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		In 2009, I was given an ambitious assignment by Outside magazine to find the best steak in Argentina. This was one of the most exciting assignments I’d ever gotten. The Argentineans are regarded as masters of open-flame cooking. Here was a chance to get paid while studying their techniques.

		First off, the beef in Argentina is outstanding. Their cattle eat a free-range diet of grass throughout their entire life instead of spending their final months confined to a pad of concrete while they slurp up prodigious volumes of corn. The meat is a little bit chewier than typical USDA Prime beef, but it has a more robust flavor. It’s prepared simply but fastidiously: a bit of salt, then careful monitoring above an open flame.
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		What I liked even better than Argentinean beef was the grilling contraptions upon which it was cooked. Someone who is unfamiliar with outdoor grilling might mistake an Argentinean grill, or parrilla, for one of those medieval torture devices used to stretch people out. It features a chain and sprocket system with a big wheel that can be turned by hand to make micro adjustments to the height of the welded metal grill. The fire table is at the height of a countertop, so the grill man, or asador, is looking pretty much eye to eye with the meat. The asador keeps a fire of hardwood burning at the edge of the fire table and uses a small shovel and a set of tongs to place embers and burning wood in strategic positions beneath the grill. No matter what, they don’t ever let a flame make contact with the meat. To do so would be the moral equivalent of bestiality.

		When I got back to America, I was dying to make one of these setups on my own back porch. I built a big table about as high as my belly button and stacked bricks on top of it to create a bunch of little shelves that would support my grill at whatever height I wanted it. For the floor of my fire table, I had a couple friends help me carry over a huge slab of landscaping slate that I’d pried up from the mud next to my garden.

		The first time I used this grill was almost the last time I ever cooked anything. When that wet slate heated up beneath a burning mound of lump charcoal, the water trapped within the sedimentary layers of rock started to expand. At first I thought someone was shooting at me with a .22 rifle, but then I realized the slate was exploding with superheated rock fragments that were zipping all over the deck. Somehow I managed to escape unharmed. Later, when everything cooled off, I put what was left of that slate right back in the mud where I found it and replaced it with a piece of quarter-inch plate steel.

		That jury-rigged Argentinean contraption was just one of a bazillion or so ways that I’ve grilled food over an open flame. I’ve cooked Dall sheep ribs and black bear loins on grills made of interwoven willow limbs supported by river cobbles. On a road trip down the entire length of Mexico’s Baja peninsula, my buddies and I carried a wire shelf salvaged from a discarded refrigerator in the back of our rented minivan. At night we’d prop that thing on whatever was available, ranging from bricks to truck tires, and light a fire of driftwood and coconut husks beneath it. Over the course of days, we grilled everything from onions to grouper to coconut meat on that thing. At the end of the trip, before leaving our last beach camp and heading to the airport, I hung that grill on a tree branch near our fire ring in hopes that someone else would find it and put it to good use.

		Clearly, I’ve got as much love for grilling rigs as I do for grilled food. But if there’s one thing I’ve learned from homemade grills, it’s that store-bought grills are pretty damn nice. Turns out professional engineers know a thing or two about how to heat surfaces in a hurry with an efficient use of fuel and predictable results. My wife and I are currently raising three young kids, so this convenience means a lot to me these days. The kids often have after-school activities and we enforce bedtimes, so dinner needs to happen in an orderly and efficient fashion at night. In other words, I don’t always have an hour to wander through the woods or rummage through a junk pile in search of some novelty that would hold a hunk of meat at an appropriate height above a flame. And since I’d never deny my kids or my wife and myself the pleasures and smells of outdoor grilling, we’ve slowly added conveniences such as a gas grill and an electric pellet grill to our outdoor cooking arsenal. It keeps us in the grilling game on a weekly basis, but without hot fragments of rock flying toward the kids’ heads.

		Of all the forms of outdoor cooking covered in this book, we’re starting with the grilling chapter because grilling is a familiar and relatively easy way to produce great meals outside. From burgers to whole fish to spatchcocked fowl, you’ll learn how to grill pretty much everything you can find from the top of the mountains to the bottom of the sea—including any grocery stores encountered along the way. Not only that, but we’ll cover plenty of sauces and sides, along with strategies and recommended gear to keep you grilling great foods no matter where you might find yourself.
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			Grilling: What You Need to Know

		

		In its simplest form, grilling is a cooking method that involves placing food on some sort of grate that sits over or near a dry heat source. Gas flames, wood fires, and charcoal briquettes can all be used as heat sources for grilling. Each will create a slightly different finished product (see this page for more about this).

		Cooking temperatures are typically high, often in excess of 500°F. The intense heat speeds up what’s known as the Maillard reaction, which is a chemical process that breaks down proteins into amino acids that react with the sugars in your meat or veggies to produce a charred brown crust. The crust lends that complex and delicious umami flavor to grilled foods. The intense heat of a cooking grill also allows the outside of foods to be quickly seared without overcooking the inside. Although grilling is most often associated with the hot and fast cooking of foods like steaks, burgers, and fish fillets, you can also use a grill to slow roast foods such as whole birds, large cuts of meat, and even whole sheep, goats, or hogs. This is accomplished by using either a combination of direct and indirect heat or lower cooking temperatures.

		When it comes to grilling (or any other method of cooking) wild game, I get asked over and over for recipes that pertain to specific species. My answer to those questions is always the same: Don’t be concerned so much about the species as with the general characteristics of the flesh and the cut of meat you want to cook.

		For hooved animals—including all species of deer, antelope, wild hogs, and even wild or feral sheep and goats—the cuts that work best for grilling are muscles without a lot of connective tissue. Backstraps, tenderloins, and roasts or steaks from the upper hind leg are best grilled hot and fast to medium-rare. Tough cuts like shanks and shoulders should be braised in liquid until nearly fork-tender before grilling. Another option is grinding tough cuts into burger or sausage with added beef or pork fat. A 1:10 fat-to-meat ratio works well for burger while a higher 2:10 ratio is ideal for sausage.

		Much like big game animals, most upland game birds lack fat, and their legs can be tough and chewy. But the boneless breasts from just about any game bird are the equivalent of backstrap or tenderloin when it comes to grilling. It’s fairly easy to get moist and tender results, especially if they’ve been brined or marinated in dairy first. The same goes for small whole plucked birds like quail and doves and like critters such as squirrels and rabbits. Large whole birds benefit from being spatchcocked before grilling (see this page).

		Grilling fish requires some special considerations, too. Thick chunks of firm-fleshed fish like tuna can be grilled with or without the skin, like a steak. Just be sure to oil both the grill grate and fillet to prevent sticking. When grilling more fragile fish, such as trout or bluefish, leaving the scaled skin on helps hold the fillet together. Grilling fish “on the half-shell” was popularized by Southern chefs working with unscaled, skin-on redfish fillets, but the technique works well with fish such as salmon that have sturdy skin and scales. Meanwhile, grilling whole fish without having the entire thing fall apart can be difficult. You can get around this by wrapping them in foil or banana leaves, but nothing beats a wire fish basket, especially for ultra-delicate fish such as flounder.
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		Direct grilling

		Direct grilling means the food is positioned directly over a heat source. When you’re using a gas grill, direct heat means all of the burners are on, usually medium-high to high. For a charcoal grill or a grate over a wood fire, direct heat means the coals are spread evenly under the grate so that the food is positioned directly over the coals. With direct heat cooking, the entire area of the grill to be used for cooking is usually heated to the same approximate temperature.
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		Indirect grilling

		Indirect grilling involves creating two grill zones, one over medium-high or high heat, the other with no heat. This grilling setup gives you the most control over your grilling. It allows you to sear and char the outside of meats and vegetables over the direct heat and then move the food to continue cooking with indirect heat. (Think of the indirect portion of the grill like an oven—it’s hot, but there’s no concentrated or direct heat source below the food.) On a gas grill you can achieve this by turning off one of your burners. It can be the one in the middle on a three-burner setup, or on one side of the grill. On a charcoal grill, you can bank the hot coals off to one side or the other.

		You can also set up your grill to create a single ambient grilling zone for long, slow cooks and for meat that drips a lot of fat, such as pork chops, duck, or beer-can chicken. Flare-ups from fat creates a lot of smoke and can impart nasty flavors. Ambient grilling solves this problem by allowing the fat to drip away from the heat source. It also helps to place a drip pan with an inch of water underneath the food to keep any dripping fat from running into the fire.

		To set up on a gas grill, use one burner and place foods away from the heat source. On a charcoal grill, place coals to one side and offset the food to the other side; use the grill’s lid to trap heat. With campfires, position your coals around the perimeter of the grill and place food in the center.
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		Cooking with Charcoal

		The most useful accessory you can buy to simplify cooking on a charcoal grill is a charcoal chimney. In fact, we recommend getting the largest size you can find at your local home and garden store. Better yet, get two. A chimney expedites the process of getting coals hot enough for cooking, but it will still take a good 15 to 20 minutes before the coals are ready, so plan accordingly. Having plenty of coals on standby really helps when you’re tackling a long grilling project or a large meal.

		To light a chimney, follow these steps:

		1. Fill the chimney with charcoal and set it on a heat-proof surface where you can safely light it.

		2. Place a wad of newspaper or other tinder in the cavity at the bottom of the chimney reserved for tinder. Ignite the tinder.

		3. The chimney is ready when the coals are smoldering, glowing orange, and showing some gray ash. This should take roughly 15 to 20 minutes.

		4. Carefully pour the charcoal into the grill and arrange for direct or indirect heat.

		5. Return the grate and close the lid to preheat the grill. Keep the vents open for oxygen flow.

		With any grilling method, preheating is an important first step. Allow yourself adequate time to light a charcoal chimney, preheat a gas grill, or let a fire burn down to coals. When you take this step, the entire cooking process improves. A hot grill means you should be able to hold your hand a few inches from the grill for no longer than three to four seconds before having to pull it away. You’ll also want to make sure your grates are very clean. Use a wire grill brush or a piece of wadded-up aluminum foil to scrape the grates.

		After scraping, brush the hot grate with lightly oiled paper towels. If the food you’re grilling already has oil or an oily marinade, you can skip the step of oiling the grate. The bottom line is that oil helps keep food from sticking to the grates. Just don’t overdo it—if you use too much, you’ll get flare-ups.

		
			
				When to Oil Grill Grates

				Should you oil your grill grates or rub down your meats and veggies? This topic is widely debated among grilling pros. But whether you oil your grates or load your grill with food that’s already well greased, the bottom line is that oil helps keep food from sticking to the grates. If the food you’re grilling already has oil or an oily marinade, you can skip the step of oiling the grate. If it doesn’t and you’re working with a steak with a dry rub or basting with a sticky glaze, oil the grate. Using tongs, brush the hot grate with lightly oiled paper towels. Don’t overdo it—if you use too much oil, you’ll get a flare-up.

			

		
		Backcountry Grate

		You might find yourself in a situation where you want to grill a bird, a fish, or a chunk of meat over a fire but don’t have a metal grate. Fortunately, it’s not all that difficult to make your own. In fact, this is something I do on a regular basis when I can carry only a limited amount of gear on backcountry hunts. Here’s how to do it with just a knife or a hatchet and some green sticks:
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				1. Use a handsaw or hatchet to cut four sturdy green legs that end in a Y and are about 18 inches long. Arrange these legs in a square or rectangle 18 to 24 inches wide and pound them several inches into the ground.

				2. Cut two more green support poles that span the gap between the leg poles. Rest them in the Ys of the legs.

				3. Make a grilling grate with as many green sticks as needed.

				4. Remove the sticks from the grate and light a fire. When the fire is hot, return the sticks to their position to form the grate. Add food and grill.
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		Sticky and Sweet Grilled Frog Legs
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		Serves 4 to 6 as an appetizer

		Bullfrogs are a popular food item in many rural areas of the American South, where gigging frogs at night is an age-old pastime. In many other parts of the country, the resource is hardly exploited. Where I grew up, in western Michigan, there are swamps that haven’t seen a serious bullfrog hunter in decades. In terms of texture and flavor, frog legs bridge the gap between fish and fowl. The bulk of those harvested in the United States are breaded and fried, although the traditional French-style garlic-butter-and-lemon preparation is worth trying. This version is inspired in part by Chinese cuisine and delivers a sticky-sweet umami punch. It’s the perfect appetizer to gnaw on while grilling up the rest of your dinner.

		Sticky and Sweet Sauce

		Yield ⅔ cup; serves 4 to 6 as an appetizer

		3 tablespoons honey

		2 tablespoons hoisin sauce

		1 tablespoon soy sauce

		1 tablespoon Shaoxing wine (see Cook’s Note)

		1 teaspoon toasted sesame oil

		½ teaspoon five-spice powder

		2 garlic cloves, grated

		Frog Legs

		1¾ to 2 pounds bullfrog legs

		1 tablespoon canola oil, plus more for grilling

		2 teaspoons kosher salt

		½ teaspoon ground white pepper

		For the sauce. In a small bowl, whisk together the honey, hoisin sauce, soy sauce, wine, sesame oil, five-spice powder, and garlic. Set aside.

		For the frog legs. Prepare a medium-hot grill for direct and indirect grilling. Spread the coals in the center of the grill, allowing space around the edges for indirect grilling.

		Rinse the frog legs and pat them dry with paper towels. Put them into a large bowl and drizzle with the oil. Sprinkle with the salt and pepper and toss to combine.

		Arrange the frog legs on a well-oiled grill. Grill on one side for 4 to 5 minutes, brushing with the sauce several times. When the meat on the grill side becomes opaque, forms grill marks, and releases easily from the grill, it’s time to flip. (If they stick, let them sit another minute.) Flip and move them away from the coals slightly, with the meatier sides closer to the heat. Cook, brushing occasionally with the sauce, until the legs are lacquered and cooked through, 5 to 6 more minutes. You’ll know they are cooked through when the meat is fully opaque and loosens from the bone when pierced with a fork.

		Serve immediately.

		The sauce can be made well over a week ahead, but do not add the garlic until you’re ready to use the sauce. Store in an airtight container at room temperature.

		Also works with. The legs from common green frogs, though they’re quite a bit smaller than the legs from bullfrogs. Plan on two or three times the quantity to get the same weight. This marinade works with parcooked rabbit or squirrel legs, as well as quail and other small game birds. It is also good for chicken wings and makes a good glaze for salmon or shrimp.

		Cook’s note. Shaoxing wine is a Chinese rice wine available online or at Asian grocers across the country. While Shaoxing does have a unique flavor, you can use Japanese rice wine or mirin as a substitute.

		Stuffies
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		Serves 8 as an appetizer

		These old-school appetizers hail from coastal New England—Rhode Island to be specific—where quahog clams are a regional favorite. Italian and Portuguese immigrants are said to have popularized this dish, but its true origins are unknown. You’ll find recipes using a range of sausages that represent both of these southern European cultures. Traditionally these recipes used quahog clams, which have rich flesh and a strong briney flavor. But the recipe would work with pretty much any clam. For sausage, we’re using a soft chorizo. You can use store-bought or homemade chorizo as well as Portuguese linguiça. The crackers that you use should be as basic as they come: oyster crackers, saltines, or a buttery cracker such as Ritz. (The latter option is my favorite.)

		Clams

		Kosher salt

		12 topneck quahogs (about 3½ pounds), scrubbed clean

		Stuffing

		½ pound raw (soft) chorizo

		Kosher salt

		Olive oil for the pan, as needed

		2 tablespoons unsalted butter

		1 medium onion, finely chopped (about 1 cup)

		1 celery rib, finely chopped (about ½ cup)

		2 garlic cloves, minced

		1 medium red bell pepper, cored and finely chopped

		20 Ritz crackers, finely ground (about 1 cup)

		1 cup fresh flat-leaf parsley leaves and tender stems, finely chopped

		Lemon wedges and hot sauce, for serving

		To purge and cook the clams. Fill a large bowl with about 8 cups cold water. Add 3 tablespoons salt. Add the scrubbed clams; the water should cover them. Let sit at room temperature for 30 minutes to 1 hour to purge any sand or dirt. Remove the clams and rinse them in a colander. If the clams are exceptionally dirty or sandy, repeat the purging step.

		Add 1 to 2 inches water to a saucepan and bring to a boil. Carefully add the clams, lower the heat to a simmer, and cover the pan. Cook for about 8 minutes, until all the clams open. Place the clams in a colander in the sink to drain, reserving the cooking liquid. When the clams are cool enough to handle, remove the meat. Mince the clam meat (you should have about ½ cup minced clams) and set aside. Rinse 8 of the whole clam shells and twist them apart. Lay the shells upside down on a baking sheet. Discard the remaining shells.

		For the stuffing. Heat a large skillet over medium-high heat. Add the chorizo, sprinkle with ½ teaspoon salt, and break apart with a wooden spoon. If necessary, add a little olive oil to keep the chorizo from sticking to the pan. Continue to break into small pieces until cooked through, about 5 minutes, then transfer to a small bowl. Remove all but a thin layer of fat from the pan. Return the skillet to medium-high heat and melt the butter. Add the onion, celery, and garlic, stir together, and cook for 30 seconds. Add the bell pepper and ¼ teaspoon salt and cook until softened, about 8 minutes. Remove from the heat and stir in the minced clams, cracker crumbs, and parsley. Stir ¼ cup of the reserved clam broth into the stuffing. You want the stuffing to be moist and hold together. Add more broth if needed. You should have about 3 cups stuffing.

		Prepare a grill for direct medium heat.

		Fill each clam shell half with 3 tablespoons of the filling. Place the clams directly on the grill and cover for 2 minutes. Uncover the grill and continue to cook until the filling is bubbling and the tops are lightly crisped. Check after 5 minutes, although it could take as long as 10 minutes. If making these indoors in an oven, finish by browning the tops under a broiler.

		Remove the stuffies to a platter and serve with lemon wedges, hot sauce, and a cold beer.

		Also works with. Any large hard-shelled clam whose shell can be reused for stuffing—choose clams that can hold ¼ to ½ cup of filling.

		Cook’s note. Topneck clams are 3 to 4 inches in diameter and are the most widely available. If larger or smaller clams are used, adjust the yield of cooked meat; you will need ½ cup minced clam meat.

		
			
				Understanding Quahog Varieties

				Quahogs are found on the East Coast from Canada to Florida. Most states require a license to harvest the clams, which are sold under names according to their size. Littlenecks (1½ to 2 inches) are the smallest and sweetest. Cherrystones (under 3 inches) are the second most desirable. These first two varieties are used in raw bars, steamed, and in pasta dishes. Topnecks (3 to 4 inches) are a medium-sized clam that can be sliced into strips and deep-fried or used in stuffie recipes like this one. Chowder clams (over 4 inches) are the largest and toughest of all. They’re usually minced for chowders and stews.

				Whether you’re harvesting your own clams or buying them at a seafood market, there are plenty of suitable substitutes for the various quahog varieties. On the East Coast, Atlantic surf clams are widely available, and clam diggers on the West Coast have several options including razor clams, Pacific littlenecks, Washington clams, and Manila clams.

			

		
		Beaver Confit Toasts

		with Grilled Figs and Balsamic-Honey Glaze
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		Makes about 24 toasts

		I’ve read pretty much everything there is to read about the Rocky Mountain beaver trappers of the early nineteenth century. It’s common knowledge that these fellas, otherwise known as mountain men, were big into eating beaver tails. When I first started cooking beaver tails in an effort to mimic their preparations, the results were so bad that I figured there must be some confusion about what exactly a beaver tail is. By “tail,” maybe they meant the tail end, or rump of the beaver? While I eventually realized that they were in fact eating the black, scaly tails of beavers (they were after the fat inside), the experimentations led me to discover just how good the thighs are. I’ve been eating them for years in simple braised dishes. I also like to corn them, similar to how you’d fix corned beef for St. Paddy’s Day. However, this preparation here is my all-time favorite. It came about when I substituted beaver thighs for goose thighs in a confit recipe. Here’s a slightly modified and dressed-up version of that original preparation. It’s probably the classiest thing you can do with a beaver thigh. And it’s definitely the best.

		Cure

		1½ to 2 pounds bone-in beaver thigh or equivalent

		¼ cup kosher salt

		8 fresh thyme sprigs

		2 fresh rosemary sprigs

		2 garlic cloves, smashed

		Confit

		10 fresh thyme sprigs

		4 fresh rosemary sprigs

		2 garlic cloves, smashed

		2 bay leaves

		1 shallot, sliced

		1 teaspoon freshly ground black peppercorns

		Duck fat, bear grease, beef tallow, or olive oil (see Cook’s Notes)

		Balsamic-Honey Glaze

		¼ cup balsamic vinegar

		¼ cup honey

		Grilled Figs

		12 small fresh figs, stemmed and halved (see Cook’s Notes)

		1 tablespoon extra-virgin olive oil

		¼ teaspoon kosher salt

		Toasts

		1 baguette, cut on the bias into 24 slices

		Reserved duck fat (optional)

		For the cure. Put the beaver thigh in a resealable container and rub it all over with the salt. Scatter half of the thyme, rosemary, and garlic in the bottom of the container, then top with the beaver thigh and the remaining aromatics. Cover and refrigerate for 48 hours.

		For the confit. Preheat the oven to 250°F. Thoroughly rinse the salt off the beaver thigh and pat dry. Place the thigh in a small, narrow baking vessel (like a loaf pan) set on top of a baking sheet. Scatter the thyme, rosemary, garlic, bay leaves, shallot, and peppercorns over the thigh in the loaf pan. Pour enough fat over the beaver to completely cover it. If you don’t have enough fat to cover, add olive oil or avocado oil to top it off. Cover tightly with an oven-safe lid or aluminum foil. Cook until the beaver is very tender and shreds easily, 4 to 5 hours. Let the beaver cool in the fat. Discard the aromatics, cover, and refrigerate until ready to serve.

		For the glaze. In a small bowl, combine the balsamic vinegar and honey and whisk together until blended.

		To reheat. Prepare a grill for medium-high heat. Remove the beaver from the fat, then shred the meat (you should have about 2 cups). Heat a cast-iron pan or other heavy grill-safe pan on the grill. Add the beaver to the pan and heat gently until just warmed. If necessary, add more fat to keep it from sticking to the pan. Set aside.

		For the figs. In a bowl, toss the halved figs with oil and salt. Place them on the grill and cook until grill marks appear, about 2 minutes. Flip and lightly grill another 1 to 2 minutes, until they soften. Transfer to a cutting board. Cut each piece into halves. (See Cook’s Notes for dried figs method.)

		Assemble the toasts. Dab the sliced bread with fat, if desired. Grill the bread on both sides until lightly toasted but still soft in the center. Top each toast with a generous tablespoon of the confit beaver and 2 fig quarters. Drizzle with the balsamic-honey glaze and serve.

		Cook’s notes. You’ll need about 3½ cups duck/animal fat to cover the meat in oil if you’re using a 10 × 5-inch loaf pan.

		To prepare when figs are out of season, use dried figs. Rehydrate them in warm water and add to a small saucepan with warm balsamic-honey glaze.

		Make ahead. The confit can be made up to 1 month in advance and stored in the fridge submerged under its fat. Or frozen up to 6 months. The glaze can be made up to 1 week in advance and stored in the fridge.

		Cheeseburger Poppers
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		Serves 10 to 12 as an appetizer

		Poppers are one of my favorite ways to use up smaller quantities of game meat. While I often use the breasts from quails or doves to make poppers, this version is ideal for using up the excess of ground game meat that every hunter seems to have in their freezer. This version is an ode to the cheeseburger, and boy does it nail it. It’s fun for entertaining a group, and it can easily be doubled (or tripled) for a crowd. It makes a great appetizer for that first night of a car-camping trip. Whatever happens, don’t skip the dipping sauce.

		Filling

		1 tablespoon vegetable oil

		½ red onion, diced (½ cup)

		¾ pound ground game meat

		Kosher salt and freshly ground black pepper

		1 small plum tomato, diced (½ cup)

		2 tablespoons pickle relish

		12 large jalapeño peppers

		12 American cheese slices, halved

		Dipping Sauce

		½ cup mayonnaise

		1 tablespoon ketchup

		¼ teaspoon onion powder

		For the filling. Heat the oil in a large skillet over medium-high heat. Add the onions and cook 3 to 4 minutes, stirring until softened. Push to the side of the pan, then add the ground elk and sprinkle with ¾ teaspoon salt and a few grinds of pepper. Break the meat up with a spoon and incorporate the onions into the meat. Cook the meat all the way through, 5 to 6 minutes. Stir in the tomatoes and relish and remove from the heat. Let cool.

		Halve the jalapeños lengthwise and remove the seeds. Top each half with about 2 tablespoons of the meat filling. Arrange the filled jalapeños in flat layers in a storage container (use foil to separate the layers) and refrigerate until ready to grill.

		For the dipping sauce. In a small storage container, stir together the mayonnaise, ketchup, and onion powder. Refrigerate until ready to serve.

		For the poppers. Prepare a grill or wood fire with a grate for direct heat. Place the poppers on the grill and cook until the jalapeños are lightly charred, 7 to 10 minutes. Top each popper with half a slice of cheese. Cover the grill and cook for another minute, or until the cheese melts. Serve with the dipping sauce.

		Also works with. All types of ground meat, wild or domestic. If using wild hog or bear, be sure to cook the meat to well done on the first step.

		Make ahead. The filling can be made up to 1 week in advance or frozen for up to 2 months. The dipping sauce can be refrigerated for 2 weeks or kept in a cooler for up to 3 days.

		
			
				Grilled Tongue Tartines

				with Zucchini, Corn, and Cilantro-Lime Crema

				Danielle Prewett
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				As a native Texan, I frequently eat foods that are heavily influenced by Tex-Mex cuisine. This culinary tradition really shines through with this tartine recipe. If you’re new to tartines, it’s just a fancy word for an open-faced sandwich. This one is layered with grilled zucchini, romaine, and sweet corn. The chile rub on the tongue adds the perfect amount of heat and vibrant red color to an otherwise unattractive piece of meat. A quick sear on the grill adds caramelization and incredible flavor. The texture reminds me of lamb shawarma from Middle Eastern cuisine, the kind that’s been shaved off a vertical rotisserie. It’s very tender and very delicious!

				Serves 6 to 8 as an appetizer or 4 as a main

				Chile Rub

				2 teaspoons coarse sea salt

				1½ teaspoons ancho chile powder

				1 teaspoon brown sugar

				½ teaspoon dried oregano

				¼ teaspoon ground cumin

				¼ teaspoon cayenne pepper

				Garnish

				Cilantro-Lime Crema (recipe follows)

				Quick Pickled Red Onion (recipe follows)

				Chopped fresh cilantro leaves

				Tartines

				1 elk tongue or 2 deer tongues (about 12 ounces total)

				1 garlic head, halved but unpeeled

				2 bay leaves

				½ bunch fresh cilantro, sprigs and stems separated

				Neutral-flavored oil (such as avocado or grapeseed oil)

				2 medium zucchini

				Kosher salt and freshly ground black pepper

				2 ears of corn with husks

				8 slices sourdough bread

				1 cup shredded romaine lettuce

				½ cup cotija cheese

				For the chile rub. Stir together the sea salt, chile powder, brown sugar, oregano, cumin, and cayenne in a small bowl and set aside.

				For the tartines. Start by cooking the tongue in a large pot with water to cover. Add the halved garlic head, bay leaves, and cilantro stems. Bring to a boil, skim off any scum that rises to the surface, and reduce to a low simmer. Cook for about 4 hours, or until the tongue is tender when pierced with a fork. Keep in mind that tongues from older animals may take longer to braise.

				Remove the tongue from the water and let it cool enough to handle. While still warm, use a knife or your fingers to peel away the outer skin. (This step can be done up to a day in advance.) Transfer the peeled tongue to a refrigerator or freezer for 15 to 20 minutes to firm up; this makes it easier to slice. Slice the chilled tongue into thin ⅛-inch pieces at a 45-degree angle to create wider pieces of meat and place it in a bowl.

				Drizzle enough oil over the meat to fully coat it and season generously with the chile rub.

				Using a mandoline or sharp knife, slice the zucchini lengthwise into ⅛-inch-thick pieces. Brush both sides with oil and season with kosher salt and black pepper. Set aside until ready to grill.

				Prepare and preheat a grill. If using propane or charcoal, make a small foil packet with wood chips to infuse a smoke flavor. Grill the whole corn, husks intact, over medium-high heat with the lid closed for 15 minutes. Remove and shuck the corn when it’s cool enough to handle. Brush the corn with oil and season with kosher salt and black pepper. Increase the heat of the grill to high heat. Return the corn and lightly char it on all sides. Remove and cool to room temperature, then use a sharp knife to cut the kernels off the cob. Set aside.

				Oil the grill grates. Working in batches, grill the zucchini strips over high heat for 1 to 2 minutes on each side, just until you see char marks. Don’t overcook it or it will turn to mush. Remove when ready and continue with the remaining zucchini. The zucchini will soften into beautiful ribbons when it cools.

				Finally, brush the sliced bread lightly with oil. Place the bread and the sliced tongue on the grill. Grill the bread on both sides until toasted. Grill the tongue for a couple minutes on each side until lightly seared. (You can also prepare this recipe in a cast-iron skillet over a campfire.)

				Assemble each tartine by layering the toasted bread with tongue, romaine, zucchini, and corn. Top with crema and garnish with a spoonful of cotija cheese, some pickled onions, and cilantro.

				Cilantro-Lime Crema

				1 cup Mexican crema or sour cream

				1½ limes, zested and juiced

				½ jalapeno, chopped

				½ bunch of cilantro, chopped

				1 clove of garlic

				Combine all of the ingredients for the crema together in a small food processor. Pulse until you reach a smooth consistency. Store in an airtight container in the refrigerator until ready to serve.

				Quick Pickled Red Onion

				1 red onion, sliced with the grain

				1 cup white vinegar, apple cider vinegar, or lime juice

				1 cup water

				2 tablespoons sugar

				2 teaspoons coarse sea salt

				Place the sliced onion in a mason jar. Heat the vinegar, water, sugar, and salt in a small saucepan over high heat. Once it boils, remove from heat and stir to combine. Pour the hot vinegar over the onions. Once the vinegar has cooled completely, place a lid on top and store in the refrigerator. This is best done in advance and served cold.
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		Stuffed Venison Burgers, Three Ways
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		Makes 4 burgers

		Because game meat is inherently lean, it takes a bit of skill to grill a juicy game burger. Adding beef fat or pork fat certainly helps, but it’s still way easier to mess up a game burger than a standard beef burger. This recipe, for stuffed burgers, is perhaps the most surefire way to grill the game burger of your dreams. The filling combos are endless, but I’ve outlined three of them here, along with some additional options in the sidebar below. Whatever you choose as a stuffing, the process is the same. This can be a fun project with kids, so get them involved. These recipes can also be doubled or quadrupled, depending on the crowd you’re feeding.

		If you’re making these for car camping, fully assemble and chill the burgers overnight before transporting them to the campground. Grill and serve them on the first or second night of camp for best results.

		1½ pounds ground venison, with an 80/20 ratio of meat to added fat

		Neutral oil for grill

		Kosher salt

		Freshly ground black pepper

		4 hamburger buns

		Condiments and toppings of your choice

		Chilling and grilling. Form the ground venison into eight (3-ounce) balls. Then gently pat out to 3½ inches wide and ¼ inch thick. Assemble and stuff the burgers according to the specific filling recipe of your choice. Cover and chill the patties for at least an hour before grilling. This helps them hold together.

		To grill. Prepare a charcoal, propane, or wood fire grill for high-heat direct grilling. Grease the grill grate.

		Sprinkle both sides of the patties with salt and pepper. Place on the grill and cook until the bottoms form a light brown crust, about 5 minutes. Flip the patties. Grill a few more minutes, until the other side browns and the internal temperature of the meat is 130°F to 135°F for a medium-rare burger. (If you’re making the Green Chili Cheeseburger, add cheese and cover with the lid for a minute to help the cheese melt.) Remove the burgers from the grill to a platter.

		Put a burger on each hamburger bun and serve with your favorite condiments and toppings.

		
			[image: ]
			
				1. Form the ground venison into eight 3-ounce balls. Then gently pat each out to measure 3½ inches wide and ¼ inch thick.

				2. Spread a heaping tablespoon of your filling (see recipes starting on this page) into the center of four of the patties.

				3. Place plain patties on top of the filling-topped patties and press edges together to seal.

			
		
		Also works with. Beef burger, or any ground big game meat mixed with added fat. If using wild hog or bear meat, bring the internal temperature of your burger to 160°F for safety.

		Additional flavor combinations

		Kalamata olives, feta, and capers

		Cheddar, diced apple, and smoked ham

		Shredded mozzarella, marinara, and breadcrumbs

		Pimiento cheese and chopped pickle

		Manchego cheese and membrillo (quince paste)

		Sauerkraut, Russian dressing, and shredded Swiss cheese

		Bacon Jam and Blue Cheese Filling

		Makes about ½ cup

		4 slices thick-cut bacon (4 ounces), chopped

		1 medium onion, thinly sliced with the grain (about 2 cups)

		2 tablespoons balsamic vinegar

		1 tablespoon light brown sugar

		2 ounces blue cheese, crumbled

		For the bacon jam. Add the bacon to a medium skillet and cook over medium heat, flipping occasionally, for about 10 minutes. Add the onions and cook, stirring occasionally, until they are softened, about 10 more minutes. Add the vinegar, 2 tablespoons water, and the brown sugar and, when it starts to simmer, turn the heat to low and cook until the onions are very soft and jammy and little liquid remains, about 10 more minutes. This mixture can be made up to 1 week in advance and stored in the refrigerator.

		To assemble. Gently smoosh a heaping teaspoon of the blue cheese in the center of 4 of the patties. Next, add 2 teaspoons of the bacon jam per patty. Place the remaining 4 patties on top and press the edges to seal. Follow the burger chilling and grilling instructions.

		Bourbon-Ginger Mushrooms with Gruyère Filling

		Makes a heaping ⅓ cup

		2 tablespoons unsalted butter

		4 ounces cremini mushrooms, finely chopped

		1 (1-inch) piece ginger, peeled and grated (1½ teaspoons)

		Kosher salt and freshly ground black pepper

		2 tablespoons bourbon

		1 ounce Gruyère, shredded (about ¼ cup)

		For the mushroom mixture. Heat a large skillet over medium-high heat. Add the butter to melt and then add the mushrooms. Cook and stir for 5 to 6 minutes, until soft. Add the ginger, ¼ teaspoon salt, and a few grinds of pepper. Stir and cook until fragrant, about 30 seconds. Remove from the heat and add the bourbon. Return to the heat and cook until the liquid is incorporated. Set aside to cool. This mixture can be made a week in advance and stored in the refrigerator.

		To assemble. Evenly divide the bourbon-ginger mushrooms among 4 patties (about 1 tablespoon per patty). Top with a quarter of the shredded Gruyère. Place the remaining 4 patties on top and press the edges to seal. Follow burger chilling and grilling instructions.

		Green Chile Cheeseburger Filling

		4 tablespoons diced green Hatch chiles

		4 slices Monterey Jack cheese

		To assemble. Pile 1 tablespoon of the chiles in the center of 4 patties. Place the remaining 4 patties on top and press the edges to seal. Follow the burger chilling and grilling instructions. Add a slice of Monterey Jack cheese on top of each burger during the last minute of grilling.

		A Few Fancy Ways to Dress Up Your Hot Dogs
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		Serves 4 to 6

		Hot dogs and bratwurst are plenty tasty with just a squirt of mustard, but the magic really happens when they’re paired with the right toppings. No matter how you cook your dogs—on a grill, on a griddle, or over a fire—these tried-and-true toppings add layers of flavor and texture that turn simple dogs into a masterpiece. Use any of your favorite hot dogs, brats, or other sausages, or make the Camp Sausage recipe on this page. All of these toppings can be made in advance of a camping trip or on-site.

		4 to 6 cooked hot dogs or Camp Sausages (this page)

		4 to 6 hot dog buns or long Italian rolls

		Choose a topping combination; each topping makes enough for up to 6 dogs.

		Kimchi Slaw

		Makes 1½ cups

		Dressing

		1 tablespoon mayonnaise

		2 teaspoons kimchi juice

		1 teaspoon fresh lime juice

		1 teaspoon toasted sesame oil

		¼ teaspoon kosher salt

		Slaw

		⅛ head napa cabbage, finely chopped (about 1 cup or ¼ pound; see Cook’s Note)

		½ cup kimchi, chopped

		½ cup packed fresh cilantro, chopped

		2 scallions, white and green parts, thinly sliced

		Stir the mayonnaise, kimchi juice, lime juice, sesame oil, and salt together in a medium bowl. Add the cabbage, kimchi, cilantro, and scallions. Toss to coat.

		Put a hot dog in a bun. Spoon some kimchi slaw over top. Serve immediately.

		Cook’s note. We’ve made this with napa cabbage, which is tender and has a flavor that is mild and sweet. You can swap with a sturdier savoy cabbage or a green cabbage if that’s all that is available.

		Make ahead. Although this slaw can be prepped ahead of time, it shouldn’t be assembled until ready to serve as it gets soggy quickly. Combine the dressing ingredients, store them in a resealable container, and refrigerate; prep the slaw components, omitting the kimchi, and refrigerate. When ready to serve, combine the slaw with the dressing and kimchi.

		Chicago-Style Relish

		Makes 1¼ cups

		5 teaspoons sweet relish

		¼ medium white onion, chopped (⅓ cup)

		1 medium plum tomato, chopped (heaping ½ cup)

		1 whole jarred kosher dill pickle, chopped

		4 sport peppers, pickled serrano peppers, or peperoncini, finely chopped

		¼ teaspoon celery salt

		¼ teaspoon poppy seeds (optional)

		Yellow mustard, for serving

		In a small bowl, stir together the relish, onions, tomatoes, dill pickles, peppers, celery salt, and poppy seeds (if using).

		Put a hot dog in a bun. Squiggle yellow mustard on top and generously spoon about 3 tablespoons of the Chicago-style relish over the top.

		Peperonata-Style

		Makes 2 cups

		2 tablespoons olive oil

		2 medium red bell peppers, sliced into strips ½ inch thick

		1 medium yellow bell pepper, sliced into strips ½ inch thick

		1 jalapeño pepper, seeded and sliced into strips ¼ inch thick

		1 medium yellow onion, halved, sliced ½ inch thick with the grain

		2 garlic cloves, minced

		1 teaspoon dried oregano or 1 fresh thyme sprig

		1½ teaspoons kosher salt

		1 tablespoon red wine vinegar

		4 to 6 slices provolone cheese (roughly ¼ pound)

		Hot sauce, for serving

		Heat the oil in a 4-quart saucepan over medium-high heat. Add the peppers, onions, garlic, oregano, and salt. Cook, stirring occasionally, until the onions start to stick to the bottom, about 10 minutes. Splash in ½ cup of water, then reduce the heat to medium-low. Cover with a lid and continue to cook for 10 minutes, stirring occasionally, adding a little water as needed if the onions stick. Cook until the peppers are very soft. Remove the lid and raise the heat to medium-high to evaporate any excess liquid. When the mixture is stewlike and very soft, about 30 minutes total, turn off the heat. Remove from the heat. Stir in the vinegar.

		Place a slice of provolone in each bun. Add a hot dog and top with peperonata. Serve with hot sauce.
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		Camp Sausage
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		Makes 10 pounds linked or bulk sausage

		I used to mess around with a buddy of mine trying to make traditional hot dogs from wild game. The process is a pain in the ass, and I was never entirely happy with the results. Instead, I now prefer to make a basic camp sausage that can stand in for hot dogs and still be used for a variety of other purposes. You can braise them just like a bratwurst in a mixture of beer, butter, herbs, and onion. After braising, you can grill them to finish. Or poach them in water with a splash of wine, then grill; this helps prevent them from bursting open on the grill. You can also hot-smoke these sausages if you’d like; see the Cook’s Notes for instructions.

		This sausage is based on an 80/20 mixture of lean game meat and pork fatback. You can raise the fat level to 70/30 for a juicier sausage that’s not overly greasy. Alternatively, you can sub a pound or three of lean game meat for something like pork butt if you desire, but the 80 percent wild game version is just fine. Use natural hog casings with diameters between 32 and 35 millimeters.

		8 pounds lean game meat, cut into 1-inch cubes

		2 pounds pork fatback, cut into 1-inch cubes

		20 feet of natural hog casings (32 to 35 millimeters in diameter; optional)

		4¼ tablespoons kosher salt

		2 tablespoons ground white pepper

		1 tablespoon fresh thyme leaves

		1½ teaspoons caraway seeds

		1½ teaspoons ground nutmeg

		1½ teaspoons ground allspice

		1½ teaspoons ground ginger

		1½ tablespoons crushed red pepper flakes

		3 tablespoons minced garlic

		¾ cup white wine vinegar or champagne vinegar, chilled

		½ cup ice water

		Special Equipment

		Meat grinder

		To get started. Place the cubed meat and fat in a bowl in the freezer to chill and harden, but don’t freeze them all the way through. Meanwhile, set up your meat grinder according to the manufacturer’s instructions and soak the natural hog casings (if using) in lukewarm water. Once the casings are pliable, change the water and soak them another 20 to 30 minutes. Then fit one end of each casing over the kitchen faucet and run a cup or two of water into the casing. Push the water all the way through to rinse the inside of the casing. Set aside in clean water until ready to use.

		To grind the sausage. Combine the chilled cubed meat and pork fat with the salt, white pepper, thyme, caraway seeds, nutmeg, allspice, ginger, and red pepper flakes in a large bowl and mix well to coat evenly. Cover and marinate in the refrigerator for 24 hours for the best flavor.

		Fill a tub with ice and place the bowl of chilled meat inside the tub to keep it cool. Using a medium die, grind the sausage mixture into another bowl that’s also set in a tub filled with ice. Using a rubber spatula, fold in the garlic and vinegar, distributing them evenly. While it’s not necessary, it wouldn’t hurt to further combine the mixture in a stand mixer with the paddle attachment for a smoother consistency, or you could run it one more time through the medium die (it will still make a great sausage if you skip this extra step). The mixture should be like a wet paste. If it does not seem moist, add up to ½ cup ice water as needed. Cover and refrigerate while you set up your sausage stuffer to either case the meat in the soaked hog casings or divide it into 1-pound poly bags as bulk sausage.

		Stuff the sausages. Fill the hopper of your sausage stuffer with the sausage mixture. Crank the handle to clear all the air out of the stuffer tube and fit the tube with a clean casing. Tie a simple granny knot in the end of the casing. Working slowly, stuff the sausage into the casing. Be careful not to overstuff, and expel any large air bubbles inside the casing by pricking it multiple times with a sewing needle. When filled, tie off the casing with another granny knot.

		To create links. With the end of the casing tied off in a granny knot, make two creases in the casing, one 5 inches from the end and another at 10 inches from the end. Twist the sausage at these two creases about eight times. Now you have two links. Make two more creases at 5-inch intervals and spin these. Continue down the length of the casing. To separate the individual links, gently pull the links apart and snip the middle of the “twist” with a pair of scissors or knife.

		Cook’s notes. To hot-smoke your sausage, heat a pellet or vertical smoker to 200°F. Smoke the sausages with a mild fruitwood until the internal temperature of the meat reaches 145°F (or 160°F for bear or wild hog). You can eat them immediately or save for later and warm them up on a hot grill.

		When freezing your cased sausages in vacuum-sealed bags, make sure to orient the sausages vertically rather than horizontally. Horizontally placed sausages can form a dam in the bag that prevents the sealer from removing all of the air. I generally freeze my bulk sausage in poly burger bags, though it can also be frozen in a thin layer inside standard vacuum bags. In a hurry, you can toss a vacuum-sealed bag of sausage into a
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		Weeknight Butterflied Steak
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		Venison Chops Scottadito-Style
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		How to Cut Chops from a Mule Deer Rack
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		How to Grill Fish Fillets
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		Grilled Seafood Paella
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		Spatchcocking Game Birds
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