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			Introduction

			I am a grill dad.

			But while I have been a frequent griller for over twenty years, I grill so much more since becoming a dad. During the summer and spring months, the vast majority of our lunches and dinners at home incorporate the grill in some way. I’ve also been known to wear a jacket on a cold winter night (albeit a California winter night) to quickly char some protein and vegetables over a hot flame. Basically: it is *always* Grill Time.

			But since becoming a dad, what I grill and how I grill has also changed. Now pretty much everything I grill falls under one of two categories:

			
				
					1. Convenience Grilling: Better, Faster, Easier, Cleaner

					This is all about getting a balanced dinner on the table as quickly and easily as possible. Gas grills are a huge convenience here, where I can cook a meal that is faster, more nutritious, and way easier to clean up than I would ever be able to do with pans, ovens, and oil splatter. (This absolutely applies to charcoal, too, even though it takes a few extra minutes to heat the coals than it does to flick on a gas burner.) To get char and texture like this indoors, whether on a pork chop or some spears of asparagus, is frankly a pain in the ass to clean up and requires a lot more skill. That doesn’t even get into the lingering (and often complained about) smells that come from cooking a piece of fish on the stove. But it’s not just fish either. High-heat searing can set off smoke alarms while also adding the lingering smell of aerosolized fat that clings to the walls of your kitchen.

				

				
					2. Weekend Project Grilling: Smoke-Grilling for Maximum Flavor

					When you have a little more time and forethought on your side, you can devote your energy to Weekend Project Grilling. This kind of grilling uses the powers of charcoal and wood smoke to imbue your food with that unmistakable, un-fake-able primal flavor that human beings have found addictive since they started lighting a fire and putting meat near it. The best steak I have ever cooked in my life (Smoke-Grilled Bone-In Rib Eye with Mansion Butter, this page) is reverse-seared to a perfect internal temperature using a two-zone fire with wood-tinged smoke, before being finished over white-hot coals. But it is not just about meat either—infusing smoke flavor into potatoes and tomatillos on a grill creates my favorite vegetarian tacos in the world (see this page). This hybrid of indirect grilling and smoking, taught to me by BBQ legend Kevin Bludso, is an amazing technique that will be used several times in this book, all without requiring a ton of fancy equipment.

				

			

			Cooking for Different People Who Eat Different Things

			Another important factor in Grill Time! is the reality that when you are cooking for a lot of people, there are usually a lot of different tastes and needs. I am trying to teach my children to have healthy relationships with food (we have a “you don’t have to like it but you have to try it” rule in our house), but the reality is that tastes evolve and change; and sometimes certain people who are eating at your house are just going to have different dietary desires or restrictions.

			But with a decent-sized grill, it is so much easier to cook multiple foods at the same time, or one after the other. Vegetarians, carnivores, pescatarians, and “boneless, skinless chicken breast only” people can all be accommodated on a single grill with minimal extra work and cleanup. Can you imagine trying to cook zucchini, chicken, shrimp, steak, and broccolini at the same time with pots and pans, let alone clean up? You might as well just order takeout. But on the grill, all it takes is a few strokes of a good brush and your “kitchen” is clean.

			Treating Your Grill as an Extension of Your Kitchen

			Grilled proteins and vegetables don’t have to be at the center of your plate to make a dish better, faster, cleaner, and easier. Sometimes they just add some accent to improve a dish, while also making your culinary life more convenient. I really encourage people to think about the grill as a way to improve any of their meals. I believe that a little bit of intentional char is free flavor.

			For example, my wife and I, like so many other people, often find ourselves working from home. On days like that a Big Salad is the perfect lunch, and nothing adds heft and flavor to a huge salad like grilled vegetables, or protein, or both. I have never in my life sautéed a chicken breast for a salad, but I have grilled one probably a hundred times.

			One way or another, I use the grill almost every day, even if it is just to char some aromatics like shallots, onions, peppers, and tomatoes to bring flavor and life to things like Salsa Ranchera and Salsa Verde (this page), a pot of Mezcal Charro Beans (this page), “Kebab Plate” Rice (this page), or a Sausage and Peppers Pasta Salad (this page). There is no faking a little bit of char, and there is no easier way to achieve it than on the grill.

			Meanwhile, a grill can also be your closer. Brining or marinating things like chicken, skirt steak, or flanken short ribs is like a down payment on flavor and convenience. Once you’ve done that, it means you can get food on the table with tons of flavor in just a few minutes.

			Leftovers Are Your Friend

			Another great thing about smoke and char is that they survive really well in a Tupperware in the fridge, and in many cases taste great cold. Whether I’m grilling over charcoal or gas, I always try to grill more than I need, knowing that leftovers are a perfect add-in to those Big Salads we were just mentioning, or stuffed into a quesadilla for a quick lunch for the kids. Or if you’re my wife, you can just eat half of a cold leftover steak while standing in front of the refrigerator with the door open. It all works.

			You can also get ahead on the week by grilling vegetables and aromatics that you know will end up in things like tomorrow’s Blackened Broccoli-Cheddar Split Pea Soup (this page). Leftovers and make-ahead grilling will set you up for future meals.
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			Good Grill Hunting

			There are a lot of grills on the market. For the purposes of this book, we are really focusing on two kinds of grills: gas and charcoal. There are a lot of variables within those categories, so here are some of the main ones to think about:

			Gas Grill

			Some hardcore grillers out there like to turn their noses up at gas grills because nothing beats the flavor and heat of charcoal and wood. I totally get that perspective, but I also love my gas grill. I would say that about two-thirds of the grilling I do at home is on the gas grill because, frankly, it is incredibly convenient. The key when looking for a gas grill is to find one that has at least two burners, so that you can have different control points and the ability to create a two-zone fire (see this page) when necessary. Gas grills come in a wide array of prices, but try to look for a gas grill that can get as hot as possible—if it can’t get up to 500°F on the hottest part of the grill, you will just never get the char you want on certain items without overcooking the inside.

			
				Dad Hack

				If you are using a propane grill, always try to keep a second tank on hand so you don’t find yourself running out of gas partway through a cookout.

			
			Kettle-Style Charcoal Grill

			There are a lot of brands out there, but I love the classic Weber grill that has been keeping dads—and all the enthusiasts—grilling for decades. I prefer a larger-size 22-inch grill, to have more space to be able to create a good two-zone fire with all of the wood and charcoal pushed to one side. I also highly recommend buying a charcoal basket, which helps to keep the heat to one side, as well as a hinged grate, which means you can add more charcoal and wood to the grill without having to remove the entire grill top.

			These are a very affordable option for charcoal grilling that works really well.

			Kamado or Big Green Egg

			These have become increasingly popular in recent years. They can get incredibly hot and retain heat quite well, too. I think of them as almost a cross between an oven and a grill. While they are incredible for certain things like chicken and steaks, they are not ideal for the kind of two-zone grilling I like to do for the hybrid smoke-grill method that gets used in this book (you can still do it, it’s just a little more difficult). However, the kamado-style grills will be great for all of the direct grilling that encompasses the vast majority of recipes in this book.

			
			The PK Grill

			If you’re willing to upgrade from a kettle-style grill, this is my top recommendation. I got turned on to this grill by my friend Jordan Mackay, the coauthor of three beloved cookbooks with the great Aaron Franklin: Franklin Barbecue, Franklin Smoke, and Franklin Steak. He and Aaron Franklin use these grills as their lifelong everyday grills, and when I started cooking on them, I understood why. (Aaron Franklin also has a signature version of these grills, designed in collaboration with PK. That is the charcoal grill you see being used in photos throughout this book.)

			The Original PK Grill (depending on sale pricing) is usually between $500 and $600, with upgrades to larger ones with more surface area. I want to point out that they are not a sponsor of this book; I just think they make the best grill. Made of solid, rust-proof aluminum, they are both portable and essentially indestructible, with a simple, intuitive design. The oblong shape makes it much easier to cook over two zones at once, creating better airflow than a circular kettle grill. With top and bottom vents, you have the ability to really control your fire and airflow. It also preheats really quickly (aluminum conducts heat more efficiently than steel), making it great for hot-and-fast grilling, too. It is the preferred grill of lots of professionals, including pretty much all of the top competitors in the Steak Cookoff Association.

			One of my favorite things about this grill is its durability and longevity. This is a grill that I could pass down to my kids one day. Or maybe grandkids, since hopefully I’ll still be alive and using mine when my kids are old enough to have their own grill. Anyway, if you plan to grill a lot, this thing kind of pays for itself in the long run.
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			Santa Maria–Style

			If you’ve got one of these, you probably already know what you’re doing. This type of grill, with its adjustable rack height, will work well with all of the recipes in this book. While it will be a little bit tougher to get that smoke flavor without a cover, you can just use more wood to compensate. (See the Fuel section, this page, for more info on wood and charcoal.)

			Hibachi/Bincho Grill

			These are great for cooking small quantities of food. They use long- and clean-burning binchotan charcoal…but if you’re cooking for your whole family, it is just not quite big enough.

			Traeger

			These pellet smokers with simple, adjustable knobs are super popular due to their incredible convenience. But they are more smokers than grills. For me, I would rather use a charcoal grill or a proper offset smoker (which are designed for classic smoked BBQ). The Traeger is a middle-ground item that certainly can get the job done, but is not something I use at home.

			Fuel

			Natural Gas and Propane

			For gas grills, you will either be using natural gas, which is piped in from a gas line, or propane. As I mentioned before, if you’re going with propane, I highly recommend keeping a backup tank at the ready for when that first one runs out. Natural gas means never running out and is certainly more convenient but is a higher-cost setup. Also, keep in mind that not all gas grills are built for natural gas hookups.

			Charcoal

			With apologies to binchotan and coconut charcoal, I am going to focus on the two most ubiquitous (and my favorite) types of charcoal: briquettes and lump. While the type of charcoal can impart flavor, I mostly think of charcoal as the heat source and use wood smoke (explained later) for flavor.

			Briquettes

			These are composite charcoals made of a mix of mostly wood, with some binders and minerals to help them burn more consistently and evenly. If I’m buying briquettes, I look for “natural” briquettes, which are made from wood and a binder, such as vegetable ash, with less additives. Briquettes tend to be a more consistent product than lump, but also typically don’t get as hot. Just make sure to avoid any “match light” or “self-starting” charcoal, as they are soaked in lighter fluid, which creates a nasty smell and flavor.

			Lump Charcoal

			Lump charcoal is made from pure hardwood and nothing else. It typically burns hotter and faster than briquettes, giving a more primal feeling to your grilling, with a level of live-fire imperfection that makes it all a little bit more fun to me. But if you’re not planning to actively grill for more than 45 minutes to an hour, the shorter burn time won’t really matter at all. You also get the benefit of a “pure” fuel source with no additives whatsoever. The size of the charcoal can vary greatly here as well. There are lots of different types of lump charcoal, coming from different types of wood. The only time I will call for a specific type of lump charcoal is for Hermosillo-Style Carne Asada (this page), which calls for mesquite, as is the tradition in Hermosillo, Mexico.

			
				
				[image: Photo of several colorful bags of grilling fuel leaning against a wall, including large yellow and red bags of B&B charcoal briquettes, an orange bag labeled “Smoke Wood” oak chips, and a clear-topped Weber bag of pecan wood chunks, showing different brands and types of charcoal and wood for the grill.]
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			Using Lump and Briquettes Together

			Sometimes the best of both worlds is a mixture of, well, both worlds. This way you get the high-heat chaos of lump, mixed with the longer burning, lower-heat control elements of briquettes.

			At the end of the day, the most important thing is to try a bunch of brands, find one that you like, and then keep on using it. The more you can reproduce your grilling conditions, the better you’ll get with it, and the more consistently you’ll be able to reproduce your preferred results.

			Wood Chunks

			For me, wood is not about heat—it’s about flavor. Gas cooking is for convenience, but when I want to really impress people, I cook with charcoal and wood together. Everything I learned about cooking with wood, I learned from my friend and mentor, the one and only Kevin Bludso.

			Once we get into this kind of cooking, it’s important to remember that charcoal is for temperature control and wood is there to create flavorful smoke. Bigger pieces of wood generally create more flavor than smaller ones, so while I use split logs for large offset smokers, I use wood chunks for grills and smaller smokers. I am not a fan of chips or pellets, as I sort of consider them to be another one of those half measures that can never quite produce the deeper flavor that I get from larger pieces of hardwood.

			What I love about wood chunks is that you can really control the amount of smoke and flavor as well. Each recipe that calls for wood chunks in this book will detail the amount of wood and my preferred flavors, but here’s a good guide when shopping for seasoned wood chunks (seasoned as opposed to fresh wood, which is often too moist to cook with consistently—though any wood you buy from a traditional retailer will certainly be seasoned).

			Oak

			Post oak is the gold standard in central Texas and my personal favorite for everyday smoking. It burns well and tastes great on everything, with an almost sweet flavor that highlights without overpowering. Red oak is my preferred substitute if I can’t find post oak. I almost always cook with some oak, and flavor it with another accent wood, like fruitwoods, nut woods, or hickory.

			Pecan

			This is a wonderful and slightly more delicate, nuanced smoke flavor. I use this when I don’t want to overpower the flavor of more subtle items, like a fillet of black cod or a piece of salmon. It is also a great accent wood and tastes great on beef when mixed with post or red oak.

			Fruitwoods

			Apple is one of the most popular woods to smoke with, and tends to create a darker smoke color on your food (especially on longer smokes). I tend to mix fruitwoods with oak, a pairing that tastes excellent on pork. I avoid fruitwoods with beef. Cherry wood is far less commonly used, and has its own unique fruity characteristics.

			Hickory

			This is a classic BBQ wood for a reason. It burns really well, and has some sweet-and-savory notes that just work wonderfully on pork and chicken. This one can be used all on its own with great results, or mixed with an oak, fruit, or pecan wood.

			Mesquite

			This has a very strong, powerful smoke flavor. Use mesquite wood with caution, as it can overpower a meat, and the flavor is not for everyone. Some people definitely adore this flavor. See what you think. Mesquite charcoal, however, is very popular and the standard charcoal in much of Mexico.

			Tools

			You can really go down a grilling-tool rabbit hole if you want to. But I only care about a few core items to arm me for good outdoor cooking.

			
				
					[image: Photo of an outdoor grilling station showing a metal grill beside a stone counter covered with tools, including long-handled tongs, a wide metal spatula, a grill brush, a basting brush, a squeeze bottle of oil, a tray filled with metal skewers, a long-necked lighter, and a yellow bottle of Duke’s Real Mayonnaise in the background.]
				

			

			Chimney Fire Starter

			Chimney fire starters are the most efficient ways to start a fire. They help to stack the charcoal in a cylinder, allowing you to heat them from underneath using either paper or natural fire starters. I have two of these, in case I want to cook hotter or over a larger bed of coals and can light twice as much charcoal at once.

			A Long-Necked Lighter

			This is the number one thing I am constantly looking for, though it is somehow always missing from its usual spot. (My wife likes to light candles.) As a result, I now always have a couple on hand, including an electric one I keep charged so that I don’t have to worry about it running out of fuel.

			Tongs and a Spatula

			A pair of good, heavy-duty grill tongs and a spatula will pretty much be all you’ll ever need to handle your food on a grill. Sometimes for more delicate pieces I might use a fish spatula—which is the best indoor cooking spatula, so you should probably have one of those anyway. I own a grilling fork, too, but have literally never used it.

			Grill Brush

			Keeping a clean grill is the best way to prevent your food from sticking. Look for a strong brush that you can use to really scrub the grill when need be. Try to avoid a grill brush with small wire bristles, which can break off and be a bit dangerous. Look for a brush with long brush extensions that come from the handle so you can really put some elbow grease into it.

			Neutral Oil

			In almost all cases, you will want to oil your grates before putting the food on. Some people use spray cans of oil, but the truth is that you’ll be wasting a lot of oil that way and spraying your fire more than your grill grates. A squeeze bottle of neutral oil (I like vegetable or avocado) is great to keep on hand, and you can use it for drizzling onto a piece of meat, or onto a paper towel to oil the grates.

			Mayonnaise

			Mayo is hands down one of the best ingredients when you’re grilling. It’s not even about flavor either—in most cases, people won’t even be aware that it was used at all. Mayo is an emulsified fat with a high smoke point, so even a thin veil of mayo brushed onto an ingredient will give it nonstick properties while aiding in caramelization. Mayo is also an amazing way to allow seasonings to adhere to an ingredient. It is an essential trick I learned from my friend, the great chef and seafood expert Ari Kolender, when grilling fish. But mayo can also be used to make delicious sauces, like chimichurri mayo, which can be slathered onto grilled bread for a Nostalgia Steak Sandwich 2.0 (this page).

			Sheet Pans

			The hardest thing about grilling is carrying stuff to the grill from the kitchen and vice versa. Get some sheet pans to make your life easier. I always have half-sheet pans (the standard size to fit in home ovens) as well as some quarter-sheet pans with wire rack inserts for smaller things. The half-sheet pans become my workhorse carrying tray, and the quarters are great for salting pieces of meat overnight and keeping them in the fridge. In a pinch, you can also throw a quarter-sheet pan (or a sizzle plate) on the grill to keep things warm or to roast something that might fall through the grates.

			Instant-Read Thermometer

			You need a food thermometer. Unless you’re cooking the same piece of meat over and over from the same meat vendor on the line in the same restaurant every day…use a good instant-read thermometer. It’s not just for big hunks of meat either—it is my favorite discovery for cooking potatoes perfectly every time, too; see Perfect Grilled Potatoes (this page).

			Skewers

			Whether they are metal skewers or wooden/bamboo skewers (which need to be soaked prior to using), they are wonderful tools for smaller pieces of meat or vegetables. I use them for Shish Tawook (this page): my favorite way to grill chicken breast.

			Paintbrush, Gardening Trowel, and Metal Bucket

			These are just basic tools to easily clean out ash from the bottom of your charcoal grill. The bottom of a charcoal grill can have lots of nooks and crannies filled with ash, and a paintbrush is the perfect tool to brush it all into your trowel. Then use your trowel to dump the ash into your bucket.

			Bonus Items

			Grill Pan

			This is absolutely not essential—but a perforated grill pan (think of it like a sheet pan with holes) is really convenient if you want to cook things like cherry tomatoes, garlic cloves, or smaller-cut vegetables right on the grill. I don’t use this often, but it can be superconvenient from time to time.

			Infrared Thermometer

			If you want to test the temperatures and hot spots of your grill, you can use an infrared thermometer to gauge temperatures; see Grill Temperatures (this page). I typically don’t do this and will just feel the heat with my hand, but it is convenient to get to know your grill. A good gauge otherwise is to hold your hand over the grill or coals. If you can only keep it there for a second or two, that is high heat.

			
				Dad Hack

				The Toast Test

				If you want to learn the hot and cold spots of your gas grill and don’t want a fancy infrared thermometer or a bunch of oven thermometers, buy a loaf of cheap white bread. Let the grill preheat for a good 20 minutes over high heat, then oil the grates and slowly cover the grill with slices of bread. After a minute or two, flip them over (in the same order you laid them down), and look at the color of the bread to see your hot spots and cold spots.

			
			
				[image: Photo of a grill grate covered with slices of white sandwich bread, each piece showing different levels of browning and dark grill marks.]
			

			How to Clean a Grill

			There are really only two key things to do to keep your grill clean.

			
				
					1. Keep the grates clean.

					This is the first step to ensuring that your food doesn’t stick to the grill or leave behind any gnarly flavors. I typically let the grill go for a few minutes after I’m done cooking on it, then give it a quick scrape. Then the next time I cook, I’ll preheat the grill for several minutes and then give it a heavier scrape once everything has burned off and is much easier to remove.

				

				
					2. Clean out the bottom and watch out for grease.

					Whether you’re cooking with charcoal or gas, meats release fat and grease. Grease can catch fire. Gas grills will have some kind of pan or grease catch that can be taken out and dumped or scraped into the garbage—so always keep an eye on that. If you do find yourself having a grease fire, keep it contained, let it burn off, and don’t mess with the grill until it’s out (though you should remove any food that’s on the grill and set it aside if you can do it safely).

					Make sure to clean out your charcoal and wood ash, too, as it could hold grease and will eventually mess up your flow of oxygen. I like to clean out fully cooled ash with a garden trowel and an old paintbrush, simply by brushing the ash into the trowel and dumping it into an ash pail.

				

			

			How to Light a Grill

			Gas Grills

			If you’re lighting a gas grill, I’ve got great news for you. You just…turn it on. The only important thing here is to make sure that the grill is fully lit once the gas is on so you’re not just blasting gas into the air without igniting it. If you can’t get it to light right away, turn off the gas and start over. Most gas grills will have a little electric, battery-powered igniter. If it’s not working, try to replace the battery or just use a long-necked lighter to ignite it.

			Charcoal Grills

			When you’re working with charcoal, it’s all about getting your coals to the right level of burn before grilling. Stack the charcoal in the large top chamber of a chimney starter (or two chimneys if you need a lot of coals), then lay either some newspaper, brown paper, or natural fire starters in the smaller chamber on the bottom. Place it in a safe area (like on the grill grates, or the bottom grates of your grill) and light the bottom. Once it is burning, it will ignite the charcoal. Let it burn until the charcoal is turning from black to white, then dump the coals into the bottom part of your grill. Use tongs or a garden trowel to move the coals if necessary.

			How to Build a Two-Zone Fire and How to Smoke-Grill

			The premise of a two-zone fire is the ability to cook with some heat on the grill without having direct heat, giving your grill an oven-like property.

			Setting Up Two Zones on a Gas Grill

			On a gas grill, having two zones is useful for cooking items slower-and-lower without burning them, like the Mabo-Stuffed Mushrooms with Yaki-Onigiri (this page) or Chicken “Gyoza” Eggplant (this page). To achieve a two-zone fire on a gas grill, you simply put one burner on high, while leaving the other one off or turning it down to low. Then you can place food on the cooler side and close the grill, allowing it to roast.

			Setting Up a Two-Zone Charcoal Fire

			Fill a chimney starter with charcoal. Light it and allow the coals to heat until they are just beginning to turn gray. Pour them onto one side of the grill. If you are working with a round kettle grill, add the coals to a grill basket on one side to keep them contained.

			That’s it. You’ve made a two-zone fire. For best results use a grill grate with a hinge, which allows you to add more charcoal to the fire without needing to remove the whole grill grate. Let the top grill grate preheat for at least 5 minutes before cooking on it, and as always, make sure your grates are cleaned and oiled.

			Smoke-Grilling

			My favorite use of a two-zone fire is to “smoke-grill,” which mixes the best characteristics of indirect low-and-slow BBQ and direct-heat charcoal grilling. This is a two-zone fire in which all of the hot coals are pushed to one side of the grill. Then you lay wood chunks on the coals, giving that amazing smoke flavor to your food. This is my favorite way to cook ribs, a split whole chicken, potatoes, tomatillos, thick steaks, and so much more.

			Smoke-Grilling with Charcoal

			Set up a two-zone charcoal fire, then lay one or more wood chunks on top of the hot coals. Allow them to burn for about 5 minutes before adding any meat or vegetables to the cooler zone (fresh smoke has a slightly harsher flavor, and you want to let that burn off before applying it to raw meat or vegetables, which are at their most vulnerable state of the cook).

			For best results, close the vent over the fire and open it over the cooler side, to create airflow to pass the smoke through the food. If you have a grill with vents on the bottom as well (like a PK Grill), open the vent underneath the fire, and close the one under the cooler side. This will create optimal smoke airflow.

			Maintain your fire by adding more charcoal for heat, and more wood for smoke flavor, as needed to keep the fire going. If the fire goes out, start another chimney of charcoal and keep cooking.

			
				
					[image: Diagram showing an oval grill labeled “MEAT/VEG” on the top half and “FIRE” on the bottom half, with an “OPEN VENT” marked above the meat/veg half and dashed arrows curving from the fire side across the grill toward the open vent.]
				

			

			
				
					
					[image: Photo of a rectangular charcoal grill set up for two-zone smoking, with a pile of lit charcoal and two smoking wood chunks on one side under the front of the grate, and the rest of the cooking grate empty and ash-covered.]
				

				
					Optimal Setup for Two-Zone Smoke Grill

				
			
			Grill Temperatures

			The recipes in this book will use the standard nomenclature of “high,” “medium-high,” “medium,” etc. But this is why, if you’re using a gas grill, you want one with some power, where “high” is actually hot. For reference, here are the common temperatures for each heat:

			
				High: 500°F and above

				Medium-high: 400° to 500°F

				Medium: 350° to 400°F

				Medium-low: 300° to 350°F

				Low: 250°F

			

			Internal Temperature Guide

			While these temperatures are a great guide for cooking, they are not a catchall guarantee. For example, depending on the thickness of the cut and the cooking method, there will often be some carryover cooking, meaning the temperature will rise a bit from the residual heat.

			Beef Steak, Tri-Tip, and Burgers

			
				Rare: 120°F

				Medium-rare: 130°F

				Medium: 140°F

				Medium-well: 150°F

				Well: 155°F+

			

			Pork Tenderloins and Thick Pork Chops

			
				Ideal Temperature: Medium-rare/ medium: 140° to 145°F

				Well-done: 155°F+

			

			Pork Ribs and Pork Belly

			
				Tender at 190° to 195°F

			

			Chicken

			
				Breast: Fully cooked at 150°F

				Dark meat: Fully cooked at 165°F, but stays moist and tenderizes up to about 190°F

			

			Fish Fillets

			
				Ideal Temperature: Very tender and juicy: 125° to 130°F

				Somewhat firm: 130° to 140°F

				Firm: 145°F

				Dry and firm: 150°F

			

			Potatoes

			
				Fluffy and perfect at 208° to 211°F.

				(This works for baked potatoes, too.)

			

		

	
		
			About the Recipes in This Book

			This food is a true representation of what I cook for my family. As a Los Angeles native, these recipes are heavily influenced by the varied and incredibly delicious cuisines and ingredients I’ve been surrounded with for most of my life, as well as some discoveries I’ve made while eating and traveling both in America and abroad.

			But this food is also enriched with ideas, ingredients, and techniques that I’ve learned while working side by side with some of the best chefs in the world. I owe so much of my knowledge to masters of their craft who I have gotten to collaborate with, and in many cases coauthor cookbooks with. People like Kevin Bludso, Jeremy Fox, Sarah Minnick, Ari Kolender, Nyesha Arrington, Eloy Aluri, Frank Pinello, and Josh Scherer have all, in their own ways, changed the way I think about food and cooking for the better.

			In the end, I’m a chef, dad, and passionate home cook who has invented precisely nothing. My food has been shaped by countless line cooks, prep cooks, dishwashers, family members, food photographers, bartenders, writers, and friends. I like to think of myself as an academic first and foremost, turning my passion and curiosity into this collection of recipes, written and honed while cooking probably nineteen of the twenty-one meals per week for my family. (My wife…does not enjoy cooking.)

			As you flip through the recipes, be on the lookout for little signifiers pointing out which recipes are Wood and Charcoal Only or Charcoal Only. But if a recipe doesn’t specifically call for wood or charcoal, it means you can absolutely cook it on a gas grill.

			
				Dad Hack

				Buy a rice cooker. Being able to throw some rice in a good electric cooker that you can set-and-forget means you can be outside grilling and come back to hot steamed rice to fill out your meal while the rest of the meal is still hot-off-the-grill.

			
			What Does It Mean to Feed Your Family?

			The idea of feeding my family is something I think about a lot. I cook dinner most nights. I make oatmeal in the morning. I pack lunches and snacks. I cut up fruit at the end of the night or make popcorn so we can watch a movie. There are a lot of different ways to feed our families. At its core, it’s a very simple concept: They need to eat something to stay alive, and eating something nutritious is certainly a whole lot better than eating something that isn’t good for you.

			I want my kids to have a healthful diet but also a healthy relationship with eating. I don’t “sneak” greens into a smoothie, but instead I show them the big handful of hearty greens being chucked into a blender, and then I explain what they are and why they’re good for us. I continue to insist that fiber is more important than protein (increased fiber in our diets significantly reduces “all cause” mortality, cardiovascular disease, and cancer

			
			
			
			
			
				
				[image: Photo of a rimmed baking sheet filled with grilled vegetables arranged in sections: charred red onion wedges on the left, blistered red and orange bell pepper strips on the right, and browned zucchini and eggplant rounds with dark grill marks covering the bottom half of the pan.]
			

			
				
				[image: Photo of a man in a T-shirt and jeans standing at an outdoor grill in front of dense leafy bushes, drinking from a bottle, while holding tongs over a grate filled with a large piece of meat and several halved vegetables, with the grill lid open to his side.]
			

			
				
				[image: Photo of a person’s hand sprinkling seasoning over several steaks and chops that are sizzling and smoking on the grates of a large outdoor gas grill.]
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