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This is for Aunt Peggy,
and in loving memory of Uncle George.
Because y’all did, we can.
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When we were boys, we’d run in through the front door after school, stop in the kitchen to grab a snack, then head right out the back door in about the time it takes to shout, “Mama, we’re home!” Mama used to call us a couple of yard apes, we spent so much of our childhood outside. We don’t have holes in the knees of our dungarees or scrapes on our elbows anymore, and our lives are a bit more complicated than they used to be, but we still love to fly straight out that back door as often as we can. The only difference is that now, we’re not just tossing around a ball back there, we’re cooking dinner at the same time.

For a couple guys like us, whose lives—at work and at home—revolve around food, cooking out in the fresh air is pure recreation. It’s about the simple joy of being outdoors, taking it easy, and working up a major appetite. Whether we’re doing BBQ chicken and Grilled Red Pepper and Bow Tie Pasta Salad for a weeknight supper, or we’re gathering around with a bunch of friends for our Grilled Low Country Boil, cooking outside is our ideal way to end any day—even days spent cooking in the kitchen of The Lady & Sons! And over the years, we’ve grilled, picnicked, tailgated, and beach bummed our way into more than a cookbook’s worth of favorite recipes. So we figure it’s about time we shared them with y’all.

These aren’t recipes for entertaining in grand style. Most of the food in this book is made for paper plates, not good china (well, you might want a nice platter for the Grilled Lobster Tails with Spicy Butter, but you don’t need more than one hand to eat half the things in this book). Fancy or not, the foods we’re sharing here make for special meals. Eating them is a memorable occasion because it’s so fun just being outside.

Everyone loves a backyard barbecue, and we’re no different. Just the smell of one of our neighbors out grilling is enough to get us going. You sniff that good smoke in the air and you know they’re having fun. Then, before you know it, you’re so hungry you’ve got to figure out a way to get invited, or head out and grill up something for yourself. The best thing about grilling might just be that it’s the perfect excuse for kicking back and doing less work, since cooking outside almost always means more hands on deck, less mess, and more time to goof off and enjoy yourself. When else do you invite folks over, tell them to bring the beer, let them do the cooking, then send ’em home saying, “Best party ever, man!”

Some of our tastiest meals are the lazy ones that happen when we’re sitting out back with a cold drink on a hot night. “What happens if you bust out a tube of biscuit dough and throw it over the coals?” we might ask. (The answer, on this page, is some completely awesome biscuit flatbread!) We do tend to get experimental whenever we find ourselves wondering what’s for dinner. “Hey,” we’ll say, “why can’t you give a nice big burger the taco-night treatment?” (You can! See Mexican Fiesta Burgers.)

We don’t limit our grilling to the backyard either. As you may know, Jamie considers tailgating at a Georgia Bulldogs game to be a sporting event in its own right. From the back of his truck, he’ll grill you up everything from Spicy Prosciutto-Wrapped Shrimp and Scallop Skewers to a Hot Buffalo Burger with Blue Cheese. Then there’s the stuff we like to pack up the night before we leave, from our Game Day Breakfast to Go (think biscuit, ham, cheese, and eggs) to some pregame snacks that we bust out while the coals get going. Something about a sporting event seems to speed up everyone’s metabolism, so it’s never too early for Creamy Ham and Pickle Roll-Ups or Chili-Topped Overstuffed Potatoes.

Working on this book, we got to revisit all those memories of past summers and favorite recipes. Of course, the weather didn’t always cooperate. Since we tested these recipes year-round, we had the opportunity to picnic indoors quite a bit, and we can tell you that while a big blanket on the grass in the warm sun helps set the scene, at the end of the day, it’s the food that makes a great picnic. Whether you’re packing up some TGIF Chicken Salad Wraps with Pimiento and a container of NOLA-Style Dirty Rice Salad for a day at the park or a brown bagger’s workday lunch, you’re bringing the good times with you wherever you go.

That’s the spirit that inspired this book. To us, cooking outside is an opportunity to celebrate living in this beautiful country, our own beloved Southern landscape, and take the time to enjoy great meals with great people. We hope you’ll make our recipes part of your backyard barbecues, picnics, tailgating parties, or beach trips, too. Now y’all go on outside and work up an appetite!
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Growing up in Albany, Georgia, we were always outside kids. From an early age we were running around barefoot, making a mess of our clothes and being total boys. Considering that we love to be outdoors and we love food and cooking, it’s no surprise that we’re natural-born grillers.

As with a lot of families, our dad was the one who grilled. He’d be out there lining up barbecued chicken or ribs on a big old cooker that he’d fashioned out of a fifty-gallon oil drum cut in half and welded back together with some hinges and racks (also known as a Texas hibachi), and our mouths would just be watering while we tossed around a football or a baseball. So grilling has always seemed like play to us. You get yourself a cold drink in one hand, a pair of tongs in the other, leave the dirty dishes in the kitchen, and invite over enough friends, and you hardly know you’re lifting a finger to make the meal happen. Plus, anytime there’s more meat and less mess on the menu is a good time in our book!

Because we are lucky enough to have such great weather here in Savannah, we cook outside as often as we can, even when there’s no special occasion. Bobby has been known to make Balsamic Cherry Pork Chops or Pesto Chicken Breasts with Sun-Dried Tomatoes and Mozzarella on his little charcoal grill any night of the week, and we both love to fire up the big gas grill if we’ve got a bunch of folks coming over and we’re doing something more ambitious like Down-Home Baby Back Ribs.

In the great gas or charcoal debate, we’re nonpartisan. We use both. Gas is convenient and cooks nice and clean, but we grew up with the flavors and smells of charcoal and wood smoke, and sometimes that’s just what we want. Plus, we know a lot of grill masters who pride themselves on keeping a coal or wood fire going at just the right temperature; it’s definitely an art. For those who’d rather push a button, or who want to know that the heat will stay low and slow for as long as it takes to get even the biggest Kielbasa-Stuffed Whole Turkey Breast perfectly cooked and golden, gas is nice and reliable.

Whether you’re doing a Big, Fat, Garlicky Rib Eye for two or a Smoky Pork Butt for ten, grilling is about the least-fussy way to get your meat super flavorful. One of Bobby’s favorites to throw on the grill is Herb-Rubbed Pork Tenderloin because it’s nice and lean. And who wouldn’t lust for a simple charred steak like our Cracked Black Pepper Skirt Steak?

Truth be told, Bobby inherited our daddy’s preference for meat a little this side of well-done (Mama just called it burnt), while Jamie sides with Mama in preferring meat that’s more likely to get up and walk off the plate. So the backyard grill is our peacekeeper: We can take a few steaks off first for the rare-meat lovers, then leave some on longer, and we can grill a big hunk of meat till the ends are brown and crispy, and still be sure to have some rosier slices at the center or closer to the bone.

But grilling up a great meal isn’t always about hunks of meat. Maybe because we never felt the need to clutter our kitchen with a panini press, we discovered that a grill is actually the best place to cook up a bunch of hot sandwiches all at once. Not only does it add a nice smoky flavor and crispy browned texture, but you can also set up an assembly line and make enough for a party’s worth of folks. You’ll want to, because everyone loves a hot sandwich stuffed with meat, cheese, and maybe some coleslaw or pickles in there as well, all layered on buttered, grill-toasted bread. Try our Miami and you’ll know what we’re getting at when we say these grilled sandwiches are like a ray of sunshine breaking through a cloudy day.

Let’s not forget that side dishes can taste just as good as the mains when cooked on a hot, smoky grill. From an elegant hors d’oeuvre like Prosciutto-Wrapped Asparagus to a familiar dish with a twist like Smoky Potato Salad with Horseradish Mayo, we love to use our imaginations to put the grill to use with whatever suits the menu and the season best. We always say you can serve the same burgers or chicken over and over—and Beer Can Chicken with Sweet and Spicy Pickled Vidalia Onions is certainly one we never tire of—because as long as you mix up the sides, it’s a whole new ball game every time.

If you’ve got a great view from out back, like Bobby does, or an active five-year-old, like Jamie and Brooke do, you’re probably outside most of the time already, so why not get cooking? If you’ve got friends on hand who want to help, hand them an apron; if they don’t, hand them a margarita. We’ll take both, please!
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All-Points Chicken


West: Spicy Cowboy Style, with Smoky Chiles

East: Asian-Style Wings, with Soy Sauce and Ginger

North: Deli Style, Stuffed with Corned Beef and Mustard

South: What Else but BBQ?



Pesto Chicken Breasts with Sun-Dried Tomatoes and Mozzarella

Beer Can Chicken with Sweet and Spicy Pickled Vidalia Onions

Peachy Chicken Legs

Stuffed Turkey Cutlets with Corn and Black Beans

Kielbasa-Stuffed Whole Turkey Breast

Balsamic Cherry Pork Chops

Spicy Sesame Pork Ribs

Down-Home Baby Back Ribs

Herb-Rubbed Pork Tenderloin

Smoky Pork Butt

Cracked Black Pepper Skirt Steak

Five-Star Filet Mignon Stuffed with Mushrooms and Onions

Grilled and Glazed Porterhouse Steak for Two

Big, Fat, Garlicky Rib Eye

Dijon New York Strip Steak

Burger Pepper Boats with Olives and Scallions

Our Favorite Fajitas with Smoky Grilled Guacamole

Minty Lamb Chops Stuffed with Feta and Lemon
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All-Points Chicken

We have a saying when we are at a loss as to what to make for a family dinner: All roads point to chicken! Thankfully, it is no different on the grill. We came up with four ways to cook our favorite bird—one for every point on the compass.

West: Spicy Cowboy Style, with Smoky Chiles

We often wonder what dinners would have been like if we had achieved our childhood ambitions of growing up to be cowboys. No doubt this firey chicken (maybe with a side of Smoky Potato Salad with Horseradish Mayo) would be on the menu every night. Serves 2 to 4


One 3½-pound whole chicken, rinsed and patted dry

2 tablespoons olive oil

1 ½ tablespoons chopped chipotle chile in adobo sauce from a can or jar

1 tablespoon finely chopped garlic

2 teaspoons chopped fresh sage or ¼ teaspoon dried sage

Salt and freshly ground black pepper



1. To butterfly the chicken, place the chicken on a clean cutting board, breast side facing down. Holding the tail of the chicken, use kitchen shears to cut along each side of the backbone, from end to end. Remove and discard the backbone. Look for a patch of white cartilage at the base of the inner breastbone; make a cut in the cartilage (this will help to release the breastbone). Grasp each side of the chicken and bend the chicken backward until you hear a crack. Pop out the breastbone, which will be exposed beneath.

2. In a small bowl, whisk together the olive oil, chipotle, garlic, and sage.

3. Season the chicken all over with salt and pepper. Brush generously with the chipotle mixture. Cover the chicken with plastic wrap and let marinate at room temperature for 45 minutes.

4. Preheat the grill to high heat and brush the grate with oil or spray with nonstick cooking spray

5. Transfer the chicken, skin side down, to the grill. Close the cover and cook until the juices run clear when the chicken is pricked in the thigh with a fork and the skin is lightly charred, 12 to 14 minutes per side.

East: Asian-Style Wings, with Soy Sauce and Ginger

    Sesame seeds make this chicken festive and fun. We love the combination of sweet and salty that the soy sauce and honey bring to the table. If your family prefers a meatier piece of chicken (a drumstick rather than a wing), you can still use this fantastic marinade: Just add a little more time on the grill—5 to 7 minutes per side for white meat, 10 to 12 minutes per side for dark. Serves 4


¼ cup soy sauce

¼ cup finely chopped scallions (white parts only), chopped greens reserved for garnish

3 tablespoons honey

2 tablespoons grated fresh ginger

2 tablespoons peanut oil

¼ tablespoons sesame oil

2 pounds chicken wings, rinsed and patted dry

2 tablespoons sesame seeds, for garnish



1. In a large bowl or shallow baking dish, whisk together the soy sauce, scallions, honey, ginger, peanut oil, and sesame oil. Reserve ¼ cup of the marinade, then place the chicken in the bowl or dish. Cover the chicken with plastic wrap and let marinate at room temperature for 45 minutes.

2. Preheat the grill to medium-high heat and brush the grate with oil or spray with nonstick cooking spray.

3. Remove the wings from the marinade and place on the grill. Close the cover and cook, basting occasionally with the reserved marinade, until the chicken is cooked through and slightly charred, 4 to 5 minutes per side. Sprinkle the chicken with sesame seeds and scallion greens while hot.


GAS VERSUS CHARCOAL

Truth be told, we generally use our gas grill when we’re grilling at home. Since it can be preheated and ready to go with just the flick of a switch and a turn of the dial, it’s just easier. And we Deens like to take it easy.

On the other hand, charcoal-burning kettle grills are great when you don’t have a lot of space to set up the grill or if you want to wheel it over to one section of your yard. Building a fire with the coals is part of the DIY fun of cooking outdoors, and you can buy different varieties of wood chips (such as cherry, alder, or pine) to mix in with the charcoal to enhance the flavor.

Naturally, when we are out tailgating, we use a small, portable hibachi grill. Compact and charcoal fueled, it is the perfect solution for when you’re grilling away from home.



North: Deli Style, Stuffed with Corned Beef and Mustard

On our trips up north to New York, we can’t get enough corned beef on rye, piled high with sauerkraut, cheese, and plenty of mustard. Consider this our version of that sandwich—with the chicken subbed in for the bread. If you want to take it one step further, serve it with pickle spears on the side. Serves 4


2 bone-in split chicken breasts (about 3 pounds), rinsed and patted dry

½ teaspoon salt, plus additional to taste

½ teaspoon freshly ground black pepper, plus additional to taste

3 ounces thinly sliced corned beef

¼ cup sauerkraut, drained well

¼ cup grated Swiss cheese (1 ounce)

¼ cup olive oil

2 tablespoons Dijon mustard

Dill pickle spears for serving (optional)



4 metal skewers



1. Cut a deep, 3-inch-long pocket horizontally in each chicken breast half. Season the chicken all over with the additional salt and pepper to taste.

2. Fill each pocket with one-fourth each of the corned beef, sauerkraut, and Swiss cheese (some filling will be visible).

3. In a small bowl, whisk together the olive oil, mustard, the ½ teaspoon salt, and the ½ teaspoon pepper. Brush the chicken generously with the mixture. Use a metal skewer to secure each breast closed.

4. Preheat the grill to high heat and brush the grate with oil or spray with nonstick cooking spray.

5. Transfer the chicken to the grill. Close the cover and cook until the chicken is just cooked through and the skin is lightly charred, 7 to 8 minutes per side.

South: What Else but BBQ?

Here in the South, when you tell your friends and family you’re fixing to fire up the grill, you’re usually talking about one thing—BBQ chicken. Every family has its own special recipe. This is ours, the one we use at home or in the kitchen of The Lady & Sons. Serve it with plenty of Classic Southern Slaw and a pitcher of Cucumber Sangría and you’ve got yourself a backyard party to remember. Serves 2 to 4


One 8-ounce can tomato sauce

⅓ cup apple cider vinegar

3 tablespoons molasses

2 tablespoons dark brown sugar

2 tablespoons ketchup

2 tablespoons minced onion

1 tablespoon grated fresh ginger

2 garlic cloves, finely chopped

1 jalapeño pepper, seeded, if desired, and minced

½ teaspoon salt, plus additional to taste

¼ teaspoon freshly ground black pepper, plus additional to taste

One 3½-pound whole chicken, rinsed, patted dry, and cut into 8 pieces



1. In a medium saucepan over medium heat, combine the tomato sauce, vinegar, molasses, brown sugar, ketchup, onion, ginger, garlic, jalapeño, the ½ teaspoon salt, and the ¼ teaspoon pepper. Simmer the sauce until slightly thickened, about 15 minutes.

2. Season the chicken pieces all over with the additional salt and pepper to taste. Transfer to a large bowl. Pour two-thirds of the barbecue sauce over the chicken (reserve the rest for basting). Cover with plastic wrap and let marinate at room temperature for 45 minutes.

3. Preheat the grill to medium-high heat and brush the grate with oil or spray with nonstick cooking spray.

4. Transfer the chicken pieces to the grill. Close the cover and cook, basting occasionally with the reserved sauce, until the chicken is cooked through and well glazed, 5 to 7 minutes per side for white meat, 10 to 12 minutes per side for dark.

Pesto Chicken Breasts with Sun-Dried Tomatoes and Mozzarella

As Bobby is fond of saying, there’s no tastier way to eat heathfully than grilling chicken breasts. Searing it adds so much flavor, then we punch it up here even more with an Italian-inspired combo of pesto sauce, sun-dried tomatoes, and a little bit of mozzarella cheese (to cut some calories, try using low-fat mozzarella). You can buy good prepared pesto in the refrigerated section of the supermarket, or you can make your own fresh at home (see below). That fresh basil taste just can’t be beat! Serves 4


Four 8-ounce boneless, skinless chicken breasts, rinsed and patted dry

Salt and freshly ground black pepper

⅓ cup chopped sun-dried tomatoes packed in oil

4 ounces mozzarella cheese, grated (about 1 cup)

½ cup prepared pesto sauce (found in the refrigerated section of the supermarket) or Homemade Pesto (see box)



4 metal skewers



1. Cut a deep, 3-inch-long pocket horizontally in each chicken breast. Season the chicken inside and out with salt and pepper.

2. Fill each breast with one-quarter each of the tomatoes and mozzarella cheese. Use a metal skewer to secure each breast closed and brush generously with the pesto sauce.

3. Preheat the grill to medium-high and brush the grate with oil or spray with nonstick cooking spray.

4. Place the chicken on the grill. Close the cover and cook, basting occasionally with any remaining pesto, until the chicken is cooked through and lightly charred, 4 to 5 minutes per side.

Homemade Pesto

Makes 1 cup pesto sauce


4 ounces fresh basil, rinsed and trimmed (about 5 cups)

¾ cup extra-virgin olive oil

½ cup pine nuts or slivered almonds

2 garlic cloves, coarsely chopped

½ teaspoon salt



Combine the basil, olive oil, pine nuts, garlic, and salt in the bowl of a food processor or blender; purée until smooth. The sauce can be stored in the refrigerator, covered, for up to 1 week or frozen for up to 6 months.
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Beer Can Chicken with Sweet and Spicy Pickled Vidalia Onions

In our family, you bet Beer Can Chicken is a staple. We’re always adding new twists to the recipe. Lately we’ve been hooked on serving it with these fantastic quick-pickled Vidalia onions—a classic Southern ingredient with an addicting amount of kick and pucker. No surprise here, but a Beer Can Shandy goes really well with this dish. Serves 4


3 tablespoons olive oil

2 tablespoons Dijon mustard

1 tablespoon light brown sugar

2 teaspoons chili powder

2 garlic cloves, finely chopped

One 3½-pound whole chicken, rinsed and patted dry

Salt and freshly ground black pepper

One 14.9-ounce can beer

Sweet and Spicy Pickled Vidalia Onions (see below), for serving



1. In a small bowl, combine the olive oil, mustard, brown sugar, chili powder, and garlic.

2. Season the chicken generously inside and out with salt and pepper. Slather the chicken inside and out with the mustard mixture.

3. Prepare the grill for indirect grilling and preheat to medium-high heat.

4. Pop open the beer can and pour out (or slurp up) the top 2 inches of beer. Place the beer can on a solid surface away from the grill. Place the bird cavity over the beer can.

5. Stand the chicken and beer upright on the grill grate. Close the cover and cook until the juices run clear when the chicken is pricked in the thigh with a fork, about 1¼ hours.

6. Remove the chicken from the grill and let stand for 10 minutes before carving. Serve with Sweet and Spicy Pickled Vidalia Onions.

Sweet and Spicy Pickled Vidalia Onions

Makes 2 cups pickled onions


1 large Vidalia onion, thinly sliced crosswise

1 tablespoon apple cider vinegar

1 teaspoon kosher salt

Pinch of cayenne pepper

Pinch of sugar



Place the onion in a bowl. Toss with the vinegar, salt, cayenne, and sugar. Let the mixture stand for at least 30 minutes before serving.

Peachy Chicken Legs

There is nothing that signals a Georgia summer’s day more than the sweet aroma of peaches, especially when it’s mixed with the smoke coming off the grill. Jamie got the idea to add fresh ginger to these chicken legs to make them even better. Delicious! Serves 4


2 pounds chicken drumsticks and thighs

Salt and freshly ground black pepper

¼ cup peach jam

1 tablespoon balsamic vinegar

1 tablespoon finely chopped fresh ginger

2 teaspoons finely chopped garlic



1. Place the chicken pieces into a bowl and season generously with salt and pepper.

2. In a small bowl, combine the peach jam, vinegar, ginger, and garlic. Spoon half the jam mixture over the chicken and toss to coat (reserve the rest for basting). Cover the bowl with plastic wrap and let marinate at room temperature for 45 minutes.

3. Preheat the grill to high heat and brush the grate with oil or spray with nonstick cooking spray.

4. Transfer the chicken pieces to the grill. Close the cover and cook, basting occasionally with the reserved peach mixture, until the juices run clear when the chicken is pricked in the thigh with a fork and the skin is well glazed, 10 to 12 minutes per side.


Tip  Fresh Ginger Makes It Smooth

We just love cooking with fresh ginger. Most large supermarkets these days carry it, you just need to know where to look (usually near the onions and garlic). So when you see some, go ahead and pick it up. It’s terrific in this Peach Chicken Legs recipe, but you can also grate it up and stir it into your favorite marinades and sauces. We also really love to throw it in the blender with yogurt, peaches, and bananas for a fresh-fruit breakfast smoothie. A little honey makes it even better.



Stuffed Turkey Cutlets with Corn and Black Beans

We love to take advantage of turkey cutlets as another healthier option for the grill. This is a great way to serve them that’s on the spicier side—just the way we like it. Serves 4


2 tablespoons olive oil, plus additional for brushing

½ cup finely chopped onion

¾ cup canned black beans, rinsed and drained

½ cup frozen corn kernels, thawed

2 tablespoons chopped fresh basil

½ teaspoon Tabasco or other hot sauce

½ teaspoon kosher salt, plus additional to taste

4 turkey cutlets (about 1 pound)

Freshly ground black pepper

Sour cream, for serving (optional)

Guacamole, for serving (optional)



4 metals kewers



1. In a medium skillet over medium-high heat, warm the olive oil. Add the onion and cook, stirring, until translucent, about 5 minutes. Add the black beans and corn and cook for 2 minutes more. Stir in the basil, Tabasco, and the ½ teaspoon salt.

2. Season the turkey cutlets on both sides with the additional salt and pepper to taste. Spread the corn filling over the tops of each cutlet, leaving a ½-inch border on all sides to prevent leakage. Roll the cutlets up over the filling and use a skewer to secure closed. Brush the outside of each turkey roll with olive oil.

3. Preheat the grill to medium and brush the grate with oil or spray with nonstick cooking spray.

4. Transfer the turkey rolls to the grill. Close the cover and cook, turning occasionally, until the turkey is just cooked through, 4 to 5 minutes per side.

5. Slice the turkey rolls crosswise and serve with a dollop of sour cream and a dollop of guacamole, if desired.


Tip  The Good Times Are in the Details …

Another fun thing about grilling is playing with all the toys—we mean the tools—you get to go with it. While some tools and gadgets are unnecessary, you can’t grill without long-handled tongs, a long-handled basting brush, metal skewers, a grilling basket, and a good pair of heavy-duty grilling gloves. These simple items will make your outdoor cooking experience much more enjoyable.
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Kielbasa-Stuffed Whole Turkey Breast

We have yet to do our Thanks giving turkey on the grill (and this may be the year!), but this sausage-stuffed turkey breast is a reason to be thankful anytime of the year. Smoky kielbasa flavor makes a great partner to turkey, and the citrusy honey mustard sauce brings it together with a zing. If you’re really, really feeling the turkey-day vibe, try serving this with our Grilled Brown Sugar Brussels Sprouts. Come springtime, it’s phenomenal with Prosciutto-Wrapped Asparagus. Serves 6


One 2½-pound boneless turkey breast

Salt and freshly ground black pepper

One 6-ounce link smoked kielbasa

Olive oil, for brushing

¼ cup honey mustard, plus additional for serving (optional)

1 tablespoon freshly squeezed orange juice

1 teaspoon finely grated orange zest



1. Insert a long, flexible knife, such as a boning knife, lengthwise through the center of the turkey breast, cutting one slit, end to end. Wiggle the knife around to make a pocket wide enough to fit the kielbasa.

2. Season the turkey with salt and pepper. Slide the kielbasa into the pocket. Brush the outside of the turkey with the olive oil.

3. In a small bowl, whisk together the honey mustard, orange juice, and orange zest.

4. Preheat the grill to medium heat and brush the grate with oil or spray with nonstick cooking spray.

5. Transfer the turkey to the grill. Close the cover and cook until an instant-read thermometer inserted into the breast reads 145°F, 40 to 45 minutes. Brush generously with the honey mustard mixture. Close the cover and continue to cook, turning occasionally, until the temperature reaches 155°F about 10 minutes.

6. Let stand for 5 minutes before slicing (the meat will continue to cook to 170°F while resting). Serve with honey mustard on the side, if desired.
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Balsamic Cherry Pork Chops

We love to serve “the other white meat” because it’s a tremendously satisfying and versatile lean protein that packs a flavor wallop. This balsamic cherry glaze adds a touch of elegance. You’ll see that the dish looks like fancy, company-is-coming food, but, believe us, it is so easy to put together you can have it for a weekday grilling treat. This makes a good-looking plate with one of our Grilled Tomatoes with Parmesan and Herbs served alongside. Serves 4


2 tablespoons plus 2 teaspoons olive oil

¼ cup finely chopped onion

2 garlic cloves, finely chopped

¼ cup balsamic vinegar

3 cups frozen cherries, chopped

¼ cup chicken stock

3 tablespoons cold butter, cut into cubes

½ teaspoon salt, plus additional to taste

½ teaspoon freshly ground black pepper, plus additional to taste

Four 5-to 6-ounce bone-in pork chops (¾ inch thick)



1. Heat 2 tablespoons of the olive oil in a large skillet over medium heat. Stir in the onion and garlic and cook, stirring, for 2 minutes. Stir in the vinegar and cook for 30 seconds. Add the cherries and chicken stock and increase the heat to high. Cook until the liquid is thick and slightly syrupy, 5 to 7 minutes. Whisk in the cold butter, the ½ teaspoon salt, and the ½ teaspoon pepper. Transfer half of the cherry glaze to a separate bowl and reserve.

2. Coat the pork chops with the remaining 2 teaspoons oil and season generously with the additional salt and pepper to taste. Brush the chops with half of the cherry glaze.

3. Preheat the grill to high heat and brush the grate with oil or spray with nonstick cooking spray.

4. Transfer the chops to the grill. Close the cover and cook until the meat is cooked through, 4 to 5 minutes per side.

5. Let the chops rest for 5 minutes before serving, with the reserved cherry glaze spooned on top.


Tip  Take Five Before Digging In

Letting the meat rest after cooking allows the juices to settle in—instead of seeping out of the cut. The thicker the meat, the longer you should let it rest. Five minutes will do the trick for a pork chop; plan on 30 minutes for a whole shoulder roast.
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Spicy Sesame Pork Ribs

This is a recipe we came up with when we wanted to re-create the spareribs we oftenget on pupu platters in Chinese restaurants. After a little (tasty) trial and error, we discovered the secret ingredient is a splash of sherry. As a bonus, when you make a whole meal out of these bite-size ribs, you don’t have to tussle with your brother over who gets more! Serves 4


3 pounds pork spareribs, rinsed and patted dry

½ cup hoisin sauce

3 tablespoons sherry

3 tablespoons sesame oil

3 tablespoons finely chopped fresh ginger

½ tablespoons soy sauce

1 tablespoon rice vinegar

1 large garlic clove, finely chopped

½ teaspoon crushed red pepper flakes

Salt and freshly ground black pepper

1 tablespoon sesame seeds, for garnish



1. Place the ribs in a wide, shallow nonreactive container.

2. In a small bowl, whisk together the hoisin sauce, sherry, sesame oil, ginger, soy sauce, vinegar, garlic, and red pepper flakes. Pour the mixture over the ribs and turn to coat. Cover with plastic wrap and refrigerate for at least 4 hours or overnight.

3. Remove the ribs from the refrigerator. Scrape off any excess marinade from the ribs and reserve. Season the ribs generously with salt and pepper.

4. Prepare the grill for indirect grilling, preheat to medium-high heat, and brush the grate with oil or spray with nonstick cooking spray.

5. Place the ribs over indirect heat (the unlit portion of the grill). Close the cover and cook, turning and basting occasionally with the reserved marinade, for 1 hour. Continue cooking until the ribs are fork tender and easily separate from the bone, 30 minutes to 1 hour.

6. Place the ribs on a plate, sprinkle with sesame seeds, and serve.


Tip  Cook Slow, Play Fast

When we’ve got something slow cooking on the grill like ribs, we like to play a little tag football and let the fire work its magic. Losing team is in charge of cleanup!




Direct and Indirect Heat

We talk a lot in this book about grilling with direct and indirect heat. So listen up! This is the part where we explain what that means and how to do it, whether you use a gas or charcoal grill.

Direct Heat This is grilling, plain and simple. Direct heat is for when you need to sear a Cracked Black Pepper Skirt Steak, quick-cook Pesto Shrimp Skewers, or seal in the flavor of a nice, juicy Ultimate Onion Burger. For a gas grill, all you have to do is adjust the heat to the desired temperature (usually medium-high). Let the grill preheat for 5 to 15 minutes (depending on the grill size; check the instructions that came with the grill) and you’re ready to go. For a charcoal grill, simply rake the coals into a pile in the center of the grill. Place the food in the center where the heat will be the highest—if necessary, you can push the food to the outside of the grill where the temperature will be lower to finish cooking or if it starts to burn.

Indirect Heat Traditionally, this is the way you grill when you’re doing large pieces of meat like pork shoulder or beef brisket or whole chickens or fish. We also use indirect heat to do some things that are not so traditional, like Grilled Pepperoni Pizza and Biscuit Flatbreads Three Ways. The indirect heat lets you cook the thin crust all the way through (even melting the cheese on top) without burning it.

For a gas grill with two burners, turn one burner on and put the food over the other, unlit burner. If the grill has four or more burners, light the burners on the outside of the grill and put the food over the unlit burners in the middle. Some gas grills have an upper rack, away from the heat. This rack can be very handy for toasting bread or melting cheese, because any heat you get up on the rack will be indirect heat.

For a charcoal grill, rake the coals to both sides of the grill, leaving an open space in the middle. This way the heat will surround the food (indirectly) without getting too hot underneath it. Or, if you have a smaller charcoal grill, you can just rake the coals to one side and put the food on the side without the coals.

The most important thing about indirect heat is to keep the grill lid closed while the food is grilling. Opening it up to check (or steal a taste!) will release some of the heat and the food will take even longer to cook.



Down-Home Baby Back Ribs

The secret to the classic, down-home flavor of these ribs is the low, indirect heat and the slow cooking—you just can’t rush a rack of ribs or the ribs will dry out. Grillers every where have a long tradition of debating the merits of the sauce versus the rub fort heir ribs. We like to be diplomatic and use both. Trust us, we make this favorite over and over again for our family and friends because we know that this is what they want! Serves 4 to 6


2 tablespoons kosher salt

2 tablespoons dark brown sugar

1 tablespoon sweet paprika

2 teaspoons garlic powder

2 teaspoons dry mustard powder

½ teaspoons freshly ground black pepper

1 teaspoon onion powder

1 teaspoon hot paprika

1 teaspoon dried oregano

½ teaspoon celery seed

2 racks baby back pork ribs (4 to 5 pounds)

½ cup freshly squeezed orange juice

¼ cup apple cider vinegar



1. To make the rub, mix the salt, brown sugar, sweet paprika, garlic powder, mustard powder, pepper, onion powder, hot paprika, oregano, and celery seed in a bowl, breaking up any lumps in the brown sugar or garlic powder with your fingers.

2. To prepare the ribs, place the ribs, meat side down, on a rimmed baking sheet. Slide your fingers under the thin membrane in the middle of the rack and peel it off. Repeat with the second rack.

3. Transfer 1 tablespoon of the rub to a small bowl for serving and divide the remaining rub between the 2 racks of ribs, rubbing it into the meat.

4. Prepare the grill for indirect grilling, preheat to medium heat, and brush with oil or spray with nonstick cooking spray. Alternatively, preheat the oven to 325°F. If using the grill, place a large roasting pan beneath the unlit portion of a gas grill or on the portion of a charcoal grill without briquettes.

5. When ready to cook, place the ribs, bone side down, on the grate over the roasting pan and away from the direct heat. Close the cover and cook for 20 minutes. Alternatively, place the ribs on a rimmed baking sheet and bake for 20 minutes.

6. Meanwhile, in a small bowl, whisk together the orange juice and vinegar. After the ribs have cooked for 20 minutes, brush them with the orange juice mixture. Close the cover and continue to grill over indirect heat or bake until the meat is fork tender, an additional 1 hour and 40 minutes, brushing it with sauce every 20 minutes.

7. If using the oven, light the broiler and broil the ribs under direct heat for 3 minutes per side. If using the grill, shift the ribs over to direct heat and grill, uncovered, for 3 minutes per side.

8. Let the ribs rest for 5 to 10 minutes before cutting them for serving. Sprinkle with the reserved rub before serving.
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Herb-Rubbed Pork Tenderloin

This takes a little bit of time but not a lot of effort to prepare. Let the tenderloin sit in the marinade overnight and you will be rewarded with the juiciest, most succulent piece of meat imaginable. And the crisp herbladen crust that forms on the meat after grilling makes this dish a showstopper. It tastes absolutely fantastic with a side of Balsamic-Glazed Portabellos with Goat Cheese. Serves 4 to 6


2 large garlic cloves, finelyc hopped

2 teaspoons salt

¼ cup olive oil

1½ tablespoons red wine vinegar

2 tablespoons chopped fresh sage

2 tablespoons finely chopped fresh rosemary

2 tablespoons chopped fresh thyme

2½ teaspoons freshly ground black pepper

Two 1-pound pork tenderloins



1. Using a mortar and pestle or the flat side of a knife, mash the garlic with 1 teaspoon of the salt until it forms a paste. Transfer the garlic paste to a small bowl. Whisk in the olive oil, vinegar, sage, rosemary, thyme, pepper, and the remaining 1 teaspoon salt.

2. Smear the mixture all over the pork. Transfer the pork to a bowl. Cover tightly with plastic wrap and refrigerate for at least 1 hour or overnight. Let come to room temperature before grilling.

3. Preheat the grill to medium-high heat and brush the grate with oil or spray with nonstick cooking spray.

4. Transfer the pork to the grill. Close the cover and cook, turning once, until a dark golden crust forms on the pork and the meat is just cooked through, 7 to 9 minutes per side.

5. Let the pork rest on a cutting board for 5 minutes before slicing and serving.


Tip  Got a Big Piece of Meat? Grill It Fail-Safe and Fearless

If you want to be sure a big piece of meat like a pork tenderloin is perfectly cooked through and nice and juicy—and you don’t much care about the char—try this fail-safe method. Wrap the meat in aluminum foil and prick the foil all over to let the heat in and some of the steam out. Then grill as usual. This way, you can get a little of that smoky taste, all the convenience and easy cleanup of grilling, but less of the superdark, unpredictable char that can make grilling a larger cut tricky.



Smoky Pork Butt

This is our tried-and-true family recipe, seasoned just the way Mama taught us. Folks, you don’t mess with a winner! Pork butt (also sold as pork shoulder or pork blade shoulder) tends to be a fattier cut of the pig and makes for some unbelievably tender and juicy roasts. Be sure to save yourself some leftovers for pulled pork sandwiches with plenty of Classic Southern Slaw. Serves 8 to 10


For the spice rub

¼ tablespoons The Lady’s House Seasoning (see below)

1 tablespoon light brown sugar

1 tablespoon dry mustard powder

½ teaspoon celery seed



One 7- to 8-pound bone-in pork shoulder



For the barbecue sauce

3 cups apple cider vinegar

1¼ cups ketchup

⅔ cup packed light brown sugar

⅓ cup Dijon mustard

2 tablespoons Worcestershire sauce

1 tablespoon chili powder

2 teaspoons salt



1. To make the spice rub, in a small bowl, combine the Lady’s House Seasoning, brown sugar, mustard powder, and celery seed. Rub the mixture all over the pork shoulder. Place the pork in a large container and cover tightly with plastic wrap. Refrigerate for at least 1 hour or overnight. Let come to room temperature before grilling.

2. To make the barbecue sauce, combine the vinegar, ketchup, brown sugar, mustard, Worcestershire, chili powder, and salt in a medium saucepan over medium heat. Simmer until slightly thickened, 15 to 20 minutes. Pour half the sauce over the pork (reserve the rest for basting).

3. Prepare the grill for indirect grilling, preheat to medium-low heat, and brush the grate with oil or spray with nonstick cooking spray. Place a roasting pan beneath the unlit portion of a gas grill or on the portion of a charcoal grill without briquettes to catch any fat drippings.

4. Place the pork on the grate over the roasting pan. Close the cover and cook, basting every 30 minutes with the reserved sauce, until the meat is fork tender and the bone separates easily from the meat, 5 to 6 hours.

5. Let the pork stand on a cutting board for 30 minutes. Slice and serve with any remaining sauce or use for pulled pork sandwiches.

The Lady’s House Seasoning

Makes 1½ cups seasoning


1 cup salt

¼ cup freshly ground black pepper

¼ cup garlic powder



In a small bowl, combine the salt, pepper, and garlic powder. Transfer to an airtight container and store at room temperature for up to 6 months.

Cracked Black Pepper Skirt Steak

This is a fantastic preparation that makes this affordable cut of meat tender and gives it so much flavor. We often serve this thinly sliced on a bed of mixed greens; the meaty, garlicky juices double as an out-of-this-world salad dressing. Serves 4


2 garlic cloves, finely chopped

1 teaspoon kosher salt, plus additional to taste

½ pounds skirt steak

1 tablespoon cracked black pepper

¼ teaspoon dried oregano

2 teaspoons olive oil



1. Using a mortar and pestle or the flat side of a chef’s knife, mash the garlic with the 1 teaspoon salt until it forms a paste.

2. Rub the steak all over with the garlic paste. Season the steak lightly with the additional salt, the pepper, and oregano. Coat the steak with the olive oil.

3. Preheat the grill to high and brush the grate with oil or spray with nonstick cooking spray.

4. Transfer the steaks to the grill. Close the cover and cook to desired doneness, 2 to 3 minutes per side for medium-rare.

5. Let the steaks rest for 5 minutes on a platter or cutting board before slicing thinly and serving.


MAINTAINING YOUR OUTDOOR GRILL

Every grill is a little different, so be sure you read (and follow) the manufacturer’s instructions. That said, every grill grate will benefit from a quick scrub with a good, sturdy grill brush both before and after cooking. Brushing your grill grate with oil or spraying with nonstick cooking spray will keep it free of rust when you’re not using it and prevent food from sticking to the grate when you are. A gas grill may have small holes under the grate or in the lid (these are called “deflectors”). Make sure you go over them with a stiff wire brush once in a while so they don’t get clogged with ash or soot, as this will interfere with temperature control.
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Five-Star Filet Mignon Stuffed with Mushrooms and Onions

Normally it’s a rib eye that we throw on the grill, but for those nights when we want something a little extra special, nothing less than filet mignon will do. We love it stuffed with mushrooms and sweet Vidalias, and served with even more mushrooms on top. If you didn’t know better, you’d think it came out of a five-star restaurant rather than your own backyard. Serves 6


4 tablespoons (½ stick) unsalted butter

1 Vidalia onion, finely chopped

1 tablespoon finely chopped fresh rosemary

4 cups diced portabello mushrooms (about 2 large mushrooms)

½ cup dry white wine

¼ teaspoon salt, plus additional to taste

¼ teaspoon freshly ground black pepper, plus additional to taste

Six 8-ounce filet mignon steaks (about 2 inches thick)

Olive oil, for brushing



Grill basket



1. Melt the butter over medium-high heat in a large skillet. Stir in the onion and rosemary. Cook until the onion is slightly translucent, about 2 minutes. Stir in the mushrooms and cook, stirring, until the mushrooms are soft and most of the juices have evaporated, 4 to 5 minutes. Pour in the wine and let simmer until most of the liquid has evaporated, about 2 minutes. Season with ¼ teaspoon each salt and pepper.

2. Cut a deep pocket horizontally into each steak. Season the steaks with the additional salt and pepper to taste. Stuff each pocket with about 1½ tablespoons of the mushroom mixture, reserving the remaining mushroom mixture for serving. Brush the steaks with olive oil.

3. Preheat the grill to medium-high heat.

4. Place the steaks in a grill basket (this way any filling that falls out during cooking won’t fall into the fire). Transfer the basket to the grill. Close the cover and cook to desired doneness, 5 to 6 minutes per side for medium-rare.

5. Let the steaks rest for 5 minutes on a platter or cutting board before serving with the remaining mushroom mixture alongside.


How to Tell When Meat Is Done

In general, we don’t like to grill with a meat thermometer. Instead, we like to use the hand test to judge when it’s time to take the steaks off the grill. It goes like this:

• For rare: Press your index finger to the tip of your thumb. With the index finger of your other hand, feel the area of your palm at the base of your thumb—that is what the steak will feel like when it is rare.

• For medium-rare: Press your middle finger to the tip of your thumb. With the index finger of your other hand, feel the area of your palm at the base of your thumb—that is what the steak will feel like when it is medium-rare.

• For medium: Press your ring finger to the tip of your thumb. With the index finger of your other hand, feel the area of your palm at the base of your thumb—that is what the steak will feel like when it is medium.

• For well-done: Press your pinky finger to the tip of your thumb. With the index finger of your other hand, feel the area of your palm at the base of your thumb—that is what the steak will feel like when it is well-done.



Internal-Temperature Guidelines

While we don’t bother with meat thermometers when testing steaks, it’s wise to use them for larger cuts of meat and poultry. See below for food-safe temps to determine doneness.

• Ground beef: 150°F for medium, 170°F for well-done

• Beefsteak: 135°F for medium-rare, 145°F for medium, 155°F for medium-well, 170°F for well-done

• Pork chops: 145°F for medium, 170°F for well-done

• Pork butt: 170°F for well-done, 180°F for falling-off-the-bone tender

• Lamb chops: 135°F for medium-rare, 145°F for medium, 155°F for medium-well, 170°F for well-done

• Poultry: 165°F for cooked through



Grilled and Glazed Porterhouse Steak for Two

We like to think of this as the meat lover’s version of putting two straws in the same milk shake on date night. It’s just plain romantic to share a steak with your sweetie. This said, if we’re doing this on a brothers’ grilling night, we might just throw one on for each of us with a couple of skewers of Party Chokes on the side. Serves 2


One 2-pound porterhouse steak (2 inches thick)

Salt and freshly ground black pepper

3 tablespoons unsalted butter, melted

½ tablespoons Worcestershire sauce



1. Preheat the grill to medium-high heat and brush the grate with oil or spray with nonstick cooking spray.

2. Season the steak generously with salt and pepper. In a small bowl, whisk the butter and Worcestershire to combine.

3. Transfer the steak to the grill. Close the cover and grill, turning every 2 minutes and brushing with the butter mixture, until cooked to desired doneness, about 15 minutes for medium-rare.

4. Let the steak rest for 5 minutes before slicing and serving.
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Big, Fat, Garlicky Rib Eye

When we say we’re hungry for steak, a thick-cut, fully marbled rib eye is exactly what we’re talking about. It’s our favorite cut of meat; at 1½ inches thick, it even makes the butcher jealous! And it’s the perfect texture combination, chewy without being tough, and so flavorful it doesn’t need much in the way of dressing up. The aroma of the grilling meat alone is just tantalizing; it brings out our inner cavemen—and look out, even salad-loving Bobby has been known to gnaw on the bone! Serves 2


2 garlic cloves, minced

1 teaspoon salt

¼ teaspoon freshly ground black pepper

One 17- to 20-ounce rib-eye steak (1½ inches thick)



1. Using a mortar and pestle or the flat part of a chef’s knife, smash together the garlic with the salt and pepper until a thick paste forms. Rub the paste all over the steak.

2. Preheat the grill to high heat and brush the grate with oil or spray with nonstick cooking spray.

3. Transfer the steak to the grill. Close the cover and cook to the desired doneness, about 4 minutes per side for rare.

4. Let the steak rest for 5 minutes before slicing and serving.


Tip  Mix and Mingle, Y’all!

When we have a big outdoor bash, we like to set up the tables in separate areas of the yard. That way, guests are encouraged to mingle, and there’s a big space in the middle cleared for games. (Jack loves hide-and-seek, Jamie and Bobby go for Wiffle ball, and Brooke and Paula throw the Frisbee!)



Dijon New York Strip Steak

This is Jamie’s wife Brooke’s favorite steak, and it’s easy to see why. You’ll just love the way the tangy mustard and brown sugar mingle with the beefy juices, so satisfying when served with crusty bread (or our Pizza Flatbreads with Rosemary and Garlic Oil) to mop up every bit of flavor. And the fact that this is a dinner that goes from zero to ready in less than fifteen minutes counts for another huge plus in the win column. Serves 2


Two 8-ounce New York strip steaks (¼

inches thick)

1 garlic clove, halved

teaspoon salt

½ teaspoon freshly ground black pepper

2 tablespoons Dijon mustard

2 teaspoons dark brown sugar



1. Rub the steaks all over with the cut sides of the garlic and season with the salt and pepper. In a small bowl, mix together the mustard and brown sugar and slather the mixture all over the steaks.

2. Preheat the grill to high heat and brush the grate with oil or spray with nonstick cooking spray.

3. Transfer the steaks to the grill. Close the cover and cook to the desired doneness, about 3 minutes per side for medium-rare.

4. Let the steaks rest for 5 minutes before slicing and serving.


Tip  Be Prepared for Weeknight Grilling

We think there’s no better way to relax after a tough day at work than having a delicious family dinner out on the grill. Weekly schedules being what they are (a race against the clock, basically), you gotta put in a few extra minutes on a Saturday to make sure the grill is ready to go when you want to fire it up later in the week. So use the weekend to give it a good scrub, and check that you’ve got enough propane or charcoal and that your grill toys—we mean tools—are right where they’re supposed to be and haven’t migrated to other parts of the house or garage. Then, whenever the weather is fine, you are set to get grillin’!



Burger Pepper Boats with Olives and Scallions

This is something Mama’s been making for us since we were little kids no bigger than Jack. She added the chopped olives because of Bobby (he’s always been an olive fan), and we still make ’em that way. You should, too, whether or not Bobby is coming over for dinner. Serves 4


½ pounds ground beef

6 tablespoons chopped pimiento-stuffed olives

⅓ cup chopped scallions (white and light green parts)

2 tablespoons mayonnaise

2 teaspoons Worcestershire sauce

½ teaspoons salt

½ teaspoons freshly ground black pepper

Large pinch of dried oregano

2 large red or green bell peppers, halved lengthwise, cored, and seeded

Olive oil, for brushing



1. In a large bowl, combine the ground beef, olives, scallions, mayonnaise, Worcestershire, salt, black pepper, and oregano. Pack the bell pepper halves with the meat mixture. Brush the sides and bottoms of the peppers and the top of the filling generously with olive oil.

2. Preheat the grill to high and brush the grate with oil or spray with nonstick cooking spray.

3. Transfer the stuffed peppers, stuffing side down, to the grill. Close the cover and cook until the meat is well browned on top, about 5 minutes. Flip the peppers and continue to grill until the peppers are tender and the meat is cooked through, 5 to 6 minutes more.

[image: ]

Our Favorite Fajitas with Smoky Grilled Guacamole

This is a real family-pleaser. Sometimes the only way we can get Jamie’s son, Jack, to eat his steak is to hide it in the guacamole. If you’re cooking fort he younger set, however, it’s best to leave out the jalapeño peppers. If it’s just the big kids, go ahead and turn up the heat. Serves 4 to 6


For the smoky guacamole

2 ripe avocados, halved, peeled, and pitted

2 jalapeño peppers

Olive oil, for brushing

3 tablespoons chopped fresh cilantro

2 tablespoons freshly squeezed lime juice

¾ teaspoon salt

For the steak fajitas

¼ pounds flank steak

4 garlic cloves, finely chopped

1 teaspoon salt, plus additional to taste¼ cup olive oil, plus additional for brushing

1 tablespoon freshly squeezed lime juice

¼ teaspoons ground cumin

¾ teaspoon freshly ground black pepper, plus additional to taste

½ teaspoon dried oregano

1 medium green bell pepper, seeded and cut lengthwise into ¼-inch strips

1 Vidalia onion, cut into ¼-inch-thick slices

Six 8-inch flour tortillas

Chopped fresh cilantro, for garnish (optional)



Grill basket



1. To make the guacamole, preheat the grill to medium-high heat and brush the grate with oil or spray with nonstick cooking spray.

2. Lightly brush the avocados and jalapeños with olive oil. Place both on the grill. Close the cover and cook the avocados until lightly charred, about 1 minute per side. Cook the jalapeños until blistered and softened, 1½ to 2 minutes per side. Remove from the heat and let cool.

3. Once the jalapeños are cool enough to handle, peel and seed them, if slightly less heat is desired. Finely chop the jalapeños, then transfer to a medium bowl and combine with the avocados, cilantro, lime juice, and salt. Mash to the desired consistency. Cover the bowl tightly with plastic wrap and refrigerate until ready to use.

4. To make the fajitas, place the steak in a shallow nonreactive bowl. Using a mortar and pestle or the flat side of a chef’s knife, mash together the garlic and the 1 teaspoon salt to form a paste. Whisk in the olive oil, lime juice, cumin, the ¾ teaspoon black pepper, and the oregano. Pour the marinade over the steak. Turn to coat. Cover the bowl with plastic wrap and refrigerate for at least 1 hour or overnight. Let come to room temperature for 30 minutes before grilling.

5. Preheat the grill to medium-high heat and brush the grate with oil or spray with nonstick cooking spray.

6. Brush the bell peppers and onions with olive oil and season with the additional salt and pepper to taste. Place the onions in a single layer in a grill basket. Transfer the basket to the grill. Close the cover and cook until the onions are soft and slightly charred, 4 to 5 minutes per side. Transfer the onions to a plate.

7. Arrange the bell peppers in a single layer in the grill basket. Transfer the basket to the grill. Close the cover and cook until the bell peppers are tender and slightly charred, 2 to 3 minutes per side. Transfer the bell peppers to a plate.

8. Increase the heat to high. Remove the steak from the marinade. Transfer the meat to the grill. Close the cover and cook to the desired doneness, 4 minutes per side for medium-rare. Let the meat rest for 5 minutes on a cutting board before slicing into thin slices.

9. Place the tortillas on the grill and cook, uncovered, until lightly colored, about 1 minute per side. Fill the tortillas with steak slices, bell peppers, and onions. Top with the guacamole. Roll up the tortillas and serve, garnished with cilantro if desired.


Tip  The Family That Plays Together …

Remember, folks, football is not the only sport (really, we checked). Set up backyard games like croquet, horseshoes, or lawn darts—games the whole family can play together.
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Minty Lamb Chops Stuffed with Feta and Lemon

Mint and lamb are another classic combination, and here the lemon and feta keep it fresh tasting and make it a standout—and it’s one of Brooke’s favorites, so we just had to share it with everybody. With its Mediterranean-accented flavor, it goes great with Charred Zucchini and Eggplant with Basil Green Goddess Dressing.

Serves 4


Four 6-ounce loin lamb chops (1½ inches thick)

2 garlic cloves

Salt and freshly ground black pepper

½ cup crumbled feta cheese (2 ounces)

1 tablespoon finely chopped fresh mint

1 teaspoon finely grated lemon zest

Olive oil, for brushing



1. Cut a deep pocket horizontally into the chops. Cut 1 garlic clove in half. Rub the cut sides of the garlic halves all over the chops, especially on and around the bone. Season the chops all over with salt and pepper.

2. Finely chop the remaining garlic clove. In a small bowl, combine the feta, mint, chopped garlic, and lemon zest. Stuff the pockets of the lamb with the feta mixture. Brush the chops with olive oil.

3. Preheat the grill to medium-high and brush the grate with oil or spray with nonstick cooking spray.

4. Transfer the lamb chops to the grill. Close the cover and cook to the desired doneness, 3 to 4 minutes per side for medium-rare.

5. Let the chops rest on a platter or cutting board for 5 minutes before serving.
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A Little Something Sweet GRILLED BUTTERY POUND CAKE

Buttery pound cake gets a little caramel-y char when placed on the grill. With a topping of cold whipped cream and fresh fruit, this is a griller’s dessert delight. Serves 4


One 12-ounce pound cake

5 tablespoons unsalted butter, melted

¼ cup packed light brown sugar



1. Cut the pound cake into ½-inch-thick slices.

2. In a small bowl, whisk together the butter and brown sugar. Brush both sides of the cake slices with the butter mixture.

3. Preheat a grill to medium-high and brush the grate with oil or spray with nonstick cooking spray.

4. Place the cake slices on the grill. Close the cover and cook until the cake slices are caramelized and golden, about 1 minute per side.

5. Top with fresh berries or peaches and whipped cream to serve.
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4y Skewers
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On the Field
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2 Sammies, Flatbreads, and Pizzas
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Zdwiches and Wraps on the Go
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_Burgers and Dawgs
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11 Sippers
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Dishes with Fishes






OEBPS/images/Jami_9780440423645_epub_071_r1.jpg





OEBPS/images/Jami_9780440423645_epub_070_r1.jpg





OEBPS/images/Jami_9780440423645_epub_069_r1.jpg





OEBPS/images/Jami_9780440423645_epub_068_r1.jpg





OEBPS/images/Jami_9780440423645_epub_067_r1.jpg





OEBPS/images/Jami_9780440423645_epub_066_r1.jpg





OEBPS/images/Jami_9780440423645_epub_065_r1.jpg
ger Foods, Dips, and Nibbles
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