
Argentine Grill Flavors – Deluxe Edition Classic Recipes for the Fire, Griddle, and Plow Disk

Author & Credits:

Author: Damián Cappelli 

Co-authored by Human & AI

Legal & Copyright:

© 2026 Edition

All rights reserved. 

No part of this publication may be reproduced, distributed, or transmitted in any form or by any means, including photocopying, recording, or other electronic or mechanical methods, without the prior written permission of the author.

Conceived and developed in Argentina.


Table of Contents

Copyright Page

Flavors of Argentine Grill (Costumbres Argentinas, #4)

INTRODUCTION

CHAPTER I

CHAPTER II

CHAPTER III

CHAPTER IV

CHAPTER V

CHAPTER VI

EPILOGUE

To those who break bread before carving the meat, 

and to those who learn by watching, listening and tasting—the infallible 

way of passing down culture.
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THE Grill: Language and Culture

1.

The Argentine parrilla is much more than a culinary technique; it is born and reborn from every ember. It is not governed by strict recipes, but rather enjoyed through the fascinating dance of fire, connecting us to our most authentic roots.

From the vast plains of the countryside to the vibrant cities, fire has been the great protagonist that brings people together. This ritual has become a custom that respects every product, every cut, and treasures the moments shared around the grill.

This book is born from the perspective of the diner, not the chef leading a crowd. It captures that precise moment before the first bite, when the aroma captivates us and the knife waits patiently upon the plate.

Because eating an asado is not simply about the meal; it is about sharing a custom and immersing oneself in a unique flavor experience: the Argentine grill, which invites us to delight our senses and celebrate a rich and vibrant culture.
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2.

The recipes you will find here are classics, for they have survived the test of time. They do not seek to surprise gimmicks, but to move us through what is essential.

This book is an invitation to light the embers, to share the table, and to rediscover the flavors that form the core of the Argentine identity.

Cooking on the grill is not about mastering the fire, but about understanding it and learning to listen to it.
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CHAPTER I
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FIRE, ORDER, AND THE ASADOR’S TOOLS.

Choices and patience.

The choice of wood or charcoal, the patience to light the embers and the ability to read their intensity, make fire the first ingredient; on its quality depends on the flavor, texture, and rhythm of the asado.

In turn, it will depend on your choice of surface (grill, disk, or griddle) and the quality of your tools (knife and tongs, for example), where each element plays a role, and the process ceases to be mere technique to become a ritual.

FIRE.

THE HEART OF THE ARGENTINE GRILL.

Fire commands. Its intensity and constancy define what will happen on the grill, and therefore the asador must know how to read the embers: recognizing their color, feeling their heat, and deciding when to bring them closer, when to move them away, or when the secret simply consists in knowing how to wait.

	Charcoal or wood?


Charcoal is practical, consistent, and reliable. It is the daily ally of the urban asador. It ignites quickly and maintains a stable temperature, ideal for controlled cooking.

Wood, on the other hand, provides character. Each wood imparts a distinct aroma and demands greater attention. Quebracho, espinillo, algarrobo, or oak offer long-lasting embers and deep flavors. Cooking with wood is slower, but also more expressive.



	How to light the fire



Lighting should be progressive. Avoid chemical accelerants, as they alter the flavor and make combustion unpredictable. Ideally, start the fire with paper, dry kindling, or fine charcoal, then gradually add larger pieces. The goal is not a high flame, but a clean, vibrant embers.


	Reading the embers


White or light gray embers indicate high and stable temperatures. Reddish embers, with the presence of flame, signal a fire that is still "young." A good asador knows that embers must be moved. They are brought closer or separated, accumulated or dispersed, depending on the desired cooking method.

	High, medium, and low heat





◻  High heat: Ideal for searing meats, browning surfaces, and locking in flavors.

◻  Medium heat: The most versatile, allowing for even cooking without haste.

◻  Low heat: Reserved for large cuts, delicate achuras, or long cooking times.



WHAT THE FIRE DOES NOT FORGIVE

The most common mistakes of an asador.

	Using chemical fuels: Starting the fire with alcohol, lighting tablets, or kerosene. It infuses the meat with synthetic odors.


	Cooking cold meat: The "thermal shock" of taking meat directly from the refrigerator to the grill hardens the fibers.


	Cleaning the grill while cold: Fat residue is best removed with the heat of a fresh fire. Cooking over old residue is a hygiene and flavor error.


	Cutting or piercing the meat to check doneness: This breaks the internal pressure and drains the juices that make the cut tender.

	Not letting it rest: Resting the meat before carving is essential for the juices to redistribute.

	Rushing the fire: Placing the meat when the embers are not yet stable "scortches" (arrebata) the exterior and leaves the center raw.

	Not moving the embers: Fire is a map of living heat that must be managed. Leaving embers motionless creates uneven zones that prevent uniform cooking.
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THE GRILL, THE GRIDDLE, AND THE DISK

THREE SURFACES, ONE FIRE.

In Argentine outdoor cooking, there is no single way to face the fire. The grill, the griddle, and the disk do not compete with each other; they complement one another. Each surface responds to a different logic, and mastering them expands the asador’s repertoire. Dominating these three tools allows for better cooking, with more control and greater intention.

The grill (La parrilla)

The grill is the mother surface. The oldest, the most symbolic. Its design allows fat to fall onto the embers, generating that characteristic smoke that defines much of the Argentine asado flavor. The distance between the meat and the fire is key. An adjustable grill offers more control, but even on fixed grills, managing the embers allows for the creation of zones of varying intensity.

	Ideal for: Beef cuts, lamb, whole chicken, chorizos, morcillas, and large pieces.


The Griddle (La Plancha)

The cast iron griddle introduces precision. By preventing fat from falling into the fire, it preserves juices, concentrates flavors, and promotes even cooking more.

It is especially useful for thin cuts, vegetables, and preparations where a golden sear is desired without excessive smoke. Furthermore, cast iron accumulates and distributes heat evenly.

	Ideal for: Entraña (skirt steak), bife de chorizo (sirloin strip steak), vegetables, eggs, and firm fish.







The Plow Disc (El disco)

The disc is a rural heritage transformed into a gastronomic tool. Its concavity allows for sautéing, frying, and stewing directly over the fire. It is versatile, powerful, and social: it invites cooking for many.

When extremely hot, the disk sears quickly; at medium heat, it cooks slow and deep. Its use demands constant attention and a fine reading of the temperature.

	Ideal for: Chicken, pork, country-style stews, rice dishes, and hearty preparations.


Materials and Care

Iron and steel are the preferred materials. Both withstand high temperatures and, when properly seasoned, improve with use.

Cleaning should be simple: heat, a spatula, and barely any water. A final coat of oil protects and keeps the surface ready for the next cooking session.

When to use each one

It is not about choosing just one, but about understanding the moment.

	Some meats call for the grill, others appreciate the griddle, and some preparations only find their true character in the disk.







The desired flavor, cooking preference, and available ingredients are, in general, the factors that influence the decision.
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THE ASADOR’S TOOLS 

ALWAYS WITHIN REACH.

The grill is not mastered by the asador’s craft, keen eye, and intuition alone. The tools that accompany him are essential; they facilitate the handling of the cuts and bring order to the work. 

The Knife

It is an extension of the hand. The knife must be firm, well-balanced, and with a reliable edge. It does not need to be sophisticated: the important thing is that it cuts cleanly and safely. A good knife respects the meat. It does not tear it, nor does it crush it.

The Tongs

They are fundamental and replace the fork. Tongs allow for moving, turning, and arranging without damage, ensuring the meat does not lose its juices or break during cooking.

The Cutting Board

It is the place where the meat rests and reaches its final definition. Thick wood, stable and well-cared for. Resting before carving is as vital as the cooking itself.

The Fire Poker 

An essential tool made of iron or steel, designed to handle the fire and embers safely and efficiently on the grill. It allows you to control the heat intensity without getting burned or messy.

Time 

The key and invisible tool that not everyone has at hand. Meat has its own timing: it needs to rest, settle, and finish cooking on the grill, but away from direct heat.

ASADOR’S NOTE

Tools do not make the asador, but they facilitate and streamline the work on the grill.
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THE ORDER OF THE ASADO 

ASADOR’S ADVICE.

In this tradition, order matters. Not because of protocol, but from sheer experience.

Each cut must function like a clock, synchronized with the timing of the embers to get the most out of the meat.

My advice? Following this order never fails:

	On the grill, longer-cooking cuts go in first, taking advantage of the even heat. As the embers stabilize, medium cuts are added, and towards the end come the quick cuts and the achuras, which are served first but cooked during the final stage of the fire.



This order not only organizes the grill; it also organizes the table. It allows the wait to be enjoyable; tempers hunger and lets the gathering flow at its own pace and without setbacks.



COOKING TIMES BY CUT TYPE.

Long-cooking cuts:

	Vacío (Flap Steak).

	Tapa de Asado (Ribeye Cap / Grill Cover).

	Whole chicken.

	Molleja (Sweetbreads).


Medium-cooking cuts:

	Asado de tira (Short Ribs).

	Matambre (Rose Meat / Thin Flank).

	Pork.

	Chicken pieces.


Quick-cooking cuts:

	Chorizo (Sausage).

	Morcilla (Blood Sausage).

	Riñones (Kidneys).

	Provoleta (Grilled Provolone Cheese).


Important: The molleja is an achura, but on the fire, it behaves like a long-cooking cut: it needs time, even heat, and patience to achieve a crispy texture on the outside and a creamy center.

	[image: ]
	 	[image: ]


[image: ]

CHAPTER II 
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MEATS AND THE PRIMARY CUTS.

JUDGMENT BEFORE THE RECIPE.

Before talking about times and temperatures, there is something more important: understanding the cut in front of us.

	Each muscle of the animal works differently. 


Some support weight; others accompany movement. That difference defines its texture, its flavor, and the correct way to cook it.

	The main seasoning is the fire, and the only indispensable ally is salt. Everything else is optional.

	Good raw material, good fire management, and patience. That is enough.


ASADO DE TIRA / BEEF SHORT RIBS (FLANKEN-STYLE)

THE CUT THAT BECAME A SYMBOL.

The “asado de tira” is the most representative cut of the Argentine grill. Interestingly, it was not born as a refined cut, but because of the cross-cut butchery introduced in the Río de la Plata region at the end of the 19th century.

What was discarded in other places became the protagonist here.

Its charm lies in the combination: meat, bone, and fat. When cooked correctly, the bone provides flavor, the fat protects, and the meat becomes juicy and profound.

Ingredients (serves 3 to 4)

	3.3 to 4.5 lbs (1.5 to 2 kg) of asado de tira (center cut).

	Coarse salt (or Kosher salt)


Preparation

The asado de tira requires medium-to-low heat and time. Do not rush the process: this cut is best enjoyed when the fat renders slowly.

Place the ribs bone-side down first, at a prudent distance from the embers. Leaving them is still part of the technique. The fire must work alone.

When the top surface begins to moisten and the meat looks firmer, only then is it time to turn it over.

Salt is added at the end or after turning, never before with this cut.

The ideal doneness is recognized more by sight than by the clock: even browning, translucent fat, and clear juices.

––––––––
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ASADOR









	1 whole vacío (4.5 to 5.5 lbs / 2 to 2.5 kg).

	Coarse or Kosher salt.













	3 bifes de chorizo (approx. 14 oz / 400 g each).

	Coarse grilled salt.

	Optional: fresh ground black pepper.





















	1 whole entraña (approx. 1.5 to 2 lb / 700 to 900 g).

	Fine or coarse salt (to taste).
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