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To my dad, Duane, who always knew how to grill the best steak.
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INTRODUCTION


Grilling is one of the great American pastimes. Most of us look back on childhood scenes of a sunny backyard, with Dad enveloped in a cloud of fragrant smoke, wrapped in an apron and wielding a gigantic fork. Not everything that emerged from his grill tasted wonderful, but all was imbued with the excitement of cooking and eating outside, the smoky fragrance of burning charcoal, and the novelty of seeing Dad doing the cooking.


But in the 21st century, lots of men cook indoors and more women are starting to grill. More than 40 percent of women report using the outdoor grill, but many do not understand how the grill works or know about safe grilling practices. They are interested in feeding their families and guests healthy and safe food, with good flavors, inexpensive ingredients, and consistent results. Grilling outdoors isn’t difficult, but you do have to follow some rules.


Grilling is a method of quick cooking. It is the oldest form of cooking. Food that is grilled is cooked on a rack or pan over a heat source, usually charcoal or wood, lately propane or natural gas. Barbecuing and smoking are not grilling. Barbecueing is cooking meats over low coal temperatures for hours. And smoking is cooking meats and some vegetables with smoke at lower temperatures for days at a time. Those methods require different equipment too.


Grill-frying and grill-roasting are two newer forms of grilling. The cooking times aren’t as long as with barbecue. The food takes about as long to cook as stir-frying on the stove and roasting in the oven. You can cook quickly on a grill wok, which is usually perforated to add smoky flavor to the food, or roast larger cuts of meat, like roasts, turkeys, and hams in your outdoor grill.


There are basic rules to follow when grilling, just as in any other art or discipline. Take a little time to learn how to set up your grill, how long the coals will take to reach perfect grilling temperature, and how to control the temperature while cooking.
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Grilling has come a long way since the 1950s. Now we grill indoors on special appliances, over fragrant woods like apple and mesquite, with charcoal and gas, and over campfires, too. Did you know that you can:


	Produce and adjust two different cooking temperatures at the same time on one simple charcoal grill?



	Test the temperature of your grill with your hand?



	Grill small items like chopped vegetables on any grill?



	Cook pizza on the grill?



	Use herbs in a marinade, in the fire, and as a cooking tool?



	Grill fruits for delicious side dishes and desserts?



	Reduce harmful chemicals that can be produced by cooking over fire by using a marinade?




You can grill just about anything. Grilled appetizers, meats, side dishes, desserts, and salads all have a special smoky flavor. And cleanup is a breeze! Just toss your grilling utensils into a soapy pan of water, and clean the grill with a brief scrub while it’s still hot. That’s it!


Getting Started


Choose your grill with care. If you are in the market for a new grill, you’ll be amazed at the variety and selection. You can find everything from a Notebook grill, about the size of your laptop computer, to huge built-in grills with all the bells and whistles. I’ll show you what to look for, and what you’ll need to know when narrowing down the choices. Buy the sturdiest grill you can find in your price range. Quality of materials is more important than color or fancy gadgets.
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Companies have come up with so many fun utensils, accessories, and toys for the outdoor grill that you can outfit an outdoor kitchen to compete with any indoor setup. Grill charms, special lights for the grill, cleaning tools, and specialized utensils make grilling fun.


You can decorate your outdoor kitchen just as you do your indoor kitchen. Aprons, hot pads, and towels can be coordinated to your outdoor furniture. Have fun with umbrella lights, solar lights, utensils, platters, and plates in different colors and styles. Think about comfortable seating for your guests, and have lots of side tables on which to place drinks and food.


Favorite Grilling Techniques


One of the easiest ways to cook is to wrap ingredients in foil and cook them on the grill. These “presentation packets” are a great way to entertain, and you can even let your guests assemble their own meals from food you lay out for a new twist on buffet entertaining. You are literally making a one-dish meal on the grill.


I discovered grilled meats served with fruit, fruit marinades, and fruity salsas a few years ago and I’ve never looked back. When you think about it, meats and fruits are natural partners. The acid in fruits acts as a natural tenderizer and the combination of sweet, juicy fruits with rich, savory, tender meats is really fabulous.


Many of us love eating rare hamburgers cooked on the grill. Food experts now recommend that we cook hamburgers until they are well done. While those thoroughly cooked burgers can be juicy if grilled very carefully, I’ve come up with a new method to let you have medium-rare hamburgers at home once more. Follow the directions to the letter and bite into a juicy, mediumrare burger dripping with flavor (see page 36).


The quick and easy recipes in this book are all made to be varied. In fact, changing a cooking recipe is one of the easiest ways to put your signature on the food you make and serve. Once you’ve mastered the basic recipe, it’s time to add innovation! Substitute chicken breasts in a pork tenderloin recipe, grill salmon fillets in a recipe that calls for chicken, and use your favorite fruits, vegetables, seasonings, and cheeses to add a new twist.


When you’re thinking about creating a new recipe, remember favorite dishes you’ve eaten at your local restaurant. Surf ‘n’ turf is a classic combination. Shrimp and steak is a natural, but what about salmon and chicken? Season the food with classic American ingredients like garlic and mustard, or choose ethnic flavors. Asian shrimp and sausage kabobs can be seasoned with hoisin sauce and lemongrass. Or take a Tex-Mex detour and grill flank steak and pair it with salmon brushed with salsa.


And don’t forget condiments! One of the easiest ways to change the taste of any grilled meat is to serve unusual salsas and toppings. You can make a plain old steak or grilled tuna steak come alive with fiery chili salsa, peach chutney, pineapple and avocado toppings, or smoky garlic salsa.
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Food safety must always be considered whenever you’re cooking or grilling. Follow the basic rules: don’t leave perishable food out of refrigeration for longer than two hours (one hour if the weather is very hot), separate cooked and uncooked foods, use a fresh platter and utensils for cooked foods, and watch those internal temperatures whenever you’re grilling meats. And always wash your hands, the work surface, utensils, and platters after coming in contact with raw meats and eggs. Just take some time and care with your food and you’ll always serve fresh, wholesome, delicious meals to satisfy your family and friends.


Have fun with grilling and don’t take it too seriously. If some of the food falls through the grate, or a few pieces of salmon burn, make light of it. Part of the fun of grilling is that the food isn’t perfect and you are adding adventure and character to your dining experience. The more relaxed you are, the better your food will taste, and the more your guests will relax. If all else fails, chalk it up to experience and order in pizza!


So get your grill ready and mix and match these recipes for the best grilling season of your life. Choose from any of my quick and easy, tried and true recipes, or pick your own favorite recipes and start grilling.







AROUND THE GRILL


You must have all equipment ready before you start to cook


Organizing your grill space is just as important as organizing your kitchen. You must have a clean and sturdy outdoor workspace that is large enough to hold platters, food, and utensils without crowding.


Everything has to be ready and waiting for you before you add food to the grill. Prepare all of the ingredients, collect the utensils and equipment you’ll need, and read through the recipe. Then you’re ready to grill the food to perfection.


[image: image]


Whether you use gas, charcoal, or electricity to grill your food, some basic rules apply. Be sure you understand how your grill works before you fire it up for the first time. Read through the instruction booklets and owner’s manuals that the manufacturer provides. Those manuals contain a lot of important information about the safe use of your grill and recommendations for optimum performance. And be sure you understand each and every switch, button, and lever on the grill.


Equipment for Charcoal Grill
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	Clean the grill right after you finish grilling, then again before you start. A hot grill is easier to clean.



	Store charcoal in a metal bucket, not in the paper bag it came in.



	Position your charcoal grill so it faces away from wind and weather, which can affect how quickly the coals burn.



	A sturdy metal shovel and bucket to move and hold ash is necessary for charcoal grill maintenance and safety.







Follow safety rules and apply common sense whenever you use your grill. Keep kids and pets away from the grill area; they can distract you or get hurt coming into contact with the hot surfaces. And never leave the grill while it is lit. For a charcoal grill, dispose of coals carefully and according to fire safety standards. And have fun!


Equipment for Gas Grill
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	Gas grills don’t need much extra equipment, except for cooking utensils and a cleaning brush.



	Check all of your equipment before you turn on the grill. Be sure that the propane tank is free from rust and dents.



	The tank for a propane grill is stored under or next to the grill. Some grills have a built-in shelf to hold it securely.



	A gas gauge is helpful to keep track of propane so you don’t run out of fuel while cooking.









YELLOW ● LIGHT


One of the most important rules for grilling is to be sure you have enough fuel. Never skimp on fuel. Charcoal will lose heat after 30 minutes, and you’ll need to add more briquettes to maintain heat. Most propane tanks have enough gas to cook for 3 to 4 hours. Buy an extra bag of charcoal or an extra propane tank just to be sure.





Grill Location
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	Locate your grill carefully. It must be on a solid and level non-flammable surface.



	Grill mats to place under the grill are a good choice for safety. These mats are non-flammable and will extinguish sparks immediately.



	Keep the grill away from your house and away from greenery, especially trees and brush.



	Never move a grill that has been lit. And be sure there are no flammable materials around the grill before you begin.







YOUR OUTDOOR KITCHEN


Organizing your workspace is essential to good grilling practices


Think of your grill and the space around it like an outdoor kitchen. The same safety and health practices you use in your indoor kitchen should be used when cooking outdoors.


Have a source of water nearby, both to aid in cooking and as a safety measure. You should have a way to keep food cool, either with a small refrigerator or chest full of ice. Equipment to clean your hands and utensils should always be part of your outdoor kitchen. Food safety has to be followed to the letter. It’s more important than ever in an outdoor kitchen. Some rules include: keep cooked and uncooked food separate, never put cooked food on a platter that held uncooked food, and refrigerate perishable foods after two hours. For the outdoor kitchen, this rule has an addendum: if the ambient temperature is over 80 degrees F, refrigerate foods after one hour.
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Simple Charcoal Grill Kitchen
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	Even an inexpensive charcoal grill should be sturdy, with a deep fire bed and steel or iron grates.



	An electric lighter is easier to use and more reliable than matches.



	Look for grills that have a hinged cooking rack, so you can easily add more coals without removing the rack.



	A small, sturdy table is necessary, not only for convenience, but for safety. Balancing a large platter of hot food near a fired-up grill is dangerous.







Read through recipes before you begin, and be sure that you have all of the ingredients and equipment on hand. The food won’t stop cooking to wait for you.


Gather all the food and utensils together on your kitchen counter before you take it out to the grill. Then arrange everything around the cooking surface and begin.


Charcoal Grill Kitchen
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	A more complicated charcoal grill is more expensive than a kettle grill, but the built-in work space offers a huge advantage.



	Keep the counters clean and dry, and wipe them down with soap and water before you start cooking.



	More expensive charcoal grills often have built-in propane or electric ignition sources to make fire starting easier.



	Store charcoal briquettes well away from the grill area in a solid fireproof container with a lid.









MAKE IT EASY







Store some grilling and preparation equipment outside if you have a grill with drawers and cupboards. Tongs, spatulas, platters, thermometers, hot pads, silicone gloves, and nonperishable condiments are good choices for outdoor storage. Then you won’t need to carry utensils outside every time you want to cook. The less effort it takes to cook outside, the more you’ll do it.





Gas Grill Kitchen
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	Side burners are a nice addition to larger gas grills, so consider paying a bit extra for one or two.



	You can use pots and pans on the side burners to cook sauces and pasta and precook vegetables.



	Warming trays and two-level grates are good options for the more complicated gas grills. This helps you control flare-ups and cooking speeds.



	Some kitchens even come with built-in sinks and refrigerators. Clean and maintain them as you would indoor equipment.







INSIDE PREP OPTIONS


These are the types of preparation that must be done inside


While the main cooking event takes place outside, there are some preparation steps that must be completed inside, for ease and convenience as well as food safety.


Weather is always a consideration when preparing food outdoors. If it’s very hot or very cold outside, think about doing all of the preparation work inside where you will be more comfortable. When you’re working with sharp knives and extremely hot cooking surfaces, if your hands are too cold or are slippery with sweat, you risk an accident.
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Weather also has an impact on food safety. Heat speeds up deterioration of food, and sunlight warms food up even faster. Always be careful with perishable foods and work with them as quickly as you can.


Meats and mixtures containing raw egg and dairy products should be prepared indoors, since these foods should be kept at a cool temperature until it’s time to grill. You should also marinate meat indoors; in fact, meat should always be marinated in the refrigerator, not on the counter for anytime longer than ten minutes.


Meats Must Stay Cool
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	Meats, especially ground meats, must be kept below 40°F at all times until they are cooked.



	Refrigerate meats as soon as you come home from the grocery store. And don’t make extra stops on the way; come directly home with perishable foods.



	Never defrost meats at room temperature. Defrost overnight in the refrigerator, Or thaw meat in the microwave, then cook immediately.



	Wash your hands and all work surfaces with soap and water before and after you handle raw meat.







If it’s really hot outside, do most of your preparation indoors. Delicate herbs, fruits, and vegetables will quickly lose flavor and quality in the heat. And remember that perishable foods, cooked or uncooked, should be handled carefully and served immediately or refrigerated.


Marinate Meats in the Refrigerator
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	Marinades add flavor and make meats tender. Marinades are composed of oil, seasonings, and an acid.



	Never marinate meats on the counter or outside. All meats should marinate in the refrigerator to avoid the danger zone of 40° to 140°F.



	To avoid cross-contamination with other utensils and foods, prepare chicken, pork, and steak indoors on a cutting board before adding to the marinade.



	Don’t marinate meats longer than the suggested time or they can become mushy.









GREEN ● LIGHT


Purchase several large platters or use full-sized cookie sheets to help you ferry food and utensils from your inside kitchen to the outside kitchen. Be sure you can lift the platters when they are loaded with equipment. Also look into using old-fashioned utensil and drink caddies and carts that will make coordinating your two kitchens a breeze.





Use a Microwave or Slow Cooker to Precook Food
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	Precooking foods, especially meats, in the microwave or slow cooker is better done inside. These appliances are made for indoor use.



	In the microwave, be sure to drain off fats as the meat cooks for best flavor and for a finished product that will develop a nice char on the grill.



	For the slow cooker, trim excess visible fat from meats before you cook them.



	Be sure that precooked meats are grilled immediately, for food safety reasons.







OUTSIDE PREP OPTIONS


You can do some preparation of certain foods outside on your grill work surfaces


You can do some types of preparation outdoors, especially if you have several sturdy work surfaces set up near the grill. Work with nonperishable foods, like vegetables and fruits, while you enjoy the nice weather and converse with friends.


Use your work surface like you would a kitchen island or table. You can strip herbs, chop vegetables, skewer kabobs, and even precook vegetables outside.


Kabobs on Chilled Tray
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	Chill a tray or two in the freezer for several hours and use it to assemble meat kabobs outdoors.



	While the tray is chilling, soak wooden kabobs in water so they won’t burn on the grill.



	There are trays available with gel inserts that you can chill or heat up; they’ll hold temperature for three hours.



	Be sure that you work with and cook perishable foods quickly, and serve them as soon as they are done.







Invite guests to participate in these activities. Someone can husk corn to be spread with butter and grilled, while another person can prepare bell peppers for charring.


Pasta can be boiled in a sturdy pot on the grill or side burner, and you can fry onion rings or French fries on the grill as well. Whether or not you stirfry complete meals on the grill, you can use a cast iron skillet to pre cook ingredients like potatoes and other root vegetables for skewers and for making foil packages.


Messy Preparation
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	Some messy preparations like shucking corn and pitting cherries are perfect for outside duty.



	All you need is the produce and a pail for the waste. You can add peels, corncobs, and leaves to a charcoal fire.



	Remove cooked corn from the cob by placing it in the center hole of a Bundt pan.



	Cut down the cob so the kernels release into the pan. Place the cob in the compost pile or add it to charcoal.







You can also cook breakfast foods on the grill; pancakes and bacon on a griddle, and eggs in a heavy saucepan right over the coals for a wonderful smoky flavor.


Cleanup outside is also a possibility. You can place a couple of large containers full of soapy water near the grill to hold utensils and platters as you work. Then cleanup will be easy.


Slice and Cube Vegetables and Fruits
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	Peeling and slicing fruits and vegetables is another preparation step to complete outdoors.



	It’s easy and convenient to prepare vegetables and fruits outside, and much more pleasant than working in the kitchen.



	Use a plastic or wood cutting board placed on top of steel countertops so they aren’tmarred by the sharp knife.



	Use a food screen, plastic wrap, or foil to cover prepared food to keep it safe from insects and animals.









GREEN ● LIGHT


Add vegetable peels, seeds, and other produce waste to your garden compost pile. This is especially easy to do while you’re preparing food outside. Have a small bucket or pail sitting near your outdoor prep area to hold this biodegradable waste. Meat scraps, high fat foods, and dairy products should not be added to a compost pile.





Precook Vegetables Outside
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	Even if you don’t have a side burner, you can precook root vegetables in boiling water in a pot on the cooking grate.



	Prepare the vegetables on your work table or attached countertop while the water comes to a boil.



	Use a pasta insert with holes that fits into the pot. Then all you have to do is lift the insert to drain the vegetables.



	Let the pot holding the boiling water cool on a solid, heatproof surface.







TYPES OF SMOKE


Lump charcoal, woods, vines, herbs and wood chips provide lots of smoke flavor


Smoke is one key to grilling flavor. Some people say that food isn’t on the grill long enough to impart true wood flavor, but there is a taste difference between food cooked over smoke and food that is simply broiled, sauteed, or pan fried. And then there’s the ephemeral feeling of being enveloped in flavorful smoke as you work that only happens when you cook over a grill. The aroma in the air adds to the party feeling and contributes to the overall flavor of the food.


Lump Charcoal
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	Real charcoal is made of wood that has been burned in an oxygen-starved environment, removing everything but carbon and ash.



	Lump charcoal is an efficient source of heat that burns evenly.



	Lumpcharcoal is made from real solid wood—unlike briquettes, which are often made from sawdust and fillers—so you don’t have to worry about additives or chemicals in your fire.



	Actual charcoal burns slightly hotter than briquettes and will be ready for food in about 20 minutes.







Milder foods like vegetables or fish will pick up more smoke flavor than strongly-flavored foods like ribs or beef steak. Choose from charcoal briquettes, lump charcoal, and hardwoods to fire your charcoal grill, and you can add other smoke producers like herbs, spices, vines, and wood chips.


Hardwood Logs
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	You can use hardwood logs in your charcoal grill for a true grilling experience.



	Never use treated woods or softwoods like pine, which contain resins that give food an off-flavor. Be sure the woods are not moldy.



	It takes more skill to cook over actual wood, since the temperature of the fire varies according to the moisture in the wood.



	Build a hardwood fire as you would a campfire, starting with kindling and stacking small logs on top.







Never use briquettes soaked in lighter fluid, soft woods, or chemically treated woods for grilling. The briquettes soaked in lighter fluid may impart off-flavors. Soft woods like pine give off a strong resinous flavor that isn’t very palatable. And chemically treated woods are definitely hazardous.


Have fun choosing different types of wood and other flavor providers. You can find this equipment at kitchenware stores, at many hardware stores, and at some lumberyards.


Vines, Herbs, Wood Chips, Chunks, and Pellets
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	Vines, herbs, wood chips, and wood chunks can be placed directly on charcoal. Chips and chunks must be soaked, but flavored wood pellets can be used dry.



	Grapevines are the most common vines used for smoke flavor.



	Any herb or spice, dried or fresh, can be added directly to a burning charcoal fire. Herb stalks can be used as kabob skewers.



	Soak wood chips and chunks in water for 1 hour before adding to the fire so they’ll smoke.









ZOOM







Wood flavors are subtle, but do make a difference. Apple and cherry add some sweetness and fruity flavor, while ash is a light flavor. Cherry and hickory have a heavy, assertive flavor. Maple smoke is mellow, warm, and slightly sweet, while mesquite and oak are woodsy and earthy. Grapevines are rich and fruity, while pecan is sweet and slightly nutty.





Gas Grill Flavor Additions
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	Herbs, vines, and wood chips and chunks can’t be placed directly on the gas grill burners. They should be enclosed in foil packets or smoke boxes.



	To form a foil packet, use heavy duty foil and wrap the items, using a double fold.



	Make several cuts in the top of the packet so smoke can escape.



	A smoke box should be made from stainless steel. It has a cover with slits in it to release smoke.







KEY GRILLING FLAVORS


Rubs, brines, pastes, marinades, planks, and spice blends all add to the smoky grill flavor


We love grilled food because of all of that flavor The caramelization, crust, and smokiness are all delicious. But there are other ways to add flavor to grilled food. Cedar planks or wood paper, rubs, marinades, sauces, glazes, and spice blends are all fun and easy ways to flavor food.


But did you know that rubs and marinades do more than just add flavor? When you grill, two kinds of carcinogens are created. One, poly-cyclic aromatic hydrocarbons, occur when food burns. And the second, called heterocyclic amine, or HCA, is created from the high heat of the fire. Marinades reduce the amount of HCAs on your food by acting as a barrier, or the acids and herbs themselves may be preventative.
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Cedar Planks
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	Add flavor to food by cooking directly on a piece of solid wood that has been soaked in water. You can add, spices, juices, or wine to this liquid for even more flavor.



	Use fresh, raw, untreated wood. You can find planks in hardware stores. Or buy flavored, seasoned planks at hardware or kitchenware stores.



	Soak the plank for 1 hour, then place on the grill. Cover and heat until smoke begins to come through the vents.



	Place the food on the plank, cover, and cook as directed.







Dry rubs
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	Dry rubs are an easy way to add intense flavor to foods, and to help develop a crust and caramelization.



	These rubs can be made in quantity and stored in an airtight container in a cool, dry place.



	Remove the amount you want from the container and place on small plate, then use. Don’t dip foods directly into the container.



	
It’s easy to vary a rub recipe; just use your favorite ingredients. Write down the recipe and label the container.











MAKE IT EASY







Instead of using cedar planks, look for single-use grilling paper. This paper is made of thin pieces of wood that wrap around food. First soak the paper in water for 30 minutes. You don’t need to turn the food as it’s being cooked in the paper. You can add more flavor by soaking the paper in a marinade.





Marinades
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	Most marinades use too much oil, which can cause flare-ups. Reduce the oil by ½ in most other recipes (not including this book).



	Marinades tenderize meat with acid. Acidic ingredients like citrus juices, vinegar, and wine break down fibers in meat.



	If you combine a rub and a marinade, you get a paste. Rub paste on food and refrigerate for 1 hour.



	Try placing meats on other foods while grilling. A bed of rosemary, lemon slices, or onion slices adds great flavor to chicken or fish.












GAS OR CHARCOAL?


Here’s how to choose between the two basic types of outdoor grills


Most grills are powered with gas or charcoal. The end result of smoky, caramelized food with a nice crust is the same. Choose the grill you want based on price, convenience, and style.


Charcoal grills are less expensive and offer fewer features, but more challenges in terms of creating and maintaining the fire. Here’s where you can satisfy your primitive urge to cook over fire. Building and maintaining a fire will take just as much or more time as grilling the food. Most charcoal aficionados love this part of outdoor cooking.
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Gas grills are more expensive. Because they are necessarily more complicated than charcoal, and have more parts and mechanics, they cost about twice as much as charcoal grills. They are easier to use because there’s no need to build a fire; you just flip a switch. The fuel is natural gas or propane, which is clean burning and quick to heat. You can start cooking much sooner, and you buy propane tank refills less often than charcoal and fire starting equipment.


Charcoal Grill
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	There are several ways to start a charcoal fire. Briquettes soaked in lighter fluid are easy, but they can add chemical taste to the food.



	Electric fire starters are easy to use; just plug them in and place in the charcoal.



	A chimney starter is easy, too. Place it in the fire bed, add newspaper, and top with charcoal. Light the newspaper and let the coals burn until covered with ash.



	Or build a pyramid of coals over kindling and light.







Charcoal burns drier than gas because it only produces carbon dioxide when it burns. Gas produces carbon dioxide and 30 percent water vapor. That’s why many foods, especially steaks, char and sear better over charcoal than over gas. But other than this searing difference, both grills cook food the same.
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MAKE IT EASY







Most charcoal grills have about 400 square inches of cooking space, while gas grills have up to 700 square inches, with more on warming grates. A larger grill will let you cook more food more quickly and gives you the option of cooking more than one type of food at the same time, especially if those foods require different temperatures.





Gas Grill




[image: image]


	A gas grill consists of a gas supply, which is mixed with air, then lit and used to heat flavor bars or ceramic briquettes.



	The grate sits on top of the bars or briquettes and holds the food.



	The flame should be mostly blue. If the flame is yellow, the venturi tubes that connect the burners to the valve and add air to the gas may need cleaning.



	Close the lid and heat for 10 minutes. Then open the grill, scrape the grate, and start cooking.







NECESSARY COOKING UTENSILS


With these basic cooking utensils, you can safely fire up the grill


Utensils act as an extension of your hands when you’re grilling. Remember, even kabob handles can get screaming hot over the fire, so always protect your hands by using hot pads, long-handled tongs, spatulas, and brushes.


Many tools are made for the grill with heat-resistant handles. These materials shouldn’t transmit heat; still, be careful handling tools over the hot fire.


[image: image]


Buy the sturdiest and best utensils you can afford. Tongs should be made from stainless steel and have very long handles; and they should be spring-loaded, so the only action needed is to close them. Get several sizes and shapes of spatulas. And it’s always helpful to have more than one thermometer.


Also think about purchasing one set of utensils to use on uncooked meats and meats on the grill, and another to use on the completely cooked meats. Cross-contamination occurs easily between utensils. Either wash them thoroughly in hot soapy water in between uses, or have separate sets.


Spring-loaded Tongs
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	Spring-loaded tongs are, hands down, the most important tools for grilling.



	Spring-loaded means that they open automatically, and you squeeze to close them on the food. If you don’t have spring-loaded tongs, you have to open and close the tongs, which is cumbersome.



	Color-coordinated tongs are good for using on cooked and uncooked food.



	Designate specific tongs to use on meat, fish, or vegetables, as the tongs can transfer residue and char from one food to another.







Clean utensils right away when you're done grilling, because food and sauces can burn onto their surfaces and make a mess. They can soak in a container or sink of soapy water until you're ready to dry them and put them away. And keep them clean and dry, so they're ready to go when you are.


Brushes
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	There are many kinds of brushes and mops available, from herb brushes you assemble yourself to high-tech tools.



	Use a new, natural-bristle paintbrush or basting brush to add sauces, pastes, and marinades to the food.



	Silicone brushes and mops have the advantage of being easy to clean, they are dishwasher-safe and won’t rust or corrode.



	Fresh herbs, gathered in a bunch and tied with cotton twine, add even more flavor to your food when used as a brush.









GREEN ● LIGHT


It’s a good idea to get one set of utensils for outdoor grilling and keep them separate from the indoor equipment. All utensils for outdoor cooking must be high quality and very heavy duty. Once they are cleaned, you can store them in your grill’s drawers or cabinets or in a waterproof box or container on your outdoor work surface.





Thermometers
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	Instant-read and heat-resistant thermometers are important tools for food safety.



	Heat-resistant thermometers are used for long-cooked large cuts of meat. Insert one into the meat before placing it on the grill.



	These tools are the fastest and most accurate way to check doneness of meat, poultry, and seafood. Digital readouts are faster than a dial.



	Some thermometers are available in the form of a fork, which combines two tools in one.







MORE COOKING AIDS


Equipment specially made for the grill, from grill baskets to woks, will make grilling more fun and satisfying


There are hundreds, if not thousands, of grilling utensils, cooking aids, gadgets, and toys that you can use to make your grilling experience easier and more fun. Your l ocal hardware store has many cooking aids, kitchenware stores have some too, and even grocery stores have a good selection of tools. But for the greatest selection of grilling gadgets, turn to the Internet and grilling catalogs.
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In Resources, you’ll find a list of websites and catalogs that will provide you with tools and toys. Just browsing through them can give you ideas about how to use your grill and entertain. Many of these toys are useful, too, assisting you in cooking foods more easily and playing a role in food safety.


Spatulas
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	Spatulas are the second-most important grilling tool; used to turn fragile foods.



	Spatulas must be sturdy and heavy, and have a long wood or silicone handle that won’t transfer heat.



	Have several different shapes and sizes of spatulas for turning food. The unusually shaped spatula shown above, for turning fish, is a great aid for any large food. Small spatulas help loosen food and turn kabobs.



	Spray the spatula with nonstick cooking spray so it won’t stick, even to glazed foods.







The tools you use will depend on the food you cook. Every now and then, try something new. Many of these tools and toys are quite inexpensive, so you can experiment with them without making a big investment.


As you continue grilling, you’ll find thatyou reach again and again for the same tools. When you love a utensil, try to buy more than one. Cooking equipment comes and goes in the marketplace, so when you find a good tool, it’s best to buy several.


Grill Basket
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	Grill baskets help you cook smaller foods that would otherwise fall through the grate.



	Look for a hinged grill basket to easily add and remove the food. The basket should have a long handle.



	Like spatulas, baskets come in all shapes and sizes. There’s even a basket shaped like a whole fish, and another that holds corn on the cob!



	Spray the basket with nonstick spray or brush with oil before you add the food for perfect results.









RED ● LIGHT


Before you run out to buy the latest grilling tool, aid, or toy, be sure to look online, at Epinions.com, or in reputable magazines to see if the product has been reviewed. Learning from others’ experiences will save money and can even protect your personal safety! And periodically check recall lists to see if your latest gadget has some problems.





Grilling Work
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	Woks and pans for the grill are different from traditional versions; they have holes!



	The holes mean that you can’t add a sauce, but they add an incomparable smoky flavor to the food.



	Marinate the food in a sauce, put the wok in the sink, and pour the food into it. Then you’re set to grill.



	You can use a silicone heatproof spatula, a wooden spoon, or a metal spatula to stir the food on the wok.







GRILLING TOYS


Motorized brushes, charms, and spice holders make grilling fun


Grilling toys not only make grilling more fun, they also make great presents. You can find everything from grilling charms, like wine glass charms, which mark individual steaks or chicken breasts, to a marshmallow roasting stick that lets you know when the marshmallow is done. (The prongs separate when it’s perfectly grilled.)
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