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  No one person knows it all and information is changing on a daily basis, but knowing where to go to get further information or to do your own research is a step in the right direction. In this section you will find some useful resources to get you started.


  I would also recommend that you become very familiar with how to navigate Internet search engines; they are valuable tools you should be using to get on the spot information. By no means are the resources provided the only information available on the subject, so be proactive and gather as much information as you can from current food truckers, online resources, food truck builders, local or national food truck associations, and your local city government officials.


  Continuing to stay abreast of new and old information will help keep you ahead of the pack and well on your way to becoming one of the success stories in the mobile food movement. Knowledge is power, and the more you know the better you and your new business will be. Do your research.


  Associations


  The Atlanta Street Food Coalition


  www.atlantastreetfood.com


  The coalition continues to work with city government to make Atlanta a fair playing field for food truckers. The website is also a source of information on all the current food trucks in the streets of Atlanta.


  Consumers International—Streetfood


  www.streetfood.org


  A street food website that focuses on foreign countries and the abundance of different street food vendors around the world. A big focus is on bringing safe and healthy street food practices to everyone so we all can enjoy safe food.


  DC Food Truck Association


  www.dcfoodtrucks.org


  Comprised of a collective group of food truck owners and operators, this association is working to sustain the availability of food trucks and working with city officials to curtail many of the rules and regulations that could stand in the way of food trucks being accessible to the people of DC and the surrounding areas.


  Lunchbox Association of California L.A. Familia Unida


  www.loncheros.com or www.saveourtacotrucks.org


  This association was formed to help protect the rights of lunchbox owners and operators. The site is primarily in Spanish.


  National Association of Catering Executives (NACE)


  9891 Broken Land Parkway, Suite 301


  Columbia, MD 21046


  (410) 997-9055


  www.nace.net


  An association that provides networking opportunities, professional certifications, and educational programs for catering professionals.


  National Barbecue Association


  455 S. 4th Street, Suite 650


  Louisville, KY 40202


  (888) 909-2121


  www.nbbqa.org


  A networking site for barbecue aficionados who love the business of barbecue and the sport of barbecue competitions.


  National Ice Cream Retailer Association


  1028 West Devon Avenue


  Elk Grove Village, IL 60007


  (847) 301-7500


  www.nicra.org


  The National Ice Cream Retailer Association is a nonprofit trade association of ice-cream retailers, wholesalers, and suppliers to the frozen dessert industry. Their goal is to help their members succeed by providing the support and education that their businesses need to prosper and grow.


  The New York City Food Truck Association


  www.nycfoodtrucks.org


  This group focuses on delivering a great food truck experience for the city of New York and also fights for the opportunity to educate the public and city governments on the importance of food trucks and the value they add to the city.


  Southern California Mobile Food Vendors Association


  www.socalmfva.com


  This association is leading the charge in California to ensure that the rules are fair for food truckers. It’s a great place to gather information on trucking events around the Southern California area.


  Toronto Street Food Vendors Association


  www.sfva.ca


  An advocacy group for vendors in the Toronto, Canada, area that works together as a network to promote a strong street food culture, along with working with city officials and businesses in the city.


  United States Personal Chef Association (USPCA)


  7680 Universal Boulevard, Suite 550


  Orlando, FL 32819


  (505) 994-6372 or (800) 995-2138


  www.uspca.com


  This organization supports personal chefs and provides classes and menu planning programs that help personal chefs with recipes and cooking techniques.


  Food Truck and Trailer Builders and Equipment Suppliers


  All A Cart Manufacturing Inc.


  1450 Universal Road


  Columbus, OH 43207


  (614) 443-5544 or (800) 695-CART


  www.allacart.com


  Armenco Cater Truck Mfg. Co., Inc.


  8526 San Fernando Road


  Sun Valley, CA 91352


  (818) 768-0400 or (800) 345-0104


  www.cateringtruck.com


  BBQ Pits by Klose


  1355 Judiway


  Houston, TX 77018


  (800) 487-7487


  Factory: (713) 686-8720


  www.bbqpits.com


  California Cart Builders


  29375 Hunco Way


  Lake Elsinore, CA 92530


  (866) 347-1010


  www.californiacartbuilder.com


  DreamMaker Hot Dog Carts


  2619 23rd Avenue North


  St. Petersburg, FL 33713


  (800) 408-1802


  www.dreammakerhotdogcarts.com


  Food Cart USA


  Miami, FL


  (866) 274-6935


  www.foodcartusa.com


  Kareem Carts, Commissary & Manufacturing Co.


  5850 Avalon Boulevard


  Los Angeles, CA 90003


  (323) 234-7279


  www.kareemcarts.com


  Lang BBQ Smokers


  US Highway 82 West


  PO Box 547


  Nahunta, GA 31553


  (912) 462-6146 or (800) 462-4629


  http://langbbqsmokers.com


  Miami Trailers


  7852 N.W. 74th Street


  Miami, FL 33166


  (305) 597-0043


  www.miamitrailer.com


  Northwest Mobile Kitchens


  PO Box 82263


  Portland, OR 97282


  (503) 704-2450 or (503) 706-0575


  www.northwestmobilekitchens.com


  PitMaker Custom BBQ Trailers


  6202 Upshaw Drive


  Houston, TX 77396


  (281) 359-7487


  www.pitmaker.com


  Southern Yankee Bar-B-Q


  1426 Chase Street


  Anderson, IN 46016


  (765) 622-7961


  www.sybbq.com


  Stump Smokers Inc.


  103-A Industrial Way


  Centerville, GA 30128


  (478) 328-1500


  www.stumpssmokers.com


  Trailer Factory


  Southwest Trailer Mfg, Inc.


  11950 S.W. 222 Street


  Miami, FL 33170


  (305) 257-5745 or (800) 376-3066


  www.trailerfactory.com


  West Coast Custom Carts


  3684 Kashmir Way SE, Suite C


  Salem, OR 97317


  (503) 269-7519


  www.westcoastcustomcarts.net


  Food Truck Support Sites


  The Atlanta Street Food Coalition


  www.atlantastreetfood.com


  This informative site details street food vendors in the Atlanta area as well as events. It also gives information on classes for entrepreneurs interested in learning about how to get into the food truck business and understanding the local rules and regulations.


  Food Carts Portland


  www.foodcartsportland.com


  An informative website that provides links, maps, and advertising for food trucks in Portland and manufacturers of food trucks and carts. A go-to guide and one-stop source for information about the food cart scene in Portland.


  Food Truck Life


  www.foodtrucklife.org


  A forum for current food truck owners and operators and also those looking to get into the mobile food movement. A great place to go for information or if you have a food truck–related question.


  Miami Food Trucks


  www.miamifoodtrucks.com


  The site provides daily updates, the history of the food truck scene in Miami, as well as information and links to food truck events in the area.


  New Orleans Food Trucks


  www.nolafoodtrucks.com


  A food lover’s guide to food trucks, carts, festivals, and good street eats in the bayou city of New Orleans. For a town with a rich food history, make a trip to New Orleans and use this site as a guide to wonderful food in the Big Easy.


  New York Street Food


  www.newyorkstreetfood.com


  The site highlights successful street food vendors not only in New York City but also cities throughout the United States and Canada.


  NY Street Vendor


  www.nystreetvendor.com


  A guide to all things related to street food vendors in and around the New York area. The site provides information on what vendors are selling as well as their locations.


  San Diego Food Trucks


  www.sdfoodtrucks.com


  Up-to-date information on the gourmet food trucks in and about the San Diego area.


  San Francisco Cart Project


  www.sfcartproject.com


  A place to go to gather great up-to-date information on getting started with a mobile catering food truck in the Bay Area, Alameda, Berkeley, East Bay, San Mateo, or Santa Clara County.


  Seattle Food Truck


  www.seattlefoodtruck.com


  This site gives the rundown on food trucks in Seattle, with neighborhood locations and days of operation.


  Magazines and Online Publications


  BBQ Superstars (www.bbqsuperstars.com) is a site owned by Darryl Mast that does a great job of highlighting the best in barbecue on the competition circuit.


  Food Truck Talk (www.foodtrucktalk.com) is a website dedicated to keeping you updated on the best and newest food trucks around the country.


  Mobile Cuisine Online Magazine (www.mobile-cuisine.com) is a source of online information about all things food truck in various cities across the country.


  Mobile Food News (www.mobilefoodnews.com) is another online portal with a wealth of information for mobile food providers as well as links to services such as insurance providers, concession trailer and truck manufacturers, and so on.


  National Barbecue News (www.barbecuenews.com) is an online news source that provides information on everything barbecue, from equipment and competitions to valuable information for the barbecue enthusiast.


  Domain and Website Services


  Go Daddy


  www.godaddy.com


  They provide a wide range of services to get your business website up and running.


  NYLA Networks


  www.ny-la-network.com


  This site is a one-stop shop for all your website, domain, business e-mail account, online storefront, and online advertising needs.


  City Health Departments and Mobile Food Vendor Government and City Resources


  This is just a sampling of some city health departments and city resources around the country. If your town is not listed please do an Internet search to try to find the information you’re seeking.


  Atlanta, Georgia


  Fulton County Government Health and Wellness


  141 Pryor Street


  Atlanta, GA 30303


  (404) 612-4000


  www.fultoncountyga.gov


  Permit/License


  Atlanta Police Department


  (404) 546-6873 (Public Affairs)


  www.atlantapd.org


  DeKalb County Board of Health


  445 Winn Way, Suite 320


  Decatur, GA 30030


  (404) 508-7900


  www.dekalbhealth.net/envhealth/food-safety


  Austin, Texas


  Austin Health and Human Resource Department


  Environmental Health Program


  PO Box 1088


  Austin, TX 78767


  (512) 978-0300


  www.cityofaustin.org/health


  Baltimore, Maryland


  Baltimore City Health Department


  1001 E. Fayette Street


  Baltimore, MD 21202


  (410) 396-4398


  www.baltimorehealth.org


  Permit/License


  State of Maryland License Department


  100 N. Calvert Street, Room 628


  Baltimore, MD 21202


  (410) 333-3790


  Board of Licenses for Street Vendors


  200 N. Holiday Street


  Baltimore, MD 21202


  (410) 361-9690


  Baton Rouge, Louisiana


  State of Louisiana Department of Health and Hospitals


  628 N. 4th Street


  Baton Rouge, LA 70802


  (225) 342-9500


  http://new.dhh.louisiana.gov


  Permit/License


  City of Baton Rouge


  Parish of East Baton Rouge


  PO Box 1471


  Baton Rouge, LA 70821


  (225) 389-3000


  Berkeley, California


  Environmental Health Division at the City of Berkeley


  1947 Center Street, 3rd Floor


  Berkeley, CA 94704


  (510) 981-5310


  www.ci.berkeley.ca.us


  Permits/License


  Finance Department


  1947 Center Street


  Berkeley, CA 94704


  (510) 981-7200


  Birmingham, Alabama


  Jefferson County Department of Public Health


  1400 Sixth Avenue South


  Birmingham, AL 35233


  (205) 933-1215 (Food Service Division)


  www.jcdh.org


  Permit/License


  Operation New Birmingham


  215 20th Street North


  Birmingham, AL 35203


  (205) 324-8796


  www.birminghamal.gov


  Jefferson County Revenue Department


  A-100 Jefferson County Courthouse


  Birmingham, AL 35203


  (205) 325-5197 (Business Licenses)


  Chicago, Illinois


  Chicago Department of Public Health


  333 S. State Street, Room 200


  Chicago, IL 60604


  (312) 747-9884


  www.cityofchicago.org


  Permits/License


  Business Affairs and Consumer Protection


  121 N. LaSalle Street


  Chicago, IL 60602


  (312) 744-6060


  www.cityofchicago.org


  Cincinnati, Ohio


  Cincinnati Health Department


  3101 Burnet Avenue


  Cincinnati, OH 45229


  (513) 357-7200


  www.cincinnati-oh.gov


  Permits/License


  Program Coordinator


  (513) 352-4638


  Food Sales Peddler License


  City of Cincinnati Treasury Office


  John T. Walsh, Treasurer


  801 Plum Street, Suite 202


  Cincinnati, OH 45202


  (513) 352-3224


  www.cincinnati-oh.gov


  Cleveland, Ohio


  Cleveland Department of Public Health


  75 Erieview Plaza, 2nd Floor


  Cleveland, OH 44114


  (216) 664-2324


  www.clevelandhealth.org


  License information is listed under Division of Environment and Food Safety. Ask about city grants for street food vendors listed under the Street Food Pilot Program.


  Dallas, Texas


  Dallas City Hall


  www.dallascityhall.com


  Look under Business and then Food Service Permits.


  Code Compliance—Restaurant and Bar Inspection Division


  7901 Goforth Road


  Dallas, TX 75238


  (214) 670-8083


  Denver, Colorado


  Denver Public Health Inspection Division


  Environmental Health


  201 West 14th Avenue, Suite 200


  Denver, CO 80204


  (720) 913-1311


  www.denvergov.org


  Permits/License


  201 West Colfax Avenue, Room 2.H.9


  Denver, CO 80202


  (720) 913-1311


  www.denvergov.org/exciseandlicenses


  Honolulu, Hawaii


  State of Hawaii Department of Health


  Sanitation Branch


  591 Ala Moana Boulevard


  Honolulu, HI 96813


  (808) 586-8000


  www.hawaii.gov/health


  Look under Health link, Environmental Health, Sanitation, and then Permits Application. Permit information for Oahu, Hilo, Kona, Maui, Molokai, and Kauai is also available.


  Houston, Texas


  City of Houston Department of Health & Human Services


  Consumer Health Services Bureau


  8000 N. Stadium, Suite 200


  Houston, TX 77054


  (713) 794-9200


  www.houstontx.gov/health/Food


  Sales Tax Permit


  Texas Comptroller of Public Accounts


  www.window.state.tx.us/taxpermit


  Jackson, Mississippi


  Mississippi State Department of Health


  570 E. Woodrow Wilson Drive


  Jackson, MS 39216


  (601) 576-7689 (Food Safety Division)


  www.msdh.ms.gov


  Go to Regulation and Licensure and then Food Permits.


  Lafayette, Louisiana


  State of Louisiana Department of Health and Hospitals


  628 N. 4th Street


  Baton Rouge, LA 70802


  (225) 342-9500


  http://new.dhh.louisiana.gov


  Permit/License


  Lafayette Consolidated Government


  705 West University Avenue


  Lafayette, LA 70506


  (337) 291-8200


  www.lafayettela.gov


  Las Vegas, Nevada


  Southern Nevada Health District


  (702) 759-1000


  www.southernnevadahealthdistrict.org


  Go to Permits & Regulations and then click on Mobile Vending.


  Permits /License


  Department of Planning, Business Licensing Division


  400 Stewart Avenue, 3rd Floor


  Las Vegas, NV 89101


  (702) 229-6281


  www.lasvegasnevada.gov


  Los Angeles, California


  County of Los Angeles Public Health


  313 N. Figueroa Street, Room 806


  Los Angeles, CA 90012


  (213) 240-8144


  www.publichealth.lacounty.gov


  County of Los Angeles, Department of Public Health


  Environmental Health


  5050 Commerce Drive


  Baldwin Park, CA 91706


  Miami, Florida


  Broward County Health Department


  Environmental Health Administration


  Clinic Building, Office #240


  2421 S.W. 6th Avenue


  Fort Lauderdale, FL 33315


  (954) 467-4700 ext 4201 or 4202


  Florida Department of Business & Professional Regulation


  (850) 487-1395


  www.myfloridalicense.com


  Click on the Licenses link to obtain information on obtaining a permit from the Division of Hotels and Restaurants.


  Milwaukee, Wisconsin


  City of Milwaukee Health Department


  http://city.milwaukee.gov/Health


  Click the link for Food Safety, Inspections and Licensing, and then Mobile Food Establishments.


  Food Peddler License


  Office of the City Clerk License Division, City Hall


  200 E. Wells Street, Room 105


  Milwaukee, WI 53202


  (414) 286-2238


  www.milwaukee.gov/license


  Minneapolis, Minnesota


  Minnesota Department of Health


  Environmental Health Service


  625 N. Robert Street


  St. Paul, MN 55155


  (651) 201-4500


  www.health.state.mn.us


  Under Food Safety, click on Restaurants, Food Service and Beverage Service, then click on Licensing.


  Nashville, Tennessee


  Food Protection Services


  Lentz Public Health Center


  311 23rd Avenue North, Room 206


  Nashville, TN 37203


  (615) 340-5620


  http://health.nashville.gov


  Click on Environmental Health and then Food Protection Services.


  New Orleans, Louisiana


  State of Louisiana Department of Health and Hospitals


  628 N. 4th Street


  Baton Rouge, LA 70802


  (225) 342-9500


  http://new.dhh.louisiana.gov


  Permit/License


  City of New Orleans


  1300 Perdido Street


  New Orleans, LA 70112


  (504) 658-4000


  www.nola.gov


  New York City, New York


  The City of New York Department of Health


  Division of Permits


  42 Broadway


  New York, NY 10004


  (212) 487-4104


  www.nyc.gov/html/doh/html/permit/license_permit.shtml


  Under Food/Restaurants you will find the link for Mobile Food Vendor Personal License. Per the website there is currently a waitlist.


  Orlando, Florida


  Florida Department of Business & Professional Regulation


  (850) 487-1395


  www.myfloridalicense.com


  Click on the Licenses link to obtain information on obtaining a permit from the Division of Hotels and Restaurants. Food trucks in the City of Orlando must have a Florida Department of Business and Professional Regulation mobile food dispensing vehicle license, a mobile peddler license from the city, and a local business tax receipt from Orange County in order to do business.


  Philadelphia, Pennsylvania


  Public Health, City of Philadelphia


  Office of Food Protection


  321 University Avenue, 2nd Floor


  Philadelphia, PA 19104


  (215) 685-7495


  www.phila.gov/health/Environment/FoodProtection.html


  Phoenix, Arizona


  Maricopa County Environmental Services Department


  Mobile Food Program


  1645 E. Roosevelt Street


  Phoenix, AZ 85006


  (602) 506-6872, Spanish (602) 506-6865


  www.maricopa.gov


  On the website all the information is listed under the Environmental Health tab and then click on Mobile Food.


  Portland, Maine


  State of Maine Department of Health & Human Services


  Health Inspection Program, Environmental Health Division


  286 Water Street, Key Plaza, 3rd Floor


  11 State House Station


  Augusta, ME 04333-0011


  (207) 287-5671


  www.maine.gov/dhhs/eng/el/


  Permit/License


  City Clerk at City Hall


  389 Congress Street


  Portland, ME 04101


  (207) 874-8557


  Portland, Oregon


  Multnomah County Health Department


  Environmental Health Section


  3653 SE 34th Avenue


  Portland, OR 97202


  (503) 988-3400 or (503) 988-3816


  www.mchealth.org


  Permits/License


  Portland License Bureau


  (503) 823-5157


  Providence, Rhode Island


  State of Rhode Island Department of Health


  Office of Food Protection


  3 Capitol Hill, Room 203


  Providence, RI 02908-5097


  (401) 222-2749


  www.health.ri.gov


  Raleigh-Durham, North Carolina


  Department of Environmental Services


  Food Safety and Facility Inspection


  336 Fayetteville Street, Suite 644


  Raleigh, NC 27601


  www.wakegov.com/food


  Go to For Industry Professionals, then Regulated Facilities and then Mobile Food Unit. Special notes mention that food trucks are allowed on private property only, no public right of way unless it’s a special event. A 10:00 p.m. time limit is in effect when around residential areas. A food truck maximum is three per one acre lot or larger. It’s less with smaller lots. A lot permit ($74) and a food truck permit ($150) must be obtained from the lot owner and food truck owner each year.


  Richmond, Virginia


  Virginia Department of Health


  Richmond City Health District


  400 E. Cary Street


  Richmond, VA 23219


  (804) 205-3912


  www.vdh.state.va.us/LHD/richmondcity/index.htm


  Salt Lake City, Utah


  Salt Lake Valley Health Department


  2001 S. State Street S2500


  Salt Lake City, UT 84190-3050


  (801) 468-2750


  www.slvhealth.org


  Go to the Environmental Health link and then under Food Protection click on Food Carts, Mobile Units, and Shaved Ice Stands.


  Permits/License


  James Allred, Business License Administrator


  Business Licensing


  City & County Building


  451 S. State, Room 225


  Salt Lake City, UT 84190


  (801) 535-6644


  www.slcgov.com/ced/business/default.htm


  Look for Vending Carts.


  San Diego, California


  County of San Diego Department of Environmental Health


  Food & Housing Division


  PO Box 129261


  San Diego, CA 92112-9261


  (858) 505-6659


  www.sdcounty.ca.gov/deh/food/food_faq.html#permit


  San Francisco, California


  City & County of San Francisco Department of Public Works


  Bureau of Street Use and Mapping


  875 Stevenson Street, Room 460


  San Francisco, CA 94103


  (415) 554-5810


  www.sfdpw.org


  Seattle, Washington


  Public Health, Seattle & King County


  Food Protection Program


  401 5th Avenue, Suite 1100


  Seattle, WA 98104


  (206) 296-4632


  www.kingcounty.gov/healthservices/health/ehs/foodsafety/foodbusiness.aspx


  Permits/License


  Department of Transportation


  Street Use Division, Annual Permits


  Seattle Municipal Tower


  23rd Floor, 700 5th Avenue


  PO Box 34996


  Seattle, WA 98124


  (206) 684-5267


  St. Louis, Missouri


  City of St. Louis Health Department


  Bureau of Environmental Health


  Food and Beverage Control Program


  1520 Market Street, Room 4051


  St. Louis, MO 63103


  (314) 657-1539


  http://stlouis-mo.gov/government/departments/health/environmental-health/food-control/food-permits.cfm


  Permit/License


  St. Louis County Revenue


  St. Louis County Government


  41 South Central


  Clayton, MO 63105


  http://revenue.stlouisco.com/licensing/PeddlersCode.aspx


  Troy, Ohio


  Miami County Health Department


  510 W. Water Street, Suite 130


  Troy, OH 45373-2985


  (937) 440-5450


  www.miamicountyhealth.net


  Click on the Environmental Health link, then Food Protection, then Forms and Mobile Food Service Packet.


  Washington, District of Columbia


  DC Department of Health


  Food Safety & Hygiene Inspection Services Division


  825 N. Capitol Street NE, 8th Floor


  Washington, DC 20002


  (202) 535-2180


  http://dchealth.dc.gov


  Permits/License


  Department of Consumer and Regulatory Affairs


  1100 4th Street SW


  Washington, DC 20024


  (202) 442-4400


  Appendix B: Mobile Food Truck Cooking Resources
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  As a mobile food vendor and personal chef, my focus has always been on feeding the masses with my food. Focusing on barbecue and grilling has blessed me with the opportunity to spread the love from person to person through big cuts of smoked meat like delicious Texas-style brisket, Carolina-style pulled pork and great ribs, and Chicago-style rib tips and chicken that remind me of my childhood in Chicago and Mississippi.


  Nothing beats great barbecue. In the first two sections of this appendix, I give some tips, techniques, and information to help others create great barbecue too. I also recommend visiting Darryl Mast’s site at www.BBQSuperstars.com for some great video and competition info on the world of barbecue. The latter two sections of this appendix include some great recipes and a guide to food and farmers’ markets.


  Cooking Class Is in Session


  Does your barbecue lack the impressive flavor that you’ve tasted at some of the barbecue food trucks around the country? If so, then practice creating a flavor profile that you enjoy through a combination of rubs, brines, marinades, and injections. These are great techniques for turning out some great food that your friends, family, and neighbors will rave about. In your local restaurant store and supermarkets, you can find different rubs, marinades, and injections for creating different flavor profiles, and even brining packets that just require you to add water.


  Add Flavor with Good Ol’ Rubs, Brines, Marinades, and Injections


  These elements play an important role in adding flavor and color to great barbecue. If possible apply rubs at least twenty-four hours prior to cooking.


  Rubs


  Use rubs in conjunction with marinades and injections to add great flavor to whatever meat you’re cooking. If you make your own rubs, store them in airtight containers until ready to use for your dishes.


  Brining


  When you’re trying to add moisture and create juicy meals containing hams, chops, chickens, or turkeys, the process of brining is a good way to add not only moisture but also flavor. Basic brine consists of 1 gallon of water, ½ cup of kosher salt, and ½ cup of sugar.


  The mixture should be brought to a boil and then cooled in the refrigerator prior to adding the meat. To add more flavor to the brine, add any herbs and unsalted seasoning prior to boiling your brine.


  With any brine the rule of thumb is to brine no more than 1 hour per pound and no more than 7 hours total. No brine should be reused.


  Marinades


  Marinades are another great way to add flavor to food. Great care has to be taken to ensure that marinades consisting of acids or high levels of salt don’t remain in contact with certain types of proteins like fish and shellfish for too long. A good rule of thumb for seafood is to marinade it for no more than 30 minutes.


  Items like boneless chicken breast, pork chops, and steaks should marinate for no more than 1 to 2 hours. Bigger cuts of meat like whole chickens, turkeys, hams, and pork shoulders/butts can be marinated for longer periods of time, up to 12 hours.


  Injections


  An injection is similar to a marinade in that its purpose is to penetrate the meat and add deep flavor. The primary difference is that with an injection you are actually using a food grade needle and syringe to inject the flavor into the meat. Injections are used on big cuts of meat like brisket, pork butts, shoulders, chickens, turkeys, and whole pigs. Injections are a great way to add flavor to food.


  Tricks for Different Types of Meat


  In the world of barbecue, there are regional differences on how to prepare different cuts of meat, but one thing is certain—the types of meat don’t change. The main staples in barbecue revolve around pork, beef, chicken, and wild game—and even fish plays an important part.


  Learning and understanding how to season, smoke, cook, and prepare the different cuts of meat will not only make you a better cook but will also impress your friends and family. One of the keys to great barbecue is not to oversmoke your meat. Allowing all meats to rest for at least 10 minutes so your meat does not dry out and the juices redistribute back into the meat is also an important step in cooking great barbecue, especially if you’re cooking and slicing beef. You don’t want all your great juices to end up on the cutting board for your steaks, brisket, and tri tip, so take the time to allow the meat to rest prior to serving.


  Ribs and Pork Shoulders


  There are different kinds of ribs, and each one has it own unique taste and texture.


  
    ▪ Spare Ribs are meaty ribs and contain between 11 and 13 bones; they also come in a St. Louis cut, which is where the top portion of the rib tips is removed.


    ▪ Baby Back Ribs are the preferred ribs for most restaurants because they require less cooking time.


    ▪ Country-Style Ribs are the smallest of the ribs and are cut from the upper portion of the shoulder.

  


  
    What You Need to Know About Smoking Ribs


    Ribs should be smoked between 225 and 275 degrees F for about 3 to 4 hours. After smoking for a few hours, always be sure to wrap ribs tightly in foil with a little apple juice added. This is the secret to tender, moist ribs. Check the ribs every 30 minutes after wrapping until you achieve the desired tenderness. Never wrap ribs too long or they can become mushy.


    After you have finished tenderizing, then put the ribs back on the grill to tighten them up and draw the meat back to the bone so they are not mushy when you serve them. Then you can sauce and serve when you’re ready. Once meat hits an internal temperature of 160 degrees, the meat won’t take any more smoke, so don’t try to smoke your ribs for more than 4 hours. At that point you might create a bad taste from oversmoking.

  


  ▪ Pork Butts & Shoulders are big cuts of meat that require cooking low and slow for hours with wood, charcoal, or a combination of both to create a bark and smoke ring on the meat.


  Poultry


  Poultry is great for the grill and the smoker. Whether it is chicken thighs, legs, or breasts or whole turkeys, with the right temperature and seasoning anybody can turn out a delicious piece of chicken or turkey. Remember to wash your hands and work surfaces thoroughly when dealing with poultry. Cross-contaminating is very serious and should be avoided.


  Here are the different kinds of poultry:


  
    ▪ Chicken is great grilled or smoked whole or in individual pieces.


    ▪ Cornish Game Hen is one of the smallest of the birds and is good for roasting or smoking on the grill under indirect heat.


    ▪ Turkey is great roasted on the grill under indirect heat or slow smoked. Fried turkey is also popular. Turkey can oversmoke quickly so try to smoke for no more than 3 hours, then wrap the bird and continue to cook until it’s done. A good smoking temperature for turkey is about 275 degrees F. Smoked turkey is a delicious and healthy way to enjoy a moist Thanksgiving bird.


    ▪ Duck is great roasted on the grill under indirect heat. Keep in mind that duck is very fatty and the skin needs to be scored with a knife before cooking to produce crispy skin.

  


  
    What You Need to Know About Smoking Chicken


    If you smoke chicken at a low temperature between 225 and 250 degrees F, the joints of the chicken will show pink in color and the skin can become waxy and tough to bite through. This may appear to some as undercooked. To avoid the pink coloring, smoke your chicken at a higher temperature, between 300 and 320 degrees F for about 1 to 2 hours depending on the size of the bird.


    Be sure when cooking chicken that you cook both the white meat and dark meat to an internal temperature of 165 degrees F. Also keep in mind that when cooking, coals provide the heat and wood adds the flavor.

  


  ▪ Turducken is a delicious combination of a boneless turkey stuffed with corn-bread dressing, layered with a boneless duck, layered with more cornbread dressing, and then finished off with a boneless chicken topped with another layer of cornbread dressing. The entire concoction is tied together with butcher’s twine and baked at 350 degrees for about 3 hours. This is a New Orleans favorite that is packed with flavor.


  What You Need to Know about Grilling Chicken


  When grilling chicken with the skin on, set up a two-zone grill with a medium side and a high heat side. You want to start cooking your chicken skin side down on the hottest side of the grill, being sure to sear both sides of the chicken before moving it to the medium heat side of the grill. This will ensure that you lock in the juices and produce a moist finished product.


  Boneless Chicken Breast versus Boneless Chicken Thighs


  I enjoy grilling them both, but I like to use them in different ways. I find that using chicken thigh meat when grilling kebabs produces a juicier product versus breast meat that if cooked too long can come out dry and ruin a kebab. Boneless, skinless chicken breasts work best with marinades and flavorful injections, which help to maintain a juicier finished product.


  Both chicken thigh and breast meat work great when used for sandwiches, and of course when you want an elegant-looking plate nothing works better than chicken breast with the beautiful checkerboard marks from a hot grill.


  Red Meat


  The king of beef in barbecue is definitely brisket. But brisket is a tough piece of meat, and it takes long hours of smoking over very low heat to achieve nirvana. If brisket is cooked improperly, eating it will feel like chewing on a leather belt. Texas is where you will find some of the best brisket, while California is king of tri tip.


  Here are the different kinds of red meat:


  
    ▪ Brisket is a tough cut of meat that requires hours of cooking. Be sure to marinate a day in advance to achieve maximum flavor. With a temperature around 240 degrees F using mesquite wood, smoke the brisket fat side down for about 12 hours until the internal temperature reaches about 190 degrees F. At this point take the brisket off and wrap it in heavy aluminum foil for about 2 hours


    

    

    

    
  


  

  

  

  

  
    

    

    
  


  

  

  

  

  

  

  
    

    
      	Make sure you buy a pig that is USDA Certified. Look for farms or purveyors in your area.


      	Always keep your pig on ice or in refrigeration until you’re ready to roast.


      	Be sure to marinate or season the pig the day before.


      	Whatever method you choose to roast your pig, be sure that the shoulders and hams cook to an internal temperature of at least 185 degrees F.


      	Presentation is a must when presenting the final product. Go the extra mile and put together a great presentation and, of course, use a red apple for the mouth.


      	Pig roasting is an inexpensive way to cater a party, as most pigs sell from market around $2.40 per pound. This is great for serving a big crowd and for big profits.


      	Create festive themes for your roast. Cuban-, Southern-, or Hawaiian-themed pig roast parties are very popular.

    

  


  Food Truck Barbecue 101 (Methods, Woods, and Cooking Equipment)


  

  

  

  

  

  

  

  

  

  
    

    

    
  


  

  

  
    

    

    

    

    

    

    
  


  

  

  
    

    
      

      

      

      

      

      
    

  


  

  

  Sellable Recipes to Get You Started


  

  
    

    Lettuce Rolls with Grilled Shrimp and Crispy Slab Bacon


    

    

    
      

      

      

      

      

      

      

      

      
    


    

    
      
        	Rinse and dry lettuce leaves.


        	Heat olive oil on your griddle over medium heat. Cook bacon and onion about 8 minutes or until bacon is nice and crispy. Remove bacon and break up with a sharp knife or your hand until it’s crumbly.


        	Add garlic to the onion and cook until fragrant, about 30 seconds. Add cabbage, bean sprouts, and pepper; sauté 4 to 5 minutes or until vegetables are tender and crisp.


        	Stir in the shrimp and cook through 2 to 3 minutes. Remove from heat and cover to keep warm.


        	In a steamer over boiling water, steam lettuce leaves for 25 to 30 seconds. Remove to a work surface and place a small amount of vegetable filling in the bottom half of each lettuce leaf and top with crispy bacon.


        	Fold bottom of leaf over filling; bring sides of leaf to center, then roll up. Place seam side down for serving.

      

    

  


  
    

    Hawaiian Chicken Kebabs


    

    

    
      

      

      

      

      

      

      

      

      

      

      

      

      
    


    

    
      
        	In a metal bowl, mix juices from pineapples and lemon, then mix remaining marinade ingredients together and set to the side.


        	Take chicken thighs and cut into cubes and place in a Ziploc bag. Pour the marinade over the chicken and set in the refrigerator for about 1 hour.


        	Light the barbecue grill. Remove chicken from the refrigerator and thread onto skewers in this order: red pepper, chicken, pineapple, onion, pineapple, chicken, and then red pepper.


        	Spray the grill with a nonstick cooking spray and cook skewers over hot coals for about 6 to 7 minutes on each side. If possible keep the grill covered after turning chicken.


        	You can serve the kebabs on or off the skewers depending on your desired presentation. Serve immediately with rice or toast up some corn taco shells and enjoy as a Hawaiian chicken taco.

      

    

  


  
    

    Grilled Moroccan Charmoula Lamb Chop Lollipops


    

    

    
      

      

      

      

      

      

      

      

      

      

      

      

      
    


    

    
      
        	Take all of the ingredients for the Charmoula Rub, place them in a blender, and blend them until you get a pastelike consistency. Rub about 3 tablespoons onto the lamb chops and place in the refrigerator for at least 45 minutes.


        	Lightly oil your grill and prepare it for a medium-high heat, and sear the chops on each side for about 5 minutes to achieve a medium-cooked chop.


        	Allow the chops to rest for about 6 to 8 minutes before serving.

      

    

  


  
    

    Cuban Roasted Pork Shoulder Sandwiches


    

    

    
      
    


    

    
      

      

      

      

      

      

      
    


    

    
      
        	Start by first making the Mojo. Place the peeled garlic cloves into a food processor or blender and puree until you get a paste. Add the cumin and oregano, then pulse to incorporate the mixture.


        	With the blender on, add the lime juice and slowly pour the olive oil into the mixture until you have a well-incorporated mixture.


        	Salt and pepper to taste. Allow Mojo to sit in the refrigerator for at least 12 hours so that the flavors infuse.


        	Once the Mojo is ready, take the pork shoulder and pat it dry. Take a knife and cut a slit into the shoulder and pour and rub the Mojo all over the shoulder.


        	Allow the meat to marinate in the refrigerator overnight, and when you’re ready to cook prepare the covered grill or smoker for indirect cooking.


        	Cook the pork at 350 degrees for approximately 3 hours. Remove, wrap in foil, and cook for an additional hour until internal temperature reaches 190 to 195 degrees F. Remove the pork and allow it to rest for 10 minutes before slicing. Serve on a crusty French bread with toppings of your choice and a little pork au jus drizzled on the top.

      

    

  


  
    

    Viva Mexico Fire-Roasted Salsa Burger


    

    

    
      

      

      

      

      

      

      

      

      

      

      

      

      

      

      

      

      

      

      

      

      

      

      

      

      

      

      

      

      

      

      

      

      

      

      

      

      
    


    

    
      
        	To make the Fire Roasted Roma Salsa, cut the Roma tomatoes in half for a total of 8 pieces, cut the white onion in half, and then place in a bowl with the scallions (green tops and white bottoms) and spray with canola cooking spray and place to the side. Prepare a charcoal or gas grill for medium heat. Once the grill is ready, place the veggies on the grill directly until a nice char is achieved on the scallions, white onions, and Roma tomatoes. Place the veggies and all the remaining ingredients for the salsa in a food processor and pulse until coarsely chopped. Place in a nonreactive bowl, cover, and sit in the refrigerator until ready to use.


        	To make the beef patties, start by making the Taco Seasoning Blend by combining all of the ingredients in a small bowl and mix together. Now take the ground chuck and Taco Seasoning Blend and mix together, making sure not to overhandle the beef. Divide the mixture into 6 equal portions and form into your beef patties, leaving a small indention in the center of patties; this prevents the final product from swelling up like a hockey puck and helps them cook evenly. Set aside until you’re ready to grill.


        	To begin preparing the Queso Fresco Lime Crema Sauce, combine all the ingredients in a nonreactive small bowl and cover and set in the refrigerator until you’re ready to assemble the burgers.


        	Heat the grill to medium-high heat. Add a foil wrap pouch of soaked pecan wood chips for added flavor. When the grill is ready, take the canola spray and lightly spray both sides of the patties to prevent sticking. Place the patties on the grilling grates and cook until done to your preference, 4 to 5 minutes on each side. Never push down on the patties, because dry meat is not a burger’s friend. Remove the patties from the grill and allow to rest for a minute or so, and place the buns cut side down on a clean part of the grill grates to toast lightly.


        	To assemble the burgers, top each brioche bun bottom with a patty and a nice helping of Queso Fresco Lime Crema Sauce on top of all patties. Take the Doritos Flamas chips and crumble over the cheese crema. Add a handful of the shredded iceberg lettuce and top with a spoonful of the Fire Roasted Roma Salsa. Add the brioche bun top and enjoy a taste of Mexico in your mouth. If the juices and sauces run down your arms, that’s the sign of a good burger . . . Enjoy! Viva Mexico!

      

    

  


  
    

    Pecan-Smoked Pulled Pork Sandwiches


    

    

    
      

      

      

      
    


    

    
      
        	First mix the apple juice with about 2 tablespoons of the barbecue rub and use an injector to inject the flavor all over the meat.


        	After injecting the pork, rub it with yellow mustard and then rub the pork all over with about 3 tablespoons of the barbecue rub. Allow it to sit in the refrigerator for at least 24 hours to develop the flavor.


        	Prepare the smoker for indirect cooking at 250 degrees F. Use your favorite wood to add flavor (my personal favorites are pecan and hickory). Cook for at least 8 hours until you reach an internal temp of about 190 degrees F. Do not let the internal temp get past 200 degrees F or you will have mushy pork. Once you remove the pork from the smoker, allow it to rest for at least an hour.


        	Take the meat and pull or chop and season with about 1 tablespoon more of the rub to taste. Add barbecue sauce to add a little flair if you like. Serve on a bun, top with coleslaw, and enjoy one great meal!

      

    

  


  
    

    Grilled Blackened Catfish Tacos with Mango Serrano Salsa


    

    

    
      

      

      

      

      

      

      

      

      

      

      

      

      

      

      

      

      

      

      

      

      
    


    

    
      
        	Roast the mango and Serrano pepper on a baking sheet or in a foil pouch until soft, about 10 to 12 minutes. Let cool.


        	Mix the remaining ingredients together and put into a food processor and pulse until the mixture is chunky. Add salt and pepper to taste.


        	Take the mango and cut into dice-size pieces. Remove the seeds from the Serrano pepper if you don’t want the heat and dice it finely. Add both the mango and Serrano pepper to the mixture. Refrigerate until ready to use.


        	Preheat a charcoal or gas grill to achieve high heat. Mix the blackened seasonings in a mixing bowl.


        	Brush the fillets with canola oil and season both sides of the fish with the seasoning mixture. Before grilling, brush the grill grates with canola oil to ensure that the fish does not stick to the grill.


        	Grill the fish over direct heat for about 5 minutes per side and make sure to close the lid if possible to help the fish cook evenly. Take the corn tortillas and gently heat through on the griddle, then fill with catfish and top with the mango salsa!

      

    

  


  
    

    Basil-Lime Butter Poached Shrimp Tacos


    

    

    
      

      

      

      

      

      

      

      

      

      

      

      

      

      

      

      
    


    

    
      
        	Start by making the pesto. In a blender or food processor, add the basil leaves but not stems, scallions (green tops and white bottoms), salted pecans, Parmesan cheese, and garlic, and blend or pulse until incorporated. Slowly add the olive oil while blending and blend until smooth or to your liking.


        	Once the pesto is ready, add about 2 tablespoons of the mixture to the shrimp in a bowl and mix well until the shrimp are thoroughly coated with the pesto.


        	Now heat the griddle and cook the bacon until crispy. Once the bacon is cooked, pat dry with paper towel and chop into small bits (lardons—crispy pieces of pork bacon).


        	Heat a tablespoon of butter in a small nonstick pan over medium heat and cook the shrimp for about 2 to 3 minutes or until opaque in color.


        	Once the shrimp are cooked, remove them from the heat. Now place the tortilla shells on the griddle and heat until warm. Remove them from the griddle and start to build your tacos.


        	Start by adding the feta cheese to the bottom of each shell. Top with about 5 to 6 shrimp per shell. Then top with romaine lettuce and diced onions.


        	Add the crispy bacon to the top of each taco and squeeze with fresh lime juice and serve.

      

    

  


  
    

    Grilled Portobello Mushrooms with Roma Relish


    

    

    
      

      

      

      

      

      

      

      

      

      
    


    

    
      
        	Gently clean the portobellos with a small brush or paper towel. Once clean, cut off the stems and place caps in a resealable plastic bag. Discard stems. Pour the Italian dressing over the mushrooms and refrigerate from 2 hours to overnight.


        	To make the tomato relish, start by cutting the Roma tomatoes in half and scooping out all of the seeds. Discard seeds. Cut the tomatoes in slices and dice and place in a nonreactive bowl.


        	Chop the scallions into small slices and add to the bowl.


        	Chop the garlic until minced and sprinkle with kosher salt. Drag the knife back and forth across the garlic. Use the kosher salt as an abrasive to break the garlic down into a paste.


        	Add the pureed garlic to the bowl, drizzle in the olive oil and a dash of pepper, and mix together and refrigerate until ready to use.


        	Prepare the grill for medium heat and grill the mushrooms for 5 to 6 minutes. Remove from grill and allow them to rest for 1 minute. Slice and serve with Roma Tomato Relish and a spritz of lime juice.

      

    

  


  
    

    Winter Warmth Shrimp Etouffee over White Rice


    

    

    
      

      

      

      

      

      

      

      

      

      

      

      

      

      

      

      

      

      

      

      

      

      
    


    

    
      
        	To make the Cajun Seasoning Blend, mix together the kosher salt, dried basil, dried oregano, cayenne pepper, white pepper, and black pepper. Set aside.


        	To make the seafood stock, add in the vegetable trimmings and shrimp shells to 18 ounces of water and boil for 5 minutes. Strain the stock and use about 12 ounces for making the sauce.


        	To make your dark brown roux, start by mixing the vegetable oil and flour over medium high heat in a large cast-iron skillet. Add ⅓ of the Cajun Seasoning Blend and the diced onions, chopped celery, and green and red bell peppers, then cook until the onions are translucent, stirring frequently. Add the garlic and another ⅓ of the Cajun Seasoning Blend and cook for a few minutes.


        	Slowly add the Turbo Dog beer, whisking rapidly, then add the stock, and bring to a simmer. Taste and adjust seasonings to your liking.


        	In another saucepan heat 2 tablespoons canola oil over medium heat. Sprinkle the remaining Cajun Seasoning Blend on the shrimp and sauté until they are opaque, about 2 to 3 minutes. Add the shrimp to the sauce and serve in a cup or a bowl over warm white rice. Sprinkle the top with sliced scallions.

      

    

  


  
    METRIC CONVERSION TABLES
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  Food and Farmers’ Markets Across the Country


  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  About the Author
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  Eric Thomas’s passion for cooking and barbecue started in Chicago at the young age of ten and carried on with him while he attended college at Jackson State University in Mississippi. Eric has always had an appreciation and love for all things food. While in the military, he gained an appreciation for Korean food and learned how to prepare Korean-style barbecue. While stationed at Fort Hood in Killeen, Texas, he immersed himself in the way true Texas-style barbecue is done and also learned how to appreciate and cook a good steak.


  After leaving the military, he worked in corporate America for eight years, during which time he continued to cook for friends and family and started working on his next big venture, the Rolling Grill, which specializes in on-site mobile barbecue, catering, and alfresco dining services. The Rolling Grill prides itself on being called the “On-site Grilling Professional.”


  Eric’s success with the Rolling Grill has also allowed him to start an award-winning barbecue competition team, with teammate Chef Hemmard Thomas, which travels the Southeast competing in barbecue competitions throughout the year. Thomas has also done video interviews and chicken prep videos with Darryl Mast from BBQSuperstars.com.
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