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WHAT DO YOU WANT TO EAT TODAY?

BEEF

Onglet with Chive & Black Pepper Béarnaise 40

Ribeye Tagliata with Parmesan, Rocket & Balsamic 46

Shredded Smoked Beef Sandwich 70

Onion & Cheese Smash Burgers 108

Spiced Steak Skewers with Fava Dip & Feta 154

Bavette ‘Matambre’ with Chimichurri 172

Smoked Beef Moussaka 201

Smoked Red Wine Beef Short Ribs with Mojo Picón Sauce 206

Winter-Spiced Beef Stew with Stilton Dumplings 203

Steak & Eggs Breakfast Tacos with Salsa Macha 224

CHICKEN

Sticky Chicken with Pine Nuts & Mint 28

Lemon Roast Chicken with Garlic & Basil Gravy & Hasselback New Potatoes 76

Grilled Chicken Sandwich with a Spanish Vibe 110

Cardamom & Black Pepper Chicken Skewers with Green Yogurt 113

Garlic & Balsamic Chicken with Tomato & Basil Dressing 146

Smoked Chicken & Avocado Caesar 150

Peanut Wings with Lime Chilli Dipping Sauce 165

Gai Yang Chicken with Tamarind Dipping Sauce & Mango Salad 168

Chicken Drumsticks Za’atar with Chopped Salad & Tahini Dressing 178

Grilled Chicken Adobo 182

Pamplona de Pollo 190

Spatchcock Chicken with Harissa 192

LAMB

Smoked Lamb Shoulder with Cumin & Pomegranate Molasses 52

Lamb Steaks with Watercress & Black Olive Pesto 104

Herby Lamb Chops with Warm Bean Tomato Salad 118

Coriander Lamb Skewers with Asparagus & Green Hummus 128

Lamb Koftas with Butternut Curry Gravy 158

Lamb Steaks with Fennel, Pearl Barley & Mustard Butter 161

Coffee-Rubbed Lamb Fillet with Spinach Polenta & Roast Tomatoes 175

Spiced Lamb Shanks with Tomato Orzo 194

Shepherd’s Pie 246

PORK

Pork Skewers with Lemongrass & Star Anise, & Grilled Pak Choi 23

Smoked Spare Ribs with Vinegar Mop Sauce & Corn Slaw 64

Sausage & Courgette Skewers with BBQ Sauce Glaze 88

Pork Frites with Soy, Ginger & Garlic Butter 126

Gammon Steaks with Whiskey Butter Sauce & Grilled Spring Onion Champ 136

Juniper & Sage Pork Chops with Roast Figs 138

‘Vindaloo’ Pork Skewers with Tamarind Date Chutney 140

Albóndigas with Green Pepper Picada 145

Slow-Roast Pork Shoulder with Fennel, Bay & Lemon 196

Crackling Belly Ribs 198

Smoked Sausage Sarnie with Red Onion, Black Pepper & Caraway Relish 216

Sopaipillas with Smoky Pebre & Chorizo (‘So-pie-pee-yahs’) 223

Sausage Rolls with Spiced Tomato Relish 232

FISH & SEAFOOD

Trout Fillet with Horseradish Crumb & Sour Cream Sauce 34

Scallops with Sweet Chilli Butter 90

Garlic Courgettes with Prawns, Chilli & Mint 96

Spiced Mackerel Toasties 100

Prawn Bành Mí with Lime Leaf Butter & Carrot Pickle 106

Grilled Prawns & Tenderstem with ‘Baconaise’ 122

Cod Loin Fillets with Brown Butter Sauce 125

Whole Grilled Bass with Salsa Verde 133

Hot-smoked Trout with Bubble & Squeak 220

VEGETABLES

Smoked Cauliflower with Harissa Butter & Turmeric Yogurt 58

Grilled Corn with ‘Nduja Butter & Manchego 93

Baked Feta with Pumpkin Seeds, Honey & Crispy Cumin Pittas 94

Mushroom Shawarma 99

New Potato Skewers with Melty Cambozola 102

Grilled Aubergine with Whipped Goat’s Cheese, Orange Zest & Pumpkin Seeds 114

Grilled Apricot, Halloumi & Couscous Salad 120

Smoky Aubergine & Pepper Salad 130

Masala Corn Salad with Grilled Paneer 142

Charred Leeks with Sizzling Butter Beans & Eggs 148

Smoked Squash Dip with Spicy Chickpeas 134

Slow-Grilled Sweet Potato with Dried Herb Chimichurri 157

Smoked Tomatoes with Garlic Labneh, Anchovies & Croutons 166

Smoked Honey Carrots with Burrata, Dukkah & Olives 170

The Sexiest Aubergine Alive! 180

Greek-ish Stuffed Vegetables 186

Hasselback Butternut with Smoky Tomato Sauce 184

Grilled Red Cabbage with Mushroom Tarragon Mayonnaise 188

Purple Sprouting & Tomato Gratin 228

Smoked Mushroom & Squash Wellington 244

ROASTS (WHOLE JOINTS / FISH FOR SHARING)

Lemon Roast Chicken with Garlic & Basil Gravy & Hasselback New Potatoes 76

Whole Grilled Bass with Salsa Verde 133

Bavette ‘Matambre’ with Chimichurri 172

Spatchcock Chicken with Harissa 192

Slow-Roast Pork Shoulder with Fennel, Bay & Lemon 196

Crackling Belly Ribs 198

Smoked Red Wine Beef Short Ribs with Mojo Picón Sauce 206

CHEESE / DAIRY

New Potato Skewers with Melty Cambozola 102

Grilled Aubergine with Whipped Goat’s Cheese, Orange Zest & Pumpkin Seeds 114

Grilled Apricot, Halloumi & Couscous Salad 120

Masala Corn Salad with Grilled Paneer 142

Smoked Honey Carrots with Burrata, Dukkah & Olives 170

Smoked Mushroom & Squash Wellington 244

SALADS

Grilled Aubergine with Whipped Goat’s Cheese, Orange Zest & Pumpkin Seeds 114

Grilled Apricot, Halloumi & Couscous Salad 120

Smoky Aubergine & Pepper Salad 130

Masala Corn Salad with Grilled Paneer 142

Charred Leeks with Sizzling Butter Beans & Eggs 148

Smoked Chicken & Avocado Caesar 150

Smoked Tomatoes with Garlic Labneh, Anchovies & Croutons 166

Smoked Honey Carrots with Burrata, Dukkah & Olives 170

BAKING / SWEET STUFF

Skillet Focaccia with Ham & Cheese 82

Grilled Nectarines with Rose Syrup, Yogurt & Almonds 210

French Toast with Roast Cherries & Pistachios 212

Bacon & Tomato Cornbread 215

Oat & Nut Pancakes with Grilled Cinnamon Apples 218

Sausage Rolls with Spiced Tomato Relish 232

Freeform Fruit & Nut Pie 234

Roast Orange & Cardamom Cake 237

Smoky Pigs-in-Blanket Toad-in-the-Hole 241

Chocolate & Hazelnut Torte with Grilled Whiskey Pears 242

Smoked Mushroom & Squash Wellington 244

SNACKS / MEZZE / TAPAS / STARTERS

Grilled Corn with ‘Nduja Butter & Manchego 93

Baked Feta with Pumpkin Seeds, Honey & Crispy Cumin Pittas 94

Smoky Aubergine & Pepper Salad 130

Smoked Squash Dip with Spicy Chickpeas 134

Peanut Wings with Lime Chilli Dipping Sauce 165

Sopaipillas with Smoky Pebre & Chorizo (‘So-pie-pee-yahs’) 223

Two Bar Snacks:

Chilli Lime Leaf Cashews 253

Piggy Popcorn 253

Spicy Queso Dip 251




INTRODUCTION

How to BBQ is a book dedicated to helping you get the most out of your barbecue, giving you all the skills you ever need to become a master, or mistress, of your fire.

It doesn’t need to be a mysterious or complicated art, and success is about gaining an understanding that the fire is quite simply a heat source like any other you might use to cook with. Learn to control the heat in the kit you have, and you can cook anything your heart desires. The more you practise the better you will get and I am here to hold your hand every step of the way.

This book is the product of many years of experience. I have been cooking with fire for nearly two decades, both for fun and feeding my family, and as the way I earn my living. For the past 6 years I have run the Bristol Fire School, a cookery school dedicated to all types of fire cooking and I’ve taught hundreds of people to be better and more confident barbecuers.

The beautiful thing about cooking with fire is not only that it becomes a bit addictive, you will also come to realise it is something of an intuitive skill. As humans this is how we were built to cook, it’s embedded within our DNA and it can make the most brilliant antidote to this super digital world we live in. And if you don’t feel like taking it outside on a particular day (happens to the best of us!), guess what? The vast majority of these recipes will work just fine indoors, too.

WHY BARBECUE?

Most of us are lucky enough to have functioning kitchens inside our homes, so why barbecue at all? Not everyone wants to cook with fire, but as a reader of this book there’s a pretty good chance you are at least curious about the process. And everyone, should they wish, has the ability to excel at this most fundamental and delicious of skills.

Why do you want to cook outside? Maybe you want to embrace the extra layer of challenge fire can bring, or seek just a little more adventure in your day-to-day life? Perhaps you like to travel the world vicariously through cooking, after all, the cuisine of every country in the world started over fire, or you just gain joy from feeding nice people good things to eat. Do you simply prefer being outside rather than inside, a little freer from the shackles of domesticity and closer to nature. Or maybe food cooked in the fresh air just tastes better?

For me, the lure of fire is a combination of all the above and once you’re hooked, you’re hooked. It’s the perfect combination of art and science. The creative, intuitive side of it really appeals to me. Fire is almost a living, breathing thing, it can change on a whim and to some extent you need to learn to let go of the rules of timings and temperatures associated with ‘normal’ kitchen cooking. It is more fun when you approach it with a somewhat flexible, adaptable attitude and just go with the flow of things. But as a bit of a science nerd, I love the extra layer of understanding I have by knowing a little basic physics – what is fire, and how does it work?

HOW TO USE THIS BOOK

For the more novice barbecuer, I would urge you to really get to grips with the ‘Recipes to Master’ – each of which is designed to guide you through a specific technique with a little extra description that will teach you the whys and wherefores you need to become more confident. The recipes in the subsequent chapters all use one or more of the skills and techniques in these master recipes.

The main thing is to just cook, practise, learn from any mistakes and adapt for next time. Unless you get it very wrong you will still get a decent feed, and remember you are just making yourself something to eat. There doesn’t need to be a huge fuss or fanfare, it doesn’t need to be ‘perfect’, it just needs to taste good to you. The more often you do it, the easier and more natural it will become and the more confident you will be to steer a little off the railroad tracks of my recipes.
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IF THERE WAS ONE THING I COULD TELL YOU ABOUT BARBECUING …

… CHICKEN

There is no need to fear cooking chicken on a barbecue. The trick is to start it over a more gentle and indirect heat to cook it through, followed by a quick grill over a higher, more direct heat to finish. This way you know it will be perfectly cooked, crispy on the outside and juicy all the way through. A temperature probe is invaluable to give you confidence it’s done.

… BEEF

Of the many different cuts of beef, some cook fast and others super slow. A good rule of thumb is to think about the work the muscle did for the animal. If it was hard working, like a shoulder or leg, it needs a low and slow cook to render it tender. If it was more supportive, like the prime steak cuts from along the back, you can go for a quick, hot cook.

… FISH

Fish is a delicate, quick-cooking protein that is prone to sticking to the grill and even falling apart. Remember the three rules of fish cooking – dry, clean and hot. One, always dry the skin out by leaving it uncovered in the fridge for a few hours before cooking. Two, get your grill bars super clean by burning them hot and brushing with a good-quality wire brush. Three, whether you are cooking direct on the grill bars, or on a grill tray (my preferred way), or in a fish cage, you need to get it really hot before you start. The fish should sizzle pretty dramatically on contact, if it doesn’t you were not quite hot enough so take note for next time.

… LAMB

Lamb is an incredible meat to cook over fire, but it is rich and can be a little fatty. The trick to cooking lamb well is to nail your fire and heat control. Don’t start with too much fuel and always, without fail, give yourself a fire-free zone (your safety net, page 20) to move the meat to when things look a little out of control. If you get a flare-up from fat dripping onto the coals, the best thing to do is slide the food off the fire and let things calm down before continuing. With practice you will become a master at moving food on and off the direct heat to manage the way it is cooking.

… PORK

Both my ‘rules’ for beef and lamb apply here: pork can also be fatty and the different cuts need different cooking approaches. The other thing to add is that of all the meats, pork, for me, is the one where you really do get what you pay for. The quality of the end dish is very much rooted in the quality of pork you start with, so it really pays to buy as well as you can. I prefer to buy all my meat online from butchers or farmers I trust, taking a ‘buy better and eat less’ approach. It’s not especially easy to find great pork in a supermarket. If you see organic or free-range, snap it up – your dinner will taste way better and it sends the right signals to those that decide what goes on the shelves.

… VEGETABLES

Probably my favourite things to grill – think of all that colour, taste and texture variation! The golden rule of veg is that they often take longer than you might think, so don’t assume you can leave them until last and they will be ready in a few minutes. The harder and more dense the veg, the longer they are going to take to cook and the better off you are cooking indirect. For the really dense ones – carrots are a prime example – a quick blanch in boiling water will kick-start the process. On the opposite side, the ‘wetter’ or softer the veg – courgettes, peppers, etc – the more you can cook direct, over a higher heat.

… PUDDING

With sweet stuff, the world is 100% your oyster! There is nothing you can’t cook on a barbecue, desserts included – pavlovas, pies, cakes, tarts and buns, all very possible should you wish to try. One overriding aim of this book is to broaden the idea of what barbecue is. It’s just food that you happen to cook outside – there are no boundaries other than your imagination and a willingness to embrace the principles. So if you are curious about breaking the ‘old-school rules’ of barbecue, the Brunch (page 208) and Curious Cook (page 226) chapters are for you.
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MY TOP TEN BARBECUE FAQS:

At Bristol Fire School I must have taught hundreds and hundreds of people to be better and more confident at cooking with fire. Those people come to class with varying levels of experience and different kit they cook on but, perhaps surprisingly, the questions they come armed with are often very similar. So here are my answers to the things I get asked most often, as it’s a pretty safe bet a whole lot of people out there might like them answered, too.

1. WHAT IS YOUR FAVOURITE BARBECUE?

As you might imagine I have many bits of fire cooking kit in my back garden. From fire pits to wood-fired ovens, to big parilla grills, kamado ceramic cookers and kettle barbecues, alongside a host of portable grills I travel around with. If I was being transported to a desert island (I wish!) and had to pick one to take, my answer is immediate: a classic kettle barbecue.

Why? A kettle is an iconic bit of design – think of a barbecue and there’s a good bet this curvy shape pops into your head – but more than that, they are just tremendously versatile, not too expensive compared to a lot of other grills, and don’t take up a tonne of room in your yard.

Over and above that, for me they are the perfect balance of excitement vs. practicality. Let me explain; at one end of the spectrum you have open fires where you have no control over the rate that fire burns so you need to keep on adding fuel to keep the heat steady. If it is a windy day you could chonk through a whole lot of fuel if you were cooking over a couple of hours, but it’s always an adventure working the fire. At the other end you have the sealed units, like the kamado-style ceramic ovens, where you have ultimate control over the air (oxygen flow is a very powerful tool in fire cooking) giving you unsurpassed fuel efficiency. You light it up, stabilise it and then do practically nothing to the fire for potentially hours and hours. Put it another way – open fire is the most exciting, and you could argue, perhaps, that kamado-style cooking is the least exciting. So on a sliding scale of least efficient vs most efficient, and least exciting vs most exciting, I figure a kettle is slap bang in the middle. Easy to control, allows me to be in close contact with the fire so I feel fully engaged in the process but doesn’t need to burn through a whole lot of fuel to give me great results.
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All this said, the big overarching message of this book is to show you that fire is fire, it’s more about how you harness that power to cook the food you want to cook. If I can give you a solid understanding of fire itself, what it is, how it works, then you should be able to, with some practice, cook pretty much anything on the kit you have to cook on.

2. WHAT TYPE OF FUEL IS BEST?

With a solid fuel fire you have two choices: you either use wood or you use charcoal (read further on for gas chat). In a quick sentence, you would choose wood for cooking in an open fire – like a fire pit or wood-fired oven – and you would choose charcoal for cooking with anything that has a lid on it. You can use a little wood to smoke in a lidded barbecue – head to page 17 for more on that – but the heat source should be charcoal. Conversely you could, in theory, use a little charcoal in an open fire if you needed a quick shot of a higher heat, but to run an open fire on purely charcoal would be wasting your hard-earned cash. It’s a more expensive product and in an open fire you cannot control the rate it burns at, and it will burn real fast, especially if there’s any sort of breeze going down.

So what’s the difference between wood and charcoal?


	» Wood is wood, cut from trees that have been either felled or coppiced. Different woods will burn slightly differently as they have different properties – cell structures, volatile compounds in the resins – pretty geeky stuff that is probably beyond the scope of this book.

	» Lumpwood charcoal is wood that has been ‘cooked’ under specific low-oxygen conditions to burn out pretty much everything that is not carbon. As a result, charcoal is a much purer, more consistent product than wood.

	» Charcoal burns hotter than wood. It was ‘invented’ during the bronze age when people realised you cannot smelt metals with wood as it doesn’t get hot enough.



The assumption throughout this book is that most of your cooking will be with charcoal in a traditional lidded barbecue, but if you want to cook with wood in an open-fire situation, know this:

To cook well with wood:


	» You need wood to be dry rather than damp, which will burn dirtily and inefficiently. I always opt to buy kiln-dried wood. It is a little more expensive than wood that has been seasoned at ambient temperature, but for me it’s worth it as it’s quicker to light, giving a more stable heat, making cooking easier and more relaxing.

	» Wood from different trees produces slightly different kinds of fires and, in general, you want to pick one of the hardwoods (oak, beech or ash are my favourites) over one of the softwoods (like larch or spruce) which don’t produce a great heat to cook over.

	» Don’t use logs that are too big (no bigger than the thickness of a forearm) as a large log will hugely slow down the efficiency of a fire. Better to add three smaller logs over the space of an hour than chuck on a single big log once.
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To cook well with charcoal:


	» You need to source charcoal in the purest form you can buy, ideally made in the country you are cooking in. I will not burn anything that is not certified as coming from British trees, that I am confident contains zero additives and has been produced sustainably. There are a myriad of environmental and ethical considerations that inform this decision; but, over and above that, pure charcoal is way, way better as a heat source for cooking with. For those that want to read more about the sourcing and production of charcoal, you will find a lot of great information online. I buy my charcoal from House of Charcoal which is also a great resource for interesting information and tips.

	» Pure charcoal is very responsive to the oxygen we give it to burn. More oxygen will make it burn hotter and quicker, while less oxygen will make it burn cooler and slower. So with a very pure product you, the cook, instantly get a heat that is more controllable to cook on. Once you have tried cooking on really great charcoal I can guarantee you won’t go back to an inferior product.

	» Buying ‘restaurant grade’ charcoal is no guarantor of quality. There is no industry standard for what ‘restaurant grade’ means and it will invariably cost more money for a not necessarily better product. Buy locally-produced pure lumpwood and you know you are paying for a better product. This is a hill I will die on. Yes, it’s more expensive, but I can teach you to use less of it, be more efficient with it and get way better cooking results.



What about briquettes?


	» I don’t love briquettes as generally they are made from charcoal of dubious origins, and while they can burn for a very long time (making them an option for long cooks) they are also a bit of a pig to get lit and are not particularly responsive to oxygen, making them less controllable as a heat source. For long cooks I prefer to use a small amount of lumpwood for a low, steady heat, and add charcoal lump by lump to keep the temperature stable.



3. HOW DO I KNOW WHEN TO START COOKING?

The purer your fuel the quicker you can be cooking. You will no doubt have heard the idea that you need to wait for your charcoal to be ‘white and ashy’ before you can start cooking.

Let me tell you one clear thing: this is a total and utter myth invented for charcoal that has chemical additives in it because you need to burn them away before it is palatable or even safe to cook on. With pure lumpwood charcoal you have a 95% pure carbon product that you can light and cook very quickly indeed. For most recipes, it’s absolutely fine to start cooking on a rising heat if your charcoal is pure enough, and even charcoal that isn’t evenly lit can give you a very good heat for cooking on. If I needed a very high heat for searing steaks, a very even heat for cooking fish or a specific heat for baking, I would wait a little longer before I start cooking. In all other cases I would just get cracking once about half the charcoal lumps are 40–50% white, knowing the rest of the lumps will soon catch up.

An amount of fuel has the potential to release a certain amount of heat energy. The longer you leave it before you start cooking the more energy (and therefore money) you will have lost. So by learning to use your fuel economically and wisely, my hope is that you will buy the best and treat it as a precious resource not to be wasted.

If you are going in for a long, slow cook, you need to start with a small amount of charcoal to give you a low, gentle heat. Then you can add more as you go along to keep the temperture even. With good pure fuel this is as easy as lifting the lid and adding a lump or two to the fire every 30 minutes or so.

4. IS GAS ANY GOOD?

The short answer is absolutely yes. Gas barbecues are quick and convenient to light up and they can give you great cooking results. Personally, I feel a strong visceral connection to lighting a fire, setting some food over it, feeding my family. Fire excites me and cooking with it is a bit addictive, so all the recipes in the book are written with ‘real’ fire in mind. That said I would much prefer to cook on gas than use bad-quality imported charcoal. With very pure charcoal you can be lit and cooking in less than 10 minutes, making it just as easy, but if you have a gas grill, here are some tips to convert my recipe instructions:

[image: ]

	» ‘Direct cooking’ will mean cooking on the grill bars immediately over the gas jets.

	» ‘Indirect cooking’ will mean you need to light a burner and cook off to the side of that burner.

	» For a two-fire roasting or baking setup (page 80 and page 74), you need to place the food indirectly between two lit burners.

	» With a gas grill you don’t use air vents to control the temperature via the oxygen flow, you simply turn the burners up or down, so you cook much like you would on your stove inside.

	» You can smoke on a gas barbecue. Some come with a box in which you can add smoking wood, or you can just place a chunk of wood above a lit burner to create a smouldering smoke, setting the food off to the side so it cooks indirectly.



5. WHAT TEMPERATURE SHOULD I COOK AT?

If you have a barbecue with a lid, chances are it will have some sort of temperature dial on it. And, rightly so, everyone always asks what temperature they should be aiming for to cook different kinds of foods. I can certainly give you ballpark figures – as you will see throughout the book – but in reality the dial is only a partly useful tool because it is actually only giving you a measure of one of three types of heat the fire is giving you.

The lid thermometer is just measuring the convection heat (or hot air) that is circulating around the inside of the barbecue. So, for starters, it only gives you a reading when the lid is shut, but there are also two other types of heat you need to be thinking about when you are cooking.

Infrared radiation is the heat the lit fire gives out. It’s where the heat begins and is actually the same type of heat the sun gives us that fuels all life on earth, so I like to think of radiation as the ‘mother heat’. Just as with the sun’s rays, the heat the fire gives can be really fierce. Fully lit charcoal will be giving out something in the region of 500–550°C (932–1022°F). Believe me, there is not a lot in the world we want to be cooking at that temperature. Steaks are an exception (as you will learn later) but even then we still need to maintain a level of heat control.

Conduction is the heat the conductible surfaces absorb from the fire – i.e. the heat that goes into the metal grill bars, or the metal of the pan you set over the fire and, to a lesser extent, the outer walls of the barbecue itself. In nature, achieving equilibrium is the aim of everything and the grill bars themselves will in time equalise to the heat the fire is giving them. So you put a cold bit of meat, fish, whatever, onto a hot cooking surface and the heat energy transfers into the cold, warming it up, cooking it. The further you move from the heat source, the cooler the cooking surface becomes. Which is the founding principle between direct versus indirect cooking.
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6. HOW DO I CONTROL THE HEAT?

There are two main ways you can control the cooking temperature in a barbecue:

Moving the food in relation to the fire:


	» Never (ever!) fill the base of your barbecue with charcoal otherwise you only get a very high heat.

	» The further you put food from the fire, the cooler the cooking temperature. Direct cooking is where food is directly over the fire, indirect cooking is where food is off to the side of the fire. With practice you will get used to moving food closer and further to the fire during the cooking to keep the heat just as you need it. You will learn more about creating heat zones in the Recipes to Master chapter (page 18).



Controlling the amount of oxygen the fire gets:


	» Airflow is controlled by the vents on the lid and base of your barbecue – more open vents will allow more oxygen in. More oxygen creates a hotter fire, less oxygen creates a cooler fire.

	»You only get to control the oxygen when the lid is shut so try to keep it down as much as possible. Every time you lift the lid you allow oxygen to flood the charcoal which will make it burn faster (costing you more money) and you also slow down the cooking as you let all the hot air (convection currents) out of the cooking space.



Low temperature cooking:


	» If you want to cook low and slow, you need to start with a small amount of charcoal to give you a low temperature, then add more to keep it stable. With pure charocal this is easy as you just add it lump by lump, with no need to pre-burn.



7. HOW LONG WILL IT TAKE TO COOK?

This is always an easy question to answer, if not a satisfactory one for many people. In barbecue, it’s simply done when it’s done! While I give you ballpark timings through the book – it is obviously useful to know if a recipe is 30 minutes or 3 hours – please take them as a guideline with a large pinch of salt. There are many factors that will alter timings; the weather (is it windy or still, humid or dry?), the type of charcoal (both tree species and brand), how often you lift the lid, how practised you are at mastering the air vents. I obviously cannot know the answer to all these variables in everyone’s own personal cooking spaces.

My best advice? Try to relax a little over precise timings, and certainly don’t set alarms on your phones and expect them to give you any answers as to doneness. Learn to use your own instincts – can I smell burning or does it look like it’s cooking sulkily? For meats, a temperature probe (see page 15) is a brilliant tool to give you confidence. Often small nuances in the way your barbecue is running are irrelevant to the end result. If things are a little hotter, stuff will cook a little quicker, or vice versa if it’s running cooler than you would like, it might take a little while longer.

Sometimes, the barbecue’s temperature is more critical. Baking is a key example, where you need a high, indirect heat to mimic your oven in the kitchen. So if it’s not hot enough you may feel frustrated by the results. Head to the focaccia recipe (page 80) for the lowdown on what is a good baking heat.

As a good general rule, the majority of things are better cooked more gently over a less high heat for a little longer. Being good at barbecue cooking is about keeping things in control in terms of the fire and one way to do that is to take your time. Don’t feel like you need to grill everything over a high heat.

8. HOW DO I CLEAN MY GRILL?

The answer to this is easy: heat. Charcoal burns at 500–550°C (932–1022°F) so what that gives you is the best steriliser in the universe. Ever. Nothing else comes close and, despite what marketeers would like you to think, you do not need to use any BBQ-specific chemical sprays, degreasers or detergents.

The inside of my grill gets only one cleaning method: a high heat and a hearty brush down with a good-quality, tip-top condition wire brush. In an ideal world, after every cook I would endeavour to brush it down while it is still hot. Inevitably, there are many times this step gets skipped (having too much fun, maybe a few beers, you know the drill) so it’s more common for this to happen when I’m firing up next time. Either way works. Every now and then I would do a deep heat clean – so at the start of spring or after a particularly heavy period of use. This involves more fuel, an even layer under the whole grill surface, with the air vents open wide for maximum heat. Get it raging hot, brush it off all over.

There have been, admittedly very rare, cases of wires shedding from brushes and lingering on the grill bars so potentially getting into your food. Not a great scenario. However, I have not found anything to be as effective so I opt for buying a good-quality brush at the start of each spring. Every time I use it, I give it a quick check over and scan the grill bars after brushing. It’s just good, common-sense practice.

The outside of my grills get nothing more than the occasional wipe down with hot soapy water, maybe a quick squirt of anti-bacterial kitchen spray, just like cleaning any surface in my kitchen.

9. WHAT KIT IS ESSENTIAL?

I am not a lover of gadgets. I come to fire cooking with a love of the analogue nature of it. If anything, it’s a time I treasure to de-gadget my world. But, there are a few things that are essential or so exceedingly useful I wouldn’t be without them. Here are the things I always have to hand:


	» The best, purest and most sustainable fuel I can buy. I know I’ve already said this but it’s so important that I am saying it again. You will never regret investing in good-quality fuel. Consider it your most important ingredient.

	» A temperature probe is essential for easy confidence that meat is cooked and is way more accurate than poking, prodding or cutting. Get a good one that reads the temperature quickly so you don’t need to have the lid of your barbecue open any longer than necessary. Open lids waste fuel and slow down cooking times.

	» A selection of perforated grill/grilling trays in different sizes (you can see examples of mine below). I would say these are my most used bits of kit. They are the best surface for cooking fish and ideal for when you are cooking a lot of small things (prawns, asparagus, chipolata sausages, etc) as you can essentially stir fry on them, negating the tedious need to turn individual items. They also give you more control, enabling you to remove all the food on your grill in one quick scoop of the tray, so brilliant for foods that can cause flare-ups due to higher fat content. In short, I just love them.

	» Having your lit fuel in charcoal baskets that you can move around inside the grill is very helpful, meaning you can go from one fire setup to another in the swift swipe of some tongs rather than having to shovel hot coals around.

	» A small chimney starter (mine is 20cm/8in) is the quickest way to light charcoal. Small is good because you generally need less fuel than you think you do, start with a small amount and add it pure lump by pure lump to maintain the temperature you want to sustain. More charcoal lit at one go means more heat energy and things often get too hot to feel in control. If you already have a large chimney starter, no stress, just fill it half full.

	» Heatproof gloves are key. Although, I’m still to find perfect ones. They are often too big, inadequately insulating and/or awkward to get on or off making them irritating if you are needing to move food quickly. I am still searching and one day I will design my own. Any glove makers out there reading this, do get in touch … in the meantime, this is what I look for:

	» A silicone outer shell is easier to keep clean, and softer and more dextrous than fabric or leather.

	» A size that is neither too big for my fairly small hands (useless for fine motor control) or too small (which is hard to get on or off). Wouldn’t it be great if they came in different sizes like clothes do?

	» Something that is genuinely good at protecting you from the heat, as too many gloves out there are actually woefully inadequate at the job they are intended to do.




	» Tongs and a fish slice help to manoeuvre the food around. I generally prefer those with shorter rather than longer handles. In this instance, bigger is not always better and I find I have more control with smaller tools.

	» A wire brush to clean my grill grates once they are hot. Buy a good-quality one, check it regularly for damage and ideally replace it every year.

	» Fireproof pots and pans are a great way to increase the versatility of what you can cook over a lit fire. Anything goes as long as it’s not non-stick and there are no wooden or plastic handles. You may encounter discolouration to the outside that can mostly be scrubbed off. However, I don’t mind at all, loving a bit of a patina to my cookware. If that sort of thing bothers you, you may want to reserve stuff just for outside use.



[image: ]
10. DO I NEED A SMOKER TO SMOKE?

The answer to this is a hard no. To ‘smoke’ food you just need some wood to create smoke. You don’t need a dedicated smoker, a regular barbecue is just fine. Charcoal creates no smoke, and good charcoal should give you little, very little, by way of flavour. So if smoked food is what you are after, you will need to grab some wood.

I would always favour fist-sized chunks of wood over small wood chips as you get a cleaner, more even smoke with a chunk. Don’t get too hung up on the species of wood you smoke with, the smoke will just become a little layer of flavour in your final dish, especially if the recipe calls for spices, herbs or a dressing to finish.

I like oak or one of the fruit woods – apple and cherry are both lovely. For those new to smoking food, my advice would be to choose a wood chunk and experiment with the amount of smoke you like in your food. Smoke tolerance is quite personal, like salt or chilli, so work out if you like it light or heavy as a flavour. For me, one or two fist-sized pieces of wood nestled onto a charcoal fire is generally enough to give my dishes a pleasant but not overpowering smoky taste.

Throughout this book there are a good few recipes that call for the addition of smoke – not just meats but vegetables, too. When it comes to meat, it’s important to know that it
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A short note on salt and other ingredients
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