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Big Green Egg Recipes

WEB SITES of Recipes and BBQ Needs (verified as of 11-08-02)

e Hitp:/listoflists.com/Top/Shopping/Home and_Garden/Barbecues/  List of BBQ websites
e Hittp://www.reci pesource.com/ SOAR: The Searchable Online Archive of Recipes

thisgtelis 3 million kinds of rubs, sauces, marinades.
¢ Http://southernfood.about.com/food/southernfood/library/weekly/aa980125.htmAam=mt

. Southern Foods

e Http://www.texascooking.com/cookbook.htm 400 Texas Cooking recipes

*  Http://recipes.aastra.com/ Aridle sRecipes - avast collection

*  http://mww.jusigamereci pes.com/index.html Just Game” A collection of game recipes

*  Http:/Amww.gumbopages.com/food/poultry/turducken.htmi

. Paul Prudhomme’ s Pages for buying turducken
*  Hittp://www.pepperfool.com/recipe_home.html Pepper recipes galore.

e Http://www.charcrust.com/ Char Crust

e Http://mww.uni-graz.at/~katzer/engl/spice_smal.html Gresat information on spices

*  Hitp://Aww.atlanticspice.com/default.asp A great source for spices

e Http://www.eaglequest.net/~bba/ BBQ Porch - A great web site for BBQ and smoking
e Http://mww.barbecuen.com/ A good B-B-Q dite

e Http://Aww.bbcharcoa.com/ Wood and Charcoal

e Http://www.outdoorhome.com/ BGE deder who sdlswood as well

*  Http://Mmww.comforthouse comvkittherkitti.html Comfort House - thermometers
e Hitp://mww.aubuchon.com/framesetsearch.ntm  Aubuchon Hardware  -Typein “ Stove Gasket” to find
Rutland gasket materid. Also find Rutland furnace

cement here.
e http://mww.smokering.net/list.asp The SmokeRing lis of BBQ dtes
*  http://Aww.tm52.com/bge/ Tim M (BGE Forum)
e http://mww.nakedwhiz.com/ceramic.htm TheNakedWhiz ((BGE Forum)
e http://mww.mrsdogs.com/ J Appledog ((BGE Forum)
e http://mww.dizzypigbbg.com NatureBoy and BBQFanl (BGE Forum)
e Http://vww.dreamglass.org/BBQ.htm Charcoa Mike
*  Http://www.jodysgarage.com/bge.htm Jody Mo's
e Hittp://ww.wessh.com/ Wess B’s Big Green Egg Web ste

WEB SITES and MISCELLANEOUS
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Big Green Egg Recipes

Meat Cooking Guide

Raw Food Internd Temp
Ground Products
Hamburger 160°F
Besf, ved, lamb, pork 160°F
Chicken, turkey 165°F
Bedf, Ved, Lamb Roasts & Steaks
medium-rare 145°F
medium 160°F
well-done 170°F
Pork
Chops, road, ribs
medium 160°F
well-done 170°F
Ham, fresh 160°F
Sausage, fresh 160°F
Poultry
Chicken, whole & pieces 180°F
Duck 180°F
Turkey (unstuffed) 180°F
Whole 180°F
Breast 170°F
Dark meat 180°F
Stuffing (cooked separatdy) 165°F
Eqgs Fried, poached yolk & white are firm
Casseroles 160°F
Sauces, custards 160°F
Doneness Chart
Temp deg F Beef Lamb Pork Chicken Ved
Rare 130 140 Not advised Not advised Not advised
Mediumrare | 145 145 Not advised Not advised Not advised
Medium 160 145 150 (min safe) 165 145 (min safe)
Medium well 165 150 155 170 150
Wdl 175 165 160 Dries out 160
Very wel 185 170 185 Dries out 165

WEB SITES and MISCELLANEOUS
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Spice Conversions

Big Green Egg Recipes

ouncesto tablespoons- based on a level tablespoon

Allspice Whole 10z.=4TBS Gdatin 10z.=3TBS
Anise Ground 10z.=4TBS Ginger Ground 10z.=4TBS
Bay Leaf Ground 10z.=5TBS Honey 10z.=1tsp
Basil Powder 10z.=TBS Instacure #1 10z.=2TBS
Basil Leaf 10z.=8TBS Instacure #2 10z.=2TBS
Caraway Powder 10z.=5TBS Mace 10z.=4TBS
Caraway Seed 10z.=3TBS Marjoram Powdered 10z.=8TBS
Cardamom Ground 10z.=5TBS Marjoram Whole 10z.=8TBS
Cayenne Pepper 10z.=4TBS Mustard Seed Ground 10z.=4TBS
Celery Ground 10z.=3TBS Mustard Seed Whole 10z.=3TBS
Celery Seed Ground 10z.=4TBS Non Fat Dry Milk 10z.=3TBS
Chili Powder 10z.=4TBS Nutmeg Ground 10z.=3TBS
Cinnamon 10z.=3TBS Onion Cracked 10z.=3TBS
Cloves Ground 10z.=4TBS Onion Powder 10z.=3TBS
Coriander Ground 10z.=5TBS Onion Salt 10z.=2TBS
Coriander Seed 10z.=5TBS Oregano L eaf 10z.=9TBS
Corn Syrup Solid 10z.=2TBS Paprika Ground 10z.=4TBS
Cumin Ground 10z.=4TBS Pepper Black 10z.=4TBS
Curry Ground 10z.=4TBS Pepper Coarse 10z.=4TBS
Dextrose Powdered 10z.=3TBS Pepper Red L eaf 10z.=5TBS

Fat Replacer 10z.=3TBS Pepper White 10z.=4TBS
Fennel Seed Ground 10z.=3TBS Pepper Whole 10z.=3TBS
Fennel Seed Cracked 10z.=3TBS Pickling Spice 10z.=3TBS
Fennel Seed Whole 10z.=4TBS Sage 10z.=8TBS
Fermento 10z.=4TBS Salt Purified 10z.=1-1/2TBS
Galic 1Clove=1/8tsp Soy Protein 10z.=3TBS
Garlic Cracked 10z.=3TBS Sugar 10z.=1-1/2TBS
Garlic Granulated 10z.=3TBS Sugar Brown 10z =1-1/2TBS
Garlic Powder 10z.=3TBS Thyme Ground 10z.=4TBS

WEB SITES and MISCELLANEOUS
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Big Green Egg Recipes

Dry or Liquid M easurement Conversions
Measure Equals

Teaspoons (t)
Under 1/8 teaspoon Dash or pinch
1-1/2 teaspoons 1/2 tablespoon
3 teaspoons 1 tablespoon
Tablespoons (TBS)
1 tablespoon 3 teaspoons
4 tablespoons 1/4 cup
5-1/3 tablespoons 1/3 cup
8 tablespoons 1/2 cup
10-2/3 tablespoons 2/3 cup
16 tablespoons 1cup
Cups(Cup)
1/4 cup 4 tablespoons
1/3 cup 5-1/3 tablespoons
1/2 cup 8 tablespoons
1/2 cup 1/4 pint
2/3 cup 10-2/3 tablespoons
1cup 16 tablespoons
1cup 1/2 pint
2 cups 1pint
4 cups 1 quart
Pints (pt), Quarts (qt) and Gallons(gal)
1 quart 2 pints
1USGalon 4 quarts
Liquid Measures Equals
2 tablespoons 1fluid ounce (0z)
3 tablespoons 1jigger
1/4 cup 2 fluid ounces
1/2 cup 4 fluid ounces
1cup 8 fluid ounces

WEB SITES and MISCELLANEOUS
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Big Green Egg Recipes

Metric
us Exact Standard
Measure Conversion Conversion
Ounces-Weight grams grams
1 28.3 30
2 56.7 55
3 85 85
4 1134 115
5 141.7 140
6 170.1 170
7 198.4 200
8 226.8 250
12 340 350
16 453.6 500
32 917.2 1,000
Fluid Ounce milliliter/liter milliliter/liter
1 fl 0z (1/8 cup or 1/32 quart) 29
41l oz (1/2 cup or 1/8 quart) 118
8fl oz (1 cup, %2 pint or I/4 quart) 236
16 fl 0z (2 cups, 1 pint or ¥z quart) 473
32 fl 0z (4 cups, 2 pints, or 1 quart) 946 0.95 liter
128 fl 0z (4 quarts or | gdlon) 3.79 3.8 liter
Spoons milliliter/liter milliliter /liter
1/4 teaspoon 12 1
1/2 teaspoon 2.4 2
1 teaspoon 4.7 5
2 teaspoons 9.4 10
1 tablespoon 14.2 15
Cups milliliter/liter milliliter/liter
1/4 cup (4 TBS) 56.8 50
1/3 cup (5 1/3TBS) 75.6 75
1/2 cup (BTBS) 113.7 125
2/3 cup (10 2/3 TBS) 151.2 150
3/4 cup (12 TBS) 170.5 175
1 cup (16 TBY) 227.3 250
4 1/3 cups 084.8 1000 /1 liter

WEB SITES and MISCELLANEOUS

Page 9




Big Green Egg Recipes

— BEEF CUTS —
Where They Come From

RIB
Bty Sant. S Top Loin Steak, Boneless SIRLOIN %
Rib Steak, Small End T-Bone Steak k, Top Sirloin Steak
il Bye Stoake Porterhouse Steak Sirloin Steak
CHUCK RIb Eye Roast Tenderloin Roast/Steak Tenderloin Roast/Steak
Chuck Eye Roast, Boneless Back Ribs Beef Tri-Tip
Top Blade Steak, Boneless The tri-tip roast is a boneless
Arm Pot Roast cuit from the bottom sirloin.
Shoulder Pot Roast, Boneless It is also called a “triangle”
Mock Tender Roast roast because of its shape.
Blade Roast
Under Blade Pot Roast
7-Bone Pot Roast
Shoert Ribs
Flanken-Style Ribs Rmnwnﬂ s::;t
Cross Rib Pot Roast Top Round Roast
Top Round Steak
Bottom Round Roast
Tip Roast Cap Off
BRISKET Eye Round Roast
Whole Brisket Tip Steak
Brisket, Point Half, Corned Boneless Rump Roast
Brisket, Flat Half

FLANK *

Flank Steak
Shank Cross Cut Flank Steak Rolls —

SHANK
National Cattlemen’s Beef Association
444 North Michigan Avenue
Chicago, lllinois 60611
(312) 467-5520
# Beef primals that feature cuts lowest in fat.

PORK CUTS

Boston-shyle Canter

Shoudder (Butt) BlodeEnd | o Sirloin

Source: Culinary Céfe

(http://www.culinarycafe.com/M
eat_Dishes/Pork_Cuts.html)

Piomic
shoulder

Sporernibs

Major cuts of Pork

WEB SITES and MISCELLANEOUS
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Big Green Egg Recipes

JUST SO YOU KNOW

Boston butt = Boston roast = pork butt roast = pork shoulder Boston butt = Boston-style shoulder =
Boston shoulder = Boston-style butt = fresh pork butt = pork shoulder bladeroast

Notes. This economical, rectangular roast is the cut of choice for pulled pork barbecue, since it's marbled with

enough fat to keep the meat moist while cooking. Y ou can buy it bone-in or bondless.  Subdtitutes.  pork
picnic roast (also works for pulled pork) OR pork center cut loin roast (Thisislower in fat, soroast it a a
lower temperature and avoid overcooking it.) 2 hours per pound at 225 degreesis agood rule of thumb.
Remember thisisfor the individua piece of meet not the total weight. Two 5 pound buits (10 pounds tota)

should cook in about 10 hours as long as there is some separation on the grill.

HOW MUCH MEAT?

For pulled pork, atypica sandwich (or serving) is4 oz of cooked meat. For adult maes, you might want to
plan on 2 sandwiches per person. For women and children, plan on one sandwich per person. The average
butt loses about 40% of its weight while cooking. So, to get 6 pounds of cooked pork (24 sandwiches) you
would need to start with 10 pounds of buit (2.4 servings per LB of uncooked meat). So asamplelittle tableis
al you need:

People Savings
Number of men {Number of big eaters} | Times2 { Servings}
Number of womenand | { Number of smal Times 1 {Servings}
children egters)

Tota Servings {Totd servings}
Divided by 2.4 { Pounds of Buit to buy}

Lunch for 12

Recently, | did a BBQ lunch for a group of 12 (3 women, 9 men) at work. Hereiswhat we wound up
eating. | had brought extra of everthing and encouraged everyone to take seconds so you might be able
to get by with dightly less.

* A one-quart container of coledaw.

* A 550z can of baked beans. (one and one-half quarts).

* 19Dbuns

* 8 pounds of Boston Butt (provided 6 pints of pulled pork). (The formulaabove predicted 8.75 LBs)

* Oneand one-haf bottles (16 oz each) of BBQ sauce.

*  One-haf of al12 %10z bag of potato chips.

e 12 soft drinks.

e 20 mini-moon pies.

WEB SITES and MISCELLANEOUS
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Fire Building Techniques for the Big Green Egg
Adapted from the Ugly Brothers web site http://imww.uglybrother s.net/grillosophy.htm#bge fire

The heavy ceramic insulation of the Big Green Egg dlowsiit to retain much of the heat and moisture that
would otherwise evaporate from more popular sted walled smokers. Small fires built in the BGE can
burn for hours consuming very little fud.

Perhgps the biggest migake isto light abig fire in the BGE as many do in a steel smoker. OK, OK,
OK, thiswould be greet if you are cooking steeks, but for dow smoking thiswill creste a hot fire which

will be difficult to bring down. What we want to do for dow smoking isto create asmal fire which we
can more easly regulate.

To achieve this place the desired amount of hardwood charcod in the BGE, placing larger chunks on

the bottom. For longer cooking items you will want to place enough hardwood charcod in the BGE fire
box to set the level above the Sde air holes.

Fire ring ——® Start here for low
L — temperature fires.

. N AN Start here for high
Fire box—m YN temperature fires.
Airholes
Grate

Sarting with a charcod chimney:

e Start about 15 hardwood briquettes in acharcoa chimney. These are the only briquettes you are alowed to
use; the primary charcod for your BGE should be lump hardwood charcod. When they are completely
ignited, place about 10 of them in the firebox, didtributing them evenly.

Sarting with an dectric Sarter:

* Placethe dectric starter on top of the loaded charcod in the firebox. Place afew small pieces on top of the
darter coil. Open the bottom vent up completely. Plug the starter in and dlow it to heet up for 5to 6
minutes. The coil should be red hot and you will see severd red hot cods aswell (and possibly afew
flames). Unplug the starter and remove it to a safe spot whereit can coal.

Sarting with pareffin firestarters.

* Placethe sarter on top of the pile of charcod. Light the starter and place a couple of pieces of lump around
the sarter. Allow it to burn for about five minutes until the lump itsdlf isignited

Contralling the temperature
Closethelid on the BGE and alow the fire to burn for about 5 minutes with the bottom vent about half way
open and the top vent open full. After this, close the bottom vent to about %2-inch and close the top vent at least
WEB SITES and MISCELLANEOUS
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Big Green Egg Recipes

3/4 of the way. In ashort while the temperature will rise and level off. For dow smoked meets such as brisket,
butts and ribs we are shooting for a smoker temperature of gpproximately 190-200°F. Adjust the vents
accordingly to raise or lower the temperature. It is very important not to let the temperature to get too far past
the desired temperature. [Please note that Char-\Woody disagrees with this and routingly brings his BGE up to
600 degrees or s0 before bringing it back down to his desired temperature]

A smdler fire such asthiswill burn for long periodsin the BGE, spreading dowly to the unlit charcod and giving
you agood 12 hours of constant heat. There should be no need to re-fuel the fire unless you are working under
EXTREME conditions of cold and wind. If you are working under such conditions take comfort in the fact that
ased walled smoker would have required constant attention and would have been difficult to get up to
temperature!

Higher Temperature Cooking:

* To achieve hotter temperatures (375-750), place the eectric Sarter, the hot briquettes or the firestarter at
the bottom of the pile of charcod with only afew pieces of cod between the starter and the grate. You
might wish to only place afew pieces on top until the fire is going and then add more pieces to form the full
pile. Since most high temperature cooks are shorter in duration, there is not the need to use as much lump
charcoa asin the low temperature cook. Larger pieces alow the oxygen to get to the fire. Using small
pieces of charcoa may limit the upper end of the temperature to less than desired.

TIPS

e Hardwood charcod only!

e E-Zlight briquettes NO WAY'! Y ou will taste the fud. Obvioudy, NO LIGHTER FLUID.

* Mesquite charcod & chips use sparingly. Blend mesquite with other hardwood charcods. Mesquite
sputters and sparks alot.

* Youcaninsert asmaler rack above the fire which can hold awater pan (for kegping a moist environment)
or pizza stone (as a heat deflector).

*  Open the vents, raise the temperature; close the vents, lower the temperature..

* Fire gtarted at bottom - high temperature. Fire started at top - low temperature.

*  When opening the dome when afire is going but the vents are closed down, be VERY careful. The sudden
rush of oxygen will often times create afirebdl which can remove arm and facid hair if not careful. When
opening the dome under these circumstances (for example, after a dwell time after cooking steaks a 750), it
isbest to “burp” the egg by lifting the dome an inch or o, closng it, and repesating this until no flames are
seen before opening it completely. The use of fire protective glovesis certainly helpful. Y ou can also open
your top vent completely before opening the dome after adwell. Allow ten seconds to avoid “flame-ups’.

WEB SITES and MISCELLANEOUS
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RUBS & MARINADES

JJ's Favorite Rub

Submitted by: 1

Based on Jim Goodes Beef Rub this has long been a favorite of JJ.
Ingredients:

e 5 TBS dak brown sugar

TBS paprika

TBS rosemary

tsp  onion powder

tsp  garlic powder

tsp  dry mustard

tsp  dried sweet basl

tsp  ground bay leaves (If you can't find ground use whole)
e 1%tsp  ground coriander

e 1%tsp  ground savory

e 1%ty  driedthyme

e 1%tsp  ground black pepper

e 1%ty  white pepper

e Y4 tsp  groundcumin

°
NWhADMDIMED

. Sdt, to taste

Directions:

* Placedl ingredientsinto afood processor and blend. If you use whole bay leaves blend until leaves
are pulverized.

*  Rub meat and cover with saran wrap.
* Marinade over night in fridge. Allow to come to room temperature and place in smoker.

Sugarless Texas Sprinkle
From: The BGE Forum (Cat)
| ngredients:
e 1/3cup At
e 14cup paprika
3 TBS chili powder
2 TBS black pepper
e 1 TBS groundcumin
1 TBS garlic powder
1 TBS cayenne(or lessto taste - | subgtitute a teaspoon of chipotle powder)

RUBS AND MARINADES
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BIG GREEN EGG RECIPES

Nature Boy's Rib Rub

Submitted by Nature Boy (Chris Capdll)
Thisisarub | developed for ribs, but have been using it on chicken and fish aswell. It hasa
fresh zing to it from the ginger and the lemony flavor of the coriander seeds, and plenty of

Pepper.

| ngredients:
*Y%  Cup
1 TBS
*«1/3 Cup
1 TBS
«2 TBS
1 TBS
«2 TBS
1 typ
1 TBS
1 typ
1 TBS
1 typ
1 TBS
1 TBS

Turbinado Sugar (or Brown sugar
Black Peppercorns

Kosher Sdlt

Green Peppercorns

Hungarian Paprika

Celery Seed

Onion Powder (I use Penzey's Toasted
Ground Chipotle (or more to taste
Ginger Powder (I use Penzey's China Cracked Ginger and grind mysdlf
Rubbed Sage

Brown mustard seeds (optiondly yellow
Cayenne Pepper (optiona

Curry Powder

Coriander

Prepar ation Dir ections:

» Grind peppercorns, coriander seeds and cracked ginger. Blend dl ingredients together.

Sap yo' Momma butt Rub

Submitted by: Tember2
Rub, Perfect for Boston Butts

| ngredients:
1 Cup
¥  Cup
*Y%  Cup
%  Cup
1 TBS
1 tp
1l tp
*3 t
1 TBS
1 TBS
o1

sugar (can be salit into %2c brown %2 white)
sdt (can be split into ¥ kosher Yatable)
galic At

gpanish paprika (Hungarian will work)
garlic pepper

coriander

cinnamon

Cayenne pepper

chili powder

black pepper

Finch love

Prepar ation Dir ections:

» dgpit dl together and mix it up

RUBS AND MARINADES
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BIG GREEN EGG RECIPES

Cooking Directions:

* rub your butt and throw it on the egg.

* cook low temp 225 or so and let the temp in the meat get to 180.

* Pull meat once it has cooled and sprinkle with the rub for additiond flavor.

*  When cooking | suggest getting asquirt bottle filled with equal parts apple juice and cider vinegar.
Spray yo' butt with it and it will help open the muscle gtriations up and give it agood swet flavor.

All Purpose Rub
Posted by Pdisn on June 12, 2001
Used with Swordfish with Mango Chutney.

|ngredients:
Ratiosfor dl purpose rub

e 1TBS chopped Ginger

* 1TBS chopped Garlic

e 1TBS chopped Scdlions

e 1t dlspice

. Dried hot peppersto taste (I recommend it spicy)

e 1t SAt

e 1ty black pepper

* 1TBS diveail

e 1ty Soy sauce

Combinein mortar & pestle or food processor cover steaks or seafood generoudly.

Emeril’sRustic Rub

Good with poultry or fish.

| ngredients:

8 TBS paprika

TBS cayenne

TBS freshly ground black pepper
TBS garlic powder

TBS onion powder

TBS ot

e 2% TBS dried oregano

e 2. TBS driedthyme

Preparation ingructions:

e Combinedl theingredientsin amixing bowl.
e Blendwel.

* Soreinan artight container in your spice cabinet for up to 3 months.

.
OO wWo 01w

RUBS AND MARINADES
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More About Rubs
Barbecues & Grilling (http://bbg.about.com/ )
with Darrick Riches Y our Guide to one of hundreds of Stes

In the science of rubs there's only a couple of rulesto remember. Firg of al, don't overpower your
cooking. Too much is far worse than not enough. This gpplies particularly to sat. Some people say that
sdt will dry out meats and should be avoided at dl costs. Others say that salt enhances flavor and helps
cary flavor into theinterior of meats. My opinion isthat generadly sdt is something for the table. Spices
and herbs are what make agood rub. Thisisn't to say that you won't find me adding sdt to something
before it hitsthe grill or the smoker. | just prefer different flavors to be cooked in.

Another thing to remember isthat sugarswill caramdize and burn the surface of meats. So only use
sugars, whether straight on derived from some other source like fruits, when dow cooking with indirect
heat or at the end of cooking. If you want to use sugar in arub, avoid refined white sugar at al costs.
White sugar dissolves easily. A good sugar to useis turbinado sugar. Y ou can usudly find this kind of
sugar in natural food stores. Turbinado sugar is a coarse raw sugar that has a molasses flavor and tends
to not dissolve into mests as quickly as white sugar does.

The third thing to remember is the heet. No the cooking temperature but the spicy heat of chili powders
or cayenne. A good rule of thumb isto avoid things that will make your dish too hot. Chili powders
made from something like a Habanero can make akind of heat many people find hard to cope with.
When making a hot rub, remember who you're cooking for and teke it alittle at atime. Try starting out
on the mild side and working your way up. It's better than throwing out a 12 hour smoked brisket
because no one can et it.

The last thing to remember is the secret of every famous chef or author of cook books. Writeit al
down. The perfect concoction is only worth amed of two if you can't reproduce it. So when mixing
rubs of your own, write down what you do. If it turns out terrible you can burn the paper in the grill and
no one will ever know. Buit if it turns out wonderful you'll want to know how you did it.

Avoid excessve sdtsin your rubs. This means more than just limiting the table salt, ook for sdtin
prepared spice mixtures as well.

Devil's Rub

Source: Barbecues & Grilling (http://bbg.about.comy)
* % Cup minced galic

e % Cup packed brown sugar

e %% Cup whitevinegar

e Y Cup red pepper flakes

e Y Cup tomato paste

3 TBS hot pepper sauce

2 TBS coarsesdt

Mix dl ingredients together. Store in an airtight container.

RUBS AND MARINADES
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Spicy Dry Rub

Source: Barbecues & Grilling (http://bbg.about.cony)
* 6 TBS dry mustard

TBS dried oregano leaves

TBS chili powder

TBS garlic powder

TBS pepper

TBS «dt

Mix al ingredients together. Store in an airtight container.

[ )
PR RPN

Tandoori Rub for Fish or Chicken
Source: Barbecues & Grilling (http://bbg.about.cony)
e 1 TBS gnge

TBS aumin

TBS coriander

TBS paprika

TBS turmeric

TBS <t

TBS cayenne

Mix al ingredients together. Store in an airtight container.

[ )
PR RPRPR R

M emphis Style Rib Rub
Posted by Stogie on April 08, 2002
Todoa“dryrib” no"recipe" isneeded. Just don't sauce at the end and sprinkle more rub on
prior to serving. Hereare 2 rubsthat are widely used on dry ribsin the Memphis area.
Enjoy!!
| ngredients:
* 4 TBS Paprika
TBS Cdeay«dt
TBS St
TBS Black pepper, coarsely ground
TBS Cumin powder
TBS Brown sugar, dark
TBS Turbinado sugar
TBS Oregano, dried
TBS Cayenne pepper
tsp  Sage, dried
Bay ledf(s)
tsp Dry mustard
Preparation:
e  Crush the bay leafs and combine dl ingredients.
* Jud before serving, sprinkle with more rub.

RUBS AND MARINADES
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BIG GREEN EGG RECIPES

Rendezvous Rib Rub

Posted by Stogie on April 08, 2002

Todoa“dryrib” no"recipe" isneeded. Just don't sauce at the end and sprinkle more rub on
prior to serving. Hereare 2 rubsthat are widely used on dry ribs in the Memphis area. Enjoy!!
| ngredients:

e 2 TBS Paprika

tsp Seasoned sat

2

2 tp Black pepper
e 2 tgp  Galic powder

2

1

1

tsp  Onion powder
tsp Oregano

tsp Dry mustard

e Y5ty Chili powder

e Y%t Cayenne pepper

e Combineadl and mix wdll.
* Then, just before serving, lightly sprinkle withthe rub.

Mojo marinade

Great on roast pork

|ngredients:

e 1/3cup lemonjuice

e 1/3cup orangejuice

e 1/3cup  whitevinegar

e 1 oz St

e 1 oz peppercorns

e 2 oz annato seeds (soaked in warm water for 2 hours)
e 15 cloves galic

e 10 alspice berries

e 2 serrano peppers (seeds removed)
1 bunch cilantro

Directions:

* Placedl ingredientsin blender and puree.

NOTE: Annato seeds are from the Achiote plant and are available at Mexican groceries or specidty
groceries.

RUBS AND MARINADES
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Mojo Marinade and Sauce

Great on roast pork

| ngredients.

°
(o]
_|
o
)]
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1 tp

large oranges, juiced (approximately 1-1/2 cups)
large limes, juiced

diveall

minced fresh pardey

minced fresh oregano

st

Theroast pork here in Tampa is usually done in the oven with a nice crust.

South Carolina Gold (Hot!)
From the kitchen of Kevin Taylor, the BBQ GURU
| make my own habanero powder.

| ngredients.

* % Cup
* % Cup
e Y% Cup

e 2
1
1

e 1
2

e 2

TBS
TBS
TBS
TBS
tsp
tsp

Directions:
* Mix together and Smmer for 30 minutes.

Mustard

red wine vinegar
Sugar

Butter
Worcestershire sauce
hot sauce

habanero powder
St

Pepper

RUBS AND MARINADES
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Killer Jerk Marinade

Posted by Turkey (Mark) on June 01, 2001

Been making this for years and the BGE made it the best yet. Wife and kid are out of town this
weekend so I'm making it theway | likeit, HOT! You can do what you want with the peppers, the
recipe my mom gave me just said 1 "hot" pepper.

| ngredients:
e 1 medium onion (quartered)
e 23 jdapeno peppers (or other peppers)

e 3 TBS Soy Sauce

e 1 TBS OliveOill

e 1 TBS Vinggar

* 34TBS Spice Mix (below)
Spice Mix Ingredients

e 4 TBS Thyme (fresh or dried)

TBS ot

TBS Sugar

TBS Allspice

TBS ground cinnamon

TBS ground nutmeg

TBS ground black pepper

.
NEFEFEFEPNPADN

Preparation:
* Take 3-4 TBS of the spice mix below (I use 4) and put in afood processor with onion (quartered),

hot peppers, soy sauce, oil and vinegar. Pulse until everything is chopped fine but not liquefied.
| like it with chicken thighs (bonein) or pork tenderloin but it's really good on everything. |
usually marinate at least 4-6 hour or overnight if | can.
| make a big batch of thisand keep it in a ziploc bag as | cook this often in the summer. ENJOY!!

RUBS AND MARINADES
Page 21



BIG GREEN EGG RECIPES

CASSEROLES

JJ's Quiche

Submitted by: 1

| ngredients:

1l Butter

Yy LB  Grated Parmesan cheese

*8 Oz Sausage, crumbled

*% Cup Hour

1 LB Mushrooms, diced thin

1 TBS Baking powder

. Pinch Fresh ground pepper

oY tp St

3 Oz Cream cheese

*9 Eggs, beaten

Y% LB Ricotta cheese

*2 Cup Chopped chives

Y% LB Monterey Jack cheese shredded
Yy LB Extra sharp cheddar cheese, shredded

Prepar ation Dir ections:

*  Spray large rectangular pan with Pam

* Inaskillet over medium hegt, brown the sausage for 4 to 6 minutes.
e Add mushrooms and sauté until wilted, about 3 to 4 minutes.

»  Season with black pepper.

*  Remove from heat and cool dightly.

* Inalarge mixing bowl, combine the cream cheese and ricotta cheese and mix thoroughly.

e Stirintheflour, baking powder and sdlt.

* Addtheeggs, alittle a atime, and mix until fully incorporated.

e Stir in the sausage/mushroom mixture, grated cheeses and green onions.
*  Pour into the prepared pan and cover tightly with plastic wrap.

* Refrigerate overnight or for at least 12 hours.

Cooking Directions:

* Preheat EGG to 400 degrees using an inverted plate setter or fire bricks

» Remove mixture from refrigerator and bake for about 45 minutes— or until golden brown and the

ante, dightly jiggles

» Remove from EGG and cool for 5 minutes before serving; spoon onto serving plates and serve

immediately.

CASSEROLES and MIXTURES
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M eatloaf on the BGE

Posted by sprinter on August 31, 2001

Been lots of talk lately about pork butts, briskets, chicken etc. Thought I'd add my two cents
about a relatively unknown or at least seemingly unspoken BGE meal, a meatloaf. Last night |
cooked one and | had forgotten myself what a great meal they make. Thiswasareal nice
change of pace from the steaks and chicken and pork that we've been cooking lately and the
family really enjoyed it as well. Not too many things for which the kids (4 and 2) ask for seconds,
this was one of them. Another oneisgrilled fish, go figure.

| ngredients:
e 2 LBs ground chuck

e 1 LB  sagebreskfast pork sausage

e 1 ey

e Y% Cup diced green and red pepper

e % Cup dicedredonion

e Y% Cup Itaianbread crumbs (I had homemade, could use others)
* % Cup ketchup

3 TBS Worcestershire sauce (more or lessto your liking)

e 1 Cup shredded sharp cheddar cheese

2 TBS FgjitaSeasoning

Directions:

e Cook indirect a about 325 until the internal temp was 170. It took about 1 Y% to 2 hours. No
wood chips added.

* | have one of those adjustable V racks. It adjusts from completely flat to aV of about 20 degreesin
amdl increments. | lay it flat, cover it with foil and poke holesin the foil every couple of inches, then
adjust the sdes to about a 45 degree angle and place the meatloaf inside of that. Works out great
and it allows the smoke to penetrate the whole |oaf, not just the top.

Mike's Smoked M eatloaf
Submitted by Mike Harmon
| ngredients:
e 2 Ibs leanground beef
1 TBS candaail
1 LB lean ground pork
e Y% cup minced onion
* 1%cups bread crumbs
e Y% cup chopped green/red pepper
TBS Worcestershire sauce
cloves minced garlic
ey
tsp ground black pepper

[ )
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e Y, cup  beef stock

e 1 tgp At

e 1 typ Tabasco

* Y% tgp  ground cumin

Directions:

*  Wamtheoil in askillet over medium hest.

* Add the pepper, sdt, onion, bell pepper and cumin and sauté until the veggies are softened.

* Put the veggiesinto alarge bowl.

* Addtherest of the mestloaf ingredients and mix wel with your hands.

*  Then mound the mest into ametal loaf pan and season with Ultimate Steek and Roast rub.
Light your BGE and stabilize at 225 degrees.

* Add smoking woods to the coals and put the mestloaf in the BGE.

* All you do now is add more smoking woods (if you want to) and wait till it istime to edt.

* | useJack Danid’s Barrel Chipsfor this and the result is amazing.

* If you want to top the meatloaf with sauce, you can do so about 20 minutes before you take the
mesatloaf out of the BGE. Enjoy!

Egafest Meat L oaf

Submitted by Cat

Not for the cholesterol-conscious. Thisis good cold too.

|ngredients:

*1 LB ground chuck * %4 Cup Worcestershire sauce

*% LB ground pork * ¥4 Cup Dijon mustard

*% LB ground ved e 1 Cup shredded mild cheese (I mix Colby cheddar &

Monterey jack)**
* 10 Oz Andouille sausage, coarsely  * 3 large egg yolks

chopped*
* 1% Cupdiced ydlow onion * Y5 Cup minced fresh pardey
*3 lagegalic doves minced * Y5 tgp ground chipotle
* %  Cup diced red pepper * Y5 tgp ground cumin

2 Thbsoaliveail (or bacon grease) e st & fresh ground pepper to taste
3 TBSsour cream

Preparation Directions:

* Sauté onion & garlicin olive ail until lightly browned; add red pepper & sauté until soft. Season with
salt & pepper. Cool.

» Mix cooked vegetables with other ingredients. Pack into a 9x5x3" loaf pan lined with foil or plagtic
wrap. Chill for severa hours.

Cooking Directions:
* Turn loaf out onto a shdlow pan.
CASSEROLES and MIXTURES
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* Heat Egg to 200 dome. Add afew chunks smoking wood (I like red oak) if desired. Put mesat loaf on
thefire & gradualy increase dome temp to 300 over 20 minutes or so.

* Cook until the loaf'sinterna temperature is 150. This takes an hour to an hour and a haf.

o Let rest for 20 minutes before dicing.

Special Instructions.

* Serve with Jmsberry finishing sauce (see recipe section) if desired.

*Three Aiddls sausages. Substitute any cooked sausage; chop in food processor.

**Thanks for the suggestion, Spin!

Roasted Garlic and Grape Tomatoes Spaghetti Sauce

Posted by Richon November 03, 2001

| found a spaghetti recipe that works perfectly in the egg and BOY does it taste great. Giveit a

try.

| ngredients:

e 2 Ibs  grapetomatoes, haved

* 16 cloves galic, peded

e ¥ cup extravirgindiveoil

e Y4t  crushed red pepper flakes

e Ytyp 4t

e Vi tsp black pepper

1 LB  spaghetti

* 1 hendful torn fresh basl leaves

Preparation directions:

* Arrange tomatoes and garlic cloves so they fit snugly in an oven tray or oven proof pan (I used the
BGE drip pan).

* Drizzlewith oil and sprinkle with red pepper flakes, sdt and pepper.

Cooking directions.

* Heat BGE to 400 degrees (I added soaked peach wood chips to thefire, but thisis optiona and
you can add what ever you like).

e Put thetray directly on the grill (no pizza stone).

* Roadt until the garlic is soft and golden, about 25 minutes (try not to peek).

* Add to cooked spaghetti. Toss well to coat.

e Sprinkle with basil.

*  Saveimmediady.

CASSEROLES and MIXTURES
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BREADS & PIZZA

Naan--Eqggtoberfest 2000

Submitted by: bdavidson

From: Vishnu Shenoy

Traditionally, naan, an Indian bread, is made by "dapping" the dough onto the inside wall of a
tandoori, a clay oven. The dough cooks in about a minute or so and is then peeled off the side of
the tandoori using a metal or wooden spatula. Given that the inner dome surface of most of our
eggsis neither easily accessible nor "fit for dough slapping,” a 600 degree pizza stone was used.
Additionally, a number of different fillings can be used to enhance the flavor.

| ngredients:

25 Cup unbleached flour

o1 besten egg

1l sugar

25 tp baking powder

Y% Cup chopped dmonds

Y% Cup choppedrasns

15 tsp  chopped ginger

Preparation Directions:

* Mix thefirg four of the above ingredientsin amixing bowl. Sowly add milk until the mixture formsa
giff dough. Allow the dough to rise overnight then divide it into fist-Szed bals and set asde.

» Mix theraisins, ginger and amonds in a separate bowl.

» Using your fingers, create asmall hollow in abal of dough and deposit about 2-3 tsps of the
rasn/amond/ginger mixture into it, sealing the mixture ingde the dough by pinching it closed at the top
of the hollow. Then flatten out the dough on afloured surface with arolling pin.

Cooking Directions:

« "Sap" the rolled dough onto a preheated 600 degree pizza stone (alittle extra ceramic mass below the
stone would be more desirable, but not absolutely necessary). Peek through the top of the egg to ensure
that the bread doesn't burn. One flip of the bread may be necessary to be certain that the bread is

baked evenly.

* Try baking a piece of plain bread without thefilling.

* Other fillings, including onions and garlic, are dso very good, but "Passage Naan” is my favorite.

Special Ingructions:
* After removing the naan from the egg, brush the surface with some butter and serve.

BREADS and PIZZA
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Hamburger or Hot Dog Buns

Submitted by Char-Woody

Summer isthe time of year when everyone thinks about grilling outdoors. Homemade buns make
hamburgers and hot dogs taste out of thisworld. If you live in an area where the temperature
gets so hot you don't want to heat up your oven, make a bunch of buns early in the season and
freeze them. To give them a heartier texture, you can substitute 2 cups of King Arthur
Traditional Whole Wheat Flour for an equal amount of King Arthur Unbleached All-purpose
Flour.

| ngredients:

e 2 TBS granulated sugar

e 2 packets or 2 scant tablespoons active dry yeast

e Y cup  warm water (105°F to 115°F)

e 2 cups wam milk (105°F to 115°F)

e 2 TBS vegetable ail

e 2 tsp At

* 6-7% cups  King Arthur Unbleached All-purpose Flour*
egg wash

e 1 egg beaten with 1 tablespoon cold water

. sesame, poppy or caraway seeds or coarse sdt (optional)

*We give you thisfarly wide variation for a couple of reasons. Firg, youll find in the summer that youll
need a bit more flour to absorb a given amount of liquid than you will in the winter. Thisis becauseit's
humid and flour acts somewhat like adightly dampened sponge as aresult.

Second, this particular dough should be quite dack, i.e., very relaxed in order to make soft and tender

buns. So you want to add only enough more flour, past the 6-cup point, to make the dough just

kneadable; sprinkling only enough more to keep it from gsticking to you or the board.

Mixing:

* Inalarge bowl, dissolve the sugar and then the yeast in the warm water. Add the milk, ail, salt and
3 cups of flour to the yeast mixture. Begt vigoroudy for 2 minutes.

e Gradualy add flour, 1/4 cup a atime, until the dough beginsto pull away from the sdes of the
bowl. Turn the dough out onto a floured work surface.

* Kneading: Knead until you have a smooth, eastic dough. Because this dough is so dack, you may
find that abowl scraper or bench knife can be hepful in scooping up the dough and folding it over
on itsHf.

* Rigng: Put the dough into an oiled bowl. Turn once to coat the entire bal of dough with ail. Cover
with atightly-woven dampened towe and let rise until doubled, about one hour.

*  Shaping: Turn the dough out onto a lightly oiled work surface. Divide into 18 equa pieces. Thisis
done mogt easly by dividing the dough firgt into thirds, then those thirds into haves, then the halves
into thirds.

*  Shape each pieceinto abal. For hamburger buns, flatten the bals into 3 1/2-inch disks. For
hot-dog buns, roll the balsinto cylinders, 4 1/2-inchesin length. Hatten the cylinders dightly; dough
rises more in the center so thiswill give a gently rounded top versus a high top.

BREADS and PIZZA
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» For soft-sded buns, place them on awell-seasoned baking sheet a hdf inch gpart so they'll grow
together when they rise. For crigper buns, place them three inches apart.

*  Second Rigng: Cover with atowe and let rise until dmost doubled, about 45 minutes.

Baking:

*  Fifteen minutes before you want to bake your buns, preheat your BGE to 400°F. Just before
baking, lightly brush the tops of the buns with the egg wash and sprinkle with whatever seeds strike
your fancy.

* Bakefor 20 minutes or until theinterna temperature of the bread reaches 190°F. (A dough
thermometer takes the guesswork out of this))

*  When the buns are done, remove them from the baking sheet to cool on awire rack. Thiswill
prevent the crust from becoming soggy.

This recipe reprinted from King Arthur Four's Baking Sheet, Val. I11, No. 5, May-June, 1992.
Copyright 2000, King Arthur Flour Co. All rights reserved.

Mrs. Puj’s EGGtoberfest 2001 Calzone

Contributed by Mrs. Puj (Cheryl Pugda)

Preparation - Dough

* 1%cups water

* 4% cups unbleached white or al-purpose flour

Ya tsp ingant yeast

1/3tp Honey

e 2 tgp finessaddt

e 1 TBS diveal

This dough is prepared using the dough cycle of a bread machine. Place ingredients into the bread
machine, set the dough cycle, and let the machine do its work. Divide dough into 8 equa pieces and
wrap in plastic wrap. Keep cool until ready to bake.

Preparation - Sauce

e 12 oz Water

e 12 oz can tomato paste
e 15 oz can tomato sauce
e 1 TBS chopped basl leaves
e 1 t Oregano

e Yty pardey flakes

e Ytgp At

e Yatp Pepper

e 2 TBS diveall

e 1 typ Italian seasoning
e 1/8tsp  garlic powder

e ¥t sugar

BREADS and PIZZA
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Combine dl ingredients into a sauce pan and ammer for 45 minutes. Stir sauce throughout the Smmer.

Let coal.

Baking Instructions

* Light the egg and place the plate setter and pizza stone in the egg when the internd temperature
reaches 200°F.

* Bring the egg to 500°F to 530°F and let the temperature stabilize for 30 to 45 minutes.

* Prepare the cazone with ingredients that you like; different cheeses, sausages*, pepperoni,
vegetables are dl good.

* Rall each dough bal into athin rectangle.

*  Sprinkle corn med on the pizza ped and put the rolled dough on the pedl.

* Place the sauce and ingredients on one sSide of the rectangle.

* Fold over the dough and crimp the open ends tightly.

*  Spread olive ail on top of the dough**.

* Bakefor 18 to 20 minutes.

* Recommended to precook al meats prior to baking
** Optiona

Sprinter’s Smoked Cheese L oaf

Posted by sprinter on January 08, 2002

Been debating whether or not to post this recipe for the past few months, kind of an odd duck as
far as BGE recipes go, but all of thistalk of bread, smoke, some like smoke, others don’t etc.
Give this one a shot and you can use store-bought bread (I've used bagels, French and Italian
breads) or make a loaf of your own, either way isgreat. Thisisso simpleit’s stupid but we bring
thisto a lot of get together and it'sgonein a flash. Give thisa go and let me know what you
think of it. It’s not for those who are watching their waistlines but it sure tastes good.

| ngredients.

e 1 loaf  Round unsoiled white bread (can use French, Itdian, Sourdough or whatever)
e 2 TBS butter

o 1%-2 Cup mayonnaise

e 1% Cup Parmesan or Roman cheese (or Kraft 3 cheese blend)

e 1 TBS minced galic

Directions:

*  Get your egg setup for indirect cooking, like pizza or cdmness. Y ou want a dome temp of about
450-500 degrees. Prehesting the stones is not necessary but do it if you want to.

» Takearound loaf of white bread and cut it equaly in half widthwise (cut the top off in other words).
Any bread will work, those with a bit more body like sourdough work well but softer breads will
work. You now have 2 large rounds of bread.

* Buitter (about 1 tablespoon per sde) each hdf-loaf well on the cut side.

* Mix about 1¥2 to 2 cups of Mayo with about 1% cups cheese.

BREADS and PIZZA
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Add about a tablespoon of minced garlic to the mixture.

Stir it dl well. You want it spreadable but not runny. Add more cheese or don't add as much mayo
to get agood congstency.

Oncethisis mixed and the egg is hot, put one haf-loaf of buttered bread onto the stone and melt the
butter well, then do the other one. | like to get the edges of the bread a bit charred but just be sure
that the loaf is heated through well and the butter is melted into the loaf.

Spread 1/2 of the cheese mixture on each of the loaves and again, one a atime, put them into the
€gg.

Look through the dome to see when the cheese and mayo is browning. The mayo and cheese will
bubble nicely and be browned when it's done. Times depend on the heat of the egg but watch it
carefully so it doesi't burn.

Takethe loaf out, diceinto pieces and do the other one.

My Homemade Pizza & Sauce Recipe

Posted by Chef Arnoldi on March 17, 2002

I've been making pizza for many years now, using a regular oven on baking pans. | now make
pizza on my BGE. My recipe follows:

Sauce:

| ngredients:

1 can crushed tomato (large, 15-160z, | like Hunts)
smadl onion finely chopped

tsp St

TBS dliveall

grinds black pepper from my grinder

TBS badl

1 TBS oregano

R OR R

Directions:

Sauté onionsin the dlive oil for afew minutes.
Add the tomatoes, salt, pepper & herbs.
On medium heet, gir from time to time cooking for 20 min.

Pizza dough: (food processor method)
|ngredients:

1 cup  water (room temp)

1 pack yeast (2Yats)

1 TBS diveall

1 tsp At

3 cups Breadflour (dways best when using yeast)

Directions:

Pour water into processor, add yeast - give aquick pulse.

Add about 1 cup bread flour, sdt and ail - give afew quick pulses.

Add 1% cup more bread flour and process to form aball- adding more flour as needed. The
dough should not be sticky, S0 adjust the flour used to get afairly firm, smooth dough.

BREADS and PIZZA
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* Remove from the processor bowl and place on a floured surface to knead it afew more times by
hand.

* Placethe doughin a covered bowl to risetil double (+/-1¥2 hours.)

* Remove from the bowl, punch down and form into two balls that can be rolled out into 2 12" pizzas.
('You may want to fold over the edges, to give an edge crust/rim to contain sauce and ingredients)

The Rzza

Directions:

*  Spread sauce on pizza dough

* Layer with favorite toppings (cheese, sausage, mushroom, peppers, onions, anchovies, etc.)
* Get the BGE to 400°F

* Place aplate setter on the grill and place a pizza stone with cornmeal on top.

* Cook for 35-40 min.

BREADS and PIZZA
Page 31



BIG GREEN EGG RECIPES

BEEF/VENISON

Sugar Coated Brisket
Contributed by : Uncle Dave

| ngredients:

e 3-5LB  Brisket

Ya cup  favoriterub

e 2 cups whitesugar

e 1 can Dbeer

e 1 onion

Directions:

* Coat Brisket with rub of choice over night.

* Next morning, pour 2 cups of white sugar over brisket. Hard to do but trust me. That night al sugar
will have disappeared.

* Put on BGE Fat down 250 one hour.

e Thenputinav rack in drip pan, 1 hour more 250.

* Takebrisket off and set it on adouble sheet of foil. Form the edges into a crude bowl.

* Pour 2/3 of abeer on mest

* Slicean onion and throw it on too.

e Closetop up with athird piece of fail.

* Returnto grill for 3 hoursat 200.

Five hours total cook time and you can cut thiswith a plastic fork! Served 8 for lunch today and

they just couldn’t believe it. It was the finest brisket anyone would want.

Dr. Chicken'sRib Roast

Submitted by: Dr. Chicken

From: An anonymous elderly lady from Eureka Springs, AR

A simple but extremely tasty, tender and fantastic Rib Roast
|ngredients:

4 LB large end or small end standing rib roast

*3 TBS Worcestershire sauce

1 TBS Paprika

*3 TBS Crushedgalic

2 typ Adolph's unseasoned/no M SG/no Sodium tenderizer
. Salt & Pepper to taste

1 TBS Hour

*1 cup rock sat (crushed) (ice cream sdt or kosher salt can be used aswell)
1 TBS water

o1 egg white

BEEF/VENSION
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Preparation Directions:

* Place the rib roast in a shalow glass casserole dish and apply the seasonings as listed and in that
order. Rub paprika, crushed garlic & unseasoned tenderizer into surface of the roast.

* Apply sdt & pepper to suit your own tastes.

* Be sure entire surface of the roast is covered with al seasonings.

* Setroast asdein V rack.

* In the casserole dish, add the rock sdit, flour, egg white & water. Mix until it forms atacky paste.

* Place roast back in casserole dish and press the salt/flour mixture on to the roast surface. Continue to
do so0 until the entire roast surface is covered with the salt/flour mix

* Note: Y ou can use cheese cloth to hold the sdlt to the surface of the roadt, if desired.

Cooking Directions:

* Prepare Egg as norma for an indirect cook.

* Bring Egg up to 500 to 520 degrees (dome temperature)

* Place desired type and amount of wood chunks on burning lump

* Place pizza stone or firebricks in place to deflect heat

* Over adrip pan with no water, place roast in aroasting rack

* Close dome and adjust upper and lower vents to insure 500 to 520 degrees cooking temperature
* Cook roast 15 minutes per pound for medium rare

* Insert polder into roast last 30 minutes of the cook, protecting cable whereit isin the cooking
chamber and where it comes through the dome

» Use 145 internal temp for rare

» Use 160 internd temp for medium

* Use 175 to 180 for well done

» When cooking time is done, remove roast and dlow it to sit uncovered for 10 minutes before
removing st

Special Ingructions:

* When roast has set for 10 minutes bresk the shell of sat away from the roast and remove. The salt will
be very brittle and may have to be scraped from the meat

surface. Allow roast to St another 5 minutes, dice and serve.

Au Jus Sauce:

* Ina 10" Killet or other shalow pan place 4 to 6 small chunks of the roast dong with 3to 4
tablespoons of water.

* Stir & heat over amedium heat until the water becomes dark and viscous from the chunks of the
roast.

» Add 1 to 2 cups of hot water and increase heat under pan.

» When water just startsto boil, add 2 teaspoons of beef bullion crystas.

o Stir until crystals are completely dissolved.

» Remove from hedt, strain to remove any chunks of roast used for flavoring and serve.
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Salt Crust and Cooking Tips:

| generally do each of the items separately, but it does not really matter. | added the
tenderizer after | had 2 back-to-back problems with slightly tough Prime Rib roasts. | didn't want
that, so the next time, | added the tenderizer. | haven't had a problem since. | strongly
recommend the "Adolf's" Unseasoned, No MSG and No Sodium.... tenderizer because it will not
add any unwanted "extra" taste.

The elderly lady that gave me the recipe, insisted that the temperature be between 500
degrees and 550 degrees. She was very adamant about that! When | first tried the recipe, in the
oven it set off every smoke alarmin the house and the garage. It was annoying to say the least!
Every time we tried it in the oven, it did the same thing. We finally disconnected the alarms while
we wer e cooking it. | adjusted the temperature recommendation when | adapted the recipe for
the Egg.

The high temps | think crystallize the salt a lot quicker and seal in all the juices. IMHO only
though! | may be all wet!

| usually use pecan wood for a cut like this or, white oak. Both of them give such a
tremendous flavor, it's unbelievable! | don't think the mesquite/hickory combination would be
wrong, it iswhat ever your preferencein tasteis.

When | do a "bone-in-roast”, | too tie the bones back on to give it added flavor. That's a
trick my brother, who is a butcher, taught me a long time ago. It really works too!

| do think you'll have better luck, using the fire bricks as long as you don't block too much of
the heat rise.

Morton Salt-Crusted Beef
Contributed by Char-Woody

From the Kosher Salt Co recipefiles
Preparation 10 minutes

Marinate Time 2 hours

Cooking Time Approximately 1 hour 20 min. (for medium doneness) Servings 8-10
|ngredients:

e 1/3cup diveal

e Y4 cup gratedonion

* 1 tsp Morton® Garlic St

e 1 tgp  driedbasl leaves

e ¥ tgp  dried marjoram leaves

e Y% tgp  driedthymeleaves

* Vi tgp  pepper

e 29>3LB beef eyeof round roast

. 3-LB box Morton® Coarse Kosher Salt
e 1Yicups water
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Preparations.
e Combineail, onion, and seasonings including Morton® Garlic Sdt in aheavy plagtic bag, mix well.

* Add roast; coat well with marinade.

* Mainatein refrigerator 2 hours or overnight.

* Lineroaging pan with duminum foil.

e Combine Morton® Coarse Kosher Salt and water to form athick paste. Pat 1 cup pasteto a 1/2
inch thick rectangle in pan.

* Pat roast dry with paper towds, insert meat thermometer.

* Paceroast on At layer; pack remaining sdt paste around mest to sed well.

* Cooking Bake at 350° F, until thermometer registers 140°, approximately 1 hour and 20 minutes.

e Steam may cause At crust to crack dightly during roagting.

* Remove from oven; let sand 10 minutes.

* Remove and discard salt crust.

Thrill’s Venison Burger

Posted by Thrill on January 02, 2002

| had to share my first experience with venison burgers. They were absolutely awesome. | was
amazed that they didn't dry out, asis the case when grilled on conventional grills.
|ngredients:

e 2 LBs Groundvenison

e 2 TBS Daésseasoning

e Y Cup Itdianbread crumbs

° 1 @g
. black pepper to taste
Directions:

e Combined the above, mix, form into patties

* Coat the patties with yellow mustard.

e Throw them onto the Egg at 400 degrees dong with some mesquite chips
e Cook for 5 minutes on aside, and then a5 minute dwell

*  Wecometo burger heaven

Spin’s Bur ger
Submitted by Spin (Edwin Hignutt)
Preparation:

| o like to keep them ssimple. Minced onion, kosher sdlt, and some fresh cracked pepper. For
some variety, you can add caraway seed, red pepper flakes, crushed fennd seed (small amount - strong
flavor), ground chipotle pepper, atouch of dry white wine, or atouch of orange juice with small amount
of crushed raisns. These are some of what | have tried and you need to use your imagination of what
the finished burger will be. Lots of other possibilities.

| like my burger mix to be on the moist side. | add aegg to help bind the mix together. | never use
bread crumbs - a bit of paper towel driesit quickly without the burnt crispness bread crumbs add. The
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burger will stick together better asit cooks. Another helpful hint isto make the interior of the burger
thinner than the edges. Thiswill keep the burger from “pooching” up in the middle as it cooks.

Cooking:
For my burgers (5/8-3/4" thick), | tend to favor cooking 5 minutes per side (direct on the grill) at 450°F

with adwell of 2 minutes. | add rendered bacon, a thin onion dice, and the cheesx(s) prior to the dwell.

Comments:

After the meat, the next biggest component of a hamburger is the bun. Egged homemade buns can
be made just prior to the meat cook and the burger can be served while they are till nice and warm. |
definitely encourage you to look into this possihility. Even if made the day before, homemade is much
more better :-).

If you not willing to congder making your own rolls, congder changing the rolls you use. A club roll
offers an eongated shape, which provides more meat to bread. Toagting the bread isnice. Lots of
room here to upgrade an American favorite.

Marinating aground mest is a very quick marinade, as the time involved in the marinade processis
needed only for the meet to absorb the marinade. Since the mest is ground up, the marinade has access
to it throughout. The problem isyou wind up with avery juicy meet to make a hamburger out of.

Concentrate on dry flavorings to add something to the mest.

Couzan Billy Burger
Posted by Stogie on May 16, 2002

| ngredients:

e 1 Beef paity

e 1 dice Red onion, 1/2" thick

. BBQ Sauce(your favorite)

e 3 o0z Cheese, Bleu

Y tp  Worcestershire sauce

6 drop(s) Tabasco

Y% cup  Mayonnaise

. Salt and pepper to taste

Preparation:

e Girill the onion and brush BBQ sauice on each side.

* Loosdy wragpinfoil and set asde.

e Grill burger to your doneness.

* Toad the buns.

e Combinethe remaining ingredients.

* Place onion dice on bottom bun followed by beef patty.
* Top patty with generous dollop of bleu cheese mixture.
e Top with bun.

* Ea! Servesl
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UN-traditional Cheesebur ger

Posted by Stogie on May 16, 2002

| ngredients.
e 2 LBs

TBS

tsp
tsp
tsp

tsp
tsp

.
OFRPNEFEDNNMNNMNWDN

Ground beef

oliveall

Green onion, minced(white part only)
Cumin powder

Chili powder

Oregano, dried

medium Jalapeno peppers, diced
Garlic, minced

Black pepper, coarsdly ground

dice(s) Cheese, Monteray Jack
Prepar ation:

* Mix together dl ingredients except the cheese dices.

* Form 6 patties that are 3/4 inches thick.

e Girill patties and top with cheese the last 2 minutes of grilling.
* Toast bunsand serve.

e A guacamole topping is very good on these!

Greek-style Burger

Posted by Janet on July 15, 2002

Was experimenting with the hamburger tonight and the following turned out well:

My problem - I'mtrying to cut back on bread-type things and was looking for a hamburger that
could stand alone - without a bun. This did it for me.

| ngredients:
e 1%Ib

e 2 TBS
e 3 t
e 2 TBS
Directions:

ground beef (I used ground chuck)
ricotta cheese

oregano

lemon juice

* Mix above, make 8 patties.

* Ontop of one pattie place about 2T crumbled feta cheese

»  Place second pettie on top and press edges to sed, then press al to a uniform thickness.

* With Egg at 350, cook burgers direct for about 8 minutes.

e Turn, place abit of crumbled feta on top, close Egg, keep at about 350 for another 8-10 minutes.
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BRISKET
Posted by South O on July 10, 2002
Ahhh, where to begin...

First off isthe quality of meat. | can get choice for about $1.19 a Ib and am always happy
with it so | don't even bother with select grades. | would suggest the same; buy the best that you
can get.

Secondly is the makeup of the meat itself. The brisket comes from the chest of a cow and
basically has three parts: point, flat and a fat cap that covers both. If you get it in this state (all
three together) it isreferred to asa “ packers cut” . Often you will see brisket that is sold asa
point only or whatever. If you purchase one of these make certain that the fat cap is still on it
otherwise you will end up with shoe leather. You see, as the fat slowly rends out while the
collagen breaks down and bastes the meat making for a tender aswell asjuicy finished product.

| believe that the flat tastes better. | have no idea why but it seems * more gooder’. Must be one
of those mysteries of life that is better discussed over cold long neck bottles of Busch. If you are
not going to do a packers cut or whole brisket then you will want a flat.

One more thing, the point and the flat will most likely not be done at the same time. I'm lazy
and wait for both to finish but there are some who will remove it from the grill and seperatethe
point from the flat and then place the lower temp piece back on the grill. And no, i can't recall
off hand which finishesfirst.

S0, now we know about the quality of meat and the types of brisket to cook, so lets cook them.
First we will follow the traditional theories. Trimthe fat cap down to 1/4 or 1/8 of an inch,
season liberally with your favorite rub or just salt and pepper. Whatever you like. The seasoning
really won't penetrate to deep into the meat and will be most noticeable on the bark only. Either
way, wrap it up in plastic and let it sit for a few hours or over night. Thisresting time allows the
spices to “ become one with the meat.”

Soit’ s been sitting and you are now ready to start cooking, do so at a grill temp of about 225
to 250. Figger about 1.5 to 2 hours per pound. When your thermometer slides in with little
resistance, it's about done. This can happen anywhere from 170 to 195 degrees (meat temp). Pull
it off and let it rest for a few minutes or a few hours. If you are gonna let it rest for a few hours
wrap in foil and then insulate. An ice chest sansice works fine, as does a good old fashioned
sleeping bag or whatever.

So you're hungry and the food is ready, almost. Take a knife or what have you and then
scrape off the remnants of the fat cap and then dlice it thinly against the grain. The grain from
the point will run perpendicular to that of the flat. A small little way to cheat about remembering
which runs which way isto cut a small portion off of the point before you cook it since you can
see the grain nicely at that point.

That was a quick overview of the traditional method. Some people will soak the whole thing in
a marinade or milk or buttermilk before cooking. Otherswill remove the fat cap completely,
season liberally and then place the fat cap back on during cooking. Personally, | leave the whole
fat cap on and simply remove it once it’s done cooking. It comes off just as easy asif it were
trimmed before the cook.
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The only question left at this juncture would be to foil or not and that is a completely different
discussion. Either way, | am certain that | left something out or didn’t clarify enough where |
should have but hopefully thiswill get you pointed in the right direction.

Make certain that you have you fire under control before you start cooking. It's easy to heat
the egg up but cooling it off is another story.

Bobby Que's Coca-Cola Skirt Steak

Submitted by Bobby Que

| ngredients:

e 24LB  SKirt Steak

e 2 TBS Badafgitapowder

e 3 TBS KeyWeslimejuice

e 1 TBS Black Bead molasses

e 8 0OZ CocaCola

Molasses and Coca-Cola put alittle sugar on the surface to give alittle crust

Prepar ation:

* Mix dl ingredientsin glass bowl

* Marinate mesat for a least four hours

Cooking:

* Bring BGE up to 700 degrees

*  Cook steak on each sdefor 4 1/2 minutes

* Closeventsand alow the steek to dwell for 4 to 8 minutesto bring to it from rare to medium or
well done

Steak Dunigan*

(* reprinted from Texas Home Cooking, ©1993, Cheryl Alters Jamison and Bill Jamison,
published by Harvard Common Press, Boston, Massachusetts. Originally printed in The Pink
Adobe Cookbook, © 1988, Rosalea Murphy. Thisis served at The Pink Adobe restaurant in
Sante Fe, New Mexico.)

|ngredients:

e 1-2TBS Char Crus®Rub

e 2 14- to 15-ounce New Y ork sirloin strip steaks

Sauce:

e 2 TBS diveall

e 1 Medium onion, chopped fine

* 1 cup choppedroasted green chile, preferably New Mexican, fresh or frozen

e Y4ty  dried oregano

e Y4 tsp  minced dilantro

e Ya tp «dt

tsp minced ja apefio, optiona

unsated butter

large  mushrooms, diced thin

.

N N
_|
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Directions:

e About 30-40 minutes before cooking time, rub the Char Crugt into the steaks, and let them cometo
room temperature.

e Cut the gegks in haf to satisfy four non-Texas appetites.

Preparethe sauce:

* Heat theail inasmal saucepan, and add the onion.

o Sautéit briefly, until it is soft.

* Add the remaning ingredients, induding the jadapefio if you want the extra heat, and cook for 5
minutes

* Keep the sauce warm.

e Heat the butter in asmdl skillet, and add the mushrooms. Sauté them until they are soft, about 5
minutes. Keep them warm, too.

e Girill the steaks at 650-750 degree for 3 minutes, flip, cook for an additional 3 minutes. Close both
top and bottom vents and alow to dwel (1-8 minutes) to desired doneness.

* Transfer the steaks to a platter. Spread the mushrooms over the tops of the steaks. Cover each
steak equaly with the green chile sauce. Serve the steak immediately.

Gfw’'sRiver City Jerky

Submitted by Gfw

Recipe not mine, but from a friend named Ken.

Philosophy: Experiment... Measure Nothing... Season until it tastes good!

|ngredients:

e 3-5LB beef brisket diced thin (1/8” or s0) with the grain

* 1 cap SoySauce

* % cup  Brown Sugar

e Y cup Dak Molasses

1 tp Onion Powder (or to taste)

e 1 typ Garlic Powder (or to taste - don't use fresh garlic - it will make the jerky bitter)

1 tp Black Pepper (or to taste)

. Dried Chilies Arbol chilies are my persona choice - cayenne are OK - avoid hot sauce
because of the vinegar

Directions:

* Marinade the beef (3-5 Ibsdiced thin) at least 1 hour. | typicdly do it (12 hours) overnight.

e Smoke over low heat (dome temperature 160 to 180 degrees) until desired texture. It may take 12
or more hours. Turn it every couple of hours.

* Thesdtripsof beef are placed on the grill to creste the mound - the grill is preheated to 160-180
using firebricks and drip pan - | let the mound cook for about 1%/4 hours and flip the whole thing
using a2nd grid - then it cooks for another hour - after 2%, hoursI'll take it off the grill and dart to
separate dl the pieces from the mound - asthe day progresses, I'll use apair of tongsto turn the
jerky about every hour and make sure that al the pieces get rotated.

A lot of work for something that doesn't last very long -- not because it won't keep, but it tastes

so good! Try the marinade recipes on the following page as well.
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Jerky Recipes

ALL recipes are for 1 pound of meat (except where specified otherwise). Most of these you must
add enough liquid (your choice) to cover the meat. Also, you should add 1/8 cup Tender Quick
per pound of meat to get that nice salty taste and to cureit so it lasts longer.

Mild Mexican Jerky Hawaiian Jerky

e Y tsp  crushed oregano e 1 crushed garlic clove

s Y tsp pepper e 1 tsp ground ginger

e 1 tsp paprika s Y cup  pinegpplejuice

e 1 tsp chili powder e 1 TBS brown sugar

e Y tsp  garlic powder * Y Cup  Soy sauce

e WU tsp pepper

Korean Jerky e 1/8 tgp  cayenne pepper

e 1 TBS dry shery (if desired)

s Y tsp pepper Hot & Tangy Jerky

e 2 TBS sesame seeds e 2 cloves crushed garlic

e 2 tsp  sugar s Y tsp  cracked pepper

e WU Cup  Soy sauce e 2 TBS A-1lsauce

e 1 tsp MSG (if desired) s Y tsp  cayenne pepper

e 3 TBS Worcestershire sauce

High Plains Jerky e 1 tsp  onion powder

e Y cup  Worcestershire salice e tsp paprika

e CUp  Soy sauce

o Y cup  brown sugar Special Beef Jerky

e 4 galic cloves e 4 TBS soy sauce

e 2 tsp Fresh ground Black e 4 TBS Worcestershire sauce

pepper e 4 TBS teriyaki sauce
e 2 tsp Red chili (your choice) e 1 TBS coriander
e 1 tsp  Onion powder s Y tsp  garlic powder

* tsp pepper
e 1 TBS hot ketchup

Middle Eastern Jerky Fiesta Jerky
s Y tsp  turmeric e 1 tsp  onion powder
* 18 tsp  pepper * Y2 tsp  pepper
e 18 tsp  groundcumin * Y tsp  ground cumin
e 1% tgp  coriander e 1 TBS chili powder
s Y tsp  chili powder e 1 tsp  garlic powder

s Y tsp  ground ginger
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Frontier Jerky Chinese Beef Jerky
e Y tsp pepper e 3 LB  jerky meat
e 1 tsp  garlic powder e Y cup  Light Soya Sauce
e 2 TBS Worcestershire sauce e 4% TBS Honey
e 4% TBS Dry Shery
Great Jerky * 6 Cloves Galic, Minced (large)
e 2 TBS <oy sauce e 1% TBS Ginge, Fresh Minced
e Y tsp  cracked pepper e 1% TBS RedPepper crushed
e 1 TBS Worcestershire sauce e 1% TBS SesameOll
e 1 TBS brown sugar * Dash White Pepper
e 1 clove crushed galic
Wine Jerky
Blue Ribbon Jerky e 2 LB  jerky meat
e 3 Ibs  jerky mesat e 1 TBS red winevinegar
e cup  dark soy sauce e 1 TBS dliveall
e 2 TBS Worcestershire sauce e 2 fresh garlic cloves, minced
e 1 tsp monosodium glutameate e 2 TBS minced onion
(opt) e 1 bay |eaf
e tsp onion powder . pepper
e Y tsp  garlic powder * RAnch thyme
s Y tsp powdered ginger * Pinch oregano
e Y tsp Chinese Five-Spice * Pinch marjoram
Powder
Teriyaki Jerky

e Ya CUp SOy sauce

* 18 tsp  pepper

e tsp  ground ginger
e 2 TBS brown sugar

Venison Ham

Posted by smoke signds on November 24, 2002

| cooked a vension ham for my employees that my salesman shot and they loved it. First | soaked it in
sdt water for 6 hours, then soaked it in whole milk for 6 hours. Then | covered it in a paste made of 3T
black pepper, 3T red pepper, 1t cayenne pepper, 1/2 cup non-iodized sat, 3T sugar, and 1/4 cup
vinegar. | smoked it a 225 until the internd temp was 175; approx 14 hours. "Everyone' sad it was the
best deer they ever ate and it had no wild taste.

kkhkkkkikkkikkk*k

Rum
The other one I'd make sure that dl the fat is OFF the outside of the meet. Season it up good with lots
of garlic, Kosher sdt and coarse ground black pepper. Cut some ditsin the meat with a narror boning,
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or paring, knife and fill those with little divers of fresh garlic. I'd then sprinkle on some fresh rosemary
and wrap the outside with bacon or sdt pork.

Cook indirect at 300° for approx 20-25 minutes per pound or until internal temp sez 175 to 180°.

The rlaively quick cook, plus the addition of bacon to the outside will keep the meat somewhat moi<,
even if well done. The 175° temp is much better than 195°, tho.

| very rarely advocate 'well done’ mests, ‘cept for poultry. As mentioned, | like lamb 138°. Beef at 125°
and pork at 150° (unless pulled). For some reason, | have a problem with wild game not being 'done.
I've seen way too many people over the years, after eating game, that complain of a'flu, a'virus, a'bug
inthe air', back door trots and a host of other maladies that were blamed on something else OTHER
than the improper handling or cooking of game mests.

| agree, tho, looking a a nice 140° venison roast is mouth watering. |, mysdlf, would prefer to stay on
the side of caution.

Marvin

| think that well-done is overcooking, IMHO. | would cook to an interna temp of 135-140 for medium
rare. Venison is alean meat, and well-done comes out dry and lacking flavor.

Y our point iswell-taken as a generdity. A lot depends on how the anima was handled after harveting;;
how fast it's cleaned; how fast it's chilled; who and how it's butchered; how it's stored, etc.....If it'sdl
done properly, | wouldn't be afraid of medium rare. 1t | didn't know the answers to those points, 1'd opt
for >160.
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PORK/RIBSBARBECUE

GFW’s 3/1/1.5 Ribs

Baby back ribs are about my favorites. And my favorite method of preparation has become the

3/1/1.5 method - first let me say that the first part of the idea came from George T with his 3/2/1

method and my method is about the equivalent. Three steps...

*  when the dome hits about 200 degrees | drop on some chips and put on theribs - it will take about
10-15 minutes to dowly hit the 250 mark - smoke time.

* 3hoursindirect at 250 degrees over firebricks and a drip pan. During this stage | turn every 30-45
minutes

* 1 hour wrapped in foil and back on the grill - till indirect at 250 degrees.

* 1.5 hours split between indirect and direct, but <till at 250 degrees. | generaly put the ribs back on
indirect for about 30-45 minutes and then remove the firebricks and drip pan and put them back on
direct - at this stage, during the last 30-45 minutes, | will sometimes add BBQ sauce - but then
again, there are other timeswhen | don'.

Don't worry about being exact and may sure that you watch the temp - last week | did the first 3 hours
and noticed that the temp had risen to 300 degrees - only 45 minutesin foil followed by about 1 hour
direct - great ribs - shorter time, but still the same gresat taste. Good luck and have Fun!

A Blow by Blow Description

Firg 3

e 12:26 PM - theribsare on the grill. They were covered with the Memphis Style rub yesterday at
about 3 PM and then rested in the Refrigerator until now. The BGE is at 225 and the drip pad is
gtting on the traditiona '|__|' firebrick setup. The drip pan has alittle water.

e 1:15PM - Jus flipped the ribs - it's qill along time until 6 - time to mow the yard - next flip will be
about 2:15.

e 2:06 PM - The bottoms have been up since the last flip. Now it'stimeto do it again - about every
45 minutes.

Next 1

2:55 PM - The grassis mowed and for the next 45 minutes while | trim afew trees, | will commit,
according to many BGE forum members, a sacrilege - the ribs are wrapped in foil and put back into
the BGE. Over the last few months | have received several messages about results- not once have |
received that didn't like the end result. The best ribs are the ones that you think are the best - not
necessarily the onesthat others like!

Last 1.5

* 03148 PM - Theribsare out of the foil and back on the grill. No, they aren't mushy but I'm sure
that they will be tender. The dome temperature is about 240 degrees.

* Inabout 1.5 hours (5:15) I'll remove the two flat firebricks and the drip pan and put the ribs on
direct. They are dready starting to look good.
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* 05:13 PM - dmos time for the BBQ sauce - Click on the picture for alarger view - it doesn't look
likethe 1 hour of foil time did much damage! At 5:30 well add alittle of Gfw's BBQ Sauice for the
finish. Note the drip pan is gone - ribs are on direct at 240 degrees dome temp.

* 05:25PM - 14 layer of BBQ Sauce applied to the bone side.

* 06:04 PM - ready to eat - and | atethem dl!

e 06:30 PM - ALL GONE! again the picture spesksfor itsdlf! Try theseribs - youll like em.
Tonight'sribsare dl gone - theseare what | cal "Pull off the bone” ribs - if you need aknife, they
just aren't right. If the meat doesn't pull, they just aren't right. Done by the 3/1/1.5 method, the
results were about perfect.

Best Ribsin the Universe

Posted by Ray Basso on May 03, 1999

| talked to Mike Scrutchfield last night and he gave me permission to post this. He said that while
thisisareally good and a prizewinner he now has one that's better. This recipe and cooking
procedure won the prestigious title "Best Ribs in the Universe" at the 1993 American Royal
Bar-B-Que contest as the Overall Grand Champion. They also took " Reserve Grand Champion”
at the 1994 American Royal. Thisis the largest Bar-B-Que contest in the World. Enjoy!

Meat: IBP Brand Loin Baby Back Ribs. 1 3/4 - 2 Ib. Size. Membrane on the inner (Stomach) side
removed. All excess fat trimmed.

Dry Rub: Mix al ingredients thoroughly and store unused in moisture proof container

e 1 Cup Sugar

e 1 Cup Non-lodized Table Sat

Y% Cup Brown Sugar (Dried out lightly by exposing on cookie sheet room temp. severd hours,
or dightly warmed

e 16 tsp  Chili Powder (5 TBS+ 1tsp)

tsp  Ground Cumin (2 TBS + 2 tsp)

tsp MSG (Accent)

tsp Cayenne Pepper

tsp Black Pepper freshly ground (important)

tsp  Garlic Powder

tsp  Onion Powder

[ ]
E R R S e

*  Sprinkle Meat 2 hours before cooking with rub and allow megt to come to room temperature. Do
not over-season. A good overal dusting of the spicesis dl that's needed. The spices will become a
nice red liquid coating after Stting for about an hour, if you used the proper amount.

Basic Cooking procedure:

* Smokeribsina"Water Pan" smoker i.e. Brinkman, or Weber "Smoky Mountain Cooker” (the
best) Start Charcoal (7-10 Ibs.) and 4 chunks of White Oak and 2 chunks of Cherry wood (about
the 9ze of atennisball) at least 1 hour before cooking mest. All fud should be started in achimney
syle sarter, no garter fluid and al the charcod must be grey/white hot. Remove dl bark from

PORK/RIBS'BARBECUE
Page 45



BIG GREEN EGG RECIPES

wood chunks, do not soak. Very little smoke will be visble. Don't worry about that you'll get the
flavor. Use straight water in the water pan and keep it full during the entire cooking process. Control
oven temperature of cooker by regulating the bottom vents only. Never, ever, completely close the
top vent! If you don't have one, put athermometer on your cooker.

e Cook ribsfor 3 hoursfairly cool a 225 degrees onrib racks.

» After 3 hourslift thelid for the first time, flip the dabs end for end, and upside down, and open dl
the vents on the smoker wide open. Temperature of the cooker should rise into the 250 to 275
degree range.

*  Pesk every %2 hour to monitor doneness. Ribs will be finished when fairly brown in color, and the
meet has pulled down on the long bones at least % of an inch. (usudly another 1 or 2 hours)

* Remove from cooker and sauce both sides before cutting individud ribs. | like K. C. Masterpiece
BBQ sauce sweetened even more. ( 5 parts sauce, 1 part Honey), and so do the Judges!

* Thisbasic cooking procedureis probably the most important of al, and works very well with other
mests as well. Forget about how much smoke is coming out of the cooker, if you've got the wood
you likein there burning up deanly, the flavor will be in the meet. Smoke is nothing more thet a
smoke screen, and any coming out of the top of the cooker isflavor lost!

Note from Ray Basso.

Everyone that knows Mike knows how generous he is with his knowledge of BBQ. | will add that
he told me once that you should use a digital thermometer and when you think the ribs are done
stick it in the meat between the ribs and it should read 205 degrees.

As you can see the recipe is simple and probably the most important thing is the chili powder. |
do not know what Mike uses and | won't ask. | have had great results cooking ribs as Mike says
to do, on my Klose BYC. | use Gebhardt's chili powder.

Sear ed Pork Chopswith Coconut Rum and Caramelized Pineapple Sauce
Submitted by Spin

Adapted from recipe courtesy of Cheryl Smith on http://foodtv.comv/foodtv/recipe/
| ngredients

e 4 1 ¥>inch thick pork chops

. Salt and pepper, to taste

e Y4 cup  peanutoil

* 4-6TBS unsdted butter

e 1Y%cups pinegpple, medium dice

e 2 TBS brown sugar

e 2 TBS gndlots minced

e ¥ cup  coconut rum

* 1 cup chickenstock

e 2 TBS cilantro, chopped

e 1 tp  galic, chopped

e 1-2TBS freshlimejuice

e 1 smal tomato, seeded and diced fine
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. Hot pepper sauce, to taste

Directions:

* Heat BGE to medium high hegt (450).

*  Season pork chops liberaly with sat and pepper.

* Rub peanut ail on pork chops and sear until golden brown on both sides (approximately 4-6
minutes per sde).

* Placechopsin acast iron sillet, add 2 tablespoons butter and when it starts to brown add
pinegpple and cook until edges start to caramelize (approximately 4-6 minutes)..

*  Now add brown sugar, mix thoroughly, then add shalots and garlic and bring to asmmer. (2-3
minutes)

* Next add rum and flambe ingredients.

*  When the flame dies down, add chicken stock and bring to another smmer and reduce liquid by %
(6-8 minutes)

* Addlimejuice, tomato, hot sauce, sat and pepper.

* Add remaining butter to thicken sauce.

e Garnish with chopped cilantro.

Yidd: 4 sarvings

Prep Time: 10 minutes

Cook Time: 30 minutes

Grilled Thick Cut Pork Chops
Submitted by: SpiceCooks

Great method to cook pork.

| ngredients:

% Cup lightly packed light brown sugar
*Y Cup kosher st

*10 Clove galic, minced

o4 bay leaves, crushed
«3 TBS wholeblack peppercorns, crushed
o4 bone-in or bondess 12-0z pork chops, 1 ¥z inchesthick

Prepar ation Directions:

* Inbowl or measuring cup, dissolve sugar and salt in 2 cups hot water.

* Add garlic, bay leaves, peppercorns, and 4 more cups cold water, cool mixture to room
temperature.

*  Pour mixturein gdlon Sze Zip-Loc® bag.

* Add pork chops, then sed bag, pressing out as much air as possible, refrigerate until fully seasoned,
about 2-3 hours.

* Remove chops from brine, rinse and dry thoroughly with paper towels.

»  Season with favorite dry rub.

Cooking Directions:

* Grill over direct heat about 13-15 minutes turning once at 450°F
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Pork Chopsin Marinade

by Nancy SeDoris  Posted by Kermit on March 26, 2002 (Primo Forum)

Thisrecipe came frommy cousin. | tried it last weekend for thefirst time, and it is excellent.
| ngredients:

e 10 boneless pork chops, 1¥+1%%" thick, approx. 6-8 0z each

* % cup Vvegeableoil

* 5 cUp S0y sauce

e 2 TBS vinegar

TBS Worcestershire sauce

TBS lemonjuice (or limejuice)

TBS dry mustard

TBS black pepper

tsp pardey flakes

e 2 cloves galic, minced

Directions:

* Combined| ingredients.

* Marinate 10-12 pork chops for severa hours or overnight, turning once.

*  Bring the cooker up to 400°

*  Place the chops on direct.

e  Turna 5 minutes

* Turnat 10 minutes.

* Closetop and bottom vents for a5 minute dwell.

e Let rest 5-10 minutes before serving.

These chops were right at the point where the last of the pink had disappeared, and were tender
and VERY moist. Adjust the dwell depending on the thickness of your chops and your personal

taste.

.
P NEFEPDNDN

Grilled Pork Chops

Submitted by KennyG on June 27, 2002

Try this one courtesy of Julie (Mrs. Dogs). I've had guests raving about these as they chew on the

bone.

| ngredients:

LI Pork chops (1've been using bone-in rib chops 1.5-1.75 inches thick. At this
thickness, they should weigh about 1 Ib each.

e 1 cup orangejuice

e 1-4TBS jerk sauce (1 tsp of jerk sauce per pound of pork will give you the flavor and not

theheat. 1 TBSjerk per pound will add alittle nip.)

e 3-4gplash rum (about two jiggers)

Directions:

* Marinate your pork chopsin Orangejuice, jerk sauce, and rum. | do 2 hours in the marinade max.

* | smoke them at about 275* dome using Jack Daniels and pecan chips.
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e | pull thema 135* internd and cover in foil while | crank the Egg up. 700* seems to work best
athough | would not recommend that on the forum.
e Dus with Char Crugt origind hickory and give them aminute or so blast per Sde to add the grill

marks and crigp up the smdl amount of fat.

Hoisin-Glazed Baby Back Ribs

fromWeber's Art of the Grill

Baby back ribs have less fat and cook more quickly than spare ribs. For an attractive
presentation, tie the ribs together in pairs with bok choy and scallions. They can be served asa
starter or asa main course.

For the glaze:

* 1 cup hognsauce

e Y4 cup honey

e Y4 cup  redwinevinegar

e 2 TBS graed fresh ginger

e 1 TBS minced galic

e 1 TBS ssameall

e 2 tsp  curry powder

e 4-6Lbs pork baby back ribs

. Kosher st

. Freshly ground black pepper

1 TBS sesame seeds

To makethe glaze:

* Inasmdl saucepan over medium heet, combine the hoisn sauce, honey, vinegar, ginger, garlic,
sesame oil, and curry powder.

Bring to asmmer, girring occasionaly, and cook over low heat for 2 to 3 minutesto blend the
flavors.

Remove from the hest.

Season the ribs liberaly with sat and pepper.

Grill over Indirect Medium hest, turning once hdfway through grilling time.

When the ribs have cooked for 1 hour, start basting them every 15 minutes or so with the hoisn
glaze until the meet is very tender and has shrunk from the ends of the bones, 15 to 30 minutes
more,

* A few minutes before the ribs are finished, sprinkle them with the sesame seeds.

* Removetheribsfrom the grill and cut between the bones. Serve warm.

Makes 4 to 6 servings.

PORK/RIBSYBARBECUE
Page 49



BIG GREEN EGG RECIPES

North Caralina Style Pulled Pork — Elder Ward

This document is the consolidation of several Club Egg forum posts made by Elder Ward in
response to an e-mail asking for detailed directions on his method of preparing North Carolina
Style Pulled Pork. The opinions and methods expressed here are Mr. Ward's and not necessarily
those of the Big Green Egg.

| had an e-mail from one of our own here on this forum that wanted me to write a detailed report
on how | would do pulled pork North Carolina style. | do not hold myself up as the end all on any
subject, least of all this one, but in some of my more weaker moments | try to be hu, hum, humb,
humbl, OK, humble there | said it. Anyway as this kind person did not make this request on the
net | will mention no names. After reflecting on the idea it occurred to me that there might be
others who would either like to read this or argue every little detail. | am nothing if not here to
please. Snce thisis not easy because our mutual friend wanted details, and | am wont to go
greatly into them, there will be four parts.

-Fire

- Rubs & Sauces

- Cooking

- Serving

Part | - The Fire

This part seems ample but it is the key to successful long term cooking. Like tying on afish hook,
the details redlly do matter. Clean out your egg. Dismantle it and vacuum or sweep it clean. Reassemble
fire box and fire ring make sure the hole in the fire box is squared with the bottom vent. NEVER,
NEVER, NEVER use anything but lump charcoa. NO fast start and NO briquettes.

Now you're going to think | lost it here, but open your bag of LUMP and separate the cods into
three (3) piles. 1) large pieces 2) medium pieces 3) shake & dust. Thislast is usudly Ieft in the bottom
of the bag of even the best lump.

In your sparkling clean fire box arrange the largest chunk dead center. Thiswill be the last piece to burn
up and, since it can't clog the bottom holes, it will dlow the air circulation to remain a arddively even
rate during the entire cooking time. Place remaining large pieces like ajigsaw puzzle until it appears as
even as you can make it with the large pieces. Next, fill in as many holes and cracks with medium pieces
until it looks as even as you can make it. Then, using the smalest pieces, fill in more of the area. Ladt,
take dl that dugt, for lack of a better term, and level out your bed of cods. (do not make a mound, just
likel said LEVEL). Fill to the top of thefire box, but not above.

DO NOT LIGHT YOUR FIRE NOW. That will be the last thing we do prior to cooking and | will
addressthat in great detall later.

Wefed this method will start easily and burn at a controlled rate, and as the finer stuff on top turns
to ash, most will remain where it was placed. It will be hard, if not impossible, to clog your ar holes until
the lagt of your fue is gone. This gives us maximum cooking time and the hottest fire early when we
need the unit to reach temperature soonest.

OK. gang that isdl for now stay tuned,
Elder Ward
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Part Il - Rubs and Sauces

Here iswhere we will fight the civil war of flavorstill the dawn of eternity and never agree on the out
come. So hereis my take on the red mystery of the smoke. My uncle was a restaurant owner and never
added his saucetill just before you ate the pig. His was damned good pull if | do say so mysdlf but he
never thought enough of me to share his secrets. He did mop the main guest while cooking him to keep
him moist. Since we do not have that problem with our tools | have varied my persona method two
ways. Thismight seem like alot of trouble but, if you have never tried it please make both finishing
saucesthefirg time and eat alittle of both. Y ou may be like me and love them equdly, like children, one
better some days, the other another day, but you till love ‘em.

Y ou don't see mustard used in North Carolina like you do in South Carolina and, asthat is JJs and
Mrs. Appledog's baliwick, | defer that honor to them. (never used the mustard trick till 1 came here but
that is another method, not mine.)

Rub

| ngredients:

e 2 TBS kosher At (NEVER useiodized s, it ruins stuff)

TBS sugar (I prefer Hawali raw when | can get it.)

TBS  brown sugar

TBS ground cumin seed

TBS  chili powder (pure not with garlic etc. Added)

TBS cracked black pepper

TBS cayenne pepper (thereis no substitute)

TBS Hungarian paprika

TBS ground sage (my secret ingredient)

Makes 1 cup

Directions:

Blend dl. Thisyou will use to cover the raw pork (we started out cooking the red coatsin this country a
couple of three hundred years ago and we il carry on the tradition today). Some say to leave it on and
wrap it up for hours and/or daysin fridge. Persondly | have tried that but can not tell the difference
when it has been on only 1 hour. So hay, if you'reinto waiting, God bless you.

(A)The Traditional North Carolina Sauce I grew up with.

Thiswould be from my mothers side of the family who are abunch of flatlanders near the coast. We
only came down out of the hills to see them just enough to keep the peace in the family and my mother
from running back home for good. She hated the mountains. We dl loved her folks.

| ngredients:

Cup whitevinegar

Cup cider vinegar

TBS sugar (Hawai style when you can)

TBS  cayenne pepper (fresh ones split 2 of em instead soak 2 days or more is best)

TBS Tabasco sauce

tsp kosher st

tsp  cracked black pepper

Makes 2 Cups

.
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Pace in a bottle with smal neck that will alow you to shakeit out alittle a atime.
(B)Western North Carolina (Piedmont) style sauce
Ingredients:
1 Cup ketchup (Hot type)
1 Cup water (bottled plain if you have fluorinated/treated) yuck:~(
e Y, Cup agpplecider vinegar
e 1 onion chopped fine
3 cloves crushed garlic or 1 clove dephant garlic from Gilroy, CA
e 2 TBS brown sugar
2
2

TBS molasses (How can ydl have Mo lassesif you ain't had lasses da furst time?)
TBS dry mustard (Coleman's English double fineis good)

e 1 tp cayenne or one fresh cut into ringlets seeds and all.

Simmer for twenty minutes over low hest.

OK. With (A) you can do two things. If you are going to use arack and drip pan directly under
pork place 1 cup of saucein the drip pan. Not my favorite method, but hay, it has gpplications and you
will not have to lift the lid to mop. Use the balance to eat just before serving.

(B) Also hastwo uses. Thelast 10 minutes of cooking time you can useit asaglaze. Again not my
favorite but it looks good and taste good, | like to put it till steaming in the middle of the table and dip
my piece of pork into it — kind of fondue style.

More about this later. Next time I'll be talking about the actua cooking of the pork in as much detail as|
can stand. Well good night for now,
Elder Ward

Part Il - Cooking

Wil here we go. Thisisredly the easy part if you're lazy, or the hardest thing you'll ever do if you
areatype A persondity.

The purist will use an open pit and hickory wood burned down to coas with an entire hog laid wide
open and flipped every 3-6 hours with no rub and using a vinegar base moping sauce to keep mesat
moist for say 16 to 24 hours. That's OK and God blessem. You and | can't eat that much meet and
besdeswe dl own Eggs or K's. Now that | have diminated most of the purist out there, we will talk
about how we can have as good, or in my opinion, better pulled pork than them boys.

This processis best done between 11PM to 1AM due to the cooking time required. Y ou can
expect to eat about 5 to 7 o'clock PM the next day. If you want to remain as pure as possible don't use
therub. | usetherub and | like the way it tastes. Hey, adviceis like a house guest you haveto listen to
when they are there, but you don't have to ask them back. Cover the pork as thickly as you can on dl
sdeswith the rub. Set it asde to rest (Y ou, not the pork, thisis supposed to be fun, not work.)

Take acouple of sps of whatever you're drinking and try to remember that this stuff won't cook if
we don't go light that load of lump we put into the egg about aweek or 0 ago. Oh yeah! (Y ou thought
| forgot didn't you!) Thisisthe grest part as there are many ways up the mountain. | like two methods:

1. Usngalinch square of fire place lighter, placed it in the middle and on top of the lump.
Light it.

2. Useachimney and put afigt full of lump init, place newspaper under it (the second most
useful thing news paper was made for, the first being the bottom of bird cages) Light it.
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When the cods in the chimney are going good, or the fire place sarter is burnt out and you have
about afig full of coas glowing you're reedy. Some folks like to place pieces of chunk or chip, soaked
or dry, into the fire now, and some spread it around so they get smoke over different times while
cooking. | prefer to use asinglefist size piece of dry hickory placed dead center and on top of that little
fist Sze of codswe just fired up. | think that too much smoke takes away from the delicate taste of pork
and have found that this one piece will cold smoke the pork and leave a good size smokering in the
mest because I'm going to place my pork on the grill now. If you're going to use a heat defector e.g.
pizza stone and bottom rack, place them on now and put the fire ring in place. If you use the suspended
type drip pan or the stones on top, do it.

Closethe lid on Mr. Egg, open the bottom vent dl the way and open Miss Daisy dl theway. Let's
gop here and explain why | have done it thisway. The smoke will flavor the meeat before the heat sears
the meet and sedsin the flavor. Since thefireis smdl, and Mr. Egg cool, we will get maximum smoke
for along timeif the top vent is kept narrow (for those using dide metd vents).

Put your Polder probe half way into the thickest part of the mesat. Place the main guest on arack,
pan or take him directly to the grill. | use the rack and a pan to keep the grease from dripping onto the
fire/lstone and causing excess smoke and flare ups. Now some put an amount of water or part of the
Vinegar sauce in the bottom of the pan for moisture and flavor, not me. Lift the lid place the mesat insde
and close the lid. Plug in the polder and set the temperature darm for 200°.

Y ou're working way too hard, St down and stare at the dome temperature gauge and Sip some
more of that Jack Danid's, or what ever sissy drink you happen to have, until the thing measuring reads
about 195°F. (Editor Note: It is VERY difficult to maintain a dome temperature of 195°F. This
givesa grill temperature of about 180°F which might not be sufficient to allow the meat to reach
195°F. | suggest a dome temperature of 225°F to 250°F. A lower temperature may yield
superior results but it would be difficult to discern from a butt cooked at 240°F.) Close the
bottom vent until the heat stabilizes around that heet level. Remember thisis pulled pork (low and dow),
not steak (hot and blast furnace). That isthe tricky part because it could be wide open or only about ¥
inch. | can't tdll you this part because it depends on many factors. (wind, temp outside, whether you
used hesat deflectors, size of pork, etc.) Thisis better known asthe type A persondity test. If you have
to ask you dready are one.

Now you may either party al night long or like me go to deep. | definitely am not type A. When you
wake up in the morning look at the dome temperature gauge to seeif it is il about where it should be.
If itis, look at the Polder if it says 185-195° you are either cooking avery smal piece of pig or you
have a gde force wind blowing directly up the bottom vent. If your fire is out go back and reread my
post 11 of 1V on how to build afire and this time follow the direction and plan on egting late that night or
tomorrow. For the rest of us, sometime later on in the day the internad meet temperature will stabilize
around 175 to 185°. At that point kick open the bottom vent and throw caution to the wind. Evenif it
reaches 275-300° in the dome you ain't going to hurt that meat. Some time later, and bdieveit or not it
might be hours later, the interna heet will reach 200°.

Remove pork now and wrap it in foil until you are ready to edt. By the way, after you put the mesat
into Mr. Egg, and closethelid....LEAVE IT SHUT STUPID until the meat reaches 200°. Barbeque
will not cook by you looking & it. Thisislike religion, you will just have to trust thet it is so. I'm only
hard on you because | love you, and it isfor your own good.
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OK, next time we wrap this puppy up with how to serve pulled pork and some normal side dishes.
Happy trall to you until we meet again, Elder Ward
Part IV - Serving

There are at least three traditional dishes served a dmost every pulled pork joint | can remember.
Thereisafourth thet | persondly like. The firgt is Cole daw and if you don't serveit, it surdy isa
sacrilege. This needs to be made 12 or more hours ahead of time, not that it isn't good or eatable when
fresh, itsjust not right. There are alot of great ones out there and here is my favorite,
Mary Lee's "1 Fought the Slaw and The Saw Won"
These are from the Jack Daniel's old time Barbecue cookbook by Vince Staten. (with an Elder
Ward twist)
e 3 Lbs Cabbage
e 3 ribs cdeay

e 1 onion (yelow)
e 1 bell pepper
3 carrots

e 2 Cup suga (Hawaian when you can get it.)

Shred, chop or dice dl and mix with sugar. Set cabbage mixture aside.
e % Cup whitevinegar

e %% Cup AppleCider vinegar

e % Cup diveal (mytwig)

e 1 tsp cdeysed

e 1 tp kosher st

Bring al to aboil and pour over cabbage mixture and chill overnight.
Mamaw's German Potato Salad

Thisisthe one non traditional dish

e 4 Cups cooked potatoes, cubed

e 8 dices bacon, cooked crisp (important for flavor) & crumbled
e 1 Cup cdery,choppedfine

e 3 green (spring) onions chopped tops and dl
Combinedl ingredients & put in baking dish.
Topping

% Cup mayonnaise
e Y, Cup whitevinegar
e 2 tp  sugar (Hawaian)
e 1 typ mustard (French's of other liquid cheap)
e 1 tgp st (kosher)
e Y4 tgp  cracked black pepper
Combine dl and pour over potato mix and bake @ 350* for 20 min. Egg or K is best but oven will do.
Asan asde: My Grandmother and Grandfather on my fathers sde lived on Barcus Creek outside of the
amd|l town of Whitter, NC. We knew them as Mamaw & Papaw (Thisis Cherokee for your

grandparents if | remember correctly and has nothing to do with the recipe)
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Hush Puppies

| ngredients:

e 2Ccornmed

e 1Cadl purposeflour

e 1/3C sugar

*  Yitsp baking soda (Arm & Hammer)
e 3tsp baking powder

e 2typdt

e 1tsp black pepper

e 1 onion chopped

* 2eggs (chicken type) BM)

e 1 C buttermilk (no 2% stuff here)

e 1 TBS butter unsdted, melted

* Peanut ail (enough to fill acast iron Kkillet at least 3+ inches deep)

Combine al ingredients except the oil. Peanut il is my favorite to cook thisin and hereisthe
important part, make suretheoil ishot enough to evaporate a drop of water when it isdropped
in the ail. You must use high heat and never cook too much & onetime or it will cool the oil and the
hush puppies will be soggy. :~(

When the oil reaches temperature, take a teaspoon and scoop enough dough mixture to create a
bal that isjust ahair to big to egt in one bite. Carefully drop thisinto the oil. When it floats and is golden
brown, use awire drainer to lift out of the oil and place on paper towelsto drain. Bresk the first couple
open to be sure that they are doneingdeif not cook alittle longer thisis afed thing but not hard to get.
(THISISTHE LAST THING YOU DO BEFORE YOU EAT ASTHEY ARE AT THEIR BEST
PIPING HOT AND GO DOWN HILL FROM THAT POINT ON.) They are not bad cold or cool
just not great.

In the old days it was common for the kitchens to be built a good distance from the main house on
the plantations down south to keep from burning them down. They were wild times and dl folks kept
hound dogs running lose in the yard to keep away unwanted guest and for protection againgt the less
savory type known to stel and kill. The poor daves and servants of that time had to navigate the area
between the kitchen and the main house. Thisinvolved carrying large amounts of food that could be a
handful and no one was there to keep the packs of dogs out of the food or from jumping up and
knocking them down and you can bet that the owners didn't care for aloud ruckus for no reason at dl.
Y ou can imagine who was held responsible if that occurred. Hint it weren't the dogs. So the daves use
to make these corn bdls up, place them in their gpron pockets, and as they walked toward the main
house with the food they would throw them to the dogs and say "hush puppy hush puppy”. Therest is
history and after trying these you'll see how lucky those dogs were.

Oneladt thing, hereis my twigt. If you're a chili head, or aswe usto say, ared man, try chopping
up 1 jaapeio pepper, seed and dl, per cup of dough, or if company has amild taste, fix haf with haf
without. Boy howdy!

The third thing that isALWAY S served is ice tea presweetened with sugar. People out herein
Cdifornia make some great dishes but what they cdl ice tea, wdl, suffice it to say that it does have tea
init. Bail 2 C water, whenitisrailing, drop in 6 family Sze tea bags. Cover with alid and shut off heat
source. Find something to do for an hour but don't you dare lift thet lid until it has sat there at least one
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hour. Add one cup of sugar, stir, and place in galon container. | like to add as much iceas| canto
finish cooling it down. Fill glasswith ice pour in finished tea. Enjoy.

Thelast item isthe dl American dish, French Fries. | likeem and | et em but with pulled Q it isthe
last thing | touch on my plate. So if you will forgive me I'll not go into any detail here about fries.

Wil what about old Porky Pig we have been writing about for weeks now, what do we do with
him?'Y ou will need a chopping board or block, alarge knife or clever, and alarge pan to hold the
finished product. Two other items | find useful are, alarge fork of the carving type, and atrash can with
liner ingaled. If you have dogs you will not need the later item until they are stuffed.

No matter how you serve your pulled pork, it ain't pulled unless you pull it. If your ared woman
you probably can place your hands in bailing water and till smile, not me, and hand pulling hot pork is
only dightly worsein my opinion. Use that giant fork and shred the pork in a raking manner with the
grain. Thiswill leave string like pieces of mest in piles. When and If you come across pockets of fat or
there was and is a cap of fat on the outsde, you have just found the dogs first serving or the reason that
we have the trash can. Continue to shred the meat and feed the dogs or trash can all the excessfat and
any bonesthat you find. Try to refrain from drinking beer or other expensive drinks during thistime as
your hands will be extremely dick.

When thistask is complete there are only two more things to do; one, cut the pulled meat into elther
4-5inch long pieces or into 1/2 inch pieces. If you're making sandwiches you'l enjoy them morein the
sndler cuts and if you're egting it on the plate the longer will do much better.

1) Sandwiches have to be served on the cheapest white bread buns money can buy. Remember the
pork is the thing here. When you use the vinegar finishing sauice here ishow you do it. Whilethe mest is
dill hat, drench it with the sauce in the holding pan and let it st for afew minutes. Thiswill let the mesat
absorb the flavor and moisture of the vinegar sauce. Place as much pulled pork as you can place on the
bun without losing it. Then scoop half as much of that seasoned cold daw on top of that then cover and
eat it NOW! With dl the ice teayou can stand.

2) If you're serving the vinegar sauce style pork on aplate just serveit like any civilized person then
pig out.

3) For the piedmont style sauce, treat sandwiches like number one above.

4) Piedmont stylein a plate; place the steaming hot sauce in acommon pot center of the table and
it's every man, woman and child for themsalves. If you're an avid reader of Miss Manners, you may
wish to place asmall bowl of sauce at each place setting for the convenience of your guests, but to keep
them in check you had better preserve it instead of |etting each dish out what they want as some body
will go wanting. Or you could make atriple recipe.

WEell | hope you derive some form of enjoyment from the time we have spent together either
in the reading but hopefully in the savoring of this fine traditional food that is truly American,
and that had its originsin the great state of North Carolina. You may thank Spin & Mrs. Spin for
their encouraging me to attempt this endeavor. They arefirst class people.

WEell good night and God bless,

Elder Ward
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The Original Brunswick Stew from Brunswick, GA
Submitted by: Bob

From: Timmy Sparrow, Georgia On My Mind Magazine
| ngredients:

1 3LB Chicken

1% tp Dry Musgtard

1 LB Lean Beef

* 15 Stick of Butter

1 LB Lean Pork

*3 TBS Vinegar

*3 Medium Onions

*2 can Smdl| Butter Beans

*4 can Tomatoes

*2 can Cream style Corn

5 TBS Worcestershire Sauce

1 can Smdl English Pess
*1%,Bottles Catsup

*3 Smdl diced Irish Potatoes (Optiond)
1 tgp Tabasco Sauce

*1 Box Frozen Sliced Okra (Optiondl)
2 Bay leaves

* 1% Bottle  Chili Sauce

Preparation Directions:

 Place Meat in large heavy pot.

* Season with salt and pepper.

» Add Onions and cover with water.

* Cook until mest falls from bones (severd hours).
» Remove from heat and alow to codl.

 Tear meat into shreds and return to stock.

Cooking Directions:
 Add next 8 ingredients and cook 1 hour, stirring occasiondly to prevent sticking.
» Add dl remaining ingredients and cook over low hegt until thick.

Special Ingructions:
* Ingtead of boiling the meets, | like to smoke them in the BGE then, proceed with the remainder of the

recipe.
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GeorgiaBBQ Hash

| ngredients:
« 2-3 LBs lean pork roast

« 2-3 LBs lean beef roast or chuck

- 1 LB white meat chicken (optiond)
- 1 large onion

- 1 28 0z can tomatoes

- 1 can white corn

- 1 can creamed corn

- 1 cup cider vinegar

e 2 TBS black pepper

- 1 TBS ground red pepper

- Y% TBS crushed red pepper

- 1 TBS «dt

Directions:

«  Cut mest into large chunks.

« Placeinaheavy pot and add water to barely cover. Simmer more than an hour.

«  Whenthemest isvery tender, drain and reserve any broth.

«  Grind the meat with a coarse hand grinder or chop findy. (Using afood processor destroysthe
texture.)

«  Grind one large onion.

» Place onion and the meat back into the pot and add one large can of tomatoes -juice and dll.

« Add corn, vinegar and seasonings. Smmer afew minutes.

« Add the reserved broth to the mesat until it reaches the consistency of stew.

« Serveit over whiterice or bread with dill pickles on the Sde as a condiment.

Pulled Pork Enchiladas
Submitted by: David
Thisisawonderful pulled-pork recipe to usein case you have company coming over. It serves 6,
and you won't believe the requests for the recipe.
| ngredients.
e 2 cups onion -- chopped
e Y cup butter or margarine
4 cups pulled pork -- finely shredded
1 Ig.can Old El Paso Enchilada Sauce (Mild or Hot) -- 19 oz.
e 2 cups sourcream -- dairy
4
1
1

cups cheese -- shredded (4-cheese Mexican blend or Monterey Jack)
can  greenchilies-- diced (4 0z.)

can  pimentos-- diced (4 0z.)

e 10 tortillas -- flour (8in.)
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Directions:

e Sautéthe onion in butter until tender, and lower the hest.

e Slirin ¥sof the can of enchilada sauce, and 2 cups of the shredded cheese until melted.

* Addinthe pulled pork, green chilies, and pimento, and mix well.

Special Instructions.

* Take the remaining enchilada sauce and mix with the 2 cups of sour cream.

* Pour aportion of the sour cream/sauce mixture into the bottom of a 13x9-inch baking dish, and
Spread evenly.

* Fll eachtortillawith equa portions of the pork mixture, and roll up.

* Arrangein the baking dish, and spoon remaining sour cream salice over the enchiladas.

*  Sprinkle with the remaining cheese.

* Bakein apreheated 350'F. oven 30 minutes, or until bubbly.

(Serve with additional sour cream if desired)

Big Murth's" Puerco Adobo"

Submitted by: Big Murth (Steve Murtha)

Succulent and simple, this Southwestern variation on Pork Tenderloin will keep them coming
back for more. The finished product isa lot milder than the marinade, so even Granny and the
other tenderfoots will enjoy. Serve with Garlic-Rosemary mashed potatoes, and in some HD foil,
chop up a vegetable medley with mushrooms and garlic, drizzle over with balsamic vinegar and
olive oil with some oregano sprinkled on, and place on the Egg about 1/3 through the cook.

| ngredients.
«2 LB Pork Tenderloin(s)

1 120z ja of jdapefio peppers, undrained
4 TBS Oregano

4 Clove Garlic, chopped

*2 tp Ground Cumin

4 tp Cider or red wine vinegar

«4 TBS OliveQil

el tp Black Pepper
1 i SAt

Preparation Directions:

* Combineadl the ingredients, except the pork, in the blender or food processor.

* Placethe pork tenderloinsin alarge plastic food storage bag, or glass dish and immerse in the
marinade from the blender.

e Cover and marinate in refrigerator 4-24 hours.
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Cooking Directions:

* Let thetenderloins St out when you start your Egg, to get to room temperature.

* FHreup the Egg, and bring it up to 300-325. A light wood, like gpple or cherry would be
appropriate to the delicate nature of the pork, or no wood at al. Up to you.

*  Stabilize temperature, and place pork on, direct.

e Turn after ten minutes, and spoon on some of the reserved marinade.

* Repesat after ten minutes on other sde.

* Now'sthetimeto throw on any veggies youd like to cook, too.

* Kegp an eye on your temps, and pull your tenderloin off when interna temp hits 145-150, lower if
you like alittle more pink in the middle.

Special Ingtructions:
* If you like, heat up the reserved marinade on the stove, serve as a topping.

N'awlins pork tenderloin

Courtesy of the Mike Anderson's Restaurant (New Orleans) cookbook.

|ngredients:

e 1 par porktenderloins (usualy 1 package and 2-2.5 LBs of meat)

Marinade

e 1 cup oysauce

e Y4 cup  honey

e 2-3TBS Cgun seasoning such as Prudhommes, Essence of Emeil, etc.

Directions:

* Mainate 2-4 hoursin the marinade mixture

* Pull from fridge and alow to approach room temp and make a cut lengthwise in each loin not quite
al the way through (much as you would cut a sandwich roll)

* Spread alight layer of softened cream cheese in the pocket you've crested.

* Arrange some thinly diced jalapefios on top of the cheese.

* Fold the loins back together.

* Place on a BGE heated to 600° or so. A wide spatula comes in handy here. | used cherry chipsfor
firespice. It was wonderful blend of flavors athough maybe too intense for the unaccustomed palate.

Smoked Tasso
Posted by Painter on June 12, 2002

Thisisone l've been using. | haven't tried any other but their are a few out there. | do indirect
onaraised grid. Weloveit around here. We useiit in red beans a rice recipe posted in the new
recipe section.

Tasso is yet another example of the Cajun and Creole desire for unique flavor in a recipe.
Tasso isa dried smoked product that is seasoned with cayenne pepper, garlic and salt and
heavily smoked. The word tasso is believed to have come from the Spanish work "tasajo” which
isdried, cured beef. Although this delicacy is often thinly sliced and eaten alone, it is primarily
used as a pungent seasoning for vegetables, gumbos and soups.
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Today in South Louisiana, tasso is becoming a popular seasoning for new and creative dishes.
It has also gained wide acclaim as an hors d'oeuvre served with dipping sauces or fruit glazes.

At Lafitte's Landing Restaurant, we have incorporated tasso into our cream sauces and
compound butters to create a new taste unheard of in classical cooking.

| ngredients.
e 4 Lbs pork butt

e Y cup Worcestershire Sauce

e 1 TBS LouisanaGold Pepper

* Y4 cup fresh cayenne pepper

e Y4 cup cracked black pepper

e Y4 cup st

e Y cup granulated garlic

Directions:

e Cut pork butt into one haf inch thick strips.

* Place on abaking pan and season with Worcestershire and Louisana Gold sauces.

*  Onceliquids aewel blended into meset, add dl remaining ingredients.

*  Mix wdl into meset to ensure that each piece iswdl coated with the seasoning mixture.

*  Cover with clear wrap and refrigerate overnight.

* Using ahome style smoker, and using briquettes flavored with pecan wood and sugar cane Stripsif
possible, smoke tasso at 175-200 degrees F for two and a haf hours.

*  Once cooked, tasso may be frozen or used to season gumbos, vegetables or a great pot of white or
red beans.

Prep Time: 2-1/2 Hours

Makes. 3 pounds

Mr. Toad's Pork L oin
Submitted by: Mr. Toad
The talk of EGGtoberfest98. It has become so popular it even has its own photo layout.

Ingredients:

*31/2to4lbs. Pork loin. Have the butcher cut it lengthwise into three pieces.

o1 1150z Jar fig preserves

. dried fruit - apples, apricots, peaches (use at least 2). Freshis better if
avaladle.

. cashews

. Smoked bacon

Directions:

Preparation

* Give the pork a good pounding.

» Spreed fig preserves equally between layers.
» Add dried fruits. One or more to each layer.
* Sprinkle cashews between each layer - be generous.
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* Lay out strings - place bacon dices across the strings to cover bottom of the loin.

* Place loin onto strings so that the [oin bottom is on the bacon.

* Cover remainder of loin with bacon trips running lengthwise.

* Tie strings securely.

Cooking

* Placeloin on V-rack. Use adrip pan.

* Cook at 300° until the interna temprature reaches 140°.

* Allow the meat to rest for a least 15 mins before dicing.

The variations are limitless. Different fruit, different preserves. Marinating the fruit in various wines or
liquers. Injecting the pork with marinade(s).
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JSlot's Ribs Technique
Part |- The Preparation

Y our ribs should be purchased at least 24 hours in advance of cooking and the following steps
completed. Thefirgt thing you must do is select your ribs. | prefer to cook pork spares, but this method
works on baby backsaswell. | buy my ribs at Sam's Club. They are consstently good. Sam's carries
them in the cryovac packages containing three dabs weighing about 3¥2 Ibs each. Y ou can get a better
price if you buy them by the case. Ask the meat manager & Sami sfor the case price. Don't just buy
ribs from any grocer. Do some investigating and find a good source. It will pay off in the long run. The
first thing you need to do is cut the end of the ribs that contains the cartilage, or knuckles, off of the dab.
Cut this portion off as close to the end of the rib bone as you can. Save these piecesto cook for family,
not for presentation to guests. They et just as well, but they don't look as nicel Removing this portion
aso dlows for more even cooking of the ribs. Now, cut each dab of ribsin half to make two racks.
Thiswill dlow more ribsto fit on the grill and dso dlows the racks to cook more evenly.

The next step is to remove the membrane from the back of the ribs. The best way to do thisis
to dide the edge of aknife or screwdriver under the edge of the membrane on the firgt rib and pull
gently o the membrane. A paper towe makes gripping the membrane very easy once you have it
darted, dthough | till prefer using catfish skinnin' pliers, since | keep them handy. With alittle practice,
you will be able to remove the membrane in one piece mog of the time.

Now we are ready for the fun part!! Take each rack and rub generoudy, VERY generoudly,
with French's mustard. Coat each rack of ribs with your favorite rub until you can't see the mustard any
more. | have a crushed red pepper shaker (taken from Pizza Hut in my larcenous younger days, | must
admit) with large holesthat | use to dispense my rub. It works great! Place ribsin an airtight container,
ziploc bags, or wrap in plastic wrap for 24 hours or until you are ready to place ribs on the cooker.
The ribs can be prepped just before cooking if necessary.

Part II- TheFire

Elder Ward covered the fire garting technique very well, so | will reference anyone who has
questionsto histext for assstance if needed. I'll quickly go over how | start my fire for the record.

Firg, | remove the grill and fire ring from the Egg. Then, | gir the remaining charcod with the
ash tool until dl the ash and small pieces of cod have falen through the fire grate. If needed, | then
empty the ash from the bottom vent. | don't fed it is necessary to do thisevery time. | do it about once
every two weeks and don't have any problems. Next, | fill the Egg with charcod to the top of the
firebox and place 3-4 fist sized chunks of hickory (not soaked) on top and spaced evenly around the
outer edge of the fudl.

With the lower vent wide open and top up, | place a Sarter cube in the center of the charcoa
and light it. | let the starter work with the top open while | go remove the prepped ribs from the
refrigerator. Thisisagood time to arrange your ribs on the rack for cooking. I'll cover the arrangement
in more detal in the next section. In about 7-8 minutes, the charcod is burning well. Once your fireis
ignited, reessemble the Egg. If you have a plate setter, place it on top of thefire ring with legs facing up,
place adrip pan onit, and place the regular cooking grid on thelegs. If not, set up as you usudly do for
an INDIRECT cook. The main point isto get ceramic between the fire and the food. | use disposable
9" x 13" fail pans ($5.75 for twenty a Sam's) as drip pans, BTW. At this point, the bottom vent is il
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wide open. Now close the lid on the Egg, leaving the top vent uncovered. Allow the dome temperature
to rise to ~300°, then place your daisy whed or dide top in place with vents wide open. Allow temp to
rise to 350° and then close vents to stabilize the dome temp. Y our target temperature is 375°. Thisis
wide open with my daisy whed and half open on the bottom damper. Adjust as needed to maintain
375°. Now you can place theribs on the grill!!

Part 111- Cooking

By now you're probably dl thinkin' that d' Jm's done lost hismind and | would've thought the
same thing amonth or two ago!!! Cook ribs at 375°? What happened to 200-225°? Wdll, the pizza
gtone or place setter in the bottom of the Egg changed everything. So, just trust me and go with it!! Itis
extremely important to be sure your thermometer is reading the proper temp. Check it with the boiling
water method if you have any doubts. If you haven't dready done so, now you will need to place your
ribsintherib rack. | prefer the el-cheapo Home Depot rib rack (about $8) over the inverted V-rack. It
holds five racks of ribs easily and they can't flop around as much. Placeribsin the rack and transfer to
the Egg in the middle of the grill. If you have another rack or two of ribs, place them on the grill leaning
them againg the outer edge of theribsin the rack taking care that adl of the mest is protected by your
drip pan.

Grab a cold beverage of your choice, or aglass of JD, and sit back for about 3-4 hours or so
and watch the grass grow. DO NOT open the lid on the Egg for any reason!! | mean DO NOT even
think about it, not never, not no how!!! The beauty of the Egg is the wonderful moisture retention quality
and that is diminished by opening the lid, IMO. | never, ever, open the lid when cooking on the Egg until
| fed the food should be done, or the Polder tells meto! OK, if you redly fed the need to peek, go
ahead! LOL. Closeto 3 hoursinto the cook, check your ribs. The rub should have formed a nice crust
and the meat should have pulled back about a %" on the bone. Try to twist arib off of one of the racks
(careful! it'shot!!). If you can pull one off easily, they are done. If not, close Egg and cook for another
15 minutes or until done.

Part 1V- Serving

To servetheribs, separate ribs into single bone pieces and place on a platter or in apan. If your
ribs are done properly, you should be able to pull them apart easily onerib a atime. You can usea
knife to separate them if you like, but it should not be needed. Disposable foil panswork greet for
holding ribsif you are not going to eat right awvay (betcha can't keep from nibblin!!). IMHO, ribs done
properly should never need sauce and | don't put any on mine. However, different strokes for different
folks, asthey say, S0 use sauce by al meansif you want it. Apply sauce every 10 minutes during last
half hour of cooking to prevent scorching. Enjoy!!!!

Notes from the Kitchen Table

| routinely cook 20-30 Ib. of ribs a atime and have developed aloya customer base for some
amdl time catering. Any questions or comments are welcome and if you want some help, dways fed
freeto ask!! | would aso like to add a note of thanks to Char-Woody and Spin for pioneering the
firebrick/pizza goneideaand al the resulting experiments that made this method possible!!
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My Favorite Mustard Sauce
Submitted by ColaCooker on July 11, 2001
| ngredients:

* 1 cup whitevinegar

e 3ldcup prepared yelow mustard

e 1/2cup Brown Sugar

e 12 medium onion - minced

e 1/3cup water

e 1/4cup tomato catsup

e 3 garlic cloves - minced

e 112ty At

e 1l/4tsp  cayenne

e 1/4tsp  fresh-ground pepper
Directions:

* Mix the ingredients together in a saucepan and bring to a bail.

*  Reduce the hesat to low and Smmer until the onions are tender and the sauice thickens up a bit, about

25 or 30 minutes.
¢ Pour sauce into ablender and blend until smooth.
e Usehot or cold. Refrigerate unused sauce.

Santa Fe Cured Pork Loin
Submitted by: W.J. Miller (the origind BGE Forum webmaster)
From: National Pork Producers Council

For ataste of the Southwest and easy summer barbecues, grill this pork roast seasoned with chili

powder, thyme, cumin and oregano.

| ngredients:

e 3-4LB boneless pork loin roast
e 8 Cup Waer

Cup Sugar

TBS Chili powder

TBS St

TBS Crushed thyme

TBS Ground cumin

tsp Coarsely ground black pepper
tsp Crushed oregano

.
NNEFEFDNNOOPRP

Prepar ation Dir ections:

* Inlarge saucepan, heat dl ingredients EXCEPT pork loin to bailing, stirring to dissolve ground

gpices and mix cure ingredients thoroughly.
* Remove from heat and cool to room temperature.

* Pacepork loin in glass container large enough to immerse roast in cure solution, cover and

refrigerate 2-4 days. OR
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* Paceroast in 2-gdlon sdf-seding plastic bag and pour cure solution over; sed bag and placein
large bowl, refrigerate 2-4 days.

Cooking Directions:

e Light the Egg and stabilize at 325°F;

* Remove pork roast from cure, discarding cure solution. Pet pork gently dry with paper towels.

* Placeroast in rack over drip pan and cook for 45 minutes to an hour, until internd temperatureis
155-160°F.

Pulled Pork by JJ

The methods of pulled pork go far beyond the history of this forum and dates over the last 100 or

so yearsin the south. Itsreally rather simple, yet its finished product is a revelation. And thisis

where JJ comes fromin his admonitions. Forgive me JJ if | amintruding here.

JJ has been a outstanding advocate of doing pulled pork in the following method.

* Heat..mantained a 200 to 220 degree's in the dome of the BGE.

* Bogton butt is placed over burning charcod on a grill directly over the fire with adrip pan to contain
liquids under the Buitt.

* YoucanuseJJsrub, or plain sdt and pepper or Jamaican Jerk to season prior to cooking.

e Thisislow and dow... very low and dow, and a top Boston buit will take gpproximately 2to 2.5
hours per Ib. to reach the ultimate internal temperature of 200 degrees F.

*  Served southern style with buns, side sauces, cold daw and assorted Sde dishesits ared treat.

| don't think anyone can claim to have invented it as it has evolved thru the southern cooks to its

present day status. Some have improved the techniques, and the rubs, and thisis where JJ shines

Cheers...Char-Woody

JJ's Direct M ethod For Pork Spareribs

Part |:

| select only the big meaty pork spareribs. | have only two rules when picking out the ribs | want. One
isthat they are fresh with no additives used for preservation and the second isthat | can inspect them
prior to purchase. Regardless of the store | get the butcher to bring several dabs for me to inspect ( |
never buy ribs that are prepackaged) so that | can see both sides. Now comes the best part of rib
preparation for me. | proceed without hesitation to the refrigerator and immediately pop the top on one
of my home brews. While savoring the taste of that Honey Amber Ale | thoroughly cover the entire dab
with JJ's Favorite rub and wrap it in plastic wrap and marinate overnight in the refrigerator. There are
times that the wife and | do not want the ribs coated with anything and cook them plain with only the
smoke giving flavor.

Part |1:

Sart the firein the EGG and get the dome temp to stabilize at about 220°. | use various wood chunks
depending on the flavor | fed like that day. Mesquite, Hickory, Oak, Pecan sometimes I'll mix different
woods. | happen to like to use afire Sarter, like Weber Fire Starter cubes. That one | learned from
KennyG at EGGtoberfet'98. Since | use adide meta top on both my EGG's| find that the bottom vent
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should be opened about ¥4" and the dide meta top opened just acrack. Y ou may have to adjust dightly
for your BGE.

Part 111:

With the EGG temp stabilized place the dab directly on the cooking grid. The secret isto turn that dab
every 45 minutes. It will take 3%2to 4 hrsfor them to be cooked to perfection. They should have anice
crusty exterior with moist and tender mest that pulls away from the bone clean. By the way, | soray my
cooking grid with olive oil to make clean up easier (Thanks Cat). As you have noticed | do not mop or
spray theribs.

Part 1V:

Take the dab off the cooker and rest for afew minutes then cut the ribsinto single rib servings. Y ou will
need a knife as you will have to cut through the cartilage. Then | pour my dipping sauice into microwave
safe glass sarving bowls.

Enjoy!!

JJ'sFavorite Q Sauce

Based on Fred Townes BBQ sauce, this has been JJ' s favorite with his pulled pork for a number
of years.

| ngredients:

1 medium onion chopped
4 TBS dark brown sugar
2 TBS paprika
e 2 tgp ot
2 tgp  dry mustard
Y% tsp  chili powder
e Yatp cayenne pepper
e 2 cups cider vinegar
e 2 cups tomatojuice
* ¥ cup casup
e 1 cup water
Directions:
e Sautéthe onions until they become transparent.
* Place onions and the rest of the ingredients into a sauce pan and Smmer, stirring often.
* Tadeafter 20 minutes and adjust taste to suit you. Allow to Smmer for 6-8 hours.
* Thelonger the sSmmer, the better the taste. Water has to be added while smmering to keep it from
Qgetting too thick.
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Mr.Beal’s‘'J.K'sWild Boar Soul BBQ' Sauce

Submitted by Mike Flaherty

Yes, we have (all sorts of) real BBQ in Seattle. An eclectic mix of folks from lots of different

places. In the 80's there was a tiny place up on Cherry &, called J.K's Wild Boar Soul BBQ. You

had to watch out for the needles on the sidewalk, dark little room with years of smoke on it,
you'd order a pile of meat, and get a side of incredible beans, and 2 dlices of white bread
wrapped in foil. And change for the pop machine if you needed it. The proprietors name was

Beal, | believe. As| recall, aretired navy cook and utter BBQ maestro. His sauce was

spectacular, and he's also use that sauce as a base for his beans.

When Beal quit in the mid 80's, | thought my life was over. There was no other BBQ that even
came close here. And it was the sauce that shone.

So the other night, I'm at a guy's house, downing margaritas and sampling various hot sauces,
and he says " Try this!" | immediately knew what it was..... Beals sauce! Amazing. This guy had
eaten at the wild boar every week for years. He and his wife would bring in their attempts to
duplicate the sauce, and after months of trying, Mr. Beal took pity on them and finally gave them
hisrecipe. Thisisa"1/2" recipe, and makes 2 quarts.

Mix in big pot over low hesat

* 1/6cupsat

e 2 cCupssugar

* 1/2 heaping cup packed brown sugar

* 1 cup beef bouillon strong

* 6 Cupswater

When sugars dissolve, add

* 1 cupydlow mustard

e 1/2 cup white vinegar

e 1/2 cup Wrights liquid smoke. Yes, that's right.

* 1 Cup Worcestershire

e 2 cups (16 0z) tomato paste

* Kitchen Bouquet to darken (Optiond, don't worry if you don't have this)

e Chili Powder (the red thing), cayenne, Dave's, whatever to add hest. Hatch ground chile ismy
favorite. | might try adding baby schezuan peppers or chili pequins next time. | dso like to make a
not too hot sauce, and serve with lots of diced fresh jalapefio.

Simmer bubbling dowly for 2 hours.... will reduce by 1/3 and darken.

Some answer s to questions about making this august recipe:

HOW MUCH CHILE POWDER TO ADD?.... it'simpossible to tell- some chile powder is as

hot as hell, some's not, and some folks like really HOT sauce, some can't handle it. But | think

you can find out quickly..... if it's HOT, just add so much (1/4 cup?) at a time, and then taste.

That's about the only way | know of not to get into trouble with Scoville!

Personally. | like stuff pretty dang HOT. But since not many of my friends do (weenies!), | make
it pretty "weak", and then add the hot either by spice or by fresh chopped jalapefio or serrano,
to my own servings. I've been using this stuff called Chipotle Moritalately (Kinda like rough
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chopped chipotle peppers). Or (my soapbox) seek out HATCH chile powder from HATCH N.M.
Delicious deep red rich stuff. OR...since it makes so much, | split it up and leave some of it
"MILD" and make some of it "ROCKIN".

HOW MUCH KITCHEN BOUQUET TO ADD? Well, | haven't the vaguest, but the recipe
says "Add to darken" so a few small pourings (3 TBS) seems to darken the sauce somewhat, so
therel go!

HOW LONG TO COOK? | watched a friend make this weekend, and he got confused. He didn't
cook it enough. You need to ssmmer, so it's bubbling at, gosh how shall | say it... a low to medium
rate, for 2 hours. Siove set at 2/3 the distance between low and medium. It will lose about 1/3 of
its volume, and get darker and thicker. When it's done, it's not thin like it started out, and it's not
paste. Sir occasionally, but I've never had it stick. If it's getting sauce on your stove as it cooks,
you probably have it on too high!

Vaya Con BBQ!

Muzzy's Smoked Sausage Stuffed Jalapefios

|ngredients:

. Jalapefio Peppers

- 1 LB Jmmy Dean Sausage

- 1 Cup Bread Crumbs

- Y% Cup Parmesan Cheese

Prepar ation:

* Mix the Sausage, Bread Crumbs, & Parmesan Cheese.

* Cut the stem off the Jalapefios, ream out the seeds and membrane with an apple corer or potato
pecler. Poke ahole through the end with a skewer.

*  Stuff with the suffing mixture. Don't fill the pepper dl the way - leave the end concave. Thefilling
swells up when cooking. Don't forget the hole, ether - thefilling will pop out when it gets hot. Use
latex gloves and don't touch anything private.

* Cook aong with your Q until the peppers are wrinkly, 1% - 2 hours. Enjoy

| adulterated Muzzy's stuffed Jalapenos... and they were incredible !
| ngredients.

1 LB  Jmmy Dean hot sausage, browned in a skillet and drained on paper towe on aplate
e 3 8-0z packsof Philly cream cheese

* % cup bread crumbs

* Y% cup pamesan or Romano findy grated

Directions:

*  Combine everything but the parmesan/romano.

* Warm the cream cheese alittle to make it easier to mix.

*  Sff the sameway 'ole Muzz says including the hole in the bottom of the pepper.

*  Once peppers are Suffed, sprinkle the parmesan/romano over the top.
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*  Smoked with pecan for one hour at 240° - then kicked up the temp to 350 for one hour to redly
soften the pepper. Try to keep the peppers standing up and they won't lose much of thefilling at al.
| used the Texas crutch only to keep my peppers sanding upright. This stuffed 50 large Jal apefios.

Apple Stuffed BBQ Pork Roast
Submitted by David Baumann
Make it once and you'll see why it took top honors!
|ngredients
e 5 LB  porktenderloin or loin roast
e 2 tart apples, diced
. Tony Chacheres® Creole Seasoning
* Y% cup Creoleor spicy brown prepared mustard
1 cup coarsdy chopped wanuts
1 cup tequila
e 2 cups hickory, mesquite or gpple chips

2

1

cups HAaf and Half cream

cup  cream sherry

e 2 TBS Tony Chacherés® Ingtant Roux and Gravy Mix

Directions

*  Washtheroast and pat dry.

* Cut pockets dl around the roast and insert apples dices throughout the length of the roast.

* Scoreroast and rub generoudy with Tony Chachere's® Creole Seasoning.

* Inabowl, combine mustard, wanuts and 1/8 cup tequila. Work into paste and coat roast.

*  Cover and chill over night. In a sedable container, place smoking chips and cover with remaining
tequila. Allow to soak overnight. Remove covered roast and let warm to room temperature (2 - 3
hours).

* Placeroast on roast rack in center of barbecue pit. Place tray under roast to catch drippings. Place
wood chips on flavor bar on briquettes. Cook about 2 hours or until core temperature is 160
degrees. Remove and cover immediatdy with foil to keep in heat and moisture.

* Inasaucepan, pour drippings from roast. Add cream, sherry, 1 TBS mustard and Tony

Chacheres® Roux and Gravy Mix. Bring to a bail, sirring congantly to avoid burning and sticking.

Reduce heat and smmer 5 minutes. To serve, cut dices of roadt, at an angle, about 3/4 inch thick,

to expose apples. Ladle sauce over roast. Yields 10-12 servings.
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LAMB

Balsamic/Garlic/Rosemary L amb
Submitted by: Mike Poole

| ngredients:

e 1 Large leg of lamb. Butterflied and trimmed of excessfat
e 2 Large sprigs of fresh rosemary

e % Cup OQliveQil

e 4 peded and crushed garlic cloves

* % Cup BdsamicVinegar

. Freshly Ground Pepper

. Mesquite wood chips - soaked 30 minutes before use
Directions:

The Marinade

* Remove leaves and from the Rosemary and chop lightly.

* Inalarge bowl comhine dlive ail, basamic vinegar, garlic, fresh rosemary, and severd turns of a
pepper mill.

*  Whisk together and pour into alarge plastic ziploc bag.

* Placethelamb in the bag and work the marinade in thoroughly.

* Mainatefor severa hours at room temp or overnight in the refrigerator.

The Cooking

* Build afirein the Big Green Egg dlow it to stabilize around 350-400°.

* Add the mesguite chips.

e Girill lamb for 12 minutes, turn and grill another 12 minutes on the other Sde. Resist the urge to peek
before turning.

*  Check temp with afast reading thermometer in the thickest part of the leg (135-140 F is medium
rare).

* Letrest for about 10 minutes after cooking and carve acrossthe grain.

*  Servewith afull-flavored red wine (we had this with awonderful Gigondas), grilled potatoes and a
big sdad.

Balmy Rosemary'sL amb L oin Chops

Submitted by: Boris Karaman

| ngredients:

* 6 lamb loin chops, cut 1%z inch thick

e Seved  gorigsof fresh rosemary

Y, Cup ExtraVirgin Olive Ol

6 cloves freshgalic

1 tgp Basamic Vinegar

1 TBS Musad (I useether Stadium mustard or Kosciusko Spicy Brown Mustard by
Plochman'sinc.)

. Freshly Ground Pepper

. Sdt (1 use seasalt)
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Directions:

*  Soak wood chips of choice, they will make less of a contribution to the flavor than when dow
smoking.

The Marinade

*  Mincethe galic findy.

e Heat theaoil inasmadl frying pan until hot but not smoking.

* Addtherosemary and severd grinds of pepper to the ail, remove from the hest.

* Strain the rosemary sprigs out of the ail, the ail will retain enough rosemary flavor.

* Add the balsamic vinegar, mustard, and garlic to the oil. Stir until blended.

ThelLamb

* Trim the chopsto your liking and place in anon-reactive bowl. (I use glass)

*  Pour the marinade over the lamb, working it into the mest.

* Mainatefor an hour or so, or overnight in the refrigerator. If marinated in the refrigerator, alow
them to come to room temperature before cooking.

The Fire

* Freup the Big Green Egg to 700°, tossing in the chips. Caution: When operating the Big Green Egg
at temperatures above 500° DO NOT open the lid quickly. Open it aout an inch or so and let the
flames subside before opening fully.

The Cooking

(Get everything ready to work quickly, have apair of good tongs available)

* Remove the lamb from the marinade, leaving a thin coating of oil with some of the garlic.

*  Sear the lamb on each side for about two minutes.

* Closetop and bottom dampers to barely open and roast the chops for an additiona twenty minutes.
A read with aquick check thermometer should show about 125° for rare and about 140° for
medium to medium-well.

*Note: 140° is recommended for the "safe’ temperature but | like it more rare. Asadways, | use only

the freshest | can get from asource | trust.

| might substitute lime juice for the vinegar in the marinade. Consider adding grated ginger or

grated fresh horseradish to the marinade. Spice as you wish. A dry rub of spices and herbs can be

added after the marinade and before the grilling. My fiancee loves this dish, even though she
hates mustards of all kinds. Try it with mashed potatoes, steamed carrots glazed with sugar and
butter and a really cold beer or two or three.
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Greek Gyro Meat

Contributed by JJ on March 18, 2002 (from Rita Shanty’s Cosmic Traveler web Ste
http://www.geocities.comvritashanty/ )

Yield depends on quantity of meat prepared. Served as a sandwich; you might allow 4 ounces of
meat per portion. Or, about what you might calculate for a hamburger serving.

Thinly sliced gyro meat makes an excellent dinner entree when served with rice pilaf, salad,
tzatziki and pita. My first experience with a Greek gyro was when we moved to Midtown
Manhattan in NYC. It seemed to me, gyro stands were everywhere. Uptown, downtown, the
financial district, the Village. Well, just everywhere. New Yorkers seemed to prefer their gyros
served with a red sauce. For along time, | thought that was the traditional sauce. | have since
become addicted to gyros sauced with tzatziki. A delicious white sauce flavored with yogurt or
sour cream, garlic, cucumber and dill or mint.

| have served thinly sliced gyro meat at buffets, luncheons and even bar-b-ques. It was
interesting for me to note; the gyro meat was thefirst to be "gobbled-up.” Kids really seemto
love it.

| have roasted the meat mixture using the traditional Greek method; an upright spit, and have
also baked it in a meatloaf pan. The meatloaf pan will probably be your best option. Itis
preferable to hamburger type patties that will lose their flavor and dry out.

| amlisting the ingredients for two " meatloaf" sizes.

Use a 10x3-1/2x3 inch pan for the 1-1/2 pound column; and a 9 1/2x 5 1/4 x2 3/4 inch pan for
the 2-1/2 pound column.

You may use all ground lamb, or a combination of half lamb and half ground chuck. | prefer the
combo. Okay, letsdoit!

Ingredients:
For 1%, L Bs mest. For 2 1/2 L Bs meat
% Ib.  Lean, findy ground chuck - 1% LB Lean, findy ground chuck
Y% Ib.  Lean, findy ground lamb - 1¥2 LB  Lean, findy ground lamb
4 tgp Dried oregano, crumbled -2  TBS Dried oregano, crumbled
2% tsp  Onion powder - 1% TBS Onion powder
1% tsp  Garlic powder -1 TBS Garlic powder
1% tsp  Freshly ground black pepper -1  TBS Freshly ground black pepper
58 tgp Thyme, crumbled -1 tsp Thyme crumbled
Y% tgp Sdtortotaste - Y% tp Sdtortotaste
1 cup Tzazkisauce - 1% cup Tzazki sauce
Directions:

* Preheat oven to 350°F.

* Besureyour meets are ground very fine. The gyro mixture needs to be very dense in texture.

*  Get out amixing bowl or pot large enough to hold dl of the meat and dump dl your ingredientsin.

* Usng you hands, mix the ingredients together to thoroughly incorporate the two mests, flavoring
herbs and spices. If the mixture feds a bit too siff, add a tablespoon or two of ice water to help
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lubricate it. The completed mixture needs to be stiff and dense; so, don't be concerned about over
mixing.

*  Place meat mixturein mesetloaf pan; firmly packing it down. Smooth-out the top surface.

* Drizzle awee bit of cooking oil over the top and place in prehested oven.

* Thel 1/2 pound loaf should bake in about 45 to 60 minutes.

e The2 1/2 pound loaf should take about 75 minutes to bake.

* Meat should be well done and internd temperature should register about 175-180°F. on an instant
read thermometer. Juices should run clear.

Notes

e Letgyroloaf rest for a least 15 minutes before attempting to dice.

*  When cool enough to handle, dice into about 1/16 inch dices. No more than 1/8 inch dices please.

* If you intend to serve as part of a buffet, accompany the diced meat with pita rounds, tzatziki sauce,
chopped onion, tomato and lettuce.

* If you are premaking gyro's, warm pita rounds a hit, dice-off about 3/4" of the top edge and stuff
with meet and the above accompaniments.
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Greek Tzatziki Sauce

Yieldsabout 1 1/2 cups.

Versatile and deliciousis the only way | can describe this wonderful white dipping sauce. It hasa

truly unique flavor.

Greek folks use it as an appetizer served with warm pita bread. As a dressing for souvliakia and

gyro's. I'msure they may use it in many other ways that | am not aware of. | know, | sure do. It's

a great sauce for hamburgers, steaks, french fried potatoes, crudités, french fried mushrooms,

fried fish and seafoods, salad dressing and too many more thingsto list. Just let your imagination

"run wild."

Before we get started; a word of caution. Not all yogurts are created equal. Greek yogurt is by

far the yogurt of choice. It has the dense consistency needed to hold the balance of ingredientsin

suspension. If you can not find a Greek yogurt, all is not lost. See prep instructions below.

| ngredients:

e 1 8oz contaner of plain, unflavored Greek yogurt. See prep ingtructions below. Y ou may
subdtitute sour cream in a pinch.

e 1 Medium cucumber, pedled, seeded and finely chopped or grated. See additiona prep
ingructions.
e 1 Large garlic clove, peded and minced. Moreis better.

e 2 TBS minced onion or spring onion.

e Yty Heaping, sdlt, or to taste.

e Ya tp Pepper, or to taste.

e 1%t FRESH, finely chopped dill, or to taste. If you don't use fresh dill, please do not make

thisrecipe. (G) You may subgtitute FRESH mint for the dill. Same rules gpply.

Directions:

* If you were not able to find Greek yogurt; you must drain the excess liquid from whatever brand
you are using. If you are substituting sour cream, it too, must be dry and may need to be drained.

* Empty the yogurt into awet cheesecloth or coffee filter lined Seve so that the excess liquids may
drain out. This could take 2 hours or more. | prefer to let it drain overnight. The drier the better.

* You must now drain the cucumber. Y ou may use the above sieve method. | prefer to place the
chopped or grated cucumber in the center of adish towd, bring the towe up around the cucumber
and twist and squeeze the daylights out of it. It too, must be dry.

* Placedl ingredientsinto a bowl and thoroughly combine. DO NOT put into afood processor or
blender.

*  Spoon mixed sauce into atight lidded container and place in fridge to chill and permit the flavorsto

develop.
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Spiedie Recipesby Jan B

posted by Jan B 05-27-2000
Lamb Spiedies (the original)

Or venison, pork or beef, chicken

| ngredients
e 1 cup
e Y4 cup
e Y4 cup
e 1+ clove
tsp
tsp
tsp
tsp
tsp
« 3 LB
Procedure

[
PR R R

sdad ail

wine vinegar
Worcestershire sauce
garlic, chopped
oregano

bes|

pardey

st

pepper
cubed meat (3/4” cubes)

*  Pour marinade over cubed mest in glass bowl.

* Mainate for 24 hours (except chicken, only afew hours).

*  Pull meat on skewers, cook over hot cods. (350 for 15-20 minutes)
* Pull off skewerswith Itaian bread

La Bamba Spiedies

I ngredients

e 2LB Meat - Beef, Lamb, & Pork [cut into 3/4”-1" cubes|
* 1TBS Oregano

e 1TBS Onion [minced]

e 2TBS Vinegar

e 1 fresh Lemon juiced

* 6TBS Oliveor Sdad Qil

e 1ty Basl

e 1t Pardey

e 1ty Fresh Mint

e ltsp Garlic St

. St & Pepper [to taste]
Procedure

e Combinedl and soak overnight. [ Best if aweek |

*  Place meat cubes on skewer and cook on grill (350 for 15 minutes) until brown.

* Searveon French or Italian bread or Hoagie buns.
* NOTE: Subgtitute Chicken if unable to obtain lamb.

ENDICOTT, NEW YORK specialty
GUTEN APPETIT!
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SEAFOOD

Fish - whether whole or cut into fillets - is becoming popular on the grill. But not every
fish isa good candidate for the coals. Meaty fish such as swordfish, tuna, shark and monkfish
are best, followed by grouper, halibut, mahi-mahi and salmon. Though | hate messing with fish
bones, they do keep fish moist and in one piece. So choose steaks over fillets. And with fillets,
keep the skin on.

Snce fish have less fat than red meat, it is essential that the grill surface be lubricated or
that the fish brushed with ail, or both, before grilling to prevent sticking. But don't overdo it or
you'll cause flare-ups. Putting the skin side down first also helps to develop a firm outside crust.
And be patient before turning the fish over. Cooked fish will naturally ease off the grill whenit's
done on one side.

Sirong marinades obscure the delicate nature of fish, so steer clear of seasonings such as
sesame oil, garlic and rosemary. (Keep seafood marinades light and short. No more than 30
minutes.) Heavy charring also masks the subtle flavor of fish. Therefore, you should cook fish at
a lower temperature than red meat.

Knowing when fish is done is almost as tricky as getting poultry just right, though
underdone salmon is less hazardous than rare chicken legs. For fillets or steaks, use the finger-
poking method. When pressed with your index finger, the fish should spring back. If the fleshis
mushy or leaves a permanent indentation, it's not yet done. If it flakes, it's overdone.

Whole fish are alittle trickier, though the finger poking method still works. You can also
cut and peek by slicing into the thickest part of the fish and taking a look. Fish is done when it's
opaque rather than translucent. You can also use the so-called Canadian method of 10 minutes
per inch of fish measured at the thickest point.

Shellfish, with their delicate meat, require even more care on the grill. Shrimp area
natural, the larger the better. Ditto for large scallops and soft shell crabs. A few minutes on
either sideisall you'll need for any of them, unless the shrimp are unusually large. Mollusks such
as oysters, clams and mussels are fun on the grill. Just scrub the shells and put them on the grate.
Remove them when they open, discarding any that don't. (© 2001, Sam Cooks Newsdletter, from
Sam Gugino, cookbook author of ""Cooking to Beat the Clock.")

Grouper Filets
Use the Peach Salsa with this.

| ngredients.

e 2 grouper filets

e 1 TBS diveal

* 1 tgp  dlantro

e 1 TBS limejuice

* 1 tp  Worcestershire
e 1/8tgp At

* Yatyp pepper
Directions:

e Combinedliveail, cilantro, lime juice, Worcestershire, salt and pepper
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* Mainaefiletsin the mixture for aout an hour.
* Cook the fish over fresh lump at 400 to 450 for about 12 minutes.
Tender, flaky and delicious!

Clams Casino

Submitted by: Spin and UncleBuck

Our rendition of a favored appetizer in the Northeast. The recipe serves 4 (3 clams each) and is
much easier to make than it reads. The large BGE can cook 24 at a time.
|ngredients:

°12 Top neck clams

«2 TBS Greenbdl pepper - diced small

*2 TBS Redbel pepper - diced small

1 TBS Shdlot- diced smal

el tp garlic - diced smdll

°12 Pimiento pieces (Yax 3/8)

*3 Bacon strips - rendered

¥ Cup  Monterey jack cheese - grated

*1/3 Cup  Parmesan cheese - grated

¥ Cup  Unsdted butter - clarified

*12 Dash  Tabasco sauce

°2 Lemons
%y Cup  Freshpadey - minced fine
o1 Mini muffin pan

Preparation Directions:

* Render the bacon in apan over low hest - do not cook (takes about 10 minutes).

* Remove, drain, cut each strip into 4 equa pieces, and set aside.

* Mix the peppers, shdlot, and garlic together and set aside.

e Cut the lemonsinto 6 wedges each, set aside.

*  Shuck the clams. Rinse the meat well, drain, and pat dry, set asde. Pick the 12 best %2 shells,
thoroughly clean and dry. Clams tend to have some sand and mud in them and this should be
removed.

* Brushtheingde and lip of the shdlswith butter and set level on the mini muffin pan.

* Add adash of Tabasco to each shdll.

* Add acdam to each shdl, pressing down to form a shdlow well in the center.

* Placeapimientoin each well.

* Cover the clamswith Monterey jack cheese.

* Top each with 1+ tsp of the pepper mixture.

*  Cover each with the parmesan cheese.

* Top each with the bacon, pressing down dightly to contain the casno mixture within the shell.
Sprinkle with the pardey.
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Cooking Directions:

*  Prep your Egg to cook indirect at 450F. Allow time for your cooking setup to be fully heated
before starting the cook.

*  Cook for 15 minutes and remove. Serve with lemon wedges and the remaining butter.

Special Ingructions:

* Top neck clams are one Size smaller than cherrystone clams. | use them because they are dways
tender, where cherrystones can sometimes provide a tough chew. The unused shells can be preserved
for future use by smmering in water until the meet stuck to the shell can be removed (30-45 minutes).

Store wet (dry shdlls tend to flake pieces) in the freezer.

Jerked Grouper with Papaya Jam
Submitted by: Bobby Que
From: Chef Eric Weber of Sutherland Cafe in PAlm Harbor, Florida
Fresh Grouper is marinated in a homemade jerk sauce, grilled and served over grilled honey
buttered sweet potatoes. The grouper is dressed with a simple homemade papaya jam.
| ngredients:
* 1 6-80z piecefresh Grouper filet per person, skinless and boneless. Can substitute other
white, firm fish such as Orange Roughy
Jerk Rub
TBS thyme
bunch scalions (use white and equd part of green)
TBS black pepper
inch  fresh ginger, cut in to small pieces
Habenero peppers (Iet her rip!)
TBS ot
TBS dlspice
TBS freshlimejuice
e 2 TBS s0ysauce
e Y% it nutmeg
1 PRinch ground cloves
e 1 PRnch cnnamon
Preparation Directions:
*  Prepare the Jerk rub with above ingredients in afood processor (except for the Grouper).
* Use 2 tablespoons of jerk rub with 1 tablespoon of oil and coat the Grouper well in asuitable
container. Let St in refrigerator for 1-2 hours (or longey).

.
NNENEFEDNWDN

Prepare Honey Butter:

*  Combine 2 tablespoons of honey with

* 2 tablespoons of unsated butter and sdlt to taste.

* Thisisused to coat the sweet potato dices (see beow) prior to grilling. Too much of a coat can
cause flane-upsin the BGE.
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Sweet potatoes:

» Allow 2-3, %2inch, skinless dices per person.

Prepare Keylime Papaya Jam:

Combine

e 2 cups fresh papayawith skin off (may subgtitute other fleshy fruits such as nectarine, peach,

goricot or guavafor this)

* 1 cup sugar

e Y cup Keylimejuice

e Y4 cup water

e Smmer mixture while whisking off and on for 30-45 minutes until jam is thickened and smooth.

* Refrigerate until use,

Cooking Directions:

* Bring BGE up to about 350 degrees. Oil the grate.

*  Put honey-buttered (see above) sweet potato dices around edge of grill and turn occasiondly until
cooked soft with nice grill marks (about 5 minutes).

* Add Grouper to Egg. Put the sde with the skin marks up prior to first turn. Try to cook the fish to
your likeness with one turn and serve it with the flesh sde up. It should have nice grill marks. Cook
it for 5 minutes per side and dwell until done to your liking. Do not overcook. Chef Eric usesa
skewer to test doneness. If you prefer not to flip, you're OK to just leave it for 10 minutes.

* Youcanuseafork or knife and check the thickest part of fish to judge the juices and donenessin
the middle of the fish.

Special Ingructions:

* Plate the sweet potatoes.

* Put adice of Grouper on the sweet potatoes.

* Put agenerous dollop of the Pgpayajam on the fish

Enjoy.

Theo and Rita Bacon Wrapped, Crab Stuffed, Shrimp

Posted by Neal from Mohile on May 07, 2002

Theo and Rita Riddle, Douglasville, Ga., cooked this recipe at the 1999 EGGtoberfest. It was
called Savannah Style Shrimp. Several attempts have been made to get that recipe - even asking
folks who wer e standing there next to them. Conclusion reached is they have never been posters
here on the forum and they seem to have vanished before the VCR tape was edited! | looked for
it too and could not find it so we developed our own and | have to say it is a favorite.

| ngredients:
e 4 Jumbo Shrimp

e Y cup  freshcrab meat

e 1 t diveall

e Vi typ pepper (black and red)
e Yatp «t

e Vi typ pardey

SEAFOOD
Page 80



BIG GREEN EGG RECIPES

s Y lemon juiced
e 4 dicesbacon
Directions:

* Takethe shrimp. devein them and butterfly them.

* Sautethe fresh crab meet in a skillet with olive oil, sdt, pepper, (black and red), pardey, and alittle
lemon.

* Place aspoonful of the crabmeat in the shrimp and lay on a piece of bacon & the very end of the
bacon.

e Carefully roll up the bacon and fold it over so the crabmeat will gay in.

* | liketo then pour Italian dressing over the shrimp for at least a couple of hours.

*  Get egg up to about 500 degrees and sear the bacon for a couple of minutes on each side then shut
down until done...usualy about 20 minutes or so.

For best results, go to Lowes and get their fish basket that locks the food in place and place the

shrimp in and close tightly. The shrimp does not dry out since it is wrapped in bacon. There may

be a better way to do this but this works for me.

Good luck withit.

Swor dfish with Mango Chutney
Posted by Pdisn on June 12, 2001

| ngredients:
e 4 swordfish fillets (6-8 ounces each)

e %% cup al purposerub (see recipe in Rubs and Marinades)

* 1 cap Mango Chutney (seerecipein Vegetables/Fruits/Sdsq)

Prepar ation:

* Coat each dde of thefillet with 1 TBS of al purpose rub. Allow to sit covered in the refrigerator
for a least 30 minutes.

* Cook at 350 degrees for 7-8 minutes on each sde (or 15-18 minutes without turning if cooking
indirect).

e Top with Mango Chutney and serve.

Gretl’sTuna

Posted by Gretl on June 15, 2001

“1 bought some beautiful yellowfin steaks last night. They were lean and asred as filet mignon. |
marinated them very simply in olive ail, fresh lime juice, and pepper while waiting for the Egg to
heat up. Then | peeled and seeded two fresh mangoes and pureed them in the blender with salt,
pepper, more fresh lime juice, and red wine vinegar. | diced a baguette |oaf lengthwise and
brushed it with olive ail. | grilled the bread on the cut side (very quickly!), brought the temp
down to about 400, and then grilled the fish; about 3 min/side and a 4 min dwell. It was juicy and
tender, and just barely pink in the center. | plated the bread first, topped by the sliced fish,
followed by a few dlices of Vidalia onion and drizzed generously with the mango sauce which
was then sprinkled with chopped cilantro for color. | served a salad and some asparagus on the
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side. The whole shebang from grocery to table took about 45 minutes, give or take, including
heat-up time.”

| ngredients:

LI 5-8 0z ydlowfin tuna steaks
e Y, cup diveall

e 2 fresh limes

o 1%ty black pepper

e 1 fresh mango

e Vit «dt

e 1/3cup redwinevinegar
1 loaf  French baguette

e 1 medium Viddia onion, diced
e 2 TBS freshchopped cilantro (pardey or basl)
Directions:

* Using aziploc bag, marinate the ydlowfin tunawith a mixture of 1/4 cup olive ail, the juice of one
fresh lime, and 1 teaspoon of black pepper. Allow to St for at least 15 minutes.

*  Ped and seed the mango.

* Inablender, combine the mango, 1/4 tsp sdt, 1/2 tsp pepper, the juice of onelime and 1/3 cup red
wine vinegar.

* Sicethe baguette lengthwise and brush with dlive ail. Cut into lengths suitable for the dices of tuna
desired.

* Get the BGE to 400 degrees. Place the bread cut side down for about a minute (check for correct
browning). Removeto plate.

e Girill thefish on the BGE at 400 degrees for 3 minutes a side then alow to dwell for about 4
minutes.

* If dedired, onion dices may be placed on top of the tunawhen they are flipped. Otherwise the raw
onion can be usad in the next step.

* Sicethetunaand fan five or S0 dices on top of the bread with onion dices on top of the fish and
then generoudy drizzle mango sauce on top of it dl.

*  Sprinkle with cilantro (or pardey or basil) for color.

Seared Tunawith Onion Marmalade
Posted by Bobby Que on July 02, 2001

My wife picked up a 2 pound plus fresh tuna filet from our fish monger today. | got some piment
d'esplettefrom our local Williams-Sonama store yesterday. The piment d'espel etteis exotic but
can be replaced by very good Hungarian hot paprika or Mexican Chile pepper. Here is what we
did with them.

| ngredients.
e 2 LB fresh tuna

e 1/2TBS diveal
e 1 typ black pepper
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For the onion marmalade:

e 1/8cup diveall

e 1 large onion, findy diced

e Y cup aged bdsamic vinegar

e 1/8cup  sherry vinegar (we used Nakano rice wine vinegar)

e 1/4dcup water

e Yty Kosher st

e 1/8typ piment d'esplette (a hot paprika like spice that is available at Williams-Sonoma)

e 1/8tsp  white pepper

e ¥t sugar

e Yty Kosher st

To makethe Onion Marmalade:

*  Warm 1/8 cup dlive ail in asauté pan over medium high hest.

* Add onions and sauté until golden brown.

e Stirinboth vinegars, water, sat, pepper, sugar and piment d'espel ette.

* Bring to adow boil and cook until the liquid is evaporated. set aside.

To cook the tuna:

* Mainate the tuna steak in the olive oil and pepper for a least 30 minutes

*  Get the Egg up to 600 degrees

* Placetheolive oil and pepper coated tunafilet on direct for 2 minutes on side one, 3 minutes on
sgde two, dwdl an additiond 2 to 6 minutesif you prefer the fish more well done.

*  Servethetunawith the Onion Marmaade on the side.

Enjoy.

Smoked Fish in Soy Sauce and WineBrine

3 Men with Nothing Better to Do

|ngredients:

e 1 Fillet of Fish

e 1/3Cup Sugar

e Y Cup Non-iodized st

e 2 Cup Soysauce

e 1 Cu Wae

* Y% tgp  Onion powder

e Y% tgp  Garlic powder

* Y2t Pepper

e Y% tgp  Tabasco sauce

* 1 Cup Drywhitewine

Directions:

* Mix the aove brine ingredients well, ensuring that dl dry ingredients are well dissolved.

»  Soak the fish in the brine for 8 or more hours, kegping al pieces covered with brine and
refrigerated.
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* Smokein your favorite smoker over Hickory, Alder, or amix of 2/3 Apple and 1/3 Cherry wood.
Smoking times will depend on the thickness of the fish and the type of smoker you are using. Place
largest and thickest pieces closest to the heat/smoke source

Gulf Coagt Shrimp

Posted by QBabe on December 17, 2002

Hi Everyone: A little while back, Stogie posted this recipe that he got from QSswho got it from
Steve Raichlen. This turned out GREAT! Will definitely do this one again!
|ngredients:

e 1%Lbs Srimp

e 1 cup Clamjuice

* ¥ cup Butter

* 6 cloves Garlic, minced

e 4 Scdllion(s), minced

e 1-2TBS Tabasco

e 1 TBS Worcestershire sauce

e 2 Bay ledf(9)

e 1-2tgp Cayenne pepper

e 2 typ Paprika

e 2 tgp  Thyme dried

e 2 tp  Oregano, dried

o 1%tsp St

e 1 typ Black pepper, coarsdly ground

e Y% cup Cornsyrup, dark

e Y4 cup Molasses

Directions:

e When shdling shrimp, KEEP the shdlls

e Combine those and the clam juice and bring to boail, then let Smmer, uncovered, for 15 minutes.
e Strain this broth and add everything dse.

* Bring to boil and cook, uncovered, till thick, about 10 minutes.

* Cool to room temp and add shrimp.

* Réfrigerate for 2-4 hours.

*  Grill srimp, brushing with marinade periodicaly.

* Boail remaining marinade to reduce a bit and serve with shrimp.
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M elt-in-your-mouth Salmon

Submitted by: Greg Richey
| ngredients:

.4
.1
.1
2

8 0z skinless, boneless SAmon filets
lemon
lime
Oz ExtraVirgin Olive Ol
Tony Chachery's Cgun spice (red & yellow container)
Paul Prudomme's Poultry Magic (green label)

Prepar ation Dir ections:

Wash filets and drain on paper towels.

Pour ail in smdl sauce pan, and squeeze the juices from thelemon and limeiin.

Bardly bring to aboil and remove from hest, cool down a bit.

Sprinkle the Tony Chachery's on one side and Paul Prudhomme's on the other sde of the sdimon.
Place in alasagna pan, paint the oil mixture on the filets, and pour the remainder over them. Cover
with plastic wrap and marinate in the refrigerate 1 - 2 hours.

Cooking Directions:

Bring Egg up to 300. Spray fish grill with Pam or smilar product.

Add Jack Danid's and Applewood chipsto coals.

Cook salmon approx. 12 minutes per sSide and test for doneness (1 press on the fish with my finger
to test). Do not overcook.

Lemon-Herb Fish Fillets

Submitted by Jack Dickson
For those who requested a recipe for orange roughy.

Ingredients:

Y4 cup  dry whitewine

2 TBS lemonjuice

4 medium orange roughy fillets
Y2 tsp  dried dill weed

Y% tsp  driedtarragon

Ya tp st
1/8tsp  white pepper
vegetable cooking spray

lemon wedges -- optional

Directions:

Combine wine and lemon juice in ashdlow dish; add fish, turning to codt.

Sorinkle fish with dillweed and next 3 ingredients.

Cover and marinate in refrigerator 30 minutes.

Remove fish from marinade; discard marinade.

Arrangefishin awire grilling basket coated with cooking spray; place on grill over medium-hot
cods.
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e Cook 4 minutes on each sde or until fish flakes easly when tested with afork.
*  Servewith lemon wedges, if desire.
If you would prefer not to grill, this should also work on a 275-300° Egg for 20-30 minutes using

apple chips.

Lemon Grilled Salmon

Adapted from the IronWorks Cookbook online
| ngredients:

e 2 tgp  sippedfreshdill

* ¥ tgp  lemon-pepper seasoning

e Y tgp  seasdt (optiond)

e Y tgp  galic powder

e 1%LBs «monfillet

e Y, Cup packed light brown sugar

e 3 TBS diveall

e 3 TBS 0y sauce

e 3 TBS finey chopped green onions

e 1 Fresh lemon diced thinly
e 2 Red onions dice and separated into rings
Directions:

e Sprinkle dill, lemon pepper, sdt and garlic over saimon.

* Pacein large resedable plastic container.

e Combine brown sugar, ail, soy sauce and green onions and pour over fillet.

e Cover and refrigerate for 1 hour.

* Drain and discard marinade.

* Place sdmon skin sde down on Iron Works fish screen and place lemon and red onion dices over
the top of thefillet.

* Place screen over direct fire (direct cook - 4500?7?) for 10 minutes.

* Closedl vents and cook for an addition 10 minutes.

* Filletisdonewhen it flakes esslly.

Will serve approximately 6 servings.
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Scallops Wrapped in Bacon

Precook the bacon in a microwave (less curling than a pan), rendering it on paper towels until it just
gartsto look likeit isdrying out. It should be limber but firm. | orinkle the exposed ends of the scallop
with afavored rub and then lightly coat them with ether unsalted melted butter or the rendered bacon
fat. 1 cook direct on afish grill at 450°F for 2 minutes per side.

The scallop will be atasty sear on the ends and a nice tenderness in the middle. The bacon will be
cooked to chewy.

| can obtain fresh scallops. These are 1.25-1.5+" in diameter and at least 1" thick. Y ou may haveto
adjug timing for the 9ze you use

Scallops Wrapped in Bacon

Submitted by Wise One

Based on the the Bacon Wrapped Scallops done by the Cornerstone Restaurant in Fishkill, NY.

| ngredients:

e Y% LB  freshseascdlops(1¥%to1%" across) (10-16 in number)

e Y4 LB  raw bacon (very lean center cut).

 10-16 toothpicks soaked in water for 30 minutes

e Y% cup  wineorlemonjuice

. Favorite rub

Preparation:

* Marinate scallops for 30 minutes or S0 in wine or lemon juice with water.

» Takea¥z piece of bacon and wrap around the scallop securing in place with a toothpick.

* Coat the exposed ends of the scallop with afavorite rub (Paul Prudhomme’ s Cgun magic or
smilar.)

Cooking:

* Cook over adrip pan on aseafood grill for 30 minutes at 375 degrees. Turn half way through.

¢ Savedone or with afavorite cocktail sauce.

M esquite Crusted Salmon
Submitted by: Don Ianitdli

|ngredients:

o1 Large Sdmon Filet (not steek)
. Mesguite Seasoning

. Lemon Pepper Seasoning

*¥ dick butter

s lemon (juice of)

% Cup heavycream

. Jamaican Jerk Sauce

Preparation Directions:
e Cut SAmon into serving portions as desired.
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*  Spray tinfoil or cooking grill with nongtick ail.

*  Sprinkle mesquite and lemon pepper seasoning liberaly on salmon portions covering evenly and
completdly.

e Let gand for 20 minutes.

*  Meanwhile, met butter in saucepan adding lemon juice and heavy cream.

* Addjerk sauceto taste.

Cooking Directions:

*» Cook salmon at 300 degrees until flaky but do not overcook. Serve salmon with sauce over top.

Salmon with Dijon Bourbon Glaze

Submitted by: Gretl

Thisisa very forgiving recipe; you really can't screw it up. A higher heat with shorter cooking
time produces a darker glaze. A lower heat for a longer time s better if you want to add some
alder chipsand get a smoky flavor.

| ngredients:

o1 Sdmon fillet, about 3-4 LBs

«3 TBS Brownsugar

«4 TBS Dijon mugad

*3 TBS Bourbon

. bunch of fresh dill

. Fresnly ground black pepper to taste

Preparation Directions:

» Combine the mustard, brown sugar, and bourbon.

* Lay the sdlmon, skin-side down, on arack over adrip pan with some water init.

» Sather the sauce over the sdmon, sprinkle liberaly with freshly ground black pepper, and lay fresh dill
on top.

Cooking Directions:
* Heat the Egg to about 350 or so. | use astone or firebricks to keep the drip pan up off the grill just so
the pan doesn't burn.

For the Eggfest 2000, | let the salmon roast for about an hour and a half in the 350 degree
range. But as my note at the top says, you can choose either higher or lower heat as well, with or
without alder chips, with very tasty results. Add more glaze during the roasting if you want, and
don't let the water boil away in the drip pan.

Special Ingructions:

* Tosave, discard the dill and replace with fresh sprigs for appearance.

* Thisisgood served surrounded by roasted new potatoes and fresh asparagus.
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Dwell in the Shell

Submitted by Houndog

"elegant, yet pleasingly casual”

| ngredients:

e 4  Huge Lobger Talls

e 1 it Peanut Oil

e 1-2 each Limes

. Garlic Powder

e 1 Touch Lawry's Seasoning Sat
e (Optiond) New Mexican Green Chili Powder
. Butter

. Minced Garlic

Serves 2

Prepar ation:

Picked up 4 huge lobster tails. Thought at first, 1 pound tails for each of uswould be ok.
Naasaahhhh - if two tails would be good, 4 tails for the two of uswould be better, right ?

Get your shears and cut the clear membrane off the belly of thetail, getting rid of the tiny feet,
exposing the medt.

Rinse them good, dry them with paper towel and place them shell side up on a cutting board. Take
aheavy knife or cleaver, place it lengthwise (pardl€) in the center of the shell and tap the back of
the blade into the shell, cracking it ever so dightly. Thisis so our tall will lay flat on the grill. Do not
take meet out of the shell !

Now flip them over, belly side up. Teke abit of oil (1 used peanut )and pour a smal amount on
your fingers, and lightly rub the meet. Don't use much a dl, bardy adrizzle.

Grab alime or two and squeeze juice and pulp al over the medt, liberdly.

Then shake on garlic powder and atouch of Lawry's seasoning sat.

| then have to throw my favorite ingredient of dl time, which goes on everything | cook, New
Mexican green chili powder. Don't worry if you don't have this, it's hard to find, and your lobsters
will till be far and above any lobster you ever had before.

Place covered tailsin fridge for an hour or o to marinade while your gettin' your cooker ready.
Get agood hot bed of lump going and preheat your cooker to 400 - 450 degrees. Asal of you
know, when it comes to seafood and a good hot fire, you must move swiftly because every minute
counts.

Pace tails, meat sde down on the grill and press them flat. Thisis why we weskened the shells
earlier with the tapping cleaver.

Seat your metd cup on the grill dso with butter and minced garlic so it will melt and sauté the garlic.
Closethelid. If you don't have ametd cup to use on the grill while you're cookin', get one !

Open the cooker after 5 minutes and with a leather glove, carefully turn tails over onto their shells so
mest isfacing up towards the sky.
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* Takeyour cup (grab it with aleather glove please) with the butter and garlic, and spoon sautéed
mixture onto the lobgter tails. The tailswill form adight cupped shape which will hold most of the
butter in place, but your fire will rage for aminute, and that is greet.

* Closethelid down and dowly begin to close top and bottom drafts so they can "Dwell in the Shdll”
for 5 more minutes. Remember - with agood hot fire, 5 minutes per Sde, that's it. With 50 dollars
worth of |obster on the grill, you definitely want to pay attention. | don't recommend holding any
conversations with your company while you're fixin' this supper. Tl your family and friends that
you'll socidize again after thiscrucid 10 minutes is over. Once everyone tastes what you've
agonized and sweated over for 10 minutes, no more explanations will be necessary. Simply, Heaven
on Earth ! Serve with long grain and wild rice, corn on the cobs, asparagus, sdad, just about
anything. Even though we had melted butter to dip the lobgter in, it wasn't really necessary. It was
S0 good that were doing it again for the family tomorrow night. They'll be surprised when they get
beef tenderloin steaks and lobster tails out of their brisket and pulled pork Houndog. I'm not that
good a cook, but thesetails are truly world class. Give 'em atry.

Gretl’s Grilled Oysters

Submitted by Gretl (6-21-2001)

|ngredients:

e 1 pt oysters

e 2 TBS extravirginadliveoil

e Vi tsp black pepper

e 1 TBS chopped garlic

e Y5ty hot sauce (Sriracha sauce is good)

e fresh lime (or lemon) juiced
e 34 branches fresh Rosemary
Directions:

* Dranapint of oysters (save the liquor for stew) and toss them with extra virgin olive oil, chopped
garlic, freshly ground black pepper, asquirt or two of hot sauce (Sriracha sauce is very good; it's
available in Asan markets), and maybe a squeeze or two of lemon or lime.

* Get the Egg going to about 300 to 350.

*  Onarack over ashdlow pan lined with fail, lay branches of fresh rosemary. | put abit of water in
the pan to keep the drippings from burning.

* Lay the oygtersright on the rosemary in one layer.

* Set the pan on acouple of firebricks.

* Check the oysters after about a haf an hour. They're done when they've shrunk up and are anice
brown color and are tender but not squishy. They have been Ieft for aslong as two hours without
being ruined.

Notes:

* I'veused lower heat and longer time, and higher heat if I'minahurry. They aretruly amazing. As
far as smoke flavor...I have used alderwood chips, and I've used no chips at al. Both are good.
Mogt of the flavor seems to come from the rosemary. Experiment and see what suits you!

SEAFOOD
Page 90



BIG GREEN EGG RECIPES

Janet’s Simple Haddock
Submitted by Janet on June 20, 2001

| ngredients:
e 4 5-8 oz haddock filets

* ¥ aup milk

e Y4 cup diveall

e 2 TBS chopped garlic

* Y4 cup  bread crumbs

e Y, cup  parmesan cheese (fresh grated)

Directions:

*  Soak fishin milk for about an hour.

* Douseitindliveail and galic.

* Putit onegg at about 300 for 10 minutes.

* Then put abread crumb and parmesan cheese (fresh grated) mixture on top and cook it about 10
minutes longer.

Simple Spicy Shrimp by Cat

Here's a simple Jacques Pepin recipe | like:

| ngredients:

e 3 TBS honey mugard (mix enough honey into grainy mustard until it tastes sweet/hot)
e 2 TBS dak soy sauce

e Y tgp  Tabasco sauce

Directions:

* Mix the aove and gtir into a pound of shelled shrimp.

*  When they're well coated, lift them out of the sauce and skewer.

e Girill a 350-375 for 3-5 minutes per side.

Simple Pecan Smoked Salmon

Posted by The Naked Whiz on June 25, 2001

| don't know how it could be any easier! (Unless you come over and eat mine!)
| ngredients:

e 2 12 ounce salmon filets

* lbottle  Wishboneltdian Dressng

Preparation Directions.
* Place the sdmon in abaking dish and cover with Italian dressng. Make sure both Sdes are
thoroughly covered. Cover with plastic wrap and place in the refrigerator for 2 hours.

Cooking Directions:
* Stabilize your egg a 375 degrees.
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* Placetwo packets of BBQr's Delight Pecan Wood Pdllets (follow their directions on the package to
prepare the little foil packets) on the fire (or use three to four chunks of pecan).

* While you give them a couple minutes to sart smoking, place the sdmon filets in afish grilling basket
(I use the generic flat rotisserie basket that you can find at Lowes). Place the basket on the grid,
skin sde up.

e Cook 12 minutes.

e Turn the basket over and cook 13 more minutes.

Special Ingtructions:
* If you like, dice 6-inch pieces of French bread lengthwise, lightly butter, add shredded parmesan
cheese, close back up, wrap in fail, and place on the fire a the same time you Start the fish.

Miso Salmon

Posted by Nature Boy on June 22, 2001

“ Thanks to RhumAndJerk for the book, and thanks to the book for the idea! The book: "The
Asian Grill" Barich & Ingalls. | did the recipe with some variations/substitutions. Not sure how
much of it had to do with the super fresh Wild Alaskan King Salmon that | used, but this was
extremely tasty. The miso added a wonderful contrast of flavors.”

| ngredients:

]
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miso paste (this might be white, yellow or red)
egg yolk

TBS Sake

TBS  brown sugar

TBS broth (Japanese broth (dashi) or chicken broth)
TBS your favorite soy sauce

tsp Sriracha Red Chili Sauce

tsp  onion powder

LB  SdAmonfile

[ )
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Directions:

* Hesat the miso in adouble boiler to soften.

* Addthe egg yolk, sake, brown sugar, broth, soy sauce, chili sauce, onion powder to the miso to
make a paste.

e Cut thefiletsinto thick stripsto alow more surface areafor crusting.

* Saher thefilets with the paste, and let St 30-60 minutes.

e Girill 4-5 minutes asde a 500-550 (brushing additiona paste on before and after flipping) until
nicely crusted, and just flaking.
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SAUSAGES

Sausage
Originaly Sausage making was away to preserve meet trimmings left over on the butcherstable. Salt

and other spices were added to help extend the shdlf life as were process of curing either by drying,
smoking (hot or cold) or sdting. Astechniques improved people found Sausage to be not only a chesp
and easy food, but adelicious one aswell. Sausage is generally made from pork, but aso from besf,
ved, lamb, chicken, turkey and game. In recent times the quest for lower fat foods has driven many
people to chicken and turkey sausage and the qudity of these types of Sausage hasimproved
dragticaly.

Since we are interested in Barbecue here, | will spend allittle time on the curing process. Cold smoking
occurs at 70-90 degrees and can take up to aweek. Hot smoking is done anywhere between 100 and
190 degrees. If you are interested in making your own sausage | would suggest starting with the hot
smoke method since the cold method can be dangerousiif you don't watch it

carefully. Hot smoking is done just like you would Barbecue a Brisket. Heet up your smoker once you
have your Sausage prepared and place in smoker. Use a mild wood and smoke at alow temperature.
Idedlly to eliminate any chance of food poisoning you need to bring the internd temperature to 160
degrees. However you can take a middle ground. Smoke the Sausage partialy

a alow temperature to add a smoky flavor and then remove it from the smoker before they start to
shrink and dry. Then when you are ready to serve them, cook until heated through being sure to cook
sufficiently to kill any bacteria

Types of Sausage

Andouille Sausage: A spicy, heavily smoked sausage made from pork chitterlings and tripe. French in
origin, Andouille is a specidty of Cgun cooking. It's used in specidties like Jambaaya and Gumbo.
Andouille is dso especidly good served cold as an hors doeuvre.

Bauerwurst: A coarse-textured German Sausage that is smoked and highly seasoned. It's usualy
steamed or sautéed.

Bierwurst or Beerwur st: (Does not contain Beer) A German cooked Sauisage made with lots of garlic
and isadark red color. It's usualy sold as sandwich medt.

Blood Sausage or Blood Pudding or Black Pudding: A large link sausage is made of pig's blood,
Suet, bread crumbs and oatmeal. Almost black in color, blood sausage is generally sold precooked. It's
traditionally sautéed and served with mashed potatoes.

Bockwur st: Havored with chopped pardey and chives, this ground-ved sausage is of German origin.
It's generaly sold raw and must be well cooked before serving.

Bratwurst: A German sausage made of pork and ved seasoned with avariety of spicesincluding
ginger, nutmeg and coriander or caraway. Though it is now available precooked, bratwurst is generdly
found fresh and must be well grilled or sautéed before eating.

Chorizo: A highly seasoned, coarsely ground pork sausage flavored with garlic, chili powder and other
spices. It'swiddy used in both Mexican and Spanish cookery. Mexican Chorizo is made with fresh
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pork, while the Spanish verson uses smoked pork. The casing should be removed and the sausage
crumbled before cooking.

Frankfurter: A hot dog. Y ou should know this one.

Head Cheese: Not acheese a dl, but a sausage made from the meaty bits of the head of a caf or pig
(sometimes a sheep or cow) that are seasoned, combined with a gelatinous mesat broth and cooked in a
mold. When cool, the sausage is unmolded and thinly diced. It's usudly eaten a room temperature.
Italian Sausage: Thisfavorite pizzatopping is a coarse pork Sausage, generdly sold in plump links.
Italian Sausage is usudly flavored with garlic and fenndl seed or anise seed. It comesin two styles - hot
(flavored with hot, red peppers) and sweet (without the added hest). It must be well cooked before
serving, and is suitable for frying, grilling or braisng.

Kielbasaor Kielbasy or Polish Sausage: This smoked Sausage is usudly made of pork, though beef
can aso be added. It comesin chunky (about 2 inches in diameter) links and is usualy sold precooked,
though an occasiond butcher will sdl it fresh. Kielbasa can be served separately or cut into pieces as
part of adish. Even the precooked Kielbasa tastes better when heated. Thisis my favorite in abun.

L oukanika Sausage: Seasoned with orange rind, this Greek Sausage is made with both lamb and
pork. Loukanikais afresh Sausage and must therefore be cooked before egting. It's usudly cut into
chunks and sautéed.

Weisswur st: German for "white Sausage,” weissvurst is a delicate Sausage made with ved, cream and
eggs It'straditiondly served during Oktoberfest with sweet mustard, rye bread and beer.

Thisisjust asampling of the traditional Sausages you can find. Anyone equipped to make their own
Sausage can come up with any mixture they please. Also many of these Sausages are now available
(generdly at hedth food stores) in alower fat, chicken or turkey variation. The taste maybe somewhat
different however.

Remember a couple of things. Many Sausages are now available in an uncooked variety so you can
take advantage of smoking them yourself. Don't try to smoke a smoked Sausage unlessyou do it a a
high temperature (225 degrees) and for a short period (1-2 hours). Do thisto basicaly warm the
sausage. If you are smoking uncooked Sausage watch the internal temperature. In this day and age you
can't afford not to let your meat to at least 160 degreesinternd.

Andouille Sausage

Posted by sprinter on June 13, 2001

Heres the recipe for dl of you who asked for it. Holler if you have any questions &t all.
Makes 5 pounds of sausage:

| ngredients.

e 3 TBS Sweet Hungarian Paprika

TBS Minced Garlic

TBS Kosher Sdt

TBS Sugar

TBS Freshly Ground Black Pepper

tsp Ground Cayenne Pepper

.
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SAUSAGES
Page 94



BIG GREEN EGG RECIPES

e 1 t Red Pepper Flakes

e Y5ty Dried Thyme

e Y, tgp  Ground Mace

e 1 typ Curing Sdlt (optiona-necessary only if cold smoking)
e 5 LBs Porkcutinto 1inch chunks(l used Pork Butt)

e ¥ Cup Waer

. 30mm Casings (could use larger, maybe 35mm-40mm)
Directions:

*  Grind meat through 3/8 inch grinder plate

*  Mix water and spices into mesat

e Combinewdl and pack tightly into casngs.

Cooking:

* Cook direct at 350 degreesfor 7-8 minutes on each side.

Old-Fashioned Brats I n Beer

Recipe By : Grilling, Picnics & Camping Cookbook by Fillsbury

| ngredients:

e 1 can beer--(120z)

e 1 tsp caraway seed

e 4 bratwurst

e 1 can sauerkraut -- drained (8 oz.)

e Yy cup  bell pepper -- chopped

LI Pepperidge Farm Hoagie Rolls

Directions:

e In medium saucepan or skillet, combine beer and caraway seed.

*  Prick bratwurst with fork severd times; add to beer mixture.

* Bringto aboil. Reduce hest; cover and smmer 10 to 15 minutes or until bratwurst are no longer
pink.

* Remove bratwurst from beer mixture.

* Add drained sauerkraut and bell pepper to beer mixture; heat until hot.

*  When ready to cook on BGE, prepare BGE accordingly.

* Place bratwurst on BGE, cook at 350°, turning often until browned. Cook 4 to 6 minutes.

* Pace buns, cut sde down, on Egg. Cook 1 to 2 minutes or until buns are lightly toasted. Place
bratwurst in buns.

* Using dotted spoon, spoon sauerkraut on top of bratwurst.

Enjoy.

NOTES: For aricher beer flavor, use a heartier dark ale or stout.
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Char-Woody's Firecracker Brats
Submitted by: Char-Woody
Credits to whomever ..if thereisone. Bratwurst in onion/beer sauce.

| ngredients:
. brats of your brand as you like, as many asyou likel

1 Cup ormoreof diced or cubed onions, Viddia, or Texas Sweet or to your taste.
*20 cans your favorite beer... guests drink 18 or 19 save the rest for cooking :-)
«2 TBS Buitter...your brand :-) Funisntit??

Preparation Directions:
* Be prepared for some gresat eating...see cooking!

Cooking Directions:

* Sauté the onions in butter in a pan suitable for how many brats you wish to make, or portions of em.
* Sautétill clear...not burned.

* add haf the beer to the onions.

* add the brats to fill the frying pan (loosgly)

» add more beer to haf way up the sides of the brats.

» turn the brats until the brats are nice and puffy and changed to agray color.

» once they are nicdy boiled in beer, but not splitting, remove to a platter and coat with common
French's mustard.

* Grill over open fire a 400 to 500F and turn em severa times to get a nice browned exterior crusting
with grill marks

» Use your left over onionsfor afill in the buns, your favorite sauce, sauerkraut, or however you like
em. Even stuck on the end of afork...

* Do not puncture the brats anywhere during the cook. They will cook internaly with their own intense
flavor as they are intended.

Enjoy...And if thisis a duplicate of anyone's prior recipes..my apology! Not intended as it was off
the cuff type cook

Hot Dogs
Submitted by NatureBoy on June 9, 2002

With twin 7 year olds, we do a bunch. | like to cook them at 275 tops, on adightly devated grate for
about 20-30 minutes. Turn them every 5 minutes to achieve an even golden brown, and pull them when
they just dart to Flit.

Thekids dig them. No kids like charred dogs.
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Chili for Chili Dogs

Posted by Chuck Lane on November 13, 2002
Here'sthe best I've found so far. Thisisjust about as good as the chili at the Varsity herein
Atlanta. They make great chili dogs!

| ngredients:

* 1 LB  groundchuck

e 1%cups water

e 2 TBS chilepowder

e 2 typ paprika

* Y4 tsp  cayenne pepper

e 12tsp  cumin

* Y% tgp  granulaed galic

1 tsp  granulated onion

e 2 tgp At
e 1 dash tobasco sauce
Directions:

e Put water and al ingredients except mest into saucepan and tir well.

* Add meat, bresking it up with your fingers as you go.

* Bring to abail, reduce heat to asmmer and leave uncovered until nearly al water is gone and the
consstency isthe way you likeit.

*  Onthe EGG, bring the cooker up to about 350. Allow the chili to cook until texture is the way you
want. 1t may require adding more water and dlowing it to cook off.
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POULTRY

BRINE Boneless Skinless Chicken

Brine them for 90 minutes (1/4 cup each salt & sugar to 1 quart water), rinse & pat dry, sprinkle on
some dry rub (one without too much sdlt). | put them on the Egg at 170 and run it up graduadly to 300
over the next haf hour, with apple & pecan for smoke. They're done in 30-40 minutes; | flip part way

through.
This makes a great sandwich: toasted crusty roll, lettuce, tomato, sweet onion, grainy mustard.

L emon, Garlic, and Pepper Wings

A wing to introduce to folks who don't like hot wings.
|ngredients:

e 2.LBs wings, trimmed and separated

* ¥ cup lemonjuice

e 5 tp  galic powder

e 1 TBS black peppercorns

e 2 typ ot

* Y4 cup dliveal

Directions:

e Mix dl ingredientsin abowl. Marinade for at least two hours at room temperature.

* Saving marinade, put wings BGE, cook over direct hest for about 35-45 minutes at 250 degrees
* Bagte wings with marinade about every 10 minutes.

e Trander to platter and serve.

Buffalo Wings

Thisisthe official recipe for Buffalo wings.

They aren't from some forgotten part of a bison, they're actually chicken. (hey, some people have

asked!) They're named for the city where they were created: Buffalo, New York. The legend of

their creation is another testament to American ingenuity; if | get enough requests, I'll add it.

Until then, check out the recipel

| ngredients:

e 2%Lbs chickenwings, trimmed and separated ( and use that triangular meetless part for soup,

or throw it out...)

e Y dick butter/margarine

e 4-5TBS Tabasco, or other hot sauce

. enough oil to deep-fry

Directions:

* Inasaucepan, met butter.

* Add hot sauce to melted butter. (alittle experimentation with amounts will be necessary to find the
right amount of heet for you.)
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* After mixing the butter/hot sauice, lower hegt.

* Heat frying ail to medium high and deep fry wings until brown and crisp, 10 to 15 minutes.

* Drainon apaper towd.

e Put wingsin saucepan, and tossto coat evenly.

* Trandsfer to platter and serve with Blue Cheese (traditiond) or Ranch dressing and celery sticks.
For BGE:

* melt butter, add hot sauce, marinate in the warm mixture for ten minutes or so.

* Paceonindirect heat in BGE for about 35-45 minutes at 250 degrees (butter will burn on direct

hest).

Cornfed’'sWing Sauce

Submitted by Cornfed

| ngredients:

e 5 TBS unsdted butter

e 4 TBS flour

e 2 pints FranksRed Hot Sauce

e Y cup  Freshgrated galic

e 2 TBS chopped habanero peppers

e 2 TBS assorted fresh herbs

Preparation:

*  Prepare asmple roux with aload of unsdted butter and some flour.

* Addto thisalarge amount of Franks Red Hot (or whatever mild hot sauce you have on hand) and
some fresh garlic

e Let smmer for 20 minutes or so.

* Add some fresh herbs at this stage of the game.

e At some point during the smmer, | like to add severa drops of Dave's Insanity Sauce to kick up the
heat. This can be substituted with whatever insandly hot sauce you have on hand or, perhaps even
better, somerea habanero peppers.

This simple sauce has drawn rave reviews lately. Basically, the more butter the better it tastes.

The more flour the thicker it will be. The more Dave's (or other super-hot element), the more you

will feel the heat.

Grilled L emon Wings

Submitted by: Wise One

From BigDaddy’s Newdetter (http://mww.bigdaddyskitchen.com)
|ngredients:

* 4 cloves galic

* 1 cup freshlemonjuice

e Y4 cup diveall

e 1 tgp  driedthyme

e 20 chicken wings trimmed to remove the tips (gives 40 pieces)
e 2 (qts bascbrine(1/4 cup sdt, ¥acup sugar, 2 gts water)
POULTRY

Page 99



BIG GREEN EGG RECIPES

Directions:

* Put wingsin aone-gdlon, re-closable plastic bag dong with the brine.

* Allow to marinade in fridge for about an hour and a half.

* Discard brine.

*  Prepareyour grill for indirect cooking and lay the wings on the grill away from direct hest.

e Girill the wings, turning occasiondly so asto brown evenly.

*  Whilewings are grilling prepare the lemon sauce.

*  Onacutting board sprinkle alittle sat on the minced garlic and mash together to form a paste.

* Hest the il and garlic together in a sauce pan over low hest for acouple of minutesto alow the
garlic to become very aromatic.

* Mix theoil and garlic with the lemon juice in aglass baking pan (or bowl) and set asde.

*  When wings have about 15-20 minutes left (total grilling time should be an hour to an hour and a
quarter) remove them from the grill and roll them around in the lemon sauce and return to grill.

* After another 10 minutes baste the wings with the lemon sauce.

*  When the wings are ready, coat them one last time with the lemon sauce (important! don't forget this
last coating) and serve them puppies up.

Tandoori Drumsticks

Submitted by: char buddy

From: Julie Sshni (Moghul Microwave, p. 113)

Thisis adapted from a Julie Sahni tandoori cornish hen recipe (Moghul Microwave, p. 113). The
spices are more intense than her standard recipe, perhaps to compensate for the microwave. |
have increased some ingredients to get the right quantity and substituted others for convenience
or taste.

| ngredients:

* 16 drumsticks

*4 tp  ydlowfoodcoloring

°2 tsp red food coloring

°2 TBS plainyogurt

«2 TBS lemonjuice

o1 TBS minced garlic

1 TBS crushed fresh ginger

o1 tsp  ground roasted cumin seeds

2 tp  ground roasted coriander seeds

¥ tgp  cinnamon (or 1 tsp ground cardamom)

o1 tsp  chipotle powder (or 1 tsp cayenne)

o1 tsp kosher salt

o1 tsp  dry ginger powder (or 2 tsp ginger powder if no fresh avail)

Preparation Directions.
* 1. Pull the skin off the drumsticks.
* 2. Paint them with the food coloring. Warning: No matter what you do the food coloring will get
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on your hands, your clothes and your counter and stay there for a few days. If thisis a problem,

wear disposable gloves, an apron and cover your counter with newspaper. Also, the food

coloring isoptional. It does not affect the flavor, but it isalot of fun and I think it is worth the
trouble.

* 3. Mix the marinade. If you can't roast and grind your own cumin and coriander seeds, just do as| do

and use stuff from a Penzey's bottle. The origina recipe cdls for cardamom and cayenne. | prefer the

cinnamon and chipotle, especidly the chipotle.

* 4. Sash each drumstick, twice on opposite sdes. Y ou want the dashes degp enough so that the

marinade penetrates the mesat, but not so deep the mest falls off. | make one dash to the bone and the

other three less deep.

* 5. Paint the marinade on the drumsticks. Make sure it gets into the dashes and in an many nooks and

crannies as possible.

* 6. Marinate in the fridge from 2 to 24 hours. | shoot for 12 hours.

Cooking Directions:

Normaly you cook chicken on the Egg at temps below 400* . Y ou want the inddes moist and the

outside crigpy, crusty. The gamble with tandoori chicken isthat the marinade will work so well, that you

can get away with cooking at ahigh temp. If it worksright, you get a crunchy crust and moist, amost
seamed, insdes.

* 1. Crank up the egg to 550* . JmW says you can dways get the egg Sable at 550* by opening the
bottom vent dl the way and leaving the swivel top on - open al the way. That doesn't dways work
for me and | sometimes have trouble sabilizing at 550*. If that happens, | have a suggestion below.

e 2 Onceyou are a temp, throw on your favorite chips or chunks. At the fest | used a combination
of pecan chips and an oak chunk. Fantastic.

* 3. Setup for asmpledirect cook. Just throw the drumsticks (8 on alarge) on the fire for seven
minutes, then turn for seven more minutes.

* 4. Then check for doneness. If you have aredly fadt, ingtant read thermometer test each piece and
see how closeitisto 170* internd. If they are not done, turn again and go afew more minutes. (the
longest | have goneis an added 7 minutes). If you do not use athermometer, taste test one of the
pieces, or just prick apiece and seeif thejuices run clear.

* 5. 1f you have trouble sahilizing your temps at 550*, go for alower temp, say 500*, rather than a
higher temp.

* 6. Servewith lemon wedges and a nice, cool, yogurt-based salsa.

Chicken YaYa

Submitted by WessB

Yidd: 4 servings

| ngredients:

e 1 2 1/2-3 LB chicken skinned and cut into halves
e Yty Red pepper

e 12tsp Paprika

e 1 cup Findy chopped onions

e Y% cup Findy chopped ceery
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e 2 TBS Tomato paste

e 1 TBS Low sodium Worcestershire Sauce
e Y4 typ Ground ginger

e Y5 tp St

e Y5 typ Chili powder

* 1 TBS Reduced cdorie margarine

e % cup  Findy chopped bel pepper

e 1 6 0z can orange juice concentrate
e 2 TBS Honey

e 1 tgp Grated orange ped

e Vit Hot sauce

Directions:

* Preheat the BGE to 350 degrees F.  Set up for an indirect cook

* Arrangethe chicken havesin an eight inch pan sprayed with vegetable cooking spray.

e Combine the sdt, red pepper, chili powder and paprika; mix well and sprinkle over the chicken; set
adde.

e Combine the melted butter, onions, bell pepper and cdery in asmdl pan. Sauté, sirring congtantly
for five minutes

* Adddl theremaning ingredients. Cook, congtantly stirring, for five more minutes, or until the sauce
thickens, then remove from the heat and pour over the chicken. Cook for 30 minutes.

* Turn the chicken over and baste with the sauce. Cook, uncovered, for 30 minutes longer, or until
the chicken istender, basting often.

note: Rather than use margarine to sauté the vegetables, | have used Pam, spraying both the

vegetables and the pan. Works just aswell. Also, for a little spicier dish, try using Chinese red

pepper instead of the ground red and use a TBS of hot sauce. | also usually leave out the ginger.

Parmesan Cornish Hen

Submitted by: 1

| ngredients.

2 Cornish Hens or one Cooking Hen

o1 Egg

1 pt Sour Cream

*6 TBS Itdian bread crumbs

*6 TBS Pamesan Cheese

Prepar ation Directions:

* Mix the eggs and sour cream and coat the birds completely.

* Mix theltdian bread crumbs and parmesan cheese then liberdly cover the birds with this mixture.
Cooking Directions:

* Get the EGG up to 350* temp and place birds on arack over adrip pan.

e Cook for 1 hour and then kick up the temp to 400° for 10 minutes to brown.

POULTRY
Page 102



BIG GREEN EGG RECIPES

Honey Mustard Chicken

Submitted by Cat (Cathy Loup)
When there's no time to brine, thisis our favorite way to do chicken on the Egg. Good with
smoke (I like pecan and/or cherry) or without.

| ngredients:

4 LB  chicken, butterflied
*3 TBS Dijon mustard

o1 TBS honey

2 tsp SOy sauce

°2 TBS dlveall

. sat & pepper

Prepar ation Dir ections:

Hatten the chicken out, skin Sde up.

Whack it with your fist to crack the breastbone (for easier carving).

Fold the wing tips back and tuck them under the chicken.

Salt and pepper both sides.

Blend the mustard, honey, soy and ail. Brush generoudy on both sides of chicken.

Let St at room temperature for an hour or so, or cover and refrigerate for severa hours.

Cooking Directions:

Roast over direct heat (no drip pan), a agrill temperature of 270 (about 300 dome).
Start skin side up; after 50-60 minutes, flip the skin side toward the codls.
Roast another 30 minutes or so, until skin is golden brown and crispy and the mest is done to your

liking.

Un-fried Chicken

Submitted by: newsense
After onetaste, my kids asked if they could have this every night.

| ngredients.

1 Chicken, cut up (about 3.5 pounds)
4 TBS butter

3 Cup buttermilk

4 coves galic, minced

% Cup parmesan cheese

1 tgp basll
1 tp rosemary
1 tsp  pardey
1 tp thyme
1 tp lavender
salt and pepper to taste

5 tp kosher st
1% Cup  prepared bread crumbs (ingredients follow)

2% tp black pepper
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e 2 Cup unseasoned croutons

Preparation Directions:

*  Preparation time: 45 minutes

*  Cooking time 1 hour

For the Chicken:

* Placethe cut-up chicken (2 breadts, 2 thighs, 2 wings and 2 legs) in abowl and pour the buttermilk
over it.

e LETIT STAND A ROOM TEMPERATURE FOR 30 MINUTES.

*  Meanwhile, prepare the bread crumbs (see method below.)

*  Whisk together the bread crumbs, cheese, thyme, rosemary, sdt and pepper in awide pan. Evenly
coat the chicken with the bread crumbs and place the pieces on abaking shest.

* LET THE COATED CHICKEN STAND FOR 15 MINUTES.

*  Meanwhile, heat up the egg, (this answersthe eternd question of which comesfirgt, the chicken or
the egg... it'sthe egg, Slly, because you can't make this chicken without the egg.)

For the bread crumbs:

* Put the croutons in afood processor.

* Put the butter, garlic and herbsin asmal saucepan and heat over low heat until the butter melts.

* Put the butter mixture in the food processor with the croutons and add the st and pepper. Process
until the croutons are reduced to awet and fine bread-crumb mixture,

Cooking Directions:

* Heat the egg to 350-400 and put on a place-setter.

* Put the pan with the chicken right on top of the place-setter and cook for 1 hour or until the juices
run clear.

e Ea andenjoy.

Goat Cheese-Stuffed Turkey Burgerswith Roasted Red Pepper Relish
Submitted by HaBQ

| ngredients

* 1%LBs ground turkey

* 6 TBS freshbread crumbs

e 1 TBS freshlemonjuice

e 1 tgp  driedthyme

e 1+tgp At

e Y% tgp  ground black pepper

e 6 TBS soft fresh goat cheese (such as Montrachet)

* 6 hamburger buns

e 3 TBS diveal

e 4 jas (7-02) roasted sweet red peppers, rinsed, drained, patted dry, chopped
e 1%cups chopped onions

e 3 tgp findy chopped garlic

* 4% TBS cider vinegar
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e 3 TBS sugar
e Y4 tgp  dry mustard

e Y, tsp  cayenne pepper

Prepar ation:
For Burgers.

e Combine turkey, bread crumbs, lemon juice, thyme, salt and pepper in large bowl.

e Mixwdl.

* Divide turkey mixture into 6 equa portions.

* Form 1 portion into two 4-inch diameter patties.

* Place 1 tablespoon goat cheese atop 1 turkey patty; place second patty atop cheese.

* Sed patties at edges to enclose cheese.

*  Repeat with remaining 5 portions. (Can be prepared 4 hours ahead. Cover and refrigerate.)

For Rdigh:

* Heat ail in heavy large skillet over medium-high hest.

* Add red peppers and sauté 2 minutes.

* Addonionsand galic.

e Cook until onions are tender, stirring frequently, about 5 minutes.

* Mix vinegar and sugar in smal bowl until sugar dissolves.

e Stir vinegar mixture into red peppers.

*  Mix inmustard and cayenne pepper.

e Season with slt.

*  Continue cooking rdlish until dl liquid has evaporated, stirring frequently, about 6 minutes.

* Cool to room temperature. (Can be prepared 1 day ahead. Cover and refrigerate. Bring to room
temperature before using.)

Makes about 2 cups.

Cooking

* Prepare BGE to 450°.

e Girill burgers until cooked through, about 5 minutes per side.

e Grill hamburger buns, cut Sde down, until lightly toasted.

* Placeturkey burgers on bottom half of buns.

* Top burgers with Roasted Red Pepper Relish, then bun tops and serve.

Serves 6

Butterflied Turkey with Mushroom Stuffing

Submitted by: Cat

adapted from Richard Olney's

Suffing the bird under the skin adds great flavor & helpsit brown.

Ingredients:

o1 turkey (12-15 LB..) with no rips or tearsin the skin, brined overnight*
*6 oz Sweet butter

°2 LB  fresh white mushrooms, minced (by hand, or pulsed in processor)

°2 0z dried porcini mushrooms (optiond), soaked in warm water until soft
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lemon juice & grated nutmeg to taste (optiond)
salt & pepper to taste
large onion, minced

LB  freshricottacheese

Cup freshly grated Parmesan cheese

Cup heavy cream (approximate)

Cup dried bread crumbs (gpproximate)
thyme or other fresh herbs, minced (optiona)
diveall

Prepar ation Dir ections:

Make suffing:

Méelt 4 oz. butter in large skillet

Sauté mushrooms over high heet until they give up their liquid and cook dry.

Add optiond porcini - drained, squeezed dry, & minced - when mushrooms start to brown.
Season with salt & pepper plus a squeeze of lemon & abit of nutmeg if desired.

Cool & chill. Can be made ahead & frozen.

Mélt the remaining 2 oz. butter and sauté onion dowly until golden. SAt & pepper. Cool and chill.
In large bowl, blend mushrooms, onions & ricottawell. Add enough parmesan to bring to afirm
consigtency.

Add alittle heavy cream & ahandful or two of bread crumbsto help bind suffing.

Add herbs, salt & pepper to taste.

Chill very well **

Rinse & dry the turkey well. With a sharp knife or poultry shears, cut it down the backbone.
Spread it out, breast up, & whack it with the flat of your hand to flatten it. | cut out the wishbone for
easer caving later.

Loosen the skin from the flesh dong legs, thighs & breast. Thisis easy to do if the skinisnot torn. If
you do tear it, it can be patched with needle and thread.

Stuff the bird: use one hand to lift the skin and other to push handfuls of stuffing undernesth. Coat
the legs & thighswdl firgt, using your clean hand to mold & force stuffing into place. Then coat the
breast.

Fold the neck skin flgp under the bird. Anchor by folding the wing tips back & under.

Rub the exterior with olive ail, then season with salt & pepper.

The bird can be stuffed the night before cooking and refrigerated; the meet picks up even more
flavor thisway.

Cooking Directions:

* Roast over awater-filled drip pan at a dome temp of about 325. Smokeis optiond; | like apple &
pecan. Figure roughly 15 minutes per pound & take the bird off when the breast mest reaches 160

deg

rees.

* Let it rest 30 minutes before carving. No gravy needed.
Special Ingructions:

* *Brine: 1 cup each kosher salt & sugar to 1 galon water. Chill brine well before adding turkey.
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** Suffing can be made severd days ahead & refrigerated. 1've even frozen it for months with no
ggnificant lossin flavor; if you do this, add some fresh herbs & alittle lemon juice after it's defrosted.

Dead Simple Spatchcocked Chicken

Submitted by: The Naked Whiz

From: Time and temp suggested by BluesnBBQ - Thanks! Spatchcocking details from an article

in the Washington Post.

Here's a dead simple method of cooking whole chickens in less time than cooking them whole,

and less bother than cooking pieces. Spatchcocking is supposedly of 18th-century Irish origin and

means "to butterfly". My English wife says she always used to go down to Tesco's (English

supermarket) on Saturday afternoon to buy spatchcocked chickens half price. She knew all about

them!

|ngredients:

e 1 Whole young chicken

e 2-3TBS Favorite Rub (JJsisnice)

Preparation Directions:

»  Spatchcock the chicken:
*With sharp kitchen or poultry shears, cut the backbone out of the chicken by cutting dong one sde
of the backbone, then adong the other.
*Turn the chicken over and press down to flatten it. If you find that the chicken doesn't want to stay
flat, you can use two skewersin an " X" pattern to hold it flat.

Cooking Directions:

* Stabilize your egg a 350 degrees.

* Placethe chicken cut sde down directly on the grill. Y ou may want to open the air vents for a short
time to help get the temperature back up to 350.

e Cook for 1 hour without flipping.

* Enjoy

Special Instructions:

* You can add your favorite rub before placing the chicken on the grill.

* You can dso add your favorite sauce 10 minutes from the finish.

e Smoking isoptiond. | used BBQr's Ddight Orange smoking pellets for the entire cook.

Peruvian Roasted Chicken
Serves 4

| ngredients.

e 2% TBS garlic powder

* 4 tgp  groundcumin

4 TBS whitevinegar

22 TBS paprika

2ty black pepper

3 TBS whitewine

3 TBS candaal
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* ¥t st

e 34lb. Chicken

. Juice of 1 lemon, mixed with 1 qt. cold water
Directions.

* Inmed. Szed bowl, mix firs 8 ingredients.

*  Wash chickens thoroughly with lemon water and remove excess fat from ingde chickens.

* With alarge carving fork poke deep holes dl over chicken, including under wings.

* Rub the marinade thoroughly ingde and outside the chicken.

* Sed chickenin alarge plagtic bag and marinate for at least 2 hours (but preferably up to 24 hours)
in refrigerator.

* Remove chicken from bag and dilute marinade left behind in bag with a tablespoon of water.

* Placethe chicken on avertica roasting stand (or V-rack) over adrip pan and roast at 350 degrees
for 45 to 55 minutes.
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Whole Roaster Chicken

Posted by sprinter on September 25, 2001

Last night | cooked a 6 pound whole roaster, the first time in a long time as the wife is not too
crazy about chicken cooked thisway. | promised her it would turn out good and that it would be
done all the way through and not raw, she gave me the go ahead. Bird was moist, tender, and
VERY flavorful and even the wife had great things to say about it. Kids both had seconds as well
and we have some leftover for sammiches. Pretty simple but | often find that simple is better.

| ngredients.

1 6LB wholeroaster
12 oil packed sun dried tomatoes

Galic flavored dlive ail (can use oil from the tomatoes)
% cup  Emeil’sRudic rub (see rub section)

Directions:

Day ahead

Mix ¥4 cup of the rub with enough water and oil to make a nice paste.

Rub the underskin portion of the chicken with the paste. Lifted as much of the skin as possible and
oet it dl over and ingde the cavity well.

Insert about a dozen or so large sun dried tomatoes packed in garlic oil (made these earlier this year
from the garden). (The ail | mixed the rub with was from this sun dried tomato bottle and was
VERY flavorful, garlic and tomato flavor was greet.)

Rub down the outside of the skin with the oil and then applied some more dry rub to the whole
thing.

Take more rub and add water to make aliquid solution out of it and inject the whole bird with it. (I
make this somewhat thin as too much spice in this and you redlly get a concentrated spice bite of
mest, then some with none. | like to make the injector marinade thinner and then just inject the meet
in more places)

Pace in the fridge for 24-30 hours.

Day of the cook

Cooking is smple. Get the egg to about 350.

Place somefire bricks on the grill and set a pie plate on those. Then set averticd chicken dtter in
that with some water in the pie place and in the pan of the chicken gtter (if the Sitter has a pan).
Cook for about 2 hours at 325-350 with some orange or pecan wood.

Let it rest for 10-15 minutes and then carve.
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Brant's Brined Beer-Butt Bird

Submitted by: Brant Warren

Another EGGtoberfest98 winner. An incredibly moist and delicious variation of beer-butt
chicken. Thisrecipe also works well with turkey.

| ngredients:
* 1 roaster chicken

Brine

2 qt water

*¥%  cup St

*¥% cup honey

%+ cup  redwinevinegar

°2 tsp ground cinnamon
*30rso whole bay leaves

Dry Rub

* Equal parts paprika and dark brown sugar
* Mix in whole basl| to taste

 Add alittle cayenne pepper

Beer-Butt Mixture

» Mostly beer

 Some red wine vinegar

* Even less Worcestershire sauce

Directions:

Brine

* Leave chicken in refrigerator while preparing the brine mixture.
» Combine brine ingredients and bring to a bail over high hest.

» Remove from heat and stir down any foam.

¢ Chill the mixture (warm water may spoil the chicken???).

* Clear chicken cavity and wash.

» Place chicken in brine mixture, breasts facing down.

» Add water to cover the chicken and stir.

* Cover and refrigerate for 12 hours.

Marinade

* Discard brine mixture.

* Rinse chicken thoroughly and pat dry with paper towd.

» Apply dry rub between skin and mesat By starting at the bottom of the front of the chicken, the skin
can by gently separated from the breasts. Try not to tear the skin.
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* For aprettier finished chicken, wipe off any dry rub on the outside of the skin, and lightly rub the skin
with butter.
* Wrap tightly in plastic wrap, place in a plastic bag, and refrigerate for 24 hours.

Cooking

* Bring Egg to 275 degrees.

* In achicken stter, combine the beer-butt mixture ingredients. Do not ovefill.

* Set Sitter on adrip pan, and set the chicken on the Sitter.

» Using a Polder in the thigh, cook at 250 - 275 degrees until 180 degrees interna. The breast should
be about 170 when the thigh hits 180.

At EGGtoberfest 98, my 7-pounder was donein atad over 2-1/2 hours, though at home it has taken up
to 4 hours (*shrug* don't ask mewhy!). | started with four smal chunks of hickory and a handful of
sugar maple chips, and added another handful of sugar maple chips after about an hour and ahdf. | did
not soak the wood first.

Mexican Chicken L asagna
From the El Paso Chile Co. Cookbook:

| ngredients:
* 6 long green chilies

8 cup  (approx.) smoked chicken, chopped
e 3 TBS dliveal

2

3

. cup comnaill

. cup  choppedonion

e 24 6 corn tortillas

e 3 garlic cloves, peded and minced

* 4 cup grated cheese (combo of Mexican cheesesis good)
e 2 tgp  groundcumin

e 16 oz sour cream, whisked until smooth

o 1%tsp oregano, crumbled

chicken broth

tomato-based salsa

St

e o o
N NN
T Qo
8 cc

S T

Preparation
* Roadt, ped, and coarsely chop peppers (should be about 1 cup).

*  Wamthedlive oil over low hest. Add onions, garlic, cumin and oregano. Cook covered, tirring
once or twice, for about 15 minutes.

»  Stir in chicken broth, salsa, green chiliesand salt. Raise heat. Bring mixture to aboil, lower heat
dightly, then cook briskly for about 20 minutes uncovered.

* Let sauce cool to room temperature. Reserve two cups and combine the rest with the chicken.
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Warm about 1" of corn oil in adeep skillet over medium heat. Using tongs, immerse the tortillas one
a atimein the ail then transfer to absorbent paper. The tortillas should only bein the il afew
seconds each. The oil should be hot enough to soften the tortillas, but not hot enough to brown or
crisp them.

Arrange 8 of thetortillas overlapping in the bottom of a 10x14 pan. Spread haf the chicken over
the tortillas.

Arrange 8 more tortillas over the chicken. Sprinkle haf the cheese over the tortillas and cover with
remaining chicken mixture.

Arrange the find 8 tortillas on top of the chicken mixture. Cover with the reserved sauce. Sprinkle
remaining cheese over the sauce.

Spread the sour cream on top of the cheese.

Bake about 45 minutes at 350F or until the dish is bubbling, crigp around the edges and the topping
IS et

Spiedie Recipesby Jan B

posted by Jan B 05-27-2000

Olive Garden Chicken Spiedies

% LBs chicken breast, boned, skinned, and cut in 1" squares

Marinade;

Y4 cup  diveall

Y cup  Redwinevinegar
2 tp Sugar

1 tp  galicminced

1 tgp Dijon mustard
% tgp St

Y2 tp  pepper

% tgp  driedtarragon
% tgp  dried oregano

This marinade can dso be used for the origind lamb spiedies, or beef or pork and aso venison.

Procedure

Cut the chicken into 1 inch pieces, marinade in glass dish for 2 hoursin refrigerator.

Assemble with aternating red pepper, onion and chicken or just use plain chicken on skewers (if
using wood skewers, presoak in water).

Grill, (350 15-20 minutes) turning frequently until done. Don’'t overcook.
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Qutrageously Good Duck

Posted by Gail on July 23, 2001

Last night | cooked duck. It was a late dinner, but unbelievable according to my better half and
others. | used a concoction of my own and you really need to try it. It looks long, but it only
takes a moment to squeeze the limes and orange directly into the duck. Very quick to prepare.

| ngredients:

e 1 5 Ib. duck, washed and dried inside and out
e 1 orange (juiced - Vaencia worked fine)

e 2 limes

e 1 piece ginger about the Szeof athumb

e Ytgp At

Directions.

Lightly sat the ingde of the duck

Ped the ginger and cut two small 1 inch thin dices off and stick one piece in between each breast
and the breast skin. Y ou can find away to do this near the neck area, just go dow so you don't
make aholein the kin.

Slice the remaining ginger in thin dices and place two or three piecesin the cavity.

Cut the orange in two and sgueeze the juice from both halves ingde the cavity, rub the outsde of the
duck with the cut side of the orange just to give it some more flavor and then stick 1/2 of the aready
squeezed orange ingde the duck.

Do the same with the limes, but no need to rub the duck with it.

You will haveto tilt the duck up alittle to keep the juice ingde while you are doing the rest of this
operation....

Tie the legs together with wire or other non flammable stuff--1 wired together two paper clipsand it
did the job.

Take the remaining ginger, peel and bail it in about 1/2 cup water and put in the bottom of the drip
pan.

Put the duck on the v-rack in the drip pan, lightly sdt the outside and cook at 400 degreesfor 2
hours. (None of the juice came out because the legs were tied pretty closely.)

When done, let gt with duminum foil over it for aout 5 minutes.

Carve and spoon some of the juice over each serving.

SERVES 3 if you aren't very hungry, otherwise, you need two ducks for 4 people, even though they
look big when raw.

Beautiful Golden Browned Quail

Submitted by: Earl & Barb Whyte
Thanks to Char-Woody for the hint
Crispy deboned qualls.

| ngredients.

6 4oz deboned quals
Y2 Cup peanutail
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e 3 TBS seasoning sAt(instead of BGE)

e 3 TBS BGE seasoning (instead of seasoning salt)

e 3 TBS Itaian herbsand spices

Preparation Directions:

» | first recommend that you remove the breast bone, as well as the rib cage bones. This can be done
without too much trouble, so don't give up.

* With agood pair of kitchen shears, place the bird on its breast and cut through on ether side of the
back bone.

*  Once you have removed this part and discard it, then gently, like you would filet afish, dide your
knife between the meat and the rib cage. Work your way around till you have no bones left, except
the wing and the leg.

* Rinsethebirdsinsde and out under dow running cold water.

* Pat dry, then season the birds. We like to use plain old seasoned sdit, or BGE seasonings, dong
with thiswe lightly coat both sides with itdian herbs and spices. (See below)

* Now the s0 cdled secret hereisto lightly brush both sdes with peanut oil. Thisiswhat will dlow
the skin the turn golden brown, with awounderful crispy texture .

Cooking Directions:

» Start the egg and alow the tempature to rise to a steady 400F-425F.

*  Place your duminum covered pizza sone onto the grill.

* Next place your grill extender onto the stone. There is no need to pre-heat the stone, but adjust
cooking times and add 10 mins more when not prehesting the stone.

* Placethe quails onto the upper grill, skin side up.

* Atthispoint you should turn the birds over every 9 minsfor atota of three turns, or 27 mins ending
with the skin Side up again.

* Pacetwo birds per plate and accompany with potato sdad and asparagus tips.

Special Ingtructions:

» Itdliano seasoning. We use a product put out by Club House. Y ou should be ableto find it in the

spice section, or possibly at Sam's or Costco. To hdp you further identify the spice bottle, it isagood

mixture of garlic, dehydrated red and green peppers, garlic, sugar, sdt and onions. This spiceis mainly
used when making spaghetti sauce. Don't laugh, it works. | would dso like to add that it is not
neccesary to remove the bones, however, be very careful asthe bones are very small and could very
eadly be swallowed.

POULTRY
Page 114



BIG GREEN EGG RECIPES
VEGETABLESFRUITSSALSA

Asparagus
Make atray out of duminum foil and put asparagusin it.

Flavor them with olive ail, lemon, sdt and pepper.
Egg emfor 20 minutes at 300 degrees. Perfect.

Peach Salsa

| ngredients.

e 1 cup choppedtomato (I used canned, but would be better with fresh roma)
e 1 cup chopped peaches

e 1 TBS dlatro

* Y tgp aumin

e Y5 tsp  sugar

e Y lime, juiced
J several shakes of Tabasco
Directions:

¢ Mix and let gt for at least an hour.

Simple Peach Salsa
Makes about 3 cups. Great on fish (tuna, swordfish steaks). If you don't have peaches, you can
substitute a number of other yellow-orange fruits, including mangoes, pineapples, and papaya.

| ngredients
e 2 ripe but not mushy peaches, pitted and chopped coarse

1 amdl red bell pepper, cored, seeded, and diced thin
1 smdl red onion, cut into long, thin dices
1 cup chopped fresh pardey leaves
e 1 medium clove garlic, minced
1 cup pinegpplejuice

6 TBS juicefrom 3 medium limes

1 jdapenio or other medium hot chile pepper, minced
e Vit St
e Y4t  ground black pepper

Preparation
* Mix dl ingredients, including sat and pepper to taste, in medium bowl.
* Cover and refrigerate to blend flavors, at least 1 hour or up to 4 days.
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Eggplant & Pepper Salsa-- AMAZING!

Wow!!! The wife proclaimed this stuff the most delicious thing she's put in her mouth. YOU
MUST TRY IT!! (I strongly dislike eggplant, but off the EGG in this salsa, it's great.)

| got this from the food network's web site (Bobby Flay cooked this on the first episode of Grillin'
& Chillin") OK, credit has been given:

| ngredients:

e 2 eggplants, cut verticaly into 1/2-inch thick dices
e 2 red peppers, quartered and seeded
e 2 yellow peppers quartered and seeded
e 2 red onions, diced 1/2-inch thick

* 6 TBS dliveal

e 2 cloves garlic, finely chopped

e 2 TBS lemonjuice

e 4 oz soft goat cheese, crumbled

e 2 TBS oregano finely chopped

. St

. freshly ground pepper

| cooked at a 350 dome temp with no smoke.

OH, | cooked the peppers whole -- | carved them up after they were cooked. They were so
juicy! 1 will start doing this on a regular basis.

Brush eggplant, peppers and onions on both sides with 1/4 cup of the oil and season with salt
and pepper to taste. [| sprayed with Pam Olive oil and didn't even use salt and pepper -- | relied
on the lump for the flavor. A good decision | think]

Grill for 5 to 8 minutes on each side, until lightly golden brown and almost cooked through.
Remove vegetables from grill and cut into 1/2-inch dice. Combine eggplant, peppers and onions
in a medium bowl. Add remaining ingredients including the remaining 2 tablespoons of olive ail
and season with salt and pepper, to taste.

Next time, | may add some Egged chilies are hotter peppersfor a little more kick. All in all --
wonderful!

Grilled Portobello M ushrooms

| ngredients:

e Y4 cup diveall

e 4 typ Basamic vinegar

e 1/8tgp At

* 18tsp  pepper

e Leaves  from one prig rosemary

* 4 lage portobelo mushrooms

Directions:

* Mixfirg 5ingredients well and pour over mushrooms
* Mainatefor 1 hour

e Grill them a 350-400 degrees until nicely grill marked and tender
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Grilled Portobello Sandwich with Goat Cheese and Green Sauce

Treat's like hamburgers and pope's into toasted rolls. They are so good, you might like's your self.

| ngredients:
e 4 portobello mushrooms

* 8 o0z goat cheese, diced (quarter of an inch or alittle more per dice)
e 2 TBS dliveall
Green Sauce:

e Y4 cup  baby spinach (1 usudly leave out the spinach leaves and just make it dl basil, or even

parsey)
e Y4 cup baslleaves
e 1 tgp taragon
e 1 typ basamic vinegar (indugtrid grade isfine)
e 1 tp  capers
e 2 cloves roagted garlic
e 2 TBS extravirgindiveoail
Directions
* Pureethe green sauce ingredients in a blender.
*  Rub mushrooms with oil and season with salt and pepper.
* Set the BGE to 400.
*  Grill rib 9de down firg for four minutes.

e Turn over and spoon green sauce over portobello - aneet, generous puddie in the middle.

* Adddicesof goat cheese.

* Touch with just abit more of the green sauce.

e After four minutes check to see how done they are.
* Removefrom grill and alow to cool dightly.

* Place on atoasted Kaiser roll and enjoy.

Baba Ghanoush (Roasted Eggplant Dip)
|ngredients:

e tahini (sesame seed paste)

e galic

* lemonjuice

e ot

* roasted eggplant

Directions:

* Pureein afood processor

* Ganish with abit of olive ail, chopped pardey, and if you like with afew olives.
*  Servewith warm pita bread!
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Mango Chutney
Posted by Pdisn on June 12, 2001
Made this for an advance Fathers day meal on 06/10 of Swor dfish with Mango Chutney

| ngredients:

e 1 unripe mango

* Y cup dlantro

e 3 plum tomatoes

e 1 jalapefio

e 1 TBS chipotle pepper flakes
e 1 red cherry Pepper

e green pepper

e 1 lime (juiced)

1 tgp kosher st
e 1 TBS diveal

Chop & mix dl ingredients. Useto top steaks or any seafood. Also good for salsaand chips.

Potato Wedges

Submitted by: Spin

A very adaptable recipe. The spices and cheeses can be changed to suit the main meal. We like
them served asis or with a light smattering of sour cream. Serves 4.

| ngredients.

o4 Red Potatoes

*6 TBS Qliveall

4 tsp Butter

2 0Oz Mozzardlla cheese (finely grated)

. Pinch Emeril's Essence spice mixture (recipe available a foodtv.com)
* Dash St

e Pinch Cracked pepper

Preparation Directions:

» Clean and cut potatoes into 6 wedges each. Add olive ail to a glass baking pan or pie pan. Coat one
sde of each wedge by setting it in the oil and then place them (coated Sde up) in the pan. Lightly sdlt,
pepper, and sprinkle with essence. Place the butter evenly dispersed on top of the wedges.

Cooking Directions:

* Cook a 325F for 20 minutes. Remove from EGG and flip each wedge. Add equal amounts of the
cheese on top of each wedge. Return to EGG. Cook for another 20 minutes or until cheeseis bubbly
and browning.

Special Ingtructions:

* To prepare as an gppetizer, omit the cheese and cook at 375F. Thiswill produce afrenchfry crust to
the wedge. For a spicier wedge add another pinch of essence when the wedges are turned.
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Jalapefio Corn Casserole
Submitted by: Marti Slotterback
This can be prepared both on the Big Green Egg or in a conventiona oven. Enjoy!

| ngredients:
e 1 160zcan whole kerndl corn
e 1 160zcan creamed corn
e % Cuw sugar
* % Cuw ydlow corn med (plain)
. 1 ey
e 1 gl chopped onion
e 1 dove minced garlic
. chopped jaapefio to taste
( Either fresh onin the jar will work...freshwill make it hotter.)
e 1 dick melted REAL butter (sdted)
Directions.

» Mixitdl up...pour in casserole...350 degrees for 45 minutes.

Crispy Prosciutto-wrapped Asparagus
Posted by Carnivore on June 13, 2002

| was bored after dinner tonight, so | started flipping through "Let the Flames Begin" by
Schlesinger and Willoughby. | happened across a recipe that sounded very tempting and | knew |
had the ingredients on hand. | fired up the grill for the second time tonight and I'mvery glad |
did!

Let metell you, | think | had an out of body experience after my first bite of this Crispy
Prosciutto-wrapped Asparagus! It was so simple and the flavor was absolutely amazing. | think
everyone should go to the market ASAP, get some prosciutto and asparagus and make this stuff.
|ngredients:

e 20 daks asparagus
e 4 dices prosciutto (approx 2” by 47)

. Olive ail (spray)
. Kosher st

. Cracked pepper
Directions:

* Trimthedry, fiberous end from asparagus (make sure to use tender, young asparagus that's dightly
thicker than a pencil).

» Blanch the agparagusin boiling water until it turns bright green (about 2 minutes). Immediately
plunge the asparagus in ice water to stop the cooking. Remove asparagus and pet dry.

* Lay out apieceof prosciutto and lay 4-5 stalks of asparagus on top of it.(Two inches of the the
asparagus should be covered.)

*  Wrap the prosciutto around asparagus and secure it with atoothpick. Y ou should have aflat raft of
agparagus surrounded by mesat with both ends of the asparagus sticking out.

*  Spray "rafts’ with olive oil and sprinkle with kosher salt and fresh cracked black pepper.

*  Grill & 400 degrees until prosciutto is crisp. Fip afew timesto cook both sides.
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My favorite non meat Eqggrecipies.

Posted by Smoldering Meato on June 16, 2002

Meat seems to be covered pretty well in the forum but | don't see many vegetable recipies. Here
are a few to go along with all the meat the BGE cooks so well.

Roasted Garlic Salad Dressing
| ngredients:

* 1 Head Galic

e Y% cup Mayonnase

e 1 Lemon (juiced)

e 1 Dash Cream

e Y cup Parmesan Cheese

. Pepper Corn
. Olive Qil
Directions:

* Hiceoff top of garlic head , placein tinfoil top with olive ail.
* Roadt until tender 20-30 min on grill/oven.
* Remove clovesfrom garlic, mix with other ingredients with food processor.

Dog bowl rice

| ngredients:

* 1 cup rice

e 2%cup  hotwater

e 1 TBS butter or dliveail

e 1 Boullion cube (beef or chicken depending of the main dish)
. Herbs and vegetables of choice
Directions:

| use agdainless sted dog bowl to makericein the BGE and think it's much better than on the stovetop.

* Cover the top with foil and cook at 300 degrees for 30-45 min.

* Aboveisthe base recipe and you can use any variation you like. My favorites are Siced tomato
with basi| one chicken boullion cube and pepper to taste. Another is to add broccoli with thyme.
Portobdllo mushrooms are good. Carrots are great also.

Wokked Vegetables
Submitted by NatureBoy on June 24, 2002

| have been meaning to post this for awhile, but haven't gotten around to it. Must have been an
omen, but severa folks at the Eggtoberfest were asking me about the how | do veggies on the egg.
Here goes. For what it isworth, we redly like them done this way, and guests seem to like them as well.

Firg of dl, | useagrill topper "wok" with smal holesinit. Thefirst one | used had an enamd looking
shiny black coating, but thet did not hold up very well to the hi temps|| like to use. The ename flaked
off, and little black specs would end up in my veggies. Not good. So | picked up a"Hoffritz" grill topper
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wok, that has a teflontype of coating which seemsto be holding up much better so far. | think it was 19

bucks.

My favorite combo of veggiesis asparagus, mushrooms, Sweet onions and pinegpple, but other
combos work great as well. Green beans, red peppers, onions is one more example. Or maybe
Zucchini, shrooms and onions. The possihilities are vast, and only limited by your imagination.
Mushrooms, sweet onions and pineapple redly add alot IMO.
| dice the veggies and put them in alarge bowl about 30 minutes prior to cooking. Nice big chunks.
Theninasmal bowl | mix up seasonings...again let your imagination go. The critica thing isto use some
oil inthe mix to "coat" the veggies. As an example of something | do often:
|ngredients:

* 1-2TBSsoy sauce

e 1-3TBSwine, sake or mirin

e 1TBSoyder or fish sauce

* 1t of garlic powder (or fresh garlic)

e 1tspsugar

*  pepper to taste

e and 2 TBSor more of peanut oil.

* Maybeabit of sesame ail, or atsp or so of your favorite rub.

*  Maybesomelimejuice

Directions:

*  Pour over veggies and toss with your hands to coat. Let St 15-30 minutes. Any longer and the sdts
gart yanking moisture out of the veggies and they shrink.

* Onceyou have agood hot fire, and aglowing bed of cods dl the way accross the firebox you are
ready (not a huge load of codls like you would use for turbo temp stesks, but asmaller load, like
what you have |eft after cooking chicken pieces).

* Placethegrill topper wok (prayed with oil) on your grate directly above the inferno,
and close the lid. Dome should read between 500 and 750.

* After aminute or so carefully open thelid, and dump the veggiesin. It should make a crigp Szzling
noise asthe veggies contact the hot sted.

»  Spread the veggies out fairly evenly and close thelid. After 2-3 minutes open and stir well. You
should see a hint of browning on some of the veggies.

* Closelid again and wait another couple minutes, and repeat this process until they are done to your
liking. 5-8 minutes usudly is perfect. We like them with a bit of crunch.

Cooking in a regular wok is good, and you will end up with plenty of juices, but it is not the

same. There is something really special about the effect that the high heat, open flames and

smoke have on he veggies. It isimpossibe for meto explain. Just try it!!
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Firecrackers

| ngredients:

* 6 Jalapefios

e 40z Cream Cheese

* 6 dices lean bacon

* 6 /2" cubes of chicken, ham or shrimp
Directions:

* Sicelengthwise severd large jalapeiios in hdf, dig out the seeds.

+  Coat both halves with a hedthy dollop of cream cheese on theinsde.

« Place acube or chunk of chicken breast (or small shrimp) between the pepper halves sandwich
style, smal enough so that the peppers cover the mest.

«  Wrap the pepper sandwich with adice of bacon. Line 'em up on a skewer and grill 'em over your
favorite smoke for 10 to 15 minutes.

Grilled Grits

Submitted by: Julie Appledog ( mrsdogs@mrsdogs.com)

Inspired by Steve Raichlen in his The BARBEQUE! Bible

Gritsfor 6, grilled direct.

|ngredients:

e 1 Package grits or polenta, NOT ingant

e 1.2 Clove garlic, minced

e 1 typ Mrs. Dog's or your favorite hot sauce

e 1 tgp  seasoned sdt, your choice

e Y tgp  fresh ground pepper

* Y% Cup grated cheese. Gruyere or cheddar. Again, your choice

e 1 Can chicken broth + water

e 1/3Cup Dbutter, melted

Preparation Directions:

* Butter a nongtick round pan. | use acake pan or astraight-sided skillet.

Cooking Directions:

* Grits vary from brand to brand. Cook enough for 4 servings using chicken broth and/or water in the
amount specified, plusthe garlic, hot sauce, sdt and pepper. When the grits are cooked, gtir in the
cheese until it's melted. Adjust seasonings to taste.

* Spread mixture evenly into greased pan and chill until firm. This can be done up to 2 days in advance.
» When grill isready, cut gritsinto wedges and put on a plate. Brush with melted butter and grill until
browned, about 3-4 minutes per Sde, brushing with remaining butter while they cook.

Special Ingructions:

o If I'minahurry | will float the cake pan in ice water to set up the grits.
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Smoked Stuffed Tomatoes

Posted by Gretl on August 08, 2002

This recipe was posted on the FoodWine Discussion list by Joe Wells from the University of
Arkansas. He gave his permission for me to post it on this Forum. | have not yet tried this recipe,
but it sounds like awinner! Joe says he has an NB Bandera smoker. On my recommendation, he
said he'd check this Forum, as his hobby is smoking and Q-ing.

Here's Joe's post:

| made this for dinner last night and was quite pleased with the results. It came out with a nice
smoky flavor and the filling was great. The changes | made, just can't resist, | added bacon and
doubled the garlic and oregano and chopped up a jalapeno [note: these changes are shown in the
recipe below- ed] and putinit.  joe

Source: Cookshack  Serving Size: 6 Recommended wood for smoking: Hickory
| ngredients:
e 3 Large Firm Tomatoes

e 6 Oz Artichoke Hearts - Marinated
e 10 Oz  Frozen Spinach -- Chopped

e 5 Green Onion -- Chopped

e 3 dices bacon - cooked and crumbled
e 1 large jalgpeno - chopped

* 8 Oz  Cream Cheese-- Room Temperature
e 2 TBS Sour Cream

e 2 tgp  Dried Oregano

e 1 tgp  Galic Powder

* %% Cup Pamesan Cheese-- Grated

. Sat And Pepper -- To Taste

. Bread Crumbs -- Dried
Directions:

e Cut tomatoesin half down the stem side. Cut out stems and scoop out al pulp and seeds. Dry
ingde and out with paper towes. Sprinkle sat and pepper into each half.

* Drain and chop artichoke hearts.

*  Sgueeze dl moisture from chopped spinach.

e Chop green onions.

*  Combine chopped ingredients with bacon, jalapeno, cream cheese, sour cream, oregano, and
Parmesan cheese. Mix well and stuff each tomato half hesping full.

*  Sprinkle bread crumbs on top.

* Placetomato halves on smoker rack and smoke for 30 to 40 minutes at 225 degrees or until done
to your liking. Do not over cook.

Tomatoes should be till somewhat firm to the touch so they don't fall gpart after cooking.
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Quick Grilled Garlic Grits

Posted by Janet on July 02, 2001

Saw a similar recipe in Cooking Light magazine (a good complement to Cooking Heavy
magazine). Give these a try as a side dish - turned out well last night:

| ngredients.

* Y aup ingant grits

e Yxlcup grated cheddar cheese

e 1 typ garlic powder (or afew cloves of fresh garlic)
e 4 dices bacon

Directions:

* Fry bacon well done. Allow to cool and crumble fingly.

* Make4 sarvings of quick-cooking grits according to package

* Tohot gritsadd grated cheddar cheese, garlic and crumbled bacon.

*  Poor mixturein 11x9-inch well-greased pan (or equivaent).

e Lefirminfridgefor acouple of hours.

* Prepare egg to 300-350.

e Qi grill topper well and prehest.

e Cut gritsinto squares and put onto topper. Cook 5 or so minutes on each side. They should brown
nicely.

Red-Potato Salad with Tomato and Pickle

Posted by Sip on August 12, 2001

Old Bay Potato Salad. In the august issue of Bon Appetite there is an article about the history of
Old Bay Seasoning. Among the recipes printed in the Article was one for potato salad which |
thought made a really good side for the PP which we had for lunch today.

| ngredients:
e 2 LBs medium-sized red-skinned potatoes, unpegled, cut into 1/2 pieces

e 3 TBS redwinevinegar

e 3 TBS diveal

e 1 cup choppedonion

e 2 garlic doves minced

o 2%tp Old Bay Seasoning

e 1 large tomato, seeded, diced (about 3/4 cup)
e 1 large dill pickle, chopped (about 3/4 cup)

e 3 TBS chopped fresh pardey

Directions:

e Steam potatoes until just tender, about 12 minutes.

e Trandfer to large bowl.

* Cool potatoes dightly.

* Drizzle with vinegar, toss to codt.

e Heat ail in heavy medium skillet over medium low hest.

e Add onion: sauté until beginning to soften, about 2 minutes.
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* Siiringalic and Old Bay Seasoning; sauté 1 minute.
* Remove from heet, cool to room temperature.

e Add onion mixture to potatoes.

* Add remaining ingredients.

* Tossgently to combine.

*  Season with salt and pepper.

Text and recipe were by Ken Haedrich

Par mesan Broccoli

Posted by Vogs on December 31, 2002
| ngredients:

1 LB Broccoli florets

e ¥ cup diveall

e Y4 cup  cider vinegar

. White pepper to taste

. Sdt to taste

* 1 cup pamesan cheese (grated)
Directions.

*  Mix broccoli, cup dlive ail. vinegar, pepper and sdlt.
* Let gt for aout 15 minutes.

* Mix broccoli with a cup of grated parmesan cheese.
e Cook indirect for 30 minutes at about 250 degrees.
Tastes great!
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DESSERTS

Believeit or not, the BGE can cook desserts as well as an oven and brings a new unexpected flavor.
To cut down on the ‘smoky’ taste, let your fire get well established before putting your dessert on.

Grilled Sugar-Dipped Pineapple

Submitted by: Mike O

Based on arecipe in The Barbecue! Bible

A perfect finale to a high temperature cook. Just remove the steaks and put on the pineapple!

|ngredients:

e 1 Ripe pinegpple

e 1 Stick butter, melted

e 1 Cup Turbinado (or regular) sugar

. Zest fromonelargelime

e 2 typ Cinnamon

e Vi typ Ground cloves

. Dak rum (optiond)

. Vanillaice cream (optiond)

Preparation Directions.

* Preheat BGE to 450-500F (or just leave it there after you do your stegks!).

* Cut thetop and rind off the pinegpple and coreit. Sice it into discs about 3/8" to V2" thick.

* Place mdted butter (you can melt it on the BGE in acast iron skillet or on the sove) in a shdlow
dish. Mix sugar, cinnamon, lime zest and cloves in ancther dish.

* Dip each pinegpple dice in the butter and give the excess butter a chance to drip off abit.

* Next dip the dice in the sugar mixture to cot lightly.

Cooking Directions:

e Girill the dicesfor aout 5 minutes per side or until they are browned or even dightly charred.

* Remove from the BGE and place on a serving plate.

*  Saveimmediatdy.

*  Sprinkle the dices with dark rum right after taking them off the BGE and serve with ice cream.

Special Instructions.

If you redly want to show off and have aready lost your arm hair from cooking too many stesks, try

this

e Put about %2 cup of the rum into asmdl sillet.

*  Wamit for abit over the (open) top vent of the BGE until it is just warm (look for the very first
wigps of "steam” to come from it -- if it is bailing, this won't work!).

* Hold the rum away from your face and usng along match or butane lighter, hold aflame over it (the
rum, not your face). The rum should ignite.

*  Pour this over the pinegpple and serve immediately (you might want to blow it out just prior to
eding it).

Note: | will not accept responsibility for lost arm hair, facial hair, or any carpet damage caused

by outlandish attempts to show off one's cooking prowess, but | will admit that playing with fire

*is* pretty darn fun sometimes. . .
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Baked Bananas Balinese

Submitted by: Chrigtina Hurn (aka Bambi)
Bananas halves spread with mixture of coconut, butter, brown sugar, nuts and brandy. Then,
Egged to perfection and topped w/ ice cream and whipped cream.

| ngredients:

% Cup Butter (room temp; not melted)

% Cup  Brown Sugar, firmly packed

Y% Cup Wanuts or Pecans, finely chopped (pieces sSize of small pea)
% Cup  Coconut (sweetened, flaked)

1 tgp  VanillaExtract

1-2 TBS Liqueur of Choice (brandy or rum seems best)

1 tp Cinnamon

1 q Vanillalce cream

1 Cup Heavy Whipping Cream, whipped and chilled

8 Bananas, large and Y dlow, with alittle green on skins

Preparation Directions:

Put grid in Egg.

While Charcod is ramming up to 350 F temp, stir together butter, brown sugar, walnuts, coconttt,
vanilla, liqueur, and cinnamon in medium mixing bowl until well-combined. Note: this topping may
be made up to 2 days ahead, covered and refrigerated.

Cut stem ends off bananas. Carefully cut bananas into even halves lengthwise. Do not ped them.
Place cut bananas on baking sheet, skin side down.

Cooking Directions:

Spread topping on banana halves, alowing about 2 Tablespoons per banana half.

When bananas have been topped and Egg is at 350 F, place halves on grid, skin Sde down, leaving
% inch space around each.

Close lid. Top vent should be quarter way open. Bottom vent open about ¥4to Y2inch. Temp is
forgiving with this recipe but should keep a range between the 325-350. Cook 17-20 minutes.
Finished bananas will pull dightly away from sdes of skins and coconut will be dightly crigpy. Skins
will be dark brown. Do not let coconut blacken. A little charring around edgesis okay.

Remove bananas with long spatula

Allowing 2 haves per serving, place on plate and top with scoop of ice cream, dollop of whipped
cream and an additiond dusting of cinnamon, if desired.

Special Instructions:

Before spreading topping mixture, if it seemsloose, add more coconui.
Use firm bananas for best results.

Use of wood chipsisnot agood idea; heavy smoke taste to be avoided.
Banana halves closest to edge of grid will cook alittle faster.

Nuts must be finely chopped to spread properly.

Peach Cobbler
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Posted by Zip on June 27, 2001

|ngredients:

* ¥ ocup  Sugar

e 1 dick butter (usethered thing)

e 1 cup HAfrigngflour

e 1 quat dicedfruit (sweetened with 1/3 cup sugar) Use no sugar if using canned fruit.

e Y ocup mik

e 1 TBS cinnamon-sugar

Directions:

* Mdt the butter in the pan you intend cook it in and set aside.

e Mix flour, sugar and milk together, but don't try to get dl the lumps out.

* Pour into dish on top of butter.

e Don't dir it no matter what. It should look like batter with butter surrounding al sides.

e Add fruit to top and sprinkle with cinnamon sugar (Don't fed obligated to use the entire tablespoon.
A light dudting is sufficient.) Once again, don't dtir it.

e Using an indirect setup, bake at 350° for about 45 minutes until the top is golden brown. | usethe
big cans (29 0z) of diced peachesin light syrup or the Osage brand (I think) of freestone peaches.
Thisisonly one of many versions of peach cobbler, however thisis how my family has madeit for
generations.

The Apple L ady's Apple Cake

Submitted by Wise One on June 15, 2002

Adapted from a recipe courtesy The Paris Cookbook - Patricia Wells

| saw thisrecipe on FoodTV one day and decided it would be good on the grill. It camefroma
woman sells apples in one of the Parisian friut and vegetable markets. It is quite simple and
quite delicious. Serve with ice cream or my wife used a cinnamon yogurt mixture to spoon over
thetop. Thisisa great thing to cook as you eat your main cour se.

|ngredients:

e Y% cup dl-purposeflour

e 1/3cup sugar

e 1 TBS haking powder

e 1/8tgp  fineseaddt

e Y5ty pure vanilla extract

e 2 large eggs, lightly beaten

e 2 TBS vegetableall

e 1/3cup whaemilk

e 4 baking apples (about 2 pounds total), cored, peeled, and cut into thin wedges
Topping:

e 1/3cup  sugar (turbinado sugar workswell)

e 1 large egg, lightly beeten

e 3 TBS unsdted butter, mdted
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Equipment: 1 (10-inch rectangular) castiron frying pan

Directions:

e Get thegrill up to 400 degreesF.

* Linethefrying pan with tin fail.

* Buitter thetinfail lining liberdly and st it aside.

* Inalarge bowl, combine the flour, sugar, baking powder, and sea sdt, and stir to blend.

* Add the vanillaextract, eggs, oil, and milk, and stir until well blended.

* Addthe apples and stir to thoroughly coat them with the batter.

*  Spoon the mixture into the prepared frying pan.

* Place the pan on some firebricks or a pizza stone and cook until fairly firm and golden, about 25
minutes.

Meanwhile, prepare the topping:

* |nasmdl bowl, combine the sugar, egg, and melted butter, and stir to blend. Set it asde.

*  Pour the topping mixture over the cake in the pan.

*  Continue cooking the cake until the top is a deep golden brown and the cake fedls quite firm when
pressed with afingertip, about 10 minutes.

* Remove the pan from the grill and then lift out the cake by grabbing the tinfoil and place on arack
and alow to cool for 10 minutes.

*  Then pull thetinfail down by holding the cake edge with one hand and pulling the tinfoil down
around it.

* Servea room temperature, cut into smal rectangles.

Yidd: 8 savings

Prep Time: 20 minutes

Cook Time: 55 minutes

Difficulty: Easy

Mrs. Puj’'s Upside-Down Apple Cake

Cooked at EGGtoberfest2002, inspired by "Cooking at the CIA™
|ngredients:

* 6 apples peeled and cut into wedges( 3 tart - 3 sweet)
The Cake Batter

e 1 cup unbleached dl purposeflour

* ¥ cup  Sugar

2 €ggs

e Y% cup butter/meted

* 1 tgp  vanillaextract

e YiYitsp cinnamon

e Y4t nutmeg

e Yitgp  dlgpice

Additiond ingredients for the killet -

* butter and cinnamon sugar

The Drizzle
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Yo -4 shot glassfull of "best" qudity amber rum
1 cup pureCanadian maple syrup (medium color if you can get it)

Directions:

Ina 10" cast iron skillet, smear the bottom and sides with butter.

Sprinkle bottom and sides with cinnamon sugar.

Arrange the gpple wedgesin the skillet. Use al of the apple wedges.

In abowl mix the cake batter ingredients until smooth, pour over the gpples evenly.
Sprinkle the top of the batter with cinnamon sugar.

The Drizzle Preparation

Combine the rum and maple syrup in a pot to warm.

Baking Indructions

Light the egg and place a pizza stone in the egg when the internd temperature reaches 200°F.
Bring the egg to 420°F to 425°F and let the temperature stabilize for 15 to 25 minutes.

Place ceramic spacers (kiln posts) on top of the pizza stone, then place the skillet on top of the
goacers. Thisadlowsfor arflow to circulate between the bottom of the skillet and the pizza stone.
Bake the cake at 420°F for 40 to 50 minutes.

Test for doneness using the toothpick test (when the toothpick comes out clean, the cakeis done).

Serving Indructions

Hip the cake onto a serving platter and alow to cool for 20 minutes.
Cut into individual pieces and pour the warm drizzle over the piece and serve.

TheWorld'sFirst-Ever Barbecued I ce Cream

Thisrecipe comes from: Jerry Soucy
| ngredients:

1 standard sized pound cake, frozen

1-2 pints of your favorite, high quality ice cream, frozen hard
6 egg whites

1 teaspoon cream of tartar

Y4 cup white sugar

Sauce (see recipe below)

Supplies:.

1 pine plank, 6 inches long by 6 inches wide by 2 inches thick, well soaked in plain water
auminum fail to wrap wet pine plank

two standard bricks

standard kettle-type covered cooker

Sauce:

Simmer 2 cups of cranberries with enough sugar to taste, dong with a squeeze of orange juice and a
cinnamon stick, until the berries burst and the mixture is thick.

Let coal, than mash through agtrainer. If sauce seemstoo thin, cook with more sugar until it'sanice
thick syrup.

Keep in refrigerator in a clean covered jar for up to aweek. Keep the mashed berriesto useasa
jam, as noted in the indructions.
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Prepar ation:

Get agood hat fire (500 degrees plus) going in akettle grill.

Use pure lump charcoa, and bank it to either side of the cooker, leaving the middle open. Don't use
the cooking grill.

Put abrick at each end of the middle section.

Whip the egg whites, cream of tartar, and sugar into a stiff meringue.

Working quickly but camly, wrap the wet plank in the foil. Cut a horizonta dice of the frozen
pound cake, and lay it on the foil. Spread the cake with athin layer of cranberry jam (NOT the sauce).

Place your ice cream over the cake and jam. Y ou can make the job easier by molding the ice cream
into a shape that will fit on the cake, before you freeze the ice cream hard.

Cover the cake and ice cream with the meringue. Be sure to bring the meringue dl the way down to
the foil-covered plank. Make some pretty swirls and peeks. Sprinkle lightly with alittle sugar.

Bdance the plank on the bricks, and cover the cooker. Shine a flashlight through the vent holes to
watch until the meringue browns. Thiswill only take afew minutes with avery haot fire.

Remove from the cooker, and dide the covered cake off of the plank and onto a serving platter
onto which you have spooned a generous pool of sauice.

Bow deeply to your guests grateful applause.
Vaiaions
Y ou can do just about anything you want with this one. How about subgtituting chocolate fudge brownie
for the pound cake, with strawberry ice cream and sauce? Or use rich carame instead of cranberry
jam. Or how about diced bananas tossed with lemon juice instead of the cranberry jam?
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Bourbon Baked Beans

Posted by Rumrunner on March 27, 2002 (Primo Forum)

Soeaking of beans, hereisarecipel like to do in the smoker.....

| ngredients:

4 dices bacon, diced (or rib tips, brisket, etc.)

1 cup  diced onion (Viddia, when in season)

1 TBS minced garlic

Yo cup  ketchup

Ya cup  dark molasses or maple syrup

Ya cup  cheap ydlow mustard

Ya+/- cup  bourbon

2 TBS brown sugar

1 TBS Worcestershire sauce

2+/-  dashes Tabasco Sauce

2 cans baked beans (28 0z each)

Directions:

* Sautéthe bacon til crispy in alarge sauté pan.

* Add the onions and garlic and cook until soft.

* Addtherest of the ingredients, EXCEPT for beans.

* Bringto aboail, reduce heat and smmer for 5 minutes.

*  Set upyour grill for indirect cooking and add your favorite wood (I prefer hickory or mesquite for
this recipe). 250°-300° temp is good.

* Rinse and drain the baked beans and put them into a 2 quart casserole or Dutch Oven that your
wife won't be upset & you for putting on the grill (this part is very important!). | like to use acast
iron Dutch Oven, mysdf.

* Add the sauce from the sauté pan and stir to combine thoroughly.

e Cook indirect on your grill for gpprox. 1 1/2 to 2 hours.

Enjoy with ribs, brisket, ham, etc., etc......

Baked Beanson the BGE

Posted by Gretl on August 13, 2001

the walrus modification for the BGE from Dorothy Thomas' recipe
| ngredients:

e 2 Cup DryBeans(dried little white pea (or navy) beans)
e 9 Cup Wae

* Y% Cup Molasses

e 2 TBS Brown Sugar

e 1 TBS Vineggar

e Y Cup Onion, chopped

e 2 TBS DryMusgad (optiona)

e Yty Baking Soda
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Directions:

* Soak beansin 4 cups of water with %2 teaspoon of soda overnight.

* Dran, put back in pot with 5 cups of water and cook until tender (about one hour).

* Drain and save cooking liquid.

* Put beansin acast iron Dutch oven and add the molasses, brown sugar, vinegar, and dry mustard.

* Pour dl the cooking liquid over the beans.

Baking

* Place Dutch oven uncovered in the BGE on top of fire bricks.

* Useyour favorite wood for smoking.

* Keep the temperature between 150 and 200 for about 1 hour, lesstime for less smoke flavor. (If
not using wood smoke, start baking at 300 degrees for atota of 3 and %2 hours.)

* After smoking, bring the temperature to 300 degrees gradudly.

*  During the 3 and ¥z hours at 300 degrees, dir a hourly intervas.

* Remove the Dutch oven from the BGE when the beans are about the consistency of athick stew.

* Cover the Dutch oven and let the beans rest. The rest of the liquid will be absorbed by the beans.

Marv's Marvlius Smoked Baked Beans

Submitted by: Marv (Marv's Mavlus Pit Bar-B-Q marvsbbg@marvsbbg.com)

Thiswill feed approx. 20-25 people, so you will have to adjust amounts for your own needs.

Great for a party pleaser. Leftoversare great cold or hot.

| ngredients:

e 1 o¢d pork & beans (drained)

e LB BBQ'd shredded pork or brisket

e 1 40z canned chopped green chilies (one can)

e Y cup driedonion (helpssoak up liquid) (can use fresh, increase to % cup)

e Y% cup favorite BBQ sauce

e 2 cup ketchup

e 1/8tsgp  cayenne pepper (does not make it spicy, just picks up the flavor)

e % cup honey

* ¥ cup  Worcestershire sauce

* % cup  brown sugar

Preparation Directions:

* Mix al ingredients and pour into a kettle, or Dutch Oven if you have one.

Cooking Directions:

* Hesat uncovered @ 275-300 grate temp., indirect, with a couple of chunks of your favorite wood
for flavor, for 3-4 hours or until liquid decreases to desired consstency. | like mine on the drier Side,
more like Boston baked beans.

* Do not gir during cooking.

*  When done, they will gppear dark on the surface. Thisis the smoke laying on top.

e Stir to mix smoke into beans and serve hot.

My customers seem to like more 'smoky' beans, but you can adjust wood smoke to you liking.
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EXTRAS

Basics of Compound Butter

By Renee Schettler, Washington Post Staff Writer, Wednesday, March 20, 2002

What are compound butters? " They're as big as your imagination,” explains Pasquale Ingenito, chef a
the D.C. ared's Catering by Windows. In other words, the recipe consists of butter and whatever
ingredients you fancy. That means your favorite chili powder from the Southwest, a citrusy salsa, even a
martini. However, wan flavors don't cut it in compound butters. The more assertive each dement, the
better. Think pungent ginger, sty olives, doyingly sweet honey or fiery hot habaneros.

Basic Compound Butter

8 tablespoons of butter should yield enough for about 30 bite-size hors d'oeuvres)

A word on ingredients. Taste as you go, keeping in mind that you can aways add more of an ingredient.
That includes sdt. Mogt liquids must be concentrated (that is, reduced in a saucepan until syrupy) and
set aside until cooled to room temperature and then worked into the butter dowly, abit at atime.
Always work with butter thet is at room temperature; toss a stick onto the counter, and in an hour it will
be manageable. Always beet the butter first and then add remaining ingredients as directed.

Basic Compound Butter Recipe

This badic recipe for compound butter has many variations, as you will see from the recipes that follow.

e 8 TBS(%LB) unsdted butter, a room temperature, beaten until light and fluffy

e 1 typ(to¥2C) of your favorite ingredient(s)

. Finch st (optiond)

Directions:

* Inasmdl bowl usng awooden spoon or a standing mixer with the paddle attachment, best the
butter until light and fluffy. (The longer you best it, the more air will be incorporated, hence the
lighter and arier the compound butter.)

* Add your choice of ingredients, alittle at atime, tasting as you go.

*  Beat until combined. (Depending on how long you best the butter, some ingredients, such as
preserves or dried fruit or olives, will streak the butter with color at first but will become thoroughly
incorporated if besten long enough.)

Serving and Storing

Tosarveinadish:

* Divide the butter among smdl serving containers such as ramekins, smooth the surface so it isflush
with the top.

Toforminto arall:

* Placealarge sheet of wax or parchment paper on aflat work surface.

* Using arubber spatula, scrape the compound butter onto the paper so it is flush with one edge and
formsalog about 1 inch wide.

* Using scissors, trim the short ends of the paper so the ends extend no more than 3 inches beyond
ether end of the butter log.

* Beginning at the butter-covered edge of the paper, tightly roll the butter in the paper.
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*  Grab the paper a each short end and twist 2 or 3 times. This should sedl therall.

To gore:

e If not usng immediately, wrap the ramekin or rall in plastic wrap or aresedlable container and
refrigerate for no more than 3 to 5 days or freeze for up to 1 month.

Blue Butter

If serving atop stesk, consider adding minced shdlots and chives. If using with crogtini, omit the booze
and garnish with cured mests, such as prosciutto or serrano ham and, if desired, quartered figs.

e 8 TBS(%LB) unsdted butter, a room temperature, beaten until light and fluffy

e 4 oz blue cheese, crumbled
e 1 TBS cognac, port or wine (optiond)
Directions:

* Inasmdl bowl, usng awooden spoon or a standing mixer with a paddle attachment, combine dl of
the ingredients until thoroughly incorporated.

Nuts About Blue Butter: In the above recipe, add 1 to 4 tablespoons finely chopped almonds,

cashews, hazelnuts, macadamia nuts, pecans, pistachios or walnuts.

Basic Mustard Butter

Coarse-grain or Dijon-style, both mustards work well.

Goeswell with: Chicken, eggs, fish, sandwiches, smoked mests, pan sauces and vegetables.

A touch of honey or maple syrup will offset the sharpness, adrizzle of vinegar heightens the pungency.

Thisis best spread on a ham biscuit, dathered over abratwurst or stirred into mashed potatoes. Also

goes well with more pungent vegetables, such as leeks and asparagus.

e 4-5TBS (generous 1/2 gtick) butter, at room temperature, beaten until light and fluffy

e 1 TBS mustard, or totaste

« > Pinch st

Directions:

* Inasmdl bowl, usng awooden spoon or astanding mixer with a paddle attachment, combine al of
the ingredients until thoroughly incorporated.

Basic Herb Butter

Use as many different herbs asyou like. If you wish, add a squeeze of lemon or orange juice or some

findy minced garlic.

e 8 TBS(*LB) unsdted butter, a room temperature, beaten until light and fluffy.

e 2 TBSto%C findy chopped, loosdy packed, fresh herbs (such as basil, chive, marjoram,

mint, chervil, pardey, thyme, rosemary, tarragon, dill or a combination)

. Sdt to taste

Directions:

* Inasmal bowl usng awooden spoon or a standing mixer with a paddle attachment, combine dl of
the ingredients until thoroughly incorporated.
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ALL ABOUT BRINING

Backaground
Brining is a centuries-old method used to preserve meet. Meat is soaked for many daysin avery strong

sdtwater solution with the addition of sugar, spices, and other ingredients. This curing process binds or
removes water from the meat so it's not available for the growth of food-spoiling microorganisms.

With the advent of mechanicd refrigeration, brining became less necessary for food safety, but remained
popular as away of flavoring mesats. Traditiond brining methods are il used today in the production of
some mests like Canadian bacon.

Flavor Brining
Today therés asurge in the popularity "flavor brining”. Havor brining isaquick, low sat method that
improves the flavor, texture, and moisture content of lean mesats such as chicken, turkey, and pork
tenderloin. While traditiona brining methods remove moisture from mest, flavor brining actudly
increases the moisture content of meat by exposing it to alow st concentration for just afew hoursto
acouple of days.

At aminimum, aflavor brine conssts of sdt and water, usualy about 1 cup of kosher salt to 1 galon of
water. Other flavoring ingredients are added to taste, such as sugar, brown sugar, honey, molasses,
maple syrup, fruit juices, beer, booze, bay leaves, pickling spices, cloves, garlic, onion, chilies, citrus
fruits, peppercorns, and other herbs and spices.

Sometimes a smdl amount of a curing agent like Morton's Tender Quick is added to the flavor brine.
The sodium nitrate and sodium nitrite in this product cregtes a distinctive color and taste in the mest
reminiscent of ham. These ingredients can also act as anti microbia agents that prevent the growth of
botulism in meet. Morton's Tender Quick can be purchased a butcher supply stores or from suppliers
like Allied Kenco.

Some flavor brine recipes suggest dissolving dl the ingredientsin cold water, into which the meet can be
placed immediately. Others require that you bring the water to a boil, add the ingredients to dissolve
them and release their flavors, then cool the mixture to 40-45°F before adding the meet. 1f the solution
is not cooled, too much salt will be infused initidly giving asaty flavor.

The meat must be completely submerged in the brine solution. Y ou'll need a non-reective plastic or glass
container or bucket large enough to hold the mest, and enough flavor brine to cover the meet. To
edimate the amount of brine you'll need for something large like aturkey, place the turkey, dill inits
wrapper, in acontainer and covering with plain water. Remove the turkey and measure the remaining
water to determine the amount of flavor brine you'll need to make.

It's important to remember that flavor brining does not preserve meat, S0 meat must be kept a 40°F or
below while soaking in aflavor brine. If youll be storing the meet in the refrigerator during flavor brining,
make sure you select a container that fitsin your fridge!
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Most meats will tend to float in the salty brine. Y ou can place a heavy ceramic plate or bowl on top of
the mest to keep it submerged.

How Long To Flavor Brine
The length of time meat soaksin aflavor brine depends on the type of meet and its Sze, aswedl asthe
amount of st used in the brine -- the sdtier the brine mixture, the shorter the soaking time. Here are
common brining times found in recipes.

Whole Chicken 4-12 hours
Chicken Pieces 1-2 hours

Whole Turkey 1-2 days

Turkey Breast 5-8 hours

Cornish GameHens  1-2 hours

Pork Chops 4-6 hours

Pork Tenderloin 6-8 hours

Whole Pork Loin 1-3 days

Shrimp 30 minutes- 2 hours
Fish 4-12 hours

It is possible to end up with meat that's too sty for your taste, o you may want to brine on the low
end of the time range to see how it turns out. Y ou can aways brine longer next time, but theré's no way
to salvage a piece of mest that's been brined too long.

After brining, some people just pat it dry, while others will rinse the meat and pat it dry. | prefer to rinse
brined meat before proceeding, since there's dready plenty of sat insde. Y ou can gpply butter or olive
oil and sprinkle herbs and spices to the surface of mest after brining -- just don't add any sAt!

How Flavor Brining Works
Brining is based on the principle of osmos's, a chemica process in which the st concentration of the
brine solution migrates into the mest, in an attempt to find balance. Once ingde, the st changesthe
structure of the mest protein, causing it to trap and hold more water than it would normally. Havors
added to the brine are dso drawn into the meat and trapped with the salt. As aresult, you have flavor
throughout the meat, improved texture, and higher moisture content.

Figures 1 and 2 show asmplified version of how the process works. A mest cdll consists of water and
proteins contained within acell wal (the black circle). The mest is submerged in a brine solution
conssting of water and sdt (Figure 1). Since theré's more water and salt outside the cell than indgde the
cdl, nature wants to balance things out. So, a smal amount of water and sdt pass through the cell wall
into the meat (Figure 2). Any other seasonings added to the brine are dso drawn into the meat aong
with the water and sdlt.
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Sincethe cdl wall is semi-permeable, the water and sdt can passinto the cdl, but the proteins cannot
pass out of the cell. Once inside the meat, st causesthe Strands of protein to denature, or unwind.

This changes the structure of the proteins, causing them to become tangled together and trapping
moisture.

Figure 2 Water and Salt Pass Into Meat Through Osmos's
When the mest is cooked, the denatured proteins solidify and form a barrier that keeps the moisture and
st in the meat. The result is meat with higher moisture content and improved texture. And since sat
amplifiesthe flavor of foods, you have flavor throughout the mest.

Cook's Illustrated magazine performed atest in which they weighed turkeys before and after
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flavor brining. They found that 11 pound turkeys weighted an average of 12 ounces more after brining,
and 6-8 ounces more after roasting. So flavor brining does result in amore moist piece of mest.

Recipes To Get You Started
There are tons of recipes out there for flavor brines. Y ou can find severd listed in the Recipe Forum of
TheVirtud Weber Bulletin Board. There are also good ones in The Complete Meat Cookbook and
The Cook's Illlustrated Complete Book of Poultry.

Basic Meat Brine

This much brine will take care of a 3 or 4 pound piece of pork loin, a chicken (or chicken pieces),
a 3 or 4 pound beef, lamb or veal roast. How long to |eave the meats in the brine? Depends. For
poultry, at least 24 hours. Up to about 36 hours. Roasts benefit from 3 days or more.

| ngredients.
e 1 qt water

e 4 TBS sugar

e 3 TBS kosher st

e 1 TBS bhlack pepper

e 1 tgp thyme

e 2 t oregano

e 45 bay leaves, crumbled

4 cloves galic, smashed

e 2 TBS vinegar

Directions:

* Heat the water and add the remaining ingredients.

* Bring to alow smmer, gir afew times and remove from the hest.

e Letcool.

That's the brine. How to useit? One very easy way isagalon freezer bag. Put the mest in the bag and
pour the cooled brine over it. Squeeze out much of the air, put the bag in a container and refrigerate.
Just in case of lesks.

Variations. Wdll, for the basic brine, you can add or subtract any flavorings you want. The amounts of
water, sat and sugar should remain fairly constant, but the other ingredients are variable. For duck,
goose and other aily birds, add 2 tablespoons ground ginger, a cup of soy sauce and 1/4 cup orange
juice concentrate. Stick the duck al over with afork and brine for 3 or 4 days. Roast in a400 oven for
about an hour.

Chicken pieces benefit from the juice of alemon and atablespoon of rubbed sage added to the brine.
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Apple-Brined Whole Turkey

| ngredients:

e 1 12-14 LB turkey

e 2 qts applejuice

e 1 LB  brownsugar

* 1 cup kosher st

e 3 Qs  water

e 3 oranges, quartered

* 4 oz fresh ginger, diced thin
e 15 whole cloves

* 6 bay leaves

* 6 large garlic cloves, crushed
. vegetable il
Directions:

*  Combine gpplejuice, brown sugar, and sdt in alarge saucepan.

* Bringto aboil over high hest, firring to dissolve.

* Bail for one minute, remove from hegt, and skim any foam.

e Let mixture come to room temperature.

* Inalarge container, combine the room temp gpple juice mixture with the remaining ingredients and
dir.

* Placerinsed, drained whole turkey into the brine.

* Useaheavy weight to keep the bird submerged, if necessary.

* Refrigerate for 24 hours. Remove turkey from brine and pat dry.

*  Brush with vegetable oil and place on vertical roasting rack.

* Cook at 225-250°F to 180°F in the thigh, 165°F in the breast. Wings can be wrapped in foil part
way through cooking process to prevent burning.

Fish Filletsin a Maple and Dill Brine

This brine works well on fillets of tuna, salmon, orange roughy and trout. Brining fish is faster
than meats. You need real maple syrup for best results.

| ngredients:

e 1 qt water

e 2 TBS kosher st

e 2 TBS madesyrup

e 1 TBS brownsugar

e 1 bunch freshdill, coarsely chopped (about 1/ 2 cup)

e 3 cdoves galic, smashed

e Y, tp  freshly ground black pepper

e 2 LBs fishfillets, center cutsif possble
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Directions:

e Combine the water, sat, maple syrup and brown sugar in alarge non reactive (glass) container.

e Slir to dissolve the At

e Adddill, garlic, and pepper.

* Submergethefish skin 9de up in the brine.

* Cover the container and refrigerate for 8 to 10 hours.

T 0 cook:

* Removethe fish from the brine and pat dry.

e Brush or spray with oil.

e Togrill, put on asheet of foil directly on the grill rack over medium heat (350-400 degrees) for
about 10 minutes per inch of thickness.

Brined Chops

Submitted by NatureBoy

Hereisarecipe for you to try with pork chops. You know the kind of pork chops with very little
fat that often comes out like cardboard if even slightly overcooked. A brine works great for
these, and | have been using a brine posted on another forum from Spice Cooks. | wanted to try
something new with the brine, and the results were fab. Next time you have those super lean loin
chops, giveit atry. | think an overnight brine with the same mix would be good on a whole loin.
| ngredients:

e 1 cup water

e 1 cup applejuice

e Y4 cup At

e Y1 cup S0y sSauce

e 1 chopped stalk lemongrass

e 6 cloves chopped fresh garlic

e Y cup  brown sugar

e Y4 cup  puremaplesyrup

e 2 TBS pepper

Directions:

* Boail the mixture to infuse the flavors, and chill with ice-in-a-ziplock.

* Brinethe chopsin azplock for 4 hours

* Rinsg pat dry, and coat with pepper/corriander/sage/onion powder (don't use any salt), and alayer
of yellow mudtard.

*  Grilled the chops like steaks, maybe 600 for 4 minutes a side, then dwelled to an internd temp of
145-150. They were juicy and the flavor was awesome al the way through.
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Asparagus, 115

Crispy Prosciutto-wrapped, 119

B

Baba Ghanoush (Roasted Eggplant Dip), 117
Baked Beans

Baked Beans on the BGE, 133

Bourbon Baked Beans, 115

Marv's Marvlius Smoked Baked Beans, 134
Bamy Rosemary's Lamb Loin Chops, 71
Basamic/Garlic/Rosemary Lamb, 71
Bananas

Baked Bananas Balinese, 128
Barbecued Ice Cream, 131
BBQ Sauce

Elder Ward's Traditiona NC Style, 51

Elder Ward's Western NC Style, 52

JJ's Favorite Q Sauce, 67

Mr. Bed's'J.K's Wild Boar Soul BBQ' Sauce, 68

My Favorite Mustard Sauce, 65

South Carolina Gold, 20
Beef

Bobby Que's Coca-Cola Skirt Steak, 39

Morton Salt-Crusted Beef, 34

Steak Dunigan, 39
Boneless Skinless Chicken, 98
Bourbon Baked Beans, 115
Bread

Hamburger or Hot Dog Buns, 27

Naan--Eggtoberfest 2000, 26

Sprinter's Smoked Cheese L oaf, 29
Brining, 137

Apple-Brined Whole Turkey, 141

Basic Mest Brine, 140

Brined Chops, 142

Fish Filletsin aMaple and Dill Brine, 141
Brisket

Discussion of methods, 38

Sugar Coated Brisket, 32
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C

Cdzone
Mrs. Puj's EGGtoberfest 2001 Calzone, 28
Char-Woody's Firecracker Brats, 96
Chicken
Boneless Skinless Chicken, 98
Brant's Brined Beer-Butt Bird, 109
ChickenYaYa, 101
Dead Smple Spatchcocked Chicken, 107
Honey Mustard Chicken, 103
Mexican Chicken Lasagne, 111
Peruvian Roasted Chicken, 107
Tandoori Drumsticks, 100
Un-fried Chicken, 103
Whole Roaster Chicken, 109
Chicken Wings
Cornfed's Wing Sauce, 99
Grilled Lemon Wings, 99
Lemon, Garlic, and Pepper Wings, 98
Origind Buffado Wings, 98
Chili for Chili Dogs, 97
Clams Casino, 78
Compound Buitters, 135
Couzan Billy Burger, 36

D

Dead Smple Spatchcocked Chicken, 107
Desserts

Baked Bananas Balinese, 128

Grilled Sugar-Dipped Pinegpple, 127

Mrs. Puj's Upside-Down Apple Cake, 130

Peach Cobbler, 128

The Apple Lady's Apple Cake, 129

The World's First-Ever Barbecued Ice Cream, 131
Dog bowl rice, 120
Duck

Outrageoudy Good Duck, 113

E
Elder Ward's NC Style Pulled Pork, 50
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F

Firecrackers, 122

Fish
FishFlletsin aMaple and Dill Brine, 141
Gretl's Tuna, 81
Grouper Filets, 77
Janet's Simple Haddock, 91
Jerked Grouper with Papaya Jam, 79
Lemon Grilled SAmon, 86
Lemon-Herb Fish Fillets, 85
Mélt-in-your-mouth Salmon, 85
Mesquite Crusted Salmon, 87
Miso Sdmon, 92
Sdmon with Dijon Bourbon Glaze, 83
Seared Tunawith Onion Marmaade, 82
Smoked Fish in Soy Sauce and Wine Brine, 83
Swordfish with Mango Chutney, 81

G

GeorgiaBar-BQ Hash, 58
Greek Gyro Mest, 73
Greek Tzatziki Sauce, 75
Greek-style Burger, 37
Grilled Lemon Wings, 99
Grilled Pork Chops, 48
Grilled Portobello Mushrooms, 116
Grilled Portobello Sandwich, 117
Grilled Sugar-Dipped Pinegpple, 127
Grits

Grilled Grits, 122

Quick Grilled Garlic Grits, 124
Grouper

Grouper Filets, 77

Jerked Grouper with Papaya Jam, 79
Gulf Coast Shrimp, 84

H

Hamburger, 37
Couzan Billy Burger, 36
Greek-style Burger, 37
Spin's Burger, 35
Hoisn-Glazed Baby Back Ribs, 49
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Hot Dogs, 96
Chili for Chili Dogs, 97
Hush Puppies, 55

I
| Fought the Slaw and the Saw Won, 54

J

Jaepefio Corn Casserole, 119
Janet’ s Simple Haddock, 91
Jerked Grouper with Papaya Jam, 79
Jerky, 41
Gfw's River City Jerky, 40
JJs Quiche, 22

L

Lemon Grilled Sdmon, 86
Lemon-Herb Fish Fillets, 85
Lobster

Dwdl in the Shdll, 89

M

Mamaw's German Potato Sdad, 54
Mango Chutney, 118
Marinade
Killer Jerk Marinade, 21
Mojo marinade, 19
Mojo Marinade and Sauce, 20
Marv's Mavlus Smoked Baked Beans, 134
M eatl oaf
Cat's Eggfest Mestloaf, 24
Meatloaf on the BGE, 23
Mike's Smoked Megtloaf, 23
Mesquite Crusted Salmon, 87
Miso Sdmon, 92
Mr. Toad's Pork Loin, 61
Mrs. Puj’s Upside-Down Apple Cake, 130
Mushrooms
Grilled Portobello Mushrooms, 116
Grilled Portobdlo Sandwich, 117
Muzzy's Smoked Sausage Stuffed Jalapenos, 69
Muzzy's suffed Jal apenos, 69
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My Homemade Pizza & Sauce Recipe, 30

N
Naan--Eggtoberfest 2000, 26

o

Old-Fashioned Brats In Beer, 95
Orgind Brunswick Stew, 57
Outrageoudy Good Duck, 113

Oydters
Gretl's Grilled Oydters, 90

P

Parmesan Broccoli, 125
Parmesan Cornish Hen, 102
Peach Cobbler, 128
Pizza, 30
Pork Chops
Brined Chops, 142
Grilled Pork Chops, 48
Grilled Thick Cut Pork Chops, 47
Pork Chopsin Marinade, 438
Seared Pork Chops with Coconut Rum, 46
Pork Loin
Apple Stuffed BBQ Pork Roast, 70
Mr. Toad's Pork Loin, 61
Pork Tenderloin
Big Murth's, 59
N'awlins pork tenderloin, 60
Potato Salad
Red-Potato Salad with Tomato and Pickle, 124
Potato Wedges, 118
Pulled Pork
Elder Ward's NC Style Pulled Pork, 50
Pulled Pork by JJ, 66
Pulled Pork Enchiladas, 58

Q

Quall
Beautifule Goldeb Browned Quiail, 113
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R

Rib Roast
Dr. Chicken's Rib Roagt, 32
Ribs
Best Ribsin the Universe, 45
GFW's 3/1/1.5 Ribs, 44
Hoisn-Glazed Baby Back Ribs, 49
JJs Method, 66
JSlot's Ribs Technique, 63
Roasted Garlic Salad Dressing, 120
Rub
All Purpose Rub, 16
Devil's Rub, 17
Elder Ward's, 51
Emeril's Rugtic Rub, 16
JJs Favorite Rub, 14
Memphis Style Rib Rub, 18
Nature Boy's Rib Rub, 15
Rendezvouz Rib Rub, 19
Scruthfidd's Best Ribs in the Universe Rub, 45
Slap yo' Momma butt Rub, 15
Spicy Dry Rub, 18
Sugarless Texas Sprinkle, 14
Tandoori Rub for Fish or Chicken, 18

S

Samon
Lemon Grilled SAmon, 86
Mélt-in-your-mouth Salmon, 85
Mesquite Crusted Salmon, 87
Miso Sdmon, 92
Sdmon with Dijon Bourbon Glaze, 83
Simple Pecan Smoked Samon, 91
Sdsa
Eggplant & Pepper Sdsa, 116
Mango Chutney, 118
Peach Salsa, 115
Simple Peach Sdlsa, 115
Santa Fe Cured Pork Loin, 65
Sausages
Andouille, 94
Bratsin Beer, 95
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Char-Woody's Firecracker Brats, 96

History, 93

Types, 93
Scallops Wrapped in Bacon, 87
Seared Tunawith Onion Marmaade, 82
Shrimp

Gulf Coast Shrimp, 84

Simple Spicy Shrimp by Cat, 91

Theo and Rita Bacon Wrapped, Crab Stuffed, Shrimp, 80
Smoked Fish in Soy Sauce and Wine Brine, 83
Smoked Tasso, 60
SOUTH CAROLINA GOLD (HOT!), 20
Spaghetti

Roasted Garlic and Grape Tomatoes Spaghetti Sauce, 25
Spiedies

LaBamba Spiedies, 76

Lamb Spiedies, 76

Olive Garden Chicken Spiedies, 112
Spin's Burger, 35
Sprinter's Smoked Cheese Loaf, 29
Steak Dunigan, 39
Swordfish with Mango Chutney, 81

T

Tandoori Drumsticks, 100
Theo and Rita Bacon Wrapped, Crab Stuffed, Shrimp, 80
Thrill's Venison Burger, 35
Tomatoes
Smoked Stuffed Tomatoes, 123
Tuna
Gretl's Tuna, 81
Seared Tunawith Onion Marmalade, 82
Turkey
Apple-Brined Whole Turkey, 141
Butterflied Turkey with Mushroom Stuffing, 105
Goat Cheese-Stuffed Turkey Burgers with Roasted Red Pepper Rdlish, 104

U

Un-fried Chicken, 103
UN-traditional Cheeseburger, 37
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\%

Venison
Thrill's Venison Burger, 35
Venison Ham, 42

w
Wokked Vegetables, 120
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