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Introduction

Almost every time we sit at a dinner table, a protein is the center of attention. Whether that is a roasted leg of lamb, a lovely beef Wellington, or a simple roasted chicken, these meats catch our eye, our senses, and our culinary palate. They feed us, nourish our families, and sustain us. Often the dinner conversation will wander to “Where did you find this chicken breast? It’s so tender and juicy!” or “How did you cook these lamb shanks? They’re delicious!” This incredible satisfaction, along with the connection to the particular cut of meat, is where the story of home butchering begins.
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History

The art of butchery began a very long time ago, evidenced by the simple forms of butchery in prehistoric times. It is thought that the practice of hunting and breaking down animals was a large leap in the evolution of humankind. Later, the Roman era advanced the process when the chopping block and cleaver were first created, making the dressing of meats and sharing the bounty at large banquets popular. It didn’t take long until butchery was at the forefront and butchers were highly praised, becoming pillars of their communities.

However, the profession truly began to take shape when livestock became domesticated and the urban migration began, creating the demand for meat as towns and cities quickly grew. Butchery continued to be one of the most reputable professions, and the butcher continued to garner respect. AD 975 is the date of one of the earliest references to butchers as we know them today, and during the fourteenth century, the Worshipful Company of Butchers Guild was formed. The company remains one of the oldest guilds in the United Kingdom, one in which discussions surrounding techniques for creating primal cuts from a carcass began. In many ways, it was during this time the butchering industry became standardized and even more specialized, in hopes of creating the best and most complete use of the animal. The butchers’ focus was a high level of care and cleanliness with the animals as well as ensuring the best flavor and proper cuts to meet customer satisfaction.

Today, the art of butchering has changed little, even though heading to the local butcher to purchase your Sunday roast and daily staples has, in many ways, turned into a supermarket run with little interaction with the butchers themselves. The desire for traceability, knowing our food and where it comes from, as well as a continued respect for the animals that sustain us, has renewed a desire to bring this ancient practice back into the home.

Revival of Home Butchering Today

Bringing the art of butchering back into the home is multifaceted and to be celebrated. There is nothing better than appreciating the beautiful animal that was successfully raised or hunted by hosting a large gathering for family and friends, just as the Romans did. Together, we butcher the deer, store it away for the winter, knowing that we all have plenty to eat for the months to come. Along with the gathering of friends and family, purchasing a whole animal and butchering at home while sharing the cost makes the entire process much more economical. It demonstrates the desire to not waste anything—and nose-to-tail eating means bones for broth, and quality organ meat too. Often, supermarkets won’t take the time to get the more difficult cuts of meat, even if they are some of the most tender and flavorful. The lack of transparency with supermarket meat is yet another impetus to bring the practice again into the home.

Delicious meals come from the best ingredients, and sourcing quality meat is the most important component of home butchering. Finding trusted local farmers and learning about their animals, farm, and feed practices are foundational for home butchery. Having the opportunity to visit the farm and talk to the farmer will allow you to further understand how the animals are being treated, what they are being fed, and the entire growing process.
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An important distinction to note is that between grass fed and grass finished, especially for beef and lamb. With grass fed, the animal has a primary diet of grass as they spend their days in pasture, although the final thirty days before slaughter the animal could be “finished” with grain. A grass-finished animal could consume grain or a combination of grass and grain for most of its life and only be fed grass in its final thirty days before slaughter. Asking the farmer about diet is important, as this will reflect highly in the flavor of the animal. Pasture-raised animals are known to contain less fat and have more complex flavor as they live most of their lives in a natural habitat.

A similar situation for pork is also of note. An important designation is outdoor bred compared to outdoor reared. Outdoor bred pigs are born outdoors and allowed to be with the herd when they are young. As soon as they are weaned, they are brought indoors for fattening. Outdoor-reared pigs, meanwhile, spend more than half their life outdoors. Asking about diet is important, as pigs are often fed scraps of all kinds, and their feed will change the meat tremendously. Will the pigs be eating leftover apples from a cider mill or commercial feed? The more detail you can glean from a farmer the more you will learn to aid your home butchering experience while truly understanding the animals that you’re bringing into your home to sustain you for months.
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Poultry is yet another learning experience. If wanting to raise a backyard flock, there are many resources available to help ensure your feed and diet formulation are keeping your flock growing and healthy. When talking to a farmer about their flock, with the intention to purchase a bird to butcher at home, asking questions about the feed is important. Feed contains many different grains and proteins as well as vitamins and nutrients. If a chicken is organically grown, the feed ingredients should not be genetically modified and should not contain animal products, such as bone meal or fish meal, as a source of nutrients.

When looking for meat at butcher shops, finding US Department of Agriculture–­certified cuts is often important when quality is the intention. Organic and other related programs offered by the USDA are carcass certifications, not animal, so asking the farmer if they are involved in any auditing or verification program is the best first step to understanding if the animal would be considered certified after slaughter. The programs offered are vast and varied, especially in terms of final meat quality, so having further conversations with the farmer is best before deciding on which animal to butcher.

Researching the best areas for hunting, the wilderness landscape, and learning from experienced hunters is also foundational for sourcing game. Contacting state wildlife agencies is a great way to understand where to find the game you’re looking for, the best time in a season to hunt, as well as where the best public lands are found to pursue the game. From understanding how controlled hunts and limited draws happen, as well as the use of preference points, the hunting of game can be just as challenging as finding a quality farmer to raise animals naturally.

Understanding the traceability of the animals and ultimately the meat and story of the people who raised them brings the process full circle, creating space at the table to share the story of what you are truly enjoying.

Optimal Workspace

Creating a perfect workspace when butchering at home is important for each aspect of the butchering process. Ensuring the counters and work surfaces are clean and organized helps keeps the process running smoothly and efficiently while also ensuring the meat is preserved to the best of your ability. The best cleaning products, from salt and lemon or vinegar and water, to more chemical-based cleaners and bleach, all have their part in keeping your surfaces sanitized. Using natural cleaners on wood is best as it is porous; soaking a cutting board in lemon juice and salting it overnight will prevent bacteria from growing as quickly when using a board over the course of a day. Washing knives and tools when switching between cuts, and keeping surfaces wiped clean as you work, will also keep your surface as clean as possible.
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Sharpening knives and tools the day before you plan to butcher is a good practice, as is keeping essential tools close at hand. Arranging your knives and tools in order of use, and from the most used to least used, is also important when butchering so nothing is not far from reach. Wearing a designated apron or work coat also helps keep the area clean and prevents the transfer of bacteria to other areas of your kitchen or home. Washing your apron in hot water when changing types of meat as well as when you’re finished for the day will also keep bacteria from wandering and causing cross contamination.

After all your meat is wrapped and stored, disinfect all your cutting boards, counters, and surfaces as if you’re just beginning. Splatters can reach farther than expected, and keeping a kitchen clean is the foundation of ensuring that every meal is prepared to food-safe best practices.

Before butchering, dry or wet aging your meat is a best practice to ensure that the connective tissue has a chance to break down and the muscle fibers have time to denature. It’s also important to ensure that the meat stays a consistent 34 to 37°F for the days or weeks that the meat ages. Wet aging is usually easiest for the home butcher as the wet aging process happens after the meat has been butchered and allowed to thaw. Keep the meat in its vacuum sealed bag for up to two weeks after it’s removed from the freezer. Dry aging requires larger hanging spaces as the meat needs to be hung in large pieces before the butchering and preserving process is finished. This is easy for a commercial butchery with a walk-in fridge, although most home butchers don’t have that luxury.
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Refrigerator and Freezer Space

Labeling and creating your own best-practice system for storage in the refrigerator and freezer is important to ensure that nothing goes to waste. Place cuts of meat that need to be used first on the top right of the freezer and larger cuts in the bottom left. Rotating through your meat helps prevent freezer burn and the inevitable reality of cuts being lost in the bottom of the freezer. Packaging by portion size, based on your family’s typical eating habits, ensures that what is hawed will be consumed. Erring on the side of smaller package portions—for example, two steaks are better than six—is best practice so you don’t thaw more than you need that day.
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Proper Packaging and Storage

Vacuum-sealing meat, especially poultry, rabbit, and smaller game, is preferable as it prevents meat from being exposed to the air for long periods of time. Freezer-burned flesh doesn’t cook well and has an unsatisfactory taste, and all the natural moisture from the meat has evaporated. Vacuum-sealing is also preferable for larger cuts of game if wet aging is desired, although this method can be challenging as excess liquid in the vacuum bag can ruin the seal. Otherwise, for large cuts of meat, butcher paper works perfectly well. Wrapping the meat twice prevents freezer burn and is also much more economical when working with larger animals.
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Using a Sharpie-style marker will ensure that dates don’t freeze off and won’t bleed through to the meat. Write on the paper or bag before the meat is added as temperature changes can cause the marker to smudge before the ink is set. Always use freezer tape or string to close the packages; masking tape or duct tape will come loose in the cold freezer. On each package, write the cut of meat, date and use-by date, as well as any additional storage information or what you’d like to use the meat for (“beef strips for stir-fry”). This will help prevent mystery meat from appearing a year later, and cuts not being used at their optimal time.

When storing meat in the refrigerator, place in a bottom drawer. This keeps other fresh ingredients in your refrigerator safe and clean from any bleeding or dripping and ensures a more consistent and cooler temperature. Keeping the same labeling system and rotation in both the refrigerator and the freezer is also a best practice.

For a complete list of tools and equipment needed for butchering, please refer to the individual chapters, which outline the knives and tools needed for each animal.

Meat and Wine Pairings

After the butchering process is complete and all your hard work is tucked in the freezer, the second part of the story begins. Preparing and enjoying all the delicious cuts of meat, from brining and marinating to quick searing and roasting—the possibilities are virtually endless. This book is filled with recipes, ideas, and suggestions. Each dish is also paired with wine, a process that is an art unto itself.

A traditional rule of thumb: the color of meat should be paired with the like color of wine. This rule is a basic premise, although it doesn’t always hold true. A rich delicious beef tenderloin needs a wine to stand up to it, not something that will hide or disappear behind the flavor of the meat. Therefore, a Chardonnay or Riesling probably won’t be the best to pair, while a Cabernet Sauvignon, Bordeaux blend, or Zinfandel would bring out the brightness and richness of the meat and complement it perfectly. On the flip side, a tender rabbit loin would be overpowered by a rich bold red wine, so a buttery Chardonnay would be delightful. Always consider the sauces and sides that you’re serving with the meal as well, as this can also influence the perfect pairing. Chicken in a richly spiced tomato sauce would pair exceptionally well with a Pinot Noir or Beaujolais nouveau, while a pork tenderloin seared and served with an apple or fruit sauce would be better served by a sauvignon blanc or Gewürztraminer. Tasting the wine before serving and tasting the similar qualities between the dishes and the meat is the best way to ensure the pairing is ideal. Finding familiar grape varietals also helps ensure that your wine won’t overpower the food, and vice versa. The reality is, perfect pairings do enhance a dish, although the best wine is the one you like the most.

From sourcing your animal and butchering at home, to enjoying a delicious meal around the table, this book is a comprehensive guide to home butchering, cooking the cuts you’ve stored, and sharing the experience among friends and family, over—what else of course, but a wonderful glass of wine.

Salut!
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Butchering
Chicken & Other Birds
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In this chapter, we will delve into the process of dispatching and butchering a chicken using an easy-to-follow, step-by-step bullet-point breakdown, which you can adjust and apply to other culinary birds, such as turkey, duck, pheasant, and goose. As you will soon discover, the slaughtering and butchering of birds is far less complex than the larger animals we will explore in the chapters ahead—animals that take a much more substantial amount of time and preparation to go from carcass to finished cuts, but the results will be the same as those larger animals.

Butchering tools and equipment:

• Sharp kitchen or butcher’s knife.

• Sharp kitchen knife with slim point or deboning knife.

• Sharp ax or hatchet.

• Large pot and heat source to heat water.

• Bucket to remove guts.

• Water source. Ideally a hose but also a bucket of water.

• A vinegar solution spray of 2.5 percent vinegar to water (optional) for cleaning purposes.

• Clean bucket for the meat.

• Table surface or cutting board.

• Moist towel.

• Sharp kitchen shears (for butchering quail).

• Organic acid rinse, optional (for butchering quail).

• Ziplock bags (for butchering quail).

Words of Caution:

It’s critical that you take knife safety seriously when processing chicken and other small birds. You have probably heard people say never cut toward yourself. True, but because chicken and many game birds are small, you tend to be working with your hands very close to each other. Therefore, it’s critical that you are aware of your knife at all times. There are two general practices to instill into your butchering practice. The first is holding the knife the entire time you’re processing. The second is having a table close to you so that when you’re not processing, you can set the knife in a safe secure place where you won’t accidentally cut yourself.

Slaughter techniques:

• To begin, simply grasp the chicken by its feet and legs and invert the chicken upside down so the head and neck are toward the ground. Having someone assist by holding the chicken for you, including pinning back the wings, will make the slaughtering process easier.

• Slice the knife across the throat under the chin on either side of the larynx. Make one parallel cut on each side of the neck. This will sever the arteries and not the trachea. As the chicken quickly bleeds out, there will be involuntary twitching or thrashing about, for around one minute. This is normal during the slaughtering process, but rest assured the animal is being killed humanely.

• Another slaughter method is incorporating the use of a sharp ax or hatchet. This is a much easier slaughter method, but not always the cleanest and visually pleasing.

• Have someone hold the chicken down on a chopping block and keep holding the animal until it is calm.

• With a sharp hatchet, and being extremely careful of the assistant’s hands and arms, perform a strong swing and sever the chicken’s head completely from its body. Again, there will be involuntary twitching and thrashing about, for around one minute. This is normal during the slaughtering process.

• An additional slaughtering method, one that does not involve any tools or bloodshed, is using your hands to break the chicken’s neck. Breaking the neck must be carried out with force and without hesitation. This method is not recommended for amateur butchers because to break the neck correctly requires precision, skill, and follow-through, thereby eliminating any suffering to the animal.

Check for signs of insensibility:

• The chicken’s body should be limp and lifeless.

• Eyelids should be limp with no eye movement.

• No vocalization of the bird, and no response to poking the chicken.

Removing the feathers:

• Heat a large vessel with water to approximately 140ºF. Do not allow the water to boil or the chicken will cook. If the water is not hot enough, the feathers will not loosen.

• When the water is at the correct temperature, dunk the chicken into the water for about 30 seconds and remove.

• The feathers should be loose enough to easily remove by hand. If not, repeat the procedure above.
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Gutting and removal:

• After the chicken has been de-feathered, use a sharp kitchen or butcher’s knife to remove the head (if not removed already).

• Begin eviscerating at the cloaca by cutting around the opening of the cloaca and tie the end of the intestines to prevent any feces from expelling as you pull. Gently pull out the guts, using your fingers and knife to carefully separate the membranes attaching them to the body cavity.

• Remove the organs, which should be easy to do by hand. You may need to scrape the lungs off the rib cage.

• Remove the oil gland and sac at the base of the tail.

• Remove the crop, the small, hard part of the esophagus above the gizzard.

• Remove the chicken’s feet by cutting them at the knees.

Getting started and positioning the chicken:

• Breaking down a whole chicken into individual cuts is easy.

• First, you’ll need a stable surface to cut on, such as a butcher block or a cutting board with moist towel laid flat underneath, and a sharp knife with a slim point. A deboning knife is ideal—it’s designed to cut around bones and through joints—but any knife with a thin tip will work. Be sure to thoroughly clean your cutting surface, your knife, and your hands.

• Pat the chicken dry with paper towels. Place the chicken on its back so the breasts are facing up and the drumsticks are against the cutting board and the ends are facing you. Make sure any remaining feathers have been removed from the skin.





Removing the legs:

• Holding the end of one of the drumsticks, take your knife and slice the skin between the drumstick and the breast, running parallel with the lower portion of the breast and along the inner leg until you reach the hip socket.
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• Using your hands, press the leg outward while holding the breast—like you’re opening a book. The leg should easily break at the hip; you will hear a crack and see the ball and joint hip socket exposed.
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• Take the tip of the knife to cut between the ball and socket through the remaining cartilage and muscle into the back portion until the whole leg can be removed.
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• Set the leg and thigh aside and repeat on the other side, rotating the bird if necessary. The legs can be kept whole or separated into a drum and a thigh by cutting the white portion of the joint at a 45-degree angle.
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Removing the wings:

• Lay the bird on its side and rotate so one of the wings is facing you. Grabbing where the tip of the wing meets the wingette, lift the wing and, using the tip of your knife, cut into the pit of the wing where it connects to the breast. Try to keep the tip of the knife shallow so as not to gouge the breast. Keep going until you until you cut the tendon that keeps the wing attached, then run the knife around the socket joint to remove the wing completely. Repeat on the other side.
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• Once removed, the wing can be kept whole or cut into sections. The wing has three sections: the drummette is closest to the breast, the wingette is the middle section, and the tip is the farthest from the bird. These sections can be easily separated by cutting in the middle of the white portion of the joints between each of these sections. The tips contain no meat and can be used to make stock or broth.

[image: ]



Removing the breasts:

• Return the bird to its original position on the cutting board—on its back with the breasts facing up and where the legs were closest to you.

• Hold the bird by the bottom portion of the breast and lift slightly so you can see down the cavity. Locate the ribs, then with the knife running parallel with the cutting surface, cut through the ribs in between the back and under the breast. Both rib portions can be cut simultaneously, or they can be cut one side at a time, depending on the size of your knife. Continue cutting through the neck area until the carcass and ribs are separated from the breasts. If you’d like, save the carcass to make broth or stock.

• Now, you’ll have two bone-in breasts that can be left whole or separated. To separate, lay the breast skin-side up, and with one hand on top of the other, press the center of the breast into the cutting surface until you hear a crack and feel the breast flatten. This breaks the ribs attached to the sternum that keep the two breasts together. Cut between the cracked ribs and sternum to separate the two halves into single bone-in breasts.

• To debone the breasts, place the breast skin-side up and lay your palm and fingers flat on the top. Starting with the thick side of the breast, cut parallel to the cutting surface as close to the bones as possible until the ribs can be removed.

• Congratulations—you have now successfully broken down a whole chicken. Practice makes perfect, so be patient, and your skills will improve each and every time.

[image: ]

[image: ]



[image: ]

[image: ]



Butchering Quail & Other Game Birds

Whole, skin-on:

• Butchering quail is really no different than butchering a chicken or other culinary bird, as explained above, except the quail is much smaller and typically involves using kitchen shears instead of a sharp kitchen knife.

• In summary, you can cut the wings off a quail with shears at the joint where they meet the body. You can also use the shears to remove the head and the legs below the drumsticks where there isn’t any skin.

• Starting from the neck, cut down both sides of the backbone. Pull the backbone out and the innards will come out with it. Scrape out any remaining innards with your fingers. The heart and liver can be retained for use in a quick sauté or paté.

• Rinse the quail inside and out with clean water.

• Briefly dip the quail in a bowl of organic acid rinse, if desired.

• Place quail in a ziplock bag then into a cooler until ready to use.

Breasted and quartered quail, skin off:

• Hold the quail breast-side up. Pinch the skin on both sides of the keel bone (ridge at the center of the breast) and pull the skin away. It will split and peel away from the breast easily.

• At the tip of the breast near the sternum, push through the abdominal membrane with your thumb and lift the breast to pull it away from the body cavity.

• Locate where the wings meet the breast and cut through the wishbone with shears on both sides. The breast can now be pulled free.

• Cut the feet away at the bottom of the drumstick. Use the pinch-and-pull technique to remove the skin from the legs.

• Remove the leg quarter, drumstick, and thigh, by cutting along the backbone through the hip joint.

• Briefly dip the quail in a bowl of organic acid rinse, if desired.

• Place breasts and legs in a ziplock bag then into a cooler until ready to use.

Aging Game Birds

Aging game birds has a long history that developed through experience. Pick an image of a medieval castle kitchen and you will find game birds hanging somewhere in the background. The purpose of aging game birds, like other meats, is to allow enzymes to tenderize the meat and develop flavor. It is amazing the difference a few days of aging can make on the quality of game bird meat.

Birds cleaned in the field often benefit from a more thorough second cleaning after returning home. Rinse the birds well in clean water while rubbing with your fingers to remove any blood and feathers. Also pick out any birdshot that can be reached. Dip the birds into an organic acid rinse again, then place into a clean ziplock bag. The birds can now be aged for up to ten days in the refrigerator. After aging, the meat should be cooked immediately or frozen. Each breast lobe can be pulled away from the bone by running your thumb underneath it. A bag of boneless breasts will freeze better than bone-in breasts.
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Poultry: 
Recipes & Wine Pairings

The following chicken recipes are graciously provided by Petaluma Poultry.

Petaluma Poultry provides locally raised, fresh organic and free-range chicken with ranches in and around Sonoma County, California. As a pioneer in free-range and organic poultry, Petaluma Poultry is dedicated to sustainable farming practices that renew natural resources. Their goal is to produce the finest free-range and organic poultry products while reducing waste, preserving the environment, supporting their employees, and contributing to their local communities.

Recipes for turkey, duck, and pheasant are graciously provided by author James O. Fraioli and Chef John Ash from their James Beard award–winning cookbook, Culinary Birds. Quail recipes are graciously provided by Broken Arrow Ranch (see page 205).

Accompanying each recipe are suggested wine pairings provided by J. Lohr Vineyards & Wines and Grgich Hills Estate.

J. Lohr Vineyards & Wines was founded more than four decades ago by Jerry Lohr and is still family owned and operated today. J. Lohr crafts a full line of internationally recognized wines from 4,000 acres of certified sustainable estate vineyards in Monterey County’s Arroyo Seco and Santa Lucia Highlands appellations, Paso Robles, and Saint Helena in the Napa Valley. Offering an expressive range of styles, J. Lohr produces five tiers of award-winning releases: J. Lohr Estates, J. Lohr Vineyard Series, J. Lohr Cuvée Series, J. Lohr Gesture, and J. Lohr Signature Cabernet Sauvignon.

Grgich Hills Estate is committed to natural wine growing and sustainability. The winery farms their five estate vineyards without artificial fertilizers, pesticides, or herbicides, relies on wild yeast fermentation, and uses passion and the art of winemaking to handcraft food-friendly, balanced, and elegant wines. In keeping with their goal of sustainability, the winery switched to solar power and, beginning with their 2003 vintage, all Grgich Hills wines are labeled “Estate Grown.” This guarantees a consistently superior level of quality and it means that Grgich Hills will always remain a shining symbol of prestige and good taste. As founder Miljenko “Mike” Grgich often says, “From our vineyard to your glass, naturally!”

[image: ]

[image: ]




BEFORE WE BEGIN . . . PREHEATING THE OUTDOOR GRILL

There are many options when it comes to selecting an outdoor grill, whether it be wood-burning, charcoal, or gas. In fact, no two grills are alike, yet the foundation is the same. It is important to bring your grill up to the proper temperature before starting the cooking process.

Before igniting your grill, carefully review the manufacturer recommendations on the types of fuel needed. Gas grills are easy, as there’s not much to preheating other than turning on the gas, igniting the sparker, and allowing the temperature gauge to reach proper temperature.

Wood-burning, charcoal, and other solid fuel–burning grills can be a bit trickier, as there are additional factors to consider, such as ambient temperature, moisture, the quality of the grill’s metal shell, and often, the lack of a built-in thermometer.

For most charcoal grills, select a bag of regular, self-lighting, Kingsford briquettes. This avoids the use of lighter fluid. Stack a pile of briquettes, about 4 or 5 inches high, that covers about half the grill area. Light the charcoal with a flame, and allow the fire to burn out, uncovered, until you are left with embers or the briquettes ashed over. At this point, cover the grill with the lid for 10 minutes, then your grill will be preheated and ready for use.

Whichever grill you are using, make sure you are always operating the grill in a well-ventilated area (always outdoors, never indoors) and away from anything that has the potential to catch fire from a rogue spark.
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Bourbon Bacon Wings with Sticky Maple & Crisp Bacon

Serves 4

2 pounds chicken wings

8 ounces applewood-smoked bacon, diced (reserving 1 tablespoon of the bacon fat for the Sticky Maple Sauce)

Sticky Maple Sauce (recipe follows)

Sticky Maple Sauce

½ cup chicken stock

½ cup brown sugar

½ cup pure maple syrup

¼ cup cold-brew coffee

2 tablespoons bourbon

½ teaspoon salt

½ teaspoon cracked black pepper

1 tablespoon bacon fat

Prepare an outdoor grill for direct, medium-high heat; instructions on previous page.

When the grill is hot, add the wings. Grill, turning the wings to get perfect grill marks on both sides while they start to crisp, about 8 to 10 minutes. Internal temperature of the wings should reach 170°F.

Place the bacon in a medium saucepan over medium heat. Cook until crispy, stirring occasionally to cook evenly. Once the bacon is crisp, remove the bacon and strain the drippings from the pan. Reserve at room temperature.

To make the Sticky Maple Sauce, in a medium saucepan over medium heat, combine the chicken stock, brown sugar, and maple syrup. Stir occasionally until reduced by half (Note: the color should darken and take about 10 minutes). Add the coffee and bourbon and return to a boil. Boil for about 3 minutes and add the salt and pepper. Whisk in the bacon fat. Toss the cooked wings in the sauce along with the crisp bacon, arrange on a platter, and serve.


WINE SUGGESTION:

2016 J. Lohr Estates South Ridge Syrah

Varietal aromas of black cherry, blueberry, anise, and black tea are lifted by barrel aging on lees in a 60/40 blend of American and French oak barrels. A touch of floral Viognier and white pepper on the palate, with baking spice on the finish. This wine pairs well with grilled chicken and poultry as well as a slow-roasted pork shoulder and herbed potatoes. For simple, casual fare, try a classic BLT or chicken sandwich.





Braised Chicken Thighs 
with Artichokes & Edamame

Serves 4

4 large chicken thighs, skin on

Salt and cracked black pepper, to season

1 ounce canola oil

6 baby artichokes, halved, cleaned, and blanched for 3 minutes

4 shallots, peeled and halved

1 cup edamame

2 garlic cloves, peeled and chopped

Olive oil, as needed

½ lemon, juiced

1 tablespoon chopped fresh oregano

1 tablespoon chopped fresh Italian flat-leaf parsley

Preheat the oven to 425°F.

Preheat a heavy-duty skillet (like cast iron) over medium-high heat on the stove. Pat the chicken thighs dry, and season with salt and pepper. Once pan is hot, add the canola oil, followed by the chicken thighs (skin-side down). Brown the thighs, about 5 to 6 minutes, remove from pan, and set aside.

In a large bowl, add the artichokes, shallots, edamame, garlic, and a drizzle of olive oil, and season with salt and pepper. Toss well and spread out on a large baking sheet. Place the browned thighs over the vegetables, and place in the oven. Roast for 13 to 15 minutes, or until the vegetables are browned and the chicken is fully cooked.

To serve, combine the lemon juice with the oregano and parsley. Mix well and drizzle over the chicken and vegetables just before plating.


WINE SUGGESTION:

2017 J. Lohr Estates Falcon’s Perch Pinor Noir

When Cynthia Lohr saw a falcon perched next to their Pinot Noir vines, this silky and enticing wine immediately had its name. Enjoy flavors of wild strawberry and sage with bittersweet chocolate on the finish. A pinch of red pepper really sets off this Pinot Noir. It’s delicious when paired with Spanish chorizo, paella, or this braised chicken dish. Also matches quite well with mushroom dishes and Pacific salmon.





Chimichurri Marinated Chicken

Serves 4

2 tablespoons fresh oregano, chopped

2 cups fresh cilantro, chopped

5 garlic cloves, peeled and chopped

½ cup olive oil

¼ cup red wine vinegar

1 teaspoon kosher salt

½ teaspoon red pepper flakes

2 chicken breasts (½ per serving), skin on

4 legs (drumsticks)

For the chimichurri, add the oregano, cilantro, garlic, olive oil, vinegar, salt, and red pepper flakes to a blender or food processor. Blend until combined, but still is a little chunky. Place the chicken in a large resealable plastic bag with ½ to 1 cup of the chimichurri. Seal the bag and move the chicken around until all the pieces are coated. Refrigerate for 1 hour, or up to 12 hours.

Preheat a grill to medium heat (page 17).

Arrange the marinated chicken on the hot grill, breasts skin-side down, and sprinkle with a little kosher salt. Cook until the skin becomes dark brown, about 8 to 10 minutes. Note: If you are not used to grilling chicken with the skin on, keep a close watch. The skin will cause flare-ups and lead to burning. Always keep the grill cover down. This helps to maintain a consistent temperature while reducing the cooking time.

Turn the chicken over with tongs, sprinkle with a little more kosher salt, and continue to cook for another 8 to 10 minutes. You want to achieve the same color as before. Turn over again and check the internal temperature of the chicken with a meat thermometer. The chicken is ready when the internal temperature reaches 165°F. If chicken hasn’t reached 165°F, continue turning over so you don’t burn the skin until the chicken is finished cooking.

Remove from heat and plate.


WINE SUGGESTION:

2016 J. Lohr Estates Arroyo Vista Chardonnay

This savory Chardonnay features lemon cream, brioche, white peach, baked pear, and citrus aromas with floral notes. Rich, silky and Burgundian in style, the J. Lohr Estates Arroyo Vista Chardonnay pairs exceptionally well with this recipe along with herb chicken with toasted hazelnuts, seared scallops with lemon tarragon, or triple crème Brie cheese.
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