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			introduction

			I have always loved eating almost anything hot off the grill. When I was a kid, I remember there would be smoke billowing out of the backyard as my dad took orders like a polished short-order cook in the busiest diner. “Do you want yours plain or with cheese?” he would ask. There were no other options—you were getting a hamburger or a cheeseburger and it was going to be well done. Period.

			Firing up the grill makes every-night dinners with family or simple get-togethers with friends feel like a party or some sort of celebration. Everyone wants to take part in the action, and why not? It’s probably going to involve lots of good tasting, healthy food and a frosty cocktail of some sort, which can only lead to lots of smiles. And as the clean-up is a lot easier than a dinner that involves breaking out every pot and pan in the closet, those happy faces remain long after the eating is done.

			Grilling has come a long way since the overcooked burgers of my youth. It’s widely regarded as a healthier alternative to frying in lots of butter or oil and the sweet smoky kiss of hardwood lump charcoal beats the taste of briquettes doused in lighter fluid any day. Today most grill cooks have widened their repertoires from hamburgers and hot dogs to a spectrum of simple but spectacular dishes. Next to the chopped meat there is now a place for fish and shellfish, pork and chicken, and, more popular than ever, a garden full of vegetables.

			Not only have our grilling options expanded in terms of what we grill, but how we grill has changed, too. First there were only charcoal grills, then gas, and now, you can easily find one of the great grill pans out there so that you can bring the party inside and onto the stovetop. What was once only for summer you can now accomplish regardless of the season. (And, in fact, all of the recipes in this book can be cooked on a grill pan instead of outside.)

			When I was thinking about Grill It!, I thought a lot about how my friends and I go about putting a meal together on the grill. It all starts with the shopping; often enough the planning of the menu doesn’t start until I arrive at the farmer’s market or grocery store. I want to be inspired by the ingredients before committing to a recipe. I want to walk up to the beautiful tomatoes or sweet corn, the pork chops or rib-eye steaks, and I want to see what looks best, what grabs my eye, what I’m craving.

			This is the book to turn to when you know what you want but you don’t know how you want it. Let’s say you’ve passed a roadside stand with fresh corn and you couldn’t resist picking up half a dozen ears. Maybe there was a special on salmon at your fish market—perfect, you’ve got dinner. Except what are you going to do with that corn and salmon now that you’re home? That’s where Grill It! comes in.

			Turn to the corn chapter, see what’s in your pantry, and take it from there. With nine recipes for corn—from steamed in the husk to grilled with flavored butters or taken off the cob and paired with other veggies to make a succotash—you’re bound to find just the right way to take advantage of your roadside find. The same goes for that salmon—be it glazed, spice rubbed, or topped with a flavorful relish. Grill It! gives you all the options you need to turn your supermarket bounty into an awesome meal from the grill, chapter by simple chapter.

			Because no one thinks, “I want to grill a main course and a side dish tonight”—we all think, “I want to do chicken breasts and maybe some summer squash”—the book’s chapters are divided by ingredient. There is a chapter on asparagus, on scallops, one on just pork…. If burgers are what you are craving, then open up the chapter entitled simply “Burgers.” You’ll find not just beef burgers in there, but turkey and buffalo versions, too.

			This is the book for the way we grill today with 150 simple recipes to turn to night after night. So go ahead—expand your repertoire beyond hamburgers and cheeseburgers. Now that you’ve got it, grill it! Just don’t forget to light the grill first.

			Bobby Flay
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			the grill

			If I had a dime for every time someone asked me, “Bobby, what’s the best grill?” or “Bobby, which is better, gas or charcoal?” I would be a very wealthy man. I am on record many times as saying that I prefer the ease and consistency of gas grills. However, that doesn’t mean that I don’t use charcoal grills myself from time to time. Charcoal burns hotter than gas, allowing for a better sear and more flavor from the smoke; but I have never had a problem getting a really good sear on the gas grill and I also like to add flavor to my food while it’s grilling (with spice rubs and glazes) and after it comes off the heat (with vinaigrettes or salsas)—so for me, it’s a wash.

			I guess what I am trying to say is there is no right or wrong answer. A skilled griller could cook a gourmet meal with little more than a few logs of wood and a pack of matches. It’s all about what works best for you. However, I can give you a few guidelines on what to look for when buying a grill to make the process a little bit easier.

			 

			Gas Grills

			Price and Construction

			Normally, like most things, the higher the price of the grill, the better the grill. That’s not to say that there aren’t some really good-quality grills that won’t require you to remortgage the house. Set a price range that you can afford and then go out and find the best grill that you can in that range. Start by choosing one that is made from high-grade stainless steel. Next, give it a shake. Is it well built and sturdy or does it wobble and look like a strong wind could blow it over? The biggest differences between the less expensive brands and those that cost more are in construction and heat distribution. Both are important. A weak construction could be dangerous. If a gas grill isn’t solid on the sales floor, chances are it will fall apart rather quickly on the patio or deck.

			Heat distribution is key. Better gas grills generally have two or more separate burners (not just control knobs) which allow greater control of heat. Most lower-priced grills have only one burner shaped like an H or a bar, some with one control, some with two controls. Gas grills with one burner don’t allow you to control heat as well as gas grills with multiple burners and may result in hot and cold spots on the cooking surface.

			BTU’s

			BTU’s are not a measure of cooking power. They indicate the volume of gas a grill can burn. In general, large grills with large cooking surfaces require higher BTU’s. That said, well-engineered grills use fewer BTU’s and cook food more efficiently, similar to a well-engineered car. Too many BTU’s can cause damage to burners and reduce the life of the grill. A general rule to follow is to look for 100 BTU’s per square inch of primary cooking space.

			Charcoal Grills

			Die-hard grillers prefer charcoal over gas. They tell me that there is nothing like the red-hot coals, flames, and smoke. I respect that and use charcoal myself when the mood strikes me. Charcoal grills are much less expensive than gas grills but the same criteria apply when purchasing one.

			Price and Construction

			Charcoal grills normally range in price from one hundred to five hundred dollars. Once again, a good solid construction is just as important for charcoal grills at it is for gas grills, maybe even more so since you are dealing with open fire and hot coals. You really don’t need to go for any bells and whistles when looking for a charcoal grill but there are a few features that are nice to have and will make your life a little easier. Here is what I recommend:

			
					A porcelain-enamel finish on the bowl and lid make for a practically indestructible grill.

					A tight-fitting lid is necessary for cooking larger cuts of meat, which require indirect grilling.

					Top and bottom vents allow for good airflow to keep the coals going.

					Look for two grates—one in the bottom portion of the grill to lift coals and the other higher for cooking the food. The bottom grate allows the air to flow so that the charcoal burns and so that heat and smoke are circulated during cooking. Generally the grates sit on metal pieces welded to the body of the grill. Check the metal guides and make sure they are solidly attached.

					Hinged grill grates let you add additional charcoal easily while grilling.

					A model that includes a damper will allow you to sweep ashes into it so you aren’t left having to scoop them out yourself.

			

			Lump (Hardwood) Charcoal versus Charcoal Briquettes

			I prefer lump charcoal over briquettes but I do use both for different reasons and different recipes, and sometimes I combine them. Lump charcoal gives a great woodsy aroma to food and briquettes provide long, even heat. Both burn equally hot but lump charcoal burns very hot and very quickly, which works well for quick-cooking items such as burgers, fish, and chicken breasts. If you want to grill long-cooking items such as a pork shoulder or brisket, then the slow, steady heat of the briquettes is the way to go.

			Building a Fire

			Don’t even think about reaching for that can of lighter fluid. One of the single greatest inventions ever created for grilling is a chimney starter. This aluminum cylinder requires only charcoal, newspaper, and a match or lighter to create clean-burning, glowing bright red coals in less than 15 minutes. To use a chimney starter, follow these easy steps:

			
					Stuff a few pieces of newspaper into the bottom of the chimney starter.

					Remove the top grate of the grill. Place the chimney starter on the bottom grate of the grill, right side up.

					Fill the top part of the chimney starter to the top with charcoal. Light the newspaper with a lighter or matches.

					Heat the coals until they glow bright orange and turn ashy.

					Carefully empty the coals evenly over the bottom of the grill.

			

			You will get approximately an hour of grilling time from a large canister of coals so if you are planning on grilling something that takes longer to cook than an hour (such as brisket or pork butt), be sure to have another canister of hot coals ready to go to replenish the heat before it dips too low.

			Direct versus Indirect

			Confusing? It really is quite simple. Direct grilling literally means to grill the food right over the heat source and is used when grilling small, lean items that require minutes to cook, such as burgers, chicken breasts, fish, steaks, and vegetables.

			Indirect grilling means to place the food to the side of the heat source instead of directly over the flame. This can be achieved by only igniting some burners on a gas grill or by piling coals to one side of a charcoal grill. A drip tray is placed below the food to prevent fat from the food from igniting and generating a flare-up. The indirect technique is normally used for larger, tougher cuts of meat that take at least an hour to cook, such as ribs, brisket, and whole turkeys, which would incinerate before cooking through if placed directly over the heat source.

			How Hot?

			Most gas grills come with a built-in thermometer that indicates exact Fahrenheit degrees or indicates Hot, Medium-Hot, Medium, and so forth. For gas grills without a thermometer or for charcoal grills, here’s an easy way to gauge the heat by simply using your hand: Hold the palm of your hand flat about five inches above the coals and count in seconds. If you can keep your hand over the coals:

			1 to 2 seconds—the coals are hot

			3 to 4 seconds—the coals are medium-hot

			5 to 6 seconds—the coals are medium

			6 to 7 seconds—the coals are medium-low

			8 to 9 seconds—the coals are low

			[image: ]

			Controlling the Heat

			If your fire is burning too hot, reduce the heat by spreading out the coals. If your fire is burning too low, increase the heat by pushing the coals closer together and adding more charcoal to the outer edges of the fire.

			Testing for Doneness

			The hardest thing about grilling food is knowing just when enough is enough. As a professional chef, I prefer the touch test, which is really easy and makes total sense. As meat cooks, it becomes firmer and firmer to the touch. Rare meat feels spongy, medium meat feels springy, and well-done feels taut. This is true for pork, poultry, and steak-like fish such as tuna, salmon, and swordfish, too.

			If you use this method each time you grill, you will quickly learn to tell what a perfectly cooked piece of meat or fish feels like. However, if you have tried this method and it still doesn’t work for you, my second suggestion would be to purchase an instant-read thermometer at your local grocery store or kitchen supply store. I even use these myself from time to time, especially when I am grilling a larger cut of meat or a whole chicken or turkey. Simply insert the thermometer into the center of the meat or fish to get the internal temperature reading. Remember to remove meat and chicken from the grill a few degrees below the desired doneness and to let it rest for at least 5 minutes before serving. Resting will allow the internal temperature to rise and the juices to recirculate. Also, it’s better to undercook than overcook. You can always put food back on the grill if it’s undercooked but there is little you can do to an overcooked piece of meat, chicken, or fish to make it moist again.

			Gear

			No one should be intimidated by grilling. Just think of your grill as an outdoor oven and you will be good to go. Once you decide on what type of grill you want (gas or charcoal), you will need a few other items that will have you looking and grilling like a pro in no time.

			Chimney starter—The most important piece of equipment ever invented for the charcoal grill. If you are using charcoal, there is no excuse not to have one of these. Throw out that can of lighter fluid now!

			Heavy-duty grill brush—It’s really important to keep the cooking surface of your grill clean. Baked-on food can completely ruin the taste of your dish. It’s easiest to do with one of these brushes. Scrub the grates while the grill is still warm.

			Brushes—These are crucial for applying glazes, sauces, and oils. The pastry brushes that you find in home stores can be pricey, so pay a visit to your local hardware store and pick up a few paint brushes, which are less expensive and work equally as well.

			Tongs—I can’t grill vegetables, shellfish, or steaks without tongs. Don’t bother with those long-handled grilling tongs normally found in the barbecue section of your home store. Get intimate with your grill and opt for the regular stainless-steel tongs from the housewares section of most large, general retailers.

			Fish spatula/heavy-duty metal spatula—These spatulas are wider and have a longer metal base than regular spatulas, which makes them perfect for sliding underneath food so that you can carefully turn whole fish and burgers without having them fall apart.

			Meat thermometer—An instant-read thermometer is your best bet for making sure that meat and fish are cooked to the proper temperature.

			Squeeze bottles—These inexpensive plastic bottles are perfect for storing sauces, oils, and vinaigrettes. They also allow you to control the amount of dressing you put on salads and other dishes. You can pick these up at restaurant supply stores as well as kitchen and housewares stores.

			White terrycloth towels
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