

[image: ]




[image: The-Big Flavor Grill: No-Marinade, No-Hassle Recipes for Delicious Steaks, Chicken, Ribs, Chops, Vegetables, Shrimp, and Fish. By Chris Schlesinger & John Willoughby. Photography by Ed Anderson. Ten Speed Press, Berkeley]




[image: ]





Copyright © 2014 by Chris Schlesinger and 
John Willoughby
Photographs copyright © 2014 by Ed Anderson

All rights reserved.
Published in the United States by Ten Speed Press,
an imprint of the Crown Publishing Group,
a division of Random House LLC,
a Penguin Random House Company, New York.
www.crownpublishing.com
www.tenspeed.com

Library of Congress Cataloging-in-Publication Data

Schlesinger, Chris, author.
    The big-flavor grill / by Chris Schlesinger and John Willoughby ; photography by Ed Anderson. — First edition.
                                                pages cm
    ISBN 978-1-60774-527-3 (hardback) — ISBN 978-1-60774-528-0 (eBook) 1. Barbecuing. I. Willoughby, John, author. II. Title.
    TX840.B3S2719 2014
    641.7′6—dc23

                                                                                                2013048751

Ten Speed Press and the Ten Speed Press colophon are registered trademarks of Random House LLC

Hardcover ISBN: 978-1-60774-527-3
eBook ISBN: 978-1-60774-528-0

Food stylist: George Dolese
Food styling assistant: Nan Bullock
Prop stylist: Ethel Brennan

v3.1

[image: ]





contents

Introduction

What Is Grilling?

Tools, Fuels, and Fire

Processes, or Things You Need to Know and Do


STEAK



Skirt Steaks

Steak Tips


LAMB



Lamb Chops

Lamb Kebabs


PORK



Pork Chops

Pork Skewers

Baby Back Ribs


CHICKEN



Chicken Breasts

Chicken Thighs

Chicken Wings

Chicken Skewers

Whole Chickens


SHRIMP & FISH



Shrimp

Fish Fillets

Tuna Steaks

Other Fish Steaks


VEGETABLES



Vegetables Love the Grill, Too

New Potatoes

Eggplant

Corn

Cherry Tomatoes

Asparagus


DRINKS



with Mint

with Ginger

with Pineapple

A Few Small Component Recipes

Ingredients

About the Authors

Index

[image: ]




introduction

LATELY, IT SEEMS, cooking has become very complicated. Brine this. Marinate that. Make a sauce that takes three days. It seems like you have to take a week off to throw a dinner party.

We want to dial it back, to get out from under the yoke of complex formulations and intricate preparations. We want to take you back out to the grill, where cooking can be spontaneous and the food is easy but full of bold, intense flavors. One of the very best things about grilling is that it is a supremely simple process.

Or at least it should be simple. Because when you get down to it, all you really need is a fire, a grid, and a few bricks to hold up that grid. So when we go out to the grill, we want to cut through the scores of gadgets, the humongous gas burners, five different smokers, grapevine cuttings, all of the trappings that have been foisted onto grilling over the past couple of decades, and get back to easy creation of big flavors. Sorry, guys, about all your gadgets and secret sauces. We believe grilling is about proper technique and the flavors that are created through that technique. Fancy equipment and complicated strategies are just distractions.

In addition to being simple, grilling should be easy. So in the pages of this book, we hope to remind those of you who already know, and show those who don’t, that big flavor does not need to be the result of big effort.

We learned this ourselves not from going to culinary school or practicing the techniques of classic Euro-style cooking, but from traveling in the tropics. If you want delicate, nuanced shadings of flavor in your food, then the labor-intensive creations of classic European cuisines are probably for you. But if you’re looking for deep, explosive flavor without much work, then the hot-weather regions of the world are the placec to look.

Why? Because these two parts of the world have very different approaches to the process of developing flavor in a dish.

Much Euro-derived cooking employs what we like to call an “architectural model,” in which a range of individual flavors are combined to create a single new taste. To make a classic French sauce, for example, you first spend hours roasting bones and then cooking down water with those bones in it to create a base stock. Then you reduce this further with aromatics and maybe some meat. Then you reduce it further with herbs. Then when you’re almost done, you slowly blend in a ton of butter. The result of all this is a kind of taste pyramid, with the top of the pyramid being a single, well-blended, subtle, intricate articulation of flavor.

But do you really want to do all this? Maybe once in a while, in the dead of winter when spending all day by the stove seems like a good idea.

But here’s the other option: a Latin salsa. Chop up some perfectly ripe tomatoes, add some chiles and onions and a good dose of cumin, squeeze in a couple of limes, sprinkle in chopped cilantro, and you’re good to go. What you get is a dish with what we call a “geographical model,” in which one flavor after another—sour, sweet, bitter, hot, aromatic, earthy—is laid out for your taste buds in rapid succession. Rather than the long, smooth ride on a single flavor, you get the jolt and hum of many tastes. When properly done, each flavor complements and underscores the others, but they are all perfectly distinct.

To us, this geographical model is an equally valid approach to cooking. And to us, the big, bold, contrasting, competing but complementary flavors of hot-weather food are the more exciting option.

It’s no coincidence that the standard method of cooking in hot climates, even to this day, is grilling over live fire. And grilling (assuming you’re using charcoal or some variety of wood as your fuel) adds another element of smoky, seared flavor to anything you cook. So by its very nature, it mediates against any attempt to introduce subtlety or blended flavors.

In addition, this is also the part of the world where spices originated. This means that even everyday cooks in these regions are experts in spice use, and the intense flavors of these dried seeds, roots, barks, pods, and shoots are inextricably integrated into the cuisines.

Not coincidentally, grilling and spices are a very good combination. One of our favorite ways of using spices is to whip up a spice rub—a mixture of spices based on one of scores of traditional combinations from around the word—then coat the food with the rub before it goes over the fire. We long ago adopted spice rubs in place of marinades, the more traditional option for flavoring grilled foods. We did so because we found that spice rubs have all kinds of advantages over marinades. Since rubs consist almost solely of spices, at most moistened to a paste with a bit of oil, they provide stronger, better-defined flavors than marinades. They also stick better to the surface of foods, which again intensifies the flavor. Plus you can put them on at the last minute instead of having to think ahead, as you do with a marinade—and to us, not having to think ahead is definitely a major advantage.

But even with all their virtues, spice rubs aren’t the be-all and end-all of big-flavor cookery. If we used only them, we’d miss the other flavors that you can get with marinades: the spark of citrus; the heavy, gentling sweetness of hoisin; the funk of fish sauce; the fresh licorice taste of basil; the familiar burn of fresh chiles. Since these ingredients don’t really lend themselves to spice rubs, we began to think about how to bring them to our grilled dishes—and came up with what we like to call “razzle-dazzles.”

This concept was actually developed down in Costa Rica. Along with a group of friends, we are part-owners of a little house on the water down there, and one of the primary activities is cooking. Everybody does a little something—someone makes the salad, someone grills the entrée, someone mixes the cocktails, someone figures out snacks for those predinner drinks. But the selection of ingredients down there can be limited. So we buy shrimp at the market when we can, or buy fish from a fisherman, or sometimes just go with the super-thin pork chops from the local bodega.

Whatever we find, we’re not looking to do anything fancy with it. Without a full kitchen—and with the ocean temptingly close—we don’t want to spend lots of time on dinner. But we do want to put some real flavor on it.

So folks started to make what we came to call razzle-dazzles, easy combinations of ingredients that you could toss together with already-grilled food to add bold flavors. We’re talking about the handful of fresh-chopped herbs, the squeeze of lemon, the plunk of hoisin and fish sauce, the dollop of chile-garlic sauce—in other words, the simply made, fresh, quick, easy addition after grilling.

In addition to its ease and the bold flavors it contributes, the razzle-dazzle approach makes it easy for a group of folks to cook together. Our friend Ihsan might volunteer to build the fire, and Chris would say, “I’ll do the grilling. Who’s going to make the razzle-dazzle?” Everybody gets to participate without feeling burdened, not to mention that creating razzle-dazzles is an excellent way to let your creativity and sense of flavor flower without a lot of overhead.

To us, razzle-dazzle is the next step, after spice rubs, in replacing marinades. Because when you marinate something, you take lots of ingredients, spend time chopping them and mixing them, put the main ingredient into it, and let it sit until the flavors are melded. Then, you toss out the marinade and grill the meat—which all too often tastes like it’s been soaked in Italian dressing. Think how different it is to simply grill the main item, put it in a bowl, then one by one add all the ingredients you would have used for a marinade and give it all a good toss. You experience each ingredient in its full-on, distinctive glory as opposed to having all of them soaked and discarded together.

This is important because, when you use the “big-flavor” approach to cooking, you need to use several flavors at the same time. Sweet without hot, sour without aromatic, or earthy without bitter is not that interesting. And when you combine all the ingredients, as you do in a marinade, they lose their punch and their distinctness.

So our preferred approach is to grill the main item, put it in a really big stainless steel bowl, then add all the remaining ingredients individually, and toss vigorously to combine them. The act of tossing itself is important here, too. Of course you can mix gently with a spoon or a pair of tongs (or your hands), but we like to actually toss, in the kind of rolling flip that chefs use to toss food in a sauté pan over a burner’s flames. It’s the best way to mix everything up without crushing anything, plus it’s got a bit of showpersonship to it, which somehow always makes the food taste a little better to your guests. It looks fun, and it’s à la minute, which is chef-speak for made to order.

But the most important point to remember is that this is casual food. This is not food for trying to impress anyone. This is everyday food you want to eat. If your friends like it, too, that’s good. But even that is not essential. All that’s imperative is that you like it, and that you have fun cooking it. We think you will.

Oh, and for those of you who like a bit more challenge with your cooking, each recipe chapter includes a “Curve Ball.” This is a dish that involves a little more advance preparation, requires slightly more intricate technique, or in some other way deviates from the ease inherent in our usual grill-and-toss approach. It’s still in the ballpark, but it curves just outside the parameters of simplicity we usually adhere to. Knock yourselves out.

Although grilling is a simple and straightforward cooking technique, that doesn’t mean there are no rules. So we’re going to lay out for you here our understanding of the principles of grilling. We think that taking a glance at them will make cooking over live fire even easier and more enjoyable for you. At least we hope so. Because, after all, it’s only after you really understand something that you can feel fully at ease with it.

WHAT IS GRILLING?

Grilling is the act of cooking food directly over the heat from a live fire. It’s just that straightforward. In fact, grilling is probably the first method used by humans to cook their food, and has remained unchanged in its essential nature since that time. That’s one of the reasons why we love it.

But grilling is also much more than that. For today’s griller, perhaps its cardinal principle is that it’s fun.

For one thing, grilling is the most interactive form of cooking. Unlike a stove or oven where you just turn a dial, when you’re grilling you actually create your source of heat as you build your fire. And, since no two live fires are exactly the same, you are likely to keep fiddling with the fire as cooking progresses. So grilling is the most involving way to cook, an entertainment in and of itself.

Paradoxically, it’s also the most relaxed and easygoing of cooking methods. At least in this country, grilling has always been associated with casual get-togethers, informal gatherings—the kind of easy backyard camaraderie that virtually defines the American character. It’s hard to be stuffy or formal when you’re all gathered outside around an open fire enjoying a couple of beverages while someone cooks dinner. So by its very nature, grilling tends to be at once celebratory, low-key, and happy. It’s no wonder it has become so insanely popular over the past couple of decades.

Yet grilling is also a bona fide cooking method that was defined, along with other techniques such as roasting and braising by the preeminent nineteenth-century French chef, author, and culinary codifier Escoffier. Sometimes grilling tends to be thought of as a lesser cooking technique, merely the province of inexperienced backyard cooks and therefore worthy of less respect. Not so, scoffers. Grilling has serious cred.

So how would grilling be defined in those terms? Well, it might help to think of it as similar to sautéing, another method of cooking directly over high heat, but with the added benefit of the smoky char that comes from live fire. When food is exposed to the direct heat of the flames, a seared crust develops on its exterior, and it is this flavor-packed crust—rather than the fuel used for the fire, as many believe—that is most responsible for the characteristic grilled flavor. The flavor that the sear provides is created by a process that most of us just call browning, but





TOOLS, FUELS, AND FIRE


Tools:
You Don’t Need Most of Them


A Grill


Tongs


A Cleaning Brush


A Chimney Starter


The Fuel


The Fire


Laying the Fire


Starting the Fire


 


A WORD ABOUT GAS GRILLS

Though you can’t argue with their convenience, gas grills are not really our thing; we prefer the interactive excitement of cooking over live fire, where every cooking experience is slightly different. Well, truth be told, Chris takes an attitude on this, but Doc, as John is known, has been known to use a gas grill during the week, because it’s just quicker and easier. So don’t pay any attention to the high-attitude chef; just do what you want. In any case, you can certainly make all of the recipes in this book using any gas grill. Each step in getting ready to grill is, of course, quicker. First, instead of waiting for the coals to come to the right temperature, turn all the burners to high, close the lid, and let the grill preheat for fifteen minutes. At that point, if the recipe calls for a two-level fire, instead of banking the coals on one side, all you have to do is turn off half the burners. And instead of holding your hand above the grill grid to judge the fire’s temperature, simply turn the dial to the proper setting. But one thing you should be aware of: unless you have a super-powerful big-ass gas grill (and even if you do), the heat from gas can never equal the heat from coals—it’s just in the nature of the beast. So you may need to add an extra minute or two of cooking time to anything that one of our recipes instructs you to cook directly over a hot charcoal fire.



PROCESSES, OR THINGS YOU NEED TO KNOW AND DO


    Get Your Mise en Place, or Be Prepared


Know the Fire Temp


Be Ready to Deal with Flare-Ups


Avoid Cover-Ups


Is It Done Yet? Know How to Tell


The Hand Method


Nick, Peek, and Cheat


Use Lots of Salt and Pepper




And Once More:
Say No to Marinades
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