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Alligator Sausage
 By Bill DeBay (Billybon)

Ingredients:

Meats:

	
 Alligator, ground	
 	
 450g
Pork butt, ground	
 	
 450g

	
 Pork fat, ground	
 	
 100g 

Ingredients per 1,000g of meat:

	
 Salt	
 	
 	
 	
 18g
	
 Pepper	
 	
 	
 5g
	
 Garlic, fine chop	
 	
  50ml

Onion, fine chop	
 	
 100ml
Celery, fine chop	
 	
 100ml
Red bell pepper, fine chop	
 100ml
Parsley, fine chop	
 	
 100ml
Sage, fine chop	
 	
 20ml
Basil, fine chop	
 	
 20ml
White wine, cold	
 	
 125ml
Hot pepper sauce to taste

Mix meats with salt until sticky. Mix in all the remaining ingredients and stuff in 
natural casings.

Cooking Process:

Simmer sausage in lightly salted water until temperature reaches 140 degrees. 
Remove sausage from water and continue to cook on the Egg over direct heat to 
crisp up the casing.
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Apple Dumplings
by Rick & Jen Bostain (Rib Bones)

Ingredients:

2 Granny Smith Apple
2 cans (8 Oz. Cans) Crescent Roll
2 sticks Butter
1-1/2 cup Sugar
1 teaspoon Vanilla
Cinnamon, To Taste
1 can (12 Oz.) Sprite

BGE Set-Up:

350 degrees Indirect 

Directions:

Peel and core apples. Cut each apple into 8 slices. Roll each apple slice in a 
crescent roll. Place in a 9 x 13 buttered pan. 

Melt butter, then add sugar and barely stir. Add vanilla, stir, and pour entire 
mixture over apples. Pour Sprite around the edges of the pan...not over the 
apples. Sprinkle with cinnamon and bake at 350 degrees for 40 minutes.
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Apple Mini Muffin Bites
By Paul Massey (outrageous)

Ingredients:

1 can apple pie filling, 2 crescent dairy sheets, cake icing

Bge setup:  350 indirect

Directions:  open can of apple pie filling, take knife and cut filling into small 
pieces, spray mini muffin pan with Pam, cut dough sheets into small squares, put 
into greased  muffin pan, fill with apple filling, pull corners of dough over filling, , 
cook until done, apply icing and enjoy.
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Apple Pie Moonshine
by Rick & Jen Bostain (Rib Bones)

 
Ingredients:
 
1 gallon Apple Cider
1 gallon Apple Juice
3 cups Sugar
6 Cinnamon Sticks  (I sprinkled with additional cinnamon for good measure)
1 750 ml bottle Ever Clear Grain Alcohol  (or Moonshine if you've got it!)
 
Directions:
 
Bring apple cider, apple juice, sugar and cinnamon sticks to a boil. Cool 
completely and add moonshine or grain alcohol. Be careful....this is more potent 
than it tastes!
 
Note:  We served this chilled......but imagine it would be great heated.  
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Asian Slaw
By Bill DeBay (Billybon)

Ingredients:

2 cups “Mae Ploy Sweet Chili Sauce“

2 cups canola oil

1 large Napa cabbage

Directions:

Combine sweet chili sauce and canola oil and emulsify thoroughly in a bowl.

Thinly slice the Napa cabbage and mix with sauce/oil  emulsion.

Best if chilled overnight before serving.
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AsiParm Potatoes
By EggyBear.com

Ingredients:

12 medium size red potatoes
1 ½ cups Hellmann’s mayonnaise
1 cup shredded asiago cheese
1 cup shredded parmesan cheese
1 ½ teaspoons chopped garlic
1 teaspoon chopped parsley

Big Green Egg Set-Up:

Fill the Big Green Egg to the top of the fire box (not the fire ring) with 
charcoal. Light it in the middle with a map gas torch or your preferred 
method. Install the plate setter with the legs up. Bring the dome temperature 
to 375°F.

Directions:

Wash the potatoes. Place them in a pot big enough to hold them covered with cold 
water. Boil the potatoes until they are about 80% done. The potato should be firm 
but not hard. When ready, remove from the hot water and place in a bowl of ice 
water to stop the cooking process.
Place the mayonnaise, cheeses, garlic and parsley in a mixing bowl and mix well. 
Place the mixture in a quart size Ziploc bag.
Cut the chilled potatoes into ¼ inch thick slices and arrange them on a grill safe 
tray. 
Snip off one of the corners of the Ziploc bag and pipe mixture on each potato. If 
you prefer, you can simply spoon the mixture onto the potato directly from the 
mixing bowl. However, piping is easier.

Continued next page.......
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Place them on the Big Green Egg grill grate and bake them at 375°F for 
approximately 10-15 minutes or until the topping is golden brown.
Remove them and let them cool for about 5 minutes. ENJOY!!!

Notes:
We often do steps 1 and 2 ahead of time. We place the cut potatoes on wire 
mesh pizza trays so that the bottom of the potato is exposed to the open heat. 
You can place the potatoes directly on the grill grate. However, using a wire 
mesh pizza tray allows you to prepare 30–40 pieces at a time and place them 
on and take them off the grill in seconds.

Yield:
Approximately 60 pieces
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Asparagus Roll Ups
By Karen and Walter Barineau

Ingredients:
4ounces (or more) blue cheese, crumbled
8ounces cream cheese, softened
1loaf soft thin-sliced white bread, crusts trimmed
1-- (15-ounce) can asparagus spears, drained
2cups (4 sticks) butter, melted

Instructions:
Parboil asparagus, drain well.
Mix the blue cheese, cream cheese in a bowl.  
Trim crust from bread slices. Roll each slice of bread with a rolling pin until 
flat.  Cover to prevent the bread from drying out.  
Remove the bread slices one at a time and spread with some of the cheese 
mixture.  Place one asparagus spear on each slice and roll to enclose.  Roll in 
the melted butter and arrange seam side down on a baking sheet.
Freeze, covered with waxed paper, for 30 minutes.  At this point you may 
freeze the rolls in sealable plastic freezer bags for future use.  Bake at 350F 
for 20 minutes or until light brown.
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Smashed Green Eggers Bacon Roll Ups

Ingredients:

1 inch cube of meat (chicken, deer, steak, elk)
½ slice of bacon for each cube of meat
Slices of Jalapeno Peppers
Toothpicks
Allegro Marinade (hot & spicy, hickory smoked, or original)

Preparation:

Wrap bacon around meat and jalapeno pepper slice.  Secure with a toothpick.  
Place in a container with a lid.  Marinate over night in Allegro Marinade.  Preheat 
BGE to 275 degrees.  Cook on direct heat for 20-30 minutes until bacon is 
completely cooked.
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Bacon Wrapped Little Smokies
By Larry and Carol Davis

Ingredients:

Little Smokies 
Bacon 
Brown sugar
Wooden toothpicks

BGE Set-Up:

Indirect at 350 degrees

Directions:

Cut a piece of the bacon into three equal lengths
Wrap one piece of the bacon around a Little Smokie and skewer with a toothpick
Sprinkle with brown sugar
Cook for about an hour, or until bacon is done
Flip after 30 minutes to get the bacon crisp on both sides
Remove when the bacon is crisp
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Bacon Wrapped Tater Tots
By Larry and Carol Davis

Ingredients:

Tater tots
Bacon 
Rub (use your favorite)
Wooden toothpicks

BGE Set-Up:

Indirect at 350 degrees

Directions:

Let the tater tots thaw just enough to get a toothpick through them
Cut a piece of the bacon into three equal lengths
Wrap one piece of the bacon around a tater tot and skewer with a toothpick
Sprinkle with rub
Cook for about 45 minutes, or until bacon is done
Flip after 25-30 minutes to get the bacon crisp on both sides
Remove when the bacon is crisp
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Bacon Wrapped Water Chestnuts 
in BBQ Sauce

By Tom and Karen Chamberlain

Ingredients:

1 package thin sliced bacon

2-3 cans of whole water chestnuts

BBQ Sauce

Preparation:

Wrap ½ slice of raw bacon around a water chestnut, secure with a tooth pick.  
Place in a 9x13 pan lined with parchment paper.  This helps with clean up.  Bake 
indirect @ 350 degrees until the bacon is done.  Remove from pan and place in 
another 9x13 pan.  Pour BBQ sauce over the bacon wrapped water chestnuts after 
they have been cooked.  Place back on the Egg until heated.  

Enjoy
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Blackberry Ginger Cobbler
by Sarah Wells & Yiskah Holes

Ingredients:

- 1 stick of butter melted 
- 2 cups sugar plus 2 tbs 
- 2 cups self rising flour
- 2 cups whole milk
- 4 cups fresh blackberries
- 1 Tbs fresh grated ginger
- 1 Tbs beer (we used saison)
- whipped cream
- fresh mint 

BGE Setup:

Indirect heat (platesetter, legs up) at 400ºF

Directions:

Put the blackberries, ginger, beer, and 2 Tbs sugar into a baggie or bowl to 
macerate for about 10 mins. Melt the butter in a 9x13 foil pan to pre-grease. Whisk 
the flour, sugar, milk, and melted butter together. Pour the flour mixture into the 
pan and then pour the blackberries on top. Bake for about 1 hour until golden 
brown and bubbly. Cool and garnish with whipped cream and fresh mint. 

For the whipped cream: 1 cup of heavy whipping cream and 1 Tbs of sugar. Whip 
until stiff peaks form.
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Buffalo Chicken Dip
By Paul Massey (outrageous)

Ingredients:
4 grilled chicken breasts or whole store bought deli chicken
Ranch dressing
Franks hot sauce
Soften cream cheese
Sharp Cheddar cheese
Frito Lay corn chips

BGE setup:
400℉ indirect

Directions:
Cut up/ shred chicken into small pieces.
Mix 16 oz. of soften cream cheese, 1/2 cup of franks hot sauce, 8 oz of ranch
dressing, 2 cups of chedder cheese, and chicken.
Cook approx. 35-40 mins, stir every 10 mins.
Serve with corn chips or scoops for dipping!!!
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Carols’ Chicken Wings
By Larry and Carol Davis

Ingredients:

Chicken wings 
Texas Pete Hot Sauce
Butter
Honey
Rub (salt, pepper, garlic powder)

BGE Set-Up:

Indirect at 350 degrees

Directions:

Brine the wings overnight 
Remove the wings from the brine and allow them to dry in the fridge 
Sprinkle with rub and place on BGE
Cook for approximately 50-60 minutes
After 45 minutes, brush the wing sauce on the wings 

Wing Sauce:

1 cup Texas Pete
1/3 cup honey
1/3 cup butter
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Carrot Cake
by Rick & Jen Bostain (Rib Bones)

Ingredients:

2 cups All-Purpose Plain Flour
2 cups Sugar
2 teaspoons Baking Soda
1 teaspoon Salt
3 teaspoons Cinnamon
16 ounce can Crushed Pineapple (drained))
1-1/2 cups Vegetable Oil
4 Eggs
3 cups Grated Carrots
1-1/2 cup Chopped Pecans 

BGE Set-Up: 350 degrees Indirect

Directions:

Sift dry ingredients together into a large bowl. Mix in vegetable oil and eggs. 
Gently stir in pineapple, carrots and pecans. 

Grease and flour a bundt pan, then line the bottom with waxed paper.
Pour mixture into prepared pan and bake for about 40-50 minutes, until test with 
toothpick comes out clean. 
Allow to cool, remove from bundt pan and peel off waxed paper.

**Works well for cupcakes (about 20-22 minutes) or mini-cupcakes (about 12-14 
minutes). Enough batter for two 9" round cake pans (about 25-30 minutes) or one 
9"x13" pan (about 40-45 minutes). **These times are all approximate. Test with a 
toothpick to make sure not still runny.

Continued next page......
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Cream Cheese Frosting

1 stick Butter, softened 
1 8-ounce block Cream Cheese, softened 
1 box Confectioners Sugar
1 teaspoon Vanilla

Beat butter, cream cheese and vanilla together until smooth and creamy. Blend in 
confectioners sugar until well-blended. Spread or pipe frosting on cooled cake or 
cupcakes.
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Charlie's Southwest Wontons
By Charles Mann

Ingredients:

1 pkg wonton wrappers
1 lb JimmyDean Sausage -I like the hot
1/2 cup ranch dressing
3 cups shredded cheese - you can use cheddar but I like the Mexican style 3 cheese 

1/2 cup jalapeno peppers, diced
1/2 cup diced red, yellow and green peppers; you can also add onion.
Mini muffin pan
Vegetable Spray
1 TBS Chipotle type seasoning 

BGE Setup: 350 degrees indirect 

Directions:

Brown sausage with peppers, onions jalapeno and seasoning. 

Drain meat; add cheese and ranch dressing.
Spray muffin pan lightly with vegetable spray Place wontons in muffin pan.

Bake wontons about 4 minutes.
Add browned meat mixture to wonton wrappers. Sprinkle on seasoning to taste.
Cook approx 6-10 minutes until all is brown. 

22



Chicharron Dusted Maple Glazed Sausage 
(On A Stick)

by Robert Stevenson & Galyna Stevenson

Ingredients:

• 2 Lbs.	
	
 Cased Pork Sausage, mild

• 6 Oz.	
 	
 Powdered fried pork skin (Chicharron)

• ¼ C	
 	
 Maple glaze

BGE Setup: Direct, standard height grid with temperature at 350 degrees
Directions:

Cook sausage until done. Place on a cutting board and impale with a wooden 
skewer every1 ½ inch. Cut the sausage into pieces, leaving the skewers centered in 
each piece. Coat the sausage with the maple glaze and dredge in the Chicharron 
dust. Serve immediately.

Maple Glaze:

Combine 1 C of powdered sugar, ¼ C milk and 1/8 Tps. Maple extract. Mix to a 
syrupy consistency. Use water instead of milk if you are not going to use it right 
away.
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Chocolate Chip Cookies
by Robert Kruse

Ingredients:

⁃ 2 sticks unsalted butter (melted)
⁃ 12 oz bread flour
⁃ 1 tsp salt
⁃ 1 tsp baking soda
⁃ 1 oz granulated sugar
⁃ 9 oz brown sugar
⁃ 1 egg + 1 egg yolk
⁃ 2 oz half & half
⁃ 1 1/2 tsp vanilla extract
⁃ 1 bag of Ghirardelli semi-sweet chocolate chips (12 oz)

BGE setup:

	
 Indirect at 350. Use platesetter with legs up and grate on top.
⁃ Note: I also used an extra raised grate assembled from a 17” circular 

grate, four 3/8” bolts (5” long), 12 nuts, & 12 washers (all Stainless 
Steel).

⁃ Note #2: Unless you want smoky cookies, be sure there are no 
smokable wood chunks/chips in the BGE. You may also want to do a 
clean burn prior to cooking to remove any residue from the inside of 
the BGE.

Directions:

⁃ Mix melted butter, granulated sugar, and brown sugar together in a large 
bowl.

⁃ Mix egg, egg yolk, vanilla extract, and half & half together in a separate 
bowl.

Continued next page.......
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⁃ Pour the egg/vanilla/h&h mixture in with the butter/sugar mixture and stir/
whisk to combine.

⁃ Mix the flour, salt, and baking soda in another bowl (sift if possible).
⁃ Pour the flour mixture into the bowl with the rest of the ingredients and stir 

until dough has a uniform consistency.
⁃ Pour the bag of chocolate chips into the bowl with the dough and mix 

together.
⁃ Refrigerate the dough for about 30min, then make ~2oz balls of dough for 

the cookies. 
⁃ Refrigerate the dough balls until you’re ready to cook. 
⁃ When ready to cook, place the balls on a sheet pan lined with parchment 

paper.
⁃ Cook each batch for 13-14 min.
⁃ And the hardest part…let the cookies rest for a few minutes before eating.
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Chocolate Chip Oatmeal Cookies with 
Peanut Butter Frosting Drizzle

by Jim Stevenson/ Marsha Miller (Western Maryland Cookers)

Ingredients:

1 cup (16 tablespoons) unsalted butter, at room temperature
1 cup light brown sugar, packed
1/2 cup granulated sugar
1 large egg, at room temperature
1 large egg yolk, at room temperature
1 tablespoon vanilla extract
2 cups King Arthur Unbleached All-Purpose Flour
1 cup quick-cooking or old-fashioned oats
1 teaspoon baking powder
1 teaspoon baking soda
1 teaspoon kosher salt or 3/4 teaspoon regular table salt
3 cups semisweet chocolate chips
Peanut Butter Frosting (topping for cookies)
½ cup butter softened/ melted
1 pound powdered sugar
1 teaspoon vanilla
3 tablespoons milk
¾ cup peanut butter

BGE Setup: Indirect pizza stone on top of grid/ Woo, 325º F
Directions:
 Line several cookie sheets with parchment paper, or lightly grease with non-stick 
vegetable oil spray. Beat together the butter and sugars until smooth. Add the egg, 

Continued next page......	
 	
 	


26

http://www.kingarthurflour.com/shop/detail.jsp?id=3005
http://www.kingarthurflour.com/shop/detail.jsp?id=3005


egg yolk, and vanilla one at a time, beating well after each. Separate bowl, whisk 
together the flour, oats, baking powder, baking soda, and salt, and add to the butter 
mixture in the bowl. Mix until everything is thoroughly incorporated. Scrape the 
bottom and sides of the bowl, and mix briefly. Stir in the chocolate chips.  Scoop 
the dough onto the prepared baking sheets, leaving about 1 1/2" to 2" between 
cookies using teaspoon cookie scoop. Bake the cookies for 12 to 15 minutes, until 
they're a light golden brown, with slightly darker edges. Frosting, combine peanut 
butter and butter in medium bowl. Using electric mixer beat until smooth. Add 
powdered sugar and vanilla extract and beat until well blended and smooth. Drizzle 
thinned Peanut Butter Frosting on tops. King Arthur Flour, 2015 Recipe of the 
Year.
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Chocolate Peanut Butter Overload Cupcakes
By Rib Bones....Rick & Jen Bostain

Hershey's "Perfectly Chocolate" Chocolate Cupcakes

Ingredients:

2 cups Sugar
1-3/4 cups All Purpose Flour
3/4 cup Hershey's Cocoa
1-1/2 teaspoons Baking Powder
1-1/2 teaspoons Baking Soda
1 teaspoon Salt
2 Eggs
1 cup Milk
1/2 cup Vegetable Oil
2 teaspoons Vanilla Extract
1 cup boiling Water (or hot Coffee)

Additional Ingredients:

Peanut Butter Frosting (recipe below)
Hershey's Syrup (to drizzle on top of cupcakes)
Mini Reese's Peanut Butter Cups (for top of cupcakes)

Directions:

Combine dry ingredients in bowl. Add eggs, milk, oil and vanilla; beat on medium 
speed 2 minutes.  Stir in boiling water (batter will be thin). Pour into mini muffin 
pans lined with cupcake liners (lightly spray inside cupcake liners with Pam or 
Bakers Joy). 

Bake 10-12 minutes or until toothpick inserted in center comes out clean.  Cool 
completely.....then pipe on a dollop of peanut butter frosting, lightly drizzle with 
Hershey's chocolate syrup and top with a mini Reese's peanut butter cup standing 
on edge.

Continued next page......
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BGE Set-Up:

350 degrees indirect....we used plate setter on L and S BGE's and adjustable rig 
above spider with stone on the other L BGE

Peanut Butter Frosting

Ingredients:

1/2 cup butter, softened 
1  cup creamy peanut butter
2 cups confectioners sugar
2 to 4 tablespoons milk (to consistency desired)
1 teaspoon vanilla

Directions:

Beat butter and peanut butter in large bowl until light and fluffy.  Mix in 
confectioners sugar.  Add vanilla and 2 tablespoons of the milk. Add more milk, a 
little at a time, to desired spreading consistency.
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Corned Beef Sausage
 By Bill DeBay (Billybon)

Ingredients:

Meats:

	
 Corned beef, ground	
 450g

Pork butt, ground	
 	
 450g

	
 Pork fat, ground	
 	
 100g 

Ingredients per 1,000g of meat:

	
 Salt	
 	
 	
 	
  9g

	
 Pepper	
 	
 	
 5g

	
 Pickling spice, ground	
 20g

	
 Cold Water	
 	
 	
 100ml as needed

Mix meats with salt until sticky. Mix in all the remaining ingredients and stuff in 
natural casings.

Cooking Process:

Simmer sausage in lightly salted water until temperature reaches 140 degrees. 
Remove sausage from water and continue to cook on the Egg over direct heat to 
crisp up the casing.
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Cuban Sandwiches
By Greg Morton (SmokinTiger 81)

These are made with pork shoulder or pork butt, with the pork prepared per the 
Mojo Pork recipe found at www.nakedwhiz.com and set forth below.  The pork 
butt is rubbed with the mojo paste, and then cooked low and slow like any other 
butt or shoulder.   Then it is pulled and the sauce added, and then the sandwiches 
assembled.

Pork Paste:  Combine 3 T. cumin, 3 T chili powder, ½ t. ground allspice, ½ t. 
ground cloves, 2 t. ground coriander, ½ t salt, 1 T. dark brown sugar, 2 T. crushed 
garlic, 1 t. Cholula Chipotle hot sauce, 4 to 5 T. olive oil.   Reserve 2T. of paste for 
sauce, apply remaining paste to top and sides of butt, wrap in plastic, refrigerate for 
at least 4 hours.

Pork Sauce:  2 c. orange juice, ½ c. lime juice (about 6 limes), ½ c. lemon juice 
(about 3 large lemons), 1/3 c. dark brown sugar, 1/3 c. beer, 1/3 c. Pyrat Pistol rum, 
½ c. pinot noir red wine vinegar, 1 T. crushed garlic, 5 bay leaves, 1 t. black 
pepper, 1 packet Goya Sazeon con cilantro y achiote, 2 T. of the paste from above, 
and 20 to 30 whole cloves peeled (I prefer to just dice 10 or so cloves very fine and 
add these instead of whole cloves)  Add all to saucepan and bring to a boil, then 
simmer, stirring often, until reduced to one half.   Pour over pork after pulling pork.

Sandwiches:  Make a spicy mayo by combining ½ c mayo and up to 4 chipotle 
chiles in adobe sauce (use 2 if you don’t like it spicy).  Then take Cuban roll, add 
spicy mayo on bottom, pulled pork, imported slice swiss cheese, black forest ham, 
long dill pickle thin slices, brush bread with olive oil and finish in a sandwich 
press.
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Doo-Z of a Cole Slaw
By Bill DeBay (Billybon)

Ingredients:

4 pounds very thinly sliced white cabbage (best done on a mandolin)

½ very thinly sliced large red onion

½ pound very thinly sliced carrots (chop after slicing)

½ cup dried parsley flakes

1 tsp salt

3 cups white sugar

2 T white pepper

2 T celery seed

2 cups white vinegar

Directions:

Thoroughly mix cabbage, onion and carrots with the salt.

Add parsley flakes, white pepper, celery seeds, and sugar and toss well.

Add vinegar and mix thoroughly.

Best if chilled overnight before serving.
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Dump Fruit Cobbler (NOT On A Stick)
by Robert Stevenson & Galyna Stevenson

Ingredients:

• 1	
 	
 30 ounce can of diced peaches

• 1	
 	
 Box of white cake mix

• 1	
 	
 Stick butter, cut into pats

• 1 Tbsp.	
 Lemon juice

• 1/4  Tsp	
 Lemon zest

• 1/4 Tsp	
 Cinnamon

• 1/8 Tsp	
 Nutmeg

BGE Setup: Indirect, standard height grid, plate setter legs down with temperature 
at 350 degrees

Directions:

 Place a large cast iron dutch oven on the grill, with a piece of parchment paper 
lining it. Mix the lemon zest, nutmeg and cinnamon in with the peaches and pour 
into the dutch oven. Prepare the white cake mix per the directions on the box and 
pour over the peaches. Place the pats of butter on top of the cake mix and cover the 
dutch oven. Cook for about 20 minutes, until the cake batter browns. Spoon into 
cups and serve.
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Dump Peach Cobbler
By Tony and Christy Strange

 

Ingredients:
 
1 cup sugar
1 stick Butter, melted
1 cup butter milk
1 cup self-rising flour
1 Egg
1 tsp. Vanilla extract
1 can peach slices with juice (don’t drain)
 
 
BGE Set-Up:
 
300 - 375 degrees, direct or indirect, but indirect is preferred.
 
Directions:
 
Melt butter in dish of your choice
Add sugar, egg, butter milk, flour, and vanilla
Mix well, when blended, pour peaches (or your choice of fruit) to the center of the 
batter.
Place in center of egg, indirect works best.
Let cook until edges are good and brown 30 min. or even up to an hour if temp is 
low.

34



Eastern North Carolina Pulled Pork Bar-B-Q
By Larry and Carol Davis

Ingredients:

Pork butt
Apple juice
Apple cider vinegar
Bar-B-Q rub
Eastern NC bar-b-q sauce

BGE Set-Up:

Indirect at 225 degrees
Drip pan filled with a mixture of apple juice and apple cider vinegar

Directions:

Inject the butt with a mixture of apple cider vinegar and apple juice
Completely coat the butt with bar-b-q rub
Let it rest for at least an hour
Place on BGE and cook until an internal temperature of 195 degrees is reached
Remove from the BGE and wrap in a double layer of foil. 
Wrap with a towel and place in a cooler to rest for at least 2 hours
After the rest period, pull the pork and add the eastern NC bar-b-q sauce to taste

Eastern NC Bar-B-Q Sauce

Ingredients:

2 cups apple cider vinegar
2 tablespoons brown sugar
2 teaspoons salt

Continued next page.....
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1 tablespoon crushed red pepper flakes
1 teaspoon cayenne pepper
1 teaspoon ground black pepper
1 tablespoon worcestershire sauce
1 teaspoon Texas Pete

Combine all ingredients in a saucepan and bring to simmer for 1 minute. Allow to 
cool and pour into a jar and shake vigorously. Store in the refrigerator.
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Easy Skillet Apple Pie 
By Tom and Karen Chamberlain

Ingredients:

2 pounds Granny Smith Apples

2 pound Braeburn Apples

1 teaspoon Ground Cinnamon

¾ cup granulated sugar

½ cup butter

1 cup firmly packed light brown sugar

1 14.1 oz package refrigerated pie crusts

1 egg white

2 tablespoons granulated sugar

Preparation:

1. Set up egg with plate setter feet up and cooking grid.
2. Peel apples and cut into ½ inch thick wedges.  Toss apples with cinnamon 

and ¾ cup granulated sugar.

3. Melt butter in a 10 or 12 inch cast iron skillet over medium heat: add brown 
sugar and cook, stirring constantly, 1-2  minutes or until sugar is dissolved.  
Remove from heat and place 1 piecrust in skillet over brown sugar mixture.  
Spoon apple mixture over piecrust, and top with remaining piecrust.  Whisk 
Egg white until foamy.  Brush top of piecrust with egg white: sprinkle with 2 
TBSP granulated sugar.  Cut 4 or 5 slits in top for steam to escape.

4. Bake @ 350 degrees for about 1 hour or until golden brown and bubbly.  
Shielding with aluminum foil during last 10 minutes to prevent excessive 
browning.  
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Four Cheese Sausage Mac & Cheese
By Greg Jacobson (@BasicEgger on Twitter & InstaGram)

INGREDIENTS:

1	
 (16 ounce) package elbow macaroni
1	
 one pound breakfast sausage
¼	
 cup butter (a little more won’t hurt)
¼	
 cup all-purpose flour
3	
 cups milk
1	
 (8 ounces) cream cheese, cut into large chunks
1	
 teaspoon salt
½	
 teaspoon black pepper
2	
 cups extra sharp Cheddar cheese, shredded
2	
 cups Gouda cheese shredded (regular shred, not fine shred)
1	
 cup Italian blend shredded cheese (I use the Kroger brand, which has 
mozzarella, provolone, romano, parmesan, fontina and asiago cheeses)

This recipe makes enough for a full half pan tray. This yields about 50 sample size 
servings for an egg fest. 

PREPARATION:

Cook pasta according to package instructions. 

Brown sausage in a medium saucepan. Once it’s done, remove it and drain out the 
grease.

In the same medium saucepan, melt the butter, and whisk the flour into the butter. 
Cook over medium heat for 2 minutes, until sauce is bubbly and thick. Add back 
the sausage and whisk in milk and bring to a boil. Cook 5 minutes until thickened. 

Continued next page........
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Add the cream cheese, stirring about every 30 seconds until mixture is smooth. 
Add salt and pepper.

In a large bowl, combine 1 cup Cheddar, 1 cup Gouda cheese, 1 cup Italian cheese, 
pasta, and cream sauce. Mix so that all of the shredded cheese is coated with the 
sauce. Spoon mixture into an 11 by 9 ½-inch aluminum roasting pan coated with 
nonstick cooking spray. Sprinkle top with remaining Cheddar cheese and Gouda 
cheese.

Place in egg and cook 2 hours on indirect heat at 225° F, until brown, bubbly and 
delicious.
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 PIZZAS on the BIG GREEN EGG
INSTRUCTORS GINNY & KIM YOUNGBLOOD

GEORGIA MOUNTAIN EGGFEST 2017

TODAY’S RECIPES

CHICAGO DEEP DISH PIZZA
NY STYLE PIZZA DOUGH
CHICKEN ALFREDO PIZZA

NY STYLE THIN CRUST PIZZA DOUGH
NY THIN CRUST PIZZA
FRUIT DESSERT PIZZA
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CHICAGO STYLE DEEP DISH PIZZA PIE 

DOUGH INGREDIENTS:

Instant Yeast 1 tsp 
Bread Flour    400 g 
Semolina Flour 140 g 
Kosher Salt       ¼ tsp 
Water   1 ½ -2 cups lukewarm water (80 to 90 degrees)
Butter      4 tbls (melted & cooled)
Sugar   1 ½ tsp 
Cream of Tartar     1 tsp 
Olive Oil    1 tsp

DIRECTIONS FOR MAKING DOUGH:

In a large bowl combine instant yeast to bread flour & semolina flour. Stir 
together & let rest for 5-10 minutes.  Add the salt with the flour, yeast 
combination. 

 Slowly add the water until all dry ingredients have been moistened & 
incorporated into the batter. Mix with a wooden spoon and by hand to form a ball. 
It will be wet & sticky. Cover with a towel and let rest for 25 minutes in a warm 
part of the kitchen. (Turning on the light in your oven works for this)

After 25 minutes, add the melted and cooled butter, sugar & cream of tartar. Add 
the oil. Knead for a very short time (est. 1 -2 mins) Add a teaspoon or two more 
of the flour if needed.

Put the formed dough ball into a Ziploc bag with a little olive oil in it and put it 
into the refrigerator for 24 hours. It can be divided in half to make 2 9” pies as 
well. (NOTE: the dough will appear too oily, but it's oily dough!) The dough will 
puff up in the zip lock bag. 

Continued next page.......
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Deep Dish Pie Ingredients & Cooking Procedure

PIZZA SAUCE

1 can Italian Crushed Tomatoes (28 oz can) we like Dei Fratelli from Publix
1 tbls Dried Crushed Oregano (to taste)
1 tbls Dried Crushed Basil (to taste)
1 ½ tbs Garlic salt (to taste)
¼ tsp Crushed Red Pepper flakes (to taste)
¼ tsp Sea Salt (to taste)
2 Pinches sugar

To make the pizza sauce, pour crushed tomatoes in a bowl and add dried 
oregano, dried basil, garlic salt, red pepper flakes, salt & sugar. Stir together, taste 
and add more of the seasonings if necessary. Cover & set aside in the 
refrigerator. (Make 24 hours ahead if possible). The sauce will keep in the 
refrigerator in an air tight container for up to 2 weeks.

 PIZZA

Crisco
I pkg Sliced mozzarella cheese (not shredded)
1 pkg Sliced provolone cheese (not shredded)
1 lb Mild Italian sausage (cooked & drained)
1 pkg Pepperoni
Honey (a good squirt or two over the sauce)
1 pkg Shredded Mozzarella
4 oz Grated fresh parmesan cheese
Deep Dish Pizza Pan (ceramic one from BGE is best)

BGE SET UP:

Set the BGE up indirect at 375-400 degrees (no more) using the ConvEggtor, 
cooking grate and pizza stone. Have spacers between the stone & deep dish pizza 
pan. Make sure the smoke has cleared and Egg has been heated for about 45 
minutes.

COOKING DIRECTIONS:

Cook the Italian sausage and set aside. Take the dough out of the refrigerator 
about 2 hours before baking. When ready to work the dough, lightly rub Crisco, 
not olive oil into the deep dish pizza pan. Place the dough in the pan and pat out 
dough.  Using a pan with 2" high straight-sides, crimp and or pinch the edges of 
the crust to give the crust a nice thin edge. 

Continued next page.......
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Layer sliced Mozzarella cheese covering the bottom of the crust; add provolone 
cheese pieces, then pepperoni. Then add the cooked & drained Italian sausage 
(you cook it first so it doesn’t add any “juice” to the pie – otherwise things can get 
messy). Add enough tomato sauce to cover the whole pie. Add a good squirt of 
honey over the top of the tomato sauce. Add enough grated parmesan and 
mozzarella to cover the pie. 

Bake the pizza at 375-400 degrees.  After 20minutes turn the pizza 180 degrees 
and continue to bake for about 15-20 minutes more. Check doneness by touching 
the crust for doneness. 

Take the pie out of the BGE and let cool for 10-15 minutes. Take a knife and run 
around the outside edges. The whole pie should be able to be turned out onto a 
cutting board. Slice & Enjoy!
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NY STYLE PIZZA DOUGH

DOUGH INGREDIENTS:

800 grams of All Purpose or Bread Flour (I use Bread flour for a smoother texture)
2 ½ teaspoons Kosher salt
1 teaspoon INSTANT DRY YEAST
2 ¼ cups lukewarm water (80-90 degrees) Have another half cup ready if needed
2 tsp Sugar (optional) or Honey
Olive oil 3 teaspoons (put olive oil in last)

MAKE THIS DOUGH 2-3 DAYS IN ADVANCE IF POSSIBLE

In the bowl of a stand mixer combine the flour, salt and yeast. Stir together and 
let stand for 5-10 minutes to allow yeast to combine with flour. Attach the dough 
hook and slowly add water and mix thoroughly. If using sugar or honey add at 
this point. Sugar or honey helps the crust brown.  Add oil and knead all 
ingredients for about 4-5 minutes on low with the stand mixer using the dough 
hook. The dough should have a smooth finish. (Add more water & flour as needed, 
adding a little as necessary to obtain smooth finish)

Divide dough into 4 equal pieces (using a digital scale if possible)  Each ball 
should weigh approximately  326 grams. Put dough in an oiled zip lock bag or a 
lightly oiled bowl and cover.(If freezing for later use freeze now). Refrigerate for 
24 hours to 72 hours. Take the dough out of the fridge 2-4 hours before you 
want to use the dough to make pizza. 

When ready to use the dough put flour on your counter and put dough on the 
counter. Slowly work pizza until desired size and shape. Add toppings. If you are 
using a pizza pan spray with PAM and place dough on pan and gently work to add 
toppings.

This dough bakes best at 500 – 550 degrees indirect with ConvEggtor feet up, 
cooking grate, then the BGE pizza stone, aluminum foil balls or copper T’s….Let 
BGE & pizza stone heat up for 30-45 minutes. We like to use pizza pans to make 
& bake our pies. Turn pie once while cooking.

                                                                               

44



CHICKEN ALFREDO PIZZA

INGREDIENTS:

1 Pizza dough (see recipe above or use store bought dough)
1 Jar Alfredo Sauce 
1 Large bulb of fresh garlic 
1 Large Sweet Onion 
2 Chicken Breasts 
Mozzarella Cheese shredded 
Fresh Parmesan Cheese 
Pine Nuts (optional)

PIZZA:

Set BGE up indirect with ConvEggtor. Place cooking rack then BGE pizza stone for 
at least 30 minutes before cooking the pizza.

Grill chicken indirect until tender (155-160 internal) at 350, about 15-20 
minutes. Cut top off of garlic & coat with olive oil and roast garlic. Slice onion into 
¼ but not all the way through & wrap in heavy duty aluminum foil and brush with 
olive oil. Bake onion & garlic at 350-400 indirect for about 1 hour. They are done 
when you can easily squeeze the foil.

Prepare pizza dough and place on pizza pan that has been sprayed with Pam. This 
pizza is best if the crust is thick and not thin. Spread about ½ jar of the Alfredo 
sauce on the dough. Put cut pieces of the cooked chicken on top of the sauce. 
Place pieces of the onion around the pizza. Squeeze the cooked garlic all over the 
pizza using the entire bulb. Top with mozzarella cheese. Then add finely grated 
Parmesan.  (if using pine nuts add on top of the cheeses so the pine nuts can 
roast)

Cook for 10-12 minutes turning at least once to avoid hot spots on the BGE. Slice 
and serve
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NY THIN CRUST PIZZA

INGREDIENTS:

Pizza Dough homemade (see recipe above) or store bought
Pizza sauce homemade (see recipe above in the Chicago Deep Dish recipe) or 
store bought 
Parmesan Cheese
Mozzarella Cheese
Toppings of your choice 
Flour
Olive Oil

DIRECTIONS:

Set BGE up indirect with ConvEggtor, cooking grate & pizza stone. Let BGE & pizza 
stone preheat for 45 minutes at 450-550 degrees.

Take dough out of fridge 2-4 hours prior to baking pie.  Put flour on table and 
slowly work dough. Once dough is ready put on parchment paper, pizza peel or 
pizza pan. Put sauce on dough then toppings of your choice then add cheese. 
Brush edges with olive oil to help the crust brown,

Bake on BGE for about 8-10 minutes turning once to avoid hot spots. When edges 
of dough start to brown pizza is done. Carefully remove, let pizza sit on table for 
a few minutes. Eat & enjoy!
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FRUIT DESSERT PIZZA

INGREDIENTS:

1 Pillsbury Pie Crust (in refrigerated section of grocery store)
3 oz cream cheese (room temperature)
9 oz Cool Whip
¼ cup Sugar
Your favorite fruit…Strawberries, Kiwi & Blueberries, Bananas
Dessert Sauce (we use Lyons brand)

BGE SET UP:

Set BGE set up indirect to 350-375 degree with ConvEggtor legs up, cooking 
grate then the BGE pizza stone. Let BGE heat up for 30-45 minutes. 

COOKING DIRECTIONS:

Place pie dough on pizza pan. Cook crust for approximately 10 minutes turning 
once to avoid hot spot. Remove from BGE and let cool completely. Mix together 
cream cheese, cool whip & sugar. Spread on baked pie crust.  Arrange fruit any 
way you like. Squirt dessert sauce evenly over pie. Slice & serve.

HANDY ITEMS TO HAVE FOR COOKING ON YOUR BIG GREEN EGG

ConvEggtor
BGE Pizza Stone
BGE Deep Dish Pizza Pan
Heavy Duty Gloves
Ash Tool
Grid Lifter
Instant Read Thermometer
MAPP Torch

ADDITIONAL  INFORMATION:

www.varasanos.com

www.pizzamaking.com

www.cookswarehouse.com
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 Green Chile Breakfast Bake
by Jeff, Angie, Ryan & Crystal Gill

Ingredients:

1 1/2 lbs breakfast sausage (browned but not drained)
1/8 cup flour + 1 tbsp
1 cup Whipping Cream
1 cup shredded cheddar cheese
1 can Pillsbury Grands Biscuits
8 beaten eggs (seasoned with salt & pepper)
1 can green chiles

Procedure:

Brown your sausage and then add the flour and whipping cream to it. Heat until hot 
but not bubbly. Pour over into pan you will be using to cook it all in – I use a 
disposable aluminum half pan. Top the mixture with the shredded cheese.  Cut 
each one of your biscuits into 4 pieces and layer on top of cheese in pan. Beat the 8 
eggs together and add the whole can of green chiles to it. Pour egg mixture over 
top of the biscuits – being sure to coat them all.  Cook uncovered for approx. 30-35 
minutes or until egg is set and the biscuits are golden brown on top. Allow to cool 
for 10 minutes before cutting into it to serve it.

BGE set up:

350 degrees, indirect

This recipe was used with permission from the original creators :  Sean Garrett & 
Rhonda Hollis
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Grilled Pina Colada
by Sarah Wells & Yiskah Holes

Ingredients:

-1/2 cup dark rum
-1/2 cup dark brown sugar
-1 tsp cinnamon
-2 pineapples cored and cut into long slices
-1 can full fat coconut milk
 -1 Tbs sugar

BGE Setup:

Direct heat over "3 count coals" (how long you can leave your hand over the coals 
before pulling away). Grill 2-3 mins per side.

Directions:

Whisk together the rum, brown sugar, and cinnamon. Put the pineapple and rum 
mixture into a gallon size ziplock bag and marinade for 10 mins or up to 4 hours. 
Remove and grill. Cool and top with coconut whipped cream.

For the coconut whipped cream:
Put the can of coconut milk in the fridge overnight. Make sure not to shake the 
can! The fatty solids should rise to the top and become firm. Scoop the firm part 
out leaving the water behind and place into a chilled metal bowl. Add 1 Tbs of 
sugar and beat or whisk until peaks form. 
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Jalapeno Poppers
By EggyBear.com

Ingredients:

8 large jalapeno peppers
8 oz package of cream cheese, softened
3 tablespoons Braswell’s Cinnamon Chipotle Rub 
16 large shrimp (U-20 to U-25)
1 pound of bacon (one package or 16 slices)

Big Green Egg Set-Up:

Fill the Big Green Egg to the top of the fire box (not the fire ring) with lump 
charcoal. Light it in the middle with a map gas torch or your preferred 
method. Bring the dome temperature to 350°F. Install the plate setter as you 
will be cooking indirect.

Directions:

Slice the jalapenos from top to bottom lengthwise and remove the seeds and 
membrane. This cuts the heat WAY back so that they are not as hot. If you like the 
heat, save the seeds and mix them in with the cream cheese.
Mix the softened cream cheese and the Braswell’s Cinnamon Chipotle Rub.
Place the seasoned cream cheese in a zip-loc bag, snip off the tip of one of the 
bottom corners of the bag and pipe the seasoned cream cheese into the hollowed 
out pepper.
Remove the shell and tail from the shrimp and score the inside of the shrimp in a 
few places so that it will lay out straight without breaking.
Place the shrimp on top of the cream cheese. We place the head of the shrimp on 
the thicker side of the pepper (top) and the tail of the shrimp is on the thinner side 
of the pepper (bottom).

Continued next page......
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Take one slice of bacon and wrap the pepper from one end to the other.
Place the peppers on the Big Green Egg grill grate above the plate setter.
Cook the poppers until the bacon is done to your likeness. Remove them from the 
grill, let them cool just a bit and ENJOY!!!

Notes:
We recommend wearing rubber gloves when preparing the jalapenos. Do not 
use fat free cream cheese as it will make a mess in your Big Green Egg. We 
like to use Black Label Maple Bacon. Make sure the bacon is done. It does 
not need to be burned, well done or dark in color. Bacon can be soft and still 
safe to eat. The pepper can be eaten raw. The cream cheese just needs to heat 
up. The shrimp will easily cook through the bacon. So, once the bacon is 
done to your likeness, everything else will be ready to eat! You can place a 
sheet of aluminum on the plate setter to make clean up easier in case the 
cream cheese melts and comes out of the pepper. It happens sometimes. If 
you use fat free cream cheese, I promise you it will happen!

Yield:
 16 jalapeno poppers
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Jim Bobs Brunswick Stew
By Jim White and Bob Mercogliano

Yield: 15–18 servings

Ingredients:

½ lb. salted butter
2 cups (1 large) finely diced sweet onion, preferably Vidalia
2 tbsp. minced garlic
2 tsp. cayenne pepper
1 tbsp. freshly ground black pepper
1 tbsp. sea salt
¼ cup high-quality Worcestershire sauce
½ cup North Carolina vinegar barbecue sauce
1 cup sweet mustard-based barbecue sauce - MrsBigCity's recipe is as follows
8 oz tomato sauce
3/4 cup vinegar
2 tbsp of molasses
1 cup of dark brown sugar
2 tbsp of Worcestershire
3 tbsp of spicy brown mustard
1 1/2 cup of Heinz ketchup
4 shots of Kentucky Bourbon (2 for the stew, 2 for YOU!)  Are we having fun yet?

3 lbs. Cooked Pork Butt rubbed with Bad Byrons Butt Rub Hickory smoked- on 
Big Green Egg 
You'll want to let this meat cool and then grind it up in a food processor until it's 
fine, small pieces.  Sorry, no hand pullin'.  You don't want this stuff to get stuck in 
your teeth.  It's a stew, AL, TN, SC and NC!  Get it right!
2 quarts crushed fresh fire-roasted tomatoes or high-quality canned tomatoes

Continued next page........
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2 cups coarsely chopped fresh tomatoes
1 quart fresh shucked sweet yellow or white corn (or frozen)
1 quart fresh baby butter beans (or frozen)
2 quarts homemade chicken stock

Preparation:

In a good-size cast-iron Dutch oven or stockpot, melt butter over medium-high 
heat. Add diced onions, then garlic, and sauté until translucent, about 15 minutes. 
Stir in cayenne pepper, black pepper, salt, and Worcestershire. Simmer for 6–8 
minutes, then add barbecue sauces and meat to the pot (you want to completely 
cover the meat with the sauces), and cook for another 10 minutes. Add tomatoes, 
corn, and beans, stir in chicken stock, and let it all simmer for a few hours over 
medium heat, adding more stock to thin if needed.

Like all stews, it gets better tasting by the day.  Stores well frozen, too.
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Kentucky Pineapples
Tim Barnes a/k/a CorbinEgg

Ingredients:

Fresh Pineapple cut into rings
Dizzy Pig Pineapple Head
Moonshine (legal kind of course) 

BGE setup:

Direct heat at approximately 400 degrees

Directions:

Marinate fresh pineapple in moonshine overnight.  Remove and sprinkle with 
Dizzy Pig Pineapple Head and grill.  Turn and repeat Pineapple Head. 
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Lamb, Leek and Orange Sausage
 By Bill DeBay (Billybon)

Ingredients:

Meats:

	
 Pork butt, ground	
 	
 450g
	
 Lamb, ground	
 	
 450g

	
 Pork fat, ground	
 	
 100g
Ingredients per 1,000g of meat:
	
 Salt	
 	
 	
 	
 18g
	
 Pepper	
 	
 	
 5g

	
 Garlic, fine chop	
 	
  4g
Leek, fine slice 	
 	
 200g

Orange peel, grated	
 100g
Thyme, dry leaf	
 	
 2g

Oregano, dried	
 	
 2g
Harissa paste	
 	
 35g

Red wine, cold	
 	
 125ml
Mix meats with salt until sticky. Mix in all the remaining ingredients and stuff in 
natural casings.

Cooking Process:

Simmer sausage in lightly salted water until temperature reaches 140 degrees. 
Remove sausage from water and continue to cook on the Egg over direct heat to 
crisp up the casing.
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Little Pig, Little Pig let me come in! 

On a stick
by Jim Stevenson/ Marsha Miller (Western Maryland Cookers)

Ingredients:

5 # chub Sugardale Bologna
“SLAP YA MAMA ” Cajun Seasoning
Basic BBQ sauce: (1 cup dark brown sugar, 1 cup ketchup, 1/2 cup cider vinegar, 
1/2 cup canned tomato sauce, 1/2 cup unsulfured molasses, 1/4 cup tomato paste, 2 
tablespoons hot sauce, 2 tablespoons liquid smoke, 1 tablespoon onion powder, 1 
tablespoon garlic powder, 1 tablespoon Worcestershire sauce, 1 1/2 teaspoons 
yellow mustard, 1 1/2 teaspoons pure ancho Chile powder or smoked chipotle 
powder 

BGE Setup: Indirect, standard height grid with Woo, plate setter legs up with 
temperature at 375° degrees

Directions:

Day before cut bologna into ½ inch slices then cut pigs out with cookie cutter. 
Place pigs into zip lock bag with seasoning/ shake. BBQ sauce; in a medium 
saucepan, combine all of the ingredients and bring to a boil. Simmer over very low 
heat, stirring frequently, until thick and glossy, about 15 minutes). Cook pigs on 
cast iron griddle until brown, dip in BBQ sauce, place on skewers and serve.
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London Broil Marinade 
By Tom and Karen Chamberlain

Ingredients:

1 cup oil (type your choice)

1/2 cup Dijon Mustard

1/8 cup Worchestershire

Preparation:

Put mustard and worchestershire in a blender. Get your blender running as fast as it 
will. Slowly drizzle in 1 cup oil (I used Canola) until it completely emulsifies. Pour 
3/4 of the marinade into a zip bag with your London Broil, squeeze out the air and 
refrigerate, turning occasionally until cooking time. I prefer at least 24 hours. 
Remove from marinade and cook to your desired doneness. Take the reserved 
marinade and warm it, then pour over your slices as a gravy.
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Mac EGG Cheese
Tim Barnes a/k/a CorbinEgg

Ingredients:

4 cups dry elbow macaroni 
4 cups no-salt added chicken broth
4 cups heavy whipping cream
4 cups shredded Velveeta cheese
1 heaping tablespoon of your favorite BBQ rub (I use Butt Rub)
1 heaping teaspoon of cayenne pepper 

BGE setup:

Cast Iron Dutch Oven raised over indirect heat at 350F; add smoking chips
 
Directions:

Dump all ingredients above (in order) into cast iron dutch oven and stir.  Cook for 
30 mins uncovered under heavy smoke, stirring every 10 mins
Cover and cook additional 30 mins or until macaroni is gooey and cheesy; stirring 
every 10 mins.
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Mango Tango Salsa
By Bill DeBay (Billybon)

Ingredients:

2 Ripe mango, peeled, pitted, and diced (about 3 cup)

½ cup finely chopped red onion

1 jalapeno chile, finely minced (ribs and seeds removed unless more heat desired)

1/2 cup chopped fresh cilantro

¼ cup chopped fresh mint

2 limes

Directions:

Combine all ingredients (except lime) in a bowl.

Cut the limes in half and squeeze all the juice into the salsa. Use a spoon to scrape 
all of the pulp out of the limes and add the pulp to the salsa. (If the mango is tart, 
coconut sugar can be add to balance the taste.)

Mix gently to prevent breaking the mango cubes.

Best if chilled overnight before serving.
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Mickey’s Mac & Cheese
Capt Frank and Mickey

Ingredients:

These measurements are for a 12” CI skillet

3 cups elbow macaroni
6 tablespoons butter
6 tablespoons all purpose flour
4 cups whole milk
1 tsp salt
dash or two of black pepper [to taste]
1/2 cup minced onion
4 cups shredded sharp cheddar cheese
Panko  or tomato slices for topping [optional]

Egg Setup:

Raised indirect at 350 with a little gentle smoke, apple, pecan, etc.

Directions:

Pre-cook macaroni in salted boiling water until tender and drain  [this can be done 
the day before and kept in the fridge] 
Melt butter, blend in flour, add milk and stir until thick,  add salt, pepper, onion, 
and cheese and stir until cheese melts.
Mix in with the macaroni and pour into a 12in CI skillet or casserole.
sprinkle top with Panko or as an option sprinkle some tomato slices with salt and 
spread around top, pushing slightly down into cheese
Bake bake in 350 egg for 45min or until bubbly and browned
Allow to cool 10 min before serving.
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Mini Crescent Dairy Cinnamon Rolls 
By Paul Massey (outrageous)

Ingredients: 

Crescent dairy rolls 
Cinnamon 
Melted butter 
Brown sugar 
Maple syrup
 
BGE setup: 

350℉ indirect

 Directions: 

Make 4 squares out of the 8 triangles in crescent dairy rolls. Roll out flat. Apply 
melted butter, brown sugar, and cinnamon. (raisins and nuts can be applied, too). 
Roll up each square in into a tight roll. Cut into 1/4 inch pieces with sharp knife. 
Put into a lightly greased mini muffin pan. Cook approx. 15 mins. until browned. 
Apply melted butter and maple syrup mixture on top or you can make your own 
icing.
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Mini-Egg Easy Cheesy Quesadillas
by Al & Kathy Calvi (Mini-me)

Ingredients:

Tortilla Shells 8” diameter
Shredded Cheese
Variations include:  luncheon meat, pepperoni, sliced peppers or thin veggies with 
shredded cheese. 

BGE Setup:

Place 8” diameter cooking stone on rack to pre-heat stone
Bring Mini-Egg & cooking stone to 400 deg F
Caution: cooking stones cannot withstand large temperature fluctuations. Stones 
will crack if taking off Egg and replacing on hot surface. 
Best to have large diameter quesadilla spatula 

Directions:

Spread finely grated or shredded cheese in between two 8” diameter Tortilla shells, 
keep cheese within 1” of outside diameter since cheese will melt.
Place quesadilla on pre-heated stone
Heat for approximately three minutes per side; until golden brown
NOTE: flip shells quickly as not to lose too much heat in the turning process
Remove from stone and let cool for about one minute
Slice in eight sections
Enjoy with favorite salsa, dip or simply plain

Note: Kids love this healthy easy cheesy snack
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Monkey Bread
Capt Frank & Mickey

Ingredients:

1/2 cup brown sugar
2 sticks butter
2-3 tsps cinnamon
3 cans buttermilk biscuits [the non-flakey variety]
1 cup sugar

Egg Setup: 

Raised indirect at 350
You need a bundt pan for the baking dish

Directions:

Cut each biscuit into quarters and shake in a zip-lox bag with sugar and cinnamon
spread evenly into bundt pan
Melt butter and brown sugar, stir together and pour over biscuits
Bake indirect at 350 for 30-40 min
Allow to cool for 10-15 min [sugar will be very hot]
Turn out on plate and serve with toothpicks
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Smashed Green Eggers 
No Fuss Peach Cobbler

Ingredients:

1 cup of sugar
¾ cup of self-rising flour
¾ cup of milk
1 stick of butter
1 (16 oz.) can sliced peaches, drained

Preparation:

Melt butter in a cast iron skillet.  Mix flour, milk, and sugar together.  Slowly pour 
batter into the skillet.  DO NOT STIR!!  Gently place peaches in batter.  Bake 
indirect on the BGE at 350 degrees for 50-60 minutes.  Serves 6.  Great with a 
scoop of vanilla ice cream on top.

**Other canned fruits may be used, but do not use the syrup.  If fresh fruit is used, 
add 1 cup of sugar to the fruit.
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Oatmeal-Raisin Cookies
by Robert Kruse

Ingredients:

⁃ 6 oz bread flour
⁃ 1 tsp salt
⁃ 1/2 tsp baking soda
⁃ 1/2 stick melted butter
⁃ 1/4 tsp cinnamon
⁃ 6 oz brown sugar
⁃ 3 oz granulated sugar
⁃ 1/2 cup olive oil
⁃ 1 egg + 1 egg yolk
⁃ 1 tsp vanilla extract
⁃ 10 oz old-fashioned rolled oats
⁃ 1/2 cup raisins

BGE setup:

⁃ Indirect at 375. Use platesetter with legs up and grate on top.
⁃ Note: I also used an extra raised grate assembled from a 17” circular 

grate, four 3/8” bolts (5” long), 12 nuts, & 12 washers (all Stainless 
Steel).

⁃ Note #2: Unless you want smoky cookies, be sure there are no 
smokable wood chunks/chips in the BGE. You may also want to do a 
clean burn prior to cooking to remove any residue from the inside of 
the BGE.
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Directions:

⁃ Mix melted butter and cinnamon together. Then add the brown sugar, 
granulated sugar, and olive oil until combined.

⁃ Mix egg, egg yolk, and vanilla extract together. Then mix it in with the 
butter/sugar/oil mixture until smooth.

⁃ Whisk flour, salt, & baking soda together, then stir in with the other mixture 
until smooth.

⁃ Add oats and raisins and stir until fully combined.
⁃ Make ~2oz balls from the dough and flatten them slightly to about 3/4” 

thick.
⁃ Place flattened dough balls on a sheet pan lined with parchment paper.
⁃ Cook each batch for ~10min.
⁃ And the hardest part…let the cookies rest for a few minutes before eating.
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Okra
By Karen and Walter Barineau

Ingredients:

Whole okra
Olive oil
Salt, pepper, and other seasons

Instructions:

Wash okra and let dry
Place okra in a zip-lock baggie.  Put onoil oil ans seasonings to liking.  Cook on 
the grill @ 400 degrees until they are just starting to brown (around 20 minutes, 
turning them once or twice.)
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Onion Casserole
By Karen and Walter Barineau

Ingredients:

5 large Vidalia onions, sliced and separated
1 pound of hot sausage (Ruby’s Farm), cooked and crumbled
1 stack of Ritz crackers, crushed
1 can of cream of chicken soup
½ cup Parmesan cheese, substitute sharp Cheddar if desired

Instructions:

Layer one half the onions in bottom of a casserole baking dish, add sausage, next
crushed crackers, add more onions, then soup, and sprinkle cheese on top.  Bake 
covered with foil at 400 degrees for 30 minutes; uncover for the next 15 minutes.  
Serves 4 to 6
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Pancake in a Cone with Bacon
by Jim Stevenson/ Marsha Miller (Western Maryland Cookers)

Ingredients:

2 cups Krusteaz Pancake Mix
1/2 cup water
1/2 cup Maple Syrup
2 eggs
2 Tablespoons vegetable oil
1 Teaspoon Cinnamon
1/2 cup Cinnamon Apple Sauce
1 teaspoon vanilla
3 Chocolate chips on top of batter 

Maple Cream Cheese Frosting:
2 (8 ounce) packages cream cheese, softened 

1/2 cup butter, softened

2 cups sifted confectioners' sugar

1 teaspoon vanilla extract

1 teaspoon Maple Extract

Topping: 1 pound Bacon cooked crisp/ crumpled 

BGE Setup: Indirect, standard height grid with Woo, plate setter legs up - 
temperature at 350º F 
Directions:
Preheat Big Green Egg to 350º F with inverted plate setter. In medium bowl, stir 
together Krusteaz Pancake Mix and remaining ingredients.  Spoon batter into 
lightly greased mini muffin pan filling the hole to the top.  Bake 10 minutes or until 
toothpick inserted into center comes out clean – let cool. Insert cupcake into Ice 
Cream Cone, frost, top with crumbled Bacon.
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Parmesan Baked Fish
By Karen and Walter Barineau

Ingredients:

2/3 cup mayonnaise (can you reduced calorie)

1/4 cup grated Parmesan cheese

1/4 cup chopped green onions

2 teaspoon white wine Worcestershire sauce

Chopped Jalapenos

Instructions:

Place fillets in an 8-in. square baking dish coated with cooking spray. In a small 
bowl, combine the mayonnaise, Parmesan cheese, onions and Worcestershire 
sauce. You do not have to use jalapeno but it will give the fish a little kick.  Spoon 
over fillets. 
Bake, uncovered, at 450° for 12-15 minutes or until fish flakes easily with a 
fork. Yield: 4 servings.
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Pastrami Hash
by Graham Wells

Ingredients:

1 full packer brisket, trimmed and cut into flat and point, corned according to 
http://www.nwedible.com/corned-beef-recipe-tutorial/

Store-bought brisket can be used in a pinch, but soak it in as much water as you 
can overnight in the fridge (change it once or twice if possible) to remove a lot of 
the salt

3 TBS cracked peppercorns 

3 TBS freshly ground coriander
2 TBS ground coffee

1 TBS brown sugar
1 TBS paprika
2 tsp garlic powder

2 tsp onion powder
1 tsp mustard powder (freshly ground preferred)

1/2 tsp cayenne pepper (optional)

2-3 lbs yukon gold potatoes, peeled and diced, cooked and chilled.
1 sweet onion, diced
1 stick of butter

Continued next page.......
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BGE Set-Up:

Set up your egg with a full load of lump charcoal and strong wood chunks mixed 
into the lump. Light your egg in the very back using a torch. Use a platesetter or 
other heat deflector and set the egg for 225ºF. I like to use a water pan. If possible, 
create some more space between your brisket(s) and the pan.

Directions:

In a bowl large enough to hold it, combine approximately 2/3 of the rub with the 
brisket flat and ensure good coverage of the meat. It should stick pretty well. Do 
the same with the remaining rub on the point.

Put the brisket on the egg overnight or crazy early in the morning. These should 
take 7-10 hours or more depending on the size of the briskets. Put your probe 
thermometer in the point since that is likely to get to temperature first. Do NOT use 
the Texas Crutch as that will compromise the outer bark on the soon-to-be 
pastrami. Pull the brisket when the temperature reaches 203ºF and rest for 30 mins 
to an hour.

Slice the finished pastrami into thin slices, then dice the slices into smaller chunks. 
It needs to be roughly the same size as the potatoes.

On the egg, remove the water pan and platesetter, and put a large cast iron pan over 
direct heat over “3 count” coals (how long you can leave your hand over the coals 
before pulling away). Close the grill lid and let preheat until hot, but not smoking 
heavily, 3-5 minutes. Add half a stick of butter and the onion. Once the onion gets 
a little color and gets slightly translucent, add the other half stick of butter and 
enough potatoes to cover the cast iron. Let cook for 3-5 minutes untouched, then 
rotate to brown evenly. Once the potatoes are browned to your liking, add as much 
pastrami as you like and mix well to integrate. Close grill lid and let heat through 
for a few minutes (close off the vents if the temperature starts to creep too high). 
Repeat with the remaining potatoes and pastrami. 
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Peach Cobbler
By Charles Mann

Ingredients:

3/4 cup sugar
1 stick of butter 
1 cup self-rising flour
1 qt peaches 
1/2 cup milk
1 TBS cinnamon sugar mix

BGE setup: 

350 indirect; make sure you preheat well to reduce smoke. 

Directions:

Melt butter in pan 

Mix flour sugar milk - can be lumpy
Pour in 9" x 11" disposable pan (for double batch) on top of butter.
Add fruit - I like to add a little cinnamon to the fruit, maybe a tsp. 
Sprinkle top with cinnamon and sugar mix. 
Takes about 45 minutes; doubled recipe takes about 1 hour and 5 minutes. Self 
rising flour comes to the top and should be browned. 
You can use toothpick to test consistency.
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Pig Candy (On A Stick)
by Robert Stevenson & Galyna Stevenson

Ingredients:

• 1 Lb.	
 	
 Thick-sliced smoked bacon

• ¼ C	
 	
 Brown sugar

• ¼ C	
 	
 White sugar

• 1 Tsp	
 	
 Dry mustard powder

• ½ Tsp 	
 Cayenne pepper

• ½ Tsp	
	
 Black pepper

BGE Setup: Direct, standard height grid, with temperature at 225 degrees
Directions:

Combine the sugars, mustard, cayenne and pepper in a small bowl and mix well. 
The secret step, which takes some patience, is to dry the mixture to create a coating 
that will better adhere to the bacon. Spread it on a baking sheet tray and allow it to 
sit overnight. The next day, grind the mixture in a blender or processor and set 
aside.

Thread each bacon slice onto a bamboo skewer. Cover each slice of bacon in the 
coating mixture, shaking off any excess, and lay it on the grill. Bake for 10 to 15 
minutes without turning, until the bacon is dark brown, bubbly, but still pliable; 
watch carefully so it doesn't burn. Remove bacon slices with a spatula and serve 
warm or at room temperature.
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Poor Man Steak Sandwiches
Tim Barnes a/k/a CorbinEgg

Ingredients:

Whole 3 to 5 lb beef bologna
¼ cup yellow mustard
Tony Chacheres Original Seasoning (amount to your liking)
White Bread

BGE setup:

Set BGE up for indirect heat at 250F. 
Add smoking chips 

Directions:

Use a sharp knife to score bologna in X pattern.  Rub bologna in yellow mustard. 
Apply hefty amount of Tony Chacheres Original Seasoning on top of yellow 
mustard.

Smoke bologna for approximately 2 hours.

Slice and serve on white bread.
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Pork Tenderloin Bites
Capt Frank and Mickey

Ingredients:

Pork tenderloins
Dales Sauce Marinade [or your favorite]

Egg Setup: 

Raised direct at 425-450

Directions:

Trim fat and silver skin from tenderloins and marinate for several hours or over 
night.
Roast meat whole for approx 25-30 min to internal temp of 145-150.
Allow to rest/cool for ten minutes then cut into bite sized pieces and serve with 
toothpicks.

As a variation, the loins can be sliced into 1/4 in pcs and served on slider buns, 
sauces optional.
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  Pork Tenderloin Sliders with 
Apple Chipotle Cole Slaw

	
 	
 	
   by Jeff, Angie, Ryan & Crystal Gill

Ingredients:

2 Pork Tenderloins – We seasoned ours with Lanes BBQ (Q-Nami)  &  Four 41 
South BBQ (Honeysuckle Dust)           Their collaboration seasoning called  ---- 
House Divide 2                                

Apple Chipotle Cole Slaw:

• 3 - Chipotle Peppers in Adobo Sauce (chopped fine)
• 1 - Fuji Apple (diced)
• 2 TBS - Chopped Fresh Cilantro
• 1/2 tsp - Salt
• 1/2 tsp - Cumin
• 1/2 Cup - Mayonnaise 
• 14 oz - Bag Three Color Shredded Cole Slaw mix

Hawaiian Rolls 
Lanes BBQ “Sorta White” sauce

Procedure:

Combine all of the slaw ingredients in a large bowl, mix well, cover and refrigerate 
2-3 hours.
Coat tenderloins with olive oil and coat with seasoning –not too heavy as it has a 
kick to it. Grill them on BGE direct for 20 minutes or until internal temperature of 
140 degrees. Allow to rest for 10 minutes before slicing.
Cut each tenderloin into 12 slices. Place slice on Hawaiian roll and top with Apple 
Chipotle Cole Slaw. Top it all off with a dash of Lanes BBQ “Sorta White” sauce.

BGE set up: 400 degrees, direct
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Pulled Pork - Boston Butt
By EggyBear.com

Ingredients:

8 lb Boston Butt roast
3-4 Tablespoons of French’s yellow mustard
Braswell’s Original Pork Rub
Mesquite Wood Chips

Big Green Egg Set-Up:

Fill the Big Green Egg to the top of the fire box (not the fire ring) with 
charcoal. Light it in the middle with a map gas torch or your preferred 
method. Bring the Big Green Egg dome temperature up to 250F. 

Directions:

• Place a couple of handfuls of wood chips in a Ziploc bag. Fill the bag with 
hot water and seal it while squeezing out any air. After a few hours, an air 
bubble will appear. You can crack the seal and squeeze that air to keep all of 
the chips completely submerged in water.

• Rinse the Boston Butt and pat it dry with a paper towel.
• Rub the Boston Butt with the French’s Yellow Mustard.
• Sprinkle the Braswell’s Original Pork Rub all over the Boston Butt. Be 

generous with the rub to help give it a flavorful crust.
• Wrap it tightly with plastic wrap, place it in a Ziploc bag, seal it and 

refrigerate it for 24 hours.
• Pull the Boston Butt from the refrigerator about an hour before you plan to 

place it on the Big Green Egg so that it can begin to approach room 
temperature.

• Drain the wood chips and place them in an even layer over the top of the 
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 coals. As the charcoal burns outwards, it will light more of the wood chips 
	
 	
 and provide smoke for a couple of hours.

• Install the plate setter with the legs up. Place a grill safe water bath pan, 
2/3rds full of water, in the middle of the plate setter. We use the Big Green 
Egg Drip Pan or the 12 x 2 Wilton Performance Round Pan, depending on 
the size and shape of what I am cooking. In the case of a Boston Butt, I use 
the Big Green Egg Drip Pan. Wrapping it in foil makes clean up easier, 
faster and makes the pan last longer. Place the grate on the plate setter legs 
and place the Boston butt on the grate. Close the lid and do not peak! 

• When the internal temperature reaches 185, pull the Boston Butt, wrap it in 
plastic wrap and then a beach towel and place it in a small cooler until you 
are ready to serve it. The internal temperature will still continue to rise even 
though it is not on the Big Green Egg. In fact, it will stay very warm in the 
cooler for hours. This is helpful because it will free up your Big Green Egg 
to cook something else like a side item to go with the Boston butt.

• When you are ready to serve it, unwrap it and use Bear Paws (plastic meat 
shredders) to separate the pork into the size pieces that you would like. 
ENJOY!!!

Notes:
We recommend you use a meat thermometer so that you can constantly 
monitor the internal temperature of the roast. You can pull it earlier, say 
172F, let it cool and then slice it if you would like sliced pork. If you would 
like to pull it, let the internal temperature get to 188F - 192F. Either way, let 
it rest for 15-20 minutes before you cut into it. You want a good smoke for 
about 4-5 hours. Any more than that and the smoke will begin to overpower 
the taste of the pork.

Yields:
Approximately 5-6 pounds of pulled pork.
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Pumpkin Crunch Cake
by Jeff, Angie, Ryan & Crystal Gill

Ingredients:

1 can (15 oz) Pumpkin Puree ( I use regular canned pumpkin) 
1 can (12 oz) evaporated milk
4 eggs
1 ½ cups sugar
1 tsp. cinnamon
¼ tsp. nutmeg
¼ tsp. ground ginger
pinch of cloves
1 tsp. salt
1/2 box yellow cake mix
1 cup chopped pecans (optional)
1 cup (2 sticks) butter, melted

Procedure:

Spray a 13x9x2 baking dish with non-stick cooking spray.

In a large bowl beat together the pumpkin, milk, eggs, sugar and spices until well 
combined. Pour into prepared baking dish.
Sprinkle the top with the ½ box of cake mix. 
Sprinkle with chopped pecans (if you choose to add them).
Pour the melted butter evenly over the top of the cake.
Bake approx. 60 minutes or so until top is lightly browned and the custard is set.

BGE Set-Up:

Indirect, 350 degrees.
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Pumpkin Cupcakes 
with Cream Cheese Filling

by Rick & Jen Bostain (Rib Bones)

Ingredients:

2 cups Sugar
2 cups canned Pumpkin
1 1/4 cups Vegetable Oil
4 Eggs
2 teaspoons Cinnamon
2 cups All-Purpose Flour
2 teaspoons Baking Powder
2 teaspoons Baking Soda
1 teaspoon Salt
1/2 cup chopped Pecans
1/2 cup Coconut

BGE Set-Up:

350 degrees Indirect

Directions:

Mix together sugar, pumpkin, vegetable oil and eggs. Sift together cinnamon, flour, 
baking powder, baking soda and salt. Mix in with pumpkin mixture. Stir in pecans 
and coconut. 

Fill liner filled cupcake pans about 3/4 full and bake for about 12-14 minutes or 
until toothpick comes out clean.
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**NOTE: We usually make this recipe in a Bundt pan (40-50 minutes or until 
done). Last minute decision to make mini cupcakes so I could get them out to the 
tasters faster. We used cupcake liners, but think It would be better to just spray 
pans with Pam or Bakers Joy because the cupcakes stuck to the paper.  (**EDIT: 
Lightly spray inside of cupcake liners with Pam or Bakers Joy to prevent cupcakes 
from sticking to paper.)

Cream Cheese Frosting:

1 stick Butter, softened 
1 8-ounce block Cream Cheese, softened 
1 box Confectioners Sugar
1 teaspoon Vanilla

Beat butter, cream cheese and vanilla together until smooth and creamy. Blend in 
confectioners sugar until well-blended. Spread or pipe frosting on cooled cupcakes.
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S’more Dip
By Charles Mann

Ingredients:

1 large bag chocolate chips 
1 large bag butterscotch chips 
Large bag of marshmallows 
Kraft makes a large snore marshmallow that are flatter that I like. 
9x11 disposable aluminum foil pan. 
Box of graham crackers. 

BGE Set-Up:

Indirect at 350 

Directions:

Pour in both bags of chips into pan mixing them together 
Cover with marshmallows. 
Bake until marshmallows brown. 
Serve up with graham crackers to dip with. 
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S’mores Cones (NOT On A Stick)
by Robert Stevenson & Galyna Stevenson

Ingredients:

• 24	
 	
 Joy® chocolate waffel cones 

• 24	
 	
 Large coconut crusted malted marshmallows

• 24	
 	
 Hershey’s® chocolate car pieces 

• 1	
 	
 Spray can whipped cream

• 1	
 	
 Squeeze bottle chocolate syrup

• 1	
 	
 Container chocolate jimmies

BGE Setup: Indirect, standard height grid, plate setter legs up with temperature at 
350 degrees

Directions:

Place a piece (a “nib”) of chocolate into the bottom of the cone and add one 
marshmallow on top of it. Add another piece of chocolate to each cone on top of 
the marshmallow. 

Place the Big Green Egg Jalapeno Rack on a Pizza/Baking Stone or grill. Place the 
cones in the rack and bake for about 10 minutes, or until the chocolate is gooey and 
the marshmallows start to brown. Remove, top with a squirt of whipped cream and 
a drizzle of chocolate syrup and chocolate jimmies.
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Sausage-Cranberry Strata
by Rick & Jen Bostain (Rib Bones)

 
Ingredients:                                                                                                                                                                                                                                                                                   

1 cup Sweetened Dried Cranberries
1 1/2 lbs. bulk Pork Sausage (spicy)
10 English Muffins, diced (about 12 cups)
4 medium Green Onions, sliced (1/4 cup)
8 Eggs
1 1/2 cups Milk
1 cup Sour Cream
1/2 tsp. Salt
1/4 tsp. Black Pepper
3 cups shredded Monterey Jack Cheese (12 oz.)
 
BGE Set-Up:
 
Heat Egg to 325℉ with platesetter (legs up)
 
Directions:
 
Spray 13x9-inch (3 quart) glass baking dish with cooking spray.  Cook sausage in 
skillet over medium heat till done, stirring occasionally; drain.
Spread half of the diced muffins in the pan.  Top with half of the sausage, half of 
the onions, and half of the cranberries. Repeat layers with remaining muffins, 
sausage, onions and cranberries.
In a large bowl, beat eggs, milk, sour cream, salt and pepper with a wire whisk 
until well blended; pour over mixture in pan.  Sprinkle cheese over top.  Spray 
sheet of foil with cooking spray; place sprayed side down over pan.  Refrigerate at 
least 4 hours, but not longer than 24 hours.

Place covered casserole directly on grid and bake for 30 minutes. Uncover; bake
additional 30-40 minutes or until top is golden brown and knife inserted in center
comes out clean. Cut into squares.
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Sausage Pinwheels
By Tom and Karen Chamberlain

Ingredients:

1 – 2  cans of Pillsbury Crescent Dinner Rolls

1 pound of sausage, mild or hot your preference

Preparation:

Open the can of rolls.  It will come out as 4 rectangles.  Let the sausage sit out of 
the refrigerator for a little while.  (That will make it easier  spread.)   Spread  a 
small amount of raw sausage on the rectangle.  Roll starting with the small end of 
the rectangle like a jelly roll.  Slice into 6 pinwheels.

Bake  indirect on an air bake pan covered with parchment paper @ 350 degrees 
until brown.   

To make ahead, prepare the rolls (do not slice) and wrap in cellophane, store in a 
Ziploc bag, up to a couple of days ahead.
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Smashed Green Eggers Shrimp and 
Andouille Skewers 

Ingredients:

1 pound large shrimp, peeled and deveined 
4 tablespoons melted butter, divided 
1 teaspoon blackened seasoning 
Salt and pepper to taste 
1 (12-ounce) link Andouille sausage, sliced ¼-inch thick 
½ teaspoon chopped thyme 
½ teaspoon chopped Oregano
 
Preparation: 

Preheat BGE to 375 degrees Fahrenheit.
In a large bowl, toss the shrimp with 2 tablespoons melted butter, blackened 
seasoning, salt and pepper. 
Skewer the tail end of the shrimp with a slice of andouille, followed by the head of 
the shrimp to create shrimp/andouille medallions. 
Grill for 10 minutes until shrimp is cooked through, turning once halfway. 
Meanwhile, combine the herbs and remaining butter in a small bowl. Brush the 
skewers hot off the grill with the butter and serve. 
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Cast Iron Skillet Shrimp and Grits
By Greg Morton (Smokin’ Tiger 81)

Ingredients:

2 T. bacon grease from fried bacon, 1 med. onion minced,  2 medium garlic gloves 
minced or pressed (about 2 t.), 2 t. minced chipotle chilies in adobo sauce, 3 ½ c. 
water, ½ c. heavy cream, 1 c. old fashioned grits (NOT instant grits, and I prefer 
yellow grits), 8 oz. extra sharp shredded cheddar cheese (about 2 c), 3 large eggs 
slightly beaten, 4 scallions thinly sliced—just the green part, ¼ t. fresh ground 
black pepper, 1 ½ pounds large shrimp shelled and de-veined (and I actually prefer 
to slice these into 2 or 3 pieces each—decent bite sizes), 1 pound bacon cooked 
and crumbled, 12 inch cast iron skillet.

Preparation:  

Cook bacon in MW, reserving 2 T. bacon grease.  Crumble bacon when cool.   Set 
up BGE for indirect cook w/ adj. rig, and heat skillet and bacon grease to 300, add 
onion, and cook until softened/translucent, about 8 minutes.  Stir in garlic and 
chipotles until fragrant, about 30 seconds.  Add water and cream and bring to a 
boil.  Slowly whisk in grits.  Reduce heat to 225-250 and cook stirring frequently 
until grits are thick and creamy, about 15 minutes.  Remove pan from BGE and off 
heat whisk in ¾ cup of the cheddar cheese, eggs, scallions, pepper and bacon.  Add 
shrimp and press down into grits until not visible.  Smooth top and sprinkle 
remaining cheese on top.  Raise temp to 450 and return skillet to BGE.  Bake until 
grits hot and top cheese is browned, about 15 minutes.  Cool 10 minutes and serve.  
(Note:  this recipe adapted from Cooks Illustrated.  You can do this in your oven in 
an oven proof skillet)
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Smashed Green Eggers Wings

Ingredients:

Wings
Sea Salt
Pepper
Garlic Powder
Paprika
Cayenne Pepper
Jalapeno Pepper (finely chopped)
Ground Tumeric
Olive Oil

Preparation:

Mix all ingredients together and marinate 24 hours.  Grill on the BGE at 350 
degrees indirect heat for 45 minutes to 1 hour. 
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Jim Bobs Barbeque
Southern Style Collard Greens

By Bob Mercogliano and Jim White

Ingredients:

Any combo of greens to taste 
Several cans, or frozen, fresh:

Mustard greens
Collard greens
Turnip greens

2 lg cans or bags of frozen black eye peas
2 -3 large onions
¼ cup of olive oil
2- 3 lbs of thick sliced smoked bacon
1 – 2 lbs of fatback
½- 1 cup Red wine vinegar
½ to 1 cup Bourbon
1 Tablespoon red crushed pepper
1 – 2 large cans on chicken broth
2 Tablespoon Garlic salt 
1 Tablespoon of pepper

Directions:

In extra  large pot put the following on a medium flame:
Add Olive Oil
Add Diced Onions

After onion have softened and browned:
Add diced fatback
Add strips of bacon cut into 4 pieces each
Add Garlic Salt

Continued next page......
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Once Browned
Add First can of chicken broth
Add Greens
Add 2nd broth until covers the greens
Add vinegar
Add pepper
Add bourbon

Let simmer for 1hour
Adjust to taste with more garlic salt or pepper or vinegar

After 1 hour 
Add black eye peas
If frozen add directly if canned then rinse first.

Cook another 30 to 45 minutes on low flame

Done!
Enjoy
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Southern Wontons (Pimento)
By: Toby and Lisa Sampson

Ingredients: 

Wonton Wrappers ( I know Kroger and Publix have them)
1Lb block sharp cheddar cheese grated
7oz of chopped pimentos
1/4 cup Duke's  Mayonnaise
1/4 sweet onion finely chopped 
Fresh pepper (to your taste: jalapeño, Serrano or habanero) we use one pepper, 
remove the seeds and end. Chopped very fine that way it just adds a subtle heat.
Frank's Sweet Chili Sauce
Purple Cabbage chopped
Cooking spray, we use olive oil cooking spray.

BGE Set-up:

Indirect with feet up and regular grid. 350 degrees.

Directions:

First to make your pimento cheese combine grated sharp cheddar, chopped 
pimentos, sweet onion and finely chopped fresh pepper of your choice with Duke's 
Mayonnaise. Stir to combine all ingredients well. If mixture is dry add more Mayo 
to taste. Also if you want more heat add additional chopped pepper.

Use a mini-muffin pan. Spray the mini-muffin pan with cooking spray and put a 
wonton wrap in each hole of the pan. Put the pan on the BGE for two to three 
minutes to firm up the wontons. 

Pull pan out and fill each firmed up wonton with your pimento cheese. Put the 
filled mini-muffin pan back on the BGE until your wontons brown up, 8 to 12 
minutes.

To serve: put your wonton's on a platter and sprinkle each with the chopped purple 
cabbage, top that with a few drops of Frank's Sweet Chili Sauce. ENJOY!
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Spanish Bean Soup
by Rick & Jen Bostain (Rib Bones)

Ingredients:

1 package ham chunks or 1 meaty ham bone
3 slices bacon, diced
1 medium onion, diced
1/2 green pepper, diced
1 tablespoon olive oil
1 medium tomato, diced
1/8 teaspoon garlic powder
2 or 3 large potatoes, cut into small chunks
5 cups water
2 cans garbanzo beans
1/2 package Vigo Spanish Flavoring
4 strands saffron
salt and pepper to taste
1 package chorizos

BGE Set-Up:

Direct on top of grid 250 degrees 

Directions:

Saute first seven ingredients in a large dutch oven.  Simmer until vegetables are 
tender; about fifteen minutes.  Add remaining ingredients.  Simmer for 2 1/2 to 3 
hours until beans and potatoes are tender, adding water as necessary.  For thicker 
soup, mash some of the beans.  Add thinly sliced chorizos and heat through.  Serve 
with buttered cuban bread.
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Smashed Green Eggers Stuffed Mushrooms

Ingredients:

15 mushrooms
1 tablespoon canola oil
2 tablespoons chopped garlic
½ tablespoon kosher salt
½ tablespoons freshly ground black pepper
8 ounces softened cream cheese
¼ cup Italian breadcrumbs
½ cup shredded parmesan cheese, divided
2 tablespoons chopped parsley
Kosher salt
Freshly ground black pepper
Chopped parsley, to garnish

Preparation:

Preheat BGE to 350° F.  Cut the stems off of each of the mushrooms and finely 
chop them, setting the mushroom caps aside for later.  Heat the oil in a pan over 
high heat. Cook the chopped stems with the garlic, salt, and pepper for about six to 
eight minutes, constantly stirring. Be careful not to burn the garlic. Remove from 
heat.  In a medium bowl, combine cooked stems, cream cheese, breadcrumbs, half 
of the parmesan, parsley, salt, and pepper, mixing until evenly combined. The 
mixture should be extremely thick.  Space out the mushroom caps evenly on a 
baking sheet, upside down. Spoon a generous amount of the cream cheese mixture 
on top of each mushroom. Top each mushroom with a sprinkle of parmesan cheese. 
Bake indirect for 20 minutes.  Garnish with a sprinkle of parsley, then serve!
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“Over the Top” Sweet Potato Chipotle Chili
by Robert Kruse

Ingredients:

⁃ For the meatloaf:
⁃ 2 lbs ground beef
⁃ 1/3-1/2 large onion chopped
⁃ 2 eggs
⁃ 1 cup bread crumbs
⁃ 1/4 cup BBQ sauce (I used Hak’s Chipotle Bourbon at the Eggfest)
⁃ 1/4 cup pure maple syrup
⁃ 1/4 cup dry rub (I used Fox Bros dry rub)

⁃ For the Stew/Chili
⁃ 1/2-2/3 large onion (diced large)
⁃ 1 large green pepper (diced large)
⁃ 4 peppers from a can of “chipotle peppers in adobo sauce” (minced)

⁃ Note: add more for a little more ‘kick’
⁃ 1 large sweet potato diced into 1/2” cubes

⁃ Note: Total cook time is usually determined by how long it 
takes the cubes to get to ‘al dente’. So larger cubes means 
longer cook time.

⁃ 60oz fire roasted tomatoes (4 14.5oz cans)
⁃ 6oz tomato paste (1 can)
⁃ 12 oz beer
⁃ salt to taste
⁃ garlic powder to taste

BGE setup:

⁃ Indirect at 350. Use platesetter with legs up. Put a 5 qt. dutch oven (without 
the top) on the platesetter, and the grill grate on the dutch oven. Hickory 
wood chunks in the coals.

Continued next page.......
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Directions:

⁃ Combine all ingredients for the stew/chili in the dutch oven and mix 
together. 

⁃ Combine all ingredients for the meatloaf together in a bowl and mix until a 
loaf can be formed.
⁃ Note: I usually break this up into 3-4 fist-sized balls so there is more 

surface area of meat to create a crust. But a larger loaf will allow more 
smoke to be absorbed for a ‘smoke ring’ since it will take a little 
longer to cook.

⁃ Place the dutch oven on the platesetter, place the grill grate on top of the 
dutch oven, and place the meat loaf (or loaves if you broke it up) on the grill 
grate so that any fat drippings will fall into the stew/chili while it cooks. 
Once the meat reaches 150, pull it off into a separate dish and break it up to 
whatever consistency you like. Then mix it into the dutch oven with the rest 
of the ingredients, and let it cook for another 20-30min.

⁃ Once the sweet potato cubes get to an ‘al dente’ consistency, the chili should 
be ready.
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Sweet Potatoes
By Tony and Christy Strange

 

 
Ingredients:…………………sweet potatoes and nothing else
 
350 – 400 degrees
 
Directions:

Place unwrapped around perimeter of grate.
I usually put them on first and then add whatever else I am cooking later.
Turn them every 30 min or so.
Cook for 1.5 – 2 hours or so, until they look like big raisins.
 
 
“Or so”  = +/- 30 min
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Sweet Tea Brined Chicken Wings
By EggyBear.com

Ingredients:

Brine
4 large tea bags
4 cups water
1 ½ cups granulated sugar
4 tablespoons kosher salt
1 teaspoon black pepper
1 teaspoon chopped garlic
1 sprig rosemary
3 lbs or 30 medium size chicken wings

Seasoning
1 tablespoon kosher salt
1 tablespoon black pepper
1 tablespoon onion powder
1 tablespoon thyme

Big Green Egg Set-Up:

Fill the Big Green Egg to the top of the fire box (not the fire ring) with 
charcoal. Light it in the middle with a map gas torch or your preferred 
method. Install the grate as you will be cooking direct.

Directions:

Bring four cups of water to boil. Once the water has begun to boil, turn the stove 
off, place the tea bags in the water and allow tea bags to steep for five minutes. 
Remove the tea bags and add the salt, sugar, pepper, garlic and the leaves of the 
rosemary sprig. Stir until the sugar and salt are dissolved. Allow the brine to cool 
to room temperature.

Continued next page......
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Wash the wings and place them in a one gallon Ziploc bag. Pour in the room 
temperature brine. Squeeze and seal the bag so that all of the air is out. Massage 
the bag to distribute the rosemary. Place the bag in the refrigerator for 24 - 48 
hours. You can massage the bag one or twice during this time to ensure a good 
distribution of the brine.
Prepare the seasoning by combining a tablespoon each of the kosher salt, black 
pepper, onion powder and thyme into a bowl. Mix well.
When the wings have finished brining, place them in a single layer on the grill 
grate. Sprinkle the seasoning on them and cook them until they are done. Turn the 
wings one time after about 12-15 minutes. Placing seasoning on the other side of 
the wing after flipping them is optional.

Notes:
The seasoning may yield more than you need for this recipe. We use a ¼ cup 
of each and make a jar that we can use for several months. It keeps very 
well. 

Yield:
Approximately 30 wings
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Tacos Al Pastor (Stacked Pork)   
Glenn Martin – Angry Man BBQ

This is my variation of the video recipe that has been floating around the internet. 

Ingredients:

8-9 pounds boneless pork loin
6 tablespoons anchiote paste  (check your local Mexican market)
4 tablespoons guajillo chili powder
2 tablespoon garlic powder
2 tablespoon oregano
2 tablespoon cumin
2 tablespoon salt
2 tablespoon pepper
1 1/2 cups white vinegar
1 20 oz can pineapple chunks or slices

Taco Toppings:
2 red onion, thin slices
2 cup cilantro, chopped finely
2 cup salsa of your choice

BGE Setup:
This will be an indirect heat cook at 350° dome temp so use a platesetter/
conveggtor.   To keep the stack low in the dome we use ½ inch copper plumbing Ts 
between the platesetter and the the pizza pam holding the stack.  This gives a slight 
air space and helps to keep the lower meat and juices from burning.  We use 4 Ts 
for stability.   Cover your platesetter/conveggtor with heavy duty foil – this is a 
messy cook!!!

Continued next page.......
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Preparation:

1. Slice the pork shoulder into about 1-centimeter slices, then transfer to ziplock 
bags.
2. In a blender, combine the achiote powder, chili powder, garlic powder, oregano, 
cumin, salt, pepper, vinegar, and pineapple.  Blend until smooth with no lumps.
3. Pour the marinade over the pork, then toss the pork slices to make sure that they 
are all coated on all sides.   Seal the bags and marinate the pork for at least 3 hours, 
up to 6 hours in the refrigerator. 
4. Place your cooking spike on a small flat baking pan.  We use a 9 inch pizza pan 
and the Meat Spike from the Ceramic Grill store.  
5. Remove the pork from the fridge and push the slices through the skewer, 
layering one after the other until all the pork is on the skewer.  Stick them pretty 
much in the center of the slice as you stack.  Rotate as you go to create a bit of an 
inverse flower look.   This is messy!
6. Bake for about 3 ½  hours in the BGE with plate setter at 350° or until internal 
temperature at center of stack is 145°, You might like it slightly charred on the 
outside.   We use copper plumbing Ts to provide a slight airspace between the plate 
setter and the pizza pan holding the meat stack.  
7. Rest the meat for about 10 minutes, then carve down the side of the stack to 
create thin slices of the pork. 
8. To assemble and serve, place some pork on the tortillas, followed by a few 
pieces of pineapple, a sprinkle of onions, a pinch of cilantro, then a small spoonful 
of the salsa.   ENJOY!!

Grilled Pineapple Salsa:

4 slices of pineapple – grilled to brown each side – then coarsely chopped
Mix in a bowl with the chopped pineapple:
¼ Cup Chopped Cilantro
3 TBSP thin sliced red onion
3 TBSP Lime Juice
¼ tsp Kosher Salt
½ jalapeno – thin sliced/diced
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Thai Curry Sausage
 By Bill DeBay (Billybon)

Ingredients:

Meats:

	
 Pork butt, ground	
 	
 800g

	
 Pork fat, ground	
 	
 200g 

Ingredients per 1,000g of meat:

	
 Salt	
 	
 	
 	
 18g

	
 Pepper	
 	
 	
 5g

	
 Galanga, fine chop	
	
  40ml

Shallots, fine chop	
 	
 100ml

Red curry post	
 	
  60g

Lemon grass, fine chop	
 100ml

Kaffir lime leaves, fine chop	
  10 leaves

Limes, zest and juice	
  2 limes

Cold water as needed	
 125ml

Mix meats with salt until sticky. Mix in all the remaining ingredients and stuff in 
natural casings.

Cooking Process:

Simmer sausage in lightly salted water until temperature reaches 140 degrees. 
Remove sausage from water and continue to cook on the Egg over direct heat to 
crisp up the casing.
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Triple Treat
Tim Barnes a/k/a CorbinEgg

Ingredients:

Large package of Nutter Butter cookies
One package of refrigerated chocolate chip cookie dough 
One box of fudge brownie mix 

BGE setup:

Approximate 11 ¾ x 9 ½ aluminum pan raised over indirect heat at 350F

Directions:

Spray aluminum pan with cooking oil.  Arrange refrigerated chocolate chip cookie 
dough in pattern to fill aluminum pan. Crumble Nutter Butter cookies over top of 
cookie dough.  Prepare brownie mix as directed on box and pour over cookies; 
spread like icing. 

Bake uncovered for approximately 20-25 mins until brownie mix is done and 
becomes gooey.  Make sure plan is raises off cooking surface and be careful not to 
burn bottom of cookie dough.

Best if served with vanilla ice cream. 
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Turbo Butt or Brisket
By Kim Youngblood (Vidalia1), Jim Legros (Jupiter Jim), 

Tom Chamberlain, and Bart Knies (H2O-VP)

Directions :

Prepare butts or brisket with rub of you choice. Set up BGE indirect with Egg at 
350-375. Cook meat until internal of meat is 150-160. Usually this takes about 2 
1/2 hrs. Double wrap meat in heavy duty aluminum foil and continue cooking meat 
for approx 1 1/2 hrs until meat temp is approx 200 degrees internal. A thermometer 
or fork should pierce the meat like going into warm butter. When the meat is done 
carefully unwrap the meat and drain the juice into a container to be used for later. 
Refrigerate juice. Rewrap the meat in foil and wrap in a towel and place in a cooler 
for 1-3 hours.

When you are ready to pull the pork or slice the brisket skim the fat off the juice 
and reheat the juice. When you are ready to serve, brush meat with juice and serve.
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Venison Sausage
 By Bill DeBay (Billybon)

Ingredients:

Meats:

	
 Venison, ground	
 	
 450g

Pork butt, ground	
 	
 400g

	
 Pork fat, ground	
 	
 100g 

	
 Bacon, ground	
 	
 50g

Ingredients per 1,000g of meat:

	
 Salt	
 	
 	
 	
 18g

	
 Pepper	
 	
 	
 5g

	
 Garlic, fine chop	
 	
  4g

Onion, fine chop	
 	
  25g

Fresh rosemary, fine chop	
   4g

Juniper berries, chopped	
   2g

Red wine, cold	
 	
 125ml

Mix meats with salt until sticky. Mix in all the remaining ingredients and stuff in 
natural casings.

Cooking Process:

Simmer sausage in lightly salted water until temperature reaches 140 degrees. 
Remove sausage from water and continue to cook on the Egg over direct heat to 
crisp up the casing.
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