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A
Acorn Squash with Fresh Sage and Olive Oil,

212
Aioli, 172

Saffron, 62
Aioli, The Grand, 172
Alcoholic beverages

bar supplies, 30, 314
cocktails, 317–320
wine and food pairing, 314–315

Almonds, Susie’s Grilled, 288
Anchovy(ies)

-Caper Sauce, 62
Soprano Sauce, Grilled Antipasto Platter

with, 216
White, and Truffle Butter, 64–65

Antipasto Pasta, 312
Antipasto Platter, Grilled, with Soprano

Sauce, 216
Appetizers, 288–298
Apple(s)

Baked, with Caramel Sauce and
Cinnamon Toast, 322–323

Cake, Grilled Upside-Down, with Crème
Fraîche, 324–325

Duck, Crispy, Stuffed with Oranges,
Onions and, 51

-Fennel “Sauerkraut”, 142
Pie, The Best (You’ve Ever Eaten),

323–324
and Red Cabbage Slaw, 167
Relish, Smoked Trout with Trout Caviar

and, 170
Slices, Grilled, 100

Apple Cider ( Juice)
Brine, 94, 255
Mop, Hot and Sweet, 281
Ribs, -Steamed, Applewood-Smoked,

Dry-Rubbed, 271
Sweet Potatoes, -Glazed, 211

Apple Cider Vinegar Marinade, 278
Applesauce, Tart Homemade, 86
Arctic Char, Hobo Pack of Spinach, Couscous

and, 158–159
Argentinean Steak, Gaucho Jack’s Legendary,

68–69
Artichoke(s)

Pizza, Four Seasons, 234–235
Pizza, Junior League, 236
Shrimp Scampi with Black Olives and,

182–183
-Spinach Dip, TGIF, 292

Arugula
and Asparagus Salad with Shaved

Parmesan, 302–303
Mushroom Salad, Grilled, with “Rocket”

and Comté Cheese, 303

Asparagus
Antipasto Platter, Grilled, with Soprano

Sauce, 216
and Arugula Salad with Shaved

Parmesan, 302–303
Matambre Stuffing, 72
Spears, Lip-Smackin’, 204–205
with “Truffle Lemonade,” 205

Avocado(s)
Guacamole, Tomatillo Salsa, 1-2-3, 66–67
Mayonnaise, Lobster Salad with Mango

and, 190
Shrimp Margaritas with Garden

Tomatoes and, 185
Shrimp-Stuffed, with Dijon Mayonnaise,

184–185

B
Baba Ghanoush, Don’t Worry, Be Happy, 293
Bacon

Beef Tenderloin Kabobs with Shallots,
Mushrooms and, 74

Brisket, -Wrapped, 252
Butter Burgers with, Better, 124
Cheeseburgers, Country Club, 126
Dates, -Wrapped Parmesan-Stuffed, 295
Duck, Pork Tenderloin, -Wrapped, 91
Knockwurst Wrap-Arounds, and

Cheddar, 140–141
and Onions, Grilled, 64
Pizza, and Caramelized Onion, 235
Rainbow Trout, Hickory-Smoked,

-Wrapped, 168–169
Salmon BLTs with Herbed Mayonnaise,

165-166
Sea Scallops, -Wrapped, 188

Bahama Mama, 318
Balsamic Syrup, White Peaches Marinated in,

220
Banana(s)

Dirty, 325–326
for Grilled Bananas, 218–219
Grilled, with Dulce de Leche, 326
Split Sundae, Queen of the Grill,

326–327
Barbecue, Low-and-Slow, 1, 242–258

about, 242–247
cooking times, 244
Lamb, Ode to Owensboro, 253–254
Pork, Pulled, North Carolina-Style,

248–250
restaurants, 258
Ribs, The Cooks’, 252–253
temperature, 12–13, 244–245
Turkey, Apple-Brined, with Southern

Comfort Glaze, 255
Wings of Fire, Kenny’s, 254–255
See also Brisket

Barbecue Rub. See Rubs
Barbecue Sauce, about, 23, 246

Blueberry, The Dragon’s, 100–101
Bourbon and Brown Sugar, Sassy, 44,

284–285
Carolina Gold, 249–250
Chipotle Tequila, Smoky, 284
Dr. Pepper, Sweet K. C.–Style, 282
Hickory House, 277
Hoisin-Style, 272
Mustard, Jack Hitt’s South Carolina, 250
Off-the-Eaten-Path, 101
to serve on the side, 264, 286
Sweet and Spicy Glaze, 285
White, Big Bob Gibson’s, 52
Wing, 254
Zinfandel, Old Vines, 283
See also Mops; Vinegar Sauce

Bars
Brownies, All My Heart, 330
Lemon, Zesty, 330
S’mores, Give Me S’more, 328–329

Bean(s)
Black, Mashed, 67
Tangy Baked, 17th Street Bar & Grill’s,

256–257
White, Puree, Truffled, 91
White, Truffled, and Caramelized Onion

Toasts, 296
See also Lima Beans

Beef, 54-76
Brontosaurus Bones, 274
Carpaccio, Charred, with Capers and

Fleur de Sel, 74–75
cooking times, 59
grilling method, 10, 13
Meatballs with Tuscan Red Sauce, Little

Italy, 132
Meatloaf Sandwiches, Big Lou’s Grilled,

133–134
Pot Roast with Red Zinfandel and Extra

Veggies, 76
Prime Rib with Decadent Horseradish

Cream, Christmas, 75
resting period, 58
ribs, 261
Short Ribs, Hug-Your-Momma Braised,

with Garlic-Cheese Grits, 275–277
Tenderloin Kabobs with Bacon, Shallots,

and Mushrooms, 74
Tenderloin, Pink Salt-Crusted, with

Tarragon, 73–74
See also Brisket; Burgers; Steak(s)

Beer
for bar service, 314
Brat Fry, Sheboygan, 145
Brine, 166
Catfish, -Brined Smoked, 167–168

Index 
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Chicken, The Original Beer-Can, 47
Filet Mignon, -Soaked, Stuffed with

Gorgonzola, 69–70
Flank Steak Sandwich, Guinness-

Marinated with Grilled Onions and
Boursin, 70–71

Mop, Bloodshot, 280
sausage bath, 138
Turkey, Beer-Can, 48

Bell Pepper(s)
Fire-Roasted, 210
Ratatouille, Grilled, 216–217
Red, and Onions, Grilled, Polish Sausage

Kabobs with, 141
Spinach and Veal-Stuffed, 132–133

Berry Crisp, Tri-, with Pecan Topping, 332
Beverages, 30, 314–320
Biscuits

Cheddar, 96
Ham, Grilled Country, 296–297
Karmel Family, 297
Shortcake, Hot Peach, 334

Black Beans, Mashed, 67
Bloodshot Mop, 281
Bloody Mary, 317
Bloody Matthew, 317
Blue Agave Margarita, 318
Blueberry Barbecue Sauce, The Dragon’s,

100–101
Blue Cheese

Coleslaw, Black-Tie, 307
Dip, Blue Cheese Lovers’, 294
and Pecan Butter, 64
Saga, Prosciutto-Wrapped Figs with

Walnuts and, 220
Vinaigrette, 61

Bourbon
and Brown Sugar Barbecue Sauce, Sassy,

44, 284–285
and Brown Sugar Glaze, Spicy, 97–98
Mash, Sweet, 310–311
Mint Julep, 320
Quirky Turkey, 319

Bread Crumbs
Homemade, 311
Parmesan, Grilled Tomatoes with, 213

Brine(s), 22, 82–83, 256
Apple Cider/Juice, 94, 255
Beer, 166
Orange, 48
Basic, 83

Brisket
Bacon-Wrapped, 252
Texas Hill Country Market-Style,

251–252
Broccoli Rabe, Bitter, Sausages with, 144
Brontosaurus Bones, 274
Brownies, All My Heart, 329–330
Brunswick Stew, Shortcut North Carolina, 256
Buffalo-Style Chicken Wings, 36–37
Burgers, 118–131

about, 118–120
Bistro, 125
Build-Your-Own Burger Bar, 122–123
“Burger Night,” John’s, 122

Butter, with Bacon, Better, 124
Cheddar-Stuffed, Pepper-Crusted, 127
Cheeseburgers, Bacon, Country Club, 126
Cheese Steak, Philly-Style, 126–127
Classic Backyard, 121
cooking times, 120
doneness, 10, 120
French Onion Dip, 129
grilling method, 119
Hail Caesar! Salad, 128–129
Mini Cocktail, 124–125
Pimento Cheese, 128
Portobello, 208
Sausage, Sweet Italian, 129–130
Tuna, Yellowfin, with Ginger and Wasabi

Mayonnaise, 131
Turkey, with Cranberry Sauce, 130–131
variations, 134

Butter(s)
Anchovy, White, and Truffle, 64–65
Blue Cheese and Pecan, 64
Brown, Butternut Squash Ravioli with,

212–213
Browned, Nantucket Swordfish with

Sautéed Pecans and, 163–164
to clarify, 113, 205
Dijon Mustard, 63
Garlic, Caramelized, 89
Garlic, and Lemon, 77
Hazelnut, 110
Herb, Mixed, 62
Paprika, Smoked, 113–114, 206
Pernod, 67
Sage, 86
Tarragon, 73

Butter Burgers with Bacon, Better, 124
Butternut Squash Ravioli with Brown Butter,

212–213

C
Cabbage

“Low and Slow”, 257
See also Coleslaw

Caesar Salad, Classic Grilled Chicken, 40
Caipirinha, 319–320
Cake(s)

Apple Upside-Down, Grilled, with
Crème Fraîche, 324–325

Cinnamon-Chocolate Sheet, Gretchen’s,
333

Coconut, My Mother’s Fresh Grated,
335–336

Coffee Cake, Sunday Brunch Sour
Cream, 332–333

Gingerbread Stout, with Bittersweet
Marmalade Glaze, 334–335

Shortcake, Hot Peach, 334
Camembert and Truffled Wild Mushroom

Pizza, 238
Cantaloupe with Prosciutto and Extra-Virgin

Olive Oil, 219
Caponata, Savory Sicilian, 142–143
Caprese Pizza, 232–233
Caramelization in grilling, 12

Caramel Sauce
Apples, Baked, with Cinnamon Toast

and, 322–323
Dulce de Leche, Grilled Bananas with, 326
Pizza, Toffee, 240

Carolina Gold Sauce, 249–250
Carpaccio, Charred, with Capers and Fleur de

Sel, 74–75
Catfish

Beer-Brined Smoked, 167–168
Pâté, Smoked, 168

Celery Salad, Super, 304
Charcoal grill

grilling method, 8–9
selection criteria, 2
smoking with, 14, 24, 246
starting, 7–8
See also Grill

Cheddar
Biscuits, 96
Burgers, -Stuffed, Pepper-Crusted, 127
Dawgs, Chicago, 140
Knockwurst Wrap-Arounds, Bacon and,

140–141
Cheese

Burgers, Bacon Cheeseburgers, Country
Club, 126

Burgers, Classic Backyard, 121
Burgers, Philly-Style Cheese Steak,

126–127
Burgers, Pimento, 128
Croque Monsieur, Open-Faced, 89
Cuban Sandwich, Pressed, with

Caramelized Garlic Butter, 89–90
Grits, Garlic-, 276–277
Mac ‘n’, Homemade, 311
Matambre Stuffing, 72
Pimento, Easy, 128
Pimento, Marti’s at Midday, 291
for pizza, 229
Pizza, American Pie, 232
Pizza, Eggplant Parmigiano, 234
Pizza, Four Seasons, 234–235
Pizza, Margherita, Upside-Down,

229–230
Plate, Brandied Fruit Kabobs with, 222
Raclette with Grilled Onions and

Potatoes, 215
Zucchini Torte, Grilled, 214–215
See also specific cheese

Cheeseburgers, Country Club Bacon, 126
Chicago Cheddar Dawgs, 140
Chicago Steakhouse Salad, 302
Chicago-style pizza, 237
Chicken, 36–47

Beer-Can, The Original, 47
Bone-In Pieces 101, 34
Breasts, Boneless Skinless, 101, 34
Brunswick Stew, Shortcut North

Carolina, 256
Caesar Salad, Grilled, Classic, 40
cooking times, 35, 120
doneness, 33
with 40 Cloves of Garlic and Shallots,

Roast, 46

27_568825_bindex_3.qxd  6/20/06  11:14 AM  Page 351



352 • Taming the Flame

Chicken (continued)
“French Chicken” with Dijon Mustard

and Scallions, 45–46
grilling method, 11, 13, 32–33
Half Chickens, Rubbed and Sauced

Barbecued, 43–44
“Kosher”, 46–47
Paella, Fire-Roasted, 194–195
Paillard with Greek Farmer’s Salad and

Tzatziki, 37–39
Rosemary Red Potatoes and, 44–45
Salad, Chinese Five-Spice, with Purple

Grapes, 40–41
Salad, Thai, 41–42
Sliced, with Five-Sprout Salad, 41
Tandoori, Rose’s, 39
Tequila Sunrise, 36
Thighs, Chipotle, 37
Tortilla Soup, 42–43
Wings, Buffalo-Style, 36–37
Wings of Fire, Kenny’s, 254–255

Chihuahua Cheese, Chorizo, and Roasted
Poblano Quesadillas, 144–145

Chile(s)
Fire-Roasted, 210
Poblano, Roasted, Chorizo and

Chihuahua Cheese Quesadillas, 144–145
Rub, Three-, 278–279
for rubs, 279
See also Chipotle; Hot Sauce

Chimichurri Sauce, 71
Chimney starters, 7–8
Chinese Five-Spice Chicken Salad with

Purple Grapes, 40–41
Chinese Five-Spice Powder, 99
Chipotle Chicken Thighs, 37
Chipotle Tequilla Barbecue Sauce, Smoky,

284
Chips, Sweet Potato, Grilled, 211
Chocolate

Bananas, Dirty, 325–326
Brownies, All My Heart, 329–330
Cinnamon-Sheet Cake, Gretchen’s, 333
Ganache, 328
Pizza, -Raspberry-Hazelnut, with Sweet

Ricotta Cheese, 239–240
Pizza, Toffee, 240
S’mores Bar, Give Me S’more, 328–329

Chorizo
Chihuahua Cheese, and Roasted Poblano

Quesadillas, 144–145
Paella, Fire-Roasted, 194–195

Cider. See Apple Cider ( Juice)
Cinnamon-Chocolate Sheet Cake, Gretchen’s,

333
Cinnamon Toast, 322–323
Clams, in Mollusks in the Shell, 178
Cocktails, 317–320
Cocktail Sauce

DIY, 192–193
Horseradish, Spicy, 180

Coconut
Cake, My Mother’s Fresh Grated,

335–336
Lamb Curry, 112–113

Peanut Sauce, 162
Toasted, Ice Cream, Maple Rum

Pineapple with, 327
Cod

The Grand Aioli, 172
Sesame-Miso, 164

Coffee Cake, Sunday Brunch Sour Cream,
332–333

Coleslaw
Blue Cheese, Black-Tie, 307
Ice-Box, 306–307
North Carolina, 248
Red Cabbage and Apple Slaw, 167

Combo grilling, 7, 56–57, 60, 105
Corn

Brunswick Stew, Shortcut North
Carolina, 256

Fire-Roasted, with Smoky Paprika
Butter, 206

in the Husk, Grilled, 206
Succotash, Fire-Roasted, 217

Cornbread, Creamed Corn Grilled Skillet,
308–309

Cornish Game Hens, Wild Rice-Stuffed,
49–50

Cosmopolitan, 318–319
Couscous

Arctic Char, and Spinach, Hobo Pack of,
158–159

with Grilled Mediterranean Vegetables,
309

Crab(meat)
Cake and Steak, 188–189
Lump, Smoked Gazpacho with, 189–190

Cranberry-Horseradish Relish, Fresh, 191–192
Cranberry Sauce with Port Wine, 131
Crème Fraîche, Homemade, 325
Crisp, Tri-Berry, with Pecan Topping, 332
Croque Monsieur, Open-Faced, 89
Cross-contamination, 33
Crosshatch marks, 55, 57, 82
Cuban Sandwich, Pressed, with Caramelized

Garlic Butter, 89–90
Cucumber

Pickle, 307
Salad, Crunchy, 303
-Yogurt Sauce (Tzatziki), 38

Cumin Rub, 71
Curry, Coconut Lamb, 112–113

D
Dates, Bacon-Wrapped Parmesan-Stuffed, 295
Desserts, 322–336
Deviled Eggs, Straight-Up, 298
Dijon Mustard. See Mustard
Dip(s)

Baba Ghanoush, Don’t Worry, Be Happy,
293

Blue Cheese, Blue Cheese Lovers’, 294
Mustard, for Raw Vegetables, Alan’s, 291
Portobello Mushroom, with Pita Points,

292
Salsa, Grilled, The World’s Best, 290
Spinach-Artichoke, TGIF, 292

Dipping Sauce
Lemon-Garlic, Potent, 182
Wasabi-Soy, 162
See also Cocktail Sauce

Direct grilling, 1, 7, 9, 10-12
Doneness, 15-16
Dr. Pepper Barvecue Sauce, Sweet K. C.–Style,

282
Dressing, Southern Sausage, 308
Drip pans, 3–4, 32–33
Drunken Fruit, 99
Duck(ling)

Breast, Salt-Cured, with Fig Jam, 50
cooking time, 35
Crispy, Stuffed with Apples, Oranges,

and Onions, 51
direct grilling, 11
with Plum Glaze, Sweet Dried, 51–52

Dulce de Leche, Grilled Bananas with, 326

E
Eggplant

Antipasto Platter, Grilled, with Soprano
Sauce, 216

Baba Ghanoush, Don’t Worry, Be Happy,
293

Baby Vegetables, Grilled, with Basil, 218
Caponata, Savory Sicilian, 142–143
Parmigiano Pizza, 234
Ratatouille, Grilled, 216–217
Rock and Roll-Ups, Lisa’s Famous, 293–294

Eggs, Deviled, Straight-Up, 298

F
Fennel

Antipasto Platter, Grilled, with Soprano
Sauce, 216

-Apple “Sauerkraut”, 142
Gratin, Grilled, 206–207

Feta
Lamb, Butterflied, with Garlic, Lemon,

Spinach and, 116
Pizza, Greek Islands, 236–237

Fig(s)
with Candied Ginger, Lemon, and

Honey, Grilled, 219
Fruit Kabobs, Brandied, with French

Cheese Plate, 222
Prosciutto-Wrapped, with Walnuts and

Saga Blue Cheese, 220
Walnut, and Roquefort Pizza with Port

Reduction, 238–239
Filet Mignon, Beer-Soaked, Stuffed with

Gorgonzola, 69–70
Fire safety, 16–17
Fish, 148–171

about, 148–152
Arctic Char, Spinach, and Couscous,

Hobo Pack of, 158–159
buying tips, 149
cooking times, 154–155
doneness, 152
with a Ginger-Soy-Citrus Marinade,

Grilled, 156–157
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grilling method, 11, 13, 150
Grouper Sandwich, Limey, with Jerk

Mayo, 159
Halibut with Heirloom Tomato Salsa,

156–157
Lettuce Wrap Your Fish, 158
Monkfish, Slow-Roasted, Wrapped in

Serrano Ham, 160
Red Snapper, Bahamian-Style Whole

Grilled, 170–171
Skin-on Fillet 101, 156
Steaks, Classic Nantucket-Style Grilled,

160
Steaks, Seafood 101, 153
Whole in Foil 101, 155
Whole 101, 153
Whole, with Thai Flavors, 171
wraps, 152
See also Anchovy(ies); Catfish; Cod;

Salmon; Swordfish; Trout; Tuna
Flank Steak

Cumin-Rubbed, with Chimichurri
Sauce, 71

Rockin’ Rolled Stuffed, 72
Sandwich, Guinness-Marinated, with

Grilled Onions and Boursin, 70–71
Flare-ups, 15, 120, 138–139
Flatbread, Whole Wheat, with Savory

Toppings, 230–231
Flat-Iron Steak with Pernod Butter and

Grilled Frites, 67–68
Flavor wraps, 152, 153
Fondue, Grilled Fruit, with Dark Chocolate

and Ginger, 327–328
Food safety, 17, 33, 119, 139
Four Seasons Pizza, 234–235
“French Chicken” with Dijon Mustard and

Scallions, 45–46
French Onion Dip Burgers, 129
Frites, Grilled, with Dijon Mustard, 68
Fruit(s)

Berry Crisp, Tri-, with Pecan Topping,
332

cooking times, 202
Drunken, 99
Fondue, Grilled, with Dark Chocolate

and Ginger, 327–328
grilling method, 12, 13
Hard Whole 101, 204
Kabobs, Brandied, with French Cheese

Plate, 222
Kabobs, Tropical, 222
Sliced or Small Soft 101, 204
See also specific fruits

G
Garlic

Aioli, 172
Aioli, Saffron, 62
Butter, Caramelized, 89
Butter, Lemon and, 77
Caramelized, and Rosemary Topping,

Whole Wheat Flatbread with, 231
-Cheese Grits, 276–277

Chicken with 40 Cloves of, and Shallots,
Roast, 46

Chimichurri Sauce, 71
granulated, 271
-Lemon Sauce, Potent, 182
Melba Toast, 41
Potatoes, Smashed, 210
Roasted, 207
Vinaigrette, Fried, 193

Gas grill
grilling method, 9–10
selection criteria, 2, 3
smoking with, 14, 246
starting, 9
versus charcoal, 263
See also Grill

Gazpacho, Smoked, with Lump Crabmeat,
189–190

Ginger(ed)
Candied, Figs with Lemon, Honey and,

Grilled, 219
Cream, 328
to grate, 272
Honey Sauce, 102
and Pineapple Mop, 282
-Soy-Citrus Marinade, Grilled Fish with,

156–157
Tuna Fillets with Wasabi-Soy Dipping

Sauce, 161–162
Gingerbread Stout Cake with Bittersweet

Marmalade Glaze, 334–335
Glaze(d)

Barbecue, Sweet and Spicy, 285
Bourbon and Brown Sugar, Spicy, 97–98
Cider-, Sweet Potatoes, 211
Hoisin, 98
Honey, Lavender, Lamb Kabobs with

Mashed Sunchokes and, 111–112
Hot Pepper Jelly, Firecracker Shrimp

with, 181
Maple, 48
Marmalade, Bittersweet, Gingerbread

Stout Cake with, 334–335
Marmalade-Rum, 88
Plum, Sweet Dried, 51
Pomegranate-, Swordfish with Grilled

Radicchio, 163
Southern Comfort, Apple-Brined Turkey

with, 255
Gorgonzola, Beer-Soaked Filet Mignon

Stuffed with, 69–70
Grains of paradise, 19–20
Greek Farmers Salad, 38–39
Greek Islands Pizza, 236–237
Green Tomatoes. See Tomato(es), Green
Grill

cleaning and maintaining, 6–7
in cold weather, 298
seasoning, 5–6, 137
selecting, 2–5
See also Charcoal grill; Gas grill

Grill grate, 199
Grilling checklist, 18
Grilling methods, 1, 7, 10-16
GrillMat, 150, 199

Grits
Buttered, 95–96
Garlic-Cheese, 276–277
and Shrimp, Grilled, 183–184

Ground Meat
cooking times, 120
Meatballs with Tuscan Red Sauce, Little

Italy, 132
Meatloaf Sandwiches, Big Lou’s Grilled,

133–134
Peppers, Spinach and Veal-Stuffed,

132–133
safety, 119
See also Burgers

Grouper Sandwich, Limey, with Jerk Mayo,
159

Guacamole, Tomatillo Salsa, 1-2-3, 66–67

H
Halibut with Heirloom Tomato Salsa, 157
Ham

Biscuits, Grilled Country, 296–297
with Cloves and Brown Sugar,

Grandmother Odom’s Fresh, 96–97
cooking time, 85
Croque Monsieur, Open-Faced, 89
Cuban Sandwich, Pressed, with

Caramelized Garlic Butter, 89–90
Pizza, Four Seasons, 234–235
Serrano, Slow-Roasted Monkfish

Wrapped in, 160
Slow-Roasted Fresh, with Spicy Bourbon

and Brown Sugar Glaze, 97–98
Steak, Country, with Buttered Grits and

Cheddar Biscuits, 95–96
Hamburgers. See Burgers
Hazelnut Butter, Lamb Tenderloins with, 110
Herb(s), 23, 26

bed of, 152, 153
Butter, Mixed, 62
chiffonade, 230
Mayonnaise, 166

Herbes de Provence Lamb Chops, Crusted, 109
Hickory House Barbecue Sauce, 277
Hobo Pack, 150–151

of Arctic Char, Spinach and Couscous,
158–159

Hoisin Glaze, 98
Hoisin-Style Barbecue Sauce, 272
Honey

Figs with Candied Ginger, Lemon and,
Grilled, 219

Lavender, Lamb Kabobs with Mashed
Sunchokes and, 111–112

-Marinated Pork Kabobs, Sesame, 93–94
Sauce, Gingered, 102

Honeydew Lemonade, 317
Horseradish

Cocktail Sauce, Spicy, 180
-Cranberry, Fresh, Relish, 191–192
Cream, Decadent, 75

Hot Dogs
Cheddar Dawgs, Chicago, 140
101, 139
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Hot Pepper Jelly Glaze, Firecracker Shrimp
with, 181

Hot Sauce
Chile-Vinegar, Texas, 252
Hot-Hot, 278
Pepper-Rum, 285

I
Ice Cream

Bananas, Grilled, with Dulce de Leche,
326

Banana Split Sundae, Queen of the Grill,
326–327

Pie with Hot Fudge, Greensboro, 331
sandwiches, homemade, 331
Toasted Coconut, Maple-Rum Pineapple

with, 327
Indirect grilling, 1, 7, 9, 10, 12–13, 244
Ingredients, 25–26, 343–345
Italian Sausage(s). See Sausage(s), Italian
Italian Spice Rub, 267

J
Jerk Mayo, Limey Grouper Sandwich with,

159
Jerk Rub, Dry, 159
Jicama-Orange Salad, 65–66

K
Kabobs

Beef Tenderloin, with Bacon, Shallots,
and Mushrooms, 74

Cheese Skewers, Italian Grilled, 294
Fruit, Brandied, with French Cheese

Plate, 222
Fruit, Tropical, 222
Lamb, with Lavender Honey and

Mashed Sunchokes, 111–112
Polish Sausage, with Grilled Red Peppers

and Onions, 141
Pork, Honey-Marinated Sesame, 93–94
Shish Kabobs, Patio Daddy-O, 110–111
Shrimp, Jumbo, Rosemary-Skewered,

180
skewering method, 28, 176
Tofu, with Summer Vegetables, 217–218

Kansas City(-Style)
Dr. Pepper Barbecue Sauce, Sweet, 282
Ribs, 267–268
Rib Spice Rub, 280

Kir Royale, 319
Knockwurst Wrap-Arounds, Bacon and

Cheddar, 140–141

L
Lamb, 103–116

Barbecue, Ode to Owensboro, 253–254
Chops, Crusted, Herbes de Provence,

109
Chopsickles, 109
Chops 101, Grilled, 106
cooking times, 107, 120
Curry, Coconut, 112–113

cuts, 104–105
doneness, 105
grilling method, 10, 13, 105
Kabobs with Lavender Honey and

Mashed Sunchokes, 111–112
Leg of

Butterflied, with Garlic, Lemon,
Spinach, and Feta Cheese, 116

Butterflied, 101, Stuffed, 108
Butterflied, 101, Unstuffed, 107
Navy Bob’s, 114
Red Wine-Marinated, with Roasted

Cipollini Onions, 114–115
Whole Bone-In 101, 108

Rack of, Fresh Herb and Panko-Crusted,
115

Rack of 101, 106
Riblets with Hickory House Barbecue

Sauce, 277–278
Satay with Smoked-Paprika Butter

Sauce, 113–114
Shish Kabobs, Patio Daddy-O, 110–111
Tenderloins with Hazelnut Butter, 110

Leftovers, 16, 17
Lemon(s)

Bars, Zesty, 330
and Garlic Butter, 77
-Garlic Sauce, Potent, 182
grilled, for fish, 156
-Oregano Wet Rub, 38
-Pineapple Marinade, 278
preserved, 108
Vinaigrette, Thyme, 161
Vinaigrette, -Truffle, 205

Lemonade
Honeydew, 317
Pink, Berry-Infused, 316
Rockin’ Chair, 316

Lemon Drop, 319
Lettuce Salad, Luxurious, 300
Lettuce Wrap Your Fish, 158
Lima Beans

Brunswick Stew, Shortcut North
Carolina, 256

Succotash, Fire-Roasted, 217
Lobster

about, 179
cooking time, 177
101, 178–179
Roll, Cape Porpoise, 191
Salad with Avocado Mayonnaise and

Mango, 190
Tail with Pastis Crème, 190–191

M
Mac ’n’ Cheese, Homemade, 311
Mango

Fruit Kabobs, Tropical, 222
Lobster Salad with Avocado Mayonnaise

and, 190
Salad, Green, 187

Maple Glaze, 48
Maple-Rum Pineapple with Toasted Coconut

Ice Cream, 327

Margarita(s)
Blue Agave, 318
Pomegranate, 317–318
Shrimp, with Avocados and Garden

Tomatoes, 185
Margherita, Upside-Down, 229–230
Marinade, Marinated, 22, 202, 280

Apple Cider Vinegar, 278
Asian, 272
Ginger-Soy-Citrus, Grilled Fish with,

156–157
Guinness-, Flank Steak Sandwich 

with Grilled Onions and Boursin,
70–71

Honey-, Sesame Pork Kabobs, 93–94
Hot-Hot-Hot Sauce, 278
Pineapple-Lemon Juice, 278
premarinated pork products, 83
Red Wine-, Leg of Lamb with Roasted

Cipollini Onions, 114–115
See also Rubs

Marmalade
Glaze, Bittersweet, Gingerbread Stout

Cake with, 334–335
Glaze, -Rum, 88
Vinaigrette, 92

Matambre Stuffing, 72
Mayonnaise

Avocado, Lobster Salad with Mango and,
190

Dijon, Shrimp-Stuffed Avocados with,
184–185

Ginger and Wasabi, 131
Herbed, 166
Jerk Mayo, Limey Grouper Sandwich

with, 159
Old Bay, Shrimp Salad with, 184
Wasabi, Yellowfin Tuna Burgers with

Ginger and, 131
See also Aioli

Meatballs with Tuscan Red Sauce, Little Italy,
132

Meatloaf Sandwiches, Big Lou’s Grilled,
133–134

Melba Toast, Garlic, 41
Memphis in May World Championship Ribs,

269–270
Memphis-Style Ribs, “Dry”, with Spicy

“Drippings”, 268–269
Menus, 337–338
Mint Julep, 320
Monkfish, Slow-Roasted, Wrapped in Serrano

Ham, 160
Mops, 23, 265, 281

Apple Cider, Hot and Sweet, 281
Bloodshot, 281
Pineapple and Ginger, 282
Spicy “Drippings”, Memphis-Style “Dry”

Ribs with, 268–269
Mozzarella

Caprese Pizza, 232–233
Cheese Skewers, Italian Grilled,

294
Eggplant Rock and Roll-Ups,

Lisa’s Famous, 293–294
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Mushroom(s)
Beef Tenderloin Kabobs with Bacon,

Shallots and, 74
Salad, Grilled, with “Rocket” and Comté

Cheese, 303
Sautéed, with Truffle Oil, 64
Shish Kabobs, Patio Daddy-O, 110–111
Tofu Kabobs with Summer Vegetables,

217–218
Truffled Wild, and Camembert Pizza, 238
See also Portobello (Mushrooms)

Mussels
cooking time, 177
Mollusks in the Shell, 178
Paella, Fire-Roasted, 194–195

Mustard
Butter, Dijon, 63
Dip for Raw Vegetables, Alan’s, 291
Mayonnaise, Dijon, Shrimp-Stuffed

Avocados with, 184–185
Rub, Dry, 275
Sauce, Carolina Gold, 249–250
Sauce, Dijon-White Wine, Sweet Pork

Sausages in, 143–144
Sauce, Jack Hitt’s South Carolina, 250

N
New York Strip, Classic Steakhouse, 60–61
Niçoise Salad, Tuna, with Lemon-Thyme

Vinaigrette, 160
North Carolina(-Style)

barbecue, about, 247
Brunswick Stew, Shortcut, 256
Pulled Pork, 248–250
Ribs, Vinegar Sauce-Soaked, 270–271

O
Okra, Grill-”Fried”, 209
Olive oil, 19
Onion(s)

and Bacon, Grilled, 64
Caramelized, and Bacon Pizza, 235
Caramelized, and Truffled White Bean

Toasts, 296
Cipollini, Roasted, Red Wine-Marinated

Leg of Lamb with, 114–115
Forgotten, 209
French Onion Dip Burgers, 129
Pickled Red, 65
Polish Sausage Kabobs, with Grilled Red

Peppers and, 141
and Potatoes, Grilled, Raclette with, 215
Salad, Charred, with Prosciutto and

Parmigiano, 304–305
Salad, Chicago Steakhouse, 302
Shish Kabobs, Patio Daddy-O, 110–111

Orange(s)
Brine, 48
Duck, Crispy, Stuffed with Apples,

Onions and, 51
Grilled, Crusty, Double-Cut Pork Chops

with, 87–88
-Jicama Salad, 65–66
See also Marmalade

Oysters
cooking time, 177
Mollusks in the Shell, 178
and Shrimp with DIY Cocktail Sauce,

192–193
Smoked, with Fresh Cranberry-

Horseradish Relish, 191–192

P
Paella, Fire-Roasted, 194–195
Paprika, Smoked Paprika Butter, 206,

113–114
Parcooking, 246, 263
Parmesan

Bread Crumbs, Grilled Tomatoes with,
213

Dates, -Stuffed, Bacon-Wrapped, 295
Eggplant Parmigiano Pizza, 234
Onion Salad, Charred, with Prosciutto

and, 304
Pasta

Antipasto, 312
Mac ’n’ Cheese, Homemade, 311

Pastis Crème, Lobster Tail with, 190–191
Pastrami Rub, 167
Pâté, Smoked Catfish, 168
Peach(es)

Pickled, 95
Shortcake, Hot, 334
White, Marinated in Balsamic Syrup,

220
Peanut Sauce, 162
Pears, Grilled, with Stilton Cheese, 221
Pecan(s)

and Blue Cheese Butter, 63
and Pumpkin Seeds, Spiced, 289
Streusel Topping, 332

Pepper
Burgers, -Crusted, Cheddar-Stuffed, 127
to roast and grind, 19
and Salt Ribs, 266
Sauce, Gaucho Jack’s Argentinean, 68

Peppers. See Bell Pepper(s); Chile(s)
Pernod Butter, 67
Philly-Style Cheese Steak Burgers, 126–127
Pickle(d)

Cucumber, 307
Peaches, 95
Red Onion, 65

Pie(s)
Apple, The Best (You’ve Ever Eaten),

323–324
Ice Cream, with Hot Fudge, Greensboro,

331
Pimento Cheese

Burgers, 128
Easy, 128
Marti’s at Midday, 291

Pineapple
Fruit Kabobs, Tropical, 222
and Ginger Mop, 282
-Lemon Juice Marinade, 278
Maple-Rum, with Toasted Coconut Ice

Cream, 327
Rings, Chinese New Year, 221–222

Pita Points, Portobello Mushroom Dip with,
292

Pizza, 224–240
about, 224–227, 233
American Pie, 232
Artichoke, Junior League, 236
Caprese, 232–233
Eggplant Parmigiano, 234
Fig, Walnut, and Roquefort, with Port

Reduction, 238–239
Flatbread, Whole Wheat, with Savory

Toppings, 230–231
Four Seasons, 234–235
Greek Islands, 236–237
Margherita, Upside-Down, 229–230
Mushroom, Truffled Wild, and

Camembert, 238
101 Grilled, 228–229
Onion, Caramelized, and Bacon, 235
Portobello, 208–209
Raspberry-Chocolate-Hazelnut, with

Sweet Ricotta Cheese, 239–240 
Sausage and Spinach, Windy City, 237
Smoked Salmon, with Lemon Zest,

233–234
Toffee, 240

Pizza Dough
by Hand, Basic, 227
by Machine, 228
working with, 225

Plum Glaze, Sweet Dried, 51
Polish Sausage Kabobs with Grilled Red

Peppers and Onions, 141
Pomegranate-Glazed Swordfish with Grilled

Radicchio, 163
Pomegranate Margarita, 317–318
Pork, 80–102

about, 80–83
Belly, Barbecued, 90
Brine for, Basic, 83
Chop(s)

Crusty, Double-Cut, with Grilled
Oranges, 87–88

Jack and Coke-Soaked, 87
101 Boneless, 84
with Sage Butter, Chop-Chop, 86
This Ain’t Your Mother’s, 88

cooking times, 85, 120
Crown Roast of, Stuffed with Drunken

Fruit, 99–100
Cuban Sandwich, Pressed, with

Caramelized Garlic Butter, 89–90
cuts, 81
doneness, 82, 245
grilling method, 10, 13, 82
Kabobs, Honey-Marinated Sesame,

93–94
Loin, Apple Cider-Brined, with Root

Vegetable Puree, 94–95
Loin Roast 101, 84–85
Meatballs with Tuscan Red Sauce, Little

Italy, 132
Meatloaf Sandwiches, Big Lou’s Grilled,

133–134
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Pork (continued)
Paillard with Orange Marmalade

Vinaigrette and Grilled Scallions, 92–93
Pulled, North Carolina-Style, 248–250
Roast, Spicy, with Pickled Peaches, 95
smoke ring, 82, 138, 246
Tenderloin

Duck Bacon-Wrapped, 91
101, 84
Tacos, Smoky, 93
with Truffled White Bean Puree, 91–92

Tortillas, Mexican, 90–91
See also Bacon; Ham; Ribs; Sausage(s)

Portobello (Mushrooms)
Bello, 207
Burgers, 208
Dip with Pita Points, 292
Pizza, 208–209

Port Reduction, 239
Potato(es)

Frites, Grilled, with Dijon Mustard, 68
Lamb Curry, Coconut, 112–113
New, Sparkling Roasted, 210–211
and Onions, Grilled, Raclette with, 215
Rosemary Red Potatoes and Chicken,

44–45
Salad, Grandma Odom’s Sitting, 306
Salad, Shout Hallelujah, 305
Smashed, 210

Pot Roast with Red Zinfandel and Extra
Veggies, 75

Poultry
cooking times, 33, 35
cross-contamination, 33
grilling method, 11, 13, 32–33

Prawns, Spotted, with Orange and Green
Mango Salad, 186–187

Prime Rib with Decadent Horseradish
Cream, Christmas, 75

Pumpkin Seeds and Pecans, Spiced, 289

Q
Quesadillas, Chorizo, Chihuahua Cheese, and

Roasted Poblano, 144–145
Quirky Turkey, 319

R
Raclette with Grilled Onions and Potatoes, 215
Radicchio, Grilled, Pomegranate-Glazed

Swordfish with, 163
Raspberry-Chocolate-Hazelnut Pizza with

Sweet Ricotta Cheese, 239–240
Ratatouille, Grilled, 216–217
Ravioli, Butternut Squash, with Brown Butter,

212–213
Red Cabbage and Apple Slaw, 167
Red Sauce, Tuscan, 132
Red Snapper, Bahamian-Style Whole Grilled,

170–171
Relish, 23

Apple, Smoked Trout with Trout Caviar
and, 170

Cranberry-Horseradish, Fresh, 191–192
Remoulade Sauce, 187

Resting period, 16, 58
Rib-Eye Steak, Three Chile-Rubbed, with

Guacamole and Mashed Black Beans, 66–67
Rib rack, to make, 283
Ribs, 260–278

about, 260–264
Applewood-Smoked, Cider-Steamed,

Dry-Rubbed, 271
Baby Back, Bubba’s Bunch Barbecued,

266–267
Baby Back, Chinese Take-Out, 272–273
Brontosaurus Bones, 274
The Cooks’, 252–253
Country-Style, Country-Style, East

Meets Midwest Hoisin-Glazed, 98–99
doneness, 245, 264
Fried Smoked, Backyard Version of Little

Dooey’s, 273–274
Kansas City-Style, 267–268
Lamb Riblets with Hickory House

Barbecue Sauce, 277
Memphis in May World Championship,

269–270
Memphis-Style “Dry”, with Spicy

“Drippings”, 268–269
Mix and Match or 101, 265
Renaissance, 267
Salt and Pepper, 266
to serve, 286
Short Ribs, Hug-Your-Momma Braised,

with Garlic-Cheese Grits, 275–277
Vinegar Sauce-Soaked, North Carolina,

270–271
Rice, Paella, Fire-Roasted, 194–195
Ricotta Cheese, Sweet, Raspberry-Chocolate-

Hazelnut Pizza with, 239–240
Roquefort, Fig, and Walnut Pizza with Port

Reduction, 238–239
Rosemary

and Caramelized Garlic Topping, Whole
Wheat Flatbread with, 231

Chicken and Red Potatoes, 44–45
Rub, 274
Shrimp, -Skewered Jumbo, 180

Rubs, 22–23, 26, 73, 264, 265, 279
Brisket, 251
Camera-Ready, 280
Chile, Three-, 278–279
Chop, 87
Classic Barbecue, 44, 280
Cumin, 71
Italian Spice, 267
Jerk, Dry, 159
Make Your Own, 279
Mustard, Dry, 275
Pastrami, 167
Rendezvous-Style, 268
Rib-Eye, 66, 93
Rib Spice, Kansas City, 280
Rosemary, 274
Simple Spice, 273
Steakhouse, 60–61
Sweet Kansas City, 268
Wet, Lemon-Oregano, 38
Wing, 254

S
Safety tips, 16-17, 33, 119, 139
Saffron Aioli, 62
Sage Butter, 86
Salad(s)

Asparagus and Arugula with Shaved
Parmesan, 302–303

Caesar, Classic Grilled Chicken, 40
Celery, Super, 304
Chicago Steakhouse, 302
Chicken, Chinese Five-Spice, with

Purple Grapes, 40–41
Chicken, Thai, 41–42
Cucumber, Crunchy, 303
Five-Sprout, Sliced Chicken with, 41
Greek Farmers, 38–39
Jicama-Orange, 65–66
Lettuce, Luxurious, 300
Lobster, with Avocado Mayonnaise and

Mango, 190
Mango, Green, 187
Mushroom, Grilled, with “Rocket” and

Comté Cheese, 303
Onion, Charred, with Prosciutto and

Parmigiano, 304–305
Pasta, Antipasto, 312
Potato, Grandma Odom’s Sitting, 306
Potato, Shout Hallelujah, 305
Seafood, Bahamian, 186
Shrimp, with Old Bay Mayonnaise, 184
Spinach, Wilted, with Grilled Tomatoes, 301
Steak, All-American, 72–73
Steakhouse, Chicago, 301–302
Tuna Niçoise, with Lemon-Thyme

Vinaigrette, 160–161
See also Coleslaw

Salmon
BLTs with Herbed Mayonnaise, 165–166
Cedar-Planked, 165
Pastrami with Red Cabbage and Apple

Slaw, 166–167
plank variations, 164
Smoked, Pizza, with Lemon Zest,

233–234
Salsa, 23

Grilled, The World’s Best, 290
Heirloom Tomato, Halibut with, 157

Salt, 19, 20–21
Beef Tenderloin, Pink Salt-Crusted, with

Tarragon, 73–74
Chicken, “Kosher”, 46–47
Duck Breast, -Cured, with Fig Jam, 50
and Pepper Ribs, 266
in rubs, 279
Sea, and Extra-Virgin Olive Oil, Whole

Wheat Flatbread with, 231
Shrimp, -Crusted, with Potent Lemon-

Garlic Sauce, 182
See also Brine

Sandwich(es)
Croque Monsieur, Open-Faced, 89
Cuban, Pressed, with Caramelized Garlic

Butter, 89–90
Flank Steak, Guinness-Marinated, with

Grilled Onions and Boursin, 70–71
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Grouper, Limey, with Jerk Mayo, 159
Lobster Roll, Cape Porpoise, 191
Meatloaf, Big Lou’s Grilled, 133–134
Salmon BLTs with Herbed Mayonnaise,

165–166
See also Burgers

Sauce(s)
Anchovy-Caper, 62
Caramel, Baked Apples with Cinnamon

Toast and, 322–323
Chimichurri, 71
Cranberry, with Port Wine, 131
Dijon-White Wine, Sweet Pork Sausages

in, 143–144
Dulce de Leche, Grilled Bananas with,

326
Honey, Gingered, 102
Horseradish Cream, Decadent, 75
Pastis Crème, Lobster Tail with, 190–191
Peanut, 162
Pepper, Gaucho Jack’s Argentinean, 68
Red, Tuscan, 132
Remolaude, 187
Soprano, 216
Sweet and Sour, 42
Yogurt-Cucumber (Tzatziki), 38
See also Barbecue Sauce; Butter(s);

Dipping Sauce; Mayonnaise
“Sauerkraut”, Apple-Fennel, 142
Sausage(s), 136–145

about, 136–139
with Bitter Broccoli Rabe, 144
Chorizo, Chihuahua Cheese and Roasted

Poblano Quesadillas, 144–145
Dressing, Southern, 308
Heavenly Grilled, George’s, 140
Italian, Hot and Sweet, with Savory

Sicilian Caponata, 142–143
Italian, Sweet, Burgers, 129–130
Knockwurst Wrap-Arounds, Bacon and

Cheddar, 140–141
Paella, Fire-Roasted, 194–195
Pizza, and Spinach, Windy City, 237
Polish, Kabobs with Grilled Red Peppers

and Onions, 141
Sheboygan Brat Fry, 145
Smoked, with Apple-Fennel

“Sauerkraut”, 141–142
Sweet Pork, in a Dijon-White Wine

Sauce, 143–144
See also Hot Dogs

Scallops
cooking time, 177
101, 178
Salad, Bahamian Seafood, 186
Sea, Bacon-Wrapped, 188

Seafood. See Fish; Shellfish; Squid
Searing, 12, 14
Seasoning food, 19–21
Seasoning grill, 5–6, 137
Sheboygan Brat Fry, 145
Shellfish

cooking times, 177
doneness, 175

grilling method, 11, 13, 175
Mollusks in the Shell, 178
Paella, Fire-Roasted, 194
Salad, Bahamian Seafood, 186
to thaw, 175
See also Crab(meat); Lobster; Oysters;

Scallops; Shrimp
Shish Kabobs, Patio Daddy-O, 110–111
Shortcake, Hot Peach, 334
Short Ribs, Hug-Your-Momma Braised, with

Garlic-Cheese Grits, 275–277
Shrimp

about, 174–177
-Avocados, -Stuffed, with Dijon

Mayonnaise, 184–185
Barefoot, 180–181
Caesar Salad, Grilled (variation), 40
cooking time, 177
Firecracker, with a Hot Pepper Jelly

Glaze, 181
and Grits, Grilled, 183–184
Margaritas with Avocados and Garden

Tomatoes, 185
and Oysters with DIY Cocktail Sauce,

192–193
Paella, Fire-Roasted, 194–195
Pizza, Greek Islands, 236–237
Prawns, Spotted, with Orange and Green

Mango Salad, 186–187
Remoulade, Grill-”Fried” Green

Tomatoes with, 187–188
Rosemary-Skewered Jumbo, 180
Salad, Bahamian Seafood, 186
Salad with Old Bay Mayonnaise, 184
Salt-Crusted, with Potent Lemon Garlic

Sauce, 182
Scampi with Artichokes and Black

Olives, 182–183
Skewering method, 28, 176
Skewers. See Kabobs
Skirt Steak with Jicama-Orange Salad, Rock-

Star, 65–66
Slaw. See Coleslaw
Smoke ring, 82, 138, 246
Smokers, 14–15, 169
Smoking, 3, 13–15, 24, 246
S’mores Bar, Give Me S’more, 328–329
Soprano Sauce, 216
Soup(s)

Chicken Tortilla, 42–43
Gazpacho, Smoked, with Lump

Crabmeat, 189–190
Southern Comfort Glaze, Apple-Brined

Turkey with, 255
Spices

Chinese Five-Spice Powder, 99
grains of paradise, 19–20
pantry, 26
to roast and grind, 19
See also Rubs

Spinach
Arctic Char, Couscous and, Hobo Pack

of, 158
-Artichoke Dip, TGIF, 292

Lamb, Butterflied, with Garlic, Lemon,
Feta and, 116

Portobello, Bello, 207
Salad, Wilted, with Grilled Tomatoes,

301
and Sausage Pizza, Windy City, 237
Steakhouse, 310
and Veal-Stuffed Peppers, 132–133
in Zucchini Torte, Grilled, 214–215

Squash
Acorn, with Fresh Sage and Olive Oil,

212
Baby Vegetables, Grilled, with Basil, 218
Butternut, Ravioli with Brown Butter,

212–213
Squid

“Brick”, with Fried Garlic, 193–194
cooking time, 177
Paella, Fire-Roasted, 194–195

Steak(s)
about, 54–58
Argentinean, Gaucho Jack’s Legendary,

68–69
Cake and, 188–189
cooking time, 56, 59
cuts, 55–56
doneness, 57-58
Filet Mignon, Beer-Soaked, Stuffed with

Gorgonzola, 69–70
Flank. See Flank Steak
Flat-Iron, with Pernod Butter and

Grilled Frites, 67–68
grilling method, 56–57, 61
New York Strip, Classic Steakhouse,

60–61
Rib-Eye, Three Chile-Rubbed, with

Guacamole and Mashed Black Beans,
66–67

Salad, All-American, 72–73
Skirt, with Jicama-Orange Salad, Rock-

Star, 65–66
Steakhouse-Style Cookout with à la

Carte Sauces, 61–64
Tuscan, with White Anchovy and Truffle

Butter, 64–65
Streusel Topping, 329
Sunchokes, Mashed, 111–112
Sweet Potato(es)

Antipasto Platter, Grilled, with Soprano
Sauce, 216

Bourbon Mash, 310–311
Chips, Grilled, 211
Cider-Glazed, 211

Sweet and Sour Sauce, 42
Swordfish

with Browned Butter and Sautéed
Pecans, Nantucket, 163–164

Pomegranate-Glazed, with Grilled
Radicchio, 163

Syrup
Balsamic, White Peaches Marinated in,

220
Mint, 320
Simple, 316
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T
Tacos, Pork Tenderloin, Smoky, 93
Tandoori Chicken, Rose’s, 39
Tarragon Butter, 73
Tea, Ice, Sweet Southern, 316
Tequila Barbecue Sauce, Smoky Chipotle, 284
Tequila Sunrise Chicken, 36
Thai Chicken Salad, 41–42
Thermometers, 10, 15
Toast(s)

Cinnamon, 322–323
Melba Toast, Garlic, 41
Pita Points, Portobello Mushroom Dip

with, 292
White Bean, Truffled, and Caramelized

Onion, 296
Toffee Pizza, 240
Tofu Kabobs with Summer Vegetables,

217–218
Tomato(es)

Bloody Mary, 317
Bloody Matthew, 317
Caponata, Savory Sicilian, 142–143
Gazpacho, Smoked, with Lump

Crabmeat, 189–190
Green, Grill-”Fried”, 214
Green, Grill-”Fried”, with Shrimp

Remoulade, 187–188
Grilled, Wilted Spinach Salad with, 301
with Parmesan Bread Crumbs, Grilled,

213
Pizza, Caprese, 232–233
Ratatouille, Grilled, 216–217
Red Sauce, Tuscan, 132
Salad, Chicago Steakhouse, 302
Salmon BLTs with Herbed Mayonnaise,

165-166
Shish Kabobs, Patio Daddy-O, 110–111
Smoke-Dried, 213
Tumbled, with Mediterranean Herbs,

289
See also Salsa

Tongs, 27
Tools and equipment, 26–29
Torte, Zucchini, Grilled, 214–215
Tortilla(s)

Chicken Soup, 42–43
Pork, Mexican, 90–91
Quesadillas, Chorizo, Chihuahua Cheese,

and Roasted Poblano, 144–145
Tacos, Pork Tenderloin, Smoky, 93

Trout
Rainbow, Hickory-Smoked Bacon-

Wrapped, 168–169
Smoked, with Apple Relish and Trout

Caviar, 170
Truffle(d)

Butter, White Anchovy and, 64–65
-Lemon Vinaigrette, 205
Mushrooms, Sautéed with Truffle Oil, 64
Mushroom, Wild, and Camembert Pizza,

238

White Bean and Caramelized Onion
Toasts, 296

White Bean Puree, 91
Tuna

Burgers, Yellowfin, with Ginger and
Wasabi Mayonnaise, 131

Gingered Fillets, with Wasabi-Soy
Dipping Sauce, 161–162

Niçoise Salad with Lemon-Thyme
Vinaigrette, 160–161

Seared, with Coconut Peanut Sauce, 162
Turkey

Apple-Brined, with Southern Comfort
Glaze, 255–256

Beer-Can, 48
Burgers with Cranberry Sauce, 130–131
to carve, 49
cooking times, 35, 120
grilling method, 11, 13
Orange-Brined, Maple-Glazed, 48–49
resting period, 33
Whole, on the Grill 101, 34–35

Tuscan Red Sauce, 132
Tuscan Steak with White Anchovy and

Truffle Butter, 64–65
Tzatziki (Yogurt-Cucumber Sauce), 38

V
Veal

Chops, Double-Cut, with Lemon and
Garlic Butter, 77–78

grilling method, 10, 13
Meatballs with Tuscan Red Sauce, Little

Italy, 132
Meatloaf Sandwiches, Big Lou’s Grilled,

133–134
Scaloppini, New World, 77
and Spinach-Stuffed Peppers, 132–133

Vegetable(s), 198–218
about, 198–203
Antipasto Pasta, 312
Antipasto Platter, Grilled, with Soprano

Sauce, 216
Baby, Grilled, with Basil, 218
cooking times, 200–201
doneness, 202–203
grilling method, 12, 13
The Grand Aioli, 172
Hard-Skinned or Root 101, 204
Kabobs, Tofu, with Summer Vegetables,

217–218
Mediterranean, Grilled, Couscous with,

309
Pot Roast with Red Zinfandel and Extra

Veggies, 76
Ratatouille, Grilled, 216–217
Raw, Mustard Dip for, Alan’s, 291
Root, Puree, Apple Cider-Brined Pork

Loin with, 94–95
to sear and braise, 14
Sliced Veggies 101, 203
Succotash, Fire-Roasted, 217
See also specific vegetables

Vegetable baskets, 199
Vinaigrette

Blue Cheese, 61
Classic, 302
Garlic, Fried, 193
Lemon Thyme, 161
Lemon-Truffle, 205
Orange Marmalade, 92

Vinegar
Apple Cider, Marinade, 278
Balsamic Syrup, White Peaches

Marinated in, 220
Vinegar Sauce

Black, Gussied-Up Pennsylvania,
282–283

-Chile Hot, Texas, 252
Eastern Carolina-Style, 249
Lexington-Style, 249
Ribs, -Soaked, North Carolina, 270–271

W
Walnut(s)

Fig, and Roquefort Pizza with Port
Reduction, 238–239

Figs, Prosciutto-Wrapped, with Saga
Blue Cheese and, 220

Pesto Topping, Whole Wheat Flatbread
with, 231

Wasabi Mayonnaise, Yellowfin Tuna Burgers
with Ginger and, 131

Wasabi-Soy Dipping Sauce, 162
Wild Rice-Stuffed Cornish Game Hens,

49–50
Wine and food pairing, 314–315
Wood chips and chunks, 13–14, 23–24

Y
Yogurt-Cucumber Sauce (Tzatziki), 38

Z
Zinfandel Barbecue Sauce, Old Vines, 283
Zucchini

Antipasto Platter, Grilled, with Soprano
Sauce, 216

Caponata, Savory Sicilian, 142–143
Ratatouille, Grilled, 216–217
Torte, Grilled, 214–215
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