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Dedication

To the two greatest outdoor cooks I ever knew.

My dad, Jim, and my father-in-law, Bob Brisson

Thanks for teaching me that “out of the frying pan and into the fire” is a good thing.
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The next generation.
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Burn, baby, burn!
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What It’s All About

Here we go ... cookbook number five ... something I’ll tell you I never imagined happening for me. We’ve traveled the country together, back, forth, and back again with three installments of the Diners, Drive-Ins and Dives series. What a trip! And I feel like we’ve walked down memory lane together through Guy Fieri Food, which at the time, I figured, encompassed my entire life (in and out of the kitchen) in one big funky tattooed behemoth of a book. But here we are, back at it, and let me tell you, we’re just getting started.

When it came time to start writing book number five, I really had to chew on it for bit. What do I write about? We’ve covered so much. But then, on second (or umpteenth) thought, it came to me: I just need to write what I know. I can write about my love of funky joints ... check. I can write about my life story in the kitchen ... check. And now, I can write about how I cook on an everyday basis with my family with my friends and with anyone who’s lookin’ to get down and dirty and make a great meal, anywhere, anytime.

Here in California, no doubt, we’re blessed with great weather. So, since I first set off on my culinary path, I’ve always been about getting outside and cookin’ it up in the great outdoors. Of course, I dig a great summer grill session in the sunshine. But I’m talking about much more than that, cooking as an adventure. From the simple backyard BBQ to tailgating to throwing a Dutch oven over the campfire, cooking outdoors is an art that’s often either taken for granted or sometimes, very unfairly, overlooked as too difficult.

As humans, we love to be outside ... we’re meant to be that way. I mean, that’s where we invented fire in the first place! As kids, we play outside. As adults, we vacation outside. We go to restaurants and ask to eat outside. So, let’s take the mystery out of cooking outside. Hot, cold, windy, wet ... I say bring it on. Got fire? We can do this.

Whether it’s been as a kid packing into the Marble Mountains and wondering how on Earth my dad was able to bust out chicken and dumplings over a campfire or trying to figure out how to create the biggest, baddest tailgate party Raider Nation has ever seen, I’ve always been about making it happen outside. Having space. Doing the unexpected. And making it delicious.

You want to cook up a great summer grilling party? I’ve got you covered. Want to take the family camping but don’t want to have to live on granola bars? Read on. Got a hankerin’ for some real-deal BBQ? Check it out. Time to throw down the mother of all tailgate parties? Let’s get ’er done!

Guy on Fire is about helping you master your own outdoor cooking adventures while you maximize your outdoor entertaining. Learn to be properly prepped and geared up, understand a few new (or super old school) cooking techniques, grab some key tricks of the trade, and then take a stab at some of my tried-and-true recipes that at first glance may not even seem like they are doable outdoors. But trust me, every dish in this book is something that I’ve busted out under the open sky, and I’m as excited about the stories that I’ve created making these dishes as I am about the food.

You don’t have to live in the land of eternal sunshine to love cooking outside. Let me show you how to make awesome food happen anywhere, anytime, and all in the great outdoors. It’s what I know. Now, let’s get FIRED UP!

Love, Peace & Taco Grease,
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“Ryder, this is where it all starts.”


Introducing the Outdoor Arsenal

Rustic cooking in your backyard, at a tailgate, in a rented cabin on a lake, or around a campfire doesn’t have to mean dumbed-down or second-rate cuisine, and the first key to that is preparedness. Get the right arsenal together and you’re on your way. Here I’ve compiled a rundown of some of the most useful equipment for outdoor culinary adventures.

Don’t be afraid. While I’ve been known to haul all of the things on this list with me on monster camping trips, that’s not necessary, and depending on whether you’re cooking at a campground, in a trailer, or just in the backyard, what you need on hand will change. Use this list as a guide and to help you remember what to bring once you’ve planned your menus and studied your recipes.

A high level of confidence in your equipment will relieve you of a significant amount of stress while cooking or entertaining outdoors. You’re entering an uncontrolled environment, and the elements can be against you. If you find yourself in a strong wind with dirt blowing around, struggling to work with a bunch of flimsy utensils and not enough heat on your fire, you may wish you just packed a sandwich. So, don’t go out and buy the cheapest spatula or tongs specifically for camping or the occasional backyard grilling just because you think you’re only going to use it twice a year. I can tell you from experience that it’s always better to have one really good sharp chef’s knife than two or three dull ones. You can build a set of quality equipment for the outdoors over time, but in the meantime go ahead and bring your trusted, familiar tools from home so you can prep the right way.

The flip side of this argument is that there’s nothing more frustrating than losing your tools in the shuffle. Therefore, when we take stuff up to our cabin at the lake, we mark all those tools with zip ties around their handles so that they always make it back home instead of getting left in the cabin tool drawer.


Bottom line: Sturdy, reliable equipment sets you up for a positive culinary experience. Cheap does not always pay off.
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THE EQUIPMENT RUNDOWN

Camping Stoves

The little camping stoves with the canister attached that looks like a spray paint can are nice for an omelet station at a buffet at the Ritz Carlton, but the type that I recommend are high BTU (British thermal units) camping stoves that typically have two or three burners and legs to stand on. These stoves are critical because they’re sturdy and more windproof, their legs allow them to create their own platform, and they can handle more than one pot. Just remember, if you don’t have a good burner, you don’t have the option of going to the neighbors’ house to use their stove.

Barbecues

GAS GRILLS

The best part of a gas grill is its reliability and consistency. There’s a wide range of power, but the higher the BTUs, the better. Having a grill with more than one zone is also helpful. If your only choice is on or off, it’s difficult to do more complex types of cooking that require different temperature zones. With three to five knobs, you have the ability to shut down some areas and use indirect heat.

CHARCOAL GRILLS

Probably the most underestimated piece of equipment is the charcoal barbecue. There’s been a trend through the years toward easier and simpler grilling, but the benefits of a charcoal barbecue, in my opinion, surpass the advantages of a gas barbecue. I prefer using a charcoal barbecue because I believe the radiant heat allows for a better sear and infuses a deeper flavor into the food than a gas grill.

The majority of people don’t use a charcoal barbecue because of fear and a lack of knowledge about how it can be used. Their first challenge is lighting the coals. The fact that we still sell lighter fluid today is barbaric to me because it has residual flavor and is unsafe. The chimney——or even a coffee can—is the best way to get your coals going. You can throw the chimney on top of a burner or in the campfire to start the process without using paper, or you can load it with paper and light it. But the point is that it will help you get reliable coals burning.

Be careful—as indestructible as they may look, charcoal grill lids can become dented. A tight-fitting lid on a charcoal barbecue is critical because there will be many times when you’ll want to go low and slow and need to shut down that barbecue to lower the heat. For the same reason, your charcoal grill also needs to have an effective dampening system that’s in good condition. The dampers, or vents, allow you to control the amount of oxygen feeding the flames.

The grates need to be cleaned after every use with a good grill brush. If anything is flaking or rusting, it’s time to buy new grates. The great thing is that replacement grates for the most common varieties of barbecues, like the Weber, are easily accessible at home improvement stores.






Sauté Pan Grilling

You don’t have to have both a camp stove and a grill in your setup. If you want to use your sauté pan directly on your barbecue, build a pile of hot coals in the middle of the grill that almost reaches the bottom of the grate and you’ve got an impromptu sauté station. An alternative is to take four or five sternos (the cans used to warm a chafing dish) and place them together in a platform made of bricks to make another impromptu stove.






PORTABLE GRILLS/SMOKERS

There are inexpensive, portable grill and smoker combos, and if you’ve never experimented with a smoker, camping can actually be a great opportunity to give one a go. I think I’m like a lot of people in that food is of major importance when I’m camping. You may not experiment much with outdoor cooking at home, but when you’re sitting around the fire or picnic table, you’ll be much more inclined to decide it’s the perfect time to start smoking some chicken (see Motley Que American Royal Invitational First Place Chicken). Why? ’Cause you’re camping, and most likely ... you’ve got nothing else to do. This book is a testament to that fact because, across all the chapters, I created a big percentage of these recipes while camping.

Master Tool and Equipment List

I hope this will spark some ideas for the equipment you may want to have.

TOOLS FOR THE FIRE

Hatchet

Adjustable-height campfire grill grate or grill ring

Fire-starting “chimney”

Long lighters (a whole quiver of them for backup)

Smoke box

Fish-grilling basket

Cast-iron skillet

Cast-iron Dutch oven

Variety of durable pots and pans and lids, including sheet pans, roasting pans and wire rack

Barbecue gloves

Especially in competitions, rubber barbecue gloves are critical. Silicone oven mitts and hot pads are superior to cloth because they can be cleaned. But the use of gloves does not eliminate the requirement to wash your hands—they’re not “magic gloves.”

Barbecue fork

Tongs

Skewers

Basting brushes

Ladles

Long-handled spoons

TOOLS FOR FOOD PREP

Multiple plastic or synthetic cutting boards, preferably no wood, color coded for use with different foods

Measuring spoons and cups

Plastic bowls

Sharp knives

Zester

Box grater

Okay, why a box grater? Wouldn’t it be easier just to buy shredded cheese? Well, here’s the thing: You can do a lot with a box grater as a cutting tool while camping. For example, you can box-grate a carrot or onion on an unstable surface a whole lot easier than you can dice it with a knife.

Wine opener

Can opener

Colander

All-in-one salt and pepper grinder

Hand-press juicer

Meat tenderizer

Spray bottle for water

Squirt bottles for condiments, oils, and vinegars

Coffee maker and enamel kettle

First off, for safety I like to heat the water in an enameled coffee kettle with two handles. Nobody does instant coffee anymore, so I won’t even address that, but premium ground coffee can be easily brewed in a French press (my favorite) or a cone drip. It’s beneficial to have an air pot, which is like a big thermos, to pour the coffee into because you won’t have a continual heat source to keep it warm. Another good tip for outdoor coffee prep is to prewarm your mugs or cups by filling them halfway with a little hot water from the pot first.
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Good digital thermometer

Timers

Lights and headlamps

Bricks

Heavy-duty aluminum foil

Parchment paper

Immersion stick blender (if power is available)

Blender (if power is available)

SERVING AND STOWING EQUIPMENT

Plates, compostable/recyclable

If you’re buying disposable plates, it’s worth the extra bucks to buy good ones. It takes only one mishap of dropped food to make the purchase worth it. There are really solid compostable or recyclable plates on the market today, so no excuses.

Eating utensils

Nothing makes eating outdoors more enjoyable than proper metal utensils. You can eat off paper plates, but nobody likes a plastic fork—and no “sporks”’ allowed. And finally, paper towels give more bang for the buck than paper napkins. (Always bring twice as many as you think you’ll need.)

Drinkware

I’m not a big fan of mixing outdoors and glass: Broken glass is difficult to clean up, and people often go barefoot and wear flip-flops around a campsite. But most people don’t like to drink wine out of a red Solo cup, so my recommendation is to get Govino Shatterproof cups. Another of my favorite all-purpose cups is the Tervis, which is like a thermos. You put something hot or cold in there and it keeps it hot or cold (and saves on ice). The Tervis also comes with a lid, which is nice when you’re out there in the elements.

Coolers (see sidebar, below)





Coolers and Food Storage

The ideal is to have multiple coolers that serve different functions—for example, one for raw proteins, one for uncontaminated ice to use in drinks, and one for storing food and beverage containers.

PLEASE do not EVER use ice for iced beverages that any cans, bottles, or packages have ever had direct contact with. These items may have been kept in warehouses and on loading docks and could easily contaminate your ice. You should see what a freak I am about “clean” ice.

My preferred coolers are the industrial ones with the more durable metal latches. But in general, coolers should have secure-fitting lids and proper draining ability. You may not realize that coolers are labeled by how many days they will hold ice. So when shopping for a cooler you might notice $5 increments in price between types, but that extra $5 may mean the difference between keeping your ice solid for one day versus six. So read the small print—investing correctly in a good cooler can be worth the money just in ice savings alone.

Bigger is not always better. Don’t get coolers that are too big for your needs. Similar to the efficiency of a refrigerator, coolers are more effective when they’re full and iced properly. And remember, large coolers are heavier and more difficult to move.

Frozen water bottles can be used in place of block ice or ice cubes if you prefer. Just fill your bottles three-quarters of the way with water and freeze them. If you fill the dead space in your coolers with frozen bottles, they will be more efficient, you don’t have to drain them, and your items won’t get wet from melting ice.

For the most economical and flexible way to store food in coolers, use quality, resealable gallon-size freezer bags.

If possible, store your coolers (cleaned thoroughly, of course) with the lid slightly open so that mold won’t develop.






Ice packs or frozen water bottles

Resealable gallon-size freezer bags

Industrial-strength plastic bags

Collapsible tables

Most collapsible tables are at table height, not counter height, making them hard to use for food prep. But you can make most of these tables higher by attaching a 1½ by 12-inch piece of PVC pipe to each leg.

Collapsible trash barrel

Having a place to store your trash and keep your site clean and organized is critical. Too often the overloaded bag of trash that’s connected to the picnic table or tied up to a tree attracts bees and animals, as well as generating unpleasant smells. Trash storage needs to be designated in a place well away from your work and living areas.
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The way it always is ... I’m cookin’, they’re eatin’.


THE RULES OF THE BARBECUE

1. KEEP A CLEAN GRILL. That holds for both gas and charcoal. Remember, it makes all the difference in the world to your cooking process if you keep your gas grill free of grease and grit and clear those spider webs from the inside of the charcoal grill’s flue. Designate a cleaning tub solely for grill cleaning and include an industrial-strength wire brush, steel wool soap pads, a sponge, a powder cleaner (such as Ajax), a degreaser of some kind, and disinfecting wipes. It doesn’t hurt to have a couple paper clips on hand to clear out the flame openings—and at home, don’t forget the stainless steel cleaner to keep the whole thing shining.

2. KEEP IT SAFE. Make sure that the grill is in sturdy condition. Nothing is worse than having a grill that wobbles because a leg has rusted away. We may all joke about the rickety old barbecue, but it’s unsafe and nobody’s laughing when the whole thing tips and your ribs end up in the dirt.

3. NEVER USE LIGHTER FLUID. Don’t use any type of combustible liquid—gasoline, diesel fuel, lamp oil—none of it. As I’ve said, all of it has residual flavor and is unsafe.

4. WORK WITH ESTABLISHED COALS. Never put your food on coals that aren’t burned through, because as they start to burn they will kick off a residue that’s not pleasing to taste. You want your coals to form a white ash on the outside, not red flaming embers, so that you have consistent heat. Then, by piling the coals or lowering the grate up and down, you can get more or less intensity.

5. ESTABLISH A WORKSPACE. Define an area for food prep, just as you would at home. Restricting where you handle seafood and meats lessens the risk of cross-contamination.

6. SET UP A SANITARY BUCKET. If you don’t have running water or a hand sink, one of the smartest things you can do is to set up a gallon bucket full of water with a tablespoon of bleach. That way you can clean your knife after cutting chicken and then move on to prep the vegetables for the salad.

7. ESTABLISH A DISHWASHING STATION. People often limit what they’re going to cook outdoors based on their ability to clean the equipment, but the fact is that you can set up a system to clean and sanitize your pots, dishes, and utensils even without running water.

You’ll need a three-bay setup of containers, tubs, or even five-gallon buckets from a home improvement store (I don’t want you spending a million bucks to make this happen!).

• The first bucket is the soap and water wash—fill it with warm water heated in a pot on the burner or grill.

• The second is a rinse bucket that holds warm, clean water.

• The third and final bucket is a sanitary rinse, which should hold 1 tablespoon of bleach for every gallon of water.

Even if you’re using a trailer, a wash station outside is a good idea, because you don’t want to run out of water from washing the dishes.

WORKING WITH THE GRILL

Here are a few more practical grilling rules to get under your belt as you get to know your barbecue.

If you want to do just a quick sear, keep your coals hot and piled in the center. You can sear, then push the food off to the cooler sides. But if your intention is to sear and then go low and slow, start the coals in the middle and then, using a set of tongs or a spatula, stack your charcoal up on one side of the barbecue. This allows you to cook over cooler, indirect heat.

To smoke meat using a water pan smoker, drop soaked wood chips into the pan and place it on top of the coals. Then place the meat in the smoker above the water pan.

Another general grilling tip is to brine your meat. Brining pork and chicken is probably one of the most underestimated moisture and flavor enhancers that there is. There are a variety of different styles of brine, but the basic recipe is equal parts of sweet and salty and whatever aromatics you choose. (Brining times vary according to your meat.) After brining, pat the meat dry and apply the rubs or seasonings you’d like. (Never put wet meat on the grill if you want a good sear.)

Be sure to oil the grill before putting your meat on it. That can be as simple as applying cooking oil to paper towels and wiping them on the grates.

Apply barbecue sauce only in the final minutes of cooking, as the sugars in the sauce will tend to burn and darken. For that matter, no marinades or oil-based products should be applied to meat or vegetables while they’re cooking. When that oil hits the grates or the charcoal or the hot metal surface on a gas grill, it will create unsavory smoke—and a gray cloud of ash if you’re working over charcoal.

There are a variety of ways to handle flare-ups:

• One of the best ways is to use indirect cooking and drip pans. A flare-up is usually caused by one of two things—rendering fat or dripping marinade and sauces—and a drip pan can help eliminate both of those.

• Stop the supply of oxygen to the barbecue by closing a lid or vents.

• Simply remove what is flaring up, such as the meat or whatever is dripping.

• Use a spray bottle of water on gas grills. (If you try that method on a charcoal grill, the spray on the coals will create dust and ashes that will end up on your food.)
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Home, home on the range ...
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Thanksgiving morning ... up early and lookin’ rough!

Types of Charcoal

There are many types of charcoal out there, but the most common are lump hardwood and pressed briquettes. My feeling is that the consistency of the burn is the most important factor. Some people love lump charcoal, which is made from pieces of wood. There’s a purity to it that you can see. But lump charcoal is inconsistent in how it burns. Sometimes it burns hotter, sometimes colder, and sometimes it just burns out. It doesn’t maintain itself. On the other hand, charcoal that’s been engineered into briquettes—and I’m not talking about charcoal that’s been infused with lighter fluid here—gives a more consistent heat and burn time. It lasts longer, too.





Kingsford 

Little-known fact: In the 1920s Henry Ford learned of a method to make charcoal briquettes out of the wood remnants from the production of his Model Ts. He called the new company Kingsford in honor of his relative E. G. Kingsford, who helped broker the deal for the site for the new plant. Kingsford is a major sponsor of competitive barbecue teams across the country. So here’s a shout-out to the inventive and pioneering Henry Ford, my Royal Barbecue Hall of Fame inductee brother.

		




Types of Wood

Whether you’re using a barbecue or gas grill, you have a great opportunity to perfume what you’re cooking with wood. You can do that in a variety of ways, but the key is to know the types of woods you’re working with. Always use hardwoods or fruitwoods, never soft, resinous, or sappy woods. Soak the wood chips or wood shavings in water so they will smolder when they hit the heat. This method of perfuming meats is not to be confused with using wood to smoke meat as you might in competition barbecue (see Motley Que Championship Pork Butt). When you’re doing low and slow barbecue, the meat only takes in the flavor of the wood smoke for the first few hours. After that it’s not taking on much more flavor; you’re just using the wood as the main fuel source to generate heat.


Wood Type and Meat/Fish

Everybody who barbecues has a favorite wood to smoke with, and various regions are famous for specific types, such as mesquite in Texas. Here are some loose guidelines for what woods are generally used with which meats. Make them your own and experiment.

ALDER: Fish, pork, game birds and other poultry

APPLE: Poultry, pork

CHERRY: Poultry, pork, fish

PECAN: Poultry, pork, fish

OAK: Beef, wild game, fish

MAPLE: Pork, game birds and other poultry

MESQUITE: Beef, wild game

HICKORY: Pork, ham, and beef
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Whether it’s a graduation, a three-day weekend, a family reunion, or any celebration, having an eclectic repertoire of dishes for outdoor entertaining is key. Chicken wings are great, but not every time. When you have at your fingertips a range of recipes, then they’re customizable to any outdoor event thrown at you.

Throughout the year, some of the biggest events going down in my backyard are birthdays. Cooking outdoors for a birthday in my family is just expected. Why? Yes, we live in sunny California and the majority of our birthdays are in the warmer months, plus there are usually just so many people coming. But there’s more to it for me. First, I don’t want to be stuck indoors cooking when all the action is outdoors, and second, I can’t have everybody indoors getting in the way in the kitchen. So outdoors it is. Food and birthdays are just a Fieri thing, and it extends beyond my family. Some people may write you a song, some may paint you a picture, but me, I’ll cook you a dinner.

It’s gotten to the point where even close friends, not family members, will ask if they can have their birthday in my backyard because it’s convenient. (“Hey, it’s a big backyard and Guy’s going to be cooking anyway!”) From scavenger hunts to sleepovers to pool parties to mini golf excursions, the Fieri family has great birthdays. In fact, if it’s your birthday month the celebration will last all month long, and you get to call the shots. Seriously! My mother and her best friend Fran started that tradition years ago. (She’s crazy, who would do something like that? Next thing you know someone might start celebrating Festivus Maximus, where people from all over the country come to celebrate a week of festivities, ranging from road trips to house parties to restaurant takeovers. Who would have a party that involves some of the greatest Diners, Drive-Ins and Dives chefs from all over the country coming out to cook up some killer food for six or seven hundred of his closest friends? That’s just pure craziness ...) So here are some of my family’s greatest hits for the Backyard Bash, with prep tips to maximize your time chillin’ with the family.
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Cookin’ for the crew.


Crispy Zucchini Planks with Parmesan and Aioli

[image: image]

From cookouts to tailgates, if you’re going to serve a vegetable with mass appeal for all ages, and it isn’t a fried onion ring, it’s gotta be crispy zucchini. Trust me—these will be a hot commodity at your next backyard party.


MAKES: 4 servings

TIME: 1 hour

YOU’LL NEED: Stovetop or propane burner, cast-iron or other heavy pot for deep frying, parchment paper

PREP-AHEAD TIPS: Bread the zucchini planks, place them on a sheet pan, and refrigerate them so they can set up. Less moisture equals better frying, so leave them uncovered to dry out a bit. They’ll actually fry up crispier and the coating will stick better when chilled. This can be done up to 8 hours in advance.

Make the aioli up to 2 days ahead of time and store in the refrigerator, covered.



Canola oil, for frying

2½ cups all-purpose flour

Kosher salt and freshly ground black pepper

2 large eggs

2 cups buttermilk

1 teaspoon dried oregano

1 teaspoon dried thyme

½ teaspoon granulated garlic

3 cups panko (Japanese breadcrumbs)

2 medium zucchini, thinly sliced lengthwise

Grated Parmesan cheese, for garnish

Chopped fresh flat-leaf parsley, for garnish

Lemon wedges, for garnish

Aiolis, for serving (recipes follow)

1. Pour a couple inches of oil into a large, heavy-gauge or cast-iron pot. Heat over medium heat until a deep-fry thermometer reads 350°F.

2. Place the flour in a shallow medium container. Season with salt and pepper. Whisk the eggs, buttermilk, oregano, thyme, and garlic in another shallow medium container. Put the panko crumbs in a third shallow container. Sprinkle with salt and pepper. Line a baking sheet with parchment paper.

3. Working in batches, dredge the zucchini strips in the flour, patting off the excess. Next, dip them in the buttermilk mixture. Moisten completely and allow the excess liquid to drip away. Dredge the zucchini in the panko crumbs and coat evenly. As you work, lay the zucchini strips on the lined baking sheet.

4. Once the oil is ready, fry the zucchini strips in batches until they are a crispy golden brown, 2 to 4 minutes. Transfer the fried zucchini to a paper towel–lined baking sheet to drain.

5. Serve the crispy zucchini on a platter, sprinkled with Parmesan and parsley. Serve with lemon wedges and your choice of aioli for dipping.
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Hunter’s buddies are as crazy as he is.

Aiolis

A lot of people, like my sister from another mista Rachael Ray, are not big fans of the food lube—and I’ve got to say, I’m not the biggest fan of mayonnaise out of the jar, either. But when you want flavor and a creamy texture, nothing can beat a well-made aioli, so here are a few for you to play with.


Roasted Garlic Aioli

Roasted garlic aioli is a staple. You should make a big batch and keep it in the refrigerator. It’s great with French fries, of course, but you can also serve it with roasted root vegetables, smear it on a baguette to make garlic bread, or serve it with tempura green beans or steamed broccoli. You can even use it on grill meats like chicken breast, steaks, or pork chops.


MAKES: 1½ cups

TIME: 1 hour

YOU’LL NEED: Food processor or blender

PREP-AHEAD TIP: Roast the garlic up to 2 days ahead of time. Make the aioli and store in the refrigerator in an airtight container for up to 3 days.



2 or 3 garlic heads

Extra-virgin olive oil

Kosher salt and freshly ground black pepper

1½ cups mayonnaise

⅓ cup fresh lemon juice

2 tablespoons grated Parmesan cheese

1½ teaspoons Dijon mustard

⅛ teaspoon cayenne pepper

Dash of Worcestershire sauce

Chopped fresh parsley, for garnish

1. Preheat the oven to 425°F.

2. Cut the tops off the garlic heads to expose the cloves. Place them on a large piece of aluminum foil, drizzle lightly with olive oil, and sprinkle with salt and pepper. Wrap the foil into a tight pouch and roast for 35 to 45 minutes. Remove from the oven and set aside to cool. Squeeze the pulp from the skins.

3. In a food processor or blender, combine ⅓ cup of the roasted garlic, the mayonnaise, lemon juice, Parmesan, Dijon, cayenne, Worcestershire, and salt and pepper to taste. Pulse until well combined. Refrigerate to allow the flavors to meld together. Garnish with parsley.

Sriracha Aioli

This is a great dip, salad dressing, or sandwich spread. It’s spicy, but not too hot!


MAKES: 1½ cups

TIME: 5 minutes

YOU’LL NEED: Food processor or blender

PREP-AHEAD TIP: Make the aioli and store in the refrigerator in an airtight container for up to 4 days.



1½ cups mayonnaise

2 tablespoons Sriracha

1 teaspoon smoked paprika

½ teaspoon toasted sesame oil

2 garlic cloves, minced

Juice of 1 lime

Kosher salt, to taste

In a food processor or blender, combine all the ingredients. Pulse until well blended. Refrigerate to allow the flavors to meld together.

Chipotle Aioli

This is awesome on any Mexican dishes where you’d like a little spicy creaminess as well as on grilled veggies that need some heat.


MAKES: 1 cup

TIME: 5 minutes

YOU’LL NEED: Food processor or blender

PREP-AHEAD TIP: Make the aioli and store in the refrigerator in an airtight container for up to 4 days.



1½ cups mayonnaise

2 garlic cloves, minced

Grated zest of 1 lime

1 tablespoon minced chipotle in adobo sauce

¼ teaspoon agave syrup

½ teaspoon ground cumin

Kosher salt, to taste

2 tablespoons chopped fresh cilantro

In a food processor or blender, combine the mayonnaise, garlic, lime zest, chipotle, agave, cumin, and salt. Pulse until well combined. Fold in the cilantro. Refrigerate to allow the flavors to meld together.


Homemade Hot Sauce

I am a hot sauce fan, big-time. Every fan’s got their favorite bottle, but it’s not something you typically find people making themselves. So, here’s a chance, if you’ve got some free time, to create your dream super condiment—and make it as spicy as you want.


MAKES: About 1 cup

TIME: 35 minutes

YOU’LL NEED: Oven, food processor or blender, bottle for storing hot sauce

PREP-AHEAD TIP: Make big batches of this hot sauce, bottle it, and keep in the refrigerator. It’ll keep for a month as long as you use sterilized, airtight bottles.



2 habanero chiles, stems removed, seeded, and cut in half

10 Fresno chiles, stems removed, cut in half lengthwise, seeded and ribbed

1 medium yellow onion, cut into quarters

2 Roma (plum) tomatoes, cut into quarters

3 garlic cloves

2 tablespoons canola oil

1 teaspoon kosher salt

½ teaspoon freshly ground black pepper

Juice of 1 lemon

1 teaspoon paprika

2½ tablespoons sugar

1 cup white vinegar

1. Preheat the oven to 400°F.

2. Toss the habaneros, Fresnos, onion, tomatoes, and garlic with the canola oil. Roast in a single layer until the vegetables are charred and tender, about 20 minutes. When cool enough to handle, dice all the vegetables into small pieces.

3. Put the vegetables in a food processor or blender along with the salt, pepper, lemon juice, paprika, and sugar. Puree until smooth. With the food processor still running, slowly pour in the vinegar in a thin stream until fully incorporated. Taste the sauce and add salt, pepper, and sugar as desired.

4. Strain the mixture through a fine sieve into a clean bowl, using a rubber spatula to push it through. Let the sieve sit over the bowl for up to 15 minutes to collect any drippings. Transfer the sauce to a sterilized bottle and refrigerate.


Pimento Cheese–Stuffed Jalapeños

An Arranged Marriage Appetizer



For the most part, pimento cheese stops at the border of the Mississippi River; for some reason you don’t find it a lot west of there. Sure, you get a little in Texas and in the panhandle, but most people who aren’t Southerners really don’t appreciate the delicacy that is pimento cheese. And the jalapeño (and let’s get the pronunciation right: holla-pain-yo) can be found in almost anything you can think of out West and less often in the East. So here’s the meeting of two worlds, kinda like an arranged marriage. It’s sweet and creamy meets hot and dreamy.

I can’t believe I just said that—I’m not even drinking.


MAKES: 12 jalapeños

TIME: 45 minutes

YOU’LL NEED: Oven, stovetop, cast-iron skillet or griddle

PREP-AHEAD TIP: Make the pimento cheese mixture up to 2 days in advance. Stuff the jalapeños the day before so you are ready to cook the day of.



1½ links chorizo sausage, casings removed

1 tablespoon plus 1 teaspoon canola oil

Kernels from 2 small ears of corn

Kosher salt and freshly ground black pepper

6 medium jalapeño peppers, halved lengthwise, seeds and ribs removed

2 ounces cream cheese, softened

1 tablespoon mayonnaise

One 4-ounce jar diced pimento peppers, drained

½ cup shredded sharp Cheddar cheese

¾ cup shredded pepper Jack cheese

¼ teaspoon garlic powder

¼ teaspoon smoked paprika

¼ cup thinly sliced scallions

1. Preheat the oven to 350°F.

2. In a large saucepan over medium-high heat, crumble the chorizo into small pieces. Brown the meat for 8 to 10 minutes while continuing to break up the pieces with the back of a wooden spoon. Using a slotted spoon, transfer the chorizo to a paper towel–lined plate to drain. Pour the oil from the saucepan into a small bowl and reserve. When cool, chop the chorizo into small pieces and set aside.

3. In the same saucepan, using a teaspoon of the reserved chorizo oil plus the 1 teaspoon canola oil, sauté the corn kernels until slightly charred, about 10 minutes. Season with salt and pepper and set aside to cool.

4. In a cast-iron skillet or griddle, heat the 1 tablespoon canola oil over medium-high heat. Add the peppers, cut side down, and cook until the flesh is marked and slightly softened, 3 to 4 minutes.

5. Meanwhile, in a medium bowl, combine the cream cheese, mayonnaise, diced pimentos, Cheddar cheese, ½ cup of the pepper Jack cheese, garlic powder, smoked paprika, ½ teaspoon salt, and ½ teaspoon pepper. Add the corn and stir to combine.

6. Remove the peppers from the heat and spoon approximately 1 tablespoon of the cheese mixture into each pepper half. Sprinkle the remaining pepper Jack on top. Place the skillet in the oven and bake until the peppers are tender and the cheese has melted, about 12 minutes. For the last 30 to 60 seconds, broil on high to brown the tops.

7. Remove from the oven, drizzle approximately ½ teaspoon of the reserved chorizo oil over each pepper, and sprinkle liberally with finely chopped chorizo and a few sliced green onions.
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Rain or shine, the kids always want to get in the pool.


Cast-Iron Beef Tenderloin with Blackberry Jalapeño Sauce

I am not a big fan of filet on the barbecue because it doesn’t have a lot of fat or flavor. But for many folks, serving filet is a sign of going big and celebrating. So if we’re going to barbecue filet, then we better bring the flavor. The best way to do that is with a killer Blackberry Jalapeño Sauce.


MAKES: 8 servings

TIME: 45 minutes

YOU’LL NEED: Oven, grill or stovetop, large cast-iron skillet, twine, instant-read meat thermometer

PREP-AHEAD TIP: Cook the bacon and wrap the steaks up to 5 hours in advance. Refrigeration will help them “set up” and retain their shape when you sauté them.



8 slices applewood smoked bacon

3-pound beef tenderloin, trimmed

Kosher salt and freshly ground black pepper

Canola oil, as needed

2 shallots, minced

3 garlic cloves, minced

1 jalapeño, seeded and minced

¾ cup port wine

1 pint blackberries, pureed in a food processor, plus a few blackberries for garnish

2 tablespoons blackberry preserves

2 tablespoons aged balsamic vinegar

¾ cup low-sodium beef broth

2 or 3 fresh thyme sprigs

1 tablespoon cold unsalted butter

1. Preheat the oven to 450°F.

2. In a large cast-iron skillet, parcook the bacon (in batches, if needed), about 2 minutes per side; the bacon should be pliable and not cooked through. With a slotted spoon, transfer to a paper towel–lined plate; leave any bacon fat in the pan to sear the steak.

3. Cut the tenderloin into 8 thick steaks (about 6 ounces each). Season the exterior of each steak with salt and pepper; wrap 2 bacon slices around each steak, securing with twine around the outside—this will not only hold the bacon in place but also help the steaks keep a nice round shape. Preheat the grill to high or turn a burner to high and, in the same cast-iron skillet, sear the steaks on one side for 5 to 6 minutes. Reduce the heat to medium, turn the steaks, and cook a further 8 to 10 minutes on the second side for a nice medium-rare. When a thermometer inserted into the thickest part of a steak registers 130°F to 135°F, it is medium-rare and done. Transfer to a plate and rest under foil for 15 minutes.

4. Wipe out the pan with paper towels to discard any burned or black residue. Coat with canola oil and add the shallots, garlic, and jalapeño to the skillet. Sauté 2 to 3 minutes. Off the heat, add the port and deglaze the pan by loosening any browned bits, then return the pan to the heat and simmer. Once the liquid has reduced to about 1 tablespoon, whisk in the blackberry puree, preserves, vinegar, broth, and thyme. Cook until reduced and thickened, 5 to 10 minutes, and season with salt and pepper to taste. Finish the sauce by stirring in the cold butter.

5. Remove the twine from the steaks and serve them topped with the sauce. Garnish with fresh blackberries.









Get to Know a Butcher

Butchers. I say it on my shows and in my demos: Your contacts should include a great fishmonger, a super mixologist, and a bail bondsman (ha ha ... maybe not a bail bondsman), but a good butcher is the most important of all. Find a local butcher who works with organic, grass-fed, farm-to-table meat. We’re supposed to eat less red meat, and less meat in general, so go for quality, not quantity. And it’s worth the extra fifteen minutes to drive to the best butcher you can find because he (or she) will know what’s fresh and what’s best and can help you use the right product for the right dish. Butchers are also there to support you if your knife skills are not your strongest talent—they can butterfly your pork loin, French your lamb, and grind your meat. Not trying to get too preachy here, but it really is possible and it really is important.










California Brick Chicken with Apricot-Mint Chimichurri
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I’m a mean Apricot-Mint Chimichurri machine.

This dish is about as old-school as it gets. In Italian this is called pollo al mattone, and to make it you start by removing the backbone and flattening the chicken. Then you brine it, dry it, season it, and cook it with the pressure of two hot bricks on top. Sounds caveman, I know, but wait till you try it. This version has my California spin on it with a dry rub that has a little heat, a little sweet, and a whole lotta flavor.


MAKES: 4 to 6 servings

TIME: 30 minutes

YOU’LL NEED: Grill, 4 bricks wrapped in foil or a heavy cast-iron skillet, food processor or blender, instant-read meat thermometer

PREP-AHEAD TIP: Split, flatten, rub, and refrigerate the chickens a day or two in advance of the party (or pop them in a cooler if heading off on a different outdoor adventure). The longer they marinate in the dry rub, the better the flavor, and it makes for easy grilling when it’s time for the backyard bash to start.



Two 4- to 5-pound whole free-range chickens

1 tablespoon chipotle chile powder

1 tablespoon ancho chile powder

2 tablespoons smoked paprika

2 teaspoons ground fennel seeds

2 teaspoons garlic powder

1 teaspoon onion powder

1 teaspoon dried oregano

1 teaspoon sugar

1 tablespoon kosher salt

1 teaspoon freshly ground black pepper

¼ cup extra-virgin olive oil

Salsa Verde (recipe follows)

1. Remove the backbone from one of the chickens. Split the breast plate and press down on the chicken in all joints to flatten it. Tuck the wings under so that the chicken lies flat. This will help it cook evenly. Repeat with the second chicken.

2. In a small bowl, combine the chile powders, paprika, fennel, garlic powder, onion powder, oregano, sugar, salt, and pepper. Mix well, then rub the mixture all over the flattened chickens, making sure you get it into all the gaps in and around the joints. Marinate the chickens in the refrigerator for 1 hour uncovered. (Leaving the chicken uncovered helps the crust dry out and ensures you get a nice crispy skin when it cooks.)

3. Heat a grill to medium heat and rub down the grates with a lightly oiled paper towel to clean it and create a nonstick surface. Place the chickens skin side down on the grill. Watch for flare-ups when the chicken initially hits the grill, as the fat will render and drip down. If necessary, move the chicken to a new spot out of the flames. This will occur only in the initial drop. Place foil-wrapped bricks on top of the chickens to flatten them as they cook.

4. Cook for 15 minutes, then remove the bricks and flip the chicken. Cook for 18 to 20 minutes or until the internal temperature between the leg and thigh joint reaches 165°F on an instant-read thermometer.

5. Transfer the chickens to a cutting board and let rest for 5 minutes before slicing each one into 10 pieces. Serve with apricot-mint chimichurri.

[image: image]

1. Removing the backbone.
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2. Splitting the breast plate.
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3. Press down on the joints to flatten the chicken.
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4. Tuck the wings under so chickens lie flat and cook evenly.
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5. I think they’re challenging me to an arm wrestle.
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6. Be generous with the dry rub, both sides.
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7. Oil that grill first so the skin doesn’t stick.
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8. Place the foil-wrapped bricks on top of each chicken.
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9. Remove the bricks and flip after 15 to 20 minutes.
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10. The finished bird, let it rest 5 minutes.
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11. Cut each chicken into 10 pieces.
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12. Plating with apricot-mint chimichurri
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Our buddy “Bucket”



Apricot-Mint Chimichurri


MAKES: about 2 cups

PREP-AHEAD TIP: Make one day ahead and press plastic wrap on surface, to keep the color from turning, before storing in the refrigerator.



½ cup dried apricots

1 teaspoon honey

1¼ cups fresh mint leaves

¾ cup chopped fresh parsley

½ cup chopped fresh cilantro

⅔ cup red wine vinegar

4 garlic cloves, peeled

1 teaspoon kosher salt

½ teaspoon freshly ground pepper

1 teaspoon ground cumin

1 teaspoon lemon zest

Pinch of red pepper flakes

1 to 1¼ cups extra-virgin olive oil

1. Place the apricots and honey in a glass bowl; cover with hot water and soak for 10 minutes.

2. Meanwhile, in salted, boiling water, blanch the mint, parsley, and cilantro for about 30 seconds. Shock immediately in ice water and spread on a paper towel–lined sheet to dry.

3. Remove the apricots from the hot water and roughly chop. In a food processor or blender, combine all ingredients except the olive oil and process until all ingredients are finely chopped. With the motor running, slowly incorporate the olive oil and pulse until just combined (the consistency should be like a thick sauce). Cover



* You can use leftover roast beef from another meal; simply refrigerate and then thinly slice. Refrigerating helps firm up the beef and makes it easier to slice thinly. You can also use roast beef from the deli, in a pinch.



* To clean fresh octopus, turn the head inside out and remove the ink sac, innards, and mouthparts. Rinse gently, pat dry, and re-invert.



* My favorite hot sauces for tacos are Tapatio, Cholula, and Valentina.



* The 9:22 shot is a tradition across barbecue competitions, time chosen because no one is doing anything at 9:22—everybody’s
timing their cooking on the quarter or half hour.



* Important Roux Tip (or You’ll Ruin the Day): Keep stirring the roux to keep the flour moving; it will burn very fast! If you see any black specks or if it smells burned ... it is burned! Throw it away and start over. This roux will have a nutty aroma, so don’t be confused. You want to slowly brown your roux to a dark chocolate color, which will result in a dark, rich gumbo!



* This is a great opportunity to use any leftover proteins you have from previous meals. Toss in chicken, turkey, lump crabmeat, crumbled sausage, diced ham, or shredded pork or steak ... even grilled vegetables for this mac-n-cheese. (Well, maybe not at the same time.)
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