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      To my little brother Mike Black.

      From the time we were kids riding our bikes pretending we were CHiPS, Mike has always wanted to be a police officer.

      Mike earned his way through college and was a deputy sheriff at the age of twenty-two.

      One year later he became the police chief of a new department, and three years after that, a proud state trooper in Florida. Mike, his wife April, and daughter Alyssa still reside in the state he protects. Without a doubt, “To Serve and Protect” is a motto that Mike and the fellow troopers of his post live by.
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    INTRODUCTION

    “Grillin’ like a villain.” Those are the words you would likely hear from your old cousin Rick if you were to call on any given summer’s day. Shoot, you might as well include the spring and fall months too!

    Despite the thousands of meals I have prepared on a grill, I still get a thrill from smelling the coals or watching blue flames escape the burner holes of a deluxe outdoor range. I have had the privilege of grillin’ in just about every one of our United States with some of the best outdoor chefs. From Fort Worth, Texas, to St. Louis, Missouri, from Kansas City to Green Bay, Wisconsin, and all places in between, barbecuing is and has been an art that is almost a religion.

    The pros will tell you that grilling is not barbecuing. They will tell you that grilling is cooking over direct heat like what you get from a gas grill, whereas barbecuing is cooking by using indirect heat at low temperatures and slow cooking times like what you get from coals. No matter what type of cooking method you prefer, the various seasonings and their methods, wet rubs, dry rubs, sauces, and marinades, produce the different flavors of your meal.

    I will cover all types of grilling and barbecuing techniques and recipes in this book, but before we get started on the recipes, there are a few rules that you must first learn before you’re out there slapping burgers in the wind. I will call them Cousin Rick’s 11 Rules of Barbecuing.

    
      	
Grill ready. Have everything you need ready for grilling: the food, marinade, basting sauce, seasonings, and equipment on hand and at the grill before you start.


      	
Don’t tucker out. I can’t think of anything worse than running out of gas or charcoal in the middle of grillin’! When using charcoal, light enough to form a bed of glowing coals four inches larger on all sides than the surface area of the food you’re planning to cook. When cooking on a gas grill, make sure the tank is at least one-third full. Remember to check your tanks often. I always have a spare tank ready.


      	
Heat it up. Remember, grilling is a high-heat cooking method. In order to achieve the seared crust, charcoal flavor, and distinct grill marks associated with masterpiece grilling, you must cook over high heat. How high you ask? At least 500 degrees. When using charcoal, let it burn until it is covered with a thin coat of gray ash. When using a gas grill, preheat to high (at least 500 degrees); this takes about fifteen minutes. When indirect grilling, try to preheat the grill to 350 degrees.


      	
Cleanliness is next to grilliness. There’s nothing less appetizing than grilling on dirty old bits of burnt food stuck to the grate! Besides, the food will stick to a dirty grate. Clean the grate twice: once after you’ve preheated the grill and again when you’ve finished cooking. The first cleaning will remove any bits of food you may have missed after your last grilling adventure. Use the edge of a metal spatula to scrape off large bits of food; I use a stiff wire brush to finish scrubbing the grate.


      	
Don’t let it stick. Oil the grate just before placing the food on it. If necessary, spray it with oil (away from the flames), use a folded paper towel soaked in vegetable oil, or rub it with a piece of fatty bacon, beef fat, or fatty chicken skin. How’s that for a great flavor tip!


      	
Don’t be a Michael Myers. The proper way to turn meat on a grill is with tongs or a spatula. Never stab the meat with a carving fork unless you want to drain the flavor-rich juices onto the coals. Save your fork for the salad!


      	
Don’t waste the baste. Oil-and-vinegar-, citrus-, and yogurt-based bastes and marinades can be brushed on the meat throughout the cooking time. (If you baste with a marinade that you used for raw meat or seafood, do not apply it during the last three minutes of cooking.) When using a sugar-based barbecue sauce, apply it toward the end of the cooking time. The sugar in these sauces burns easily and should not be exposed to prolonged heat.


      	
Keep your meat undercover. When cooking larger cuts of meat and poultry, such as whole chicken, leg of lamb, or prime rib, use an indirect method of grilling or barbecuing. Keep the grill tightly covered and resist the temptation to peek. Every time you lift the lid, you add five to ten minutes to the cooking time.


      	
Rest assured. Beef, steak, and chicken, in fact almost anything you grill, will taste better if you let it stand on the cutting board for a few minutes before serving. This allows the meat juices, which have been driven to the center of the roast or steak by the searing heat, to return to the surface. The result is a juicier, tastier piece of meat.


      	
Atten hut! Grilling is an easy cooking method, but it demands constant attention. Once you put something on the grill (especially when using the direct fire method), stay with it until it’s cooked. Have a helper grab a cold one if you need it; you’re the grill boss, manage your project.


      	
Have a blast with the cast. Above all, have fun. When you’re the grill master, you are the director of the crowd you are serving. Grilling is one of the most enjoyable means of cooking; enjoy yourself and get everyone involved, especially the young. The art of barbecuing has been passed down many generations and cultures. It’s part of our history!


    

    If you’re going to teach the art of barbecuing, you might want to know a little history on the subject. Many folks state that the word barbecue actually comes from the French phrase “barbe a queue,” meaning “from head to tail.”

    Some will argue that the word barbecue came from migrants from the Caribbean who ended up in South Carolina. However the term barbecue came to us, one thing is certain: We can directly relate it to the southern United States through pork or what is better known as a hog roast. Pork was a major meat in the southern states of Alabama, Georgia, Louisiana, Mississippi, Missouri, North Carolina, South Carolina, and Tennessee. These southern states pride themselves on outstanding pork barbecuing. Don’t worry, Virginia, I’m going to save you for later!

    So what do the other southern states, such as Texas and Oklahoma, barbecue? Well, most likely the answer is beef. I have several friends in the South, and they always poke fun at me for being an Iowa native by saying we in the North call barbecuing “cookouts.” That’s true, I reply, but I have had to learn how to grill it all—chicken, beef, lamb, pork, and seafood. And that includes all the rubs, brines, sauces, and marinades too.

    I think the word barbecue is misused. When you cook steaks, hot dogs, and hamburgers (and whatever else you want) on the grill, that is called grilling. Cooking meat over an open fire has been around since the cave man days. But the cave man didn’t barbecue. Why? Because he had no sauce! So just what is barbecuing? To barbecue is to slow-cook meat at a low temperature for a long time over wood or charcoal, not gas, although most backyard grillin’ bandits without culinary palettes don’t know the difference.

    The basic barbecue grill is a cooking chamber with an offset firebox or a water smoker. The average gas grill is not meant for barbecuing but for grilling.

    Barbecuing began in the late 1800s during cattle drives out West. The cowboys had to be fed and the boss didn’t want to feed them the good meat, so other disposable cuts were used to feed the men. The main choice was the brisket, which is a very tough, stringy piece of meat. However, the cowboys learned that if they left this brisket cooking for a long time (five to seven hours) at approximately 200 degrees, they had a great-tasting meal. Besides brisket, other meats they found that barbecued well were pork butt, pork ribs, beef ribs, venison, and goat.

    Digging a pit (to concentrate cooking heat and smoke) comes from our European heritage, but it was forgotten until the Jamestown colonists arrived. Since pigs were running around freely, pork became the sustenance meat of Virginia and later the southern states. This also was a blessing when crops didn’t produce.

    Texas seems to love beef barbecue, which again only seems logical due to all the cattle in the region. And it’s my own personal experience that the West coast, especially Californians, seem to love chicken or seafood grilling.

    Barbecuing tastes and cooking methods differ, but one thing that’s undeniable is that barbecuing is popular and well-loved in American society. I have had the privilege of barbecuing with the best chefs from all over the country and elsewhere—I even got great grillin’ recipes from Jamaica, such as jerked pork and chicken. Purists claim that a grilled piece of meat slapped with some sauce after cooking isn’t real barbecue at all. Others say it is, as long as the sauce is there. I say the secret to good barbecue cooking is in the heat or a good bed of coals. The secret to a successful barbecue cookout is in the sauce.

    First the heat: It’s best to place your cooking grill about five inches above the coals. This is recommended for good thorough cooking. Shish kebabs will be done in twenty to thirty minutes, hamburgers in eight to ten minutes, and larger pieces of meat should be done in about twenty minutes per pound. Whatever sauce is used, one like I will cover in this book or one purchased from the grocery store, you should apply it lavishly while the meat is cooking. And make darn sure more sauce is available when it’s time to serve the meat!

    Grills fall into two broad categories: charcoal fired and gas. Let’s learn about these types of grills.

    CHARCOAL GRILLS

    Charcoal grills are subdivided into those that are open and those that are closed (virtually all gas grills have lids). Open grills are simply grates over glowing embers that are nestled in a trough of some kind.

    The hibachi grill is the most elemental of open grills, and anyone who has been cramped for space or money (or both, if you were like me in college) has probably had this Japanese-style grill at one time. Its low-to-the-ground, rectangular shape takes up little room, and it costs next to nothing at hardware or discount stores. Though limited in size and temperature control, hibachis are quite serviceable for grilling small items such as hamburgers or chicken breasts. I have eaten many deer loins cooked on hibachi grills at camps. They are fast and easily stored in a cabin.

    Other open grills are essentially souped-up versions of hibachis. For example, the grill surface may be larger to accommodate a whole salmon, and the grate may be elevated or lowered several settings to regulate the intensity of the heat on the food. A larger grill also offers you the flexibility of moving food around, so cooked food can be transferred to a cooler spot on the grill and food not yet cooked shifted to a hotter spot.

    Covered grills such as the popular kettle grills can cook food by direct heat, though the grill height is usually not adjustable. To compensate, heat is diffused by the dome design and adjusted by controlling the air flow from vents in the top and bottom of the closed kettle. Kettle grills can, of course, be used as open grills too. But kettle grills can also cook foods such as whole turkeys with indirect heat in barbecue-type fashion. I say barbecue-type because it’s not really grilling over direct, intense heat, nor is it genuine barbecue.

    GAS GRILLS

    Gas grills, which now account for the vast majority of grill sales, are cleaner, but purists think they don’t give the real grilled flavor that charcoal-fired grills do. That may depend on the keenness of your taste buds, but there’s no getting around the fact that charcoal grills are messier, and you’ve always got to remember to bring the charcoal and a match.

    With gas grills, the most important element is the burner because it wears out first. Cast iron is the preferred material, but brass is even better. Porcelain or enamel-coated cast iron grates are also recommended because they conduct heat better and sear more effectively. They also heat up faster and are easier to clean.

    TOOLS OF THE TRADE

    The following is a list of recommended grilling tools. Nothing is worse than being a guest at a barbecue and witnessing the cook grab a rack of ribs using a pair of needle-nose pliers because he doesn’t have the correct grilling tools. Rookies!

    Long-handled tongs and spatulas. Used to turn food on the grill. Preferred over long-handled forks to prevent piercing of meats, the long handles keep your hands and arms safe from the heat.

    Long-handled basting brush. A brush specifically made to apply marinades and barbecue sauce a safe distance from intense grill heat. A smaller-handled brush is appropriate for applying a thin coat of oil to grill grates (before the grill is started) to keep the foods from sticking.

    Oven mitts. Protect hands and lower arms from the heat. Mitts for grilling are longer to protect more of the arm. Two alternatives are silicone and welding gloves. I have found that both have a resistance to high heat and protect the lower arm from burns.

    Meat thermometer. Instant-read thermometers work best when grilling. Thermometers with an extended tip are made specifically for grilling to protect the cook from heat. Testing meat with a thermometer is the only way to guarantee the meat is done and safe to serve.

    Wire grill brush/grate cleaner. This is a stiff metal brush specifically used for cleaning the grill grate. The grill brush is most effective if used soon after the grill has been used and the grate is still hot. Wire grill brushes and grate cleaners are available in many different styles. I have over twelve different types.

    Drip pans. I use drip pans to protect from fire flareups, and they make cleanup a whole heap easier when grilling with indirect heat. They are essential if you’re using a rotisserie.

    Water spray bottle. I use this to extinguish flareups from food dripping on the coals. I recommend this for charcoal grills only.

    Barbecue hook. The barbecue hook is a great option for grillers for turning meat on the grill. This tool hooks into the meat so you can securely flip it over while preventing accidental drops. (A life-saver if the cook has been kicking back a few frosty ones.)

    Skewers/skewer holder. These tools are available in metal and bamboo. I would recommend that you soak the bamboo skewers for about thirty minutes before placing them on the grill to ensure they will not burn. Skewer holders keep the skewers raised up off of the grate, preventing burning of the kebabs.

    Fish basket. This is a true party saver. This type of basket is made to hold the fish securely as it cooks, making it easy to flip and preventing it from falling apart on the grill. Buy the type that is contoured in the shape of a fish.

    Wire grill basket. Essential when grilling small pieces of food that cannot be placed directly on the grate or won’t stay on skewers. The convenience of a basket is the ability to flip food without using any additional tools. Used for meat, fish, fruits, and vegetables. Long-handled wire baskets are the perfect tool when cooking directly over an open fire.

    Grill screen. This little tool is a screen that is placed directly on the grill grate to prevent small foods from falling through onto the coals.

    Roasting rack. This gadget is a rack for keeping large cuts of meat from touching the grates. The rack makes removal, rotating, and cleanup faster and easier. I use this tool most often with chicken and turkey.

    Flavor injector. A must have! My favorite sauces and marinades are at your fingertips in this great book. Take advantage of this and use a flavor injector. It is easy; inject the sauce into any type of food for more flavor and texture.

    Charcoal electric starter. You can always tell who the pros are by the tools they use when grilling. The electric starter is for charcoal grills only. Attached to a heavy-duty extension cord, this metal looped starter is placed into the center pyramid of charcoal. Within ten to fifteen minutes the coals should be red hot; the starter is then removed and set in a safe place to cool down.

    Long-handled butane lighter. These multi-purpose lighters keep your hands safely away from direct contact when starting a grill fire. We have several, and my wife uses them for lighting candles, outdoor torches, and such.

    Rotisserie. This tool is used for slow, indirect, even cooking of meat. Rotisserie cooking uses less heat because the grill lid stays shut. My rotisserie is motorized and rotates the meat constantly until it is done. Coals should be built around the edges of the grill and a drip pan placed directly under the meat.

    Chimney starter. This is a large, hollow, upright cylinder used to ignite charcoal evenly. The cylinder is separated by a wire partition. You place crumpled newspaper below the wire partition and charcoal on top. Light the paper on the bottom, and in about thirty minutes the charcoal is glowing orange-red.

    In these brief pages we have covered history, types of barbecuing and grilling, tools of the trade. . . . So what are we missing? Yes! How to host a barbecue? It can be done in eight easy steps.

    
      	
What’s up? Always send your invitations a couple of weeks in advance. Remember that summertime grilling events are common. Let your guests know the date, time, and what to bring, if anything, well in advance.


      	
Have a plan, Stan. Planning your menu and letting your guests know what’s being served in advance is a great way for them to know how to dress and what to bring. Decide what types of marinades and sauces you will be making in advance along with the cuts of meat you wish to cook.


      	
Washing it down. Plan your drinks. If it’s hot, have plenty of cold drinks. Remember to have nonalcoholic drinks, such as soda, water, and tea, available, in addition to beer and such for the party crowd. A good host will keep an eye on his guests. Be ready to call a cab or have a plan to drive your boozehounds home.


      	
Snack attack. I recommend that you prepare some snacks for the guests to eat while they are waiting for the main meal. Something easy and light like homemade chips works great.


      	
Ready Freddie. When you receive your RSVPs, take count and make sure you have ample party supplies—plates, cups, napkins, utensils—place them where they’re easily accessible. Remember, this is a barbecue, so have plenty of paper towels available.


      	
Sit on it. Ever been to a barbecue and had to stand while you ate because there weren’t enough tables and chairs? Although my publisher likes my books to be rated PG-13, I gotta tell ya, this sucks! Always have plenty of tables and chairs for your guests. Remember to have tables ready for the food also. Place the food tables away from the grill; we don’t need any little helpers getting burned while the adults are eating and talking.


      	
Is it time to eat? When planning your grilling event, remember to allow grilling time for the food. If you’re planning on serving at 6 P.M., make sure you’re ready by 3 P.M. Remember that your marinading should already be done, and allow thirty minutes for your coals if using charcoal.


      	
Something for everyone. Always have party games at your event. If it’s in your backyard, try volleyball or badminton. If your event is in a park, try horseshoes or softball. Frisbee golf has been a big hit for my family during the past couple of years. Break off into groups and have the adults play the kids or families play each other. Have fun! If you’re having a family reunion, T-shirts with the date and family tree are a must-have! If it’s a neighborhood gathering, T-shirts with street or neighborhood names would be good.


    

    There is no end to barbecue and grilling cookbooks. And yet for this particular one there is, it seems to me, a very real need because of the constantly growing number of those who have heretofore enjoyed meals prepared by good professional barbecue cooks and who now find they neither are economically able to pay the high wages that even an average barbecue cook commands today (if indeed they can secure one at all) nor can afford to dine regularly in expensive barbecue restaurants. There is only one solution for those who want really good barbecue food: Learn to cook it yourself.

    It is for those who appreciate and long for really good barbecue food that this book has been written. Its aim is to make it possible for even the inexperienced to prepare the delicious barbecue dishes that otherwise would generally be unavailable. This book will do just that and more! I fully intend for this book to not only make your life at the grill a fun-filled event, but to put a few smiles on your face as you read it.

    Enjoy!
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