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Introduction

Many grilling books start off with bombastic imagery describing the primal and communal nature of fire-grilled food, and perhaps a quick history of cooking over the open flame—beginning with ancient man and the cultivation of fire.

To vegetarians, though, all this is of little interest, as it’s mostly a history and ethnology of meat.

It wasn’t until the late 1990s that vegetarians could walk into just about any grocery store and buy a veggie burger to toss on the grill. Now, vegetarian cuisine has moved past just veggie burgers. Unimaginable less than a generation ago, mock meats from chicken tenders to corn dogs fill up grocery aisles and stomachs nationwide.

But the proliferation and evolution of mock meats is only half the story. Our global economy and shrinking planet ships in sauces, spices, and ingredients from every corner of the world. The contemporary vegetarian chef takes good advantage of a rainbow of flavors available right here at home: hoisin sauce from China, curry paste from Thailand, kimchi from Korea, wine from Italy, and cheese from Greece.

This internationally flavored “post-post-meat” era has inspired the new wave of meatless grilling and the variety of global tastes, textures, and ingredients that fill the recipes in this book.

Go out and buy a grill, if you haven’t already, and get ready for an onslaught of friends and neighbors oohing, ahhhing, and asking for your recipe secrets. Open up your best bottle of Chardonnay and join me on a journey through the char-grilled flavors of the wonderful fruits, vegetables, cheeses, chocolates, artisan breads, and mock meats that will wake up your taste buds and help you create memorable backyard meals.





Recipes with the leaf symbol [image: ] are vegan recipes.


Chapter 1

Getting Ready for Your
Backyard Feast

If you love your toaster oven almost as much as you love your microwave, stop. Put this book down. It’s not for you. Grilling and dining alfresco is pleasurable—it’s fun, enjoyable, and a bit of an art form—but it’s not for people who just want to thaw out whatever was on sale in the freezer section at the big-box grocery store.

Grilling can be both quick and easy—plugging in your indoor grill or turning the knob on the propane tank to heat up your gas grill is almost as convenient as pressing the buttons on the microwave, but outdoor charcoal grilling takes a bit more work. Much like the rest of the good things in life, what you get out of your grill is only as good as what you put into it. So which option is best for you?

Types of Grills

Grilling is so popular that the market is flooded with options for enthusiasts—both indoor and out.

If you’re a bit of a curmudgeon, you don’t even need to buy a grill at all! Most beaches, public parks, campsites, and lakesides have public outdoor grills that you can use with your own charcoal. They may require a reservation, or they may be first-come, first-served. These public grills may not be fancy, coverable, or even clean, but your local, state, and federal taxes go toward maintaining them, so why not get your money’s worth?

Presuming you would like to own your own grill (for convenience if not for hygiene), you may be a bit confused as to which is best. Welcome to the club. Grilling enthusiasts have been debating the merits of one kind over the others since the discovery of fire. Or at least the invention of gas grills. There are two main adversaries in the Great Grate Debate: charcoal versus gas.

What’s the Difference Between Gas and Charcoal Grilling?

On a gas grill, you hook up the unit to a propane tank or natural gas source, and turn it on using the knobs (much like a gas stove). A covered gas grill is ready to go with just a few minutes of preheating.

A charcoal grill is a bit more involved. The charcoal must first be piled and lit, and then the hungry chef must still wait about twenty minutes for the coals to get hot enough to use. The payoff? Food cooked over a real fire and coals rather than gas.

A gas grill may be more convenient, with less mess and quicker preheating, but charcoal purists insist that this is not “real” grilling. Without the genuine flavor of a natural fire, they argue, why even bother?

Charcoal grills get a bit hotter than gas grills, which is important for cooking steak, but not such a big deal when it’s tofu and veggies. Smoking with herbs and wood chips is best done on a charcoal grill, but is certainly possible on a gas grill. Other than these small differences, it’s mostly a matter of personal preference. And price. With a much simpler setup, charcoal grills are significantly cheaper than gas grills. A basic starter charcoal grill can be as low as $40, whereas gas grills start around $120. If cost is a major factor, however, don’t forget the cost of purchasing fuel. In the long run, fueling a gas grill is cheaper than purchasing charcoal.

Consider this: Do you plan on grilling every day? On weeknights? Or are you the occasional backyard party type, who won’t be grilling every day but enjoys making it a full experience when you do? For everyday meals, a gas grill is much more convenient, but if grilling is more of a hobby for you than an essential part of dinner, then a charcoal grill will likely give you more satisfaction.

Apartment and townhouse communities may have restrictions on the size and storage of outdoor grills. Charcoal kettle grills may be as small as a bowling ball and will fit comfortably on even the smallest apartment balcony.

Indoor Electric Grills

A third option, an indoor electric grill, is meant to make cooking easy. Infomercials in the ’90s bragged about how their fat-cutting grills were suitable for bachelor pads, college dorms, and those with two left feet. The commercials didn’t lie: using an indoor grill is as simple as plugging it in.

Indoor grilling may not give you the same elemental, primal satisfaction as cooking over hot coals, but it can be a quick and healthy way to prepare vegetarian meals. Grilling tofu indoors, for example, is much quicker than baking it in the oven, and a lower-fat option compared to frying.

An indoor electric grill can be plugged in outside wherever there’s an electrical source. This is particularly convenient on hot days—no need to turn on the oven and heat up the house. With the exception of the smoked recipes, just about every recipe in this book will work on an indoor grill, but some grills may be too small to make things like pizza and full loaves of garlic bread.

Another indoor grilling option is a standup grate that can be placed directly over a gas stove to turn a gas range-top burner into a direct-heat grill. And there’s always grill-and-searing pans that can be used on the stovetop; panini presses; and, of course, the famous George Foreman grill and the numerous knockoffs it inspired.

Outdoor grills are sold in home stores or the outdoor section of department stores, whereas indoor grills are stocked in the kitchen and small appliance section. So if you’re deciding which to get, be prepared to walk all over the store to make comparisons.

Grilling Accessories

Once you’ve got your grill and your heat source, whether gas, charcoal, or electric, all you really need to get started are some long-handled tongs and a basting brush, along with a few basic kitchen tools.



• Bamboo skewers are a cheap grilling essential. If you prefer to use reusable metal skewers, look for flat rather than round edges, which hold food in place more securely. Bamboo skewers need to be soaked before using. Fully submerge your skewers in liquid and let them soak for at least 20 minutes, and up to 4 hours. Any longer and they tend to get a bit soft. Sneak a bit of extra flavor into your kebabs by soaking bamboo skewers in wine, juice, or even a bit of rum instead of plain water. Another quick bamboo skewer tip: Soak them all—yes, the whole store-bought bunch—then drain and place in a plastic bag in the freezer. They’ll always be ready to go when you need them. As long as they aren’t too charred, bamboo skewers can be reused.

• A grill basket is convenient for grilling smaller vegetables, such as snow peas, and for shaking up french fries. Choose a grill basket that was designed for vegetables rather than fish. Another option for grilling smaller items is a grill liner or a specially designed barbecue sheet that lies on top of the grates.

• A long-handled metal spatula is more convenient than tongs for lifting flat things—think tofu slabs and veggie burgers – off the grill, while keeping grill marks intact. They’re an essential for pizza, flatbreads, and delicate stickier foods, like polenta slices.

• Heavy-duty aluminum foil is wonderfully convenient—and not just for foil-wrapped “hobo packets.” Foil can be folded into makeshift oven mitts, used as a scrub brush for grate cleaning, shaped into a bowl in a pinch, used as a smoker with some wood chips, and used to insulate food if your grill cooks unevenly. On a charcoal grill, foil can help the lazy griller with cleanup. Before you start grilling, line the bottom of the grill completely with foil. Then place the coals on top of the foil. When the party’s over (and the coals have cooled), just pick up the foil and toss—no brushing or sweeping needed.

• Keep a spray bottle filled with water handy for any little flare-ups. With less fat and grease, vegetarian grilling is much less susceptible to these pesky little flames, but it’s still a good idea to keep a spray bottle nearby.

Grill Preparation and Maintenance

Now that you’ve devoted half a paycheck or so to a shiny new grill, keeping it clean is of utmost importance. Besides being hygienic, cleaning helps the grates last longer, ensures even heat distribution, and makes your food taste better (no burned, charred taste).

For a gas grill, clogged or greasy burners and vents mean uneven heat. Plan on giving your grill a good deep clean once or twice a year, burners and all. If you have a charcoal grill, take it apart and give each individual part a solid soapy scrub.

If you only use your grill seasonally, then the end of the season is the best time for a deep clean. To clean grill grates, you can use a store-bought oven cleaner, but some soap and good old-fashioned elbow grease work just as well. Minimalists prefer just burning off any extra sludge. To do this, fire up a naked grill super hot for about 10 minutes, then carefully scrape off any bits with a wire brush. Heat it up again for another 5 to 10 minutes. Grill grates come in a variety of different materials, so of course it doesn’t hurt to check out the owner’s manual to see if the manufacturer suggests any specific cleaning techniques.

Give the outside of your grill a good wipe down every so often, too. Normal dishwashing detergent and a gentle sponge will do. Don’t forget the inside of the lid.

Every time you fire up the grill, give it a good scrape clean with a wire brush. Don’t have a wire brush? Use the old foil technique: crumple up a ball of foil and grasp it with a pair of grill tongs. Use the foil to scrape the hot grill grates.

Some grill experts insist it’s best to not scrape the grill clean after grilling. Those little bits and blobs of blackened food stuck to the grates are insurance against rusty grates, they say. Leave them there, and save your grill scraping for the next time you fire it up. If you do decide to scrape those bits off, finish the cleaning process with a light oil rubdown to protect against rust. Leftover ash does need to be emptied after each use—once completely cooled, of course.

Ready, Set, Grill!

Grilling can be intimidating for novices, but the good news is that vegetarian grilling is simpler (and safer!) than cooking meat on the grill. A few extra tips and techniques will have you grilling like a pro.

Grill temperatures vary widely, and can even vary from one end of your skewer to the other, so keep a close watch on everything on the grill. When skewering foods, chop vegetables to a uniform size to ensure even cooking, and consider how long each individual ingredient will take to cook, combining ingredients according to cook time. Quicker-cooking veggies, such as soft zucchini, shouldn’t be paired on a skewer with firmer foods that take longer, such as carrots. Or cut quicker-cooking foods into larger dices while thinly slicing slower-cooking foods. Of course, even a bit over- or undercooked, most veggies taste great when grilled!

Grill times listed in recipes are always approximate, so use your best judgment. The art of the grill is a delicate dance between patiently not checking and moving food around, and avoiding overly charred or burned foods.

Using Direct and Indirect Heat

The most common grilling technique is to place food on the grates directly over the heat source or hot coals (direct heat). Indirect heat (food away from the heat source) is used less frequently in vegetarian grilling than in grilling meat, where it’s needed to cook large and thick chunks of meat. Indirect heat can be used for warming pitas and other breads, melting cheese and chocolate, and smoking tofu, but a gentle low heat will work just as well for most vegetarian purposes. One exception is pizza, which needs indirect heat so as not to burn.

On a gas grill, turn on only half of the burners to create two heat zones. The direct heat zone is right over the lit burners, while off to the side, over the unlit burners, is the indirect heat zone. A similar effect can be created using charcoal. Just shove all the charcoal to one side, or, if your grill is large enough, divide the briquettes in half to create two hot zones on either end, leaving the center for indirect heat. On a circular kettle grill, create a ring of charcoal around the edges, leaving an empty space in the center for indirect heating.

On an indoor grill, check your manufacturer’s instructions for where the direct and indirect heat areas are. With a small indoor appliance, you may not be able to create two zones at once, but the heat temperature itself should be easily adjustable.

On a gas grill, adjust the heat using the temperature knob. On a charcoal grill, the amount of charcoal and the length of time the briquettes have been burning determine how hot the grill is. Most charcoal takes about 25 minutes to become ready for cooking. After another 30 minutes or so, the charcoal will start to cool, leaving you with medium and then low heat. You can also create low and high heat zones at the same time. Push about ¾ of the charcoal to one side of the grill, leaving ¼ to heat the other side. Fewer briquettes mean less heat. Larger grills may be built with adjustable grates that can be raised or lowered to quickly adjust the cooking temperature.

Flavor Matters

Barbecue is all about flavor. Think of a grilled meal as having three main ingredients: Fire, smoke, and the food itself, including whatever sauces and spices you add. To have the best barbecue on the block, you need the best fire, the best smoke, and, of course, the best foods.



1. Fire is the silent je ne sais quoi of grilling, the reason you bought a grill, and the reason you bought this book. There’s something about fire that universally draws us in. We all seem to love sitting around a campfire and poking it with a stick, don’t we? Hovering around and turning over the barbecue coals is fun!

          For a premium fire and premium flavor, charcoal is better. While hardwood charcoal can create a great fire, because it takes longer to ash over and burns quicker (and hotter!) once it does, some backyard cooks find it inconvenient to use. Try a combination of half hardwood and half briquettes for a longer burn time. Use briquettes if you need the fire to last a long time, such as when you’re smoking tofu or grilling for a large crowd.

2. The tantalizing aroma of smoke lures us in just as inexplicably as fire does. So great is the love of smoke that food scientists have figured out how to capture it in a bottle and sell it as a flavor additive.

          Hardwood charcoal gives off a more rustic, smoky flavor than pressed briquettes, which can impart a less natural, chemical flavor to food.

          Add a fresh-scented herbal smoke to your fire by using sprigs of fresh herbs. Soak a bundle of herbs in water for just a few minutes, then place them on the grate off to the side a bit, away from the hottest part of the grill so they don’t burn too quickly. Close the lid to keep the smoke contained around the food, or leave it open to enjoy the scent. A few sprigs of fresh rosemary, thyme, or sage will work their aromatherapy magic by whetting appetites and teasing nostrils with a taste of the flavors to come. The smoky flavor is subtle, and takes time to develop, but even if you can’t taste the delicate herb flavors, the aroma is lovely and your guests will be impressed with your culinary adventurousness.

          For another subtle layer of flavor and five-star presentation, use fresh herbs as kebab skewers. Rosemary and lemongrass work best for this, but firmer stalks of oregano, sage, and lavender can also be used. Remove the leaves (leaving a few on the end for garnish) and soak the stems in water for twenty minutes. Use a bamboo or metal skewer to poke starter holes, then skewer your ingredients on the herb stalks and grill.

          To add a stronger smoky flavor, stockpile a variety of wood chips and learn how to use them. They’re needed to smoke tofu or seitan, and make a pleasant addition to just about any savory or hearty entrée, such as tempeh and veggie burgers. Each type of wood imparts a subtly different flavor. Hickory, mesquite, and cherry are the most common, but shop around to find just about any hardwood you can imagine. Wine and spirit enthusiasts can even find wood chips made out of old wine- and whiskey-aging barrels.

3. The third ingredient in a grilled meal is the food itself. Use fresh organic produce and always take the time to press your tofu. Freezing tofu first can give it a chewier, denser texture, which some people prefer. Frozen (then thawed!) tofu will absorb even more of a flavorful marinade. Seitan doesn’t need to be pressed, but give it a gentle squeeze to get rid of any extra water hiding inside.

          Don’t skimp on marinating times, particularly when it comes to tofu, tempeh, and seitan. Unless a recipe indicates otherwise, most marinades can even be prepared the day before your big day and ingredients marinated overnight. Most of the flavor in grilling comes from basting sauces and marinades (along with the smoke and fire), and the barbecue sauces that work on meat work just as well on vegetarian items. Avoid overly sweet sauces with cheap fillers. If the ingredients list includes high fructose corn syrup—don’t even think about buying it!

What to Grill?

Store-bought veggie burgers work well on the grill. Vegetarian chicken cutlets are a nice change from veggie burgers. Try Gardein or Quorn brands, and keep an eye out for grillable vegetarian “ribs,” “beef tips,” and even drumsticks. Read the label to check for any specific grilling instructions. If your patties are a bit soft and tend to fall apart or through the grates, place them on a layer of foil. Veggie burgers cook much more quickly than beef burgers, so keep a close eye on them.

While most mock meats can be grilled, vegetarian hot dogs are hit and miss. Some work well on the grill, and others sort of disintegrate. When shopping for veggie dogs, read the label on the package carefully before you buy them, as some clearly state “Do not grill.”

Vegetarian sausages are a different story. Boca and Tofurky brands both make tasty sausages that hold up on the grill. Brush them with a bit of oil, grill, and chow down. Vegetarian sausages need just enough time to get heated through—just a minute or two on each side.

Besides mock meats, most fruits and vegetables can be tossed on the grill. Toss vegetables with just a light brushing of olive oil and a shake of salt and pepper, and give fruit a brush of butter and a drizzle of honey. Oil overpowers the delicate flavor of fruit.

Fruits that you would never dream of cooking transform into a summery treat when grilled. Try bananas, apricots, peaches, nectarines, plums, mangoes, kiwis, papayas, and, of course, pineapple. Keep fruits moist on the grill by soaking them in a bit of water with a squeeze of lemon juice for 20 minutes first.

As for vegetables, corn on the cob, portobello mushrooms, eggplant, and zucchini are a few barbecue favorites, but almost anything you can imagine can be heated on the grill, including broccoli, cauliflower, tomatoes, artichokes, bok choy, romaine lettuce, and cabbage. Even okra!

Root vegetables with less water content are tasty but tend to dry out on the grill. Keep carrots, turnips, parsnips, beets, and sunchokes over lower heat for longer than other vegetables, about 15 to 20 minutes. Serve them with butter or margarine if they’re too dry for your taste.

Sharing the Grill

Grilling brings people together for not just a meal, but a party! That means, at least now and then, you’ll probably be cooking for vegetarians and omnivores at the same time.

If you’re not a vegetarian yourself, you should know and respect that many vegetarians take their dietary preferences quite seriously. If you wouldn’t think it harmless to include “just a little bit” of bacon in a meal meant for a kosher Jew, don’t do it to a vegetarian, either. Most vegetarians would rather not eat a veggie burger that has been sitting in the grilling juices left behind by a floppy steak, while others may not be bothered by it. But unless you know your guests’ attitudes for certain, better to assume that the vegetarians would prefer the vegetarian foods to be grilled separately from the meats.

Communicate with your vegetarian guests in advance to find out their dietary needs. Do they eat dairy? Eggs? What can you, as a host, do to make them feel comfortable, welcomed, and well fed at your event? If your grill is large enough, divide the grill and cook the vegetarian items well away from the meats, providing a clear delineation between the two areas. Even if you’re just warming up buns for the veggie burgers, do it on the vegetarian side. Most vegetarians will be happy with this arrangement.

If your grill is too small to allocate an entire portion for the meatless foods, grill all of the vegetarian foods first. A little leftover tofu char won’t bother steak-lovers in the same way that a little steak char may be a deal-breaker for your vegetarian friends.

Just as importantly, as a vegetarian guest, respect a few rules of etiquette and help out your host a bit in advance. If you prefer that your foods not share even a well-cleaned grill with meat items, ask your host if it would okay to bring along a barbecue sheet cover. These sheets are designed to hold smaller items (like diced vegetables) on the grill but have holes which let the good grilled flavor come through while still separating foods from the grate. So vegetarians get a genuinely flame-kissed meal (no foil blocking the good flavor) and everybody is happy. Problem solved. Another option (though less ideal, as far as flavor goes) is to place a layer of heavy-duty aluminum foil over the grill when heating the vegetarian foods. Of course, separating the food from the flame is cheating the vegetarians out of the best part of grilling, but if there’s no other option, it’s much better than warming up veggie dogs in the microwave. You might suggest this to your host, and bring along an extra roll of foil in case it’s needed.

While it may not be the most environmentally friendly option, you can use a disposable grill for the veggie items. These are single-use stand-alone pans that come filled with charcoal and ready to grill. All they need is a light. They cost just a few dollars, and can be used to keep vegetarian items completely separate from the meat. Incidentally, these are also wonderfully convenient for camping trips and tailgating parties.

Whether you’re downing pork or portobellos, all cookout attendees can agree that grilling is great fun, especially when accompanied by great company, great weather, and a great beer. After all, that’s why you’re getting together in the first place.


Chapter 2

Appetizers and Starters

Crisped Camembert and Mango Quesadillas

Roasted Insalata Caprese

Halloumi Skewers with Lemon Parsley Chimichurri

Charred Edamame

Cheddar Jalapeño Poppers

Balsamic Bruschetta with Roasted Tomatoes

Grilled Artichokes with Paprika Aioli

Grilled Apricot Insalata Caprese

Balsamic-Brushed Crostini with Avocado Pesto

Spice-Crusted Halloumi Bites

Avocado Goat Cheese Quesadillas

Aussie Onion Blossoms

Blackened Baba Ghanoush

Roasted Garlic

Mushroom Bruschetta

Tuscan Baby Artichokes

Quesadillas on the Grill

Cardamom Naan

Roasted Red Pepper Crostini with Gorgonzola Butter

Goat Cheese and Tomato Spread with Roasted Garlic

Gourmet Grilled Popcorn

Avocados with Rémoulade Sauce

Fired-Up Salsa Verde

Parmesan Garlic Grilled Stuffed Mushrooms

 

Crisped Camembert and Mango Quesadillas

Serves 6 as an appetizer or 2 as an entrée


4 flour tortillas

Olive oil for brushing

8 ounces Camembert cheese, sliced thin

1 mango, sliced into thin strips

¾ teaspoon chili powder (optional)

¼ cup red or yellow onion, diced



Warmed mango softens and creams together with melting Camembert, creating a silky smooth texture that delicately contrasts with the crispy grilled tortillas in these quesadillas. Camembert works well with the mango, but a French Brie would also work.
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