates and serve with bread.
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cypriot grilled cheese flambéed with ouzo


“The cheese that grills” is the slogan of the Pittas Dairy Industries of Cyprus, and their salty, bone-white Halloumi is indeed perfect for grilling, possessing a firm, tooth-squeaking texture that can face down the heat of the fire and a dousing with flaming brandy. I cut the brandy with an anise-flavored liquor called ouzo in Greece and raki in Turkey. I love the way the sweet licorice taste of the spirit complements the salty, minty cheese. Best of all, flambéing the cheese is dramatic, to say the least. SERVES 4






THE RECIPE





8 ounces Halloumi, cut crosswise into ½-inch-thick slices


Olive oil


Freshly ground black pepper


3 tablespoons ouzo or other anise-flavored spirit


3 tablespoons Metaxa or brandy


Crusty bread or bruschetta (page 280), for serving


1. Lightly brush each slice of cheese on both sides with olive oil and season both sides with pepper.


2. Place the ouzo and Metaxa in a small bowl and stir to mix.


3. Cook the cheese slices, following the instructions for any of the grills in the box at left, until they are sizzling.


4. Transfer the grilled cheese to a platter. Warm the ouzo and Metaxa in a small saucepan over low heat (don’t let it boil or you’ll cook off the alcohol). Remove the saucepan from the heat and, working away from anything flammable and making sure that your sleeves are rolled up and your hair is tied back, ignite the warm ouzo mixture with a long kitchen match, then carefully pour the flaming liquid over the cheese. Serve the cheese as soon as the flames go out.


NOTES:


• Halloumi is available at Lebanese, Greek, Turkish, and Middle Eastern markets. You may notice green flecks in the cheese; these are bits of the mint leaves that are traditionally added as a flavoring. If Halloumi is unavailable, you can use the similar Greek cheese kasseri.


• To flambé the cheese I’m calling for equal parts ouzo and the Greek brandy Metaxa. If you can’t find these spirits, flambé the cheese with straight brandy, Cognac, or even vodka.


if you have a . . .




CONTACT GRILL: Preheat the grill; if your contact grill has a temperature control, preheat the grill to high. Place the drip pan under the front of the grill. When ready to cook, lightly oil the grill surface. Place the cheese slices on the hot grill, then close the lid. The cheese will be sizzling and lightly browned after cooking 2 to 4 minutes.


GRILL PAN: Place the grill pan on the stove and preheat it to medium-high over medium heat. When the grill pan is hot a drop of water will skitter in the pan. When ready to cook, lightly oil the ridges of the grill pan. Place the cheese slices in the hot grill pan so that they are on a diagonal to the ridges. The cheese will be sizzling and lined with dark grill marks after cooking 2 to 4 minutes per side. You can flambé the ouzo and Metaxa right in the grill pan.


BUILT-IN GRILL: Preheat the grill to high, then, if it does not have a nonstick surface, brush and oil the grill grate. Place the cheese slices on the hot grate. The cheese will be sizzling and lightly browned after cooking 2 to 4 minutes per side. Take care to remove it from the grate before the cheese melts into the grill.


FREESTANDING GRILL: Preheat the grill to high; there’s no need to oil the grate. Place the cheese slices on the hot grill. The cheese will be done after cooking 3 to 5 minutes per side.


FIREPLACE GRILL: Rake red hot embers under the gridiron and preheat it for 3 to 5 minutes; you want a hot, 2 to 3 Mississippi fire. When ready to cook, brush and oil the gridiron. Place the cheese slices on the hot grate. The cheese will be done after cooking 2 to 4 minutes per side. Take care to remove it from the grate before the cheese melts onto the embers.






chicken scallion yakitori


Yakitori is more than one of Japan’s most popular snacks, it’s a veritable way of life. Each afternoon after work, Tokyo’s thousands of yakitori parlors fill up with tens of thousands of office workers, who stop by for a quick snack of tiny grilled chicken kebabs before starting the long commute home. Yakitori parlors range from rough-and-tumble joints to chic restaurants that are nearly impossible to get into. Traditionally, yakitori are grilled plain to start with, then dipped in a dark, syrupy, sweet-salty sauce called tare halfway through the cooking process to give them a lacquered finish. The sauce is boiled, replenished with fresh ingredients as needed, and reused the next day. Some yakitori sauces go back years, even decades, and each freshly dipped chicken kebab adds more flavor. MAKES ABOUT 20


tip




To keep the sauce going at home, boil it for 3 minutes when you’ve finished grilling. Let the sauce cool to room temperature, then refrigerate it until the next time you want to use it. Add more soy sauce, mirin, sake, sugar, and honey as needed in the proportions you’ll find here and cook as described in Step 3 on page 32.








THE RECIPE





FOR THE YAKITORI:


2 pounds chicken thighs (see Notes)


1 bunch scallions, both white and green parts, trimmed


Coarse salt (kosher or sea)


FOR THE SAUCE:


2 cups soy sauce


2 cups mirin (Japanese sweet rice wine)


1 cup sake


6 tablespoons sugar, or more to taste


2 tablespoons honey


YOU’LL ALSO NEED:


About 20 bamboo skewers (about 8 inches long)
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if you have a . . .




CONTACT GRILL: Preheat the grill; if your contact grill has a temperature control, preheat the grill to high. Place the drip pan under the front of the grill. When ready to cook, lightly oil the grill surface. Place the yakitori on the hot grill, then close the lid. The yakitori will be done after cooking 2 to 4 minutes.


GRILL PAN: I generally don’t like to cook foods that have syrupy glazes in a grill pan—the glaze tends to burn on the bottom of the pan. However, if you dip the yakitori in the sauce only briefly and let the excess sauce drain off, you can cook them in a grill pan. Place the grill pan on the stove and preheat it to medium-high over medium heat. When the grill pan is hot a drop of water will skitter in the pan. When ready to cook, lightly oil the ridges of the grill pan. Place the yakitori in the hot grill pan. They will be done after cooking 2 to 3 minutes per side. After it has cooled down, soak the grill pan in hot water to loosen any burnt-on sauce.


BUILT-IN GRILL: Preheat the grill to high, then, if it does not have a nonstick surface, brush and oil the grill grate. Arrange the yakitori on the hot grill so that the exposed ends of the skewers extend off the grate. The yakitori will be done after cooking 2 to 3 minutes per side.


FREESTANDING GRILL: Preheat the grill to high; there’s no need to oil the grate. Place the yakitori on the hot grill. They will be done after cooking 3 to 5 minutes per side.


FIREPLACE GRILL: Rake red hot embers under the gridiron and preheat it for 3 to 5 minutes; you want a hot, 2 to 3 Mississippi fire. Make an aluminum foil shield for the skewers by folding an 18-by-12-inch piece of heavy-duty aluminum foil into thirds like a business letter. When ready to cook, brush and oil the gridiron. Place the aluminum foil shield at the edge of the grate. Arrange the yakitori on the grate so that they are over the fire but the exposed ends of the skewers are on the foil shield. The yakitori will be done after cooking 2 to 3 minutes per side.





1. Make the yakitori: Rinse the chicken thighs under cold running water and blot them dry with paper towels. Remove the skin from the chicken thighs (if you like, set aside the skin to skewer and grill as chicken skin yakitori). Using a sharp knife, cut the meat off the bones in pieces as large as possible. Set aside the bones. Cut the chicken into pieces that are roughly 1½ inches long and ½ inch wide and thick.


2. Cut the scallions crosswise into 1½-inch pieces. Skewer 3 pieces of chicken and 2 pieces of scallion on a bamboo skewer, alternating pieces of chicken and scallion. Repeat with the remaining chicken and scallions. Refrigerate the yakitori, covered, until ready to cook.


3. Make the sauce: Place the soy sauce, mirin, sake, sugar, and honey in a deep, heavy, nonreactive saucepan over medium-high heat and stir to mix. Add the chicken bones. Gradually bring the sauce to a boil, stirring with a wooden spoon. Taste for sweetness, adding more sugar as necessary. Reduce the heat to medium and let the sauce simmer until thick and syrupy, 10 to 15 minutes; it should be the consistency of heavy cream. Remove the saucepan from the heat and let the sauce cool slightly. Set some of the sauce aside to use in Step 5.


4. Season the yakitori with salt, then cook them, following the instructions for any of the grills in the box at left, until they begin to brown, about 1½ minutes on a contact grill, 1½ minutes per side on any of the other indoor grills. Dip each yakitori in the sauce, then return it to the grill and continue cooking until the chicken is golden brown and cooked through. You may need to cook the yakitori in more than one batch; transfer the cooked yakitori to a platter and cover them loosely with aluminum foil to keep warm until all are done.


5. Dip the yakitori in the reserved sauce, then arrange them on a platter. Serve at once.


NOTES:


• The Japanese prefer to make yakitori with chicken thighs—the meat has a richer flavor than breast meat and more fat, which keeps it from drying out as it grills. If you prefer white meat, this is a great way to use chicken tenders.


• It’s a little more work, but you’ll get even more flavor if you grill the chicken bones before adding them to the yakitori sauce. Preheat the grill to medium-high, then grill the thigh bones until golden brown, 4 to 6 minutes on a contact grill, 4 to 6 minutes per side on any of the other indoor grills.


[image: image]


chicken wings with jamaican seasoning


Here’s what Buffalo wings would taste like if they had been invented by a Jamaican. The Tabasco sauce of conventional Buffalo wings gives way to jerk seasoning—a paste of garlic, thyme, allspice, and many other aromatics made fiery by incendiary Scotch bonnet chiles. Jerk is believed to have originated with the Maroons, runaway slaves of the seventeenth and eighteenth centuries, who used the strong seasoning to preserve meats in their mountain hideouts. I’ve given a range of Scotch bonnet chiles: Two will give you moderately hot wings; four would be more typical of the way they do it in Jamaica. MAKES 12


 





HOT ENOUGH FOR YOU?


The Scotch bonnet is one of the world’s hottest chiles. It can be as much as thirty-five times more fiery than a jalapeño. You’ll find Scotch bonnets at many good supermarkets or specialty food stores; on the West Coast, you may need to use the Scotch bonnet’s Mexican cousin, the habanero. Other chiles have heat, but none has the smoky, intensely aromatic, hot metal flavor of these two. But be careful—unless you have asbestos fingers, wear gloves when handling Scotch bonnets or habaneros.
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