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Praise for John Schlimm:


FOR GRILLING VEGAN STYLE:


“Grilling Vegan Style cracks the code to making summer last all year round by combining equal parts compassion, fire, and nature’s freshest ingredients. This is a feast the whole family can enjoy, and feel good about!”


—GENE BAUR, PRESIDENT AND CO-FOUNDER OF FARM SANCTUARY


“We often cite several inspirations for what we do at MATT & NAT, however few of them get us salivating as does great vegan food! John’s pioneering take on the traditional BBQ in Grilling Vegan Style (including desserts!) has gotten us VERY excited. Another cultural phenomenon has been brought into the twenty-first century, thank you John for providing vegans a path to partake in a favorite summertime tradition!”


—INDER BEDI, FOUNDER AND CREATIVE DIRECTOR OF MATT & NAT


“I have to admit that I was a little skeptical about a Vegan Grilling book. After all in my world it’s all about the meat. I might even be considered a Non-Vegan! But John’s book has opened my eyes to the concept and his recipes are outstanding. The Slip-N-Sliders is a great recipe for everyone and I guarantee I’m going to try the Strawberry Skewers with Vanilla, I Scream! real soon!”


—RAY LAMPE AKA DR. BBQ, AUTHOR OF RIBS, CHOPS, STEAKS, AND WINGS
AND DR. BBQ’s BIG-TIME BARBECUE COOKBOOK


“I dare you to flip through this book and not already start to daydream about which mouth-watering recipe you’d use to wow your friends at the next backyard BBQ. I can’t decide who would be more fun to grill for: hipster gourmands on a rooftop in Brooklyn or my veganophobic friends in my dad’s backyard in Indiana. The recipes in this book are equal opportunity wowers!”


—MARISA MILLER WOLFSON, WRITER AND DIRECTOR OF VEGUCATED


“Grilling Vegan Style brings you the best of all possible worlds—delicious, fun foods prepared in the most healthful way. For everyone who loves grilling, this is the way to do it right.”


—BARNARD, MD, PRESIDENT OF THE PHYSICIANS
COMMITTEE FOR RESPONSIBLE MEDICINE


“When I was a kid, the best thing in the world was grilling time. Grilling Vegan Style brings the nostalgia back and highlights that for me as a new dad, there is a way to share the ritual of ‘food and fire’ with my son.”


—BIZ STONE, CO-FOUNDER OF TWITTER AND OBVIOUS


FOR THE TIPSY VEGAN:


“Thanks to The Tipsy Vegan, I now have a lot more fun eating my vegetables! John’s recipes are incredibly delicious, inspired, fun to make and eat. It’s truly good mood food!”


—ERIN MCKENNA, CHEF AND FOUNDER OF BABYCAKES NYC,
AUTHOR OF BABYCAKES AND BABYCAKES COVERS THE CLASSICS


“In this fun book, John Schlimm makes vegan cuisine the life of the party. Easy to make, the recipes are healthy—with a kick!”


—ELIZABETH FALKNER, CHEF, ORSON AND CITIZEN CAKE,
AUTHOR OF DEMOLITION DESSERTS


“Exploding conventional stereotypes of vegan cooking, The Tipsy Vegan takes the compassionate lifestyle to the next level. The menus in this uproariously fun cookbook exude the flair of a true ‘bon viveur.’”


—COLLEEN PATRICK-GOUDREAU, BEST-SELLING AUTHOR OF COLOR ME VEGAN,
VEGAN’s DAILY COMPANION, AND THE 30-DAY VEGAN CHALLENGE


“The Tipsy Vegan is the ideal way to eat your way to inebriation of the most delicious kind. And to think I can tell everyone that you named this tasty collection after me—the ‘Tip’sy vegan. This book is a tempting tribute to the animals—and they thank you for it—So do I.”


—TIPPI HEDREN, PRESIDENT OF THE ROAR FOUNDATION, SHAMBALA.ORG


“John Schlimm’s clever and kind cookbook The Tipsy Vegan is a boozy and compassionate good time just waiting to happen. Cheers!”


—TODD OLDHAM, DESIGNER AND AUTHOR


“Whether you fancy yourself an average chug-a-lug beer drinker, an occasional cocktail drinker, or a fine wine connoisseur, without a doubt you’ll find several recipes in this book to tantalize your taste buds.”


—BEVERLY LYNN BENNETT, WWW.VEGANCHEF.COM


“The Tipsy Vegan smashes to smithereens the morbid myth that vegans are dour and joyless. It gives us recipes to gratify any lover of good food; that they carry a little kick is simply a delightful bonus.”


—VICTORIA MORAN, AUTHOR OF MAIN STREET VEGAN
AND CREATING A CHARMED LIFE


“I didn’t realize veganism can be so fun. A delightful, smart, and elegant read, The Tipsy Vegan offers a cornucopia of culinary adventures, hiccups included.”


—FARMER JOHN PETERSON, FOUNDER OF ANGELIC ORGANICS
AND STAR OF THE REAL DIRT ON FARMER JOHN


FOR THE SEVEN STARS COOKBOOK:


“Gambling, sex, and rock ’n’ roll. What do these have to do with food? Everything! And The Seven Stars Cookbook nails all of the above.”


—JACKIE COLLINS


“Caesars Entertainment has it all—amazing casinos, good food, fabulous people, and now a really great cookbook!”


—ROCCO DISPIRITO


“There is something for everyone with these great recipe selections from the fabulous lineup of the world’s finest chefs. Make yourself a winner in the kitchen and certainly in the dining room as you work your way through each and every delectable recipe.”


—PAUL PRUDHOMME


“Full of down-home—and delicious recipes—that we’d all love to have!”


—JOHN BESH
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To All the Animals—
So you know that you have not passed
this way unloved.






 


 


 


 


 


 


 


 


 


 


 


“I have only one burning desire
Let me stand next to your fire”


—Jimi Hendrix
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Introduction


WE HAVE BEEN playing with fire and food since the dawn of civilization, when the earliest form of grilling was born of necessity and survival over the very first roaring flames just outside the cave. Thousands of years later, this outdoor ritual has become a bona fide art form, and the domain of backyard hosts and hostesses who revel in turning up the heat to roll out an unforgettable feast the old-fashioned way while dazzling wide-eyed guests.


Grilling Vegan Style now moves the grill another step forward into a new era of revelry and entertaining, while still embracing the nostalgia of what it has always really been about.


The grill is more than just a big metal box that springs to life with the strike of a match or push of a button. It’s as much a state of mind as it is a place where we escape to, where we share our lives over rounds of ice-cold beer and cocktails. The grill is where time is counted not in minutes or years, but rather, in burgers and corncobs and laughter. What follows is a lively garden of many flavors, which are marked just as much by an adventurous spirit as they are infused with compassion and awareness.


For many people, grill is synonymous with meat. But not anymore. Grilling just got a whole lot tastier and friendlier. Did you know you can grill salads and sandwiches? And even desserts? Whether in the backyard, at the beach, or hanging out in the middle of nowhere, consider this your official handbook for eating your way to the grilled life with family and friends. Throughout this book, in addition to giving you more than 125 recipes, I lay out the tools and basics of firing up as well as explain the various grilling techniques for everything from tofu, tempeh, and seitan to a wide array of vegetables and fruits that I bet you never thought of tossing on the barbie before, but now you will again and again. This is information you can also use to make your own original creations hot off the grill anytime you want.


You’re about to experience some of your favorite ingredients and a bunch of new ones as you’ve never seen them before: flame-kissed and raring to party. And the only thing cruel about getting fired up at this bash is running out of charcoal or gas before you finish making Cedar-Smoked Mushrooms, Slip-N-Sliders, or Spicy Corn with Black Beans & Zucchini.


These pages are where grill meets vegan—and falls madly in love. We are blazing new trails in this celebration where all are welcome grillside, whether you’re a lifelong vegan, a newbie, an occasional visitor, or simply hungry. In fact, veterans of the grill circuit as well as those lighting up here for the very first time will both find recipes to pique your interest, tempt your palate, and inspire you to new levels of fiery “grate”-ness. Tattooed Watermelon Salad, anyone?


The dishes you’re about to enjoy are more about great-tasting food than what is or is not on the ingredient list. If you dig caliente, then head for the Shiny Happy Poppers or Drop It like It’s Hot Sauce. If you’re looking for traditional with a twist, hit up the burger chapter and take a bite of the Mexican Tortilla Burger or Italian Herb Burger with a side of Flame Day Fries. During tailgating season, cheer on the home team with Halftime Pizza, Seventh Inning Stretch Tacos, and a Blooming Onion with Sauce on the Sidelines.
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For light bites, salads, and tapas, impress your guests with the likes of Shishito Heat Wave, Party on South Peach Salsa, Sweet Potato & Green Onion Country Salad, and Artichokes with Cumin Dipping Sauce. Then sit down to supper under the stars with Zucchinicotti, Veggie Quesadillas with Sparky Corn Relish, Starry Night Tart, or a DIY kebab bar with an entire chapter’s worth of marinades. And for dessert—oh, the desserts! Grilled Peaches with Raspberry Sauce, Vanilla Pound Cake, and Strawberry Skewers all scream “summer” by the mouthful.


Of course, it wouldn’t be much of a party without thirst quenchers for all your guests: perhaps the Six-Pack Punch or A Pitcher of Margaritas for the adults, and Watermelon Giggles or a Frozen Tootie Fruity Good Moody Cutie for the youngsters.


Rain, shine, or blizzard, the grill knows no boundaries. Now you, too, are ready to entertain year-round with dishes that are easy to prepare and what I like to call small-town friendly, meaning anyone, anywhere can grill up a storm (even inside, thanks to the invention of the grill pan!). My buddies at home and my big-city pals alike can all head out to their local grocery stores and farmers’ markets, and find just what they need for these recipes.


When I do introduce special ingredients, such as vegan chocolate (to once and for all prove S’More Is Always Better!) or vegan versions of cheese, sour cream, mayonnaise, and Worcestershire sauce, I also provide either door-to-door online sources or homemade versions you can quickly whip up. After all, ease has always been grilling’s middle name.


My favorite part about a barbecue is that everyone gets involved. A few people rinse, peel, and chop while someone else readies the grill. Another sets the table as various ones bustle back and forth with armfuls of bowls, platters, and condiments. And still another has the all-important task of mixing the cocktails. Then the grill master assumes his or her position amid this happy orbit of family and friends, and performs what can only be described as pure magic. This is how a meal is meant to be savored—slowly and together.


My friends, I now invite you to join me for a feast thousands of years in the making. Together around this grill, we paramours of life lived to the absolute fullest will kick back, laugh, raise our glasses, and eat to our hearts’ content!






 


 


Chapter 1


 


GRILL MEETS VEGAN:
THE BASICS OF FIRING UP


 


 







You may already know your way around the grill, or perhaps you are unwrapping your grill pan for the first time or wondering what the best way to light charcoal is. Maybe you’ve never heard of a chimney starter or grill basket before, or you’re curious about what the best type of skewer is for kebabs. And how does a mountain pie maker fit into all of this?


Regardless of where you’re at in your grilling adventures, this chapter offers practical tips for grilling and maintaining heat levels, discussion of the different types of grills available, descriptions of popular and necessary grilling tools, and an overall introduction to the basics that will ease you into the exciting world of grilling and the recipes that follow, ensuring you always have a great time when firing up.





GETTING STARTED


Let’s begin with the grill itself. When it comes to finding the best one for you, do your research. Don’t settle for the first model you see. Comparison shop, check out different brands and models in stores and online (see the list on page 221), and ask fellow grillers for their input and recommendations. After all, buying a grill is an investment for which you’ll want an abundant return of good memories, laughter, and unforgettable meals for many years to come.


When searching for your dream grill, make sure the construction is solid with no wiggle room (literally). Stainless-steel grills are a good choice for the long haul.


Look for a grill with a cast-iron or stainless-steel grate, or other type that is strong and will not rust.


Regarding what size grill to buy, decide where the grill will be used and if it will be used for small family dinners only or also larger parties. A deluxe grill with all the bells and whistles in the store looks great until you get it home and it overtakes your porch or patio. Likewise, will the grill be used in one location, or moved around the yard per your entertaining needs? If you plan on having a mobile grill, then a manageable size and wheels are recommended, as opposed to a large, bulky grill or built-in version. Or maybe you simply want a small hibachi that you can take with you on the road. Something else to consider when thinking about size and location is that you will need to place your grill on level ground, whether it’s on a deck or patio, or on grass or sand. This will ensure the grill works properly and evenly heats your food.


If you plan on grilling when the sun goes down, make sure to place your grill in a well-lit area. There are such things as grill lights, and they come in a variety of shapes and sizes, all meant to light up your world.


When it comes to grills, size does matter (a little anyway). The larger the grilling area, the more room you’ll have to move food around from direct to indirect heat (see page 10), as well as more room to play and experiment with these recipes. Likewise, be careful not to overcrowd your grill surface. Even a small amount of space between items on the grill will further ensure even cooking. Also, it’s always a good idea to leave a fire-free area on the grate surface, perhaps to one side, should any food need a quick cooldown.


A grill with additional counter space attached is recommended, allowing for last-minute prep outside, and extra space also provides easy access to food, seasonings, marinades, utensils, and other items while grilling. Or have a nearby table designated for this purpose. You can never have too much space when grilling.


Keep the grate well oiled with canola oil, vegetable oil, or another neutral-flavored oil. Use a basting brush, which is solely dedicated to this one task, to apply the oil to the grate after cleaning it and/or right before using it. Be sure to do this when the grate is cool to the touch. The oil will help prevent food from sticking to the grate and it will make for an easier cleanup. Even if not specifically mentioned in the following recipes, this is a good habit to get into. Furthermore, after careful cleaning, a grill pan also benefits from a light brushing with oil before being put away.


Master the mise en place! Or what we might call for our purposes, mise en grill. This is the professional chef’s lingo for having everything from your grilling gear to the ingredients ready to go well before you get fired up. An organized griller is a happy one, and so are the hungry guests.


Fired-up grills love attention (some more than others). While grilling, stick close to the grill so you can monitor heat levels, cooking times, potential flare-ups, and any other issues that arise. Grilling is no time to run inside to answer the phone or head to the fridge for something you forgot.


Contrary to what some will say, frequently flipping your food on the grill is not a bad thing. After all, you’re going for an even sizzle factor on all sides. Best rule of thumb: Follow the recipe, but follow your instincts, too. Different grills may have different effects on food, regardless of what the recipe says. Yet one more reason you and your grill should be connected at the hip during cooking time.


When it comes to cleaning, think of your grill as you would your stovetop and clean it after every use. This way, it will be ready the next time you want to grill and the food will taste better. For easy cleanup, shine up your grill with baking soda and water, to avoid using chemical-heavy cleaning products. Sprinkle baking soda on the grill, including the grate, and scrub with a damp sponge. Or for an especially dirty grate, make a thick paste with near equal parts baking soda and water, and have at it with a wire scrub brush. In both cases, rinse all with fresh water when finished. The best time to clean a grill is right after you’re done cooking, allowing any remaining food particles to easily fall or wipe away. You should then clean the grill again before cooking the next time.


After every use, protect your grill with a weatherproof cover (see page 9). But be absolutely, positively, beyond a shadow of a doubt sure that your grill is turned off and is completely cooled down before covering it for the night. (I have a few friends who learned this lesson the hard way. Cue the fire extinguishers!)


SAFETY FIRST


When it comes to grilling, safety always comes first! While all the information in this book is geared toward a safe, happy, and memorable grilling experience, here are a few extra safety tips to keep in mind:


•Position your grill several feet from the side of your house and away from any shrubbery or plants.


•Grills give off carbon monoxide. So place your grill where there’s good ventilation; never use the grill inside the house or on a deck/patio/other area covered by a roof or tree limbs. Only grills that are specified for indoor use should ever find their way into your home sweet home.


•Place a fireproof grill pad or patio protector or heavy sheet of metal under the grill to protect your deck or patio (see page 9).


•Keep children and pets away from the grill.


•Wear closed-toe shoes when grilling, lest any hot coals or sparks hop overboard.


•Have a dry chemical fire extinguisher close by, charged and ready to go just in case you need it (see page 9). And make sure you know how to use it. It also doesn’t hurt to have a nearby water source, such as a hose or outdoor sink.


•Prevent all burns: Don’t forget to put on your sunblock, hat, and sunglasses while grilling outside.


TYPES OF GRILLS


Luckily for us grilling junkies, finding the perfect grill to fit our needs has become easier than ever. Whether we’re a prince or pauper, daily grill master or weekend grill warrior, there’s a grill waiting out there for each one of us.


For the recipes in this book, you don’t need any particular type of grill. Therefore, you must first decide what type of grill best suits your lifestyle. From there you can then move on to the really fun choices, such as size, color, accessories, and most important, which of the following recipes to treat yourself and your guests to next.


Charcoal Grills


Nothing conjures images of summer and wows the taste buds like the smell of a charcoal grill doing its thing, especially in the middle of winter. Although for decades charcoal grills have reigned as the lords of Grill Town, they have long found themselves embroiled in the ongoing debate of Team Charcoal vs. Team Gas, and now we might add Team Electric and Team Grill Pan to that mix.


To their benefit, charcoal grills are often cheaper to buy than the competition, burn hotter, offer the griller the option of using charcoal and/or wood, the resulting masterpieces have that classic smoky flavor, and let’s face it—they’re old-school cool!


On the flip side, a truly dedicated relationship with a charcoal grill requires constant attention, can be messy, is more expensive in the end, and is unpredictable, with heat levels changing from one minute to the next. The overachievers and romantics among us will surely embrace these challenges in the name of tradition and authentic flavor. As for everyone else, you may want to skip ahead to gas or electric grills and get right to business.


When it comes time to go shopping, you’ll quickly discover that charcoal grills come in many shapes and sizes, usually as round, square, or oblong containers topped with a metal grate. Three of the most popular types of charcoal grills include the following:


Weber Kettle Grill: Simplicity is this famous grill’s word on the street. For more than sixty years, the kettle grill with its domed top has been a symbol of backyard Americana, and the benchmark for charcoal grilling. Its vintage 1950s bowl shape set atop a steely tripod has compelled millions to ignite the coals and transform their backyard, deck, patio, and sandy getaway into party central.


Hibachi: Small and portable, the Japanese-inspired hibachi is a metal firebox with a grate that allows for easy and intimate grilling anywhere, especially for small items such as kebabs. For the best durability, choose a cast-iron version, and also consider weight in conjunction with how you plan to use it, such as taking it on road trips and to picnics. The show-offs among us (you know who you are!) can even set a hibachi on the outdoor table to really entertain a circle of family and friends during prep time. Or, if you’re super limited on space (and can only fire up, say, on a small porch or balcony), a hibachi may be the thing for you.


Likewise, a close relative to the hibachi is the Yakatori tabletop grill. Small and constructed from fired ceramic clay for a more constant grilling temperature, the Yakatori tabletop grill mimics the traditional Japanese street grill design and is perfect for grilling kebabs and other small items. One go-to source for Yakatori tabletop grills is Well Traveled Living (www.wtliving.com), which offers the HotSpot Yakatori Charcoal Grill in both rectangular and circular tabletop designs.


Tuscan Grill: This is not a stand-alone grill, but rather one that requires a flame source. Grilling pioneers dating back centuries have used the Tuscan grill, which is a metal grate with sturdy legs that fits over a fire, or some version of it. These grills can be used over campfires or in fireplaces, which their namesake Tuscans and fellow Italians are fond of doing to this day. Cooking with a Tuscan grill or other type of grate used for grilling over a fire works best once the fire burns down to small flames and glowing embers, which allow for a more even heat source. This is a great way to “rough it” in the wilds.


The biggest consideration when choosing a traditional charcoal grill is the fact that it is less eco-friendly than its gas or electric counterparts because, for starters, it burns “dirty,” leaving tiny soot particles in the air. But fear not; you can easily lessen the burden charcoal grilling places on you and Mother Nature.


Using natural and additive-free charcoal in place of charcoal briquettes (which often contain coal dust, sodium nitrate, borax, and other nasty stuff) or lump charcoal/charred wood (which adds greenhouse gases to the atmosphere and contributes to deforestation) will reduce the potentially harmful effects of charcoal grilling to you and your guests, and the environment. One big benefit readers of this book will immediately get to enjoy from charcoal grilling with these recipes is avoiding the polycyclic aromatic hydrocarbons (PAHs) and heterocyclic amines (HCAs), which are two kinds of potentially carcinogenic compounds that can form when grilling meat.


If using wood, steer clear of lumber scraps, painted/stained wood, chemically treated wood, softwoods such as pine, and other wood that appears questionable for any reason. Instead, use such popular hardwoods as apple, oak, beech, mesquite, hickory, maple, and cherry, or store-bought grilling wood chips. Your local hardware or outdoor store should be able to help you find the appropriate wood for your specific grilling needs.


Also, to start the fire, forgo the chemical-rich (and dangerous) lighter fluid, which sends carbon monoxide billowing into the air, and ignite the charcoals by using alternatives such as Fatwood Firestarter (www.fatwood.com), sawdust starters, paraffin starters, a chimney starter (see page 8), or an electric charcoal starter (see page 8).
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