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INTRODUCTION

At the faintest glimmer of sunshine, people dust off their barbecues and declare the season officially open. But why do we have this obsession with cooking outdoors? Perhaps it’s the whole caveman thing, the last vestiges of the hunter-gatherer instinct that have remained with us over thousands of years of evolution. Or maybe it’s simply that we love crowding around the barbecue, cracking open a few beers and delighting in the excuse to consume vast quantities of grilled meat. Whatever the reason, barbecuing has us hooked and there are now international competitions with huge sums of prize money up for grabs. It’s pretty serious stuff.

Whether you’re a seasoned pitmaster or have just bought your first barbecue, there should be something new and exciting for you in this book. My recipes are inspired by my travels, by my experience of working with some of the best chefs in the world on numerous TV shows and, most importantly, by my love of firing up the barbecue and getting everyone round the table for a good feed. For me, the greatest joy of outdoor cooking is the social aspect; people gather together, drinks flow and many are sat chatting around the slowly dying embers hours later. I’ve tried to avoid anything too cheffy, as I think barbecuing should be enjoyable rather than laborious; barbecues are often spur-of-the-moment affairs, so there are plenty of speedy recipes to suit. All the recipes have been specially designed for cooking on the barbecue because grilling over wood or charcoal is essential to the flavour of the dish; I’d never cook something on the barbecue just for the sake of it – there has to be a good reason.

I’m very aware that most people will already own a barbecue, so I’m not going to start telling you which brand to buy or that certain grills are better than others. On a very basic level, all you need is somewhere to light a fire, something to contain it and enough airflow to keep the embers glowing. Whether that’s an old grill set over a couple of bricks or a top-of-the-range gas-fired beast with all the bells and whistles, it really doesn’t matter; as long as you’re outside, enjoying yourself and feeding your friends and family. Some of the recipes are cooked low and slow, which does require that you have some control over the cooking temperature, so a lid and vents really help. And there are a few recipes that are cooked ‘dirty’, which means that the food is cooked directly on the coals, so you don’t even need a grill.

Our barbecue lunches or dinners always turn into a bit of a party, and a good party needs good drinks. I love craft beers and cocktails, as their big flavours stand up well to anything chargrilled, so I’ve included a selection of my favourite concoctions to get the occasion off to a racing start or to round off the night in style. And, in case you enjoy them a little too much, there are several brunch dishes to help clear any fuzzy heads the next morning.

Naturally, there are a lot of recipes that involve meat, and among them there are a few specialist cuts. With that in mind, I have one key piece of advice: get to know your butcher. A good butcher is more than happy to discuss the meat you’re after, let you know where it’s come from and prepare it the way you’d like it. If you plan on cooking one of the larger cuts such as Brisket or Pulled Pork, give your butcher a bit of notice so that they can order in what you need. You pay the price for the weight of the meat, not for the preparation, so asking for a jointed chicken, for instance, isn’t going to cost you more and will save you time and cut fingers. The same goes for fish.

There will be some familiar recipes and some twists on classics, but the main focus is getting you to make the most from outdoor cooking, trying some exciting flavour combinations and ultimately taking your whole barbecue experience to the next level.



TYPES OF BARBECUE/SMOKER

If you’ve bought this book, it’s likely that you already own a barbecue, and in any case there are so many different sorts on offer, but here are a few words of guidance on the main types and what you can achieve with them.

KETTLE BARBECUE

Perhaps the most common type of barbecue, these are relatively inexpensive, come in various sizes depending on how many you’re feeding (or how popular you are) and are easy to set up and maintain. They are perfect for traditional grilling, and if they have top and bottom vents they can be used for low and slow cooking. They also make great vessels for cold smoking.

KAMADO GRILL

This heavy-duty, ceramic-lined grill is the ultimate all-rounder. Depending on how you set it up, the kamado can be used for low and slow cooking as well as traditional grilling, and even turns into a pizza oven. These are well-sealed units with great insulation, so the fuel burns longer and slower therefore enabling you to cook for hours on just a few handfuls of charcoal and wood. Top and bottom vents allow for really accurate temperature control. They’re at the higher end of the price range as far as anything coal-fired goes, but definitely a worthwhile investment if you’re serious about grilling.

OFFSET BARREL SMOKER

These rely solely on indirect heat, so are perfect for cooking anything low and slow. The design means that the fuel is housed in a separate compartment, allowing the heat and smoke to flow through the cooking chamber, circulate around the food and then drift out through the chimney. Again, vents allow you to regulate the temperature. The main benefit is that it’s easy to top up the fuel for longer cooking without disturbing the meat. They can also be used for traditional direct grilling by building the fire directly below the cooking grates in the smoking compartment.

BULLET SMOKER

This upright smoker has multiple compartments, allowing you to smoke several different items at once. Many come as modular units so that they can be expanded or reduced in size depending on how many people you’re feeding. They can also be set up for traditional direct grilling and the shape means that they’re handy if you’re short on space.

GAS BARBECUE

Great for their convenience factor, many gas grills now come with cool features like electric rotisseries and under-counter fridges. Temperature control is easy, and as long as you have a full bottle, you can cook for ages with little fuss. There is the argument that gas barbecues don’t produce the same flavour as cooking over charcoal and wood, which I’d agree with, but you can buy smoking boxes so that you can add flavour with wood chips.

DISPOSABLE FOIL TRAY BARBECUE

Don’t. Just don’t.
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DIRECT VS INDIRECT GRILLING

Throughout the recipes in this book you’ll see that dishes are either cooked over direct or indirect heat, or occasionally a combination of both.

DIRECT GRILLING

Direct grilling is exactly what it says on the tin: the grill is positioned directly over the heat source. This is what you probably think of as traditional barbecuing; it’s a way of cooking hard and fast, giving meat, fish and vegetables an intense chargrilled flavour. The biggest mistake people make is treating a barbecue like a griddle pan or frying pan and leaving a piece of meat sitting in one position, which can either lead to it burning or taking too long to cook. Whether the heat is blisteringly high or relatively moderate, the most important point is to keep things moving. Without getting too scientific, if the heat is high and you leave a piece of meat cooking without moving it, the outside will be overcooked and the centre raw. By regularly turning you’ll ensure that it’s cooked evenly. People worry that they’ll lose that lovely charred crust, but that will come towards the end of cooking, trust me. Equally, if the heat is fairly moderate, it’s just as important to keep the food moving. For example, if you have a thick slab of lamb sizzling away, the bars directly underneath it will be lower in temperature than the empty areas of the grill, as they are exposed to the coals underneath without anything getting in the way. Rather than simply turning that lovely piece of lamb in the same spot, turn and then move it to another part of the grill and you’ll get a deep char on the meat, resulting in even better flavour.

INDIRECT GRILLING/HOT SMOKING

Indirect grilling requires a different set-up to allow for low and slow cooking. The heat source and the food need to be separated and the heat diffused to prevent the food from cooking too quickly. Airflow is also important; if you want to maintain a really low temperature (about 125ºC is ideal), the air intake at the bottom of the barbecue and exhaust at the top need to be kept to a minimum. Ensure that neither is ever fully closed, though, otherwise you’ll starve the fire of oxygen and it will quickly go out.

The set-up for the most commonly owned kettle barbecue is still fairly straightforward. Build your fire as usual, and when the coals are glowing white, push everything to one side. Lay a foil tray filled with water next to the coals and set the grill over the top. Lay another water-filled tray on the grill directly above the glowing coals. The food goes on the empty half of the grill. Then it’s just a case of closing the lid and adjusting the top and bottom vents to maintain a steady temperature. If your barbecue isn’t fitted with a temperature gauge, you can use a cheap oven thermometer or hang a digital probe thermometer in the main cooking chamber.

Depending on the type of charcoal you’re using, and the type of barbecue or smoker, you may need to top up the fuel during cooking. This is where a chimney starter comes in really handy as it allows you to get the coals to the right temperature before topping them up. Don’t try to add ‘cold’ charcoal or wood straight to the fire as their initial burn will give off acrid smoke which will taint the flavour of the food.

Cooking low and slow over indirect heat will naturally smoke whatever you’re cooking, but if you want to increase that smoky flavour, you can add hardwood chunks to your charcoal so that they gently smoulder during the cook. Do ensure the wood is properly charred and only gently smouldering before you start cooking; if thick smoke is billowing out it’ll give the food a nasty acrid taste. The meat needs to be gently caressed by the smoke, not shrouded in a dense cloud.

For faster hot-smoked recipes, you can use smoking pellets that can be applied directly to the coals, or smoking chips that will need to be soaked in warm water for about 30 minutes to stop them from igniting.

COLD SMOKING

Cold smoking is altogether a different kettle of fish and I’ve only touched on it in a few recipes. The main difference, fairly obviously, is the temperature of the cooking environment. To cold smoke safely, you need the interior of the cooking chamber (i.e. your barbecue or smoker) to remain below 25ºC to inhibit bacteria growth and stop the food from cooking. In order to keep the heat to a minimum, and to ensure a long, even smoke, your best option is smoking wood. There are plenty of great online suppliers (see Useful Links) that stock a variety of different woods in dust form. To ensure that the wood dust burns slowly and evenly, I use a ProQ Cold Smoke Generator. It’s basically a spiral-shaped metal frame that you pack with wood dust and it burns for up to 10 hours. I place mine in the bottom of my barbecue, open the vents slightly and then lay whatever I want to smoke on the grill above. I strongly advise you not to cold smoke outdoors in the height of summer; the barbecue will get too hot in the sunshine and you’ll end up with something halfway between hot smoked and cold smoked that will almost definitely make you unwell.
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FUEL

Good fuel is essential and can really make the difference between a good barbecue and a great one. The best way to think of it is to treat the fuel you use as an ingredient in your cooking. It may sound a bit ridiculous, but when you consider that something as delicious as brisket is made up of just three ingredients, beef, salt and pepper, all that deep, sweet, smoky flavour relies entirely on the charcoal and wood you use.

CHARCOAL AND FIRELIGHTERS

I always use sustainably sourced lumpwood charcoal, which gives a great flavour and, with the right temperature control, will burn away for hours on end. The cheap, instant-lighting stuff can be full of nasty chemicals to help it burn longer, chemicals that you really don’t want to end up in your food. For the same reason, I always use natural firelighters.

WOODS

As well as charcoal, I like to use a range of hardwoods, either as logs, chunks, chips or pellets, depending on the length of the cook. Different woods will impart different flavours to the finished product, so I’d encourage you to find a local supplier and have a play around. I’ve used the following combinations of wood and ingredients:

Apple: chicken and pork
Cherry: beef and pork
Hickory: beef, pork, poultry
Maple: pork and poultry
Mesquite: beef and chicken
Oak: beef, chicken and fish
Olive: beef, pork and lamb
Orange: chicken, pork and fish
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BARBECUING KIT

The beauty of outdoor cooking is that, once you have taken possession of a half-decent barbecue, you only need a few essential tools:

Digital probe thermometer: There are loads of these on the market and some can be linked to a smartphone. I use a wireless probe, which is inexpensive and means that I can leave meat cooking outside and keep an eye on its progress without having to stand by the barbecue for hours.

Long matches: Because nobody likes burnt fingers.

Chimney starter: This will help to get your barbecue fuel going quickly and efficiently, and is useful for topping it up during long cooks.

Heavy-duty black rubber gloves: For handling charcoal and making the neighbours think that you’re a bit sinister.

Old, clean tea towels: To help with handling large pieces of meat during cooking.

Foil trays or old roasting trays: To hold food as it cooks or for use as water trays for indirect cooking; foil trays are reusable, and both save ruining your nice non-stick trays.

Spray bottle: For spritzing meat to keep it moist during cooking, and to remove any excess smoke particles (which can make the meat taste a little bitter). Also handy to fill with oil for spraying the bars on the grill.

A couple of old, heavy-based saucepans: For cooking sauces on the grill.

The list below is really useful if you’ve got a digital probe thermometer. It shows the temperature at which you need to remove the meat from the grill, and the final temperature you’re looking for after resting. Stick with these and you can’t go wrong.

BEEF AND LAMB

Rare

Temperature out of the barbecue: 50°C
Temperature after resting: 56°C

Medium rare

Temperature out of the barbecue: 56°C
Temperature after resting: 62°C

Medium

Temperature out of the barbecue: 62°C
Temperature after resting: 68°C

Well done

Temperature out of the barbecue: 68°C
Temperature after resting: 72°C

PORK

Medium

Temperature out of the barbecue: 60°C
Temperature after resting: 70°C

Well done

Temperature out of the barbecue: 70°C
Temperature after resting: 80°C

CHICKEN AND TURKEY

Temperature out of the barbecue: 68°C
Temperature after resting: 75°C
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Beef short ribs with smoked beer and root vegetable slaw

Dry-rubbed sirloin of beef with burnt onions

Tomahawk steaks with blue cheese butter

Spiced leg of lamb

Dirty chops with rosemary butter and pickled fennel

Szechuan smoked pig cheeks with plum ketchup

Sticky chilli pork belly with rice noodle salad

Porchetta

Jerk chicken

Spatchcock chicken with chermoula

Chicken and salt

Seafood paella

Grilled polenta with rosemary and taleggio

Baked cheese with ratte potatoes



BEEF SHORT RIBS with SMOKED BEER and ROOT VEGETABLE SLAW

Short ribs are a fantastic cut of beef but need to be cooked low and slow. The result is beautifully tender, intensely flavoured beef with a rich barbecue sauce. You can cook the ribs up to the chilling stage a day ahead, so that when your guests turn up the ribs just need to be heated through and basted with the sauce. I normally used a dark, porter-style beer as the toasted malt flavour worked really well with the beef. However, my butcher Will recently introduced me to an amazing German smoked beer called Original Schlenkerla Smokebeer, which is made using toasted malt smoked over birch wood; it’s definitely worth trying to get hold of a bottle if you can.

SERVES 4 | PREP TIME: 40 MINUTES PLUS CHILLING | COOK TIME: 5 HOURS
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4 large beef short ribs, weighing approx. 450g each

1 carrot, peeled and roughly chopped

1 celery stick, roughly chopped

1 onion, roughly chopped

6 garlic cloves, bashed

4 star anise

500ml smoked beer, porter or other dark beer

500ml beef stock

150ml Quick Sharp Barbecue Sauce or other tangy barbecue sauce

FOR THE SLAW

2 parsnips, peeled and coarsely grated

2 carrots, peeled and coarsely grated

1 red onion, coarsely grated

½ small celeriac, peeled and coarsely grated

1 teaspoon fine sea salt

½ teaspoon caster sugar

juice of 1 lemon

3 tablespoons Mayonnaise

2 teaspoons grain mustard

2 tablespoons finely chopped chives

sea salt and freshly ground black pepper

gherkins, to serve

Preheat the oven to 150°C/gas mark 2. Lay the ribs in a large roasting tin with the vegetables, garlic and star anise. Bring the beer and stock to the boil in a saucepan, then pour over the ribs. Cover the tin tightly with foil and cook for 4 hours. Set aside to cool. Once the liquid has cooled to room temperature, remove the ribs and transfer to a tray or large plate. Cover with clingfilm and chill in the fridge for 2 hours or overnight if possible.

Strain the liquid from the roasting tin into a clean pan and skim off as much fat as possible. Bring to the boil and then reduce by two-thirds until thickened and glossy. Remove from the heat and whisk in the barbecue sauce.

Preheat the barbecue for direct grilling.

Meanwhile, combine all the slaw ingredients in a large bowl, season to taste and set aside. Unwrap the ribs, brush with the sauce and then grill for 10 minutes, turning and basting with the sauce regularly. Remove the ribs from the heat, give them a final brush then serve with the slaw, the remaining sauce and gherkins on the side.
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DRY-RUBBED SIRLOIN of BEEF with BURNT ONIONS

This is an impressive dish to serve to a crowd and a far easier way to cook beef than juggling loads of steaks on the barbecue. By starting the beef off over indirect heat, you’ll have beautifully tender, evenly cooked meat that just needs a quick flash over direct heat to finish. Serve thickly sliced with the burnt onions and Béarnaise Sauce, or thinly sliced and piled into baps with the onions and some Chimichurri.

SERVES 8 | PREP TIME: 30 MINUTES | COOK TIME: 2 HOURS 20 MINUTES–2 HOURS 50 MINUTES PLUS RESTING
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2kg boneless sirloin joint

FOR THE RUB

1½ tablespoons freshly ground black pepper

1 tablespoon fine sea salt

1 tablespoon hot smoked paprika

1 tablespoon dark brown soft sugar

1 teaspoon ground allspice

1 teaspoon dried rosemary

FOR THE BURNT ONIONS

1 garlic bulb

3 red onions, peeled but roots left intact

3 sweet white onions, peeled but roots left intact

1 bunch of fat spring onions, trimmed

4 banana shallots, peeled and halved lengthways

3 sprigs of thyme, leaves chopped

1 tablespoon extra virgin olive oil

2 tablespoons sherry vinegar

1 tablespoon grain mustard

pinch of caster sugar

Béarnaise Sauce or Chimichurri, to serve

Preheat the barbecue for indirect grilling. Score the fat on top of the beef joint at regular intervals, taking care not to cut through to the meat. Combine all the rub ingredients in a small bowl. The next step can get messy, so lay the beef in a large tray before covering it with the rub; really work it into the flesh. Push a digital probe thermometer into the centre of the beef.

Lift the beef out of the tray and lay fat-side up on the grill, then sit the garlic bulb next to it. Close the lid and cook for 2–2½ hours or until the thermometer reads 50°C (it will climb another 6°C during the resting stage; see my cooking temperature guide). Remove the garlic and beef from the grill and adjust the barbecue for direct grilling.

Sear the beef for about 10 minutes until lightly charred, then remove from the heat and leave to rest for 20 minutes.

While the beef is resting, prepare the burnt onions. Cut all the onions into thick wedges through the root; this will stop them from falling apart as they cook. Lay on the grill with the spring onions and shallots and grill for 10 minutes until charred and softened, turning occasionally. Remove the onions and set aside until cool enough to handle. Trim away the roots, and separate into individual leaves. Roughly chop the spring onions.

Cut the top off the garlic bulb and squeeze the soft flesh into a large bowl. Add the thyme, oil, vinegar, mustard, sugar and any juices from the resting beef. Stir to combine, then add the charred onions and toss to coat.

Carve the beef and serve with the burnt onions, Béarnaise Sauce or Chimichurri.
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TOMAHAWK STEAKS with BLUE CHEESE BUTTER

A tomahawk steak is a thick-cut rib-eye with the whole rib bone still attached; a long-handled côte de boeuf, if you will. It’s an impressive way of serving up a sharing steak, and cooking the beef on the bone keeps it moist and adds loads of flavour. It’s a little specialist, so give your butcher some notice when ordering. Feel free to serve a few sauces such as Béarnaise, Chimichurri and Salsa Verde alongside.

SERVES 4 | PREP TIME: 5 MINUTES | COOK TIME: 15–20 MINUTES PLUS RESTING
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2 dry-aged tomahawk steaks, weighing 800–900g each

fine sea salt

FOR THE BLUE CHEESE BUTTER

125g strong soft blue cheese (I use Barkham Blue but Gorgonzola Piccante also works well)

100g unsalted butter, softened

TO SERVE

Buttermilk Onion Rings

Mac ’n’ Cheese

Remove the steaks from the fridge 30 minutes before cooking and preheat the barbecue for direct grilling. Salt the steaks generously and grill for 15–20 minutes, depending on how you like your steak, turning regularly. Remove from the heat and set aside to rest for 10 minutes.

Meanwhile, crumble the cheese into a large bowl and gradually beat in the softened butter until combined, leaving a few crumbs of cheese still showing.

Run a sharp knife along the bone to separate it from the meat. Carve the steak into thick slices and serve with the blue cheese butter along with Buttermilk Onion Rings and Mac ’n’ Cheese.



SPICED LEG of LAMB

People often butterfly a leg of lamb to barbecue it, but invariably you’ll have one thicker end, so the thinner pieces will be overcooked by the time the thicker part is ready. There will also be a couple of large pockets of fat that will cause the coals to flare and can scorch the meat. I separate the lamb leg into its component muscles and cook them individually, starting with the largest. You’ll have more control over the cooking and the marinade will cover more of the meat.

SERVES 6 | PREP TIME: 30 MINUTES PLUS CHILLING | COOK TIME: 15 MINUTES
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1 boneless leg of lamb, weighing approx. 2.2kg

FOR THE MARINADE

2 teaspoons fennel seeds

2 teaspoons cumin seeds

2 teaspoons coriander seeds

1 teaspoon chilli flakes

1 teaspoon sweet paprika

1 teaspoon fine sea salt

5 garlic cloves, crushed

thumb-sized piece of fresh ginger, peeled and grated

olive oil

TO SERVE

Baba Ganoush

Hot Sauce

Tabbouleh

Lay the lamb flat on a large chopping board and carefully work your way around it, separating it into individual muscles; you should be able to do most of the work with your hands, using a sharp knife to make the final cuts. Depending on how the bone was removed, you should end up with five or six individual pieces. Trim away any large white pieces of fat and any sinew, then put the lamb into a large bowl.

Tip the whole spices into a dry frying pan and toast over a medium heat for a couple of minutes until they begin to smell nutty. Tip into a pestle and mortar and grind to a fine powder. Add the chilli flakes, paprika, salt, garlic and ginger and pound until smooth. Work in enough oil to make a loose paste, then pour over the lamb and toss to coat evenly. Cover with clingfilm and chill in the fridge for at least




DIRTY CHOPS with ROSEMARY BUTTER and PICKLED FENNEL

























SZECHUAN SMOKED PIG CHEEKS with PLUM KETCHUP


































STICKY CHILLI PORK BELLY with RICE NOODLE SALAD
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JERK CHICKEN

























SPATCHCOCK CHICKEN with CHERMOULA




























CHICKEN and SALT















SEAFOOD PAELLA

































GRILLED POLENTA with ROSEMARY and TALEGGIO




























BAKED CHEESE with RATTE POTATOES

















OPS/images/f0002-01.jpg





OPS/images/f0021-01.jpg
Dry-rubbed sirloin of beef with burnt onions





OPS/images/f0006-01.jpg





OPS/images/iron5.png





OPS/images/iron4.png





OPS/images/f0014-01.jpg





OPS/images/iron6.png





OPS/images/f0016-01.jpg





OPS/images/iron1.png





OPS/images/f0009-01.jpg





OPS/images/iron3.png
645





OPS/images/iron2.png





OPS/images/f0018-01.png





OPS/images/f0010-01.jpg





OPS/xhtml/nav.xhtml




Contents





		Title



		Contents



		Introduction



		Crowd-Pleasers



		Hand-Held



		From the Sea



		Veggies, Sides & Slaws



		Sauces, Dips & Pickles



		Smoking



		Cocktails & Coolers



		Desserts



		Restoke the Fire



		Useful Links



		Index



		Copyright













Guide





		Cover



		Contents



		Start











OPS/images/f0003-01.jpg
e

Get grilling with 120 delicious
barbecue recipes

RICH HARRIS

Photography by Martin Poole

KYLE BOOKS







OPS/images/f0020-01.png






OPS/images/cover.jpg
“Rich's recipes are exciting, accessiblo and fun. Everything that a great barbectie should be.”
HESTON BLUMENTHAL

FIREG
SMOKE

Get grilling with 120 delicious
barbecue recipes

RICH HARRIS








OPS/images/f0013-01.jpg





OPS/images/f0017-01.jpg





OPS/images/f0019-01.jpg
Beef short ribs with smoked
beer and root vegetable slaw





