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The Barbecue! Bible 10th Anniversary Edition - Steven Raichlen
2008-05-28
Now the biggest and the best recipe collection for the grill is getting
better: Announcing the full-color edition of The Barbecue! Bible, the
900,000-copy bestseller and winner of the IACP/Julia Child Cookbook
Award. Redesigned inside and out for its 10th anniversary, The
Barbecue! Bible now includes full-color photographs illustrating food
preparation, grilling techniques, ingredients, and of course those
irresistible finished dishes. A new section has been added with answers
to the most frequently asked grilling questions, plus Steven's proven tips,
quick solutions to common mistakes, and more. And then there's the
literal meat of the book: more than 500 of the very best barbecue
recipes, inventive, delicious, unexpected, easy-to-make, and guaranteed
to capture great grill flavors from around the world. Add in the full-color,
and it's a true treasure.
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The Best Little Grilling Cookbook - Karen Adler 2000
Hickory-flavored Pork Patties, Pacific Rim Salmon Fillets, and Stir-Grilled
Shrimp with Snap Peas are just a sampling of the many grilled favorites
featured in this cookbook.
How to Grill Vegetables - Steven Raichlen 2021-05-11
The genius of Raichlen meets the magic of vegetables. Celebrating all the
ways to grill green, this mouthwatering, ground breaking cookbook from
America’s master griller” (Esquire) shows how to bring live fire or wood
smoke to every imaginable vegetable. How to fire-blister tomatoes,
cedar-plank eggplant, hay-smoke lettuce, spit-roast brussels sprouts on
the stalk, grill corn five ways—even cook whole onions caveman-style in
the embers. And how to put it all together through 115 inspired recipes.
Plus chapters on grilling breads, pizza, eggs, cheese, desserts and more.
PS: While vegetables shine in every dish, this is not a strictly vegetarian
cookbook—yes, there will be bacon. “Raichlen’s done it again! I am so
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happy that he has turned his focus to the amazingly versatile yet
underrated world of vegetables, creating some of the most exciting ways
to use live fire. If you love to grill and want to learn something new, then
this is the perfect book for you. Steven is truly the master of the grill!”
–Jose Andres, Chef and Humanitarian “Destined to join Steven Raichlen’s
other books as a masterpiece. Just thumb through it, and you’ll
understand that this is one of those rare must-have cookbooks–and one
that planet Earth will welcome.” –Nancy Silverton, Chef and Owner of
Mozza restaurants
The Kamado Smoker and Grill Cookbook - Chris Grove 2014-07-01
This comprehensive guide to kamado smoking and grilling demonstrates
the delicious versatility of this egg-shaped ceramic cooker. The wildly
popular kamado has been a game-changer in the world of barbecue. Its
ceramics, airtight design, and vent controls make it perfect for low-andslow cooking as well as reaching temperatures upwards of 700 degrees
Fahrenheit. That means you can cook just about anything in your
kamado. And professional pitmaster Chris Grove shows you how in this
comprehensive cookbook and guide. Kamado Smoker and Grill Cookbook
features fifty-two tutorials, each combining a valuable kamado cooking
technique with a delicious recipe. This book takes you from casual griller
to kamado master chef with detailed instruction on: • Grilling: Cajun
Strip Steak • Smoking: Hickory-Smoked Chicken • Searing: Cowboy
Ribeye • Brick Oven Baking: Wood-Fired Pizza • Stir-Firing: Thai Beef
with Basil • Salt-Block: Grilling Tropical Seared Tuna • Cold Smoking:
Flavorful Fontina Cheese • Convection Baking: Apple Flambé
Meathead - Meathead Goldwyn 2016-05-17
New York Times Bestseller Named "22 Essential Cookbooks for Every
Kitchen" by SeriousEats.com Named "25 Favorite Cookbooks of All Time"
by Christopher Kimball Named "Best Cookbooks Of 2016" by Chicago
Tribune, BBC, Wired, Epicurious, Leite's Culinaria Named "100 Best
Cookbooks of All Time" by Southern Living Magazine For succulent
results every time, nothing is more crucial than understanding the
science behind the interaction of food, fire, heat, and smoke. This is the
definitive guide to the concepts, methods, equipment, and accessories of
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barbecue and grilling. The founder and editor of the world's most
popular BBQ and grilling website, AmazingRibs.com, “Meathead”
Goldwyn applies the latest research to backyard cooking and 118
thoroughly tested recipes. He explains why dry brining is better than wet
brining; how marinades really work; why rubs shouldn't have salt in
them; how heat and temperature differ; the importance of digital
thermometers; why searing doesn't seal in juices; how salt penetrates
but spices don't; when charcoal beats gas and when gas beats charcoal;
how to calibrate and tune a grill or smoker; how to keep fish from
sticking; cooking with logs; the strengths and weaknesses of the new
pellet cookers; tricks for rotisserie cooking; why cooking whole animals
is a bad idea, which grill grates are best;and why beer-can chicken is a
waste of good beer and nowhere close to the best way to cook a bird. He
shatters the myths that stand in the way of perfection. Busted
misconceptions include: • Myth: Bring meat to room temperature before
cooking. Busted! Cold meat attracts smoke better. • Myth: Soak wood
before using it. Busted! Soaking produces smoke that doesn't taste as
good as dry fast-burning wood. • Myth: Bone-in steaks taste better.
Busted! The calcium walls of bone have no taste and they just slow
cooking. • Myth: You should sear first, then cook. Busted! Actually, that
overcooks the meat. Cooking at a low temperature first and searing at
the end produces evenly cooked meat. Lavishly designed with hundreds
of illustrations and full-color photos by the author, this book contains all
the sure-fire recipes for traditional American favorites and many more
outside-the-box creations. You'll get recipes for all the great regional
barbecue sauces; rubs for meats and vegetables; Last Meal Ribs, Simon
& Garfunkel Chicken; Schmancy Smoked Salmon; The Ultimate Turkey;
Texas Brisket; Perfect Pulled Pork; Sweet & Sour Pork with Mumbo
Sauce; Whole Hog; Steakhouse Steaks; Diner Burgers; Prime Rib;
Brazilian Short Ribs; Rack Of Lamb Lollipops; Huli-Huli Chicken; Smoked
Trout Florida Mullet –Style; Baja Fish Tacos; Lobster, and many more.
The Side Dish Bible - America's Test Kitchen 2019-11-05
A roadmap to help home cooks round out and enhance any meal, for any
occasion with 1001 recipes for every type of side dish imaginable. Every
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cook struggles over making side dishes, from choosing what goes best
with the main course to getting stuck in a rut making the same tired
green beans and rice. But this destined-to-be-dog-ear'd compendium of
side dishes changes all that; more thorough than any other cookbook,
our first complete compilation of side dishes offers 1,001 perfect recipes
for tonight and every night, whether you only have a few minutes or need
your next dinner-party go-to. Chapters are organized by type of side dish
to help you find just what you're looking for. For weeknight inspiration,
Basics You Can Count On offers quick-and-easy recipes like SkilletRoasted Brussels Sprouts you can make in just 10 minutes. Having
company? Choose elegant sides from Dinner Party Winners, like a
stunning Pommes Anna or Pearl Couscous with Caramelized Fennel and
Spinach. Tasked with bringing a side to a potluck? Potluck Favorites
offers recipes that everyone will ask for, like Chopped Caprese Salad.
Reimagining your holiday table? The Holiday chapter mixes reliable
standbys like Creamy Mashed Potatoes and Classic Bread Stuffing, with
fresh, seasonal dishes, like Farro Salad with Butternut Squash and
Radicchio and Garlic-Scented Mashed Sweet Potatoes with Coconut Milk
and Cilantro. A Bread Basket chapter is included as are creative sauces
and toppings for taking things up a notch.
Big Book of BBQ Tricks - Bill West 2020-11-17
BIG BOOK OF BBQ TRICKSOutdoor Cooking Hacks to Elevate Your BBQ
Game to the Next LevelThe 5th cookbook from American South BBQ
author, Bill West, offers timesaving tips and tricks to get smokin' hot
results from your grill. Packed with succulent smoked and grilled meat
cooking, sizzling choice fish and seafood, decadent slathering sauces and
toppings, plus savory side dishes, herbs, spices, and condiments. Rub,
mop, chop, and smoke your way to finger-lickin' backyard greatness. In
this book:?Tips, Tricks & Techniques?114 Tested & Tasty Recipes ?Cool
Tools?Handy Meat Cheat Sheet?"Talking Chop" Interviews with Pros
(transcribed from the audio book)?Types of Grills & Smokers?Secret
Ingredients?Tasty Side Notes for Pairing Side Dishes Buy Big Book of
BBQ Tricks, grab your tongs, fire up your grill, and dig in to this
ultimate, easy-to-follow reference guide for grilling and smoking,
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featuring advice from butchers, pit masters, and other experts. Tempting
Recipes to Try:?3-2-1 Barbecued Ribs?Slap Yo Mama BBQ Sauce?The
Baddest Boston Butt?Ash Kisser T-Bone Steaks?Big Beautiful
Brisket?Lowcountry Pork Chops?Backyard Burgers with Pimiento
Cheese?Hot Grilled Oysters?Cedar Plank Shrimp?Homemade Chili
Powder?Opa! Roasted Quail?Charred Duck with Chipotle Honey
Glaze?Juicy Lamb Shanks?Whole Hog Done Right?Mexican Street
Corn?Salt-Crusted Grilled Whole Red Snapper
Master of the Grill - America's Test Kitchen 2016-04-26
Part field guide to grilling and barbecuing and part cookbook, Master of
the Grill features a wide variety of kitchen-tested recipes for meat,
poultry, seafood, vegetables, pizza, and more. These are the recipes
everyone should know how to make— the juiciest burgers, barbecue
chicken that’s moist not tough, tender grill-smoked pork ribs, the
greatest steak (and grilled potatoes to serve alongside). Regional
specialties are included, too—learn how to make Cowboy Steaks,
Alabama BBQ Chicken, and Kansas City Sticky Ribs. Colorful
photography captures the beauty of the recipes and step-by-step shots
guide you through everything you need to know. A section on grilling
essentials covers the pros and cons of gas and charcoal grills and which
might be right for you, as well as the tools you’ll use with them— such as
grill brushes, tongs, vegetable baskets, and wood chips and chunks.
Weber's Way to Grill - Jamie Purviance 2009-03-03
With indispensable tips and insights for getting better every step of the
way, Weber’s Way to Grill™ is an all-in-one master class in every aspect
of outdoor cooking. It not only explains in clear, confidence-building
recipes, it also shows readers with hundreds of color photographs exactly
how to get the best results every time. Each chapter takes readers
through successful techniques for grilling every item imaginable. The
triple-tested recipes are wonderful by themselves, but even more
valuable as delicious examples of how to put new skills to use. Next to
the recipes, readers will find variations on all sorts of grilling methods,
seasonings, and sauces. This book features hundreds of step-by-step
photographs detailing every important moment in the process of grilling,
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along with captions about exactly how and why the techniques work as
well as they do. It doesn't get more comprehensive than this.
Fish Grilled & Smoked - John Manikowski 2012-08-21
Learn the best recipe for walleye, the subtlest way to smoke tuna, and a
foolproof method for grilling bluefish. Master chef and fisherman John
Manikowski presents 150 flavorful recipes for grilling and smoking
freshwater and saltwater fish. In addition to tickling your taste buds,
Manikowski provides step-by-step instructions for building a smoker of
your own — on the grill, a backyard fire pit, or even in the wild. Wrap
that smallmouth bass in cornhusks, soak that yellow perch in grapefruit
marinade, and bring your appetite.
Dinosaur Bar-B-Que - John Stage 2009-02-17
Enjoy the Dino vibe at home with more than 100 flavor-packed recipes
from Dinosaur Bar-B-Que, the perennially popular, Syracuse-based
honky-tonk rib joint. “What a humorous and informative book! A true
American roadhouse classic.”—Paul Kirk, Kansas City Baron of Barbecue
Where can you show up for world-class barbecue, stick around for the
blues, and shut the place down waxing poetic with some pretty colorful
characters? At the Dinosaur Bar-B-Que, of course, the Syracuse-based
honky-tonk rib joint known far and wide by bikers, blues musicians, and
barbecue aficionados. This first-ever barbecue restaurant cookbook
features more than 100 flavor-packed recipes, from starters through
desserts, guaranteed to get your motor running. Join the Spiceman, John
Stage, and his co author, Nancy Radke, on a journey into the world of
low and slow barbecue and fast and furious grillin’. In Dinosaur Bar-BQue: An American Roadhouse, you’ll learn the secrets to the Dinosaur’s
succulent pit-smoked specialties—like Dinosaur Bar-B-Que Ribs and
Home-Style Pulled Pork—in recipes you can cook up in your own
backyard. John also shows you how to take traditional BBQ sauce and rev
it up to create tempting dishes you can make in a flash: • Honky-Tonk
Pot Roast • Black & Blue Pan-Seared Beef Tenderloins • Drunken Spicy
Shameless Shrimp with Brazen Cocktail Sauce • Grill-Smoked Salmon
with ChileLime Booster Sauce • Pan-Fried Pork Medallions with Creole
Honey-Mustard Sauce • Oven-Roasted Mojito Chicken John even reveals
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the secret recipes for his famous homemade sides, desserts, and Honey
Hush Cornbread. So . . . Grab that way-too-clean apron off its hook and
get ready to flip, slop, slather, and slide your way to barbecue heaven.
After all, it ain’t barbecue ’til you get some on you!
Bbq Blueprint - Bill West 2016-05-25
Do you want to impress family and guests with your barbecuing skills?
There's nothing better, on a warm and sunny afternoon, than meat slowly
cooking on a barbecue. Gathering family and friends around to share in
your masterfully prepared feast is one of the great pleasures of
summertime. Do you want to be able to cook perfect barbecue, every
single time you light the charcoal? We reveal the essential Pitmasters
recipes and techniques most used by both backyarders and competition
teams. This is more than just a cook book. Sometimes the secret is more
in the technique than the ingredients. Many of us just throw items onto a
grill and hope for the best. With one click you'll have easy to read, step
by step, tricks in time to grill tonight, with The BBQ Blueprint. Where
can you find the secrets of successful barbecuing? In this innovative
barbecue book we go behind the scenes at the world's most popular BBQ
pits. You'll read details about Scott's BBQ and see inside the smoke
house. Plus, learn about the underground charcoal roasting chutes at
Charlie Vergos' Rendezvous in Memphis (and get secrets behind the
recipes). We help you to understand the tips and techniques required for
perfect food, including: Over 50 fool proof and tested barbecue recipes
Dozens of crisp foodie photos and illustrations The easy step by step
guide to whole hog cooking A curated collection of regional sauce
recipes to return to for a lifetime Learn the guaranteed Pitmaster's trick
for a beautiful smoke ring Understanding Dutch Oven temperature
control Time savers, tricks, secrets and shortcuts If you are venturing
into new and unfamiliar areas of live fire cooking you will not be alone!
Author Bill West and The BBQ Blueprint will be with you every step of
the way to help walk you through the entire delicious and fun process.
It's a book about learning, enjoying and above all, sharing. Get The BBQ
Blueprint now and you will also get exclusive access to our downloadable
cook's log for home and competition, a BONUS Sauces and Sides
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eCookbook, plus an additional free PDF pro competition gear checklist.
The Complete Summer Cookbook - America's Test Kitchen 2020-04-21
The only cookbook you'll need during the year's warmest months A hot
day and hanging over your stove were never meant to be. When fresh
produce beckons but you haven't much energy to respond, these recipes
help you settle into a more relaxed kind of cooking designed to keep you
and your kitchen cool. Untether yourself from the oven with make-ahead
meals best served cold (or at room temp), like Poached Salmon with
Cucumber and Tomato salad and Tzatziki. Fix-and-forget recipes like
North Carolina-Style Pulled Pork made in the electric pressure cooker
won't steam up the kitchen. Equally easy are dinner salads; we've got
enough to keep them interesting and varied, from Shrimp and White
Bean Salad with Garlic Toasts to Grilled Caesar Salad. Barely more effort
are fresh summer recipes requiring the briefest stint in a pan, such as
Beet and Carrot Noodle Salad with Chicken or Braised Striped Bass with
Zucchini and Tomatoes. Ready to take the party outside? You'll find all
you need for casual patio meals prepared entirely on the grill (from meat
to veggies, even pizza). Throw a fantastic cookout with easy starters,
frosty drinks, and picnic must-haves like Picnic Fried Chicken, Classic
Potato Salad, and Buttermilk Coleslaw. Visited the farmers' market? Find
ideas for main dishes as well as sides inspired by the seasonal bounty,
plus the best fruit desserts worth turning on the oven for. To end your
meal on a cooler note, turn to a chapter of icebox desserts and no-bake
sweets.
The Wood Pellet Smoker and Grill Cookbook - Peter Jautaikis 2016-05-17
TIPS, TRICKS, AND SECRETS FOR USING A WOOD PELLET SMOKER
TO ENHANCE THE FLAVOR OF EVERYTHING, FROM MEATS AND
SEAFOOD TO VEGGIES AND BAKED GOODS What’s the best way to
infuse your barbecue fixings with that quintessential, smoky flavor? This
book explains everything you need to know—picking the right pellet
flavors, maximizing the potential of your smoker-grill, and mastering
cold-smoke and slow-roast techniques. Packed with step-by-step photos
and helpful tips, The Wood Pellet Smoker and Grill Cookbook serves up
spectacularly delicious dishes, including: • Cajun Spatchcock Chicken •
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Teriyaki Smoked Drumsticks • Hickory New York Strip Roast • TexasStyle Brisket • Alder Wood–Smoked Trout • St. Louis–Style Baby Back
Ribs • Cured Turkey Drumsticks • Bacon Cordon Bleu • ApplewoodSmoked Cheese • Peach Blueberry Cobbler
Fish & Shellfish, Grilled & Smoked - Karen Adler 2002-03-28
Barbecue and grilling pros Karen Adler and Judith Fertig offer 300 varied
recipes for grilling and smoking nearly every variety of fish and shellfish,
from amberjack to whitefish. Recipes, which include apple cider-smoked
trout with horseradish cream and fresh corn and smoked clam cakes with
ancho chile sauce, are supplemented by information-packed tips and
guidance, such as an overview of different oyster varieties in North
America and guidelines for healthy grilling and smoking. Chapters on
marinades, rubs, sauces, and side dishes help readers build sumptuous,
complete meals. Recipes include: Grilled Tuna with Fresh Peach and
Onion Relish Salmon with Tunisian Spiced Vegetables Teriyaki StirGrilled Mahimahi Tequila-Lime Grilled Shrimp Latin Lover's Grilled Baby
Squid Balsamic Smoked Haddock Apple Cider-Smoked Trout with
Horseradish Cream Fresh Corn and Smoked Clam Cake with Ancho Chili
Sauce Smoked Scallops with Citrus Vinaigrette Orange and Red Onion
Salad Parmesan-Crusted Tomatoes
Food by Fire - Derek Wolf 2021-05-25
Food by Fire, based on the popular blog and Instagram Over the Fire
Cooking, covers everything from easy wins for live fire grilling beginners
to unique techniques from around the world.
Pit Boss Wood Pellet Grill & Smoker Cookbook 2021 - Ruby Kolb
2021-01-21
Are you looking for ways to improve your outside cooking assortment and
surprise your loved ones with some delicious grilled and smoked meats?
Maybe you already feel tired of cooking the same food the same way over
and over again? Or maybe you just got your brand new Traeger Grill &
Smoker, and now you are looking for proven recipes to test it out? If you
answered "Yes" to at least one of these questions, please read on... You'll
be delighted to find that most of the ingredients used in the recipes can
be found at your local grocery store, and can satisfy your appetite and fit
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your budget. In this book you will find: - How to use your Pit Boss - Tips
and tricks for the perfect BBQ - Easy and Easy to find recipes - The right
pellet for the best BBQ - Perfect grilling/smoking recipes for any
occasion - And much more! And even if you don't have any cooking skills
yet, or never tried to grill or smoke food before, don't worry. This book
will take you from wherever you are at right now and lead you through
every single step!
The Ultimate Burger - America's Test Kitchen 2019-04-30
Achieve burger greatness, with updated classics, regional favorites,
homemade everything (from meat blends to pretzel buns), and craftburger creations, plus fries and other sides, and frosty drinks. What is
the "ultimate" burger? Ask that question and you will ignite an
enthusiastic debate about meats, cooking methods, degree of doneness,
bun types, condiments, toppings, and accompaniments. The Ultimate
Burger has the best answer to all of these questions: The ultimate burger
is what you want it to be. And America's Test Kitchen shows you how to
get there. Craving an all-American beef burger? We've got 'em: steak
burgers, double-decker burgers, and easy beef sliders. Travel beyond
beef, with options for turkey, pork, lamb, bison, salmon, tuna, and shrimp
burgers before exploring the world of meat-free burgers, both vegetarian
and vegan. Then it's go for broke, featuring out-of-this-world creations
like a Surf and Turf Burger, Loaded Nacho Burger, Grilled Crispy OnionRanch Burger, and Reuben Burger. You want sides with that? The sides
chapter covers the crunchiest kettle chips, the crispiest French fries, and
the creamiest coleslaws, and we've even thrown in some boozy
milkshakes and other drinks to help everything go down just right. We
even guarantee bun perfection with all sorts of homemade buns to
lovingly cradle your juicy patties. And we reveal the ATK-approved storebought buns, ketchups, mustards, and relishes to complement your
burger, along with recipes for plenty of homemade condiments like
Classic Burger Sauce, Quick Pickle Chips, and Black Pepper Candied
Bacon to mix and match with the recipes.
The BBQ Book - DJ BBQ 2014
Jamie has personally chosen his favourite subjects for this Food Tube
master-of-the-grill-foolproof-recipes-top-rated-gadgets-gear-ingredients-plus-clever-test-kitchen-tips-fascinating-food-science

series, DJ BBQ's BBQ recipes fulfil Jamie's high food standards of quality,
flavour and fun. DJ BBQ's top BBQ set up advice, cooking techniques and
collection of exciting barbeque recipes will transform your barbeque
from entertaining to catertaining. Goodbye sad burnt sausages, hello
Bodacious Burgers and Rad Rum Ribs! DJ BBQ's smokin' hot recipes
include: Cherry-wood smoked chicken, Bodacious burgers and Classic
Texan brisket, as well as Candied pork tenderloin, Kick-ass fish tacos and
Grilled tomato slabs.
Meat Illustrated - America's Test Kitchen 2020-10-27
2021 IACP Award Winner in the General Category Increase your meat
counter confidence with this must-have companion for cooking beef,
pork, lamb, and veal with more than 300 kitchen-tested recipes. Part
cookbook, part handbook organized by animal and its primal cuts, Meat
Illustrated is the go-to source on meat, providing essential information
and techniques to empower you to explore options at the supermarket or
butcher shop (affordable cuts like beef shanks instead of short ribs,
lesser-known cuts like country-style ribs, leg of lamb instead of beef
tenderloin for your holiday centerpiece), and recipes that make those
cuts (72 in total) shine. Meat is a treat; we teach you the best methods
for center-of-the-plate meats like satisfying Butter-Basted Rib Steaks
(spooning on hot butter cooks the steaks from both sides so they come to
temperature as they acquire a deep crust), meltingly tender Chinese
Barbecued Roast Pork Shoulder (cook for 6 hours so the collagen melts
to lubricate the meat), and the quintessential Crumb-Crusted Rack of
Lamb. Also bring meat beyond centerpiece status with complete meals:
Shake up surf and turf with Fried Brown Rice with Pork and Shrimp.
Braise lamb shoulder chops in a Libyan-style chickpea and orzo soup
called Sharba. Illustrated primal cut info at the start of each section
covers shopping, storage, and prep pointers and techniques with clearly
written essays, step-by-step photos, break-out tutorials, and hundreds of
hand-drawn illustrations that take the mystery out of meat prep (tie
roasts without wilderness training; sharply cut crosshatches in the fat),
so you'll execute dishes as reliably as the steakhouse. Learn tricks like
soaking ground meat in baking soda before cooking to tenderize, or pre6/11
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roasting rather than searing fatty cuts before braising to avoid stovetop
splatters. Even have fun with DIY curing projects.
Project Smoke - Steven Raichlen 2016-05-10
How to smoke everything, from appetizers to desserts! A complete, stepby-step guide to mastering the art and craft of smoking, plus 100
recipes—every one a game-changer –for smoked food that roars off your
plate with flavor. Here’s how to choose the right smoker (or turn the grill
you have into an effective smoking machine). Understand the different
tools, fuels, and smoking woods. Master all the essential techniques: hotsmoking, cold-smoking, rotisserie-smoking, even smoking with tea and
hay—try it with fresh mozzarella. Here are recipes and full-color photos
for dishes from Smoked Nachos to Chinatown Spareribs, Smoked Salmon
to Smoked Bacon-Bourbon Apple Crisp. USA Today says, “Where there’s
smoke, there’s Steven Raichlen.” Steven Raichlen says, “Where there’s
brisket, ribs, pork belly, salmon, turkey, even cocktails and dessert, there
will be smoke.” And Aaron Franklin of Franklin Barbecue says, “Nothin’
but great techniques and recipes. I am especially excited about the
smoked cheesecake.” Time to go forth and smoke. “If your version of
heaven has smoked meats waiting beyond the pearly gates, then
PROJECT SMOKE is your bible.” —Tom Colicchio, author, chef/owner of
Crafted Hospitality, and host of Top Chef “Steven Raichlen really nails
everything you need to know. Even I found new ground covered in this
smart, accessible book.” —Myron Mixon, author and host of BBQ
Pitmasters, Smoked, and BBQ Rules
Good Housekeeping Ultimate Grilling Cookbook - Good
Housekeeping 2018-05
Avid grillers know to turn to Good Housekeeping for scrumptious dishes
that come out perfectly every time--and this ultimate guide features
everything from a Green Chile Cheeseburger and Quick Chicken Kabobs
to Sweet and Soy-Scallion Flank Steak, Mexican Grilled Corn, and sauces
and marinades. Each chapter includes a primer on basic skills and there
are plenty of proven tips from the Good Housekeeping Test Kitchen and
ideas for variations and potential pairings.
The Complete Barbecue Cookbook - Jane Smith 2021-11-02
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The Four Fundamentals of Smoking - Chris Sussman 2021-05-25
The Simplest Way to Cook Better BBQ With Techniques for Traeger®,
Weber® and Big Green Egg® Smokers For many, learning how to cook
great BBQ is a journey that spans years and even decades—often
including cooking a lot of bad BBQ along the way. Wouldn’t it be nice to
have a pit master right there in your backyard to coach you through each
cook to achieve perfectly tender, juicy meat every single time? Chris
Sussman is here to help. During his own BBQ journey, Chris discovered
that four fundamental principles have the most impact on whether the
meat comes out tasting succulent, tender and pleasantly smokey, or dry,
rubbery and bland. These are 1) building the right fire with the right
fuel; 2) controlling humidity to infuse smoke flavor throughout the meat;
3) managing the ideal “BBQ Zone” temperature range on the three most
popular brands of smokers and 4) recognizing the visual and touch cues
that indicate when the meat is ready to pull from the smoker (hint: it’s
about way more than cooking to a certain internal temperature).
Understand and properly execute the nuances of each step, and you will
be able to get the results you want with each cook. Chris will show you
how. Packed with photographs, tutorials, pro tips, helpful reference
charts and a complete illustrated tutorial that walks you step by step
through a whole packer brisket, this book has the answers to all of your
BBQ questions. Chris also shares 50 simple yet unique recipes (and a
full-page photograph for each one) to showcase these principles at work
in delicious ways. Featured recipes include Bourbon-Glazed Smoked
Baby Back Ribs, North Carolina–Style Pulled Pork, Pork Belly Burnt Ends
Sichuan-Style, “No Wrap” Smoked Beef Short Ribs and Habanero and
Mango–Glazed Chicken Wings. Bring this book out to your smoker, and
enjoy the journey.
The Brisket Chronicles - Steven Raichlen 2019-04-30
Grill master Steven Raichlen shares more than 60 foolproof,
mouthwatering recipes for preparing the tastiest, most versatile, and
most beloved cut of meat in the world—outside on the grill, as well as in
the kitchen. Take brisket to the next level: ’Cue it, grill it, smoke it,
braise it, cure it, boil it—even bake it into chocolate chip cookies. Texas
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barbecued brisket is just the beginning: There’s also Jamaican Jerk
Brisket and Korean Grilled Brisket to savor. Old School Pastrami and
Kung Pao Pastrami, a perfect Passover Brisket with Dried Fruits and
Sweet Wine, even ground brisket—Jakes Double Brisket Cheeseburgers.
In dozens of unbeatable tips, Raichlen shows you just how to handle,
prep, and store your meat for maximum tenderness and flavor. Plus
plenty more recipes that are pure comfort food, perfect for using up
leftovers: Brisket Hash, Brisket Baked Beans, Bacon-Grilled Brisket
Bites—or for real mind-blowing pleasure, Kettle Corn with Burnt Ends.
And side dishes that are the perfect brisket accents, including slaws,
salads, and sauces.
Master the Wood Pellet Grill - Andrew Koster 2019-11-26
Master your wood pellet grill--become a smokin' sensation Burgers and
dogs are just fine for backyard get-togethers, but if you want to heat
things up and become the grilling and smoking legend of the
neighborhood, pick up Master the Wood Pellet Grill. Things really get
cooking when you perfect the art of smoking any type of meat with this
pellet grill cookbook. This goes way beyond a basic pellet grill cookbook.
Learn unique methods to heighten the flavors of some of your favorite
meats, like using mustard as a binder for ribs, reverse searing on tri-tip,
and rubbing seasoning under the skin of turkey and chicken. This pellet
grill cookbook includes: Quality and quantity--Discover ways this pellet
grill cookbook will make all of your dishes stand out with homemade rubs
and marinades. T.L.C.--Find out how to select, prepare, rest, and cook
your preferred cuts of meat. Troubleshooting--Check out this section in
your pellet grill cookbook for answers to issues like unwanted
temperature swings, igniter trouble, and the loss of fire while in smoke
setting. If you're looking for the tastiest recipes for your favorite meats,
get this pellet grill cookbook--it's smoking!
Honey & Co. - Itamar Srulovich 2015-05-05
Named Cookbook of the Year by the Sunday Times (UK) Fortnum &
Mason Food & Drink Awards Cookery Book of the Year 2015 The Guild of
Food Writer's (UK) Award Winner for Best First Book "Honey & Co.'s
food--taking its cue from generations of dedicated home cooks--captures
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everything that is generous, hearty, and delicious in the Middle East."-Yotam Ottolenghi After falling in love through their shared passion for
food, Itamar Srulovich and Sarit Packer launched Honey & Co., one of
London's hottest new restaurants, in 2012. Since opening the doors, they
have created exquisite dishes, delectable menus, and an atmosphere
that's as warm, inviting, and exotic as the food they serve. Recipes
include spreads and dips, exquisitely balanced salads, one-pan dishes,
simple fragrant soups, rich Persian entrees, the tagines of North Africa,
the Sofritos of Jerusalem, and the herb-infused stews of Iran. HONEY &
CO. brings the flavors of the Middle East to life in a wholly accessible
way, certain to entice and satisfy in equal measure.
Foolproof BBQ - Genevieve Taylor 2021-04-15
Everyone loves to get the barbecue out on a sunny day – but how often
do you end up with blackened steak, raw chicken, or collapsing veggie
kebabs? Never fear – Genevieve Taylor, BBQ and live-fire expert and
cook, is here to solve all your barbecue problems with 60 foolproof
recipes to make your summer party a sizzling success! With clear, simple
instructions on how to set up your barbecue for failsafe cooking, what
fuel to use, and how to prepare your food, Foolproof BBQ makes outdoor
cooking a breeze.
Charcoal - Josiah Citrin 2019-05-14
California-cool grilling wisdom from one of the most renowned chefs in
Los Angeles. Josiah Citrin is one of the biggest names in the L.A. food
world and his restaurant, Mélisse, is a temple for fine dining. But his hot
new restaurant, Charcoal Venice, is devoted to the kind of cooking he
does at home for his friends and family--backyard cookouts where a pile
of coals and seasonal ingredients are all a home cook needs to create an
unforgettable meal. In Charcoal, Citrin presents completely fresh ways to
cook with fire and charcoal, not only grilling over the coals, but cooking
inside them and finding inventive methods for searing and smoking.
Whether Citrin's grilling barbecue classics like J1-Marinated Skirt Steak
and Salt-Baked Whole Maine Lobster or West Coast-inspired vegetable
sides like his signature Cabbage Baked in Embers, charcoal is the
dynamic center of this cookbook. Unlike other grilling books, vegetables
8/11

Downloaded from mccordia.com on by guest

get equal billing with meat. For Citrin, the color, texture, and flavors of
vegetables are endlessly inspiring. With almost 100 recipes for savory
main dishes and sides, as well as desserts and even cocktails, Charcoal
shows that the satisfaction of smoky flavor and a good char knows no
bounds. It is a celebration of the universal human craving to gather
together and cook over a live fire.
Sous Vide BBQ - Greg Mrvich 2018-03-27
Learn to make no-fail, mind-blowing barbeque with your sous vide in this
cookbook full of tips, techniques, and recipes. Packed with helpful photos
and step-by-step tutorials, this book shows how to use your sous vide’s
precision temperature control to cook moist, flavorful meats every time.
Then it goes further. Author Greg Mrvich reveals his proven techniques
and secret tricks for juicy, tender meat with a crispy, caramelized bark
and perfect, smoky flavor. With options for finishing outside in your
smoker or on the grill, the book’s fifty recipes cover everything from
backyard classics to gourmet creations, including: •Barbecue Beef
Brisket •Cedar-Plank Chicken Breast •Carne Asada Tacos
•Mediterranean Lamb Kebabs •Turkey Skillet Stew •Seared Wasabi
Ginger Crusted Tuna •Santa Maria Tri-Tip
Master of the Grill - America's Test Kitchen 2016-04-26
Part field guide to grilling and barbecuing and part cookbook, Master of
the Grill features a wide variety of kitchen-tested recipes for meat,
poultry, seafood, vegetables, pizza, and more. These are the recipes
everyone should know how to make— the juiciest burgers, barbecue
chicken that’s moist not tough, tender grill-smoked pork ribs, the
greatest steak (and grilled potatoes to serve alongside). Regional
specialties are included, too—learn how to make Cowboy Steaks,
Alabama BBQ Chicken, and Kansas City Sticky Ribs. Colorful
photography captures the beauty of the recipes and step-by-step shots
guide you through everything you need to know. A section on grilling
essentials covers the pros and cons of gas and charcoal grills and which
might be right for you, as well as the tools you’ll use with them— such as
grill brushes, tongs, vegetable baskets, and wood chips and chunks.
From the Trade Paperback edition.
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The Chicken Bible - America's Test Kitchen 2021-02-02
Poultry enthusiasts unite! ATK has you covered from the basic to the
spectacular with 500 recipes that deliver low-key dinners, game-day
favorites, simple sandwiches, special-occasion showstoppers, and
beyond. You can call chicken a lot of things. Blank canvas, weeknight goto, lean protein, we've heard it all. But boring? That's where we draw the
line. Sure, it might have started to feel a bit redundant. But that's not the
chicken's fault. ATK is here with the inspiration you need. It's time those
chicken pieces in your freezer got the respect they deserve. Chicken is
the go-anywhere, eat-with-anything, highly transformable crowd favorite
that always fills the bill. Find exactly what you're looking for (and more!)
with a wide breadth of themed chapters, including Easy Dinners, Classic
Braises, Breaded and Fried, Pasta and Noodles, Savory Pies and
Casseroles, and appliance-specific recipes. There's even a dedicated
chapter of recipes for cooking for two. And with an introduction detailing
how to prep any chicken part, from pounding breasts and preparing
cutlets, to whole bird skills like butterflying or breaking down a chicken,
you'll be a poultry pro in no time. Cozy up to succulent roast chickens
with sauces made from pan drippings, sink your teeth into the crispiest,
crunchiest fried chicken you've ever had, try your hand at sous vide for
unbelievably moist chicken, or fire up the grill for anything from kebabs
to beer can chicken. Feel like wingin' it? Us too. Our favorite is our
game-changing Korean Fried Chicken Wings, double-fried so they stay
extra-crispy under their blanket of spicy, salty, slightly-sweet sauce. With
over 500 recipes, you could eat chicken every night and never tire of it.
(And yes, that's a challenge.)
Taste of Home: Grill It! - Taste Of Home 2010-05-06
77% of all Americans own an outdoor grill , and with more people
cooking at home these days, grilling and barbecuing are on the rise.
Taste of Home Grill It! offers over 300 family-favorite recipes assembled
from the Taste of Home magazine. Over 300 full-color photographs
showcase many of the finished dishes, along with a sidebar that identifies
the source of the recipe plus a short anecdote or family remembrance.
Helpful grids on Marinating Meat, Preventing Flare-ups, Cleanup Tips,
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and more are scattered throughout to assure perfect meals. Plus some
recipes provide Nutritional Analysis and Diabetic Exchanges, indicating
which recipes use less fat, sugar, and salt to help maintain a healthy diet.
Put on your apron and mitt and try one of these: Steak and Portobello
Sandwiches Barbecue Jack Chicken Ribs with a Kick Sweet Mustard
Chops Grilled Asparagus Pizzas Sweet and Spicy Roasted Corn Chocolate
Panini Gingered Pumpkin Custard Whether you're a novice outdoor cook
or an aspiring grill master, this collection of one of North America's
favorite pastimes will be your guide to foolproof grilling and barbecuing.
The Grilling Book - Adam Rapoport 2013-05-14
Features over three hundred fifty recipes for the grill, including
rosemary-basted chicken, Yucatâan-style pork chops, and corn with
hoisin-orange butter.
How to Grill - Steven Raichlen 2011-11-01
Now Steven Raichlen's written the bible behind the Barbecue! Bible. A
full-color, photograph-by-photograph, step-by-step technique book, "How
to Grill" gets to the core of the grilling experience by showing and telling
exactly how it's done. With more than 1,000 photographs and lively
writing, here are over 100 techniques, from how to set up a three-tiered
fire to how to grill a prime rib, a porterhouse, a pork tenderloin, or a
chicken breast. There are techniques for smoking ribs, cooking the
perfect burger, rotisserieing a whole chicken, barbecuing a fish; for
grilling pizza, shellfish, vegetables, tofu, fruit, and s'mores. Bringing the
techniques to life are over 100 all-new recipes -- Beef Ribs with Chinese
Spices, Grilled Side of Salmon with Mustard Glaze, Prosciutto-Wrapped,
Rosemary-Grilled Scallops -- and hundreds of inside tips.
The Science of Good Cooking - Cook's Illustrated 2012-10-01
Master 50 simple concepts to ensure success in the kitchen. Unlock a
lifetime of successful cooking with this groundbreaking new volume from
the editors of Cook's Illustrated, the magazine that put food science on
the map. Organized around 50 core principles our test cooks use to
develop foolproof recipes, The Science of Good Cooking is a radical new
approach to teaching the fundamentals of the kitchen. Fifty unique
experiments from the test kitchen bring the science to life, and more
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than 400 landmark Cook's Illustrated recipes (such as Old-Fashioned
Burgers, Classic Mashed Potatoes, andPerfect Chocolate Chip Cookies)
illustrate each of the basic principles at work. These experiments range
from simple to playful to innovative - showing you why you should fold
(versus stir) batter for chewy brownies, why you whip egg whites with
sugar, and why the simple addition of salt can make meat juicy. A
lifetime of experience isn't the prerequisite for becoming a good cook;
knowledge is. Think of this as an owner's manual for your kitchen.
Weber's Greatest Hits - Jamie Purviance 2017-04-25
All Killer, No Filler: The Absolute Best Weber Recipes Ever Published, in
One Amazing Collection For decades, Weber grills have set the standard
for backyard grills, and Weber’s cookbooks have delighted grilling
enthusiasts. But out of more than 2,000 total recipes for every kind of
dish, which ones are the very best of the best? In the ultimate gift for
every griller, from beginner to veteran, Weber rated, debated, and
curated its entire recipe collection, with help from its most enthusiastic
fans. Here in one gorgeous package are the ultimate go-to recipes for
every occasion. The book includes all-new photography, fun stories from
Weber’s rich and often hilarious history, and special features such as the
Top Ten Grilling Dos and Don’ts. Whether building a better burger or
smoking competition-worthy ribs, Weber fans will delight in these classic
standards and contemporary inspirations.
The Best Simple Recipes - America's Test Kitchen 2018-11-06
The Best Simple Recipes offers more than 200 full-flavored easy-toprepare recipes that can be on the table in 30 minutes or less in an easyto-read paperback format. Just because time is short, it doesn't mean you
have to settle for a can of soup or a sandwich for dinner, or making one
of the many boring and flavorless fast recipes (which often aren't even as
fast as they promise). Our test cooks have created more than 200 recipes
that keep the ingredients and cooking time to a minimum and offer tons
of flavor and plenty of variety. By combining steps, minimizing pans, and
employing a little test kitchen trickery, our test cooks have made
naturally fast recipes even faster, and they've made recipes that
traditionally take hours ready for the table in half an hour. And while
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they used a minimum of ingredients, one thing they didn't minimize was
flavor.
Diva Q's Barbecue - Danielle Bennett 2016-04-26
Diva Q, host of the hit TV show BBQ Crawl, brings us her backyard
barbecue recipes, with more than 185 grilling favorites for absolutely
everyone. Diva Q's (aka Danielle Bennett's) backyard barbecue book is
packed with simple recipes for casual, down-to-earth family food. Get
started with the six recipes you need to know most, then move to
chapters on appetizers, pork, bacon (Diva Q's claim to fame), beef, fowl,
seafood, sides, salads, slaws, breads and desserts, that take you from the
basics to the best the barbecue world has to offer. Plenty of meatless
options are included, including Portobello-Cheddar Burgers, Smokin'
Good Sweet Potatoes with Bourbon Butter and The Ultimate Mac and
Cheese. With more than just recipes, Diva Q takes all the guesswork out
of grilling for you, with guidance on everying from getting great char
marks, to picking the right meat--and even points you to her YouTube
videos online for extra help. If it's got anything to do with barbecue, Diva
Q has got you covered! Diva Q's Barbecue is an indispensable book for
every backyard barbecuer, and the perfect companion when cooking for
a crowd. So fire up the grill and invite your friends over--because life's
too short for bad barbecue!
The Complete Salad Cookbook - America's Test Kitchen 2021-04-27
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Discover your inner salad genie with this creative cookbook. Over 230
recipes, ingredient information, and tips, make this the only cookbook
you'll ever need to make innovative, stunning, and satisfying salads.
What does salad have the potential to be? An exciting mix of color,
crunch, and flavor: Peaches over silken burrata; oil spiced with curry
leaves on crunchy carrots flavored with lime and cilantro; Southwest
Beef Salad with Cornbread Croutons. Explore the creative possibilities of
salads, learn how to build and layer unique flavor combinations and
embrace ingredients from barley, octopus, and miso to radiccchio,
pattypan squash, and pears. These ATK dishes will be the star of the
table. Our recipes feature salads like Pea Green Salad with Warm
Apricot-Pistachio Vinaigrette and Tomato Salad with Steak Tips as well
as Crispy Eggplant Salad, and riffs on classics: Caesar salad with grilled
romaine or pasta salad with One-Pot Pasta Salad with Chicken (and
tomatoes, olives, pepperoncini, green beans, arugula, feta). Sidebars
highlight surprising salad ingredients such as couscous, purslane, curry
powder, and radicchio. You'll also acquire ideas and inspiration to
assemble your own salads in The Architecture of a Green Salad, with
great tips on mixing and matching ingredients, flavors, and textures. The
Salad Bar chapter equips you with an assortment of dressings, toppings,
infused oils, and spice blends like za'atar. This is the cookbook you pull
out when you want inspiration for dinner and a feast for the eyes.
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