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To the memory of Bob Becker, the man who taught me that it was okay to pick up food as long as it was on a bone, and that licking your fingers was just foreplay before the feast.
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Introduction

This is a book about how to give BIG FEASTS.

It’s a cookbook, but it’s also a manual, a how-to guide for the DIY foodie, with everything you need to throw down-and-dirty feasts for your family and friends. You’ll find diagrams, line drawings, timelines, recipes, and other handy instructional materials showing how to create rugged feasts such as sturgeon cooked on cedar planks the way the natives do it in the Pacific Northwest, whole pig cooked on a vertical spit in a shed modeled after those I saw in the Black Mountains of North Carolina, and smoked barbecue brisket inspired by my wife Emily’s home state, Texas.

These gatherings are no Martha Stewart affairs. The pages tell you how to make old wine barrels into cooking vessels and outdoor ovens out of inexpensive cinder blocks. This book is for hardware junkies who like to play with fire, dig ditches, and get their hands dirty in both the garage and the kitchen. Each chapter in this book is a blueprint for a party including one big main dish, and in many instances also includes step-by-step instructions for building the vessel for cooking the main dish if you’re doing the full-size feast. Count on these feasts to involve more than a week’s prep, at least one trip to the hardware store, and often an outdoor fire. I recommend learning your way around the cooking equipment described in this book before diving in. Know how it operates and be careful, as with any cooking tool you’re working with for the first time.

Although the main feasts are designed to serve huge crowds, each feast also has a version that feeds closer to eight than eighty and employs conventional equipment, such as a stovetop or backyard grill. Likewise, side dish and dessert recipes yield eight or ten servings, but they were all designed so that they could be scaled up without compromise. Many of the components in all of the dishes can be made ahead of time. And because a feast inevitably yields leftovers, every chapter gives a recipe for how to make a delicious next-day meal from them.



I’m a chef. I own a gastropub in the Los Angeles neighborhood of Culver City. I’ve been cooking since I dropped out of USC during my junior year, where I had gone with the hope of becoming a professional baseball player. When that didn’t pan out, I didn’t want another career—I wanted another passion. I jumped in my car and headed up to northern California, where some friends were living, and moved into a flat on Union and Taylor. Car chase scenes were often filmed there, so every few months stuntmen would fly airborne outside my window. This was my idea of having arrived.

I had a restaurant job in North Beach, and then, after writing letters for months, I finally got hired at Chez Panisse, where I was schooled in the ethos of using local, seasonal ingredients. After I came back to Southern California, I worked at Campanile for a few years before opening my first restaurant, Chadwick, named after Alan Chadwick, who introduced biodynamic gardening methods to the United States.
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I didn’t start cooking big feasts in earnest until about ten years ago, but in my youth I learned the power of good food to bring people together and the magic that takes place around a dinner table with friends, family, and food. I grew up in the Hollywood Hills in the 1970s, before it became what it is now—an enclave for wealthy industry people. Back then, the Hills was a place where artists, bohemians, and hippies settled to be close to nature. My parents were all of the above. My father, the actor Harrison Ford, was a carpenter at the time. Our house was a former ranger station, built in the early 1900s, a true shanty that my dad was forever fixing up. In every picture of me as a kid, behind me are open walls with conduits going through them. My mother was an illustrator, and a really great home cook. She always kept a vegetable garden and used to go out and pull stuff out of the ground and then cook it for our dinner. I thought this was just the way things were until I discovered that my friends’ mothers were getting their vegetables out of bags from the freezer. My brother, Willard, and I spent our childhood with friends, roaming the Hills, building forts, looking for small animals, and pulling unusual plants out of the ground to take back home. At the end of the day, our house was where all the kids ended up and the reason was simple: my mother’s food was better than the food at any of the other houses.

Although we didn’t have money, the one luxury we did have was a big old house in Wisconsin that has been in my mother’s family for generations. Every summer, we would leave the Hills and go to the lake, where we had everything two boys could want: canoes, fishing boats, and cousins. There we had the most consistent family time around the table. After long days spent swimming, fishing, berry picking, or just generally fooling around, we would sit around a big table of homemade food that we had all cooked together—my mother, my great-aunt Mimi, my brother, and my cousins. It seemed as if the days refused to get dark, and we’d eat and talk and play games and laugh. Then we’d fall asleep, exhausted, and start all over again the next day. This went on for the entire summer, and every summer for pretty much my entire life. The Lake House Fish Fry is directly inspired by those memories, but re-creating the feeling I had as a kid sitting around a table full of family and food is the inspiration for all of the feasts in this book.

As a carpenter, my dad had a workshop full of tools, and a drafting table in the house where he was always doing line drawings and blueprints. Often he’d take me to a construction site and show me what he was working on; explain how things fit together; show me the floor joists and what held up the house. Seeing how meticulous my father was in his craft stayed with me as a chef, but came back in an even stronger way when I was developing the cooking ovens and all the other elements used to build these feasts.



For me, one of the best things about cooking outdoors as I do in the feasts is the theatrics involved. At any party, guests tend to congregate in the kitchen. The makeshift outdoor kitchens you’ll create for these feasts are like built-in entertainment. There are easier ways to do things, but these feasts are about creating an event. There’s anticipation. There’s action. And then there’s really good food. People leave these dinners talking not just about the food but about the experience.

When I embark on a cooking project, large or small, I write one master prep list on a sheet of butcher paper or newsprint and stick it on the wall. No task is taken for granted, and nothing—big or small—gets forgotten. (Okay, something usually gets forgotten, but fewer things than if there wasn’t a list.) These master lists are the inspiration for the timelines you will find in every chapter. I suggest you photocopy them or use them as a guide to writing your own master prep list.

And, like me, find friends who want to help. If your friends are like mine, a cold beer goes a long way in soliciting their time. Those who feel less comfortable working with fire or food can pitch in by setting the table or getting prepared food out onto the table. People ask, “Can I do something?” not just to be polite but because doing something makes them feel involved, and makes the experience more fun.

I have live music at all of my parties, whether it’s a block party in front of the Filling Station or one of my kids’ birthday parties. If there are more than ten people, I hire a band, which is not as expensive as you might imagine. In every town and city across America, there are musicians who want to play to a crowd. Ask your friends if they know anyone. Ask live musicians playing on the street or in an outdoor market. Or go to your local guitar store, where musicians often post their services, and ask the guys working there; they’ll know someone. If live music isn’t an option, put together a good playlist.

Planning feasts is fun and creative, and for me, some of the most satisfying work of being a chef. When I’m watching my friends and family enjoy what I’ve created, that’s a magical moment, and makes all the time and effort worth it.

Building and Tending an Outdoor Fire

Do not be intimidated by cooking over a wood or charcoal fire. If you use good hardwood, stack the wood properly, and layer it with plenty of kindling, as I will instruct throughout the individual feasts, you’ll be fine. For some of the larger fires where you need to build up a large bed of embers, the preparation can take two to three hours, so you will need to adhere to the buddy system. One of you will stay on task with everything that needs to be done to get dinner on the table, and the other will be in charge of making sure the fire stays healthy. And have some cold water nearby to drink (being a pit master is a sweaty job), and get comfortable. Note that different types of wood give off different levels of heat. The best woods for cooking are hardwoods like oak, hickory, mesquite, and other dense fruitwoods. Avoid pine except as kindling.

■ If you are burning hardwood, stack the wood in a teepee shape and tuck kindling under the stack and between the pieces of wood. If you are using charcoal, to get the fire started, follow the instructions in Cooking with Charcoal and start the fire 11/2 hours ahead of cooking time.

■ Use a long-handled lighter to light the fire 2 to 3 hours before you plan to start cooking (refer to the specific recipes for times).

■ Let the fire burn, adding wood every 30 to 40 minutes, or as needed, to keep the fire at the desired temperature.

■ Burn the fire until the embers are glowing at the temperature you want.

■ As the fire burns, spread out the embers to create and as even a surface cooking area as possible. The goal is to create a bed of glowing hot embers capable of sustaining itself as you cook your feast.

■ If you find you need to add more wood after you’ve started cooking, add smaller pieces of wood to an easy-to-access area of the fire. When the wood has burned down to glowing embers, use your shovel to push them deeper into the cooking area.

■ As the embers die down and the heat is fading, stir them with a shovel or rake to help release more heat.

Cooking Fuel Comparison Chart




	CHARCOAL




	1 Bag

	16–20 Lbs.




	2 Bags

	32–40 Lbs.




	4 Bags

	64–80 Lbs.




	8 Bags

	128–160 Lbs.




	16 Bags

	256–320 Lbs.




	32 Bags

	480–620 Lbs.







	HARDWOOD




	1 Bundle

	30–35 Lbs.

	1 Cubic Ft.

	8–12 Pieces




	2 Bundles

	55–65 Lbs.

	2 Cubic Ft.

	16–24 Pieces




	4 Bundles

	115–125 Lbs.

	4 Cubic Ft.

	32–48 Pieces




	8 Bundles

	225–250 Lbs.

	8 Cubic Ft.

	64–80 Pieces




	16 Bundles

	450–500 Lbs.

	16 Cubic Ft.

	120–150 Pieces




	1/4 Cord

	900–1000 Lbs.

	32 Cubic Ft.

	240–380 Pieces
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1–3 SECOND - HIGH HEAT - 450° to 600°

4–5 SECOND - MED\HI HEAT - 375° to 450°

6–7 SECOND - MED HEAT - 325° to 375°

8–10 SECOND - LOW HEAT - 250° to 325°
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The best way to test the temperature of a fire is with your hand. Place your palm at the level you will be putting your food. The length of time you can hold your hand there comfortably determines temperature.

HIGH HEAT, 450° TO 600°F (COUNT ONE, TWO, OR THREE MISSISSIPPI). Just after the wood turns to embers and glows bright, with flames still visible, the fire is too hot to cook with. The embers will be ready in about 10 minutes.

MEDIUM-HIGH HEAT, 375° TO 450°F (FOUR OR FIVE MISSISSIPPI). At this point, there will be no flames but the embers are fully glowing. This is the best temperature for direct grilling, which you will need for burgers and bratwursts. The embers will sustain themselves at this temperature for only about 15 minutes. Add more wood to the fire periodically to sustain this heat.

MEDIUM HEAT, 325° TO 375°F (SIX OR SEVEN MISSISSIPPI). Here the embers are starting to break down; you’ll see little or no glow, and mostly white ash. This is the sweet spot for indirect cooking, such as we use to smoke turkey. The heat will be strong enough to brown the outsides of meats over longer cooking times. The embers can sustain this temperature for 40 to 50 minutes.

LOW HEAT, 250° TO 325°F (EIGHT, NINE, OR TEN MISSISSIPPI). At this point the fire has died down and is good for smoking and making s’mores. If you still need to do high-heat cooking, you’ll need to build the fire back up by adding more wood and allowing the wood to burn down a bit.

To extinguish a fire, spread the fire out as much as possible, then douse it with water. The fire will reduce in temperature to about 100°F within 15 minutes. If you need to clear the space completely of the fire, wait another hour and then shovel the ashes into a steel trash can. The extinguished embers will remain hot; wait a full day before spreading them in the garden or disposing of them.

COOKING WITH CHARCOAL

As much as I like wood, there is a place in the world for charcoal. The best charcoal is 100 percent mesquite, which imparts a slight smoke flavor. While it does not impart the same smoke flavor that wood does, the advantages of using charcoal are many. It’s less expensive than wood, easy to find—you can get lump charcoal at any grocery or hardware store—and much easier to light, especially if you use a charcoal chimney. Charcoal also burns at a more even temperature than wood, which means it’s easier to manage the heat. To use a chimney, crumple up a couple of sheets of newspaper and stuff them into the bottom compartment of the chimney. Fill the chimney with charcoal, light the newspaper, and set the chimney down on a surface that you don’t mind dirtying; the grill grate is a perfect solution. Let it burn until the charcoal at the bottom of the chimney is glowing. Put on a heavy glove and turn the coals out into your grill. Every 40 to 45 minutes add more charcoal to keep the fire going.
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Smoking with Wood Chips

Wood chips are a great way to impart the smoky flavor you get from hardwood to your food when using a charcoal or gas grill. You can use wood chips in a smoker box (see Sources) or foil pouch, or throw them directly onto a charcoal fire. To use wood chips soak them in water for 30 minutes. After starting a charcoal fire or preheating a gas grill, close the lid and allow the grill chamber to heat up. Put a handful of the wet wood chips in the smoker box or wrap the wood chips in heavy-duty aluminum foil and poke holes in the top of the pouch (see diagram). Place the smoker box or foil pouch on the hottest part of the coals or to one side of the gas grill directly on the grate. Throw a handful of the chips directly on the fire. Close the lid again. When you see smoke coming from the grill, it’s time to put the food on. Refill the smoker box or add a fresh packet of wood chips whenever the white smoke subsides.
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OUTDOOR COOKING ESSENTIALS

■ Fire extinguisher

■ Garden hose (make sure it’s working!)

■ Long-handled lighter or long kitchen matches

■ Shovel

■ Rake

■ Hoe

■ Large ice chests

■ Ice

■ Trash cans for garbage and recycling

■ Large heavy-duty trash bags

■ Heavy-duty heat-resistant gloves (enough pairs for you and your helpful friends)

■ Long-handled tongs

■ Spray bottle
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Whole Pig Roast


MENU



WHOLE ROAST PIG BRINE

WHOLE ROASTED PIG



Puerco BBQ Sauce

Botanas with Spicy - Lime Salt and Honey Cream

Quinoa and Red Rice Salad

Green Papaya Slaw

Scailion Skillet Pancakes

Coconut and Banana Mason Jar Cream “Pies”



TAMED FEAST: BONE-IN ROASTED PORK LEG

LEFTOVERS: CUBAN PORK SANDWICHES


COOKING A WHOLE PIG IS SOMETHING I WANTED TO DO EVER SINCE I SAW IT DONE WHEN I WAS A KID, VACATIONING WITH MY DAD IN HAWAII.



This was just after my dad had started getting work as an actor, so he took Willard and me on an all-boys’ trip for our first fancy vacation. Every weekend, the resort hosted a luau for its guests, complete with hula dancers and leis. I watched them set up for the party starting early that morning. A bunch of guys dug a pit and lined it with river rocks. Then they started a fire in the pit, which burned down to coals and heated the stones. The heat that emanated from the pit was so intense. They wrapped the pig in banana leaves and burlap, then two guys used a wire contraption to lower the pig down inside that pit. I loved how simple and primal it seemed. When I opened the Filling Station and moved from a fine dining atmosphere to a gastropub concept, I remembered that experience and that pig.

To teach myself how to cook a whole pig, I started small, with 20- and 30-pound suckling pigs, which I roasted in the wood-burning oven at the restaurant. I worked my way up to bigger and bigger pigs, and learned to cook them outdoors. For this feast, I cook a 125-pound pig on a vertical spit inside a cooking shed, which is a three-sided contraption with a roof that helps hold in the heat and blocks the wind. It also holds in some of the smoke from the fire, and that flavor gets infused into the meat.

Since pork plays a role in so many cuisines—Mexican, Asian, Italian, Hawaiian—it lends itself to all kinds of flavor influences. Here, I went Asian with a touch of Latino, which is a microcosm of the cuisines and cultures we have here in Los Angeles. I start with a simple appetizer of crispy vegetables seasoned with chile and lime. I serve the pork inside scallion pancakes, drizzled with a sweet barbecue-meets-hoisin sauce and topped with an acidic green papaya slaw that cuts the richness of the pork. For dessert, I built individual coconut cream “pies” in canning jars, so you can transport them with the lids on and just take the lids off to serve.

If a visit to a pig farm isn’t in your future, call your local butcher. In Los Angeles, which is a virtual pig desert, our butchers can nevertheless get a 100- to 125-pound pig with one week’s notice. You can also find heritage pigs online (see Sources). When you order your pig, order it slaughtered, cleaned, and dressed, and request that the butcher or farmer partially split the backbone, groin, and jawbone so the pig can be splayed out flat. Request that the head, trotters, tail, kidneys, and ears be left intact.


Timeline

1 Week or More Before Feast

    ■ Buy any items you need on the Pig Roasting Essentials, Supplies for Vertical Roasting Spit, and Outdoor Cooking Essentials.

■ Have shed built, if you’re using one (see Constructing a Roasting Shed).

■ Order pig and arrange for delivery 2 days before feast.

■ Pick up wood or arrange for delivery.

3 Days Before Feast

■ Do your big grocery shop.

■ Make Puerco BBQ Sauce.

2 Days Before Feast

■ Make brine.

■ Brine pig (if you’re soaking it).

1 Day Before Feast

■ Make pancake dough.

■ Make honey cream for botanas.

■ Make tart dough.

■ Make custard for banana cream pie.

FEAST DAY

8 to 11 Hours Before Feast

■ Start fire; feed fresh logs into fire every 30 to 40 minutes.

■ Remove pig from brine and pat down to dry (if soaked), or inject pig with brine.

■ Attach pig to frame.

■ Load the pig over fire.

4 to 5 Hours Before Feast

■ Bake tart dough rounds.

■ Cook rice and quinoa for salad.

■ Make whipped cream.

■ Assemble and chill pies.

■ Cook pancakes.

■ Prepare (but don’t dress!) slaw.

1 Hour Before Feast

■ Cut and season fruit and vegetables for botanas.

■ Finish making slaw.

While the Pig Is Resting

■ Dress and toss quinoa salad.


    PIG ROASTING ESSENTIALS

Pig bag (see Sources) or cooler large enough to hold pig

Brine injector (optional)

2 or 3 sheets tank board

10–12 bundles seasoned hardwood (preferably oak, apple, or alder wood)

Kindling or newspaper 2 heatproof heavy-duty probe thermometers

Large sturdy table

Barbecue mop or large basting brush

One 100-foot-long grounded extension cord (to plug in motor)

Large disposable aluminum roasting pan
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GETTING A PIG

My favorite way to buy a pig is to pay a visit to the small farmer who raised it. I like to think that I am doing my part to help out the farmer, who doesn’t have it easy in this country. Also, small farmers are more likely to sell heritage breed pigs, which are fattier and more flavorful than those that are industrially raised and sold at grocery stores.

I get my pigs from a guy named Lefty Ayers, who along with his wife, Vicky, owns a place called ReRide Ranch about 60 miles north of Los Angeles (see Sources). A reliable way to find a source near you is to go on the website for Local Harvest (see Sources). You type in your zip code and they’ll tell you what kinds of farms are in your area, and if there is a pig farmer who sells directly to the public. Even vegetable farmers may have one or two pigs they’re willing to sell. (Small farmers affectionatly call pigs “The Mortgage,” because the profit from them will get the farm through the season.)




Whole Roasted Pig

FEEDS 70 TO 80

There is not a single part of the pig that I don’t love—including the ears. I also like the idea of cooking and serving a whole animal and paying respect to that animal’s life by eating every bit of it. When you’re cutting into the finished pig, you’ll notice individuals cruising the carving area, pretending to try to be helpful. What they’re really doing is looking for bits of crispy skin, aka “cracklings,” that they can munch on. The good news is that, as coveted as crackling is, there always seems to be enough to go around. When you’re carving the pig, note that you’ll need a large table to put the pig on, and also serving platters on which to pile the pork. Put the pork that you are not serving immediately in disposable aluminum pans covered with foil to keep it warm for those who want seconds.

14 gallons PIG BRINE (recipe follows), or 2 quarts if using an injector

125-pound DRESSED PIG

Six 20-pound bags ICE CUBES, plus more as needed

KOSHER SALT (about 1 pound)

To prepare the pig, two days before the feast, put it in a place where you won’t mind if it leaks (such as your garage), put the pig brine in a pig bag or a large cooler, and immerse the pig in the brine. Throw the ice bags on top of the pig. Close up the pig bag or cooler. Brine the pig for 2 days, adding more ice bags as needed.

Remove the pig from the brine, rinse it thoroughly, and pat dry. Alternatively, the morning of the feast, strain the brine, then load up the injector with the brine and inject the brine into the pig. Pay special attention to the parts where the meat is the thickest, including the legs and shoulders, and reload the injector as necessary.

Following the instructions in Building and Tending an Outdoor Fire, build a fire in a teepee shape, centered, 2 feet from the back wall center of the cooking shed.

Lay the pig skin side down on a large table. Wearing heavy rubber gloves to protect your skin from the salt, rub the whole carcass liberally with salt. Following the directions, rig the pig for vertical roasting. Insert one of the thermometers in the thickest part of the pig’s rump and the other in the shoulder through the breast cavity. With the help of two other people—you need two people to lift the pig and one to slide the pin in—attach the spit to the rotisserie. Place a large disposable aluminum roasting pan under the pig to collect drippings that can be used for basting. Start the rotisserie motor. The cooking time starts now.
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Cook the pig for 7 to 8 hours, until an internal thermometer registers 160°F, adding more wood to the fire every 30 to 40 minutes or as needed to maintain a temperature high enough that the air around the pig is 325° to 350°F; you will be able to hold your hand midway up the animal for at least 6 seconds. Throw some more wood on the fire to bump up the heat for the last 30 to 45 minutes of cooking. When the pig reaches 170°F, stop the rotisserie with the skin side of the pig facing the fire and let the pig cook without turning for about 15 minutes; this is one last attempt at getting a crackling crispy skin. (If the skin starts to burn, take the pig off the fire.

While the pig is roasting, cover a table with tank board. When the pig is done, with one person on each side and a third person to pull the pin, lift the pig from the rotisserie, and with the pig still on the frame carefully place it skin side up on the table. Let it rest for 30 minutes to 1 hour, at the end of which time the pig, spit, and frame will all be cool enough to touch. Remove the frame and spit rod.

Carve the pig, first slicing through just the skin down the middle along the backbone. Pull the skin back and open it up to reveal the meat. Wearing thick rubber gloves or using tongs, pull the meat away from the carcass in big chunks and pile the chunks on a platter. You can also serve the pork straight from the pig, skipping the platter and piling it straight onto guests’ plates. Serve the pork with scallion pancakes and BBQ sauce.
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WHOLE HOG YIELDS AND COOKING TIMES

You can use my Whole Roasted Pig recipe to cook whatever size pig you want. The cooking times will vary depending on the heat of the fire and weather conditions, such as extreme cold, wind, or rain. This is a rough estimate of what you can count on. When you are planning your timing, build in 30 minutes to 1 hour for the pig to rest before you carve into it. The following yields refer to a dressed pig with the head on.



	Weight of Hog

	Feeds

	Cooking Time




	100 pounds

	50 to 70

	7 hours




	125 pounds

	70 to 90

	7 to 8 hours




	150 pounds

	90 to 110

	9 to 10 hours






Pig Brine

MAKES 2 GALLONS

Brining a pig helps keep it moist during the long roasting period and also seasons the pig from the inside out. There are two ways to brine: You can soak the pig in the brine, or inject it with the brine. The second option is less messy, and can be done the day of cooking, whereas soaking requires two days for a whole pig (one for a leg of pork) and you’re more likely to make a mess by splashing brine somewhere in the vicinity of where the brining takes place. Despite the potential for mess, I prefer the soaking method. If you choose to soak the pig or pork, you’ll need a vessel large enough to submerge it. For a whole pig, you can use a very large cooler, or invest in what’s called a Pig Bag (see Sources), which amounts to a tightly sealed body bag for whole animals. The pig sits in the brine for two days; it will be fine from the point of view of spoilage as long as you make sure there is ice on the pig bag or cooler at all times.

This recipe makes enough brine for large cuts of pork such as a bone-in leg. For a whole pig, multiply the listed ingredient amounts (except ice) by seven; double the water and make up for the difference with ice to get 14 gallons.

1 cup KOSHER SALT

1/2 cup granulated SUGAR

1/2 cup packed light or dark BROWN SUGAR

12 GARLIC CLOVES, smashed

6 BAY LEAVES

2 tablespoons CORIANDER SEEDS

2 tablespoons BLACK PEPPERCORNS

2 tablespoons JUNIPER BERRIES

2 teaspoons RED PEPPER FLAKES

1/2 teaspoon WHOLE CLOVES

4 quarts ICE

Bring 2 quarts water to a boil and turn off the heat. Add the salt, granulated sugar, brown sugar, garlic cloves, bay leaves, coriander seeds, black peppercorns, juniper berries, red pepper flakes, and cloves and stir to dissolve the salt and sugars. Add 2 quarts cold water and the ice. The brine is now ready to use. If you are injecting the brine into the pig, strain the spices before loading the brine into the injector.
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RIGGING A PIG FOR VERTICAL ROASTING


Supplies for Vertical Roasting Spit

Two 24 by 60-inch stainless-steel Metro racks

2 stainless-steel zip ties

Ten 4-inch hose clamps



[image: images]

Lay one of the Metro racks on your work surface, which could be the ground covered with a tarp, or on a table. Remove the pig from the cooler or bag, pat it dry, and lay it splayed out, skin side down, on the rack.

Lay the spit pole on the ground and designate one end as the top and the other as the bottom. Slide one of the spit forks onto it with the tines pointing towards the top. Slide the fork all the way toward the bottom (see Spit Fork 1), securing it 20 inches from the end of the pole. (The fork has a screw on it to tighten it onto the pole.) With the tines pointed in the same direction as on the first fork, slide the second fork onto the spit pole (see Spit Fork 2). Lay the spit pole on the pig and center it along the spine, with the tines of the spit fork at the jowl area and the pole moving downward from there. Slide Spit Fork 2 until it is positioned against the rump of the animal.

With a quick, forceful motion of the spit pole, pierce the pig with the fork to penetrate the jowl by 3 to 4 inches; pierce the rump in the same way to secure the pig to the spit. Once the pig is positioned on the spit, use 1 zip tie around each shank to tightly secure it to the rack.

Lay the second Metro rack on top of the pig, lining up the two racks. Use 6 hose clamps (3 along each long side and 2 along each short side) to secure the two racks together. Slide one spit pin through the bars of the Metro rack and the Spit Pole, puncturing the pig between the shoulder blades (see Spit Pins) all the way through until it comes out the other side of the pig; tighten it with the wing nut provided on the other side. Insert the second pin in the same way, near the rump area.
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Puerco BBQ Sauce

MAKES 5 CUPS, ENOUGH TO SERVE 10

The rich sweet sauce is like a cross between barbecue and hoisin sauce. To figure out how much you want to make for your feast, count on 1/2 cup per person.

This can be made several days in advance. Refrigerate in a closed container until you’re ready to use it.

2 small ROMA TOMATOES (about 1/4 pound), halved

1 small YELLOW ONION, thinly sliced

2 large GARLIC CLOVES

2 tablespoons VEGETABLE OIL

2 teaspoons KOSHER SALT, plus more to taste

Freshly ground BLACK PEPPER

3/4 cup PINEAPPLE JUICE

1/4 cup plus 2 tablespoons APPLE CIDER VINEGAR

1/4 cup fresh ORANGE JUICE

2 teaspoons WORCESTERSHIRE SAUCE

1/4 cup packed light or dark BROWN SUGAR

1/2 cup plus 2 tablespoons HOISIN SAUCE

1/4 cup plus 2 tablespoons KETCHUP

11/2 tablespoons unsulfured MOLASSES

1 canned CHIPOTLE CHILE and 1 tablespoon ADOBO SAUCE, plus more to taste

One 2-inch piece fresh GINGER, peeled and finely chopped

1 tablespoon plus 1 teaspoon SOY SAUCE

1 tablespoon plus 1 teaspoon ancho CHILE POWDER or other pure chile powder

1 teaspoon ground STAR ANISE

1/2 teaspoon ground CORIANDER

1/2 teaspoon ground CINNAMON

2 teaspoons smoked sweet PAPRIKA

Preheat the oven to 375°F.

Combine the tomatoes, onion, and garlic in a roasting pan or on a baking sheet. (If you are making a large batch of sauce, you will need to use 2 or 3 roasting pans or baking sheets.) Drizzle with the oil, season with the salt and pepper, and toss to coat. Roast for about 20 minutes, until the vegetables are soft and slightly browned.

Meanwhile, combine the pineapple juice, vinegar, orange juice, and Worcestershire in a nonreactive saucepan. (If you are making a large batch of sauce, use a stockpot or large braising pot.) Whisk in the brown sugar and bring the liquid to a boil over high heat. Reduce the heat to medium and whisk in the hoisin sauce, ketchup, molasses, chipotle and adobo, ginger, soy sauce, chile powder, star anise, coriander, cinnamon, and paprika. Add the roasted vegetables and stir to incorporate. Return the heat to high and return to a boil. Reduce the heat to low and simmer uncovered for 30 to 40 minutes, stirring occasionally, until the sauce thickens.

Turn off the heat and let the sauce cool to room temperature. Puree the sauce in batches in a blender, or use an immersion blender to puree the sauce directly in the pot you cooked it in. Season with salt and pepper and more of the adobo sauce to taste.


Botanas with Spicy Lime Salt and Honey Cream

FEEDS 8 TO 10

I love to start a meal with this appetizer of crunchy vegetables with a light dipping sauce. You can use this preparation with other fruits and vegetables, including pineapple, papaya, melon of all kinds, and carrots in place of or in addition to the vegetables called for here. The fruits and vegetables are dusted in cayenne, but if you like a little spice (and smoke) in your life, use chipotle or another chile powder instead.

1 cup CREMA (Mexican sour cream) or regular sour cream

Grated zest and juice of 2 LIMES (about 1/4 cup juice)

2 teaspoons HONEY

2 tablespoons plus 1/2 teaspoon KOSHER SALT

1 tablespoon SUGAR

1/2 teaspoon CAYENNE PEPPER

1 large JICAMA (11/2 to 2 pounds)

1 large seedless CUCUMBER

2 green APPLES

Combine the sour cream, 1 tablespoon of the lime juice, the honey, and 1/2 teaspoon of the salt in a bowl and stir to mix. Cover and refrigerate until you’re ready to serve it.

Combine the remaining 2 tablespoons salt, the sugar, cayenne, and lime zest in a mortar and pestle or a mini food processor and grind or pulse until well mixed.

Peel the jicama and cucumber. Cut the cucumber into sticks 1/2 inch square and 4 to 5 inches long. Cut the jicama into sticks 1/2 inch square; the length will be determined by the size of the jicama. Cut the apples in half, cut out the cores, and cut each apple into eight wedges. Arrange the fruit and vegetables on a platter. Sprinkle with the remaining 3 tablespoons lime juice and the spicy lime salt. Serve with the
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