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To my original inspiration behind the grill—Maston Murphy (aka “Pop”)



INTRODUCTION


As I write this, it’s 10°F on Long Island, New York, where I live with my wife and two kids. Not one green sprig of grass to be found. I can’t even see the wood surface of my backyard deck, which is covered in snow. But soon, it will be grilling season, and even those of us in the northeast will be back outside, firing up the grill on warm weekend afternoons. And we’ll do it up big—not just a few burgers on the grill. I’m talking steaks, seafood, corn on the cob, and, of course, our favorite restaurant remakes.

It’s my hope that America’s Most Wanted Recipes At the Grill will liven up your grilling experience, just as it has for my family. If you’ve ever wondered how to make grilled dishes from your favorite restaurants, you’re in for a treat. Inside, you’ll find more than 150 copycat recipes from the most popular restaurants in the United States, which you can easily prepare on your home grill.

If this is your first book in the America’s Most Wanted Recipes series, welcome! Back in 2003, I founded an online community called RecipeSecrets.net. Since then, with the help of our contributing chefs, we’ve unlocked the recipes to some of the most popular dishes served at the most popular restaurants around the country. What began as a hobby has grown into a website with more than 1.2 million members.

The main thing that keeps us going is the wonderful feedback we’ve received from thousands of our followers who have saved money by making their favorite restaurant dishes at home. But besides just the savings, this cookbook will enable you to:

• Impress your family and friends, and have fun comparing your meals with the restaurant versions.

• Prepare the recipes to your liking, perhaps making them healthier, because you can control the ingredients and the cooking method, unlike when you’re eating out.

• Enjoy dishes from several different restaurants in one setting. For example, a starter from TGI Fridays, an entrée from Outback Steakhouse, and a dessert from The Cheesecake Factory.

• Challenge yourself in the kitchen by discovering some of the special techniques that go into re-creating some of the most popular dishes in the world.

We’ve included a special grilling guide to help you become the grill master that your guests will be raving about all year long.

Each recipe in America’s Most Wanted Recipes At the Grill has been tested and tweaked to taste just like the original. We encourage you to use the website guide at the back of the book to find a restaurant near you, then compare the recipes in this book to the restaurant versions. Although we can claim only to offer copycat versions of these famous dishes, I am confident that if you follow the instructions, you won’t be able to tell the difference.

Get ready to fire up the grill. Bon appétit!

Ron Douglas

RecipeSecrets.net

Find us on Facebook: www.facebook.com/LikeRecipeSecrets



GRILLING GUIDELINES


Grilling is an ancient method of cooking meat and fish by dry heat. The first grills were in the fireplace of the home, where cooking could be controlled by moving the meat closer or farther away from the flame. It was very basic cooking, which hasn’t changed much in centuries. From restaurant chefs to backyard barbecue kings, the goal is a piece of meat, chicken, or fish that is browned and richly colored outside and succulent, moist, and flavorful inside.

The tradition of barbecuing is the closest to the original method of cooking. Whether the heat comes from above, as in broiling, or from beneath, as in grilling, the technique needs to be mastered. With all the different grills and barbecues in the marketplace, it’s important to realize that the very finest equipment in the world will not save a steak that’s being grilled so close to red hot coals that the melting fat catches fire, and your finest porterhouse gets incinerated. A waste of time, money, and good meat. So, first the basics.

Grilling 101

Required Equipment

The Grill—There are a number of options, but, primarily, there are two to consider—charcoal or gas. The decision depends on what you need in terms of cooking temperature, ease of cleanup, and the ability to impart a smoky flavor. Charcoal grills guarantee a smoky flavor, and may double as a smoker. Gas grills make it easy to cook delicate foods such as chicken, fish, shellfish, and vegetables. Smoke boxes for wood chips can achieve some of the smokiness of a charcoal grill; there are several types to choose from.

Charcoal Grills—As with any outdoor equipment, maintenance is a key issue. Manufacturers recommend cleaning the grill grate after every use. A clean grate heats up in the way it was intended to, therefore creating the ability to sear and grill. A grate with leftover particles of food can affect the cooking temperature. A clean grate will do the proper job; a grate caked with carbon will not. Use your steel grill brush to clean the grate while you’re cooking and immediately afterward. Brush the grate and coat it with vegetable oil before every use. The consistency of your grilling depends on the condition of your grill.

Learn to use the vents on a kettle grill to control heat and air circulation. Vents are located on the top of the lid and under the fire box. Fire needs air to burn and keep the coals hot. Opening the vents will allow air to be drawn into the barbecue. If the food is cooking too quickly, or you need less heat, close the vents a bit. To raise the heat, open them. Keep the bottom vents open while the coals are preheating to help them get fired up. If your grill or barbecue has a lever to sweep ashes off the vents, be sure to use it while cooking. Ash-clogged vents will not respond properly. Try to keep the airflow even during cooking; unlike a gas grill, you can’t turn the heat up and down with the twist of a knob, so try to keep your charcoal grill in optimum condition.

Along with maintaining a clean cooking surface, be sure to discard spent ashes after they have cooled. Ashes collect the juices, fats, and oils used during cooking—letting grease build up in a grill just means a bigger cleaning job down the road. Give the fire box a good brushing down or wipe with a damp cloth, just to get any lingering particles. Try to start every barbecue session with as clean a grill as possible. Keep the grill covered or put away if weather in your area does not allow year-round outdoor grilling. You’ll thank yourself in the summer for the great job you did cleaning the grill the previous fall!

Not all charcoal barbecues are big. There are several portable models that can sit on a picnic table or be packed up and taken camping. Just remember that the size of your grill will determine how much you can cook at one time. Small grills and hibachis are excellent choices for a single steak or a couple of burgers. Don’t expect to make lunch or dinner for a dozen people on a tabletop barbecue. Using a competition-sized grill for a burger once a week is most likely a waste of fuel. Choose the appropriate grill for your lifestyle. When your family expands or you move into your dream home, then get a new grill. Having an oversized grill on an apartment terrace doesn’t give it the room to get the air it needs. Make sure there is plenty of clearance on all sides of your barbecue, for safety as well as optimal cooking conditions. Keep a spray bottle of water handy at all times.

The true beauty of a charcoal grill is its versatility. Your grill can become a smoker just by arranging the charcoal. Depending on what you’re cooking, your next biggest decision after choosing your type of fuel is how to lay it in. From the most basic to advanced, follow these guidelines:

1. Direct Heat—All the charcoal or briquettes are spread out evenly over the coal grate. This is crowd cooking—burgers, hot dogs, sausages, and thinner steaks. All the same temperature coals, all hot briquettes. This fire burns hot enough that the continuous addition of cold meat doesn’t cool it down.

2. Double Direct—Arrange the coals in separate areas. Pile most of them to one side of the bottom grate, and a few, just enough, to cover in a single layer on the other side of the grate. Use this arrangement for thick steaks, pork or lamb chops, and chicken breasts, when you need a quick sear on the outside, and a longer time over lower heat to finish cooking.

3. Indirect—For long, slow, low temperature grilling. Pile all the coals to one side of the grate, and leave the other side completely empty. This is how to cook a turkey, a large roast, and ribs. The lid of the grill comes down, and your only job is to rotate the food regularly so it is evenly exposed to the hotter side.

4. Indirect Split—The coals are banked at opposite ends of the grate, leaving the middle area empty. Smaller roasts and poultry, such as a whole boneless pork loin and whole chicken. Be sure to put a drip pan on the cooler side to catch juices and fat as they drip down.

Once you determine how the charcoal will be arranged, you will need to be able to gauge heat. There are no thermostats on barbecues, so, depending on what you’ll be grilling, you will need different heat levels; charcoal barbecues can run a lot hotter than gas grills. You can use a grill thermometer, but, with some practice, you can use your open palm to determine if your grill is ready to go. Use these temperatures as guidelines for recipes that refer to high, medium, and so on.

1. High Heat—450° to 650°F. In this range, foods will sear on the outside in just seconds, which is perfect for rare steaks, shrimp in the shell, and thinly pounded chicken breasts.

2. Medium High—375° to 450°F. You will still char the outside, but this heat will allow the food to stay on the grill a little longer. Perfect for blistering the skins of peppers and tomatoes, as well as hamburgers and salmon.

3. Medium—325° to 375°F. This is the range where you will do most of your indirect grilling. Whole turkey and rib roasts will cook gently but thoroughly while being rotated to heat exposure.

4. Medium Low—250° to 325°F. Good for long, slow cooking, frequent turning, or just finishing meat and pork roasts that need cooking all the way through.

5. Low—225° to 250°F. This is ribs and brisket heat. Since these items will take a long time to cook, make sure the charcoal doesn’t burn out. Have some hot coals ready in a chimney when it looks like time to add a little heat.

Gas Grills—Stand-alone gas grills have become as much a feature of backyards as decks and patios. Outdoor cooking is a year-round activity in many parts of the country; the health benefits of simply grilled meats and vegetables have taken their place in everyday menu planning. The proliferation of the many types and sizes of gas grills has made grilling easier, cleaner, and more affordable. The thought of having to wheel out the kettle grill, pour in messy charcoal, wait for the coals to get hot, and then start cooking has been a weekend-only event for years. With modern gas grills, there are no more excuses for not getting dinner on the grill in the same time it would take to cook on a stove.

Again, the key is to find a grill that suits the space you have, as well as how much you plan on using it. While most stand-alone or built-in gas grills tend to be larger than charcoal grills, the expense is also greater. Whether your grill is moveable with propane tanks or on a gas line, it is more expensive to purchase and costlier to operate. A single person or couple does not need a grand deluxe model for regular use. A two-burner grill is a good starter size and will be more economical in the long run.

The maintenance issues that were covered for charcoal barbecues apply to gas grills as well. A clean and well-seasoned grate is the key to consistent results. Keep carbon from building up by using the grill brush before, during, and after cooking. One advantage to a gas grill over coal is that you can turn up the burners and cover the grill to burn the carbon off, in much the same way that oven interiors are cleaned with high heat. Brush the grate after the burn and coat it with a bit of vegetable oil on a clean rag. Brush it and rub it down with oil before each use as well. Attention to maintenance will protect your investment for years to come.

If you’re still undecided as to which type of grill to use, visit your local home goods store and browse the barbecue section. Manufacturers start their annual sales push in early spring and, while the latest models are being shown up front, last year’s inventory has likely gone on sale. Take a look at the brochures that come with each model: try to find one that not only fits your culinary skills but also comes with customer support and a warranty.

Find a cookbook or website that has food that interests you. Try to envision more than just burgers and brats—well-grilled food doesn’t just happen. Steaks and shrimp on the barbie don’t cook themselves. Follow the charts and guidelines for cooking times and heat control. Learn how to build a fire for indirect heat or how to get wood-smoke flavor from a gas grill. These simple tools may not make you the next master chef, but they will help you to learn the art of the grill or enhance the skills you already have.

The cooking areas for gas grills are the same as for charcoal but, rather than mounding coal, you adjust the second burner.

1. Direct Heat—Both burners at medium high to high. The grill is essentially at full blast, so be sure to avoid hot spots right over the burners.

2. Double Direct—Reduce the temperature on one of the burners to low.

3. Indirect—Turn the second burner completely off.

4. Indirect Split—Not as effective as with charcoal, but can work for whole chickens and small roasts; it takes careful watching.

Types of Fuel—The charcoal grill or barbecue depends on charcoal briquettes or hardwood coals for its fuel. Charcoal briquettes are the most commonly used, and often come match ready, as they are saturated with lighter fluid. They are made from charcoal composite and burn evenly. Hardwood charcoal is made from woods such as mesquite, hickory, oak, or alder. Each of these woods will impart a different flavor and smoke. Hickory has the heaviest smoke flavor, and is one of the most popular woods used, either as charcoal, logs, or wood chips. Alder is a medium wood, and mesquite is on the lighter side.

Gas grills are most commonly supplied with propane tanks or have a source directly from the home gas line, if it is the built-in in a permanent location. Gas grills allow you to cook several items at different temperatures on different parts of the grill. Gas grills are easier to adjust for the indirect heat required by smoking, where temperatures must remain low and regulated. Startup is quick and easy; cleanup is less time consuming with no leftover ashes to discard. They come in many styles and sizes, often with convenient little extras.

Coal Starter—Unless you have a gas grill, your next piece of equipment should be some type of starter. Lighter fluid is the starter of choice for many people but does come with some warnings. Remember to never add more lighter fluid once the fire has started, to avoid hazardous flare-up. Once the charcoal is ready, let the lighter fluid burn off, about 30 or 45 minutes, before adding food to the grill to avoid an unpleasant chemical taste.

Briquettes and hardwoods can be started with a chimney starter, an inexpensive item that works in all types of barbecues, from jumbo kettle grills to small hibachis. Briquettes or coals are stacked inside on top of kindling—a couple of sheets of newspaper works well. The coals will be ready to use within 30 minutes, as they turn from dark to ash white. Simply pour the hot coals into the bottom grate of the grill and spread them out with a long-handled metal implement. A chimney starter does not require lighter fluid and can be used repeatedly for years. It’s the starter of choice for most people who have invested in hardwood coals, and don’t want the chemical fumes of lighter fluid masking the wood’s natural smoke.

Long Handled Tongs—Long metal tongs with blunt or square grippers will keep you from having to reach over burning hot coals to turn a piece of meat. Tongs come in various lengths, but a 12- to 16-inch length is suitable for most people. Light aluminum types are best, as they won’t conduct the heat of the grill to your hands as fast as steel or iron. Many now come with rubber handles, but run the chance of melting if left too close to the heat source. Invest in a hot mitt or hot pad to protect hands from the heat. Removing metal jewelry and watches is a good idea, as they can retain enough heat to burn the skin.

Metal Spatula—A long handled spatula with a sturdy turner is perfect for heavy items and burgers. A wide, flexible turner is best for fish and scallops, as the flexibility will allow you to slip the spatula under a delicate fillet without jamming it. A vented or perforated style of either type will let juices and fat drip through, keeping hot oils from splattering.

Instant-Read Thermometer—For precision and safety, nothing succeeds as well as a small instant-read thermometer that can give you a temperature within seconds. While beef is regularly cooked to temperature by touch only, chicken and pork should not be left to chance. Chicken and other poultry need thorough cooking, and an instant-read thermometer will let you take a number of reads in several locations to give you the information you need about its doneness. Most well-made thermometers last for years, and come with either a gauge dial that registers temps from 0° to 220°F or with a digital readout. Some of the best are quite inexpensive, and will become your most trusted cooking device, whether you’re grilling, baking, or using any technique that is dependent on accurate timing.

Knives—A set of appropriate knives is a valuable asset that can last for decades. Top-of-the-line professional-grade show pieces are not required. What you must have is an 8- to 10-inch chef’s knife, a flexible boning knife, and a paring knife. Slicers are a bonus, and a honing steel is essential for keeping those edges sharp.

Skewers—Sometimes called brochettes or kabobs, small pieces of meat or seafood and often vegetables are threaded on skewers for grilling. Bamboo skewers must be soaked for at least 15 minutes before setting them on the grill to keep from burning. They must be discarded after use. Metal skewers are available in several lengths and only need a light oiling before use. Look for a square or flattened shape, as round skewers may not hold foods in place, causing them to spin.

Planks—Cedar or other wood planks have been used for centuries to cook fish evenly and slowly to retain moisture and flavor. Planks have become another staple for home grilling, and come in a wide variety of price ranges. The important thing to remember is that a reusable wood plank, whether it be the traditional cedar—or alder, maple, cherry, oak, or apple—must be seasoned before using for the first time. Like bamboo skewers, planks must be soaked in water for at least an hour before using. By absorbing water, the plank will provide an even source of indirect heat, and the fish will have the time it needs to cook through. As the plank sits on the grill and heats up, it will smolder a little, which will impart the wood flavor to the fish as it cooks. Lightly brush it with a little vegetable oil to seal the porous wood, and remove from the grill to cool down. A disposable plank must also be soaked, then lightly oiled to keep the fish from sticking.

Grill Brush—A steel-bristled grill brush with a long wooden handle should have a permanent place by your barbecue, whether gas or coal, to keep food particles from sticking and carbonizing on the grate.

What’s on the Grill?

Meat, Seafood, and Vegetables

With the grill selected and accessories in place, it’s time to start cooking. Charts for times and temperatures will follow, but first a discussion about what to know, look for, and ask about at the meat and seafood counter and produce section.

Beef—Because grilling is a brief exposure to dry heat, it’s primarily suitable for meat that is naturally tender. Beef steaks are the ideal cut for grilling. Rib steaks, tenderloin, flank, sirloin, porterhouse, and rib eye all benefit from grilling. What should you know before you buy?

USDA grades are assigned at an early stage of butchering and are stamped and labeled accordingly. The top grade is Prime, after which comes Choice, then Select. These three grades are judged the best for human consumption. Grading is determined by the measureable amount of fat and marbling in a steer carcass. The more marbling, the greater the tenderness and flavor. There are fewer Prime grades given, which is one reason for its higher cost.

Before you spend money on steak, know the source. Ask if the market is selling grain- or grass-fed beef. Is it locally raised, or was it shipped from another state? Find out if the meat has been frozen, and how long it was in transit. Antibiotics and growth hormones are mainstays of the industry, but some ranchers are offering natural beef raised on organic feed. Even if you’re not buying Prime, the taste and texture of your steak can be affected by any or all of these issues.

Boneless steaks are generally easier to cook to your preferred doneness than steaks with the bone in. Porterhouse, T-bone, and beef rib chops such as rib eye can come off the grill at various stages of cooking. Many restaurants and butcher shops sell steaks with part of the bone still attached, as this can affect the flavor of the steak. Beef tenderloin fillet steaks and New York strip steaks bone-in are popular in restaurants, and you can try them at home. Just be aware that your steak may be cooked the way you want it at the edge but much less near the bone. The steak is thicker and colder at the bone and will take longer to cook. Always check a spot near the bone with your thermometer or by touch to determine its doneness. Flank and sirloin are not technically steak cuts, but are large pieces that can be cut into pieces called steaks.

To get the best from your steak, bring it to room temperature at least 30 minutes before grilling. Keep the meat covered while it sits. A cold steak will cook unevenly, as the center stays colder than the outside. Moisture escapes from cold meat as soon as it starts heating, making it dry and tough. There are separate schools of thought regarding seasoning steaks. Meat is usually seasoned on both sides with a minimum of at least salt and pepper. Some steakhouses have developed proprietary blends of spices to season their meat. Some grill experts maintain that only one side be seasoned, as salt draws out moisture. And there are those who don’t season meat at all until it comes off the grill. The hot meat is then sprinkled with kosher salt and ground black pepper that is absorbed as the steak rests after cooking. Try any or all of these methods to see which one works best for you.

Ground Beef

Most people don’t question what’s in their ground beef until a news story breaks about contamination and illness. Some of the same questions asked about prime steaks should be asked about ground meat. Most of the ground beef comes from dairy cattle at the end of their productive milk years. Unless your beef is labeled differently, most ground beef comes from all parts of the cow that can be salvaged.

There is a certain percentage of fat that’s allowed in ground beef, which can account for the shrinkage in grilled burgers. To cut down on saturated fat, choose ground beef that is at least 20% lean—this ration can be even higher in some cases.

Save regular ground beef for meat loaf or tacos—it can be pretty flavorless. For juicy hamburgers, choose ground chuck or sirloin. Chuck is a little fattier, but has more flavor. Sirloin is naturally leaner and benefits from adding seasonings before forming burgers. You can also choose beef ground from Angus and Kobe beef, which offer their own unique flavors and textures.

Don’t overmix ground beef when making burger patties. Use your hands and gently mix in any ingredients you’re blending in. Overworking ground beef can make it tough. You also should let the patties refrigerate for 30 minutes or so to let the fat firm up—the fat gets warm from contact with your hands. When the cold burgers hit the hot grill, the fat should start sizzling and take a few minutes to start melting, leaving its flavor behind.

Watch cooking temperatures on ground beef patties. Overcooked regular ground beef is dry and flavorless. The plump, juicy burgers you hope for need to be grilled slightly less than your preferred doneness. Take the patties off the grill before they reach their final temperature—the internal heat will continue to cook through and you will end up with it where you want it. By waiting to take it off the grill at the exact temp you’ve chosen, that same carryover cooking will take place, and you will have an overdone burger.

Ground Chicken and Turkey

Freshness is the key to ground poultry. Make sure you check the use by dates on all packages. Make sure what you buy is fresh, never thawed. Buying it frozen and thawing it yourself would be the better option.

Poultry is highly susceptible to bacteria and must be kept below 40°F at all times. The longer it has been in a refrigerator case at a market, the less control there is over the temperatures. If you see blood running in the bottom of a package of ground turkey or chicken, be very careful. It may have spent too much time over the 40°F limit and might be harboring pathogens. If it has been frozen once and thawed, conditions at the market may not have been strictly controlled.

Most ground turkey and chicken is a blend of white and dark meat, often in a range of 70% white meat to 30% dark. While all breast meat is available, it is usually better to add moisture in some form, such as chutneys or relishes. A blend of white and dark meat holds up better on the grill because of the higher fat content of dark meat.

Avoid using preformed patties for your burgers—they generally have some flavorings already added and may have had preservatives included as well. Premade patties are formed mechanically and the rough treatment decreases their crumbly texture. Always buy bulk ground turkey or chicken that is nicely pink. Avoid any meat that has blotches of white or gray—it may have been mixed with older meat.

If you can’t make your chicken or turkey burgers within a day of purchase, it’s best to freeze the package and carefully thaw them overnight in the bottom of the refrigerator. Never rush the thawing process. Always thaw out frozen poultry in the refrigerator where it can stay under 40°F.

Chicken

Chicken takes wonderfully to outdoor cooking, whether it’s the whole bird or cut-up parts. Skin on or off, chicken flourishes under marination, hosting flavors both strong and delicate. There are lots of options to cooking chicken on the grill, each with its own advantages. Using a grill lets you barbecue flattened halves or whole birds quickly. A rotating spit enables you to roast or smoke whole chickens and turkeys at a slower pace.

Using a charcoal fire of fruit wood, such as cherry or apple, gives poultry a subtly smoky flavor. Chicken and other poultry cooks best over moderate heat, and timing is essential. Unlike beef that is grilled to a preferred doneness, poultry needs to be cooked to an internal temperature of 165°F.

If the chicken has been in a marinade, be sure to shake off any excess and pat the chicken down with paper towels. If you are grilling bone-in pieces, place the bone side down on the grill first. The bones will actually diffuse the heat throughout the rest of the piece as it cooks. Cook the pieces until the bottom is well browned, then turn them over, only once, and grill the skin side until browned and crispy.

If you are basting chicken pieces, or using barbecue sauce for flavoring, grill the skin side only until it is a light golden color. Brush sauce all over the bone side, then, when it is set, turn the pieces over and generously douse the skin side. Keep saucing and turning until the chicken is cooked through.

Grilling boneless skinless chicken breasts is a good way to give the mildly flavored cut some depth. To avoid dry, tough pieces, grill them over moderate heat and turn them over only once to ensure even cooking throughout. Take the breasts off the grill when they are no longer pink in the center and let them rest before carving them into slices or chunks. Marinating chicken breasts helps them retain their moisture longer, and pounding them to a 1/4-inch thickness helps them cook faster. Oiling the grate before cooking will help keep the lean meat from sticking to the grill, or you can give them a thin coating of vegetable oil.

Once cooked through, chicken can be eaten hot, room temperature, or cold. Its popularity in salads is enormous, and grilled chicken is a favorite at picnics and barbecues. Chicken that has already been cooked, cooled, and refrigerated can be refreshed on the grill the next day, making do-ahead preparations a breeze. Chicken wings have become a national best seller, and it’s hard to find a cuisine anywhere in the world that doesn’t feature chicken in one way or another.

Pork

Well-prepared pork can be the juiciest meat of all. Pork comes by its moisture naturally, benefiting from a thick rind or layers of fat. Pork cuts from the loin, hind leg, and belly have the most flavor and can be grilled to perfection. Because pork must be cooked completely, an instant read thermometer is essential to have on hand.

Grilling pork will generally take longer to cook than beef, lamb, or chicken. Thus, it’s good to grill it over medium to medium-low heat. A light covering of vegetable oil will help it withstand the length of time it needs to cook through. A technique called barding often accomplishes two tasks; it provides a covering of fat for moisture and adds additional flavor. This extra fat can come in the form of a rind or fatback from the butcher shop, but the easiest form of extra fat is layers of thick-cut bacon. Smoke-cured or wood-glazed bacon strips wrapped around a boneless pork loin preserves the moisture of the roast and can be served, crisped on the grill, alongside, tossed with vegetables, or on top of a salad or side dish.

The many uses for pork are evident in recipes from around the world. With the exception of regions governed by religious or cultural standards, pork is widely used in every country. There are more parts of the whole hog that can be used for food than any other animal. Picture a standard supermarket without sausage, salami, pepperoni, bacon, breakfast links, ham and ham hocks, lard, ribs, roasts, chops, cutlets, or even bags of chicharones.

Ribs

Perhaps the king of the summertime grill is ribs—baby backs, spareribs, riblets, country style, whatever they’re called—all benefitting from careful preparation, indirect heat, smoking, or lots of highly seasoned rubs or barbecue sauces. They deserve their own discussion for selection, preparation, and cooking. Here’s what you should know.

Spareribs—These slabs come from the belly, the same as bacon. They are large and meaty, having a little more fat than loin ribs, but with more flavor, and are often grilled plain, with only salt and pepper. Because of their greater weight and size, you need fewer of them for a meal. They are often marketed as whole or St. Louis style. The whole slab is just that—it has part of the breast bone with a strip of meat attached, plus a flap known as a skirt. If the bone, strip, and skirt are trimmed away, it’s called a St. Louis style. The strip of attached meat that gets trimmed in this process, often called rib tips or finger ribs are sometimes called riblets on menus. On average, you’ll get 2 to 4 servings per slab of spareribs.

Loin rib—These come from the loin area of the hog, as are pork chops. Most are marketed as baby back ribs if they weigh less than 11/2 to 13/4 pounds per slab. Over that weight they are called back ribs. They have less meat and fat than spareribs, but are also more tender and require less time to cook. Plan on 1 to 2 servings per slab of loin ribs.

Both styles are sold in slabs, numbering 11 to 14 bones each. Many markets cut the slabs in half and sell them as half racks, but true rib lovers prefer whole slabs to keep the ribs from drying out during cooking, as the end ribs sometimes have to be sacrificed if they cook too fast. Country-style ribs are either split pork chops from the loin or cut from the area of the shoulder closest to the loin. Very good eating, but not really ribs.

What to look for—Choose slabs that are well covered with flesh, with no bones sticking out or flesh peeling away. Avoid those with large areas of surface fat, which has to be trimmed, and you are paying by the pound. As with all meat, try to buy fresh, never frozen. Look for packages that have been sealed in shrink wrap to keep the air out. The labeling on the package should let you know if the product has been enhanced, meaning whether it has been treated with a solution of water, salt, and flavorings. Producers feel that consumers will prefer this treatment as they often overcook the ribs, and this process keeps them from drying out. Unfortunately, this also affects their flavor, and you will have to modify how you season your barbecued ribs.

Both back and spareribs need to be prepared for successful grilling. Having a sharp boning knife will make the steps easy and go quickly.

1. Removing the membrane from the bone side of the slab is the most important step for tender ribs. All the sauce and spices you rub on ribs won’t penetrate this tough layer. For both back and spareribs, slip the tip of your boning knife under the membrane at the smaller end of the slab and cut a small tab. Grab the tab with a kitchen towel and carefully start pulling it away from the bones. You may get it off in a single strip, but this takes practice. Pull up all the pieces of membrane carefully and you’re done.

2. Next, trim away any little pieces of meat or vessels hanging off the end bones, as they will burn during cooking.

3. Finally, trim off any large areas of fat. Leave any small patches attached; they will slowly melt during cooking. Your ribs are prepped and ready to cook. Although some recipes call for washing and drying the slabs, this is not necessary. Neither is giving them a vinegar bath. Some of these instructions are left over from days when the pork industry was less structured and pork was considered a trap for trichinosis. Modern processing has all but eliminated this threat in today’s markets.

Sausage and Bacon

No discussion of pork could end without including sausage and bacon. As described earlier, hogs contribute more to the food chain than any other type of meat. Again, there are few world cuisines that don’t grind, stuff, cure, smoke, or wrap scraps of pork for sausages or bacon. The variety is too wide to cover in a manual of simple guidelines, but here are some things to look for and names to know.

Sausages come fresh—uncooked—or air-dried, cooked or smoked, and dry-cured salami types, and while there may be a mixture of meats, the most common are of all pork. Some examples follow.

Fresh

American breakfast links

Bratwurst

British bangers

Bulgarian loukaniko

Chipolata

Cotechino

Serbo-Croatian cevapcici

Linguica

Merguez

Mexican-style chorizo

Panang

Salsiccia

Shawarma

Thai chiang mai

Touloussiane

Cooked or smoked

Andouille

Bockwurst

Bologna

Boudin

Cervelas

Chinese lop chong

Cotto

Headcheese

Hot dogs

Kasewurst

Kielbasa

Liverwurst

Mortadella

Soppressata

Dry-Cured

Ciauscolo

Cottochino

Genoa

Pepperoni

Salami

Soppressata

Spanish salchichon

There is also more than one style of bacon. Fresh bacon comes uncured, brined, or smoked. Typically, bacon is salted and smoked. Others, like the incomparable prosciutto of Italy, are seasoned and air-dried for weeks and are technically ham, since it comes from the leg and not the belly.

Basterma

Bressaola

Canadian bacon—smoked pork loin, also not from the belly

Capacollo

Guanciale

Lardo

Lonzino

Pancetta

Pepperoni

Prosciutto

Tasso

Fresh pork sausage needs to be just as carefully chosen as any other pork product. Check the use by dates, and freeze the package if you are not going to use it within a day or two of purchase. Keep sausages refrigerated below 40°F and either in their original packaging or well wrapped in plastic to seal out air. Even though cooked sausage has a longer shelf life, it should also stay refrigerated and sealed. Well-cured dry salamis are often sold on shelves, not in the refrigerated cases, but once opened, they need to be wrapped and refrigerated.

Fresh sausages do best over moderate heat, as they need time to cook completely through. If your recipe calls for chunks or pieces of sausage, make sure you buy a link-type sausage. Some loose bulk sausages, such as chorizo, are meant to be pan fried or mixed in with other ingredients and baked or fried.

Use a plain or seasoned bulk breakfast sausage for making your own pork patties for the grill. Cook them over moderate heat so that they have time to cook through.

Cooked sausage such as hot dogs and bratwurst are perfect for grilling. They just need to be heated through, and can pick up extra flavor by being grilled over hardwood charcoal. Butterflied, they have even more surface area for absorbing that good grill flavor.

Salami or other dry-cured sausage are not usually grilled, but try some thinly sliced and lightly grilled genoa salami in a sandwich with toasted brioche and smoked mozzarella, for a different take on grilled cheese and ham.

Everyday bacon is elevated to incredible when grilled over moderate heat and allowed to slowly render almost all of its fat, turning the lean meat mahogany brown and dense. Use an extra-thick style and turn it over frequently to evenly cook on all sides, then serve hot. Smoked bacon grilled over maple or hickory wood is sublime.

Lamb

Perfectly cooked lamb is richly browned on the outside and rosy pink in the center. The initial searing is done over the hottest part of the grill, then it’s moved to a cooler spot to finish. Small parts of lamb are best suited to the grill, such as loin, rib, sirloin or leg steaks, and chops. Cubed pieces of lamb shoulder are perfect for kabobs. Tougher cuts can be ground and formed into patties or sausages, then carefully grilled over moderate heat.

Cooking times should be kept as brief as possible to prevent natural juices from escaping. Look for steaks or chops that are evenly sized to determine how long to cook them and over how much heat. For pieces 1-inch thick and under, a quick searing on both sides may be all that it needs to cook to the perfect temperature. For pieces from 1 to 3 inches, an initial searing and additional cooking at a lower temperature is required.

Lamb, like other meat, takes longer to cook if cold. Because of the leaner interior and delicate nature of lamb, it’s best to bring it to room temperature at least 15 minutes before cooking.

Lamb chops and blade steaks with bones attached do better on the grill if bathed in an oil-based marinade for a lengthy period, preferably overnight. The distinct flavor of lamb can withstand the combined effects of fresh herbs, garlic, whole peppercorns, and bay leaves. Just a touch of acid such as red wine or balsamic vinegar is all that’s needed to not only flavor the chops but to also protect them from high heat.
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