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I first met Andy Husbands at the East Coast Grill, the celebrated restaurant in Cambridge, Massachusetts, that launched the revolution in contemporary American grilling.

We reconnected last year at a barbecue I staged for the crew of the USS Constitution (“Old Ironsides,” the world’s oldest commissioned warship afloat), where Andy did a terrific job preparing a meal from my book, Planet Barbecue (Workman, 2010)—a feat that was equally remarkable for the fidelity with which he executed my recipes and the skill with which he turned them out on his custom-built smoker.

After that experience, I vowed that the next time I met Andy it would be over his food. I was particularly interested in some of the dishes he and his coauthor and IQUE barbecue teammate, Chris Hart, made to win some of the biggest, toughest barbecue competitions in the world. Like the Jack Daniel’s World Championship Invitational Barbecue in Lynchburg, Tennessee, where IQUE took the Grand Championship with their astonishingly succulent, smoky spare ribs. (You can read all about them on page 29.) Or the American Royal in Kansas City, where IQUE’s beef marinade-injected brisket beat out hundreds of competitors to be named the competition’s top slab of beef (see page 43). Not bad for any smoke-meisters. Downright astonishing for a bunch of Yankees!

Well, now I have something even better—the secrets to their success—in the form of a breathtakingly original, meticulously detailed, lavishly illustrated cookbook that’s as piquant and sassy as the food IQUE serves to smoke the competition. It gives me great pleasure to introduce Wicked Good Barbecue.

These guys are a rarity—chefs who not only talk the talk, but also walk the walk, turning out dishes like the Seven-Layer Dip of Disbelief (an IQUE riff on the traditional bean dip that includes layers of Old Bay–seasoned shredded beef short ribs and crab remoulade), Six-Day Bacon of the Gods, Whole Smoke-Roasted Striped Bass, the Ultimate Steak Bomb, Pot Likker and Cornmeal Dumplings, and Pecan Pie–Stuffed Cheesecake for dessert. Did I mention the Motel 6 Old-Fashioned, which comes complete with advice on making simple syrup in your motel room?

They go beyond straight competition barbecue food to ambitious—some might say outrageous—recipes that are worth every minute of preparation that goes into them. With detailed instructions for each dish, as well as explanations of different barbecue styles, techniques, equipment, and more, Husbands and Hart urge readers to “get outside and start smoking!”

I can only add: Amen.

—STEVEN RAICHLEN,
AUTHOR OF PLANET BARBECUE AND HOST
OF PRIMAL GRILL ON PBS, 2011


INTRODUCTION

How did two guys from Boston win hundreds of barbecue ribbons, thirty Kansas City Barbeque Society championships, and the biggest prize of them all, the Jack Daniel’s World Championship Invitational Barbecue? It took about twelve years, lots of hard work, a healthy sense of youthful invincibility seasoned with a dash of arrogance, more fun than we might even be able to remember, and the help of our IQUE barbecue teammates. And now we’re ready to share the secrets that got us here—well, most of them anyway. Some things that happened in Kansas City will have to stay in Kansas City.

When we started, we were part of a relatively small but devout bunch of folks who loved nothing more than spending a few days at a time hanging with friends, drinking bourbon and beer, playing late-night poker, cooking over live fire—and trying to prove that we did all of it better than everybody else around us.

A lot has changed in ten years. We still love doing all those things. And when we compete, we’re in it to win. But that devout bunch is not so small any more. In this new century, barbecue competitions have become one of the fastest growing “sports” in the United States. The American Royal in Kansas City routinely draws more than 500 teams to compete. And barbecue organizations are multiplying throughout the country. We see this not only as a reflection of how many people appreciate great barbecue, but also how many people appreciate great food. And the lengths they’re going to these days to experience it.

In the world of food television, blogs, chat rooms, and publications, where it’s not uncommon for people to photograph their every meal, then beam the shots over the Internet, these same folks are taking the time to seek out the best ingredients they can find, whether it’s American Wagyu from Idaho or heirloom chile peppers from New Mexico. This same food revolution has spilled over into the world of barbecue and live-fire cooking. Inspired barbecue enthusiasts travel miles for that perfect rib/pulled pork sandwich/barbecued bologna they read about on an online forum. They trade recipes and tips online. And they spend hours, sometimes days, making the ultimate dish. Then making it again, and again, and again . . . until they get it right.

Some might call this extreme cooking. We call it what we do. What we’ve always done. And our reward is that buzz you get when you push yourself to the edge. Sometimes that means standing in the middle of a NASCAR racetrack in Dover, Delaware, at midnight with a tornado barreling down, watching it blow by as you tend to your brisket and pork butts. Sometimes it means waking up every hour through a Saturday night to make sure your fire doesn’t go out because you’re having company the next day—or because you’re just testing recipes. Always it leads to food that’s not just really, really tasty, but wicked good.

That’s the level of food we have pulled together in this barbecue book. We don’t want to scare anybody off, but most of these recipes are not the kind that can be whipped up an hour or so before they are to be served. We often get asked to write recipes like that, usually during football season when the editor of a local newspaper asks us for barbecue tailgate recipes and adds, “Keep it simple.” For our book, we thought, “Let’s take a different approach. Let’s assume our readers’ top priority isn’t that the food be easy to prepare. Let’s assume they want to be challenged, to do whatever it takes to make championship-level barbecue, even if they aren’t necessarily planning to compete.”

This book is for those people, for you—the barbecue enthusiasts, food geeks, tailgaters, and anybody else who wants to impress the hell out of their family and friends and is willing to put in a little effort to do it. You might need special equipment; you might have to search for some ingredients you don’t encounter every day, like oxtail, ghost chiles, or meat glue (don’t worry, we’ll help you find them). You’ll have to spend eight hours to make the best ribs you will ever experience, go through 25 steps to get to barbecue chicken, and make your own sauces and rubs. But trust us, it’s worth it.

We entered our first barbecue competition in 1998, almost as a lark. Our performance reflected our lack of preparation. We’ve come a long way since then, and we have the trophies to prove it. More important, we have the experiences and the knowledge to share. If you want to become a World Barbecue Champion, this book will help you get there (unless you’re competing against us), with our exact barbecue competition recipes and many other live-fire creations. If you just want to make some Wicked Good Barbecue, and enjoy it with people you love, we have that covered, too.
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IQUE AWARDS

2011 State Champions—New York

2010 Team of the Year—New England Barbecue Society

2010 Team of the Year—Empire State Barbecue Championship, New York

2009 Grand Champions—Jack Daniel’s World Championship Invitational Barbecue

2006 and 2008 Cook’s Choice Champions—Jack Daniel’s World Championship Invitational Barbecue

2007 1st Place Brisket—American Royal Barbecue Competition

Four-Time Team of the Year—New England Barbecue Society

Ten-Time Invitee—Jack Daniel’s World Championship Invitational Barbecue

More than Thirty Kansas City Barbeque Society Grand Championship Titles
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THE BASICS OF BARBECUE
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BARBECUE IS VERY SIMILAR to making wine or brewing beer—a craft in which both the science and the art need to be embraced. There are a number of factors that affect a given dish, such as the fat content of the pork, the thickness of a rack of ribs, the humidity inside your smoker, and the elevation at which you cook, so no matter how explicit a recipe is, you will also have to learn to rely on your senses to tell when a dish is perfectly done. After you’ve been doing it for a while, you’ll know by sight when coals are hot enough to start cooking, by touch when a steak is ready, by smell when you left that fish in the smoker too long. Although we have written extremely detailed recipes based on our years of experience, you will increasingly trust your instincts, too.

As with anything you learn to do well, the first step toward barbecue greatness is mastering the basics. On the competition trail, we continually see new teams, with very little experience, show up and try all sorts of tricks they learned about how to win barbecue contests. At the end of the weekend, they’re consistently mystified when they end up in the bottom third of the standings.

As a successful team, we are often asked for advice by these newbies. And we often respond with a question: Can you create an excellent piece of barbecue with nothing more than a slab of meat, some dry rub, and fire? They don’t usually like that response, and we do go on to give them some more concrete advice. Which is what we’re about to give you. (But by the way, for barbecue greatness, the answer to that first question has to be a resounding YES!)
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STYLES OF BARBECUE

Discussions of barbecue can get pretty heated, with passions running high over what constitutes “true” barbecue. In the eastern parts of North Carolina, for example, barbecue is whole hog with vinegar-based sauce; head to the western parts of the state, though, and it’s pork shoulder with a bit of tomato added to the sauce. Texas is all about beef, salt, pepper, post oak, and not much else; sauce is discouraged. Kansas City features one of our favorites: burnt ends. In Kentucky, the local specialty is slow-cooked mutton served with vinegar dip. In Memphis, you will be eating pork ribs, either slathered in sweet barbecue sauce or “dry,” with only a spice rub for seasoning.

We’re pretty easy. As far as we’re concerned, if it’s meat, and it’s cooked over fire and smoke at low heat, it’s barbecue. However, we respect the regional approaches to barbecue and greatly enjoy cooking in the style of a particular region of the country. The key to cooking great barbecue, though, is not the chosen flavor profile or whether or not to use barbecue sauce. The key is being in full control of your smoker and being able to maintain rock-steady temperatures over long periods of time.

COOKING WITH FIRE

The two main techniques that we use for the majority of the recipes in this book are barbecue (smoking) and grill roasting. The others are described in detail in the individual recipes.

Barbecue: smoking food at 225 to 275°F (110 to 140°C), using indirect heat and charcoal/wood.

Grill Roasting: cooking food at 325 to 375°F (170 to 190°C), using direct heat and charcoal/wood.

COOKERS

We’ve owned and operated many different types of smokers over the years, from homemade barrel cookers to $15,000 trailer rigs, and there have been plenty of times when our food has been just as amazing coming off our inexpensive equipment as it was from our custom piece. In order to cook great barbecue, you don’t need fancy equipment. The pitmaster is always more important than the pit.

Following is an introduction to the kinds of equipment best suited to cooking barbecue, and a primer on getting started with all three styles.

VERTICAL SMOKERS

In the design of all vertical smokers, the charcoal fire sits directly beneath the grates holding the food being cooked. Generally, a water pan or metal plate acts as a heat buffer between the fire and meat, and allows for indirect cooking. Airflow is restricted by adjustable vents, to allow the charcoal and wood to burn steady and slow.

The gold standard of inexpensive, highly functional vertical cookers is the Weber Smokey Mountain (WSM). On the competition trail, this $300 cooker is often used to kick the butt of teams with $10,000 rigs. Numerous other smoker manufacturers that follow this basic design include the popular (but more expensive) Big Green Egg, Backwoods Smokers, and Spicewine Ironworks, to name a few. We have even seen people make these smokers out of refrigerators and metal trash barrels.

To get started with a vertical smoker:

1. Clean it. Remove any ash or old charcoal from inside the smoker.

2. If your smoker does not have a built-in thermometer, place a probe or an oven thermometer on the grill grate (see Equipment, page 20).

3. Fill the charcoal area almost to capacity with unlit lump charcoal.

4. Outside the smoker, fill a charcoal chimney with hardwood lump charcoal, crumple two pieces of newspaper and stuff them below the coals (a reason to keep subscribing to your local daily), and light the newspaper. Wait about 10 minutes for the charcoal to become fully ignited. Flames should just be starting to peek through the top of the pile.

5. Carefully, wearing heat-proof gloves, pour the lit charcoal evenly over the bed of unlit charcoal inside the smoker.

6. Fill the water pan with cold water.

7. Depending on the type of vertical smoker you are using, either close the doors or cover with the smoker lid. Open the top and bottom vents completely.

8. When the temperature inside the smoker reaches 250°F (120°C), remove the lid and clean the grill grates with a brush. If your recipe calls for it, now is the time to add what is known as the “smoke wood”—usually two or three fist-sized chunks of dry hardwood such as apple, cherry, oak, or hickory.

9. Close the smoker and let it return to the target temperature your recipe calls for.

10. Add the food to be cooked, and allow the smoker to return to the target temperature.

11. Close the bottom vents by three-quarters.

12. Adjust the bottom vents to maintain the temperature. Close them slightly to lower the temperature; open them slightly to raise the temperature.

13. If the temperature runs too hot, close the top vent by half. This will bring the temperature down.

14. Add water to the water pan every 3 to 4 hours. You don’t ever want it to run dry.

15. A full load of charcoal should be enough fuel for most cooking sessions. But keep an eye on how much charcoal is being used and add more as needed to maintain your target temperature.

OFFSET SMOKERS

Offset smokers feature a long horizontal cooking chamber sitting next to a firebox. These range from a small $500 model available at hardware stores (our first smoker, which we don’t recommend) to enormous, heavy steel models costing upwards of $15,000. Typically, these latter constructions are custom-made in the southern United States, like the Jambo Pit we use in competition.

Whereas vertical smokers use predominantly hardwood lump charcoal, offset smokers take a base of charcoal but are primarily fueled by wood logs. And while the airflow is constrained in vertical smokers, the offset smoker depends on powerful airflow to keep a log fire burning and to heat up all that steel.

The offset smoker provides a simpler, more primal, hands-on approach to smoking food. While vertical smokers can be left unattended for several hours, their offset counterparts require babysitting and playing with fire—which we think is a good thing. It gives us a good excuse to sit in our lawn chairs with a cooler of beer.

To get started with an offset smoker:

1. Clean out all the ash from the firebox.

2. If your smoker does not have a built-in thermometer, place a probe or an oven thermometer on the grill grate (see Equipment, page 20).

3. Create a base of lump charcoal and pour a chimney of lit charcoal (see Vertical Smokers, page 15, for directions) into the firebox.

4. Place three splits of dry firewood over the charcoal fire, stacked like a tepee. Close the firebox door only when the wood is actively burning.

5. Once the temperature inside the smoker reaches 250°F (120°C), open the doors and clean the grill grates with a brush.

6. Add the food to be cooked and let the smoker return to the temperature indicated in the recipe.

7. Ideally, you should keep all vents completely open and control the temperature of your pit with the size of the fire. If the smoker is running too hot, you can close down the vents temporarily, but try to keep the vents completely open as much of the time as possible to promote good airflow and prevent the buildup of bitter-tasting creosote.

8. Add a new log roughly every hour to maintain a steady temperature and a good base of coals. If the fire burns down too much, add more lump charcoal to rebuild your base, then add another log.
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GRILL ROASTING

To Us, Grilling (As Opposed to Smoking) Means Cooking over Direct, High, Dry Heat Created by Burning Charcoal or Wood. You Can get Nearly the same Results Using Gas, but we Prefer the Old-Fashioned Way. As a Rule, Items that Yield the Best Results from Grilling are those that Cook Quickly, Like Vegetables, Steaks, Hot Dogs, and Most Fish. Though Elements of Live-Fire Cooking have Changed over the Years, we Essentially use the Same Methods that our Prehistoric Relatives Favored.

We Believe there are Many Factors that Contribute to the Reasons People Love to Cook over Fire. Some are Emotional, and Evoke a Memory of Good Times. We’ve Always Loved the Smell of Charcoal Briquettes Wafting Through Warm July Nights. But There is Another Reason we all Love Grilled Items—Grilling is One of the Best Ways to Achieve the Maillard Reaction, Named After the French Chemist Louis Maillard. He Discovered that Amino Acids and Sugars Start to Caramelize at Around 310°F (155°C), Which Causes a Change in the Flavor of the Foods Being Cooked and Yields an Enticing, Roasted Aroma. When Cooking Larger Cuts, Like Pork Loin, We Use a Technique we Call Grill Roasting that Allows us to Develop that Maillard Reaction.

There is Science Involved, but Grill Roasting is an Art. The Exact Right Spot to Place the Meat is a Constantly Moving Target. We Try to Get it as Close to the Fire as Necessary to Develop a Perfect Crust, Yet Avoid Burning it. Depending on what you are Grill Roasting, How Much Coal you Have, and How Hot the Fire is, you will Need to Watch the Food Closely to see How Quickly it is Browning, as well as Check the Temperature with an Internal Thermometer.

Sometimes we Cover the Grill in Order to Grill Roast. Smaller Items, Like Lamb Chops, Probably don’t Need to be Cooked Covered. But Items that Take Longer to Cook, Like Pork Loins and Whole Chickens, Will Benefit from Roasting in an Environment that is Closer to an Oven. As you Become more Experienced, Finding that Wonderful Balance of Grilled Caramelization and Juicy Tender Meat will Come More Naturally—and more Frequently.



KETTLE GRILLS

Kettle grills are probably the most common piece of charcoal-fired outdoor cooking equipment. You can cook almost all the recipes in this book with a 22-inch (55-cm) kettle grill. There are many ways to use them. For both grill roasting (see sidebar) and smoking, we prefer the two-zone fire approach, in which you build a fire on one side of the kettle. This allows for grilling close to the fire and gives the pit-master the flexibility to move the food to the cooler side of the grill to finish cooking, if needed.

To get started:

1. Pour some hardwood lump charcoal so it piles up against one side of the kettle.

2. For grill roasting, fill the chimney with charcoal. For smoking, fill the chimney half-full. Use crumpled newspaper to get the fire started (see Vertical Smokers, page 15, for directions).

3. Pour the lit charcoal over the pile of unlit charcoal. One side of the grill should now have an active charcoal fire going and the other side should have no charcoal at all.

4. For grill roasting, open the lid and place the food on the grate close to the fire. Once it has been seared and crusted on all sides, move to the cooler side of the grill. Cover the grill, and let the food finish cooking until it reaches the desired internal temperature. This method allows for getting a great sear while also cooking a thick cut through without burning the exterior.

5. For smoking, open the lid and remove the grill grate. Place a couple chunks of wood on the fire and a disposable aluminum pan next to the fire. Replace the grill grate and place the meat directly over the drip pan. Close the lid and position the exhaust vent away from the fire so the smoke is drawn across and over the meat. Adjust the bottom vents so they are three-quarters closed. Add more charcoal every 1 to 2 hours, rotating the meat to ensure even cooking.

GAS GRILLS

As a general rule, we do not recommend gas grills. If you are interested in starting to barbecue for a minimal investment, you should be able to find a decent used kettle grill at a yard sale. However, in a pinch, you can make a gas grill work. Buy some wood chips and soak them in water for an hour. Then wrap them tightly in a pouch of heavy-duty aluminum foil, and prick a couple of small holes in the foil. Turn on the grill and run a two-zone fire, with one side of the grill set at medium-high and the other side turned off. Place the wood packet directly on the lit gas element. Cook meats on the side of the grill that is turned off. For larger cuts, add a second packet of wood chips after a couple of hours.

GENERAL TIPS FOR SUCCESS

• Calibrate your thermometer. Fill a glass with ice water. Submerge the tip of the thermometer in the water. It should read 32°F (0°C). If it doesn’t, adjust it according to the manufacturer’s instructions. Or treat yourself to a new thermometer.

• Monitor the grate temperature of the cooker with a calibrated probe thermometer. Temperatures can vary quite a bit from the grate to the exhaust, so always monitor the temperatures close to the foods you are smoking.

• Never use lighter fluid—unless you want your food to taste like gasoline.

• Charcoal chimneys rule—to light one, place the chimney on top of your grill grate, or in another spot that has good airflow from below and is fire-safe. Crumple two sheets of newspaper and stuff into the bottom of the chimney. Add charcoal to the top of the chimney. Light the newspaper in three or four spots. Five to ten minutes later, the charcoal should be lit and ready to transfer to smoker or grill.

• Burn a clean fire. This will produce sweet smoke flavor and more of a ruby red color on the meats. You know you have a clean fire when all you can see coming out of the exhaust is a thin blue line of smoke. White, billowing puffs of smoke mean you are not ready to cook yet. Black smoke means your smoker is not clean—or your food is on fire.

• Make sure your wood supply is dry and has been aged for at least six months. It should burn easily and not smolder.

• Don’t soak wood in water (unless you’re adapting a gas grill for smoking). Wet wood will smolder and the fire will not burn clean. Good airflow that allows the chunks of wood to actively combust instead of smolder is key. Without active combustion, creosote forms. This thick, oily substance produces a bitter flavor and dark, burnt-looking meats.

• When getting started, err on the side of using not enough smoke wood, rather than too much. Later, when you have more experience, you can add more to suit your taste. We find guests and judges enjoy a mild hint of smoke that does not dominate the flavor of the food.

• Only close the top exhaust vent to lower the temperature if you overshoot the target significantly for what you are cooking. Otherwise, the top vent should remain completely open, which encourages a clean fire.

• Small, inexpensive offset cookers typically don’t have strong enough airflow to burn a clean fire using wood logs. Try using a mixture of one-quarter wood logs and three-quarters charcoal instead.

• Be patient when adjusting vents to change the cooker temperature. Make small tweaks and wait 20 to 30 minutes to check the results. If the temperature is still not quite where you need it to be, make another adjustment. Temperature changes should be slow and steady, without spikes.

• Some cooks use alternatives to water to act as a heat buffer. One option that works well is filling the water pan with sand, then covering the entire pan with aluminum foil. Some smoker manufacturers use ceramic or metal plates to act as a heat shield.

• Some recipes in this book call for higher temperatures than those commonly used in a smoker. In order to hit the 300 to 400°F (150 to 200°C) range using a vertical smoker, we suggest running it with an empty water pan. Make sure the pan is very clean, and line it with foil to make cleanup easy. For an offset smoker, build up a significant base of coals and get three or four logs burning. Keep the door of your smoker open until the fire is fully engaged.

• Make sure grill grates are clean so food won’t stick. It’s easier to clean them when they are hot, so heat the smoker before you start. Once the grates are warm, wearing heat-proof gloves, brush them with a stiff wire brush to remove any debris from previous cooking.

• Prepare for long smoking sessions. Pork butt and brisket recipes in this book call for 8- to 10-hour cooking times. If you are planning to take these meats fresh off the smoker for an afternoon party or competition turn-in, you will need to cook overnight. If you are using a vertical smoker, load up the charcoal area with as much as you can fit. From there, make sure you have enough charcoal on hand for refueling and access to water for replenishing the water pan if you are using one. The last thing you want to be doing at four o’clock in the morning is searching around your garage for that bag of charcoal. If you are using an offset smoker, you’ll need someone to babysit the fire. Our IQUE teammate Jamie Hart is renowned for late-night poker playing while keeping a steady fire into the wee hours.

EQUIPMENT

THERMOMETERS

Probe thermometer—These nifty little devices let you monitor the air temperature in your smoker and the food temperature without having to open the cooker.

Thermapen—This is a pocket-sized, instant-read thermometer that will give you the temperature of your food immediately.

Draft control systems—These small, computerized systems monitor the pit temperature and automatically fan the fire to keep the temperature steady. Draft controls work best for vertical smokers that have a tight fit and low airflow. Our favorite is from the BBQ Guru and allows us to get a few hours of sleep at contests or during overnight cooking sessions at home without having to watch the smoker. Don’t forget, though, you still need to keep that water pan full!

Marinade injector—Several of our recipes call for injecting marinade into the meat because traditional marinades will not penetrate thick cuts, like pork butt. A marinade injector allows us to quickly add flavor to the inner parts of the meat. They range in price from $5 plastic to $50 stainless steel models. We prefer the cheap ones, which we treat almost as disposable after a few uses. If you have an expensive model, be sure to clean it thoroughly after every use.

Stainless steel tongs—We keep 10-, 12-, and 16-inch (25-, 30-, and 40-cm) models on hand. Longer tongs are great for adjusting a fire or adding wood chunks, where smaller tongs are perfect for flipping meats on the grill. Always use tongs to flip meats; never pierce meats with a fork, which allows the juices to escape.

Gloves—When you play with fire, things are gonna get hot. We recommend having a good pair of heat-proof gloves around at all times, both to move hot meats around on the grate, and for when you’re transferring coals from the charcoal chimney to your smoker or grill. It’s also a good idea to have food-handling gloves, for working with raw meat, and sometimes even the cooked stuff—like pulled pork.

Cleaning brushes—Keep a variety of grill brushes on hand. Burnt carbonized bits of food stuck to the grate from your last cooking session definitely do not improve flavor.

Charcoal chimney starter—This is a must-have tool. With a chimney, which you fill with coals, then light newspaper to start the fire, you will never have to use lighter fluid again.

CHARCOAL AND WOOD

Hardwood lump—Though most people grew up with the pressure-treated charcoal briquettes, hardwood lump charcoal is the real deal and, as far as we’re concerned, usually the way to go. It burns cleaner than briquettes, with less ash. Not all lump charcoal is created equal. Some is made from kiln-dried lumber scraps that burn very quickly. Seek out dense hardwood charcoal; our favorite is Wicked Good Charcoal (no relation).

Briquettes—These are usually treated with chemicals and have more ash, though there are some hardwood briquettes. One of the benefits of briquettes is their uniform shape. This means you can fit more fuel in your firebox and do not need to replenish it as often. If you must use briquettes, make sure they are natural, with a starch binder and no chemical additives.

Smoke woods—Our favorites are apple, cherry, oak, hickory, pecan, and guava. The smoke wood should be dry and seasoned, but never kiln-dried. In vertical smokers, throw on a chunk to give your food extra flavor. In offset smokers, it is the primary source of heat as well.
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TAKING HOME THE PRIZE

HOW A GROUP OF FRIENDS FROM THE NORTH WON THE WORLD CHAMPIONSHIP OF BARBECUE
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MAKING GOOD BARBECUE in your backyard is relatively easy. Food generally tastes better cooked over fire, and with judicious use of rubs, marinades, and sauces, you can elevate meat, chicken, and fish to something special. But getting to the level of winning barbecue championships—let alone THE world championship—is a whole different animal.

While we had a lot of fun from the beginning, there were three years of mediocre results between our first competition and our first state championship. Leading up to that win, Chris spent hours and hours, weekend after weekend, year after year in his backyard, testing and refining recipes. He made so much brisket that his next-door neighbor’s dog refused to eat any more. His wife and kids went on a barbecue strike. They wouldn’t touch any meat or chicken that had even a hint of smoke. But his hard work paid off.

Now, when that sweet smoky scent wafts through his neighborhood, word spreads through town and people start flocking. By this point, most of them know what they’ll be getting. But occasionally, somebody will wander in who has never experienced competition-style barbecue. After one taste, in Chris’s words, “they go nuts.”

But there’s no resting on our laurels. Chris and the rest of the IQUE team work as hard as ever to maintain the quality of our barbecue. The difference between now and the early days is knowing that the food will be consistently great because of our years of practice and repetition. It’s kind of like shooting free throws. When you start you may get one out of every ten. The next month, if you’ve been practicing every day, several hours a day, maybe three out of ten go in. A few years later, you’re up there with Ray Allen (hey, we’re from Boston).

We know the recipes in this chapter are intense. They’re long. There’s a lot to read. But if you want to be the best barbecue person on your block, the best barbecue person in your neighborhood, the best barbecue person in your state, or on your competition circuit, you need more than a little intensity. Which does not preclude fun. We wouldn’t be doing any of this if it weren’t fun. And neither should you.

This chapter covers what are known in barbecue competitions as the Four Mains—chicken, ribs, pork, and brisket. The first time you make the recipes, your results will be delicious. Everybody who tastes them will be blown away. The second time, the results will be even better. And you’ll build from there.

So sit down, grab a beer, and read this chapter. Then get outside and start smoking.
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12 meaty chicken thighs, about 5 pounds (2.27 kg) total (preferably hormone- and antibiotic-free, with no added water or other solutions)

1/2 cup (64 g) Activa Transglutaminase (Meat Glue), optional (see Resources, page 218)

1 1/2 cups (355 ml) low-sodium chicken broth

1 cup (200 g) White BBQ Rub (recipe follows)

3/4 cup (1 1/2 sticks, 167 g) margarine (do not substitute butter)

2 cups (475 ml) IQUE BBQ Sauce (page 35)

1 cup (235 ml) white grape juice

3/4 cup (175 ml) agave nectar

SPECIAL EQUIPMENT:

2 disposable aluminum pans (approximately 10 × 12 inches, or 25 × 30 cm), marinade injector

We don’t call this “championship” chicken for nothing. We’ve won a lot of prizes with this recipe. We’ve included instructions for trimming thighs to precise, uniform proportions, a basic requirement for competition. IQUE teammate Dave Frary is an expert at this. If you would rather just focus on the flavor, you can simply trim excess fat and skin from each thigh with a pair of kitchen shears.



Using a sharp knife, cut skin off each thigh in one piece, being careful not to tear the skin. Reserve skin pieces.

Lay thighs side-by-side on a cutting board, and trim each one into uniform, trapezoid shapes (A).
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A: TRIM CHICKEN THIGHS INTO UNIFORM PIECES.



Turn thighs over and cut away muscle along the back of the thigh bone.

Scrape excess fat off edges of chicken skin. Don’t remove all the fat from the thigh, just the excess chunks. The fat provides moisture and flavor, so you want to leave some.

Trim skins so they are slightly smaller than the thighs. The skin should wrap around the thigh, fully covering the front and about half of the back. You’ll need to keep a small area of meat exposed on the back of the thigh for seasoning.

Reattach the skin to the thigh using one of the following methods:

[image: image] Meat glue method—Sprinkle about 1 teaspoon meat glue on the inside of each piece of skin (B). Place the thigh front-side down on the skin and wrap the skin around the thigh (C). Wrap tightly in plastic wrap, or vacuum seal, and refrigerate for 4 hours or overnight.
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B: SPRINKLE MEAT GLUE ONTO THE INSIDE OF EACH PIECE OF SKIN.
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C: REWRAPPED THIGHS, READY TO BE REFRIGERATED.



[image: image] Toothpick method: Using four toothpicks, fasten the skin to the thigh, and refrigerate for 4 hours or overnight.

Place the thighs skin-side down in a baking pan large enough to hold them in a single layer. Using a marinade injector, inject 1/2 ounce (14 ml) chicken broth into the meat on the left and the right sides of each thigh bone, for a total of 1 ounce (28 ml) per thigh. It is easiest to inject aiming down from the top of the thigh. Dry completely with paper towels. Sprinkle about 1/2 tablespoon (3.9 g) White BBQ Rub on the back of each thigh, and let sit at room temperature for 20 minutes.

Prepare smoker and bring temperature to 250 to 275°F (120 to 140°C). Use a mild wood such as apple.

Sprinkle about 1/2 tablespoon (3.9 g) White BBQ Rub on the front of each thigh.

Place 6 tablespoons (85 g) margarine in each aluminum pan. Lay one thigh skin-side up on each pat of margarine.

When smoker is ready, put both pans in and close lid. Smoke for 1 hour.

Remove pans from smoker and cover tightly with aluminum foil to tenderize the skin. Return pans to smoker for 1 hour.

In a medium saucepan over medium heat, stir together IQUE BBQ Sauce and white grape juice. Reduce heat to low and keep warm, stirring occasionally.

Remove thighs from the smoker. If skin is attached to meat with toothpicks, remove them. Using tongs or gloved hands, submerge each piece into the warm BBQ Sauce mixture. Shake off the excess, then transfer to a foil-lined baking sheet or disposable aluminum pan.

Again using tongs or gloved hands, lay each thigh directly on the smoker grate. The smoker temperature should be unchanged. Smoke for 20 to 30 minutes, to allow the sauce to caramelize.

Spread out a 16-inch (40-cm) piece of aluminum foil. Squirt 12 swirls of agave nectar on the foil. Sprinkle a pinch of White BBQ Rub onto each swirl. Remove thighs from the smoker and place each one on a swirl. Sprinkle another pinch of White BBQ Rub onto each thigh and let rest for 10 minutes. Get ready for a perfect score.

YIELD: 12 servings

WHITE BBQ RUB

1/2 cup (150 g) kosher salt

6 tablespoons (69 g) turbinado sugar

3 tablespoons (18 g) freshly ground white pepper

4 teaspoons (8 g) lemon pepper

4 teaspoons (12 g) garlic powder

2 teaspoons (4.8 g) onion powder

2 teaspoons (9.2 g) powdered citric acid

1 teaspoon (3 g) dry mustard

Mix all ingredients thoroughly, then process in batches in a spice grinder to a fine powder. Store in an airtight container for up to 1 month.

YIELD: 1 1/2 cups (150 g)
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MEAT GLUE

Transglutaminase is an Enzyme that Occurs Naturally in Plants, Animals, and Bacteria. Known in Food Production and to Chefs as Meat Glue, it Bonds Proteins Together, Like Two Pieces of Raw Meat, or Meat Mixtures Like Sausages Without Casings. We Like to use it to Hold Our Chicken Skin in Place, so it Doesn’t End Up on the Chin of a Barbecue Judge. But use it with Caution. Like Any Powder, you should Try to Avoid Inhaling it. If you Get it in Your Eyes, Flush it out with Plenty of Water; On Your Skin, Wash with Soap and Water. But Don’t Worry—it won’t Bind Your Fingers Together Like Sausages.
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THE JACK DANIEL’S WORLD CHAMPIONSHIP

[image: image]



2 racks untrimmed pork spare ribs (about 5 pounds, or 2.27 kg, each)

2 tablespoons (30 ml) Butcher BBQ Pork Marinade Injection, optional (see Resources, page 218)

1/2 cup (120 ml) water, optional

1 cup (100 g) IQUE Dry Rub (recipe follows)

1 cup (150 g) Brownulated light brown sugar

1 cup (235 ml) amber agave nectar

2 tablespoons (13.8 g) onion powder

1 cup (235 ml) Pork Marinade Sauce (recipe follows)

1 cup (235 ml) IQUE BBQ Sauce (recipe follows)

Being a couple of guys from New England, going down into the heart of barbecue country and winning the Jack Daniel’s World Championship was a thrill of a lifetime. In order to cook ribs that win big, you need extreme attention to detail. You’re going for a bold flavor that will get the judges’ attention in one bite. When you’re up against ninety-five of the best barbecue cooks in the world, you’d better stand out. Why do any less when you’re cooking at home?

For these ribs, we like to trim the racks into what is called a St. Louis cut because it highlights the prime part of the rib bone. Any butcher will do it, but we prefer to do it ourselves because we don’t trust anybody else to cut them exactly the right way. So you can be a wimp and have someone cut your meat for you, or you can do it yourself and make sure the ribs are trimmed perfectly.



Start with large, meaty ribs with no shiners (shiners are where the butcher has cut away too much meat, so the bones “shine” through). To trim ribs to a St. Louis cut, start by placing the rack meat-side down on the cutting board. The spot where the rib bones end and the sternum and cartilage portion begins is often referred to as rib tips. Cut along the length of the ribs, removing the rib tip portion and leaving about 1 inch (2.5 cm) of meat along the edge of the rib bones (A). Be careful not to cut too close to the bone. You are looking to create a square, uniform slab of ribs. Using a very sharp chef’s knife, remove the flap of meat on the back of the rack (B). With a paper towel, carefully peel the membrane off of the ribs (C).
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A: CUT ALONG THE LENGTH OF THE RIBS, REMOVING THE TIP PORTION.
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B: REMOVE THE FLAP OF MEAT ON THE BACK OF THE RACK.
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C: USING A PAPER TOWEL, PEEL THE MEMBRANE FROM THE BACK OF THE RIBS.



If using the marinade injection, mix it with water, stirring until the powder is completely dissolved. The marinade can be prepared a day in advance and refrigerated. Use marinade injector (see Equipment, page 20) to inject 1/2 ounce (14 ml) of the marinade between each rib bone. Start from the top of the rib, where the meat is a bit thinner. Refrigerate overnight or for at least 2 hours before smoking.

Prepare smoker and bring heat to 250 to 275°F (120 to 140°C). We recommend fruit woods, such as apple, cherry, or guava. When you see a thin, blue smoke, barely visible, coming out of your smoker, you’ll know it’s ready.

In the meantime, rub the ribs. Pat them dry with paper towels and lightly sprinkle front and back with IQUE Dry Rub, making sure it is spread evenly. A spice shaker works well for this, or you can just pick up some rub with your hands and sprinkle it. After the rub is applied, press the spices into the meat with gloved hands. Don’t rub ribs more than an hour before they go onto the grill. If the rub sits any longer than that, it will draw moisture from the ribs and could create a hammy flavor.

Remember to clean your grill grate immaculately. When the fire is ready, add two chunks of the smoke wood and put the ribs on the smoker, meat-side up. Smoke for 2 hours. Don’t open the lid of the smoker. If you’re looking, you ain’t cooking.

After 2 hours, flip the ribs meat-side down, using tongs or your gloved hands. If your grill grates are not immaculately clean as you flip the ribs, place a piece of foil on the grill and place the ribs on top. Smoke for 1 hour more.

Prepare ingredients for wrapping the ribs. It’s important to conduct this step quickly so the ribs don’t cool down. Have handy:

[image: image] Two large pieces of heavy-duty aluminum foil

[image: image] Brown sugar, agave nectar, onion powder, and Pork Marinade Sauce

Remove the ribs from the smoker. Across the length of each piece of foil, sprinkle 1/4 cup (37.5 g) brown sugar and 4 tablespoons (60 ml) agave nectar. Place ribs meat-side down on the sugar. Repeat the same proportions of brown sugar and agave nectar on the back of the ribs, then pour 1/2 cup (120 g) Pork Marinade Sauce and sprinkle 1 tablespoon (6.9 g) onion powder on each rack. Wrap the ribs very tightly with the foil, making sure there are no air pockets. You don’t want to create steam in the wrapped rib packages. If the rib bones break a hole in the foil during this process, be sure to double up with a second piece of foil.

As you are wrapping the ribs, check them for doneness. Ribs have different fat content and weights, so they will cook slightly differently. If the ribs feel like they will break apart if picked up at the center, they are close to done. Reduce the smoker to 225°F (110°C). If the ribs are still very stiff, turn the smoker up to 275°F (140°C). Return ribs to cook for another hour.

Shortly before removing ribs, bring the IQUE BBQ Sauce to a simmer and keep warm.

Remove the ribs from the cooker and check for doneness. A few of the bones should be starting to break through the meat on the back side of the ribs. If necessary, return to the smoker for an additional half hour until they reach that point. When the ribs are done, baste them with the warm barbecue sauce. Turn them over and baste the other side with the sauce. Sprinkle the meat side of each rib rack with 1 tablespoon (6 g) IQUE Dry Rub (D). Rewrap the ribs with a fresh sheet of foil and rest at room temperature, meat-side up, for 30 minutes. Remove from foil and set meat down on a clean cutting board. Carefully, slice evenly between each rib bone (E).
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D: SPRINKLE THE SMOKED RIBS WITH IQUE DRY RUB.
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E: CAREFULLY SLICE BETWEEN EACH RIB BONE.



To serve, arrange on a large platter, with a bowl of warm IQUE BBQ Sauce on the side (F).
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F: PRESENTATION READY.



YIELD: 4 to 6 servings

IQUE DRY RUB

1 cup (150 g) turbinado sugar

3/4 cup (225 g) kosher salt

1/2 cup (56 g) high-quality paprika (we like Spanish paprika)

6 tablespoons (45 g) chili powder

2 tablespoons (12 g) cumin seeds, freshly ground

4 teaspoons (6.8 g) mixed peppercorns, freshly ground

4 teaspoons (12 g) garlic granules

3 teaspoons (7.2 g) onion granules

2 teaspoons (9.2 g) MSG (or Accent), optional

1 teaspoon (2.6 g) chipotle powder

Turbinado is raw sugar with coarse, blond-colored crystals. It has a light, molasses flavor. It is essential in this rub because it doesn’t burn as easily as white or brown sugar. We like to use mixed peppercorns—white, black, pink, and green—because they add complex flavors, hitting different points on your tongue as you eat. Also, look for fresh chili powder, such as Gebhardt’s, and paprika, which have superior flavor. They can be difficult to find at traditional grocery stores. We order ours online (see Resources, page 218), but if there is a good spice shop in your neighborhood, that is another option.



Place all ingredients in a spice blender and pulse until it becomes a fine powder. Refrigerate in an airtight container. This rub will keep indefinitely, but try to use within 1 month to ensure freshest flavor.

YIELD: 3 cups (300 g)

PORK MARINADE SAUCE

1 cup (235 ml) white grape juice

1/2 cup (120 ml) cider vinegar

1/2 cup (115 g) packed light brown sugar

1/4 cup (60 ml) Worcestershire sauce

3/4 cup (175 ml) IQUE BBQ Sauce (page 35)

In a small saucepan over medium heat, bring all ingredients to a simmer. Use immediately or let cool and refrigerate.

YIELD: 3 cups (750 ml)
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CHARACTERISTICS OF A SUCCESSFUL COOK

In the Barbecue World, When we talk about a “Successful Cook,” We are Referring to the End Product, Rather than the Person Responsible—though if you are that Person, Feel Free to Take Credit. That Being Said, its Characteristics Include a Light, But not Overpowering Smoke Flavor; Meat that is Tender but not Falling off the Bone; Juicy, with a Little Sweat on the Bone; And Very Sweet (The Judges Love Sweet) but Balanced by the Savory Flavors of the Dry Rub, Smoke, and Onion.




IQUE BBQ SAUCE
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4 cups (600 g) packed brown sugar

1 1/2 cups (355 ml) cider vinegar

1/2 cup (120 ml) Worcestershire sauce

1 tablespoon (4.8 g) dried thyme

1 tablespoon (1.6 g) ground mustard

1 tablespoon (9 g) garlic powder

1 tablespoon (7 g) ground cumin

1 1/2 teaspoons (3 g) Szechuan peppercorns,* freshly ground

1 1/2 teaspoons (3 g) long peppercorns,* freshly ground

1 1/2 teaspoons (3.9 g) chipotle powder or cayenne pepper

1 tablespoon (6.3 g) tomato powder,** optional

1/2 tablespoon (3 g) hickory powder,** optional

4 cups (946 ml) ketchup

1/2 cup (120 ml) light corn syrup

2 tablespoons (15 g) IQUE Dry Rub (page 32)

We like to start our sauce base with a mixture known as a gastrique—basically a sugar and vinegar reduction. It’s a great way to infuse additional flavors into a sauce while maintaining a fresh, bright quality. Often, we find a long-cooking barbecue sauce can mute some of the complexity that various dry spices bring to the party. This sauce comes together in about an hour and will keep in the refrigerator for up to 1 month.



In a medium saucepan over medium-high heat, make the gastrique by bringing the brown sugar, cider vinegar, and Worcestershire sauce to a gentle boil.

Remove from heat and add the thyme, mustard, garlic powder, cumin, ground Szechuan peppercorns, ground long peppercorns, chipotle powder, and tomato powder and hickory powder, if using. Let sit for 15 minutes.

Stir in ketchup and corn syrup, return to stove, and simmer over low heat for 30 minutes. Remove from heat and add IQUE Dry Rub. Let cool and store in refrigerator, preferably in squeeze bottles, for up to 1 month.

YIELD: About 2 quarts (1.9 L)

* A blend of mixed peppercorns can be substituted for the Szechuan and long peppercorns, but in our opinion the sauce won’t be nearly as wicked.

** Tomato powder and hickory powder are available by mail order or at specialty foods stores. See Resources, page 218.
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FOR PULLED PORK:

2 bone-in pork butts (8 pounds, or 4 kg, each), untrimmed

2 1/4 cups (535 ml) Savory Pork Marinade Injection (recipe follows)

1 cup (100 g) IQUE Dry Rub (page 32)

2 cups (475 ml) IQUE BBQ Sauce, warmed (page 35)

2 cups (475 ml) Pork Marinade Sauce (page 32)

FOR SANDWICHES:

Spicy Lexington Red Slaw (recipe follows)

North Carolina Creamy Vinegar Dressing (recipe follows)

Bacon Bit Buns (recipe follows)

SPECIAL EQUIPMENT:

Marinade injector, heavy-duty aluminum foil, two 9-inch-square (22.5-cm) baking pans or disposable aluminum half-pans, food-handling gloves

Pulled pork sandwiches are a roadside barbecue staple, and one of our favorite things. Here we stay true to the tradition but elevate the sandwich to another level. Unlike most in the genre, ours combines chopped meat with beautiful, sliced pork from what is known as the “money muscle.” And because there’s no such thing as too much pork, Chris decided one day to add bacon bits to the rolls—an experimental move that proved to be a keeper.

Vinegar is intrinsic to North Carolina barbecue, where we love to eat pulled pork sandwiches. We developed a vinegar dressing for ours that pays homage to the state’s ’cue and complements our version of their red slaw, which is another must. We also give our meat an extra burst of flavor. Traditional marinade is a problem for a big cut like a pork butt because it may only penetrate a few inches over a 24-hour period. So we take a two-pronged approach. First, we inject a marinade into the raw meat before we start cooking to give the flavors a chance to penetrate. Second, we apply a marinade to the cooked meat. The resting pork absorbs the marinade, completing the one-two punch of flavor penetration.

This is not your standard pulled pork sandwich; this version is wicked!



To make the pulled pork: Trim the pork (see sidebar, page 41).

Using a marinade injector, slowly inject the Savory Pork Marinade Injection into each pork butt in nine evenly spaced spots. There should be about 1 ounce (28 ml) of marinade in each spot.

Generously sprinkle IQUE Dry Rub all over each butt and wrap each one tightly in plastic wrap (A). Refrigerate 4 to 8 hours.
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A: SPRINKLE BUTTS WITH IQUE DRY RUB.



Prepare smoker for a long smoking session (see chapter 1). We recommend a mild-flavored wood, such as apple. Place butts on the smoker, fat-side up. Smoke at 250°F (120°C) for 5 hours, or until internal temperature is 165°F (74°C), keeping the lid closed. Use a probe thermometer to monitor it. Turn the meat over, baste with 1 cup (235 ml) IQUE BBQ Sauce, and smoke for 2 hours, until a ruby-red crust has formed on the exterior (B).
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B: BASTE WITH IQUE BBQ SAUCE.



Remove meat from smoker, wrap each butt tightly in aluminum foil, and smoke until internal temperature is 198°F (92°C). At this stage, you can open the lid, so you can switch to a super-fast Thermapen.

Transfer each pork butt to a baking pan, fat-side up. Remove foil, and pour 1 cup (235 ml) Pork Marinade Sauce over each butt. Tent each baking pan with a new piece of foil, and let rest for 1 hour.

Transfer the butts to a cutting board. Pour off the liquid from the pan and reserve. With a very sharp knife, slice the entire money muscle off each butt and place, cut-side down, on a cutting board.

Return the butts to the baking pans and, wearing food-handling gloves, pull the meat into thumb-sized chunks. Don’t process the meat too finely. You want big, bold pieces of pork. Pour back the reserved liquid and stir into the meat. Sprinkle with 1 tablespoon (6 g) IQUE Dry Rub. Taste, and add a bit more hot IQUE BBQ Sauce if you think it needs it. Cover and hold in a warm (225°F, or 110°C) oven or on your smoker.

Using a very sharp carving knife, or an electric knife, slice the money muscles into 3/4-inch-thick (1.7-cm) slices (C).


[image: image]

C: SLICE THE MONEY MUSCLE INTO 3/4-INCH (1.7-CM)-THICK SLICES.



To make the sandwiches: Place the pulled meat in the center of a platter and fan the sliced money muscle around it. Let your guests assemble their own sandwiches with some pulled and sliced pork, Spicy Lexington Red Slaw, a drizzle of the North Carolina Creamy Vinegar Dressing, and Bacon Bit Buns.

YIELD: 12 Servings

SAVORY PORK MARINADE INJECTION

1 cup (235 ml) white grape juice

1/2 cup (120 ml) cider vinegar

1/2 cup (120 ml) agave nectar

1/4 cup (60 ml) Worcestershire sauce

1/4 cup (60 ml) water

2 tablespoons (36 g) kosher salt

1 tablespoon (6.9 g) onion powder

Combine all ingredients in a small bowl and mix well. Cover and keep refrigerated for up to 1 month.

YIELD: 3 cups (750 ml)

SPICY LEXINGTON RED SLAW

1 cup (235 ml) cayenne pepper sauce, such as Frank’s Red Hot Sauce

1/2 cup (120 ml) Worcestershire sauce

1/4 cup (60 ml) cider vinegar

1/4 cup (60 g) packed brown sugar

2 tablespoons (15 g) chili powder

1 head napa cabbage, thinly sliced

2 carrots, shredded

2 tablespoons (15 g) IQUE Dry Rub (page 32)

North Carolina is one of our favorite barbecue regions, and when we’re in the region, Lexington BBQ #1 is one of our favorite road food stops. Pulled pork, red slaw, hushpuppies, and sweet tea is about as good as it gets. Our version of this famous slaw packs a bit more kick and pairs perfectly with our Wicked Pulled Pork.

In a small bowl over medium heat, bring cayenne pepper sauce, Worcestershire sauce, vinegar, brown sugar, and chili powder to a simmer. Lower heat and simmer gently for 30 minutes. Remove from heat and let cool to room temperature.

In a large bowl, mix cabbage, carrots, and dry rub, and toss to combine. Stir in the sauce.

We like the crunch and texture of fresh slaw best, but this will hold in an airtight container in the refrigerator for up to 1 week. Serve with Wicked Pulled Pork, or as a side dish to just about any of your favorite barbecued meats, chicken, or fish.

YIELD: 12 servings


NORTH CAROLINA CREAMY VINEGAR DRESSING
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2 eggs

1 cup (235 ml) plus 2 tablespoons (30 ml) cider vinegar

2 cups (475 ml) canola oil

1 1/2 tablespoons (25 ml) fresh lemon juice (from 1/2 lemon)

2 tablespoons (30 g) Dijon mustard

1 head roasted garlic, cloves removed and mashed to a smooth paste

2/3 cup (132 g) sugar

1 tablespoon (3.6 g) crushed red pepper flakes

1 tablespoon (4 g) fresh parsley, chopped

1 tablespoon (3 g) chives, chopped

1 tablespoon (7 g) ground paprika

1/2 tablespoon (3 g) freshly ground black pepper

In a food processor or a blender set on medium, mix eggs and 2 tablespoons (30 ml) of the cider vinegar. With the motor running, slowly drizzle in oil until it is the consistency of jarred mayonnaise. (You may not need all of the oil.)

Add remaining 1 cup (235 ml) cider vinegar, lemon juice, mustard, garlic, sugar, and red pepper flakes, and mix for 2 to 3 minutes. Add parsley, chives, paprika, and ground pepper, and pulse the dressing a few times. Pour into a squeeze bottle and refrigerate for up to 2 weeks.

YIELD: 3 cups (750 ml)

BACON BIT BUNS

1 pound (455 g) sliced bacon

3 tablespoons (22.5 g) IQUE Dry Rub (page 32)

1 cup (2 sticks, 225 g) butter, melted

2 tablespoons (30 ml) bacon fat, reserved from frying bacon

12 white hamburger buns

In a large sauté pan over medium-high heat, fry the bacon in batches until very crisp. Transfer to paper towels to drain, reserving 2 tablespoons (30 ml) bacon fat.

With a chef’s knife, mince the bacon and transfer to a mixing bowl. Add IQUE Dry Rub and toss to combine.

In another bowl, stir together the melted butter and hot bacon fat.

Dip the top of a roll into the butter mixture, then sprinkle on bacon bits. Repeat with remaining roll tops and reserve at room temperature until ready to serve.

YIELD: 12 buns
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FINDING THE MONEY MUSCLE

On the Back Side of the Pork Butt is the Shoulder Bone, Which Makes Sense Because this cut is Actually From the Animal’s Shoulder. The Muscle Perpendicular to this Bone Spans the Front of the Butt and Looks like a Small Pork Tenderloin. Cooks on the Competition Barbecue Trail often Refer to this Piece of Meat as the “Money Muscle” Because it is the Most Succulent, Tender Part of the Pork Butt. Many Trophies Have Been Won Turning this Piece in at Barbecue Competitions. We Featured the Money Muscle at the Jack Daniel’s World Championship in 2009 and Won.

To Make Sure the Money Muscle will be Just Right for Your Pulled Pork Sandwiches, Before Smoking the Pork Butt, Place it Fat-Down on the Cutting Board. Trim Away a Little Fat Around the Muscle. Removing the fat Allows a Nice Bark to Form, and You Will be Able to Slice it Separately After the Whole Butt is Cooked.
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1ST PLACE BEEF BRISKET
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1 whole, untrimmed beef brisket, 16 to 18 pounds (7.3 to 8.2 kg)

2 cups (475 ml) Beef Marinade Injection (recipe follows)

1/2 cup (120 ml) Worcestershire sauce

1 cup (100 g) Beef BBQ Dry Rub (recipe follows)

1/2 cup (50 g) Dalmatian Rub (page 139)

3/4 cup (175 ml) Beef BBQ Marinade, warmed (recipe follows)

1/2 cup (120 ml) IQUE BBQ Sauce (page 35)

SPECIAL EQUIPMENT:

Marinade injector, probe thermometer, heavy-duty aluminum foil, disposable aluminum roasting pan, insulated cooler

It’s a big production for a group of guys from New England to travel out to Kansas City for the biggest barbecue contest in the world, the American Royal. In 2007, our plan included one definite—we were going to cook burnt ends, the cornerstone of Kansas City barbecue, for the brisket category.

Like most things barbecue, burnt ends—the fatty scraps of a brisket—started out as a throw-away piece of meat. Barbecue restaurants used to give this cut away as bar snacks. Kansas City folks grew to realize it was the tastiest part of the entire brisket. Nowadays, restaurants in this city are often judged solely on the quality of their burnt ends. With 530 competitors from all over the United States in this event, we knew it was important to cook some rocking burnt ends.

When we’re cooking beef, we look for a different flavor profile than our barbecue pork recipes. This recipe shies away from sweet notes and leans more toward savory. We have created layers of flavor with multiple rubs, marinades, and injections that should yield something smoky, savory, spicy, peppery, and, above all, beefy. Yes, it’s time-consuming, but in order to beat out 530 teams, the brisket needed to be bold, over the top, with lots of wow factor.

Throughout the weekend, as awards were announced in the different categories—chicken, ribs, pork, sauce, sausage, and side dishes—we never heard our name called. By the time the brisket category came up, we were looking at our last chance. With every competitor crammed into the American Royal livestock arena, eagerly listening to the results, the announcers called the top twenty. We were all on the on the edge of our seats as teams ranked number twenty through number two were called—and no IQUE. We had either traveled all the way from Boston to be shut out, or we had just won one of the biggest awards in barbecue. The name of this recipe should tell you all you need to know.

This recipe is perfect for a party or large gathering—or, if you’re just in the mood to make it, it’s a great excuse to have a party. As soon as your neighbors get a whiff of the smoke, they’re sure to come around anyway.



Trim the brisket (see page 48) (A–D).
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A: TRIM AWAY KNOB OF HARD, WHITE FAT.
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B: (CONTINUED.)
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C: REMOVE ANY EXCESS FAT FROM THE FLAT.
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D: TRIMMED BRISKET, READY FOR SEASONING.



Inject the brisket evenly throughout the point and flat (see page 48) with Beef Marinade Injection.

Rub Worcestershire sauce all over the brisket. Generously rub top, bottom, and sides of brisket with Beef BBQ Dry Rub. Wrap tightly with plastic wrap and refrigerate for 4 to 8 hours.

Remove brisket from the plastic wrap and apply a second layer of Beef BBQ Dry Rub, then rub evenly with Dalmatian Rub. Let sit at room temperature for 30 minutes.

Prepare smoker and bring temperature to 250°F (120°F). Beef can handle a more assertive smoke, and we recommend either hickory or pecan as the smoke wood.

Place the brisket on the smoker, fat-side up, and smoke for 6 hours.

Turn the brisket over. Apply a light dusting of Beef BBQ Dry Rub to the flat (see page 48) (E). Cook for 2 hours, or until meat’s internal temperature registers approximately 170°F (77°C).
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E: APPLY BEEF BBQ DRY RUB TO FLAT.



Prepare for the wrapping step. Have handy a probe thermometer, three 18-inch (45-cm) pieces of heavy-duty foil, and warm Beef BBQ Marinade.

Remove brisket from smoker. Form a “boat” with two pieces of foil. Place the brisket fat-side down into the boat (F). Insert the probe thermometer into the thickest part of the flat, in the same direction as the brisket’s grain. Pour Beef BBQ Marinade over the brisket. Wrap the third piece of foil tightly around the brisket, removing as much air as possible.
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F: BRISKET IN ITS FOIL “BOAT.”



Return brisket to the smoker and increase temperature inside the smoker to 275°F (140°C). Cook until the brisket’s internal temperature is 200°F (93°C). This should take approximately 2 hours more, for roughly 10 hours total cooking time. Another way to gauge whether the brisket is done is to check for fork tenderness. If a fork can slide into the meat with almost no resistance, it is ready.

Remove brisket from foil and pour accumulated juices into a cup or bowl. Place the brisket fat-side up on the foil. Allow the meat to release its steam by resting for roughly 10 minutes (G). (If you don’t do this, the brisket could overcook during its resting phase.) Pour the reserved marinade over the brisket and wrap tightly in foil. Place the meat in an empty cooler (with no ice), and let it rest for 2 hours.
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G: RESTING.



To serve: In a small saucepan over medium heat, warm IQUE BBQ Sauce. Remove the brisket from the foil, reserving the juices. Using a sharp knife, separate the point section from the flat. Slice the point into 3/4-inch (1.7-cm) cubes and place into a disposable aluminum pan. Toss with IQUE Sauce, cover with foil, and place back on the smoker for 30 minutes.

Trim some of the excess fat off the back of the flat, leaving an even 1/4 inch (6 mm) of fat. Turn the brisket over and, using your slicing guide (see sidebar), carve pencil-thin slices (H). Brush each slice with the reserved marinade and sprinkle with another dusting of Beef BBQ Dry Rub (I). Fan slices on a platter, sprinkle the burnt end cubes around the edges, and serve.
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H: CARVE PENCIL-THIN SLICES.
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I: ANOTHER DUSTING OF BEEF BBQ DRY RUB.



YIELD: 25 servings

BEEF BBQ DRY RUB

1/2 cup (150 g) kosher salt

1/2 cup (64 g) paprika

1/4 cup (30 g) chili powder*

2 tablespoons (12 g) cumin seeds, ground

2 tablespoons (26 g) turbinado sugar

2 tablespoons (12 g) freshly ground black pepper

1 tablespoon (6 g) freshly ground white pepper

1 tablespoon (9 g) garlic powder

1 tablespoon (6.9 g) onion powder

1 tablespoon (7.5 g) chipotle powder

1/2 tablespoon (3.7 g) hickory powder, optional (see Resources, page 218)

In a small bowl, combine all ingredients and mix well. Store in an airtight container for up to 1 month.

YIELD: 2 cups (200 g)

* We recommend using high-quality fresh chili powder, such as Gebhardt’s, which has superior flavor. It can be difficult to find at traditional grocery stores, but you can find sources online. Other options are the custom chili blends available from Pendery’s (see Resources, page 218), or any good spice shop in your neighborhood.

BEEF BBQ MARINADE

12 ounces (335 ml) American lager

1 cup (235 ml) low-sodium beef broth

1 head roasted garlic, cloves removed and processed to a paste

1/4 cup (60 ml) canola oil

1/4 cup (60 ml) soy sauce

1/4 cup (60 ml) yellow mustard

1/4 cup (25 g) Beef BBQ Dry Rub

2 tablespoons (7.2 g) crushed red pepper flakes

Place all ingredients in a mason jar or other airtight container. Cover and shake vigorously. Refrigerate for up to 1 week.

YIELD: About 3 cups (750 ml)


BEEF MARINADE INJECTION
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1/2 cup (70 g) Butcher BBQ Brisket Injection (see Resources, page 218)

2 cups (475 ml) cold water

Or

2 cups (475 ml) low-sodium beef broth

2 beef bouillon cubes

2 tablespoons (30 ml) Worcestershire sauce

We use the first option in competition. We prefer it, but if you don’t have (or don’t want to get) the brisket injection, the second method works well also.

Mix Butcher BBQ Brisket Injection well with cold water.

Or

Bring beef broth to a boil with beef bouillon cubes and Worcestershire sauce. Let cool.

YIELD: 2 cups (475 ml)
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BRISKET SELECTION, WET-AGE, AND TRIM INSTRUCTIONS

Not All Briskets are Created Equal. Competition Barbecue Cooks Spend Quite a Bit of Time Sourcing and Selecting the Perfect Brisket. We Only use the Whole, Untrimmed, Cryovac-Sealed Packer Briskets. The Whole Brisket Contains Both the Point and the Flat Portions. Often, the Supermarket Sells Only the Flat Portion of the Brisket, With the Fat Removed. This Cut is Fine for Pot Roast, But it will Yield Something Akin to Shoe Leather if Cooked in a Barbecue Method.

Look For Briskets that have a Uniform 2-Inch-Thick (4.5-Cm) Flat. One Golden Rule is that if you want an Evenly Cooked Brisket, the Brisket has to have an Even Shape. We Generally Recommend Seeking Out a Minimum of Choice Grade, Though we have Created Some Spectacular Results Using Prime Grade Briskets and Even American Wagyu Beef. Wagyu can Get Expensive, but it has an Extra-High Fat Content that Keeps the Meat Super-Moist During the Long Cooking Process.

WET-AGING THE BRISKET

One Challenge when Smoking a Brisket is to Get the Meat Tender without Drying it out. Aging the Beef Helps Enhance Both the Flavor and the Tenderness. High-End Steakhouses often Dry-Age Beef. The Main Benefit From Dry-Aging is that Moisture Evaporates and the Beef Flavor is Concentrated. The Main Benefit of Wet-Aging Falls More on the Tenderness Side of the Equation. Wet-Aging Releases Enzymes that Help Soften the Tough Connective Tissues. We have Found that Wet-Aging is the Preferred Method for Barbecue Beef Brisket.

To Begin, Determine the Brisket’s Kill Date, Or Pack Date. Often, the only way to Determine this is to buy a Case of Briskets. The Pack Date will be on the Case. We Highly Recommend Buying a Full Case (About 80 Pounds, Or 36 Kg) because you will get a Better Price, and you can Wet-Age all the Briskets at one Time, then Freeze Some of them for Future use. It’s Nice to know you have a Wet-Aged Brisket in the Freezer Waiting for Your Next Barbecue Cooking Session.

Once You Have the Pack Date, you’ll Need a Refrigerator that can Maintain a Consistent 35 to 38°F (1.7 To 3.3°C). If it’s too Cold, the Tenderizing Enzymes will not Release. Spikes in Temperature are not Conducive to this Technique, so the Kitchen Refrigerator, Which gets a lot of Traffic, is not a Good Choice. A Second Refrigerator in your Garage or Basement is a Better Choice (Unless that’s your Beer Refrigerator, Which Probably also gets a Lot of Traffic).

Place the Sealed Brisket in the Refrigerator For 30 Days to Wet-Age it. If at any time the Cryovac is Pierced, Allowing Air to Reach the Brisket, your Wet-Aging Experiment is Over. Immediately Cook or Freeze that Brisket. When Ready to Cook the Wet-Aged Brisket, it’s Likely you will Detect a Musty Smell When you Open the Cryovac. Rinse the Brisket Under Cold Water and the Smell Should Dissipate. If a Strong Sour Smell Persists, Throw the Brisket Away. Spoilage of this Nature Should not Occur if you have the Correct Packing Date, Keep your Refrigerator Around 36°F (2.2°C), and Protect the Brisket from Exposure to Air.

TRIMMING THE BRISKET (A–D)

There are Two Main Parts of the Brisket, Commonly Referred to as the Point and the Flat. The Flat is a Leaner Portion that is Traditionally Sliced. The Point is Loaded With Fat, and this is the Cut Used to Make the Famous Kansas City Burnt Ends. When Trimming the Flat, you want to Leave as Much Fat as Possible, Because this Leaner Cut Needs the Fat to Keep From Drying Out. You Want to Remove a Lot of Fat from the Point to be Able to Create a Dark, Caramelized Bark Directly on the Meat.

The Thicker End of the Brisket Contains the Point, and the Thinner End the Flat. In the Center, the Point Sits on Top of the Flat. To Begin Trimming, Place the Brisket Fat-Side Down to Reveal the Flat. Using a Sharp, Flexible, 8-Inch (20-Cm) Knife (A Boning Knife is an Excellent Choice), Remove Any Excess Fat from the Flat. Note the Direction of the Grain. When Slicing the Finished Product you will Slice Perpendicular to the Grain, but the Caramelization of the Cooked Meat will make it Difficult to see this Clearly. Create a Slicing Guide by Cutting a 2-Inch (5-Cm) Piece off the Front, Perpendicular to the Grain. When Ready to Serve, Continue Slicing Even, Pencil-Thin Slices Parallel to this Guideline.

On One Side of the Flat, Note a Knob of Hard White Fat. Trim it Away Completely; this will begin to Reveal the Point Portion of the Brisket. Continue to Trim Most of the Fat off of the Point. Flip The Brisket Fat-Side Up and Continue to trim Fat From the Point. Do Not Trim any of the Fat off Above the Thinner Flat Portion of the Brisket. Now you’re Ready to Barbecue!
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WITH TOP-SECRET BLUE RIBBON BRINE
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3 whole, young chickens, about

3 pounds (1.3 kg) each (preferably hormone- and antibiotic-free, with no added water or other solutions)

Top-Secret Blue Ribbon Brine (recipe follows)

1/2 cup (120 ml) peanut oil

1/2 cup (100 g) mild chili powder

IQUE BBQ Sauce, optional (page 35)

Lemon (optional)

SPECIAL EQUIPMENT:

5-gallon (19-L) food-grade bucket

This recipe has led us to more than a few ribbons in the chicken category. Be careful when biting into this bird. We’ve seen many a stalwart judge overwhelmed (in a good way) by the exploding chicken juices. This is a three-day recipe, including the brine, so plan accordingly. Though it adds time, brining keeps the meat juicier and adds flavor. If you are not going to eat all of the chicken at once, after cooling, you can divide the meat into smaller portions and vacuum seal it, to freeze and use as desired.



Spatchcock the chickens. For each one, using kitchen shears, cut along each side of the backbone and remove the back (A). Flip the bird breast-side up and press down until the breast bone cracks (B).
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A: CUT ALONG EACH SIDE OF THE BACKBONE AND REMOVE THE BONE.
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B: TURN THE BIRD OVER AND PRESS UNTIL THE BREAST BONE CRACKS.



Place the spatchcocked birds in a food-safe plastic bucket and pour brine over, so the birds are fully submerged (use plates as a weight, if necessary). Place bucket in refrigerator and brine for 12 to 24 hours.

Remove the birds from the brine and place skin-side up on a cooling rack set over a sheet pan. Dry with paper towels and refrigerate, uncovered, overnight. The exposure to the air will dry out the birds, making for crispy skin when they cook.

Prepare smoker and bring heat to 350°F (180°C). If using a kettle grill, build a two-zone fire, and use foil or a drip pan to keep chicken juices from dripping directly into the fire (see chapter 1).

Rub peanut oil over the birds, then sprinkle with chili powder. There is salt in the brine, so don’t use a traditional rub that has more salt in it.

Place chickens skin-side down on clean grill grate. This will help keep them moist. The skin creates a barrier, so the juices accumulate in the meat instead of dripping down into the fire. If you are using a kettle grill, place them on the cool side of the grate.

Cook for 1 hour, or until thermometer registers 160°F (71°C) in the breast and 170°F (76°C) in the thigh. Remove from cooker and let rest for 20 minutes, skin-side up.

To serve, baste the chicken with warm IQUE BBQ Sauce or a simple squeeze of lemon—or simply serve as-is, which is our preferred way to eat it.

YIELD: 10 to 12 servings
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THE TRUE MEANING OF SPATCHCOCK CHICKEN

Spatchcock Chicken is Basically the same as Butterflied Chicken. Though some use the Word Spatchcock to Refer to any Chicken Less than Six Weeks old, it is more Widely Believed to Refer to the Method of Preparing the Bird for Cooking. According to Alan Davidson, in the Oxford Companion to Food, One Theory is that the Word is an Abbreviation of the Phrase “Dispatch Cock,” Indicating a way of Grilling a Bird after Splitting it Open Down the Back and Flattening Out the Two Halves. When the Chicken is Flattened Like this, it Takes Less Time to Cook.



TOP-SECRET BLUE RIBBON BRINE

3/4 gallon (2.8 L) spring water

1 quart (946 ml) low-sodium chicken broth

3/4 cup (225 g) kosher salt

1/2 cup (120 ml) soy sauce

1 cup (150 g) packed light brown sugar

1/2 cup (340 g) maple syrup

1/4 cup (85 g) blackstrap molasses

1 cup (235 ml) Italian salad dressing

1/4 cup (60 ml) Worcestershire sauce

1/4 cup (60 ml) Dijon mustard

1/4 cup (60 ml) cider vinegar

1 apple, cored and cut into quarters (do not peel)

1 orange, cut into quarters

1 lemon, cut into quarters

1 onion, peeled and cut into quarters

6 cloves garlic, peeled and smashed

2 heads roasted garlic, split in half, skin on

2 chipotle peppers (canned in adobo sauce)

3 bay leaves

8 whole black peppercorns

2 tablespoons (8.6 g) dried thyme

2 tablespoons (4 g) dried sage

4 pieces candied ginger

1 cinnamon stick

2 tablespoons (15 g) chili powder

SPECIAL EQUIPMENT:

5-gallon (19-L) food-grade bucket

Bring the water, broth, salt, soy sauce, brown sugar, maple syrup, molasses, salad dressing, Worcestershire sauce, mustard, vinegar, apple, orange, lemon, onion, garlic, and chipotles to a boil in a large stockpot over medium-high heat. Remove from heat and add the bay leaves, peppercorns, thyme, sage, ginger, cinnamon, and chili powder. Using a whisk, mix ingredients well. Cover and let sit for 30 minutes.

Pour into bucket and cool to room temperature. Refrigerate overnight.




End of sample




    To search for additional titles please go to 

    
    http://search.overdrive.com.   


ops/images/f0134-01.jpg
BEER, BANDS, & B

¢ﬁn-"

e e

CHARCOAo






ops/images/f0214-01.jpg





ops/styles/page-template.xpgt
 
   
     
       
    
     
	 
    
     
	 
	 
    
     
	 
    
     
	 
	 
    
     
         
            
            
            
            
             
        
    
  
   
     
  




ops/images/f0054-01.jpg





ops/images/f0092-01.jpg





ops/images/f0208-01.jpg





ops/images/f0148-01.jpg





ops/images/f0192-01.jpg
— %ﬁmllou /
Lollipops

PITS

WWW.JAMBOPITS. h
PH 817-223-391






ops/images/f0068-01.jpg





ops/images/f0140-01.jpg
s

s -






ops/images/f0102-01.jpg





ops/images/fire.jpg





ops/images/f0031-02.jpg





ops/images/f0031-01.jpg





ops/images/f0031-03.jpg





ops/images/f0140-02.jpg





ops/images/imgs.jpg





ops/images/f0074-01.jpg





ops/images/f0074-02.jpg





ops/images/f0074-03.jpg





ops/images/f0080-01.jpg





ops/images/f0095-04.jpg





ops/images/f0152-01.jpg





ops/images/f0095-03.jpg





ops/images/f0095-02.jpg





ops/images/f0022-01.jpg
GRAND CHAMP]ON

21ST ANNUAL
JACK DANIEL'S.
WORLD CHAMPIONSHIP INVITATIONAL BA

Lynchburg, Tennessee
EY @ 1 coaionsa





ops/images/f0095-01.jpg





ops/images/f0172-03.jpg





ops/images/f0172-01.jpg





ops/images/9781610582100.jpg
BARBECUE

FEARLESS RECIPES FROM Two DAMN YANKEES
WHO WON THE BIGGEST, BADDEST

[ e BBQ COMPETITION IN THE WORLD
Ak DANIEL'S.
joRL

ANDY HUSBANDS AND CHRIS HART
WiTH ANDREA PYENSON

* FOREWORD BY STEVEN RAICHLEN *

BEST-SELLING AUTHOR OF THE BARBECUE! BIBLE






ops/images/f0172-02.jpg





ops/images/f0042-01.jpg





ops/images/f0166-01.jpg
BBQ COOKING TEAM

IN & HMOFKINTON ¢ NEW YORK + OQAPE COD * AU

2009 GRAND CHAMPION
JACK DANIELS WORLD CHAMPIONSHIP INVITATIONAL BARBEQUE CON






ops/images/f0036-01.jpg





ops/images/f0063-01.jpg





ops/images/bullstar.jpg





ops/images/f0128-01.jpg





ops/images/f0120-01.jpg





ops/images/f0178-01.jpg





ops/images/icon.jpg





ops/images/f0056-01.jpg





ops/images/f0008-01.jpg





ops/images/f0136-01.jpg





ops/images/f0090-01.jpg
2, P | @a? i,

g






ops/images/f0198-02.jpg





ops/images/f0198-01.jpg





ops/images/f0198-03.jpg





ops/images/f0142-01.jpg





ops/images/f0142-02.jpg





ops/images/f0142-03.jpg





ops/images/f0158-01.jpg





ops/images/f0003-01.jpg





ops/images/f0028-01.jpg





ops/images/star.jpg





ops/images/f0045-01.jpg





ops/images/f0045-03.jpg





ops/images/f0082-03.jpg





ops/images/f0045-02.jpg





ops/images/f0150-02.jpg





ops/images/f0150-01.jpg





ops/images/f0170-01.jpg





ops/images/f0040-01.jpg
>





ops/images/f0119-01.jpg





ops/images/f0034-01.jpg





ops/images/f0082-01.jpg





ops/images/f0082-02.jpg





ops/images/f0210-01.jpg





ops/images/f0105-01.jpg





ops/images/f0182-01.jpg





ops/images/f0050-01.jpg





ops/images/f0044-01.jpg





ops/images/lt.jpg





ops/images/f0044-02.jpg





ops/images/f0130-03.jpg





ops/images/f0044-03.jpg





ops/images/f0138-01.jpg





ops/images/f0130-02.jpg





ops/images/f0130-01.jpg





ops/images/f0012-01.jpg





ops/images/f0144-01.jpg





ops/images/f0173-02.jpg





ops/images/f0173-01.jpg





ops/images/f0196-01.jpg





ops/images/f0144-03.jpg





ops/images/f0144-02.jpg





ops/images/f0026-02.jpg





ops/images/f0026-01.jpg





ops/images/f0110-01.jpg





ops/images/f0156-01.jpg





ops/images/f0026-03.jpg





ops/images/f0070-01.jpg





ops/images/f0047-01.jpg





ops/images/f0070-03.jpg





ops/images/f0070-02.jpg





ops/images/f0212-01.jpg





ops/images/f0162-01.jpg





ops/images/f0216-01.jpg





ops/images/f0052-02.jpg





ops/images/f0075-01.jpg





ops/images/f0046-02.jpg





ops/images/f0052-01.jpg





ops/images/f0046-01.jpg





ops/images/f0046-03.jpg





ops/images/f0132-01.jpg





ops/images/f0104-03.jpg





ops/images/f0104-02.jpg





ops/images/f0033-01.jpg





ops/images/f0165-01.jpg





ops/images/f0104-01.jpg





ops/images/f0160-03.jpg





ops/images/f0160-02.jpg





ops/images/f0024-01.jpg





ops/images/f0112-03.jpg





ops/images/f0160-01.jpg





ops/images/f0185-01.jpg





ops/images/f0143-09.jpg





ops/images/f0185-02.jpg





ops/images/f0072-01.jpg





ops/images/banner.jpg





ops/images/starr.jpg





ops/images/f0112-01.jpg





ops/images/f0112-02.jpg





ops/images/gt.jpg





ops/images/starw.jpg





ops/images/f0038-02.jpg





ops/images/f0038-03.jpg





ops/images/f0038-01.jpg





ops/images/f0143-06.jpg






ops/images/f0143-05.jpg





ops/images/f0143-08.jpg





ops/images/f0030-01.jpg





ops/images/f0143-07.jpg





ops/images/f0030-02.jpg





ops/images/f0143-02.jpg





ops/images/pub.jpg
\

FAIR WINDS.
BEVERLY. MASSACHUSETTE





ops/images/f0030-03.jpg





ops/images/f0143-01.jpg





ops/images/f0143-04.jpg





ops/images/f0143-03.jpg





