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Notes for the Reader 

This book uses standard kitchen measuring spoons and cups. All spoon 
and cup measurements are level unless otherwise indicated. Unless 
otherwise stated, milk is assumed to be whole, eggs are large, individual 
vegetables are medium, and pepper is freshly ground black pepper. 

Unless otherwise stated, all root vegetables should be washed and 

peeled before using. 

The times given are only an approximate guide. Preparation times differ 
according to the techniques used by different people and the cooking 

times may also vary from those given. Optional ingredients, variations, 
or serving suggestions have not been included in the calculations. 

Recipes using raw or very lightly cooked eggs should be avoided by 
infants, the elderly, pregnant women, and anyone with a chronic illness. 
Pregnant and breast-feeding women are advised to avoid eating peanuts 

and peanut products. People with nut allergies should be aware that some 
of the prepared ingredients used in the recipes in this book may contain 
nuts. Always check the packaging before use. 

Vegetarians should be aware that some of the prepared ingredients used 
in the recipes in this book may contain animal products. Always check 
the package before use. 
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INTRODUCTION 

When the weather heats up, what better way to celebrate 
than with a good old-fashioned backyard barbeque? Preparing 
delicious party-worthy foods on an outdoor grill couldn’t be 
easier. Nothing brings out the natural flavors of meat and 
vegetables quite the way grilling does, sealing in meats’ juices 
and flavors while bringing out vegetables’ natural sweetness— 
and giving them all an appetizing smokiness, too. 

CJMWcom of 

Whether to use a traditional charcoal barbeque or a more 
modern gas grill is a personal decision. If it’s the distinctive 
chargrilled flavor that draws you to barbecuing, a charcoal 
grill is your best bet. If, however, convenience, speed, and 
easy clean-up are most important to you, a gas grill is the 
best choice. The recipes in this book are designed to be cooked 
on either a charcoal or gas grill, so whichever appliance you 
decide on, you’re sure to be enjoying barbequed meals. 

Gfc4- GAi 
The recipes here are designed to be 
easy to use, but they never skimp on 
flavor. Every dish is sure to impress 
guests, while allowing you to relax and 
enjoy the party. What are you waiting 
for? Fire up the barbeque! 

4 



m
m

 

The high heat of a barbeque can dry out meat if you’re 
nnt carefui Here are seven tips to make sure that your 
grilled meats are always juicy and full of flavor: 
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Whether you’re using 
gas or charcoal, the 
first rule in barbecuing 
is: preheat! Allow 
10-15 minutes for a 
gas grill and at least 
30-40 minutes for a 
charcoal barbeque. 

Choose meat cuts with 
some fat on them, whicl 
keeps meat moist and 
gives it flavor. 

Bring meat to room 
temperature; take it 
out of the refrigerator 
about 20-30 minutes 
prior to grilling. 

Most meats are best 
cooked quickly over 
high heat, but thick 
cuts such as pork loin 
should be cooked more 
slowly over medium 
heat, with the lid down. 

2 For even cooking, choose 
outs that are the same 
thickness throughout. 

A Marinades tenderize 
t meat and infuse them 

with flavor, so plan 
ahead and marinate 
meat for at least 
30 minutes and up 
to 24 hours before 
you plan to grill. 

After removing it 
from the grill, let all 
meat and fish rest for 
about 5 minutes before 
serving. 

5 
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OUR FAMOUS BBQ SAUCE 
Makes: 3l/z c^ps Prep time: 5 Mirwfes Cook time: 45 

4 
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Put the onion and garlic into a food 
processor and process to a puree. 

Heat the oil in a heavy skillet over 
medium-high heat. Add the onion- 
garlic puree and cook, stirring 
frequently, until it begins to brown. 

Add the remaining ingredients and 
bring to a boil. Reduce the heat 
to medium and simmer for about 
45 minutes, stirring occasionally, 
until the sauce thickens and begins to 
darken. Reheat and use as required. 

* 1 small onion * V& cup firmly packed * Vs-1 teaspoon 
& Z garlic cloves dark brown sugar cayenne pepper 
* 1 tablespoon * V4 cup cider vinegar * Ya-l teaspoon 

olive oil * Z tablespoons smoked paprika 
* 1 cup ketchup Worcestershire or ground 
* B cups tomato 

sauce 
sauce or vegetarian 
Worcestershire-style 

chipotle powder 

sauce 

7 



CHEDDAR-IALAPENO BURGERS 

Serves: 4 Prep, time: 10 Cook time: 10-15 

* V/z pounds lean 
ground beef 

* 1 large egg, 
lightly beaten 

* 2 scallions, 
thinly sliced 

* 1-S jalapeho 
chiles, seeded 
and finely 
chopped 

* 2 tablespoons 
finely chopped 
fresh cilantro 

* 2 tablespoons 
Worcestershire 
sauce 

* % teaspoon salt 
* V» teaspoon 

pepper 
* 1 cup shredded 

Cheddar cheese 

Preheat the barbeque to medium- 
high. In a large bowl, combine the 
beef, egg, scallions, chiles, cilantro, 
Worcestershire sauce, salt, and 
pepper. Form the mixture into eight 
equal balls and flatten them, into 
patties about Vs inch thick. Top 
half of the patties with shredded 
cheese, leaving a clear border 
around the edge of each patty. 

Place the remaining four patties on 
top of the cheese-topped patties and 
press the edges together to enclose 
the cheese. Flatten again into patties 
Vs-3/* inch thick, making sure that the 
edges are well sealed. 

^ Place on the preheated grill rack over 
medium-high heat and cook for about 
5-8 minutes on each side, until done 
to your liking. Serve on the toasted 
hamburger buns with tomato slices, 
lettuce, and ketchup. 

To 
* 4 hamburger buns, 

halved 
and toasted 

* tomato slices 
* lettuce 
* ketchup, 

mayonnaise, 
or other 
condiments 

8 





STEAK (voilk wvwskrooM 

Serves: 4* Prep, time: 10 + 30 calling -firwe. 
Cook time: 25 mirucks + s4w\Airt0 -ftmO/ 

/VWiw'ooM InAJrtY 
4* 1 stick unsalted 

butter 
* 1 shallot, diced 
4* x/z cup diced 

mushrooms, 
such as porcini, 
chanterelle, 
cremini, or a 
mixture 

* 1 tablespoon 
chopped fresh 
thyme leaves 
or 1 teaspoon 
dried thyme 

* 1 teaspoon salt 
* Vz teaspoon pepper 
4* 1 tablespoon 

red wine 

To make the mushroom butter, 
melt 2 tablespoons of the butter 
in a large, heavy skillet over 
medium-high heat. Add the shallot 
and cook for about 5 minutes, stirring 
occasionally, until translucent. 
Add the mushrooms, thyme, salt, 
and pepper and continue to cook 
for another 5 minutes, stirring 
occasionally, until the mushrooms 
are soft and beginning to brown. 
Add the wine and stir for 30 seconds 
to deglaze the skillet. Set qside to cool 
for a few minutes. 

In a food processor, combine the 
remaining butter with the cooked 
mushroom mixture. Scoop out onto 
a square of wax paper, form into 
a log, wrap, and chill for about 
30 minutes, until firm. 

* 2 large red onions, 
peeled and sliced 
into 1-inch-thick 
circles 

4* olive oil, for 
brushing 

4* 4 T-bone steaks, 
about 1 inch thick 

* salt and pepper 

10 



rt^skiroom bMur a ieiicious s^a^for sh^k. 

Preheat the barbeque to high. Brush 
the onions with oil and season the 
steaks and the onions all over with 
salt and pepper. Place the steaks and 
onions on the grill rack and cook 
over high heat for about 5 minutes 
on each side for medium-rare, until 
the onions are soft and slightly 
charred. Remove from the grill, 
top each steak with a few pats of 
mushroom butter, and let stand for 
about 5 minutes. Serve topped with 
more mushroom butter and a few 
charred onion rings. 

li 
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* IVz pounds 
sirloin steak 

* warmed corn 
tacos and 
shredded 
lettuce, to serve 

* Z tablespoons 
olive oil 

* Z garlic cloves 
* juice of 1 lime 
* 1 tablespoon 

ground cumin 
* 1 tablespoon mild 

chili powder 
* 1 teaspoon salt 
* Vs teaspoon pepper 
* Ya teaspoon ground 

cinnamon 
* V4-V2 teaspoon 

cayenne pepper 

* Z cups diced fresh 
pineapple 

* Z serrano or 
jalapeho chiles 
(or use 1 red and 
1 green chile), 
seeded and finely 
chopped 

* 1 small red onion, 
finely diced 

4* Ya teaspoon salt 
* juice of 1 lime 

12 



GRILLED STEAK TACO 
Serves: 4 Prep, time: 20 mt^ks + 30 mitaks 

„ _ \jp 

Cook time: 10 mii^cks + 5 s-kwJlirtg 

To make the marinade, combine the 
oil, garlic, lime juice, cumin, chili 
powder, salt, pepper, cinnamon, and 
cayenne pepper in a bowl. Spread 
over the steak, coating both sides. 
Cover and refrigerate for at least 
30 minutes, or up to 24 hours. 

Preheat the barbeque to high. To 
make the salsa, put the pineapple, 
chiles, onion, salt, and lime juice into 
a medium bowl and stir to mix. 

Place the steak on the grill rack over 
high heat and cook to taste, about 
5 minutes per side for medium-rare. 
Remove from the heat, cover loosely 
with aluminum foil, and let stand 
for 5 minutes. Thinly slice and serve 
with warm tacos, shredded lettuce, 
and the pineapple salsa. fv^sk, pirtexAppta' 

Wtgkwis up 
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PORK SPARERIBS 
Serves: 4 Prep, time: 15 + A- It^sf 2 Ws cfoillirtg 
Cook time: f ,34~2*4koM/s + 4W& 

Place the ribs in a large saucepan 
(cut the rack in half, if necessary) 
and cover with cold water. Add the 
onion, bay leaves, peppercorns, 
and salt and bring to a boil over 
high heat. Reduce the heat to 
low and simmer for lVs-Z hours, 
testing occasionally during the last 
30 minutes of cooking. Remove 
from the heat once the meat begins 
to pull apart with little resistance. 
Drain the ribs, discarding the onion, 
peppercorns, and bay leaves. 

ZCoat the ribs with some of the 
barbeque sauce, then cover and 
refrigerate for 2-8 hours. Remove 
from the refrigerator 30 minutes 
before you are ready to start grilling. 

Meanwhile, preheat the barbeque 
to high. Baste the ribs with more 
barbeque sauce, place on the grill 
rack, and cook over high heat for 
12-15 minutes on each side, turning 
and basting every 5-10 minutes, 
until the sauce is caramelized and 
just beginning to blacken in places. 

Remove from the heat and let stand 
for 5 minutes. Cut into individual 
ribs and serve, brushed with some 
of the sauce. 

jl racx. porjK. 

spareribs, 
weighing about 
4-5 pounds 

* 1 onion, peeled 
and quartered 

* Z bay leaves 
* Z teaspoons whole 

black peppercorns 
* 1 teaspoon salt 
* Our Famous BBQ 

Sauce (see page 6) 

ifs^Apork 

qooA\ 
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MAPLE-MUSTARD PORK 
Serves: 4" Prep, time: 5 + ok kasf 2 ko^rs 
Cook time: (kow/10 mantas. 

To make the marinade, combine all 
the ingredients in a large bowl. Add 
the pork, toss to coat, cover, and 
marinate in the refrigerator for at 
least 2 hours, or up to 24 hours. 

* 2%-3 pounds 
boneless pork loin 

* 4 small ripe but 
firm peaches, 
pitted and halved 

* Vz cup maple syrup 
* 74 cup Dijon 

mustard 
4* 2 garlic cloves, 

finely chopped 
4* 2 tablespoons 

cider vinegar 
* 1 tablespoon finely 

chopped fresh 
thyme 

4* 34 teaspoon salt 
4* Vz teaspoon pepper 

Preheat the barbeque to medium-high. 
Remove the pork from the marinade, 
reserving the marinade, and place 
on the grill rack. Cook for about 
10 minutes on each side, until 
browned. Reduce the heat to medium, 
or move the pork away from the 
direct heat. Cover and cook, turning 
about every 10 minutes and basting 
with some of the reserved marinade, 
for an additional 45-50 minutes, 
until the meat reaches an internal 
temperature of 150°F on a meat 
thermometer. Remove the pork from 
the heat, make a tent with aluminum 
foil to loosely cover, and let rest for 
10 minutes. 

16 
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mmsWA ovsYrtigkf gives 
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fAAt-AS+ic. fUvo¥r. 

Meanwhile, place the remaining 
marinade in a saucepan over high 
heat and bring to a boil. Reduce the 
heat to medium and simmer for 
about 8 minutes, until the marinade 
thickens to form a sauce. 

4- 
Place the peaches on the grill rack 
over high heat and cook for 2 minutes 
on each side, until grill marks appear. 

Slice the pork into Vz-inch-thick slices 
and serve immediately, drizzled 
with the reduced sauce and with the 
grilled peach halves on the side. 

A 
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LAMB CHOPS(Mjkwu- 
Serves: 4s Prep, time: 10 mirtwtas + fc^s.4- 2 kmrs mArtf%4Mg 4im& 
Cook time: Wf4k@»rs 

* 8 lamb loin chops 
or 4 lamb shoulder 
chops, about 
%-1 inch thick 

* salt and pepper 

To make the marinade, combine the 
oil, vinegar, and garlic in a baking 
dish or bowl large enough to hold all 
of the chops. Season the chops with 
salt and pepper and add them to the 
marinade, turning to coat. Cover and 
let marinate in the refrigerator for 
2-8 hours. 

To make the jam, heat the oil over 
medium-high heat in a large, heavy 
skillet. Add the onion and cook, 
stirring, for about 5 minuses, until it 
begins to soften. Add the tomatoes, 
chiles, sugar, lemon juice, and salt 
and bring to a boil. Reduce the heat 
to medium-low and simmer, stirring 
occasionally, for about 45 minutes, 
until the tomatoes have broken down 
and the jam becomes thick. Stir in 
the mint, remove from the heat, 
and set aside. 

* % cup olive oil 
+ V* cup red wine 

vinegar 
* Z garlic cloves, 

finely chopped 

Meanwhile, preheat the barbeque 
to high. Place the chops on the grill 
rack and cook to taste, about 5-7 
minutes on each side for medium. 
Serve immediately with the tomato- 
mint jam and garnished with mint. 

Tk, cttU id 4*us j** U4? ckfs *spioj 
aM ctofos Wa «p 4k/ 
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* 2 tablespoons 
olive oil 

* 1 small onion, 
diced 

* 1 pound Roma 
tomatoes, peeled, 
seeded, and 
chopped 

* 1-2 jalapeho chiles 
or serrano 

chiles, seeded and 
finely chopped 

* Ya cup sugar 
4* juice of 1 lemon 
* Ya teaspoon salt 
* 2 tablespoons 

minced fresh mint 
leaves, plus extra 
to garnish 

19 



CHICKEN BREASTS 
Auk a'WJlA olM AliHv mfQAA oliv^/ 

Serves: 4* Prep, time: fO + <4 k^s4- 30 *viitak& iyv<ww*firt0 
Cook time: ffe 

To make the marinade, combine the 
oil, lemon juice, garlic, and rosemary 
in a bowl large enough to hold the 
chicken. Season the chicken with salt 
and pepper and add to the marinade. 
Toss to coat, cover, and refrigerate for 
at least 30 minutes and up to 8 hours. 

To make the tapenade, put the garlic, 
olives, capers, and parsley in a food 
processor and process until chopped. 
Add the lemon zest and juice and oil 
and process to a smooth paste. Add 
the pine nuts and pulse until they 
are coarsely chopped. Preheat the 
barbeque to medium-high. 

4* 4 boneless, 
skinless chicken Place the chicken breasts on the grill 
breasts 3 rack over medium-high heat and cook 

4* salt and pepper for 7-8 minutes on each side, or until 
* . a the chicken is tender and the juices 

tyWIrtAte/ run clear when the tip of a sharp 
* y4 cup olive oil knife is inserted into the thickest 
* juice of 1 lemon part of the meat. Serve immediately, 
* 1 garlic clove, topped with some of the tapenade. 

minced 

20 



olive/4*pfcrtAfa/ * zest and juice of 

* 1 garlic clove 1 lemon 
* Z cups pitted green * % cup olive oil 

olives 
* 1 tablespoon 

capers, rinsed 
and drained 

* 1 tablespoon 
chopped fresh 
flat-leaf parsley 

* % cup toasted pine 
nuts 

21 



22 

v
 

' 



FLATTENED CHICKEN BREASTS 
(wjHi ItMirt 

Serves: 4-b Prep, time: (5 «4u.Ces Cook time: 30-40 wins 

4 
L 

Preheat the barbeque to medium. 

To make the lemon butter, put all 
the ingredients into a small bowl and 
mix with a fork until well combined. 

Flatten the chicken by using kitchen 
shears to cut along both sides of the 
backbone to remove it. Next, remove 
the breastbone, which runs down the 
middle of the breast. Trim off any 
excess skin and fat. 

Slide your fingers gently under 
the skin of the breast and legs to 
separate it from the meat. Spread 
2-3 tablespoons of the butter 
mixture under the skin. Spread 
about 1 tablespoon over the outside. 

4* 1 whole chicken, 
weighing about 
3Vz pounds 

Place the chicken on the preheated 
grill rack breast-side up and grill 
over medium heat, for 10 minutes. 
Baste with more of the butter 
mixture, turn the chicken breast-side 
down, and continue to cook, turning 
and basting every 10 minutes, for a 
total cooking time of 30-40 minutes, 
or until the chicken is tender and 
the juices run clear when the tip of 
a sharp knife is inserted into the 
thickest part of the meat. Carve and 
serve immediately. 

L-stmort bscf-fw 

* 1 stick unsalted 
butter, at room 
temperature 

* 3 garlic cloves, 
minced 

* 1 tablespoon 
chopped fresh 
oregano 

* 1 teaspoon salt 
* Va teaspoon pepper 
* zest and juice 

of 1 lemon 

\mf of Url-Wf lljirtq, A ciycW 

tel ps if cook ^icklcj SO if 

oJt <Wirtg cwWg- 
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SOY-GINGER GLAZED CHICKEN 

SsrvBS! 4" Prep, time* iO mii'tofo/* + (q^s4* I homf 

Cook time: 20-25 mi^ks 

To make the marinade, combine all 
the ingredients in a large bowl. Add 
the chicken pieces and toss to coat. 
Cover and chill in the refrigerator 
for at least 1 hour and preferably 
overnight, turning occasionally. 

Preheat the barbecue to high. Remove 
the chicken pieces from the bowl, 
reserving the marinade, place on the 
grill rack, and cook over high heat 
for about 10-12 minutes on each side, 
or until the juices run clear when the 
sharp tip of a knife is inserted into 
the thickest part of the meat. 

Meanwhile, pour the reserved 
marinade into a saucepan set over 
high heat. Bring to a boil, reduce the 
heat to medium, and cook, stirring 
occasionally, for about 8-10 minutes, 
until the sauce is reduced by about 
half and is beginning to thicken. 

4- 

Serve the chicken with a drizzle of the 
reduced sauce and garnished with the 
sliced scallions. 

* chicken pieces, 

such as thighs, 

drumsticks, 

breasts, or a 

combination, 

weighing about 

3 pounds 

* 4 scallions, white 

and light green 

parts thinly 

sliced, to garnish 

* Ya cup soy sauce 

* Ya cup rice vinegar 

* Vs cup light brown 

sugar 

* Z tablespoons 

sesame oil 

* 3 garlic cloves, 

finely chopped 

4* ya-inch piece fresh 

ginger, peeled and 

finely chopped 

* Ya teaspoon pepper 

A fWo/lta (dr A bwcac**'! 

aaA -Hvis hwvmJ* 
fAQ'fSb AftlsUOttS. 
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TURKEY BURGERS 
Serves: 4 Prep, time: 10 Cook time: 10 

4 
L 

Preheat the barbeque to medium-high. 

Put all the ingredients into a medium 
bowl and combine. Form the mixture 
into four patties. 

Place the patties on the grill rack 
over medium-high heat and cook for 
about 5 minutes on each side, or until 
cooked through. Serve on the toasted 
hamburger buns with the mayonnaise, 
tomato slices, and basil leaves. 

To 

* IY4 pounds ground 
turkey 

* Z garlic cloves, 
minced 

* 3 tablespoons 
drained and 
chopped sun-dried 
tomatoes (packed 
in oil) 

* Z scallions, white 
and light green 
parts only, thinly 
sliced 

* % teaspoon salt 
* % teaspoon pepper 
* 4 ounces feta 

cheese, crumbled 

* 4 hamburger buns, 
halved and toasted 

* mayonnaise 
* 1 large tomato, 

sliced 
+ 16 fresh basil 

leaves 

26 
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Serves: 4* Prep, time: 20 + 2 kcmrs M*virWir\g 
Cook time: 10 mirkW 

* 1 pound turkey 
steaks, cut into 

y# Place the turkey in a large glass 
§ bowl. To make the marinade, 

2-inch cubes mix together the olive oil, wine, 
* 2 zucchini, thickly 

sliced 
peppercorns, and cilantro in a small 
bowl and season with salt. Pour the 

* 1 red and 1 yellow mixture over the turkey and toss 
bell pepper, seeded until the turkey is thoroughly coated. 
and cut into 2-inch Cover with plastic wrap and let 
squares marinate in the refrigerator for 

* 8 cherry tomatoes 2 hours. 
* 8 pearl onions, 

peeled <1 To make the pesto, put the cilantro 
and parsley into a food processor 
and process until finely chopped. Add 
the garlic and pine nuts and pulse 
until chopped. Add the Parmesan 
cheese, extra virgin olive oil, and 
lemon juice and process briefly to 
mix. Transfer to a bowl, cover, and 
let chill in the refrigerator until 
required. If using wooden skewers, 
soak them in water for 30 minutes 
so they don’t burn. 

vsike/i v4i+t\ 

^fW>sk p^4x>, 
Moisf 
ksJsur. 

% Preheat the barbeque to medium- 
high. Drain the turkey, reserving 
the marinade. Thread the turkey, 
zucchini slices, bell pepper pieces, 
cherry tomatoes, and onions 
alternately onto eight metal or 
presoaked wooden skewers. Cook 
over medium-hot coals, turning 
and brushing frequently with the 
marinade, for 10 minutes, or until 
cooked through. Serve immediately 
with the cilantro pesto. 

28 
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* Vs cup olive oil 
* 3 tablespoons dry 

white wine 
* 1 teaspoon green 

peppercorns, 
crushed 

* 3 tablespoons 
chopped fresh 
cilantro 

CAaaWq 

* 3Vz cups fresh 
cilantro leaves 

4* 1 cup fresh parsley 
leaves 

* 1 garlic clove 
* % cup pine nuts 
* V4 cup grated 

Parmesan 
cheese 

* V3 cup extra 
virgin olive oil 

* juice of 1 lemon 

* salt 

29 



TUNA (vfilk cUit 4 uhkUb) 

Serves: 4- Prep, time: 10 wiikk + 30--60 m*wiWiVvg 
Cook time: 1245 «in#rk& 

I BBQ 
CLASSIC I 

* 4 tuna steaks, 
about 6 ounces 
each, % inch thick 

* 2 tablespoons 
olive oil, plus 
extra for greasing 

* salt and pepper 
* lime wedges, 

to serve 

Ovik/ 4* efMjpf 

* Vs cup firmly 
packed brown 
sugar 

* Vs cup water 
* 1-inch piece fresh 

ginger, thinly 
shredded 

* 1 serrano chile 
or jalapeho chile, 
seeded and finely 
chopped 

* 1 large garlic 
clove, crushed 

4* juice of Vs lime 

Put the tuna steaks in a single layer 
in a shallow dish. Brush the oil on 
both sides and rub with salt and 
pepper. To make the marinade, put 
the sugar and water in a small 
saucepan and bring to a boil. Boil 
for 7-8 minutes, until syrupy. 

Add the ginger, chile, garlic, and 
lime juice, and boil for another 
minute. Pour into a bowl and let cool 
completely. Pour the cold marinade 
over the tuna steaks, turning to 
coat. Cover with plastic wrap and 
let marinate in the refrigerator for 
30-60 minutes, turning occasionally. 

Preheat the barbeque to hot. Grease 
the grill rack and a hinged wire grill 
basket. Place the tuna steaks in the 
basket, reserving the marinade. Cook 
over hot coals for 2 minutes. Turn 
and cook the other side for 1 minute. 
Remove from the basket and wrap in 
alumnium foil to keep warm. 

Pour the reserved marinade into a 
small saucepan. Bring to a boil and 
boil for 2 minutes. Pour into a small 
pitcher. Arrange the tuna on serving 
plates and serve immediately with 
lime wedges and the hot marinade. 

30 
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SHRIMP KABOBS , 
Garth s^ac^) 

Serves: 4 Prep, time: 5 mir\«k>s +15 mirwks M^riiWirtg 
Cook time: 10 mtf%rk^s 

Preheat the barbeque to high. If 
using wooden skewers, soak in water 
for 30 minutes. Place the shrimp in 
a large bowl and drizzle the oil and 
lime juice over them. Add the garlic, 
salt, and ground chipotle, if using, 
and stir to coat well. Cover and chill 
in the refrigerator for 15 minutes. 

Remove the shrimp from the 
marinade, discarding the marinade, 
and thread onto metal or presoaked 
wooden skewers (three to five 
shrimp per skewer, depending on 
their size). 

* lYa pounds shrimp, 
peeled and 
deveined 

* Z tablespoons 
olive oil 

* juice of 1 lime 
* 1 garlic clove, 

minced 
* 1 teaspoon salt 
4* Vi-Va teaspoon 

ground chipotle or 
smoked paprika 
(optional) 

4* Our Famous BBQ 
Sauce (see page 
6), for brushing, 
plus extra to serve 

4* lime halves, 
to serve 

Brush the shrimp on both sides with 
a little barbeque sauce, place on the 
grill rack, and cook over high heat 
for about 5 minutes on each side, 
brushing with a little of the sauce 
from time to time, until cooked 
through and slightly charred around 
the edges. Serve hot with lime 
halves and barbeque sauce, 
for dipping, if desired. 

p>Up, UcM skriMf a pwfeU- 
p^r+fW for classic- 
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SC^iiOiA ps4t> 

* 2 small garlic 
cloves 

* large bunch of 
cilantro, large 
stems discarded 

* large bunch of flat- 
leaf parsley, large 
stems discarded 

* 3 scallions, white 

and light green 
parts only 

^ 1-2 serrano chiles 
or jalapeho chiles, 
seeded 

* Vs cup olive oil 
* juice of 1 lemon 
* 1 teaspoon salt 
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Serves: 4* Prep, time: 10 Cook time: 8 

To make the pesto, chop the garlic in 
a food processor. Add the cilantro, 
parsley, scallions, and chiles and 
process until finely chopped. 
Add the oil, lemon juice, and salt 
and process until well combined. 
Set aside. 

Preheat the barbeque to high. 
Coarsely grind the cumin seeds and 
coriander seeds in an electric spice 
grinder or in a mortar with a pestle. 
Brush the fish on both sides with oil, 
season with salt and pepper, and coat 
lightly with the seed mixture. 

mmmm 

Place the salmon on the grill rack 
skin-side down and cook over high 
heat with the lid on for about 
4 minutes, until just cooked through. 
Turn the salmon over and cook on 
the other side for another 4 minutes. 
Serve immediately, topped with 
the pesto. 

* 1 tablespoon 
cumin seeds 

* 1 teaspoon 
coriander seeds 

* 4 salmon steaks, 
6 ounces each, 
skin on 

* olive oil, for brushing 
* salt and pepper 

SmLoA s a4tAS+J) 
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TROUT (va‘4K b^sil 
Serves: 4" Prep, time: (5 mirtwtas Cook time: 12 mirths 

For the sauce, put the basil, lemon 
juice, stock, and salt and pepper 
in a food processor. Blend for 
2-3 minutes, scraping down the 
sides of the bowl frequently. Pour 
into a small bowl, stir in the cream 
and yogurt, and mix well. 

Preheat the barbeque to hot. Remove 
the heads from the trout and make 
two diagonal slashes on each side in 
the thickest part of the flesh, about 
3Vs inches apart. Brush all over with 
oil. Stuff the slashes and the body 
cavity with the parsley, chives, and 
lemon slices. Season with salt and 
pepper. Oil a hinged wire basket and 
place the trout in it. 

Grease the grill rack. Cook the trout 
over hot coals for 5-6 minutes on 
each side, or until cooked through. 
Carefully remove the trout from the 
basket, using the tip of a knife to 
ease the skin away from the wire. 
Serve immediately on warm plates 
with lemon wedges and the sauce. 

Co<km fish irt ov. Usk4-rtuaks* 
'4 +0 4wrrt 4**Trtg 

> iAow oil UsW- neil b Wp 
fisk "fVoM s+idh4A0. 

s 

* 4 whole trout, 
about 12 ounces 
each, cleaned 

* olive oil, for 
brushing, oiling 
and greasing 

* 1 small bunch 
fresh flat-leaf 
parsley 

* 1 small bunch 
fresh chives 

* 1 lemon, thinly 
sliced 

+ salt and pepper 
4* lemon wedges, 

to serve 

4* 2 bunches basil, 
coarse stems 
discarded, 
coarsely chopped 

4* juice of Va lemon 
* 3 tablespoons 

vegetable stock 
or fish stock 

4* % teaspoon salt 
* V4 teaspoon pepper 
* % cup heavy cream 
4* % cup Greek 

yogurt 
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BLACK BEAN BURGERS 
Serves: 4 Prep, time: 20 Cook time: 20 mirttcks 

* Vs cup bulgur 
wheat 

* 2/s cup boiling 
water 

* 1 (15-ounce) 
can black beans, 
drained and rinsed 

* Z tablespoons 
finely chopped 
onion 

* 1 large egg 
* % cup plain bread 

crumbs 
* % cup Our Famous 

Barbeque Sauce 
(see page 6), plus 
extra to serve 

* 1 teaspoon salt 
* Va teaspoon pepper 

To S 

* 4 hamburger buns, 
halved and toasted 

* tomato slices 
* lettuce leaves 

Put the bulgur wheat into a bowl, 
pour over the boiling water, and set 
aside for 15 minutes. Pour off any 
excess water. 

In a food processor, combine half 
the beans with the onion, egg, bread 
crumbs, barbeque sauce, salt, and 
pepper and process until smooth. Put 
the remaining beans into a bowl and 
mash with a fork, leaving them a 
bit chunky. Stir the processed bean 
mixture into the fork-mashed beans, 
together with the soaked and drained 
bulgur wheat. Form the mixture into 
four patties, cover, and chill in the 
refrigerator until ready to cook. 

Preheat the barbeque to high. Place 
the patties on the preheated grill 
rack and cook over high heat for 
about 8-10 minutes on each side, 
until brown and beginning to get crisp 
on the outside. Serve on the toasted 
hamburger buns with extra barbeque 
sauce, tomato slices, and lettuce. 

t4j i iov'C./ 
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GRILLED FIG, RADICCHIO, AND 
BLUE CHEESE SANDWICHES 

(wiftTfo ortiorts) 

Serves: 4* Prep, time: 10 Cook time: 40-50 mirtwtas 

* 13 large figs, 
stems removed 

4* 8 ounces 
Cambazola cheese 
or other soft blue 
cheese 

* 4 sandwich rolls, 
halved and 
toasted 

* 1 small head 
radicchio, cut into 
julienne strips 

To make the balsamic-glazed onions, 
heat the oil in a large, heavy skillet 
over medium-high heat. Add the 
onions, reduce the heat to medium, 
and cook, stirring occasionally, for 
10 minutes. Stir in the salt and 
continue to cook for an additional 
20-30 minutes, stirring frequently, 
until the onions are soft and browned. 
Stir in the vinegar and cook, stirring, 
for another minute to deglaze the 
skillet. Remove from the heat and 
set aside. If using wooden skewers, 
soak in water for 30 mimltes so 
they don’t burn. 

Preheat the barbeque to medium. 
-Thread the figs onto metal or 
presoaked wooden skewers and place 
on the grill rack. Cook over medium 
heat for about 10 minutes, turning 
every few minutes, until the skins are 
just beginning to blacken and the juice 
is beginning to bubble out. Remove 
from the heat and halve lengthwise. 

&Ai&Affvic/- 

qifa&iA ortlorts 

* 3 tablespoons 
olive oil 

* 3 red onions, 
thinly sliced 

* % teaspoon salt 
* 3 tablespoons 

balsamic vinegar 
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Spread the cheese on the bottom 
halves of the toasted rolls. Top each 
with a few spoonfuls of the balsamic 
onions, a couple of handfuls of the 
radicchio, and six fig halves. Place 
the other half of the roll on top. 
Serve immediately. 
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Serves: 4* Prep, time: 10 Cook time: 30-35 

Preheat the barbeque to medium. 

To make the filling, heat the oil in 
a heavy skillet over medium-high 
heat. Add the onion, zucchini, and 
salt and cook for about 5 minutes, 
stirring occasionally, until the onion 
is translucent and the zucchini is 
beginning to brown. Stir in the 
cumin and chickpeas and cook, 
stirring, for an additional 1 minute. 
Remove from the heat and let cool 
for a few minutes. * 4 large red bell 

peppers 

Combine the zucchini and chickpea 
mixture in a large bowl with the 
rice, lemon zest and juice, mint, and 
cheese. Stir to mix well. 

Carefully slice off the tops of the red 
bell peppers, then core and seed them. 
Stuff them with the rice mixture, then 
replace the tops and secure them with 
toothpicks or skewers. 

Place the stuffed peppers on the 
preheated grill rack on their sides and 
cook over medium heat, covered and 
turning every 5 minutes, for about 
25-30 minutes, until soft and just 
beginning to char. Serve immediately. 

Tkis UtM Jfek J ,, 
^*f~Wws vfcgfcUrwvs. 

Filing 

* Z tablespoons 
olive oil 

* 1 small onion, 
diced 

* Z zucchini, diced 
* 1 teaspoons salt 
* 1 teaspoon ground 

cumin 
* 1 (15-ounce) can 

chickpeas, rinsed 
and drained 

* Z cups cooked 
brown rice 

* zest and juice of 
1 lemon 

* Z tablespoons 
finely chopped 
fresh mint 

* 4 ounces feta 
cheese, crumbled 
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EGGPLANT PARMIGIANA 
Serves: 4* Prep, time: 15 + 30 mitotas s-kvUirtg 
Cook time: 30- 35 mWwk^s 

Sprinkle the eggplant slices on both 
sides with salt. Lay them on paper 
towels in a single layer and let stand 
for 30 minutes. 

Meanwhile, to make the tomato 
sauce, heat the oil in a saucepan over 
medium-high heat. Add the shallot 
and garlic and cook, stirring, for 
3-5 minutes, until translucent and 
just beginning to brown. Add the 
tomatoes and their juices, bring to 
a boil, reduce the heat, and simmer 
for about 20 minutes, until most of 
the liquid has evaporated. Season 
with salt. 

* 3 eggplants, cut 
into Y4-inch-thick Preheat the barbeque to high. Pat the 

> eggplant slices dry with paper towels. slices 
* olive oil, for Brush the eggplant slices and bread 

brushing slices on both sides with oil. Place the 
* 8 slices Italian or bread on the grill rack and toast for 

sourdough bread about 2 minutes on each side, until 
* 1 pound fresh lightly browned. Remove and set 

vegetarian aside. 
mozzarella cheese. 
cut into V4-inch- 
thick slices 

* salt 
* 1 tablespoon 

finely sliced basil 
and % cup freshly 
grated Parmesan- 
style vegetarian 
cheese, to garnish 

* 1 tablespoon 
olive oil 

* 1 shallot, diced 
* 1 garlic clove, 

finely chopped 
* Z cups diced 

tomatoes, with 
their juices 

* salt 
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Put the eggplant slices on the grill 
rack and cook, covered, for about 
4-6 minutes on each side, until the 
eggplants are soft. 

Put two eggplant slices on top of each 
piece of toast, top with two slices of 
the mozzarella cheese, and place the 
stacks on the grill rack. Cover and 
cook for 2-3 minutes, until the cheese 
begins to melt. 

Tkis cojwfov+fooA 
cJLs&io <K 

Mutkos if p^rptcf fo\r 
(Mfjloof kifiAteCMlAq. 

S'- Remove the stacks from the rack and 
serve immediately, topped with the 
tomato sauce and garnished with the 
basil and grated cheese. 
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COLESLAW 
Serves: (2 Prep, time: 10 mirwk* Cook time: Ao cooking 

* 1 large head green 
cabbage, about 
Z pounds, thinly 
sliced 

* Z carrots, peeled, 
grated, or finely 
julienned 

* Vz cup pineapple 
juice 

* 1 cup mayonnaise 
* Z teaspoons sugar 
* x4 teaspoon 

cayenne pepper 
* salt and pepper 

Place the cabbage and carrots in 
a large bowl. Put the remaining 
ingredients into a small bowl and 
whisk together until combined. 
Season with salt and pepper. 

Pour over the cabbage mixture 
and toss until coated. Serve within 
30 minutes, tossing again just 
before serving. 



POTATO AND EGG SALAD 
Serves: fO Prep, time: 10 mirwks +1 kmr clvilUg 
Cook time: 15 

Bring a large saucepan of lightly 
salted water to a boil, add the 
potatoes, bring back to a boil, and 
cook until just tender. Drain well and 
let cool to room temperature. Cut 
into 1-inch pieces and put in a large 
bowl. Add the eggs and celery. 

Combine the remaining ingredients 
.in a small bowl. Pour over the potato 
mixture and, using a rubber spatula, 
thoroughly combine. 

Chill the salad in the refrigerator for 
at least 1 hour before serving. 

* 4 pounds new 
potatoes, peeled 
and cut into 
quarters 

* 3 hard-boiled eggs, 
chopped 

* 4 celery stalks, 
diced 

* 4 scallions, white 
and light green 
parts only, finely 
chopped 

* VA cups 
mayonnaise 

* Z tablespoons 
cider vinegar 

* 1 tablespoon Dijon 
mustard 

* VA teaspoons salt 
* % teaspoon sugar 
* V4 teaspoon black 

pepper 
* pinch of cayenne 

pepper, optional 
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