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 Introduction

Grilling—cooking food over hot coals or flames—is done everywhere, worldwide. It is the classic method of cooking food with fire. Practiced for thousands of years, basic grilling delivers rich, uncomplicated flavor.





The goal of each recipe in this book is to show you a particular grilling technique, whether straightforward direct grilling, planking, grilling with a kiss of smoke, grilling right on the coals, grilling indirectly, using skewers or a fish basket or a grill wok, or grilling under a brick. Along the way, you'll also learn how to use a rub, a marinade, a baste, or a glaze; how to manage flare-ups; how to grill and glaze bone-in chicken or pork without burning it; and how to get a steak just the way you like it, whether it's tender and juicy with good grill marks, has a smoky flavor, or is charry-crusted. You'll learn how to use your grill to grill bake a casserole, grill roast a whole chicken, or flash grill a boneless chicken breast on a busy night.

The techniques and recipes in this book are strong on simple flavors, with minimal extra seasonings. I believe that too much seasoning overpowers food's natural flavors. To my mind, the smoky flavor of charcoal and a simple sprinkle of salt and pepper are all that grilled food really needs; however, a finishing sauce, flavored butter, relish, or chutney can add color and variety.

Whether your grill is a basic charcoal kettle or a gourmet stainless-steel gas grill with all the bells and whistles, you can learn how to achieve acclaimed Memphis-style grilled ribs or a planked salmon fillet that will be the envy of your neighbors. It's all in how you manage the fire and add flavor.

So, let's get started!


 The Essentials of Grilling

Grilling is a hot and fast method of cooking food directly over hot coals or flames using gas, wood, charcoal, or charcoal briquets as fuel.


THE MANY FLAVORS OF GRILLING

The fantastic flavors of grilling come from three sources:


	BEFORE GRILLING: Seasonings and marinades offer zest to food before they even get to the fire.

	DURING GRILLING: Many flavors and textures result from the grilling process itself. We're all familiar with the charry "grill marks" on our chicken breasts or burgers that result from the caramelization of the sugars in foods over high heat. In addition, smoky flavors from charcoal or wood chips, sweet and sour seasonings from barbecue sauce, or the woody aromatic taste from a wood plank are all flavors that can be added to food while it is over the flames.

	AFTER GRILLING: Finishing sauces, butters, or chutneys added after the food is removed from the fire can also greatly enhance its flavors.



If you're a charcoal griller, you'll get a smokier flavor from briquets than from hardwood lump charcoal, so that's good to know if you want a smoky flavor on beef, but not on fruit. But we're getting ahead of ourselves now. Don't worry, this book shows you how to do it all, and we'll get there in due time.






 BASIC TOOL KIT FOR GRILLERS

I have grilled in brick pits, offset fireboxes, grills made from 55-gallon drums, hibachis, improvised campfire grills, and various other grills. My grill of choice today is a 22½-inch standard charcoal kettle grill. I also have an inexpensive hooded square cooker that I use for backup grilling. Gas grills are great when you're in a hurry. I limit my gas grilling to guest grilling at the homes of friends or relatives. But most of the recipes in this book work for any type of grill you might have.

Once you have your grill of choice, it's time to make sure you have all the essential tools.








	SHARP KNIVES: A sharp standard butcher knife is essential for trimming or slicing. Get the best you can afford. Check local restaurant supply stores for bargains on good-quality used knives.

	CUTTING BOARDS: My preference is for boards made of hardwood or bamboo. I recommend having at least two cutting boards—one for meat and one for fruits and vegetables. Thoroughly clean the cutting board between uses.

	LONG-HANDLED FORK: Keep one handy for when tongs won't do.

	LONG-HANDLED TONGS: Stainless-steel spring-loaded tongs work best. They are useful for spreading or moving hot coals in the grill, in addition to handling food on the grill.

	LONG-HANDLED SPATULA: A wide, long-handled spatula is especially handy for turning burgers, breads, and sliced vegetables such as eggplant.


	 GRILL THERMOMETER: Unless you prefer to guess, use a thermometer to monitor cooking temperatures when grilling with the lid on. I use a candy thermometer in a vent hole at the top of the kettle lid, hooked on with baling wire attached to the handle. Higher-end gas grills come with built-in thermometers.

	MEAT THERMOMETER: When in doubt, use a reliable thermometer. Check standard charts for doneness temperatures.

	WELDER'S GLOVES: I use leather welder's gloves, available in hardware stores or online, to protect my hands from the heat of the cooker. Wear them when dumping hot coals from the charcoal chimney to your bottom grate (also known as the fire grate), when brushing a grill over hot coals, and at all other times when your hands are near fire.

	CHARCOAL CHIMNEY (FOR CHARCOAL GRILLS): This is the fire-starting method of choice for most experienced cooks. See "Building the Fire" (opposite) for how to use one of these inexpensive and durable aluminized-steel starters.

	ELECTRIC CHARCOAL STARTERS: These are also popular, especially in places where smoke from burning newspaper is objectionable.

	PERFORATED METAL GRILL TOPPERS: When you're grilling foods small enough to slip through the grates, use a grill topper. Some are disposable, designed for just one use; others are made to last. Keep them clean.


	OPTIONAL TOOLS AND GADGETS: Some cooks regard these optional tools and gadgets as essential: aprons, hats, aluminum foil, grill woks, fish baskets, metal skewers or kebab baskets, clean brick pavers, grill rails, a small bucket of sand for putting out grease fires, a wooden-handled dish mop, and flippers such as the PigTail.







 BUILDING THE FIRE

For each recipe, you'll need to start a fire in your grill for either direct grilling (the food in direct contact with the heat) or indirect grilling (the food off to the side of the heat).

Place your charcoal chimney on a nonflammable surface and fill the top of the chimney to the desired level with briquets. Slightly tip the chimney over and stuff one to two sheets of crumpled newspaper in the convex-shaped bottom. Light the paper with a match and place the chimney on your bottom grill grate. In 15 to 20 minutes, your briquets should be glowing, ashed over, and ready to spread over the bottom of the grill.

Use lighter fluid or pretreated briquets as a last resort, and make sure coals are free of lighter residue before grilling.

For a gas grill, simply turn on the gas and set the temperature—usually medium-high. For direct grilling, turn on all the burners. For indirect grilling, leave one or two burners off, depending on how your gas grill is configured. Now you gas grillers are ready to go!



CHARCOAL CHIMNEY TIP: To avoid the danger of dumping hot coals from your chimney, here's a tip from a friend, Dr. Mike Donnelly. Remove the wires at the bottom of the chimney that separate newspaper from briquets. Load and light as usual and place in the bottom of your charcoal grill. When the coals are ready, lift the chimney, and the coals automatically fall into the bottom of the grill.







 MANAGING THE FIRE

Learning to manage your fire will allow you to increase what you can do on your grill and produce food grilled the way you want it. If something is grilling too fast and beginning to burn—the most common problem for beginners—there are several adjustments you can make to correct the problem. One is to spread the coals to one side in a charcoal grill or turn a burner off on a gas grill to create a cooler side where you can temporarily place food. But sometimes you want a charry crust on a steak or peppers, so you place the food as close to the flame as possible.



If the recipe doesn't specify closing the lid at any point while cooking, you can assume the lid should remain open.

Here are a few ways to manage the fire.


CHARCOAL GRILL

To decrease the distance between the food and the heat, place more charcoal, several bricks, or a few pieces of wood in the bottom of the charcoal grill so that the glowing coals are closer to the grill rack. To increase the distance between the food and the heat source in a charcoal grill, create an indirect fire, with the coals to one side.



To adjust the temperature on a closed charcoal grill, open the vents wider to raise the temperature and narrow the vents to lower it. Also, using hardwood lump charcoal, especially mesquite, will create a hotter, faster-burning fire than using briquets.



GAS GRILL

Turn the heat to high to get more of a charry crust, and turn a burner off to create a cool zone. To adjust the temperature on a gas grill, simply turn the knobs.




 25 ESSENTIALS TECHNIQUES FOR GRILLING

1. PLANK GRILLING [>]

2. FIRE ROASTING [>]

3. SKEWERING AND GRILLING OVER WOOD [>]

4. BONE-IN GRILLING WITH A RUB AND A SAUCE [>]

5. GRILLING WITH A HINT OF SMOKE [>]

6. GRILLING DIRECTLY ON COALS [>]

7. FIREPLACE GRILLING [>]

8. GRILLING WITH A MARINADE [>]

9. GRILLING BURGERS [>]

10. GLAZING [>]

11. GRILLING RIBS [>]

12. GRILLING WITH BRICK WEIGHTS [>]

13. GRILL ROASTING WHOLE BIRDS [>]

14. GRILLING BONELESS CHICKEN [>]

15. GRILLING DUCK [>]

16. GRILLING WHOLE FISH [>]

17. GRILLING FISH FILLETS [>]

18. GRILLING SHELLFISH [>]

19. PLANK GRILLING SEAFOOD [>]

20. GRILLING CORN [>]

21. BASKET GRILLING [>]

22. STIR GRILLING [>]

23. PACKET GRILLING [>]
 
24. MICROWAVE PRECOOKING WITH A GRILL FINISH [>]
 
25. FRUIT GLAZING AND GRILLING [>]


 Technique 1: Plank Grilling

PLANKED GOAT CHEESE WITH SUN-DRIED-TOMATO AND BASIL PESTO

SERVES 4

 


Plank grilling is an easy technique used to enhance the flavor of many foods. The technique is to expose the goat cheese briefly to fire, smoke, and wood, just long enough to combine a smoke accent with the aromatic flavor of the plank, and then complement the cheese with the fresh-from-the-garden flavor of pesto. You can buy untreated hardwood planks at hardware, barbecue, home improvement, and grocery stores. Soak the plank in a large plastic garbage bag or in a deep sink, weighted down with a clean brick or canned goods. This method also works with other soft or semisoft cheeses such as cream cheese, Brie, Camembert, or even Gouda (remove the rind from the Gouda first). My wife, Gretchen, and I have served this goat cheese appetizer so many times that it has become one of our signature dishes. There is seldom any left over.
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 INGREDIENTS





	6
	ounces dry-packed sun-dried tomatoes



	3
	cups boiling water



	2
	large garlic cloves, halved



	1
	cup fresh basil leaves, or ½ cup basil pesto



	½
	cup freshly grated Parmesan cheese



	⅓
	cup fresh flat-leaf parsley leaves



	⅓
	cup dry red or white wine



	
	Sea salt and freshly ground black pepper to taste



	1
	cedar plank, soaked in water for at least 4 hours or overnight



	1
	teaspoon extra-virgin olive oil, for oiling plank 



	11
	ounces fresh goat cheese



	¼
	cup toasted pine nuts or walnut pieces, for garnish



	
	Whole grain crackers or baguette slices for serving 








NOTE: You will have about 1 cup of pesto left over from this recipe. I suggest freezing it for later use on goat cheese or pasta.




 METHOD


	To make the sun-dried-tomato and basil pesto, pour the boiling water over the sun-dried tomatoes in a small bowl and set aside to soften for 15 minutes. Drain, then place the softened sun-dried tomatoes, garlic cloves, basil leaves, Parmesan cheese, parsley, wine, and salt and pepper in a food processor or blender and pulse until blended. Set aside.

	Fill your charcoal chimney with briquets, set the chimney on the bottom grill grate, and light. For a gas grill, turn to medium. Remove the plank from the water, shake off excess water, and wipe both sides of the plank with a dry paper towel. Rub the olive oil on one side of the plank.

	When the coals are ready, dump them into the bottom of your grill and spread evenly. Place the plank, oiled side up, directly on the grill grate over the coals or gas burners. Place the cheese in the center of the plank. Close the grill lid and leave the plank and cheese alone for 15 to 20 minutes or until the cheese has bronzed and has a good, smoky aroma.

	Remove the plank from the grill with welder's gloves. Leave the cheese on the plank and put the plank on a platter, a wooden cutting board, or a dampened hand towel. Top the cheese with ⅓ cup of sun-dried-tomato and basil pesto and garnish with toasted walnuts or pine nuts. Serve with whole grain crackers or baguette slices.







End of sample
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