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INTRODUCTION


THANKQUE AMERICA

Is it barbecue, or grilling? As he carefully sprays the cinder-black beef brisket which he has been nurturing for 32 straight hours at 220° degrees, Brett says “barbecue can ONLY be defined as the cooking of meat over low heat for long periods of time.”

But Andy throws a misshapen burger on a hot grill over a 600° degree fire, sprinkles seasoned salt and steak sauce on it, flips it over once or twice and happily calls that process “barbecue”.

And you know what? They’re both right.

“Slow and low” purists decry the speed with which grillers sear and serve their meat. “Grillers” don’t have time to cook slow nor low. But Andy is just as happy munching his five-minute burger on the back porch as Brett is savoring each bite of his buttery brisket after 1,920 minutes of cooking.

After all, the heating method, fuel, or barbecue equipment we use really don’t matter a smidgen. The taste of the finished product, however, matters a whole lot.

And it seems that just about everyone is barbecuing (er, grilling) these days. In fact, in families of four or more in the US a whopping 91% now own outdoor cookers. People cook on gas grills, charcoal kettle cookers, electric grills, pellet and water smokers, deep fryers, and some even still use hardwood logs in their bullet smokers to slow-cook their grub.

Many families have more than one way to cook outdoors—it’s estimated that a fifth of all grill owners have BOTH a gas and charcoal unit. And everywhere you look, sales of charcoal grills, gas grills, deep-fat propane-fired fryers, and even electric grills are skyrocketing.

But remember it’s not what you cook on. It’s what you cook, how you cook it, and most importantly, how the results taste. Whether you use natural gas, lump charcoal, propane, fruitwood logs, briquettes, grape vines, hardwood pellets, coconut shells, electric heating elements, nut shells, hot oil, or a combination of all of these, outdoor cooking is simply, as the name implies, using some sort of heat source outdoors.

It’s no rocket science, Bubba. The same rules apply on the patio as in the kitchen. That $32 butterflied leg of lamb can be done just right inside or incinerated beyond recognition outside. Or vice versa.

You can prepare a soufflé on a gas grill just like you can in your $3,500 gas oven. You can reduce a perfect rib eye steak to charred fibers on your charcoal grill just as easily as you can under the broiler of your old-reliable, never-fail kitchen stove.

What we hope to present here is a way to expand your outdoor grillery beyond hamburgers and hot dogs. And although dogs and burgers, and that good old standby BBQ chicken, are still the mainstays of outdoor cooking, backyard cooks are attempting -- and successfully undertaking—more creative culinary endeavors.

We’ll show you how to barbecue ice cream. How to do things on your grill that chefs accomplish in fancy restaurants for $30 a plate. How to make your own “custom” BBQ sauce using commercially bottled “generic” sauces as a base. And how to dazzle visitors who come expecting fair backyard fare and instead get grilling great.

But mostly we hope to share with our readers how to have fun creating rhapsodies of smoke, spice, and fire on your lowly backyard barbecue grill.

It was interesting to learn during our travels that at some of the biggest barbecue contests in the country, where the most accomplished BBQ chefs in the world compete for $60,000 in prizes, that $29 hardware-store bullet smokers can hold their own against $30,000 custom-built, stainless-steel, computer-controlled, high-tech smokers that fill 32-foot trailers.

No judge, pitmaster, backyard critic, or even mother-in-law cares how the taste gets into the meat. The trick is to be damn sure it gets there!

For heaven’s sakes be bold, broaden your “que” quotient, and get out and experiment. If you live in North Carolina, try a California Tri-tip roast basted in olive oil, garlic, and balsamic vinegar. If you live in Maine, cedar-plank barbecue an Alaska Copper River salmon. And if you live in Vancouver, go ahead cook Owensboro grilled lamb with Kentuckystyle black dip.

Missouri grillers need to slop yellow mustard sauce from Georgia on their St. Louis ribs, at the same time that bold pitmasters in Houston should go ahead and commit BBQ heresy by drizzling a Pacific Rim hoisin-soy sauce on their beloved brisket.

With so many regional styles of barbecue available, why cook with the same methods, sauces or rubs that you’ve used for years? It’s time for America to follow a few brave adventurers and break out of the barbecue doldrums. Time to “que” something completely new, or grill something cherished and familiar a brand new way.

Over 2,000 bottled BBQ sauces are commercially available. Literally thousands of kinds of rubs are waiting to enhance anything you wish to rub them on. Once-rare regional food specialties are now readily available coast to coast. And folks just like us spent a whopping $845 million dollars in barbecue restaurants last year. Frankly, it’s a sin to isolate, ignore, or deprive educating your BBQ taste buds any longer.

Break free! Go for it! Grab this book, or any one of 100+ BBQ tomes written in the last five years, and boldly go where no man, or woman, has gone before. Bravely close your eyes, open our cookbooks to just about any page, and try whatever is written there. Youse got nuttin’ to lose, Bub.

We’ve tried our best to open up the barbecue scene for everyone to enjoy. We’ve grilled, smoked, BBQ baked, fried, broiled, rotisseried, boiled, and braised whatever came our way. All in an attempt to put great-tasting food on your table. And we think you’ll enjoy the process itself, as well as the diversity of tastes, styles, and methods we’ve set before you.

Grilling America, like its older brother, Barbecue America, hopes to freely share the best of the Que we’ve sampled in five years of travel across America’s barbecue heartland. A heartland that has magically expanded to reach from sea to shining sea.

No longer is GREAT BARBECUE indigenous only South of the Mason-Dixon line. World-class pork ribs can be found in Seattle, Syracuse, or Sacramento. Whole hogs, once the exclusive domain of the deep South, today are barbecued in pits from Rockport, Maine, to Rock Port, Missouri, to Rockport, Washington.

Black as a meteorite and mouth-wateringly tender Texas-style brisket can be enjoyed in Dallas (of course) but also in Detroit, Dayton, and Danbury. That’s Michigan, Ohio, and Connecticut for the geographically challenged.

And genuine pulled pork shoulder sandwiches topped with crisp mustardy cole slaw are almost as easy to find north, east and west of Dixie as they are in Southern BBQ sanctuaries like Lexington, North Carolina, or Columbus, Georgia.

Barbecue literally is on fire across America.

All we ask is that you make the effort to try a new rub, sauce, and recipe as you join us in fanning the flames.

Rick Browne, Ph. B.

BARBECUE & GRILLING AMERICA







CHAPTER 1

APPETIZERS


(Indirect) GRILLING AMERICA

The fountain of youth, next week’s lottery numbers, and the cure for pattern baldness? Nope! Just the best way to grill just about everything from beer-butt to burgers.

Everyone knows how to grill a hamburger, hot dog or steak. You take the meat, throw it on the hot barbecue grill, turn it once or twice so it doesn’t burn (too much anyway), and then slap it on a plate, burger bun or hot dog roll and chow down.

WRONG!

Grilling is actually much more a refined culinary art than that. Sure, you put what you’re cooking on a hot grill, but the above method usually guarantees dry, tasteless meat, that almost always has a charred surface hidden somewhere. How many times have you hidden a charred burger or chicken breast with oodles of barbecue sauce, mustard or ketchup?

A better way to grill is to use a combination of “direct grilling,” as above, and then “indirect grilling,” cooking the food away from the heat source, slowly, thereby keeping it juicy, tender and loaded with taste.

For those who cook with charcoal briquette, mesquite chunk, or hickory logs:

When putting the coals, briquettes or a log into the barbecue, place the combustible materials on ONE SIDE ONLY of the bottom of the barbecue. Leave the other half of the bottom empty (for now) and start your fire as you normally would. Hopefully with an electric firestarter or kindling, NOT flammable chemicals which can then flavor (actually dis-flavor) the food you want to cook.

When the fuel is up to temperature (you know, covered with a thin film of white ash, etc.) take an old metal pan, or a new foil pan, that’s about 9” x 12” and using barbecue mitts place the pan on the empty side of the bottom. Using a large pitcher, fill the pan with 1-2” inches of water.

Now place your grill rack into the barbecue over the coals. At this time you should probably clean and oil it, if you haven’t done so already.

Some hints here: If you have an expensive copper grill brush for heaven’s sakes use it to scrape off the remains of your last BBQ immolation. But if you don’t have such fancy gear take a piece of aluminum foil, say a 12” x 12” piece, wad it up loosely into a ball, and, using long tongs, use it to scrape off the grill after it’s been over the fire for 2-3 minutes. The foil works wonders on getting the majority of the burned on food off the grill rack, and you just discard it after using. Hot fire will take care of the rest of the remains during the heating period.

Now sit back, close the lid on the barbecue, grab a brew, pull up a lounge chair, and relax until the fire is at the correct temperature for what you’re cooking.

At this point you should “oil the grill.” A good way to do this is to take a sheet of paper towel and fold it into a 2” x 2” (or similar) square. Again using long tongs, dip the towel into a small bowl of olive, vegetable, or other favorite cooking oil. Then rub it across the grill surface, covering the entire grill rack. You may have to re-dip several times.

You could also keep one barbecue basting brush handy just for this purpose, dipping the brush into the oil, and brushing across the rack. If the bristles are plastic you’ll only do this one time however, ending up with a melted mass at the end of the handle. Natural bristles last much longer.

Either the oiled towel, or the brushed-on oil method works fine.

However, some adventurous folks like to use a nonstick spray which they try to spray across the heated grill surface. NOPE! Not a good thing to do unless you really want a wall of flames shooting toward you! The aerosol spray can easily catch fire and, with a dramatic whoosh you’ve succeeded in barbecuing—your face!

Now that the grill is on the barbecue, and is well oiled, you can add the food you wish to Que.

I often start out with the meat, poultry, fish, or veggies placed on the “hot” side of the grill. Remember the coals, briquettes, etc. are only on one side of the barbecue. This way I can sear the food with a high heat, keeping the natural juices inside. Depending on the food, it’s thickness, and the fire temperature below, I’ll cook the food for a short time on each side over the higher heat, 2-3 minutes is an average time.

Then, again depending on the recipe, I’ll move the food to the “cool” side of the grill. (Cool is a relative term here: the “hot” side of the grill may be at 600° to 700° degrees, while the “cool” side maybe as high as 400° to 500° degrees, or thereabouts.)

The “cool” side of the grill, you remember, is also over the pan of water, which keeps flames from shooting up and engulfing the food, something that often happens when you just “direct grill”. Fat drips onto the hot coals, flames up, and you’ve got fire charring everything on the barbecue.

The water also evaporates during the cooking process and the steam helps keep the food above it moist, juicy and tasty. Note: some folks like to throw herbs, citrus slices, onion peels, etc. into the water to “flavor” the steam. I personally don’t think this does anything other than give you a colorful pan of water, but if you wish, give it a try.

Presto, chango! now you’re INDIRECT COOKING on charcoal (or whatever).

In a later chapter I’ll discuss how to make this set-up into a grill-smoker too, adding fragrant wood smoke to your indirectly grilled vittles.

If you have a gas grill the process is much the same, only different.

Most gas barbecues have at least 2 burners, some have 3, and a few have 4 or more burners. Don’t matter, as long as there are 2.

Turn the flame on only one burner. Place your water pan over the unlit burner and Ta-da! you’ve got your gas grill set up. Because of the height of some burners you may have to put bricks on both sides of the unlit burner to balance the water pan. Easily done.

Clean and oil the rack the same way, and in the same sequence, as the charcoal barbecue and you can cook your heart away. Well, not really, that would hurt a mite. First placing the food on the “hot” side to sear, and then on the “cool” side to cook for the rest of the time. Voila! you’re INDIRECT COOKING on gas.

If you’ve got more burners you can be a bit more creative. With a three burner set-up you can turn on both “outside” burners (to the same temperature please, otherwise you’ll cook one side of your grub quicker). Then place the water pan over the middle burner, therefore having even heat on both sides of what you’re cookin’. Again, sear on the “hot” side, cook for the duration on the “cool” side.

Using this method you can virtually cook anything on a barbecue that you can cook in your kitchen oven. Remember that a barbecue is just a sort of an “outdoor oven”. It has a heat source (gas, briquettes or coals) like an oven (remember Granny’s woodstove Bub?), it’s an enclosed box like an oven, and you can, somewhat anyway, control the heat like an oven.

Using INDIRECT COOKING I’ve make soufflé’s, baked bread, custards, cakes, and pies, and perfectly cooked what otherwise might have been incinerated over direct heat. And the slower, lower temperature cooking, after the meat has been seared to keep the juices inside, gives just about the best results possible to those expensive cuts of meat that you splurge on for those special occasion barbecues.

As a novice barbecuer I sinned like many of you, making up all the excuses you’ve uttered yourselves. “That black, crispiness? Oh that’s just a new blackened BBQ sauce technique I’m trying, honey.” Or, “No, Chris those aren’t hockey pucks, they’re Daddy’s burgers, they’ll taste fine, trust me.” And of course, “This grill just doesn’t work right, everything burns, here I turn my back for just the last quarter of the game, you know the Niner’s won, and the steaks look, gulp, burned.”

It’s okay fellow Bubbaquers, now you can be “cool” and never ever have to scrape the burned flesh from a burger, chicken wing, or T-bone again. Your steaks will be perfect medium-rare, your beer-butt birds golden and juicy, and your burgers ... well it doesn’t get much better!




OO7 MARTINI OYSTERS

These oysters are perfect when served with lots of ice cold vodka in chilled shot glasses.

1 cup vodka

2 tablespoons finely chopped green olives

1 tablespoons finely chopped shallots

small dash vermouth, optional

12 large oysters on the half shell

fresh black pepper





Put the vodka, olives, and shallots in an 8 oz. plastic container. Add small dash of vermouth if desired. Shake well, do not stir, and put the container in a freezer for at least a day.

Build a hot fire in grill using charcoal, wood or briquettes. Shuck the oysters and put each half-shell containing oyster on grill, saving as much of the natural juices as you can.

Drizzle martini mixture over each oyster, and cook just until the edges curl. Liberally grind fresh black pepper over each oyster.

Remove from grill and serve.

Serves 4-6




ARMADILLO EGGS

Iserve with very cold longneck beer.

12 medium size jalapeno peppers


FILLING:

½ cup Velveeta cheese

½ teaspoons garlic salt

¼ teaspoons McCormick Cajun seasoning

¼ teaspoons white or black pepper

1 large egg, beaten

½ pound ground chuck

½ teaspoons onion powder

½ teaspoons dried parsley

pinch tarragon

12 slices smoked bacon





Cut jalapenos in half, seed them and fill with the Velveeta cheese and spice mixture, then put them back together. Mix one beaten egg into the ground beef, add the onion powder, parsley and tarragon. and mold a small amount of the meat around each pepper. Wrap each burger-pepper with a slice of thick bacon, securing with toothpicks.

Cook on smoker grill beside smoking ribs or pork shoulder at approx. 200 ° F for approximately one hour, or until bacon crisps and meat is browned.

Serves 4-6






CB’S OH-YOU-DEVIL EGGS

6 extra large eggs

½ teaspoons salt

⅛ teaspoons pepper

1 teaspoons sugar

1 teaspoons prepared mustard

1 teaspoons cider vinegar

3 tablespoons mayonnaise

paprika




 Place the eggs gently into medium sized pan. Add cold water till ½-inch above tops of eggs. Cover with lid and heat slowly to boiling, then immediately turn heat down to very low so water is barely simmering. Cook 20 minutes.

Place pan in sink and run under cold water till cool enough to handle. Remove the eggs tap lightly all over and then peel them under cold running water. Cut each egg in half lengthwise. Remove yolks carefully, putting them in a small glass bowl. With a fork, mash the yolks.

Add the salt, pepper, sugar, mustard, cider vinegar, and mayonnaise. Mix well. Spoon mixture lightly into holes left in the eggs. Sprinkle tops with paprika. Place eggs in a single layer on a platter.

Cover and keep chilled in refrigerator till serving time.

Serves 6
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DIXIE WATERMELON SALSA

This salsa is great with steak, roasts, or fish barbecue.

6 cups diced watermelon, seeds removed

1 ½ cup diced onion

4-6 tablespoons jalapeno chilies, seeded and finely chopped

3 tablespoons extra virgin olive oil

3 tablespoons red wine vinegar

2 tablespoons fresh lime juice

½ cup finely chopped cilantro salt, to taste




In a large stainless steel or glass mixing bowl, combine all ingredients. Mix well. Chill overnight. Use half watermelon which you’ve hollowed out as a serving dish, and fill with prepared salsa.

Serves 4-6
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FRICKLES—FRIED PICKLES

These deep fried pickles make a great, if quite surprising appetizer, for any barbecue meal. Serve with icy cold beer in frosted mugs.


 1 cup flour

1 cup yellow corn meal

1 tablespoons McCormick barbecue seasoning

½ cup mustard

⅛ cup beer

20-30 dill pickle slices





Combine the flour, cornmeal, and BBQ spice mix and place in a medium bowl. Make a slurry of mustard and beer in a separate medium bowl.

Dip pickle slices in mustard mixture and then in flour/cornmeal. Deep fry at 325° F in peanut or Canola oil until batter is browned. Pickles will float to top when done.

Serve as an appetizer with icy cold beer.

Serves 4-8




GILROY STINKING ROSE MUSHROOMS

Have plenty of napkins on hand for these drippy, yummy mushrooms.

2-3 cloves garlic, finely chopped

½ small chopped sweet onion

3 teaspoons fresh chopped parsley

1 cup finely grated Parmesan cheese

4 tablespoons butter, softened

black pepper to taste

sea salt to taste

16 large mushrooms, stems removed





In medium bowl mix all ingredients except mushrooms. Fill each mushroom cap with stuffing, mounding it nicely. Place on grill of barbecue over medium direct heat until mushrooms are lightly browned and cooked soft.

Serves 4-8




GOUVENOR BEACH PEANUT SALAD

We love to present this delicious salad on a plate of radicchio or butter lettuce.

1 small head of cabbage, finely chopped

2 cups finely chopped unsalted peanuts (or pecans or walnuts)

1 teaspoons butter

1 teaspoons mustard

1 teaspoons brown sugar

1 teaspoons whole wheat flour

¾ teaspoons pepper

4 tablespoons apple cider vinegar

2 egg yolks, beaten salt





In a medium bowl mix the chopped cabbage and peanuts together and set aside. Cream the butter, mustard, sugar and flour together until a thick paste, then add the pepper and stir in the vinegar. In a double boiler heat this mixture while stirring, until very thick. Add beaten egg yolks, salt to taste, and mix thoroughly. When mixed and while still warm, pour over nuts and cabbage, toss gently and serve.

Serves 4-6




KARA BETH’S HOT DAMN WINGS

3 to 5 tablespoons Louisiana Hot Sauce


 3 tablespoons vegetable oil

1 tablespoons white vinegar

¼ teaspoons garlic powder

2 ½ pound chicken wings—separated


 Get a very hot fire going in your barbecue, with glowing coals or the gas turned to high. Be sure to brush the grill with approximately 1 tablespoon of oil to prevent sticking.

In a medium sized mixing bowl combine hot sauce, remaining oil, vinegar, and garlic powder.

After heating grill turn down heat to medium. Grill the wings for 7 minutes on one side before turning them over for another 7 minutes until nicely browned.

Serves 4-6




LOUISIANA FIRE PECANS

½ cup butter

2 tablespoons paprika

2 tablespoons Worcestershire Sauce

2 tablespoons orange juice

½ teaspoons granulated garlic

1 teaspoons mixed dried Italian seasoning

1 ½ teaspoons onion powder

1 ½ teaspoons brown sugar

¼ teaspoons liquid smoke

dash of Louisiana hot sauce

¼ teaspoons red pepper

seasoned salt

1 pound shelled pecan halves




 Heat your barbecue grill to very high heat. Turn gas burners to high, or if you’re using charcoal or briquettes the grill should be hot enough so your hand can only stay 2-3 inches over it for 1 second .

Mix all ingredients except the nuts in a small saucepan, bringing them to a slow simmer for 5 minutes, or until mixture is well heated through. Take off burner and add the pecans to the pot, stirring well. Drain the pecans slightly and place on a vegetable grill pan (or you can use a cookie sheet) which has been sprayed with non-stick spray.

Place on grill in very hot barbecue for 3-4 minutes until just browned. Sprinkle with salt, to taste.

Serve warm or cold.

Serves 4-6




ZESTY LEMON BUTTER

Juice of one lemon

1 tablespoons finely chopped lemon zest

1 teaspoons finely c hopped fresh parsley

pinch of salt

2 sticks softened butter

sprinkle of paprika




 Mix juice, zest, parsley, and salt into softened butter. Mold into small round dish, sprinkle with paprika, and chill.

Serves 8




MIKEY’S MELBOURNE CRAB DAMPER

Michael Coyne, Melbourne, Austalia

A fine chap, who often says “some bread and a piece of cheese would do fine” when asked what he wants for a meal, but is a Tasmanian devil in the kitchen whipping up “down under” culinary wonders.


 3 cups buttermilk

1 cup cream

½ teaspoons paprika

1 teaspoons garlic salt

¼ teaspoon pepper

1 cup yellow corn meal

¼ cup melted butter

2 cups crab meat, cooked (Dungeness or other local favorite)

4 eggs, beaten

1 small can green chilies, mild or hot

1 cup cubed Emmenthaler cheese





Combine buttermilk, cream, paprika, salt, pepper in a medium size saucepan. Heat on medium heat until just warm and well mixed, then add corn meal, stirring constantly until smooth and heated through. Reduce heat to low.

Add melted butter, crabmeat, beaten eggs, green chilies, and cheese, stirring over low heat for 3 minutes. Pour the batter into a large greased cast iron pot. As bread will rise make sure you have 2 inches of pot above liquid.

Place in smoker, or kettle type barbecue, on opposite side of grill from coals, gas burners or briquettes, for 40-50 minutes or until surface is golden brown and toothpick inserted into the middle comes out clean.

Cool slightly, take out of cast iron pot and cut into 8 pieces. Serve with butter (see below).

Serves 8




MILAN’S COCONUT BABYBACKS

These are awesome served with garlic mashed potatoes or BBQ sweet potatoes.

The sweet soft potatoes complementing the meaty texture of the ribs.

Milan Chuckovich, Vancouver, WA

A sweet giant of a man who loves to cook, have friends over for lunch or dinner, and watch his son, Ben, play football. The world could do with many more of him.


 5 pounds baby back pork ribs

1 cup canned unsweetened coconut milk

½ cup chopped fresh basil

½ cup dark brown sugar

⅓ cup chopped shallots

¼ cup Teriyaki sauce

3 tablespoons chopped garlic

1 tablespoon peeled and finely chopped fresh ginger

lemon peel from two large lemons, finely chopped

1 teaspoon garlic salt

1 cup toasted coconut flakes

Rinse the ribs. Cut them into single ribs using a “Hollywood Cut” (Cut meat close to bone on first rib, then cut meat close to bone on third rib, thereby you have the second rib bone with more meat on each side).

Combine the coconut milk, basil, brown sugar, shallots, teriyaki sauce, garlic, ginger, lemon peel, and salt into a blender or food processor and pulse chop until almost smooth.

Place Hollywood ribs in 1 gallon sealable plastic bag and add marinade, seal bag and refrigerate overnight, turning 2-3 times.

Heat coals or briquettes to medium-high heat. Oil or spray grill with non-stick spray.

Remove ribs from the marinade and pour the liquid into a medium sized pan. Boil for at least 10 minutes but no more than 15 minutes. Cool, add all but 2 tablespoons of the coconut flakes, then use the liquid to baste ribs. Grill ribs until browned and tender, basting often. When ribs are finished place them in a large covered baking dish or on a large piece of heavy duty aluminum foil, brush heavily with marinade, sprinkle with remaining coconut flakes, seal foil, and set away from heat.

Serves 4




RAZORBACK PATAY

Best presented and served with crackers, crisp bread rounds or party rye bread.

12 ounces liverwurst, the cheaper the better

6-8 large finely minced mushroom caps

2 tablespoons onion, finely minced

1 tablespoon Jack Daniel’s whiskey

1 tablespoon orange juice, without pulp

1 tablespoon mayonnaise


TOPPING:

2 tablespoons heavy cream

1 tablespoon mayonnaise

¼ teaspoon cumin

¼ teaspoon white pepper, ground

pinch of garlic salt

½ cup cream cheese

Cracked black pepper





Mix the first six ingredients together and mash together well, then put in food processor to blend completely. Spread into a medium sized loaf pan and chill for 2-3 hours.

Thoroughly mix the topping ingredients in a blender or food processor. Spoon over chilled meat mixture and spread evenly to cover mix. Sprinkle with cracked black pepper.

Put medium sized loaf pan back in refrigerator for 2-4 more hours.

Unmold and serve immediately.

Serves 6-8






SCOTCH-SMOKED TROUT OR SALMON

Serve fish with rye or pumpernickel bread with unsalted butter, garnish with small gherkins or cornishons. Grant & June Browne, Kimberly, British Columbia


WET BRINE:

3 cups water

1 cup dry white wine

½ cup light brown sugar

20 juniper berries, ground

½ cup pickling spices

4 teaspoons coarse salt

3 tablespoons cracked black pepper

zest of two lemons, finely chopped

whole fish, butterflied or fillet of fish (salmon, trout, shark, halibut, etc.)





Heat the water and wine in a medium sized pan and bring to a boil over high heat, add the brown sugar and quickly reduce heat to medium low and stir until sugar dissolves. Add the berries, pickling spice, salt, pepper and zest. Cover, reduce heat to simmer and cook for one hour. Remove from heat, strain brine through a cheesecloth, discard spices, and cool the brine in the refrigerator.

Lay fillet or whole butterflied fish in a large glass or ceramic dish and cover with cold brine. Cover dish with plastic wrap or aluminum foil and refrigerate overnight. If you don’t have that much time following these guidelines for minimum times to brine fish.



	Fish thickness
	Fat fish
	Lean fish



	¾“
	2½ hrs
	1 ½ hrs



	1”
	3 ½ hrs
	2½ hrs



	1¼
	4 ¾ hrs
	3 ¼ hrs



	1 ½
	6 hrs
	4 hrs



	1 ¾“
	7 ¼ hrs
	4 ¾ hrs



	2”
	9 ½ hrs
	6 ½ hrs



	2 ½“
	12 hrs
	8 hrs



	3”
	14 ¼ hrs
	9 ½ hrs





These times are just a guide, each variety of fish reacts somewhat differently. When done the flesh will be firm enough for slicing and feel like the lean part of a slab of bacon when pressed with a finger.

Prepare barbecue for smoking, placing a medium sized pan filled with 1” or so of water under the grill where fish will rest. If using a kettle or small barbecue have coals on one side of barbecue, place fish on side of grill away from the heat, again, completely over water pan.

Remove fish from the brine, pat dry and place it skin side down on the grill. Discard brine. Cover and smoke over aromatic wood smoke for 2 to 2 ½ hours until fish’s internal temperature is 140-145°F.

Can be served warm or cold, sliced very thinly.
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SMOKY WILD MUSHROOM TART

2 oz. each dried porcini, cepe, oyster, shitake, and chanterelles

1 medium red onion

2 tablespoons butter

¼ cup extra virgin olive oil

2 tablespoons dried parsley

1 tablespoon dried savory

1 tablespoon dried sage

½ cup fresh wild mushrooms (from the market)

½ cups portabello mushrooms cut in ¼ inch strips

3 tablespoons tomato paste

1 cup beef (or chicken) stock

4 eggs

¾ cup freshly grated Parmesan cheese

2 tablespoons Jack Daniel’s

Salt and lemon pepper to taste

1 pre-cooked 10 inch tart pastry shell in aluminum foil



 Reconstitute the mushrooms in warm water for 20 minutes and set aside.

Chop the onion and sauté in the butter and olive oil until translucent, then add dried herbs and cook for an additional 2 minutes. Add the fresh mushrooms, the reconstituted dried mushrooms, tomato paste, and stock, and simmer for a few minutes until mixture thickens, then remove from heat and let mixture cool completely.

Whip the eggs in a bowl and add to medium sized bowl along with the ½ cup of the cheese, add Jack Daniel’s and season with salt and pepper. Stir until well mixed.

Pour the filling into the pre-baked tart shell and bake in a 350°-375° F barbecue grill or smoker for about 25 minutes over indirect heat using hickory, cherry, or alder wood chips for added flavor. Top of tart will be nicely browned and moderately firm to the touch. A knife or toothpick inserted into the filling should come out clean.

Remove from smoker and let the tart firm up while covered for about 10 minutes. Sprinkle the tart with the remaining ½ cup of cheese, slice, and serve warm.

Serves 6-8




HOW TO JUDGE BBQ GRILL TEMPS

Without a Thermometer


 Following is a way to estimate grill temperature by holding your hand right over the bbq grill surface. If you can only hold your hand 1-2 inches above the grill for 1 second the temperature of the fire is approximately 600-degrees (or higher), 2 seconds + 500°-650°, etc.


 1 Second (or less) = Very Hot Fire—600 degrees or more

2 Seconds = Hot Fire—500 to 650 degrees

3 Seconds = Medium Hot Fire—450 to 550 degrees

4 Seconds = Medium Fire—400 to 500 degrees

5 Seconds = Low Medium Fire—300 to 400 degrees

6 Seconds (or more) = Very Low Fire—300 degrees or less







CHAPTER 2

BEEF


TENNY LAMAS, FRICKLES & ROCKIES

30th Annual World’s Championship Bar-B-Que Contest

Houston, Texas


 It’s probably the biggest dang barbecue event in America, or in the world for that matter. A competition that spans 45 acres, involves more than 350 teams (some containing as many as 50 members), consumes more than 100,000 pounds of BBQ’d meat, and which last year attracted more than 170,000 people during its three-day life span.

They call it the World’s Championship Bar-B-Que Contest, even though the teams are all from the US, and in fact are almost 100% from the host state itself. Other contests with “International” or “World” in their names actually invite participants from foreign countries. Here the world includes ... Texas.

But it’s a wonderful event nonetheless, and despite humble beginnings three decades ago, it is now one of the biggest events in a big-oriented state. Started as a friendly competition in the driveway beside the Astrodome with a gathering of volunteers, pickup trucks, some coolers and a bunch of backyard barbecue grills, the event has grown into the largest charitable barbecue event in the world, and a vital component of the Houston Stock Show and Rodeo itself.

Last year the proceeds from the barbecue and rodeo, run by an all-volunteer army of more than 13,000, raised just a tad under $10 million dollars for local scholarships, FFA and 4H groups, graduate assistantships, college and university endowments, research programs, and the Rodeo Institute for Teacher Excellence.

And typical of anything Texan they serve BIG amounts of grub there too. The hired cooks grill and dish up thousands of pounds of beef brisket, pork ribs, and of chicken, in addition to wheelbarrow loads of fried pickles, sausages, potato salad, cole slaw, burgers, hams, game hens, beef steaks, hot dogs, guacamole, beans, garlic bread, nachos, tortillas, and other comestibles, which are then served to legions of ten-gallon-hatted guests in the swarming corporate tents. To wash it all down the cowboys n’ cowgals quaff an Olympic swimming pool-sized amount of beer and “sodey pop” (over 24,000 cases in all), chilled by a small glacier-sized 300,000 pounds of ice.–all in three days!

Unlike other US Que competitions, which involve either amateur cooks or which have a separate category for the sport’s “pros,” the Houston BBQ event has a unique format that has corporate teams hiring professional cooks, chefs, and pitmasters to represent and cook up a storm for their team. The cooks compete in three categories: beef brisket (after all this is Texas, where brisket IS barbecue), chicken, and pork ribs, and each team must turn in ten pounds of meat to the judges in one of those three categories. Judging is done on appearance, aroma, tenderness, and (most important) taste.

But, unlike other contests, there is zero prize money. Remember, all proceeds go to scholarships and education funds. The winner receives merely a whole buncha braggin’ rights. But again, this is Texas, certainly the inventor and copyright holder of braggin’ rights.

Other “competitions” include Most Unique Pit, Most Colorful Team, Best Team Skit, Best Recycling Team, Cleanest Team Area, and last but not least: the Best Butt Contest. No, not the cooked pork shoulder kind of butts. This fiercely battled match is for lithe, and some not-so-lithe, ladies who appear to delight in showing off their, well ... assets. Wearing the delightful and very form-fitting regional apparel–Rockies jeans. Which, the manufacturer shyly admits, “have been designed in a style that flatters your hip line and buttocks.” Yup it does.

This, by the way, is the only competition at the barbecue championships which have more eager “volunteer judges, ” both professional and amateur, in attendance than all the BBQ categories and rodeo competitions put together.

On my visit, I saw another fashion statement traipsing across the sauce-dribbled parking lot, which must have been originated by the likes of Garth Brooks, George Strait, and Alan Jackson: the predominance of black hats. My heavens I thought I was at a convention of Hollywood cowboy badguys, with nary a good-guy white hat to be seen. I reckon the ten-gallon Noir look is IN these days! Roy and Gene and Hopalong are probably all shaking their heads in wonder.

And while we’re speaking of fashion, let me mention the “Tenny Lamas” boot, er shoe, er high-top sneakers, tons of folks have a hankerin’ fer down here. For these cowpokes and cowpokettes there is now a canvas and rubber substitute so you can achieve that “wrangler look” without putting your tootsies in them hotter’ n-the-El-Paso-sun-in-July leather boots.

When not noting the western fashion scene I spent most of my time, other than a few very brief moments at that Best Butt competition, with cook/ caterer Carl Triola and his delightful family in the Damnifino team tent. Its 23 members each paid $500 to help defray the costs of setting up the tent, buying hundreds of pounds of meat, taters and beans, and barrels of adult liquid refreshments for what only seemed like half the population of Houston.

Every evening the “hospitality” flowed, as long as you had the right color bracelet or scarf to let you into the private BBQ parties that is, and hundreds of pounds of barbecued, fried, broiled, baked, and sautéed chow was downed by the truckloads of corporate guests, friends of the team, scattered members of the press, and more than a few stunning Texas damsels (many wearing those durn Rockies) who somehow got past the guards flashing nothing but smiles.

Damnifino’s membership list reads like a country club roster. They include real estate brokers, a trucking company owner, electrical contractors, oil field and chemical executives, mortgage brokers, real estate developers, home builders, venture capitalists, business owners, a neuro-surgeon, an oncologist, and (most appropriate for the cholesterol orgy going on in the background) a cardiologist. Luck was with us and no one required his services that night. Pass another fried rib with ranch dressing please.

Not a poor man’s sport this. But remember all that money goes to a good purpose. So good in fact that since its inception in 1957 the Rodeo, and the Barbecue competition, which began in 1973, have poured more than $85 million dollars toward education. Since ya gotta eat anyway ...

Other than expanding our waistline by several magnitudes we learned many things during our three days in Houston. We learned about frickles (fried pickles), we were shown how to do “pitchfork” steaks, we discerned the difference between the “slide” and the “two-step,” we watched how to cook up “real” Texas beans, and finally figured out why brisket takes so danged long to cook right. At the same time we decided that Texas hospitality is as friendly and warm as we’ve ever experienced anywhere. We really felt deep in the heart of Texas.

And, oh yes, we discovered where we can order up a pair o’ them Rockies jeans for the missus back home.
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