  
			CHAPTER ONE
 THE SMOKED LARDER
 Even though I’m a fan of firing up my grill any night of the week, it’s typically not realistic to tackle two cooking methods—say, smoking lentils and then simmering them for a salad—before a family-friendly dinner hour. That’s why I rely on a larder of smoked ingredients that inspire and expedite meals. The process of building that larder is actually quite time efficient: devote a couple of pleasant hours to smoking a variety of items (e.g., dried beans, grains, seeds, spices, and nuts) all at once, and then be armed with an enticing array of options to pull from all week or month long. The thick cast-aluminum body of my PK Grill holds heat extremely well, so one chimney of charcoal (and a few additional wood chunks to keep the smoke streaming) typically provides enough heat for two 30- to 40-minute “bulk” smoking sessions that produce a bounty of options for the recipes in this book or your own inspirations.

			The ability to reach for fragrant condiments, like Smoked Arbol Honey (this page) or Smoked Garlic Aioli (this page), that instantly elevate a simple grilled chicken breast or lamb burger, makes menu planning more fun. The smoked components bring so much character that you don’t need much else to make the dish shine—one bite of smoked chickpeas dressed with nothing more than extra-virgin olive oil and a sprinkling of salt, and you’ll know exactly what I mean.

			This chapter is devoted to basics with a shelf life that complement everything from cocktails to dessert. I’ve given you recipes that rely on the smoked larder ingredients, but you’ll also have leftovers that can be incorporated into your go-to meals. You can crumble smoked rosemary in tomato sauce, or use smoked cumin and fennel seeds in beef or vegetarian chili. Flavor enhancers like smoked condiments, salsas, syrup, and dried fruits are great to have on hand for granola, baked goods, charcuterie platters, and more.
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			SMOKED SPICES, HERBS, SALTS, DRIED FRUIT & DRIED CHILES

			Depending on their weight and density, most larder ingredients will smoke for 10 to 40 minutes over a drip pan of water that provides humidity to mitigate heat and help the smoky flavor “stick.” (Note: Smoking dried chiles is really a matter of toasting them over a wood-infused fire for as little as 5 minutes, because they will darken very quickly.) Once your grill or smoker is at temperature, the process is mostly unattended, although you’ll want to stir and/or rotate the ingredients after 5 to 15 minutes to ensure all items (every dried bean, for instance) receive a uniform level of smoke.

			Note that foods with a higher fat content will react to heat more quickly, so keep a close eye on them toward the end of the process and continue to stir as necessary (items around the perimeter of the pan will darken first) to prevent them from becoming too dark and tasting acrid. Fresh herbs like rosemary, with its essential oils and sticky, finger-coating resin, can do the same, so you may need to pull them off the heat sooner than dried spices like fennel seeds or peppercorns. In other words, for the best results, pay attention—to the temperature and the way the process is playing out (see the before-and-after photo on this page).

			USE THIS METHOD TO SMOKE:

			Dried chiles: ancho, arbol, guajillo, pasilla

			Dried fruit: cherries, coconut, cranberries, dates, figs, nectarines, peaches, pears, prunes, raisins

			Herbs (hearty sprigs or branches): bay leaves, marjoram, oregano, rosemary, thyme

			Salts

			Spices

			Vanilla beans

			To smoke spices, herbs, salts, or dried fruit, prepare a charcoal grill for two-zone cooking and build a medium-high fire, or heat a gas grill to high.

			When the coals are glowing red and covered with a fine gray ash, use tongs to remove the cooking grate and place a drip pan with 1 inch (2.5 cm) of warm water on the side with no coals, and add your smoke source (chips, chunks, or log). Return the cooking grate to its position, allow it to preheat, and then carefully wipe the preheated grates with a lightly oiled paper towel. Using a grill brush, scrape the grill grates clean, then carefully wipe with a lightly oiled towel again.

			Place the ingredients in a disposable aluminum pan or atop two sheets of heavy-duty aluminum foil (crimp the edges of the foil upward to create a rim to prevent the ingredients from sliding off).

			When the fire begins to produce a steady stream of smoke, place the ingredients over indirect heat, close the grill, vent the grill for smoking, and smoke for 10 to 30 minutes for spices, herbs, and salt and 30 to 40 minutes for dried fruits. To smoke dried chiles, preheat a grill basket or heavy cast-iron skillet over direct heat for 5 minutes. Place the chiles in the skillet and smoke until they are puffed and slightly darkened, about 1 to 2 minutes per side.

			Remove the ingredients from the grill and let them cool and dry completely. Store in an airtight container in a cool, dry place for up to 3 months (dried fruits will last for 4 months).
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				Ingredients shown before and after smoking reveal the subtle color changes that smoking creates.
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				Smoked Arbol Honey (this page), smoked pink peppercorns, Cowgirl Salt (this page), Smoked Castelvetrano Olives (this page), and Charred Jalapeno-Rosemary Syrup (this page).
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			SMOKED OLIVE OIL, MAPLE SYRUP & HONEY

			I’m mostly a purist when it comes to olive oil (I prefer extra-virgin to the heavily scented varieties sold in oil boutiques). However, oil that’s cold smoked with natural elements (heat can degrade a cold-pressed oil) creates a fragrant finish for grilled bread, hummus, hard-cooked eggs, roasted vegetables, grilled fish, or soup. That’s why I rely on a smoking gun to flavor oil and other viscous syrups. I don’t use smoked oil for cooking; I prefer it as a garnish, so I can appreciate its distinct flavor in small amounts. You can also use smoked olive oil to marinate olives (with herbs, citrus zest, and chile flakes) or fresh cheeses. Smoked maple syrup and smoked honey are both delicious drizzles over aged cheeses, grilled sausages, bacon, or pizza. See also Smoked Arbol Honey (this page).

			To smoke olive oil (use extra-virgin), maple syrup, or honey, pour the desired amount into a glass jar (it shouldn’t be more than half full to allow room for the smoke).

			Add a pinch of wood chips to the burn chamber of a smoking gun, place the hose in the jar with the end above the liquid, and cover the jar with plastic wrap. Follow the manufacturer’s instructions to ignite the wood chips and smoke for a few seconds, until the jar is filled with a dense smoke. Remove the hose and reseal the plastic wrap. Let the smoke infuse for 3 minutes, then remove the plastic wrap.

			Taste, and if you want smokier results, repeat the process, stirring in between smoking to distribute the flavor. Cover the jar and store in a cool, dark place for up to 2 months.

			SMOKED GARLIC

			Whether the entire head is slow roasted in glowing embers or a few cloves are blistered in a basket, skillet, or mesh bag over moderate heat, smoked garlic is easy to prepare while you’re firing up something else on the grill. And its aroma and texture are luxuriously rich—something that’s great to have on hand to add a smoky sweetness to tomato sauce, emulsified salad dressings, or soups. See also Smoked Garlic Aioli (this page).

			To smoke garlic, prepare a charcoal grill for two-zone cooking and build a medium fire, or heat a gas grill to medium-high.

			Trim the tops from 3 heads garlic (just enough to reveal the cloves), place the heads cut side up in an aluminum foil packet, drizzle with enough olive oil to lightly coat, and toss to combine. Partially close each packet but do not seal.

			When the coals are glowing red and covered with a fine gray ash, add your smoke source (chips, chunks, or log). Carefully wipe the preheated grill grates with a lightly oiled paper towel. Using a grill brush, scrape the grill grates clean, then carefully wipe with a lightly oiled towel again.

			When the fire begins to produce a steady stream of smoke, place the packet directly over the heat on the cooking grate, if using a gas grill. Otherwise, place the garlic packet on the periphery of the coals, or place it on the cooking grate if the heat feels particularly intense (you want the temperature moderate enough that the garlic softens and caramelizes before it gets overly black). Cook until the garlic is tender, 30 to 40 minutes.

			Cool slightly, then transfer the garlic to a sealable glass jar. Add enough olive oil to cover the garlic halfway, then seal the jar and store it in the fridge for up to 1 month.
 
 COWGIRL SALT

		This pretty and aromatic blend (see the photo on this page) reminds me of the fragrance of the sunbaked Texas Hill Country. Use it to season steaks or pork tenderloins, or to sprinkle over fresh goat cheese (along with a drizzle of olive oil) or poached eggs. The colors—pink peppercorns and red chile—make it pretty enough to give as a gift when packaged in a small glass jar and tied with rustic twine and a sprig of fresh rosemary. My favorite chile is chile pequin, a bright red chile the size of a small jelly bean that has a fiery heat. Feel free to use an equal amount of any crushed or crumbled red chile.

		MAKES ABOUT ¾ CUP (150 G)

		¼ cup (50 g) smoked pink peppercorns (see this page)

		2 teaspoons smoked fennel seeds (see this page)

		2 teaspoons smoked rosemary leaves (see this page) or chopped fresh rosemary

		¼ cup (50 g) kosher salt

		½ teaspoon minced dried orange peel

		Pinch of red pepper flakes or crumbled chile pequin

		Using a mortar and pestle, lightly crush the peppercorns, fennel seeds, and rosemary. Transfer the seasonings to a small mixing bowl, add the salt, orange peel, and red pepper flakes and stir to combine. Store in a sealed container in a cool, dark place for up to 2 months.
 PICKLED MUSTARD SEEDS

		A quick simmer and a bit of soaking transforms dried mustard seeds into tender golden orbs that deliver a “pop” of vinegary heat. Consider them flavor bombs in any salad (they’re particularly good with peppery greens (see Smoked Salmon with Wild Pepper, this page) or as condiments for burgers or grilled sausages.

		MAKES ABOUT 1¼ CUPS (425 G)

		¾ cup (140 g) yellow mustard seeds

		1 cup (240 ml) distilled white vinegar

		⅓ cup (65 g) sugar

		1 dried arbol chile

		½ teaspoon kosher salt

		Rinse the mustard seeds in a fine-mesh sieve, pat dry with paper towels, and place in an 8-ounce (240 ml) glass jar or heatproof bowl. In a small heavy saucepan, combine the vinegar, sugar, chile, and salt. Bring the mixture to a boil over medium heat, stirring to dissolve the sugar. Pour the hot liquid over the mustard seeds and let them soak at room temperature until softened, 3 to 4 hours. Store the pickled mustard seeds in a sealed jar in the refrigerator for up to 4 months.

		SMOKED ARBOL HONEY

		The bright heat of arbol chiles infuse honey with a fiery kick and pretty red hue. Drizzle this kicky condiment over grilled chicken wings, fresh cheeses, pizza, and ribs. To achieve the right texture and consistency, use pasteurized honey (raw honey can crystallize when heated and is often not pourable at room temperature). After steeping, the chiles soften in the amber syrup, giving the condiment an appealing texture, so there’s no need to strain the mixture. Because dried chiles toast quickly and I want the garlic to cook gently, I don’t preheat the grill basket in this method.

		MAKES ABOUT 2 CUPS (475 ML)

		3 smoked pasilla chiles (about 1 ounce/28 g total)

		2 cloves garlic, unpeeled

		2 teaspoons smoked oregano or marjoram (see this page), or fresh oregano or marjoram

		1 teaspoon kosher salt

		½ teaspoon freshly ground black pepper

		2 cups (475 ml) pasteurized honey

		Prepare a charcoal grill for two-zone cooking and build a medium fire, or heat a gas grill to medium-high.

		When the coals are glowing red and covered with a fine gray ash, add your smoke source (chips, chunks, or log). Carefully wipe the preheated grill grates with a lightly oiled paper towel. Using a grill brush, scrape the grill grates clean, then carefully wipe with a lightly oiled towel again.

		When the fire begins to produce a steady stream of smoke, place chiles and garlic in a grill basket or cast-iron skillet over direct heat and cook, turning occasionally, until the chiles smell rich and toasty, 2 to 3 minutes total, and the garlic has blackened in spots and its interior has softened, 12 to 15 minutes. Watch them closely, as they can turn from toasted to black and acrid in seconds. Remove each chile and garlic clove from the heat as it finishes cooking and set aside to cool.

		Stem and seed the chiles and peel the garlic. Crumble the chiles into pieces and place them in a food processor with the garlic, oregano, salt, and pepper and process into a coarse paste.

		In a small saucepan, combine the honey and chile paste over medium-low heat until the mixture just barely comes to a simmer. Remove the pan from the heat, cool briefly, and use a rubber spatula to transfer the mixture into a clean quart jar (do not strain). Allow the honey to cool completely, then seal with the lid and steep at room temperature for at least 1 day before using. After steeping, store the honey in the refrigerator for up to 2 months.

		SPICY CURRY SALT

		Meet your new salt and pepper. Used as a base seasoning (for meats or vegetables headed toward the grill), this earthy blend adds depth and a subtle but alluring flavor in everything you make. I also love it as a finishing salt, tossed with smoked cashews and a bit of olive oil, or sprinkled over herb-roasted potatoes or soft scrambled eggs.

		MAKES ½ CUP (100 G)

		¼ cup (50 g) Madras curry

		¼ cup (60 ml) kosher salt

		2 tablespoons Korean red pepper flakes (gochugaru)

		1 teaspoon red pepper flakes or crumbled chile pequin

		1 teaspoon smoked marjoram or oregano (see this page)

		Place the curry powder, salt, Korean chile flakes, red pepper flakes, and marjoram in a bowl and stir to combine. Store in a sealed container in a cool, dark place for up to 2 months.
 
		
		GREEN OLIVE TAPENADE

		With its savory backbone of anchovies and capers, tapenade has been a favorite condiment of mine since I cooked in the South of France (where it’s a staple). It is equally delicious with green or black olives (see the leg of lamb on this page), and wildly intriguing when the olives are smoked (either all or half of them, as you prefer for intensity). You only need a portion of this tapenade for the chicken thighs on this page, so slather leftovers on toasted bread, grilled vegetable sandwiches, hard-cooked eggs, or any grilled meat (it’s divine with dry-aged steak).

		MAKES ABOUT 2 ½ CUPS (590 G)

		1 clove garlic, thinly sliced

		Pinch of kosher salt

		Pinch of red pepper flakes

		5 oil-packed anchovy fillets, finely chopped

		2 tablespoons drained capers

		1½ tablespoons finely grated lemon zest

		2 tablespoons freshly squeezed lemon juice

		2 tablespoons fresh oregano or marjoram leaves

		2 cups pitted Smoked Castelvetrano Olives (see this page)

		¾ cup (180 ml) extra-virgin olive oil

		Freshly ground black pepper

		Combine the garlic, salt, and red pepper flakes in the bowl of a food processor and pulse into a coarse paste. Add the anchovies, capers, lemon zest and juice, oregano, and olives and process until smooth. With the machine running, gradually add the olive oil and process until the mixture is very smooth. Taste the puree and season with pepper as desired. Store in a sealed container in the refrigerator for up to 3 weeks.

		SMOKED ANCHOVY BUTTER

		Infusing a temperature-sensitive ingredient like butter with a smoky nuance requires a cold-smoking method, so I use my smoking gun. Here anchovies give the sweet, smoky butter a salty depth that’s delicious with grilled vegetables or fresh pasta, like Pappardelle with Smoked Anchovy Butter & Herbs (this page), or slathered on grilled bread or fish steaks like tuna or swordfish.

		MAKES 1 ½ CUPS (340 G)

		1 cup (225 g) unsalted butter, at room temperature

		4 or 5 anchovy fillets, drained of excess oil (do not rinse)

		Finely grated zest of 1 lemon

		2 tablespoons chopped fresh flat-leaf parsley

		½ teaspoon fish sauce

		½ teaspoon kosher salt

		Freshly ground black pepper

		Place the butter, anchovies, lemon zest, parsley, fish sauce, salt, and pepper in the bowl of a food processor and process until combined.

		Using a rubber spatula, transfer the butter to a mixing bowl and cover with plastic wrap. Add a pinch of wood chips to the burn chamber of a smoking gun, place the hose under the plastic wrap with the end sitting above the butter, and reseal the plastic wrap. Follow the manufacturer’s instructions to ignite the wood chips and smoke for a few seconds, until the bowl is filled with a dense smoke. Remove the hose and reseal the plastic wrap. Let the butter infuse for 3 minutes. Taste, and if you want smokier results, repeat the process, stirring in between smoking to distribute the flavor.

		Cut a piece of parchment paper into an 11-inch (28 cm) square. Remove the plastic wrap from the bowl and transfer the smoked butter to the center of the parchment square. Roll the butter into a log and twist or fold the ends to seal. Store the butter in the refrigerator for up to 2 weeks.

		VARIATION

		To make other flavors of cold-smoked butter, use the smoking gun to infuse room-temperature unsalted butter as instructed previously, then stir in other aromatics (such as minced garlic or chopped fresh herbs) and slather it on corn on the cob, potatoes, haricots verts, or grilled oysters or fish, or toss it with fresh pasta.
 GREEN CHILE SALSA
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		I crave green chile salsa all year long—as a topping for tacos or nachos, or at happy hour with guacamole, tortilla chips, and an agave beverage (contender for last meal request). But the desire is especially strong in late summer, when Hatch chiles from New Mexico arrive in Austin. These chiles are celebrated at festivals, fire-roasted outside of supermarkets, and incorporated into everything from burgers to pimento cheese. When Hatch chiles aren’t in season, I use Anaheim or chilaca chiles (the fresh version of pasillas, with a sweet, floral flavor). Because Anaheim chiles don’t have the same depth (or heat) as Hatch, I often add a charred jalapeño or serrano for a bit more fire. To turn this salsa into a sauce for enchiladas or huevos rancheros, sizzle it in a skillet with a couple tablespoons of olive oil and then thin it to your desired consistency with chicken broth.

		MAKES ABOUT 3 CUPS (900 G)

		1½ pounds (680 g) Hatch green chiles (or Anaheim chiles)

		8 ounces (225 g) tomatillos, husked and rinsed

		½ white onion (115 g), quartered

		2 cloves garlic, unpeeled

		Olive oil, for drizzling

		1½ tablespoons freshly squeezed lime juice, plus more as desired

		½ teaspoon dried oregano (preferably Mexican) or 1 tablespoon chopped fresh oregano

		Kosher salt

		Prepare a charcoal grill for two-zone cooking and build a medium-high fire, or heat a gas grill to high.

		When the coals are glowing red and covered with a fine gray ash, add your smoke source (chips, chunks, or log). Carefully wipe the preheated grill grates with a lightly oiled paper towel. Using a grill brush, scrape the grill grates clean, then carefully wipe with a lightly oiled towel again and place a grill basket over direct heat.

		Place the chiles in the grill basket and grill, using tongs to turn, until the chiles are charred and blistered on both sides, 1 to 2 minutes total. Transfer the chiles to a bowl, cover with a kitchen towel, and steam for 10 minutes. Return the grill basket to the heat.

		Meanwhile, combine the tomatillos, onion, and garlic in a bowl and drizzle with enough olive oil to lightly coat, toss to combine, and place them on the preheated grill basket. Use tongs to flip and rotate as needed, until each is blackened and blistered on all sides, 3 to 5 minutes for the tomatillos, and a few minutes longer for the onion and garlic. Remove each item from the heat as it finishes cooking and set aside to cool.

		Wearing rubber gloves, use your hands to remove the stem, skin, and seeds from the chiles. Do not rinse the chiles under water, or you’ll rinse away their charred flavor! Combine the chiles, tomatillos, onion, garlic, lime juice, and oregano in a food processer or blender and process to your desired consistency. Taste and season with salt or more lime juice to taste. Store in a sealed container in the refrigerator for up to 5 days, or in the freezer for up to 4 months.

		RANCH HAND SALSA

		This is my favorite salsa—the combination of toasted dried chiles and charred tomatillos creates a tangy, brick-red mixture with an addictive heat and wonderful complexity. As a general rule, smaller dried red chiles like arbol tend to be hotter and more brightly flavored, while wrinkly, darker dried chiles (that range from burgundy to black) like the ones I suggest here have an earthy, fruity fragrance. When in doubt, trust your nose; a chile’s aroma is the best indicator of the flavor it will impart.

		MAKES ABOUT 2 CUPS (600 G)

		3 or 4 dried chiles (such as guajillo, cascabel, or pasilla; about ½ ounce/15 g total)

		4 cloves garlic, unpeeled

		1 pound (450 g) tomatillos, husked and rinsed

		2 serrano chiles

		Extra-virgin olive oil, for drizzling

		½ teaspoon kosher salt, plus more as needed

		1 to 2 teaspoons honey (optional)

		Prepare a charcoal grill for two-zone cooking and build a medium fire, or heat a gas grill to medium-high.

		When the coals are glowing red and covered with a fine gray ash, add your smoke source (chips, chunks, or log). Carefully wipe the preheated grill grates with a lightly oiled paper towel. Using a grill brush, scrape the grill grates clean, then carefully wipe with a lightly oiled towel again.

		When the fire begins to produce a steady stream of smoke, place the chiles and garlic in a grill basket or cast-iron skillet over direct heat, cook until the chiles darken slightly and smell toasty, 1 to 3 minutes (flip after a minute), and the garlic has blackened in spots and its interior has softened, 10 to 12 minutes. Watch the chiles closely, as they can turn from toasted to black and acrid in seconds. Remove each chile and garlic clove from the heat as it finishes cooking and set aside to cool. Return the grill basket to the heat.

		Stem and seed the chiles, then place them in a bowl and cover with hot water (weigh them down with a small plate to keep them fully submersed). Soak until softened, about 20 minutes.

		Meanwhile, place the tomatillos and serranos in a bowl, drizzle with enough olive oil to lightly coat, toss to combine, and place them on the preheated grill basket. Use tongs to flip and rotate the tomatillos and serranos around the heat as needed, until the serranos are evenly blistered, about 4 to 5 minutes, and the tomatillos are charred and their juices are beginning to bubble, 8 to 10 minutes. Remove each item from the heat as it finishes cooking (returning them to the same bowl). Stem the serranos and slice them into a few sections.

		Drain the softened chiles and peel the garlic. Place them in a food processor with the serranos and salt and process into a coarse paste. Add the tomatillos (and any juices and olive oil in the bowl) and process until smooth. Taste the salsa and add additional salt and the honey, if you want to soften the tangy, acrid edges. Store in a sealed container in the refrigerator for up to 5 days.

		GRILLED PICKLED JALAPEÑOS

		A quick spin on a hot grill adds charred flavors and diffuses the bracing bite (just enough!) of pickled jalapeños. The chiles will hold up better if you grill and pickle them whole, then you can slice as needed. Your nachos, scrambled eggs, and martinis will thank you.

		MAKES 1 QUART (420 G)

		1½ pounds (680 g) jalapeño chiles

		Extra-virgin olive oil, for drizzling

		2 cups (475 ml) distilled white vinegar

		4 garlic cloves, lightly crushed and peeled

		6 bay leaves (preferably fresh)

		2 tablespoons kosher salt

		1 tablespoon smoked black peppercorns (see this page) or regular black peppercorns

		1 tablespoon coriander seeds

		8 ounces (225 g) carrots, peeled and thinly sliced

		Prepare a charcoal grill for two-zone cooking and build a medium-high fire, or heat a gas grill to high.

		When the coals are glowing red and covered with a fine gray ash, use tongs to remove the cooking grate and place a drip pan with 1 inch (2.5 cm) of warm water on the side with no coals, and add your smoke source (chips, chunks, or log). Return the cooking grate to its position, allow it to preheat, and then carefully wipe the preheated grill grates with a lightly oiled paper towel. Using a grill brush, scrape the grill grates clean, then carefully wipe with a lightly oiled towel again.

		Place the jalapeños in a mixing bowl, drizzle with enough olive oil to lightly coat, and toss to combine. When the fire begins to produce a steady stream of smoke, place the jalapeños over direct heat, close the grill, vent the grill for smoking, and smoke for 4 to 5 minutes, until charred and blistered on all sides (flipping and rotating the jalapeños around the heat every couple minutes for even cooking). Remove the jalapeños from the heat and set aside to cool.

		Combine the vinegar, garlic, bay leaves, salt, peppercorns, and coriander seeds in a saucepan and bring to a boil over medium-high heat on the stovetop. Lower the heat and simmer for about 4 minutes, stirring to infuse the brine with the aromatics, then remove from the heat. Place the grilled jalapeños and carrot slices in a clean quart jar and pour in enough hot brine to cover. Allow the mixture to cool completely and then refrigerate until cold and crisp; they will keep for up to 2 months.

		SMOKED ONION MARMALADE

		This sweet and sticky condiment is delicious alongside grilled steaks or piled on sandwiches made with a crusty bread, like ciabatta.

		MAKES 1¼ CUPS (400 G)

		2 pounds (900 g) sweet onions, thinly sliced

		2 cloves garlic, thinly sliced

		3 sprigs thyme or rosemary, or a combination

		2 tablespoons extra-virgin olive oil, plus more for drizzling

		Kosher salt and freshly ground black pepper

		½ cup (120 ml) apple cider vinegar

		3 tablespoons honey

		3 bay leaves, preferably fresh

		Pinch of red pepper flakes or crumbled chile pequin

		Prepare a charcoal grill for two-zone cooking and build a medium fire, or heat a gas grill to medium-high.

		While the grill heats, place the onions, garlic, and herb sprigs in a bowl, drizzle with enough olive oil to lightly coat, toss to combine, and place in a disposable aluminum pan.

		When the coals are glowing red and covered with a fine gray ash, add your smoke source (chips, chunks, or log). Carefully wipe the preheated grill grates with a lightly oiled paper towel. Using a grill brush, scrape the grill grates clean, then carefully wipe with a lightly oiled towel again.

		When the fire begins to produce a steady stream of smoke, place the pan over indirect heat, close the grill, vent the grill for smoking, and smoke for 30 minutes, until the onions have softened and their color has deepened. Add additional hot coals or wood chunks as needed to maintain a steady temperature of 300°F (150°C). Remove the pan from the heat and set it aside to cool slightly.

		On the stovetop, heat 2 tablespoons olive oil in a large heavy nonstick skillet over medium heat. Add the onion mixture, any liquid in the pan, a generous pinch of salt, and a few grindings of pepper and cook, stirring frequently, until the onions are fragrant and sizzling, 2 to 3 minutes. Add the vinegar, honey, bay leaves, and pepper flakes and bring the mixture to a simmer, then turn the heat to medium-low. Cook, partially covered, for 15 to 25 minutes, stirring every now and then, until the juices thicken and the mixture is sweet and golden (if there is still liquid in the pan, simmer until most of it is gone). Discard the herb sprigs and use the marmalade immediately, or cool and store in a sealed container in the refrigerator for up to 3 months.

		SMOKED GARLIC AIOLI

		My favorite way to use smoked garlic is to incorporate its heady, caramelized sweetness into this silky condiment. If time is of the essence, you can simply whisk minced smoked garlic into store-bought mayo for a speedy version of the spread. But you’ll get the deepest flavor and the most luxurious texture if you make your own.

		MAKES ABOUT 1½ CUPS (330 G)

		4 cloves Smoked Garlic (this page), or to taste

		1 egg plus 1 yolk

		1 teaspoon Dijon mustard

		1 cup (240 ml) olive oil, or a mix of olive oil and vegetable oil

		2 tablespoons freshly squeezed lemon juice, plus more to taste

		Kosher salt and freshly ground black pepper

		Squeeze the smoked garlic from each individual clove and set aside.

		Place the egg, yolk, and mustard in the bowl of a food processor and pulse until combined. With the machine on low speed, slowly pour in the oil until the mixture thickens. Add the smoked garlic and lemon juice and process until just combined. Season with salt and pepper. Store in a sealed container in the refrigerator for up to 4 days.

		VARIATION

		To make cold-smoked aioli using a smoking gun, prepare the recipe using roasted garlic or grate 2 cloves fresh garlic on a Microplane. Place the garlic in the food processor and process with the egg, yolk, and mustard. Finish the aioli, as previous, transfer it to a bowl, and cover with plastic wrap. Add a pinch of hickory wood chips to the burn chamber of a smoking gun, place the hose under the plastic wrap with the end sitting above the aioli, and reseal the plastic wrap. Follow the manufacturer’s instructions to ignite the wood chips and smoke for a few seconds, until the bowl is filled with a dense smoke. Remove the hose and reseal the plastic wrap. Let the aioli infuse for 3 minutes, then remove the plastic wrap. Taste, and if you want smokier results, repeat the process, stirring in between smoking to distribute the flavor. Use immediately, or store in a sealed container in the refrigerator for up to 4 days.

	
	 CHAPTER TWO
 SMOKY COCKTAILS

			An herbaceous gin martini served with a whiff of campfire, a chile-infused margarita made with the bittersweet juice of a charred blood orange, or smoked tomato juice for the ultimate Bloody Mathilda (Mary’s ill-behaved cousin)…who’s thirsty? As I’m known to suggest (when the light begins to fade and the snap and crackle of a charcoal fire ushers in the close of another day), let’s start with a drink. Adding a smoky nuance to adult beverages is as fun—and seductive—as it is with food. In this chapter, I’ll talk about setting up a smoked bar with flavor enhancers that make classic cocktails more thrilling, as well as share a few of my favorite elixirs to keep you refreshed when you’re firing up dinner.

			My smoked bar primer begins with a collection of fragrant simple syrups that add aroma and just the right amount of sweetness. Then I turn to smoked secret weapons: spicy salt rims, smoky muddled fruits, and homemade liqueurs that make drinks (and everyday occasions) more memorable. To keep your options flexible, some of these recipes rely on ingredients that are already smoky, like molasses, smoked paprika, and spirits like Scotch and mezcal that provide their own bittersweet, burnt, and peaty nuances. The idea here is to stock your smoked bar over time so you can eventually create inspired options on the fly and step up everything from Manhattans to your evening nightcap (the elixir you
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			Recipe Course Index

			Breakfast

			Creamy Steel-Cut Oats with Salted Honey

			Smoky Granola with Chocolate & Cherries

			Smoked Scottish Oatcakes

			Birdseed Muffins 

			Smoked Almond Loaf with Raspberry & Coconut

			Snacks and Sides

			Smoked Scottish Oatcakes

			Curry Chile Peanuts

			Mesquite-Smoked Pecan Rolls

			Luck & Money

			Spicy Smoked Nuts with Rosemary

			Smoked Chickpeas with Spinach & Saffron Yogurt

			Starters

			Smoked Barley with Blistered Tomatoes & Burrata 

			Pimento Cheese with Smoked Pecans

			Smoked Bean Dip with Pickled Jalapeños

			Smoky Ranch Dip with Charred Kale

			Smoked Carrot Hummus

			Wood-Fired Oysters with Ras el Hanout Butter

			Peg Leg’s Smoked Tuna Dip

			Wild Wings with Smoked Arbol Honey

			Cocktails

			Smoked Castelvetrano Olives

			Smoked Pickled Cherries

			Border Dust

			Bloody Mathilda

			Smoked Kumquat Cordial

			Romeo’s Limonatto

			Burnt Orange Margarita

			Lefty’s Mezcal Sting

			Smoke & Flowers

			Buck Snort

			Five O’Clock Somewhere

			Little Chestnut

			Kern Ramble

			Dirty Martini with Smoked Castelvetrano Olives 

			Yuyo’s Gin & Tonic 

			Smoked Cherry Old-Fashioned 

			Soups

			Smoked Yellow Pea Soup with Harissa Oil & Olives 

			Smoked Beet Borscht with Rye Croutons 

			Smoked Tomato Soup 

			Wild Mushroom Ramen 

			Tortilla Soup with Smoked Chicken 

			Salads

			Red Quinoa, Egg & Avocado Salad

			Quinoa & Carrot Salad with Meyer Lemon Vinaigrette

			Noodle Salad with Almond Butter Soba Dressing

			Smoked French Lentil Salad

			Smoked Chickpea Salad with Pickled Cauliflower

			Smoked Cannellini Beans with Tuna

			Grilled Tofu Noodle Salad

			Smoked Potato Salad with Creole Mustard Dressing

			Grilled Herbed Chicken Breasts with Radicchio 

			Luxembourg-Style Frisée Salad

			Mains

			Beef and Lamb

			Cowboy Burgers 

			Hot Luck Tri-Tip with Fresh Herbs

			Beef Tenderloin with Smoked Garlic Aioli

			San Antonio–Style Tacos

			Cross-Cut Short Ribs with Herb Sauce

			[image: ]Togarashi Porterhouse

			[image: ]Backyard Prime Rib

			Rosemary Lamb Kebabs with Smoky Eggplant

			[image: ]Smoky Chuck Roast with Coffee & Whiskey

			[image: ]Herb-Stuffed Leg of Lamb with Tapenade
 Chicken, Duck & Turkey

			Grilled Herbed Chicken Breasts with Radicchio

			Chicken Thighs with Green Olive Tapenade

			Ginger-Garlic Chicken

			Sissy’s Flautas with Avocado Crema

			[image: ]South Texas–Style Turkey

			Five-Spice Duck Breasts

			[image: ]Smoked Duck with Chateau Salt & White Beans

			Fish and Seafood

			Smoky Lobster Tails with Bay Leaves

			Pappardelle with Smoked Anchovy Butter & Herbs

			Smoked Salmon with Wild Pepper

			Grill-Smoked Dungeness Crab

			Scallop Spaghetti with Charred Lemons & Crème Fraîche

			Smoked Trout Gratin with Potatoes, Spinach & Cream

			Smoky Shrimp with Lemon Orzo, Green Olives & Feta

			Tipsy Mussels & Clams with Grilled Bread

			Smoky Seafood with Green Rice

			Pork

			[image: ]Jalapeño Pork Shoulder

			Red River Ribs

			[image: ]Holiday Ham with Red Boat Salt

			Crispy Lemongrass Chops with Charred Green Beans & Noodles

			Pork Tenderloin with Olive-Anchovy Vinaigrette

			Vegetarian

			Smoked Farro with Wild Mushrooms & Halloumi

			Smoked Black Rice Bowl with Roots & Radishes

			Linguine & Smoked Walnut Pesto with Yellow Tomatoes

			Smoky Lentil Tacos with Red Cabbage Slaw

			Swiss Chard Slab Pie with Smoked Peppercorn Crust

			Smoked Onion & Cheddar Tart

			Cavatappi with No-Cook Smoked Tomato Sauce

			Coal-Smoked Eggplant Curry

			Dessert

			Burnt Marshmallow Krispies

			Smoked Cashew & Popcorn Brittle

			Sticky Toffee Pudding with Smoked Dates

			Smoked Pistachio Shortbread

			Almond Butter & Chocolate Cookies

			Smoked Pecan–Chocolate Squares

			Berry Galette with Smoked Pink Peppercorn Crust

			Nine-Apple Pie with Smoked Peppercorn Crust

			Velvety Chocolate Cake with Smoked Pears

			Smoked Pecan–Whiskey Honeycomb

			Chocolate & Rye Bread Pudding with Candied Orange Peel

			Larder

			Smoked Spices, Herbs, Salts, Dried Fruit & Dried Chiles

			Smoked Olive Oil, Maple Syrup & Honey

			Smoked Garlic

			Cowgirl Salt

			Smoked Arbol Honey

			Spicy Curry Salt

			Smoked Anchovy Butter

			Green Chile Salsa

			Ranch Hand Salsa

			Grilled Pickled Jalapeños

			Smoked Onion Marmalade

			Smoked Garlic Aioli

			Lapsang Souchong Syrup

			Charred Jalapeño–Rosemary Syrup

			Shooting Star Syrup

			Smoked Cinnamon Syrup

			Smoked Kumquat Syrup

			Smoked Grains

			Smoked Nuts & Seeds

			Smoked Marcona Almond Butter

			Spicy Harissa Cashew Butter

			Seedy Sunflower Butter

			Smoked Peas, Beans & Legumes

			Smoked Black Beans Five Ways

			Smoked Trout

			Two Smoked Birds

			Smoked Chicken Stock

			[image: ]Cowgirl Bacon 
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