
Index
• A •
acids, 10, 17, 74
adobo sauce, 124
Alabama White Sauce, 120–121
allspice, 47
almond wood, 33
aluminum containers, 37, 78
aluminum foil, 37, 64–65
American Royal Barbecue, 223
Apple Barbecue Sauce, 131–132
apple cider vinegar, 50
apple juice, 134
apple wood, 15, 33
Apricot Preserve Dipping Sauce, 146
aprons, 37
Arizona BBQ Association, 218
Artisan Macaroni and Cheese, 176–177
Asian sauces, 147–150
avocados, pitting, 151

• B •
baby back ribs, 43
back ribs, 44
bacteria, 46
baking, with grill and smoker, 161–163
Barbecue Hash, 196–197
Barbecue’n on the Internet, 218
Barbeque Forum, 217–218
bark, 16, 69, 87
barrel smokers, 28
bases, for sauces, 18, 49–50, 110
basil, 98, 163
basting brushes, 35, 64
BBQ Fried Rice, 199–200
Beale Street Memphis Sauce, 118–119
beans

Competition Pit Beans, 194–195
Loophole’s Baked Beans, 158
Santa Fe Pinto Beans, 160–161
Smoky Black Beans, 159

beef
Beef Tenderloin with Cascabel Chile

Aioli Marinade, 189

Everything Rub, 85
“grass-fed,” 40
Italian Espresso Steak, 190
Korean Beef Barbecue (Bulgogi), 191
marinades

Brisket Marinade, 103
Cajun Marinade for Grilled Beef

Tenderloin, 99
choosing flavors for, 77
Hot Pepper Steak Marinade, 102
soak times for, 78
Teriyaki Marinade, 101

ribs, 43–44
Spicy Rub #1 for Beef, 83
Super Simple Brisket Rub, 86
Sweet Persian Rub, 89
tenderloin, 61

beef brisket
defined, 44–45
fat, 40
marinades, 55
prepping, 58–59
rubs, 54
slicing, 65
target temperature, 61
Texas barbecue and, 13
use of in barbecue, 11
Vegetable Brisket Soup, 180

beef stock, 51
Beef Tenderloin with Cascabel Chile

Aioli Marinade, 189
beer, 134
Best in West Nugget Rib Cook-Off, 224
Bhut Jolokia, 143
Big Apple Barbecue Block Party,

223–224
Big Pig Jig, 223
Big R’s BBQ Sauce, 127
Big R’s Smoked BBQ Spaghetti, 198–199
binders, 70
black pepper, 47, 76
black sauces, 127
blackstrap molasses, 112
Blue Blazers, 174
Blue Ridge BBQ Festival, 225
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Blueberry Balsamic Barbecue 
Sauce, 144

boning knives, 37–38
Bootheel BBQ Sauce, 127–128
Boston butt, 42, 61
bourbon, 145
Bourbon Onion Chutney, 145
Bourbon Que Mop Sauce for Pork

Tenderloin, 135
braising, 44
brining, 45, 94–96
briquettes, charcoal, 30
brisket. See beef brisket
Brisket Marinade, 103
brown sugar, 51, 70
brushes, 35–36, 64
bulgogi, 191
bullet smokers, 217. See also vertical

smokers
Bullsheet, The, 215
burnt ends, 14
butane lighters, 34
butcher shops, 41
Butch’s Whole Pig Basting Sauce, 137
butterflying, 45, 59–60, 137
buttermilk, 75

• C •
Cajun Marinade for Grilled Beef

Tenderloin, 99
Caldwell, James, 185
California Barbecue Association, 218
calzones, 186–187
Cannon, Dan, 199
capsaicin, 142, 198
cardamom, 144
Carolina “East” Raleigh Sauce, 122
Carolina sauces, 119
Carolina “West” Piedmont Sauce, 122
Carolinas barbecue, 12–13, 18
Carr, Jon, 181
carryover cooking, 65
Cascabel chilies, 189
cast iron containers, 37
cayenne pepper, 47, 70
Central Texas Barbecue

Association, 219
ceviche, 75
Championship Chicken, 182–183

charcoal
briquettes, 30
determining amount to use, 32
versus electric or gas, 29
grills, 24–26
kettle grills, 24
lighting with lighter fluid, 205
lump, 30
smokers, 27
timing, 62–63

cheese, 173–177
Chef JJ, 169
cherry wood, 33
chicken. See also poultry

applying rub to, 91
breasts, 54–55
Championship Chicken, 182–183
choosing, 45
Everything Rub, 85
Lemon Rub a Dub Dub, 91
marinades

choosing flavors for, 76–77
cut size and, 55
Hot Pepper Steak Marinade, 102
soak times, 78
Teriyaki Marinade, 101
Vietnamese Lemongrass Rub, 100

rubs, 54
seasoning, 55
Smoke Hunters’ BBQ Rub, 81
Spicy Rub #1 for Beef, variation for, 83
Sweet Persian Rub, 89
target temperature, 61
Yard Bird Rub, 88

chicken stock, 51
chiffonade, 163
Chilean Fruit Salsa, 154
Chili Dip, 177
chili powder, 47, 70, 73
chilies, 70, 141–142
chimney starters, 34, 205
Chinese five-spice powder, 73
Chinese Hoisin Barbecue Sauce, 148
chipotle peppers, 124–125
Chipotle-Maple Barbecue Sauce,

124–125
chocolate chip cookies, 20
chops, 55
chutney, 145
cinnamon, 47
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citrus juice, 76
citrus marinades, 104–105
cleaning

grill, 213
ribs, 57–58

cloves, 48
cocktails, 183
coffee, 71, 119–120
Coke, 51
collagen, 40
Competition Pit Beans, 194–195
competitions, 12, 54, 62
Cooker’s Caravan, 222
cookers, liquid-propane, 225
cooking times, determining, 61
coriander, 48
crackly pig skin, 11–12
Creole seasoning, 73
creosote, 204
cross-contamination, 46, 54
crushed red pepper, 48
cucumbers, 153
cumin, 48, 70
curry powder, 48, 70, 73, 89
cutting boards, 46

• D •
dairy products, 75
dates, 173
decks, brisket. See points, brisket
deglazing, 145
desserts, 183
dial thermometers, 35–36
diet soda, 51
digital thermometers, 35–36
dipping sauces

Apricot Preserve Dipping Sauce, 146
Peanut Dipping Sauce, 150

distilled vinegar, 171
double-barrel smokers, 28
dried herbs and spices, 112
drip pans, 37
dry mustard, 48
dry ribs, 13
dry rubs. See also rubs

building from binder up, 69–71
converting to mop sauces, 134
Everything Rub, 85

Grilled Leg of Lamb Seasoning, 90
Jamaican Rib Rub, 88
Lemon Rub a Dub Dub, 91
Paradise Jerk Rub, 82
Pirate Potion #4, 82
Pork Perfection, 87
Rib Dust, 86
seasoning with, 54
Shigs-in-Pit Bootheel Butt Rub, 84–85
Smoke Hunters’ BBQ Rub, 81
Smokey Joel’s Competition BBQ 

Rub, 80
Spicy Rub #1 for Beef, 83
storing, 80
Super Simple Brisket Rub, 86
Sweet Persian Rub, 89
Yard Bird Rub, 88
Zesty No-Salt Herbal BBQ Rub, 90

Dutch ovens, 195

• E •
electric smokers, 29
endorphins, 143
English cucumbers, 153
English-style short ribs, 44
enhanced meat, 96
equipment

effect on barbecue results, 209–210
heat sources, 29–31
overview, 23
smokers, 24–29
tools, 33–38
wood, 31–33

escabeche, 75
events, barbecue, 221–225
Everything Rub, 85
experimentation, 16, 19–21

• F •
fat, 213
fat cap

beef brisket, 44, 58
pork butt, 57

finishing sauces, 56, 63
fish

applying rub to, 91
ceviche, 75
fattier, 76
Lemon Rub a Dub Dub, 91
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fish (continued)
marinating times for, 78
Sea Bass with Nectarine Salsa, 181
seasoning, 55
Teriyaki Marinade, 101

flanken-style short ribs, 44
flats, brisket, 44, 58
flavor, 71, 213
Flay, Bobby, 137
Florida Barbecue Association, 219
flour, 2
foodborne illness, 46
freezer burn, 41
freezing, 44
French toast, 183
freshness, meat, 41
fruit juice, 51
fruit salad, 183

• G •
garam masala, 73
garlic, 76
Garlic Basil Chicken Marinade, 98
garlic powder, 48
gas smokers, 29
ginger, 48, 76, 132
Ginger Cucumber Relish, 153
Ginger Tomato Relish, 152
glass containers, 37, 78
gloves, 37, 46, 54
Golden, Doug, 180
Grantham, Todd, 84
grapes, 97
“grass-fed” beef, 40
Greater Omaha Barbecue Society, 219
Grilled Leg of Lamb Seasoning rub, 90
grilling

versus barbecuing, 14
calzones, 186–187
choosing meats for, 39
defined, 210

grills
baking on, 161–163
brushes for, 35–36
cleanliness of, 213
kettle, 24–26
overloading, 206
pans for, 168

grinders, 71
Guacamole Sauce, 151–152

• H •
habanero peppers, 142
Hale, C. Clark “Smoky,” 218
hamburgers, 211–212
hand-washing, 46
Harvest Apricot Sauce, 132
hazards, meat, 46–47
heat. See also temperature

increasing versus decreasing, 31
loss from opening smoker, 61, 63
smoking and, 10
sources of, 29–31
spice storage, 48

Herbes de Provence, 73
herbs, 47, 50, 71, 112
hickory wood, 33
hoisin sauce, 114, 148
holy basil, 98
honey, 51
Honey BBQ Wing Sauce, 146
Honey-Orange BBQ Sauce, 130–131
horseradish, 77, 171
hot dogs, 211–212
hot links, 11
Hot Pepper Steak Marinade, 102
hot sauces, 141–143
hot touches, for sauces, 113–114
hydrolysis, 210

• I •
Illinois BBQ Society, 219
Indian Tamarind Sauce, 147
injectors, meat, 101
Iowa Barbeque Society, 219
Iron Skillet Potato Bacon Biscuits,

161–162
Italian Espresso Steak, 190

• J •
Jack Daniel’s World Championship

Invitational Barbecue, 221–222
Jalapeño Shot Shells, 197–198
jalapeño peppers, 124
Jamaican jerk seasoning, 73
Jamaican Rib Rub, 88
jerk cooking, 129
Jon’s Baby Backs, 184
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juices
apple, 134
beef, 43
chicken, 45
citrus, 76
fruit, 51
pork, 41

julienne cut, 165

• K •
Kansas City barbecue, 13–14
Kansas City Barbeque Society (KCBS),

215
Kansas City BBQ Sauce, 121
Kentucky Bourbon BBQ Sauce, 126–127
ketchup, 51
kettle grills, 24–26
knives, 37–38, 46
Korean Beef Barbecue (Bulgogi), 191

• L •
Lakeland Pig Festival, 224
lamb

Grilled Leg of Lamb Seasoning rub, 90
marinating times for, 78
racks of, 55
Sweet Persian Rub, 89
Tuscan-Style Lamb Chops, 188
Vietnamese Lemongrass Rub, 100
what to look for, 188

leftovers, 193–200
legs, 40, 54
lemon juice, 51
Lemon Marinade for Smoked Turkey,

104
Lemon Rub a Dub Dub, 91
lemongrass, 100
lighter fluid, 30
lime juice, 51
liquid smoke, 114
loin back ribs, 43
Loophole’s Baked Beans, 158
Louisiana hot sauce, 132
LPQue BBQ Championship, 224–225
lump charcoal, 30

• M •
main dishes

beef, 189–191
calzones, 186–187
Pork Satay, 192
Sea Bass with Nectarine Salsa, 181
smoking, 182–185
Tuscan-Style Lamb Chops, 188
Vegetable Brisket Soup, 180

mandoline, 165
Maple Syrup Barbecue Sauce, 129
maple wood, 33
marbling, 40, 42–44
marinades

aluminum containers and, 78
boiling, 77
citrus, 104–105
converting to mop sauces, 133
defined, 16–17
effects of, 56
in fridge, 78
glass containers and, 78
injecting, 101
leftover, 47
matching to meat, 76–77
mixing, 74–75
prepping beef and lamb with, 99–103
priming pork or poultry, 94–98
size of meat factor, 55
stainless steel container and, 78

mayonnaise-based sauces, 50, 110
measurements, metric, 229
meats

choosing, 39–41
cuts, 41–45
enhanced, 96
enhancing flavor of, 15–17
final-stage sauces, 63–64
hazards, 46–47
injectors for, 101
juices of, 206–207
matching marinades to, 76–78
poking holes into, 206
prepping, 56–60
pulling, slicing, and presenting, 65
resting, 64–65
taking from fridge to fire, 204–205
that fall off bone, 212
timing and temperature, 60–63
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Memphis barbecue, 13, 118
Memphis in May World Championship,

222
Memphis Slaw for Pulled Pork, 171
metric conversion guide, 227–230
microbes, 40
mint, 20
Mississippi Potatoes, 164
Mogg, Roger, 130
molasses, 51, 112
mole sauce, 114
mop sauces

defined, 109
multipurpose, 138–139
overview, 133–135
for pork, 135–137

Mopping Sauce for Pork Ribs, 136
Mount Vernon Macaroni Salad, 172
muscadines, 97
muscle, 40
mustard-based sauces, 13, 50, 110
mutton, 188

• N •
National Barbecue Association

(NBBQA), 215–216
National BBQ Festival, 222
New England Barbecue Society, 219
New Mexico State University’s Chile

Pepper Institute, 143
North Carolina barbecue. See Carolinas

barbecue
North Carolina Barbecue Society

(NCBS), 216
notched thermometers, 35–36

• O •
oak wood, 33
Ocimum sanctum, 98
offset horizontal smokers, 27
oil, marinades and, 75
Original BBQ Sauce, 123
Original Louisiana Hot Sauce, 132
oversmoking, 29, 211
Owens, Connie, 82
Owensboro black sauces, 126–127

• P •
Pacific Northwest Barbecue

Association, 219
paprika, 70
Paradise BBQ Sauce, 128–129
Paradise Jerk Rub, 82
Parmesan-Stuffed Dates Wrapped with

Bacon, 173
pasta salad, 170
patience, 14, 53, 64, 212
peanut butter, 150
Peanut Dipping Sauce, 150
peanut sauce, 114
pecan wood, 15, 33
People’s Choice contest, 222
peppers

chipotle, 124–125
habanero, 142
hot, 143
jalapeño, 124
placenta, 198
red savina, 143
roasting, 168

Pepsi, 51
phenols, 10
pickling spice, 73
picnic shoulder, 42
Pig Tales, 215
pink ring and tinge, 15
Pirate Potion #4 rub, 82
pitfalls, 203–207
Pizza Bread with Roasted Cherry

Tomatoes and Crispy Prosciutto,
162–163

pizza stone, 186–187
placenta, of peppers, 198
plum sauce, 115
points, brisket, 44, 58
pork

butt, 32, 56–57
Carolina barbecue, 12–13
chops, 54
Everything Rub, 85
Hot Pepper Steak Marinade, 102
Jamaican Rib Rub, 88
Jon’s Baby Backs, 184
loins, 55
marinating times for, 78
matching marinades to, 77
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Memphis Slaw for Pulled Pork, 171
mop sauces for, 135–137
overview, 41–42
Paradise Jerk Rub, 82
Pirate Potion #4 rub, 82
Pork Perfection rub, 87
Pork Satay, 192
priming, 94–98
pulled, 65
Rib Dust rub, 86
ribs, 42
rubs, 54
Shigs-in-Pit Bootheel Butt rub, 84–85
shoulder, 54–55
Smoke Hunters’ BBQ rub, 81
Spicy Rub #1 for Beef, variation for, 83
Stink-Eye Pulled Pork, 185
target temperature, 61
use of in barbecue, 11

Pork Perfection rub, 87
Pork Satay, 192
Pork Sauce, 126
Porkrastinators Pepper Medley Hot

Sauce, 142–143
potatoes

baking, 195
Mississippi Potatoes, 164
Shamrock Golden Tubers, 165
Super Spud Casserole, 163–164

poultry. See also chicken; turkey
Lemon Marinade for Smoked Turkey,

104
overview, 45
preparing, 59–60
priming

with brine, 94–96
finding formulas for marinades,

97–98
poultry seasoning, 73
prepping

beef and lamb with marinades, 99–103
beef brisket, 58–59
importance of, 203
methods of, 53–56
poultry, 59–60

presentation, 65
priming

pork butt, 56–57
pork or poultry, 94–98

propane-fueled  cookers, 225

proteins, 64
pulled pork, 65

• R •
racks of lamb, 55
red savina pepper, 143
red wine, 77
refrigeration, 11, 41, 47
regional barbecue associations,

218–219
regions, U.S. barbecue, 12–13
relishes, 152–153
rest time, 207
Rib Runner Sauce, 125
ribs

baby back, 43
beef, 44
cleaning, 57–58
cook time, 32
dry, 13
pork, 42
prepping, 57–58
rubs, 54
spare, 43
use of in barbecue, 11

rice, parboiling, 200
roasting peppers, 168
Rub and Marinade for Eight-Bone Pork

Roast, 97
rubs

building dry rub from binder up,
69–71

concocting, 19
cross-contamination, 46
defined, 16
dry

Everything Rub, 85
Grilled Leg of Lamb Seasoning 

rub, 90
Jamaican Rib Rub, 88
Lemon Rub a Dub Dub, 91
Paradise Jerk Rub, 82
Pirate Potion #4, 82
Pork Perfection rub, 87
Rib Dust rub, 86
seasoning with, 54
Shigs-in-Pit Bootheel Butt Rub, 84–85
Smoke Hunters’ BBQ Rub, 81
Smokey Joel’s Competition BBQ Rub,

80
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rubs (continued)
Spicy Rub #1 for Beef, 83
storing, 80
Super Simple Brisket Rub, 86
Sweet Persian Rub, 89
Yard Bird Rub, 88
Zesty No-Salt Herbal BBQ Rub, 90

effects of, 56
seasonings and, 72–73
sweet, 70
timing, 54
wet, 83, 100

• S •
salads

fruit, 183
Memphis Slaw for Pulled Pork, 171
Mount Vernon Macaroni Salad, 172
Warm Apple Spinach Salad, 170

salsas, 154
salt, 48, 70, 85
Santa Fe Pinto Beans, 160–161
sauces

Alabama White Sauce, 120–121
Apple Barbecue Sauce, 131–132
Asian, 147–150
balancing flavors in, 51, 111–114
bases for, 49–51, 110
Beale Street Memphis Sauce, 118–119
Big R’s BBQ Sauce, 127
Bootheel BBQ Sauce, 127–128
Carolina “East” Raleigh Sauce, 122
Carolina “West” Piedmont Sauce, 122
Chipotle-Maple Barbeque Sauce, 

86, 124–125
defined, 17
dipping, 146
doctoring bottled, 19
effects of, 56
final-stage, 63–64
finding inspirations for, 114–115
Guacamole Sauce, 151–152
Harvest Apricot Sauce, 132
Honey-Orange BBQ Sauce, 130–131
hot, 141–143
Kansas City BBQ Sauce, 121
Kentucky Bourbon BBQ Sauce,

126–127
Maple Syrup Barbeque Sauce, 129

mayonnaise-based, 50, 110
mole, 114
mop, 133–139
mustard-based, 13, 50, 110
Original BBQ Sauce, 123
overview, 109–110
Paradise BBQ Sauce, 128–129
plum, 115
Pork Sauce, 126
Rib Runner Sauce, 125
on the side, 211
Spiced Mustard Sauce, 130
sweet, 63, 143–146
Texas Steer Ranch Sauce, 119–120
tomato-based, 49–50, 63, 110
using too early, 206
vinegar-based, 13, 50, 110
when to apply, 109

sausages, 13, 158
savory elements, 51
Scoville scale, 132, 143
Sea Bass with Nectarine Salsa, 181
sea salt, 85
seafood

Everything Rub, 85
matching marinades to, 76
prepping with marinades, 100
seasoning, 55
Sweet and Sour Orange Marinade for

Shrimp, 105
Sweet Persian Rub, 89

searing, 39
seasoned salts, 85
seasonings

with dry rubs, 54
guidelines for, 72
marinades and, 75
overview, 47–49
rubs and, 72–73
for sauces, 112–113

Shamrock Golden Tubers, 165
Shigs-in-Pit Bootheel Butt Rub, 84–85
short ribs, 44
shrimp, 55, 105
sidebars, 2
sides

baking in smoker or on grill, 161–163
beans, 158–161
cheese, 173–177
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potatoes, 163–165
salads, 170–172
vegetables, 166–169

sirloin, 39
slicers, 165
slicing, 64–65
slicing cucumbers, 153
slow cooking, 14–15, 195, 210
Smoke Hunters’ BBQ Mop, 136
Smoke Hunters’ BBQ Rub, 81
Smoke Ring, The, 217
smokers

baking in, 161–162
barrel, 28
bullet, 217
charcoal, 27
charcoal grills as, 24–26
double-barrel, 28
Dutch ovens instead of, 195
electric, 29
expense versus quality, 19
gas, 29
heat loss from opening, 61, 63
high-end, 209
high-tech versus homemade, 23
homemade, 12
managing, 61–63
mass produced, 12
offset horizontal, 27
slow cookers instead of, 195

Smokey Joel’s Competition BBQ Rub, 80
Smokey Joel’s Grilled Asparagus with

Garlic and Butter, 166
smoking

Championship Chicken, 182–183
Jon’s Baby Backs, 184
process, 10, 15
Stink-Eye Pulled Pork, 185

Smoky Black Beans, 159
soda, 51
sodium phosphate, 96
softwood, 33
sour elements, 51, 112
South Carolina barbecue. See Carolinas

barbecue
South Carolina Barbeque Association,

219
soy sauce, 51, 77
spareribs, 42–43
spatulas, 34
spice mixes, 73

Spiced Mustard Sauce, 130
spices, 47–49, 112
Spicy Mop Sauce, 138
Spicy Rub #1 for Beef, 83
spray bottles, 37
Spudzilla, 195–196
stainless steel containers, 37, 78
steaks, 54–55
Stink-Eye Pulled Pork, 185
Stuffed Peppers, 169
stuffing, 104
sugar

dry rubs and, 70
heat tolerance of, 206
sauces and, 51
turbinado, 81

Sugar In The Raw, 81
Super Simple Brisket Rub, 86
Super Spud Casserole, 163–164
Sweet and Sour Orange Marinade for

Shrimp, 105
sweet and sour sauce, 115
sweet basil, 98
sweet elements, 51, 111–112
sweet paprika, 48
Sweet Persian Rub, 89
sweet rubs, 70
sweet sauces

Blueberry Balsamic Barbecue Sauce,
144

Bourbon Onion Chutney, 145
Honey BBQ Wing Sauce, 146
Maple Syrup Barbeque Sauce, 63
overview, 143

Swinetology Smoked Stuffed Jalapeño
Peppers, 167–168

• T •
Tabasco sauce, 132
table salt, 85
tamarind, 147
tamarind chutney sauce, 115
temperature. See also heat

for brine meat, 95
control over, 29
estimating, 37
for grilling shrimp, 105
heat loss from opening smoker, 61, 63
kettle grills, 26
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temperature (continued)
maintaining, 205–206, 210
metric conversion guide, 229–230
requirements for brisket, 103
storage, 47
target, 14, 61–62

tenderloin, 39
Teriyaki Marinade, 101
teriyaki sauce, 115
Texas barbecue, 13
Texas Gulf Coast BBQ Cookers

Association, 219
Texas Steer Ranch Sauce, 119
texture, 212
Thai sweet chile sauce, 115
thermometers, 35–36, 62
Tikka Masala sauce, 115
timing

cooking, 60–63
preparation, 53–56

tomato-based sauces, 49–50, 63, 110
tomatoes

heat tolerance of, 206
origins of barbecue, 18
skinning, 160–161
substituting fresh, 159

tongs, 34
tools, 33–38, 46
trichinosis, 135
trimming, 56–60
triple sec, 183
tubers, 165
tulsi basil, 98
turbinado sugar, 81
turkey. See also poultry

brining, 45
target temperature, 61
Yard Bird Rub, 88

Tuscan-Style Lamb Chops, 188

• U •
upper dampers, 63
U.S. Food and Drug Administration, 96

• V •
Vegetable Brisket Soup, 180
vegetables. See also peppers

marinades, 55
pungent, 112
Smokey Joel’s Grilled Asparagus with

Garlic and Butter, 166
Stuffed Peppers, 169
Swinetology Smoked Stuffed Jalapeño

Peppers, 167–168
vertical smokers, 27
Vietnamese Lemongrass Rub, 100
vinegar-based sauces, 13, 50, 110
Virtual Weber Bullet, The, 216–217

• W •
Wakefield, Ruth Graves, 20
walnut wood, 33
Warm Apple Spinach Salad, 170
Wasabi Mayo, 149
Web resources, 28
Weber Smokey Mountain Cooker, 32,

217
wet rubs, 83, 100
white sauces, 110, 120–121. See also

mayonnaise-based sauces
whole-hog cooking, 137
wood

flavor and selection of, 15
importance of, 31–32
kettle grills, 24
smoking, 10
types of, 33
using appropriately, 204

Worcestershire sauce, 51, 77

• Y •
Yard Bird Rub, 88
yogurt, 75

• Z •
Zesty No-Salt Herbal BBQ Rub, 90
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