
Index
• A •
About.com (Web site), 18

accessories, 28–39

accordion-pleating spare ribs, 176

AccuLevel Tape, 43

alder hardwood, 45

allspice, 66

Almond Butter Sauce recipe, 267

Annual Memphis in May World 

Championship Barbecue 

Cooking Contest, 158

apple

coring, 328

hardwood, 45

apple cider vinegar, 63

Apple and Tarragon Pork Kebabs recipe, 

136

Apricot-Glazed Pork Chops recipe, 207

arranging charcoal, 47

Arthur Bryant’s, 341

Artichoke, Mushroom, and Cherry Tomato 

Kebabs recipe, 130–131

artichokes, 288

ash can, 38–39

ash catcher, 39

Asian spice rubs, 202

Asian Spiced Burger recipe, 117

Asian-Style Salmon Fillets with Vegetables 

recipe, 272–273

asparagus, 289–290

assessing grill quality, 27

avocado, 121

• B •
baby back ribs, 152

baby lamb, 215

back ribs, 152

bacon strips, 121

balsamic vinegar, 63

barbecue joints, recommended, 341–344

barbecue pit, 13

barbecue sauce, bottled, 58

Barbecue Sauce recipe, 240

Barbecue Wood Flavors Company, 45

Barbecued Onions recipe, 110

barbecuing, 13–14

Barbeques Galore, 28

Bartending For Dummies (Foley), 331

basil, 66, 75, 272, 287

Basil Mayonnaise recipe, 272

baskets, 34

basting

brush/mop, 29

defi ned, 16

marinades, 77

sauces, bottled, 58

wines, 64–65

bay leaf, 75

beef. See also burgers; rubs

Chuck Steaks Marinated in Red Wine 

recipe, 192–193

cuts, 184–187

dry aged, 183

grading, 182–184

Grilled Steak 101 recipe, 190

Grilled Steak Salad recipe, 194

Grilled Tenderloin Au Poivre with Herb 

Butter Sauce recipe, 196–197

grilling, 187, 189

kebabs, 131–132

overview, 181–182

preparing, 187–188

ribs, 162–164

roasts, 168, 195–198

round tip roast, 195

short ribs, 164

Texas Beef Barbecue recipe, 191

wagyu, 185

wet aged, 183
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Belgian endive, 290

Best Bloody Mary Ever recipe, 333

Best-Ever Fajitas recipe, 317–318

Black Bean and Red Pepper Salsa recipe, 

103

Blue Smoke, 343

Blue Springs Blazeoff, 158

bockwurst, 122

boneless chuck roast, 196

book

conventions, 2–3

icons, 5–6

organization, 4–5

Boston butt, 200

bottled barbecue sauces, 58

bottled basting sauces, 58

bottled dressings, 58

bottled fi nishing sauces, 58

bottled goods, 57–59

bottled marinades, 58

Bradley Smoker Inc., 28

bran muffins, 322

bratwurst, 122

brazier, 16, 23

bread

breakfast, 322–323

garlic, 322

breast

chicken, 233–236

lamb, 216

brine

defi ned, 208

recipes, 209–210, 246

Brined and Grilled Chicken recipe, 246

Brined and Grilled Loin O’ Pork recipe, 

209–210

The Brinkmann Corporation, 28

briquettes

ceramic, 16

charcoal, 16, 43–44

fi re starters, 44

light-the-bag, 44

brisket, 196

British thermal units (BTUs), 27

broccoli, 290–291

Broilmaster, 28

brown sugar, 75

bruschetta, 315–316

brush, basting/cleaning, 29

Brussels sprouts, 291

BTUs (British thermal units), 27

burgers

Gorgonzola Hamburgers with Balsamic 

Onion Relish recipe, 119

ingredients, 116–117

Lamb Burger recipe, 120

meat choices, 116

overview, 115

preparing for grill, 117

toppings, 121–122

Turkey Burger recipe, 118

butane lighter, 51–52

butter, compound, 110–112

Butterfl ied Leg of Lamb with Honey-

Mustard Dressing recipe, 226–227

butterfl ying

defi ned, 225

leg of lamb, 225–227

• C •
Caipirinha recipe, 333

Cajun-Style Steak Rub recipe, 86–87

cake tester, 31

canned goods, 57–59

capers, 58

care and maintenance (grill)

cleaning, 39–40

oiling grids, 39

storing, 40

Caribbean Pork Chops recipe, 208

carrots, 291

Carson’s, 343

cayenne pepper, 66, 75, 76

ceramic briquettes, 16

cervelat, 123

char-basket fuel holder, 37

Char-Broil, Division of W. C. Bradley, 28

Char Q charcoal grill (Weber), 24

charcoal

arranging, 47

direct grilling, 10–11

gas compared with, 24–26

indirect grilling, 11

natural lump, 44–45

pizzas, 314

replenishing, 157

water smoker, 15
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charcoal briquettes, 16, 43–44

charcoal chimney starter, 16

charcoal divider, 36–37

charcoal grill

defi ned, 16, 23

hardwood, 46

Charlie Vergos’ Rendezvous, 341–342

cheese, 121

cherry hardwood, 45

Cherry and Pear Chutney recipe, 107

chicken. See also rubs

breasts, 233–236

Brined and Grilled Chicken recipe, 246

Chicken Tikka recipe, 142–143

Chicken alla Mattone recipe, 244–245

Dry Poultry Rub for Brined Chicken, 247

free range, 233

FSIS, 232

Grilled Chicken Quarters with Barbecue 

Sauce recipe, 240

Grilled Lime Chicken with Onion Compote 

recipe, 241

Jerk-Seasoned Chicken Breasts recipe, 

235

kebabs, 141–143

Lemon Chicken Breasts recipe, 234

Lemon-Cilantro Chicken with Garlic-

Ginger Mayonnaise recipe, 242–243

Moroccan Chicken Legs and Thighs 

recipe, 243–244

Orange-Garlic Chicken Wings recipe, 238

overview, 231–232

quartering, 239–243

safe handling and preparation, 233

Spicy Chili Chicken Wings recipe, 237

thighs, 243–244

trussing, 172

whole, 244–247

wings, 236–238

Chicken alla Mattone recipe, 244–245

Chicken Tikka recipe, 142–143

chili powder, 66, 75, 287

chilies, 70–71, 75

chimney starter, 50

Chipotle Salsa recipe, 263

Choice grade (beef), 183–184

chops, pork, 204

chorizo, 122

chuck roast, boneless, 196

Chuck Steaks Marinated in Red Wine 

recipe, 192–193

chutneys

Cherry and Pear Chutney recipe, 107

fruit, 121

overview, 60, 104

Summer Squash Chutney recipe, 106

Tomato Chutney recipe, 105

cilantro (coriander), 66–67, 75

cinnamon, 67

citrus juice, 71

citrus peel, 71–72, 75

clams, 276, 278–279

Classic Daiquiri recipe, 331

classic yellow mustard, 60

cleaning

brush, 29

grill, 39–40

shrimp, 281

coal grate, 16

cocktails, 331–333

compound butters, 110–111

condiments

Barbecued Onions recipe, 110

Guacamole recipe, 109

overview, 100, 108

Tapenade recipe, 108

types, 59–61

controlling heat, 52–53

conventions in this book, 2–3

cooking time, overview, 18–19

Coriander and Fennel Rub recipe, 89

Coriander and Fennel Rubbed Pork 

Tenderloin recipe, 214

coring apples, 328

corn, 291–292

corn muffi ns, 322

corn oil, 75

country of origin (lamb), 216–218

Country-Style Barbecue Sauce recipe, 156

country-style ribs, 152

Couscous with Apples, Onions, and Raisins 

recipe, 304

covered grills, 11

crabs, soft-shell, 280

cracked pepper marinade, 218

Creamy Asian Peanut Sauce recipe, 97
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Creamy Horseradish Sauce recipe, 99

Creole seasoning, 251

Cuban-Style Mojo Marinade recipe, 82

cumin, 67, 76, 286

Curried Pork Tenderloins recipe, 211

curry marinade, 218

curry powder, 67, 76

cuts

beef, 164, 184–186

chicken, 239

fi sh, 260–274

lamb, 216

pork, 199–201

cutting

beef short ribs, 164

chickens, 239

• D •
Daiquiri recipe, Classic, 331

Dale Curry’s Hickory-Smoked Whole 

Turkey recipe, 250

D’Artagnan, 253

deboning fi sh, 274

degreasing, 153

degrees of doneness, 189

delicate foods grid, 34–35

deveining shrimp, 281

Dijon mustard, 60, 75

direct grilling, 9–11, 47

doneness, testing, 339

Donna Myer’s Baby Back Ribs with Sweet-

Hickory Barbecue Sauce recipe, 

158–159

dough, pizza, 311–312

dressings, bottled, 58

drip pan, 16, 36–37

dry aged beef, 183

Dry Poultry Rub for Brined Chicken recipe, 

247

dry red/white wine, 64–65

dry smoking, 15

Ducane, 28

• E •
eggplant, 292–293

electric

charcoal igniter, 48–49

grill, 16, 24

water smoker, 15

endive, Belgian, 290

evaluating grill quality, 27

• F •
fajitas

Best-Ever Fajitas recipe, 317–318

overview, 316–317

farm-raised game birds, compared with 

wild game birds, 251–252

features (grill), 27–28

Fiesta, 28

fi let mignon, 185

fi nishing

marinades, 77

sauces, bottled, 58

fi re

fl are-ups, 17

hot spots, 339

safety, 338

fi re starters

briquettes, 44

defi ned, 16

overview, 52

fi rebox, 17

fi sh

cuts, 260–274

deboning, 274

fi llets, 268–274

grid, 34–35

recipes, 263–267

rotisserie, 169–170

slashing, 267

smoked, 274–275

steaks, 261–265

whole, 265–267

Five Spice Asian Rub recipe, 88–89

fi ve spice powder, 67
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Five Spice and Soy Sauce Marinade 

recipe, 80

fl ank steak, 186

fl are-ups, 17

fl at iron steak, 187

Flatfi sh Fillets Grilled on Lemon Slices with 

Mediterranean Skillet Sauce recipe, 

269–270

fl avored smoke, 14

fl avoring

gas compared with charcoal, 24–25

with hardwood, 45

overview, 338

Foil-Wrapped Baked Apples recipe, 327

Foley, Ray (Bartending For Dummies), 331

Food, Safety, and Inspection Service (FSIS), 

232

forks, 29–30

fortifi ed wine, 65

frankfurter, 122

free-range chickens, 233

freezing sausages, 123

French Provençal rubs, 202

fresh cilantro (coriander), 66–67

fresh gingerroot, 67–68

Fresh Tomato Salsa recipe, 101

Fresh Tomato Sauce recipe, 279

Frozen Mango Martini recipe, 332

fruit chutney

Chherry and Pear Chutney recipe, 107

fruit, grilled

Foil-Wrapped Baked Apples recipe, 327

Grilled Bananas with Caramel Sauce 

recipe, 329

Grilled Figs and Prosciutto recipe, 328

Grilled Pound Cake and Fruit with Brandy 

Sauce recipe, 330

overview, 325–326

fruit jams/preserves, 64

fruits, 70–72

FSIS (Food, safety, and Inspection Service), 

232

fuel sources

charcoal briquettes, 43–44

hardwood chips/chunks, 45–47

natural lump charcoal, 44–45

overview, 338

propane, 42–43

• G •
game birds

overview, 251

Rock Cornish Game Hens with Molasses-

Rum Marinade recipe, 254

splitting hens, 255

varieties, 252–253

Whole Game Hens with Asian Flavors 

recipe, 256–257

wild compared with farm-raised, 251–252

garlic

bread, 322

grilling, 293

leg of lamb, 224

marinades, 75, 76

overview, 72

vegetables, 286, 287

Garlic-Ginger Mayonnaise recipe, 242–243

Garlic-Grilled Portobellos recipe, 294–295

gas grill

charcoal grill compared with, 24–26

defi ned, 17, 22

indirect grilling, 11–12

propane, 42–43

smoking with hardwood in, 46–47

water smoker, 15

ginger, 68, 75, 76, 286

Ginger Cream recipe, 94

Ginger and Scallion Butter recipe, 112

ginger-soy oil, 84

gingerroot, 67–68

Gingery Grilled Vegetable Marinade 

recipe, 83

glaze, honey-mustard, 218, 248

glossary of terms, 16–18

Goode Company Texas Bar-B-Q, 342

Gorgonzola and Fig Sandwiches recipe, 323

Gorgonzola Hamburgers with Balsamic 

Onion Relish recipe, 119

grading beef, 182–184
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Grand Marnier Grilled Sweet Potatoes 

recipe, 301–302

The Great Lenexa Barbecue Battle, 158

Greek Marinade recipe, 82

Greek-style marinade, 202

grid

defi ned, 10–11, 17

oiling, 39, 120–121

size, 27

grill

baskets, 17

cleaning, 39–40

cover, 30

features, 27–28

manufacturers, 28

preparing, 41–42

purchasing, 22–28

storing, 40

topper, 34–35

types, 22–26

grill grid. See grid

Grilled Bananas and Caramel Sauce recipe, 

329

Grilled Chicken Quarters with Barbecue 

Sauce recipe, 240

Grilled Chops with Orange and Rosemary 

recipe, 220–221

Grilled Clams and Mussels with Lemon 

Butter or Fresh Tomato Sauce recipe, 

278–279

Grilled Figs and Prosciutto recipe, 328

Grilled Fish Steaks with Avocado and 

Cilantro Salsa recipe, 264–265

Grilled Italian Links with Caraway 

Sauerkraut recipe, 126

Grilled Kielbasa with Creamy Mustard 

Sauce recipe, 125

Grilled Lime Chicken with Onion Compote 

recipe, 241

Grilled New Potato Salad with Fresh Mint 

recipe, 298

Grilled Pork Chops with Rosemary Oil 

recipe, 206

Grilled Pound Cake and Fruit with Brandy 

Sauce recipe, 330

Grilled Soft-Shell Crabs recipe, 280

Grilled Steak 101 recipe, 190

Grilled Steak Salad recipe, 194

Grilled Swordfi sh Steak with Chipotle Salsa 

recipe, 263–264

Grilled Tenderloin Au Poivre with Herb 

Butter Sauce recipe, 196–197

Grilled Tomatoes with Cumin Butter 

recipe, 303

Grilled Turkey Tenderloins with Honey-

Mustard Glaze recipe, 248–249

grilling

beef, 187–189

burgers, 120-121

chicken breasts, 233–236

direct, 9–11

fi sh steaks, 261-263

fi sh fi llets, 268-269

indirect, 11–13

kebabs, 129

lamb, 219

leg of lamb, 225–227

mitt, 30

pork, 152–154, 202–204

sausages and franks, 124

steaks, 187, 189

variables, 339

vegetables, 287-288

ground ginger, 68

grouse, 252

Guacamole recipe, 109

guidelines, 18–19

• H •
habañero pepper, 70

hamburgers

Gorgonzola Hamburgers with Balsamic 

Onion Relish recipe, 119

ingredients, 116–117

Lamb Burger recipe, 120

meat choices, 116

overview, 115

preparing for grill, 117

toppings, 121–122

Turkey Burger recipe, 118

hanger steak, 187

hard-shelled squash, 298–299

hardwood

fl avoring, 45

including in charcoal grill, 46



355355 Index

pizza, 314–315

smoking in gas grill with, 46–47

hardwood chips/chunks, 45–47

heat

intensity capability, 27

maintaining, 52–53

hens, splitting, 255

Herb Butter Sauce recipe, 197

herbs, 65–69, 75

hibachi, 17, 23

hickory hardwood, 45

Hoisin Marinade and Basting Sauce 

recipe, 78

hoisin sauce, 58

The Holland Company, 28

Homemade Lemon Butter recipe, 278–279

honey, 64, 75

honey-mustard, 60

honey-mustard glaze, 218, 248

horseradish, 60

hot dogs, 124

hot spots, 339

Hot and Sweet Spice Rub recipe, 86

• I •
icons used in this book, 5–6

igniting

butane lighter, 51–52

chimney starter, 50

electric charcoal igniter, 48–49

overview, 48

indirect grilling

arranging charcoal, 47

overview, 11–13

instant-read thermometer, 32

International Barbecue Society, 

Tournament of Champions, 158

Italian Burger recipe, 116

Italian sausage, 122

• J •
jalapeño pepper, 70

Jamaican jerk seasoning, 68

Jamaican rubs, 202

jams, fruit, 64

Jerk-Seasoned Chicken Breasts recipe, 235

Jimmy Schmidt’s Grilled Barbecued Shrimp 

recipe, 283–284

Just-Right Pork Ribs recipe, 155–157

• K •
Kansas City strip, 184

kebabs. See also satay

Apple and Tarragon Pork Kebabs recipe, 

136

Artichoke, Mushroom, and Cherry 

Tomato Kebabs recipe, 130–131

beef, 131–132

chicken, 141–143

Chicken Tikka recipe, 142–143

grilling, 129

lamb, 138–141

Lamb and Eggplant Kebabs with Tarragon 

Marinade recipe, 138–139

Lemony Fresh Lamb Kebabs recipe, 140

Mixed Grill Seafood Kebabs with Fresh 

Lemon Sauce recipe, 144–145

overview, 127

pork, 135–137

Pork Kebabs with Nectarines and Red 

Onions recipe, 137

seafood, 143–147

skewers, 128

Scallop Kebabs with Pineapple and Bacon 

recipe, 276-277

Sweet-and-Sour Shrimp Kebabs with 

Scallions recipe, 146–147

Teriyaki Steak Kebabs recipe, 134–135

vegetables, 129–130

Western Beef Kebabs with Red Peppers 

and Onions recipe, 132–133

ketchup, 60, 75

kettle grill, 17, 23

kielbasa, Polish, 123

kindling, 51

kitchen, outdoor, 26

knives, 30

knockwurst/knackwurst, 122

Korean Beef Short Ribs recipe, 163

kosher salt, 66, 286

Kreuz Market, 342
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• L •
lamb

Butterfl ied Leg of Lamb with Honey-

Mustard Dressing recipe, 226–227

country of origin, 216–218

cuts, 216

Grilled Chops with Orange and Rosemary 

recipe, 220–221

grilling, 219

kebabs, 138–141

Lamb Burger recipe, 120

Lamb Shoulder Chops with Yogurt and 

Curry Marinade recipe, 222

mutton, 215

overview, 215

Rack of Lamb with Hoisin Marinade 

recipe, 228–229

rotisserie, 169

seasoning, 218

shoulders, 221–222

Western Lamb Steaks recipe, 224–225

lamb, baby, 215

Lamb Burger recipe, 120

Lamb and Eggplant Kebabs with Tarragon 

Marinade recipe, 138–139

Lamb Shoulder Chops with Yogurt and 

Curry Marinade recipe, 222

lamb, spring, 215

lava rock, 17

leeks, 293–294

leg of lamb

butterfl ying, marinating, and grilling, 

225–227

garlic, 224

grill roasting, 223–224

grilling steak-style, 224–225

overview, 216

leg of pork, 200

Lemon-Cilantro Chicken with Garlic-Ginger 

Mayonnaise recipe, 242–243

Lemon and Fresh Herb Butter recipe, 111

Lemon-Herb Gravy recipe, 173

lemon juice, 71

lemon peel, 71–72, 75, 286

lemon pepper marinade, 218

lemon-rosemary oil, 84

Lemon Sauce recipe, 144

Lemony Chicken Breasts recipe, 234

Lemony Fresh Lamb Kebabs recipe, 140

Lemony Tarragon Pork Chops recipe, 205

Lexington Barbecue No. 1, 343

light-the-bag briquettes, 44

lighter fl uid, 51–52

lighting, gas compared with charcoal, 25

Lime and Cumin Marinade recipe, 81

lime juice, 71

lime peel, 71–72, 75

Linguine with Goat Cheese and Grilled 

Asparagus recipe, 289–290

loin

lamb, 216

pork, 200

Louisiana State Barbecue Championship, 

158

• M •
Macaroni Salad with Sun-Dried Tomato 

Mayonnaise recipe, 309

maintaining heat, 52–53

maintenance and care (grill)

cleaning, 39–40

oiling grids, 39

storing, 40

Mango and Cheese Quesadillas recipe, 319

manufacturers (grill), 28

maple hardwood, 45

marinades

basting, 77

bottled, 58

Cuban-Style Mojo Marinade recipe, 82

defi ned, 17

fi nishing, 77

Five Spice and Soy Sauce Marinade 

recipe, 80

Gingery Grilled Vegetable Marinade 

recipe, 83

Greek Marinade recipe, 82

Hoisin Marinade and Basting Sauce 

recipe, 78

ingredients, 74–76

Lime and Cumin Marinade recipe, 81

Moroccan Marinade recipe, 81

overview, 74

preparation, 76

Provençal Marinade recipe, 80
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safe-handling, 236

Spicy Cinnamon and Soy Marinade 

recipe, 79

Spicy Soy and Cilantro Marinade recipe, 

78–79

sweeteners, 63–64

time, 77

marinating

leg of lamb, 225–227

meat, 188

overview, 19

wines, 64–65

marsala, 65

Masterbuilt, 28

mayonnaise

overview, 58, 103

recipes, 104, 242–243, 272

measurement, metric conversions, 346–347

meat

beef, 131–132, 162–164, 181–198

chicken, 141–143, 172, 231–247

choices for burgers, 116

lamb, 138–141, 169, 215–222, 224–229

marinating, 188

pork, 135–137, 168–169, 199–204, 208, 

210–214

rotisserie, 166

thermometer, 167

Mediterranean Skillet Sauce recipe, 270

medium, 189

medium-rare, 189

mesquite hardwood, 45

metal skewers, 128

metric conversions, 345–347

Mexican Burger recipe, 116

Middle Eastern Burger recipe, 116

Middle Eastern Rice recipe, 305

Middle Eastern Rub recipe, 90

Midwest Regional Barbecue Championship, 

158

mint, 68

Mixed Grill Seafood Kebabs with Fresh 

Lemon Sauce recipe, 144–145

Mo Hotta Mo Betta, 70

Mojito Mojo recipe, 332

molasses, 64, 75

mollusks, 276

The Monterey Bay Aquarium Seafood Web 

Watch (Web site), 260

Mop Sauce recipe, 160

Moroccan Chicken Legs and Thighs recipe, 

243–244

Moroccan Marinade recipe, 81

motorized rotisserie, 38

muffins, 322

Mushroom-Butter Sauce recipe, 93

mushrooms, 121, 294–295

mussels, 276, 278–279

mustard

classic yellow, 60

Dijon, 60, 75

honey, 60

overview, 60–61, 75

whole-grain, 61

Mustard and Rosemary Grilled Chicken 

Sauce recipe, 95

mustard-Worcestershire oil, 84

mutton, 215

• N •
natural lump charcoal, 17, 44–45

newspaper kindling, 51

no roll, 184

nut oils, 62

• O •
oil

corn, 75

ginger-soy, 84

mustard-Worcestershire, 84

nut, 62

olive, 61–62, 75, 287

overview, 19, 61–63

peanut, 75

sesame, 62, 75

types, 84

oiling grill grids, 39, 120–121

olive oil, 61–62, 75, 287

olives, 59

One-Touch Gold charcoal grill (Weber), 23

onions

marinades, 75, 76

overview, 295–296

recipe, 110

red, 72

stocking, 72
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Ono Hawaiian Foods, 344

Open-Faced Grilled Eggplant and Goat 

Cheese Sandwiches recipe, 321–322

Orange-Garlic Chicken Wings recipe, 238

Orange-Ginger Coleslaw recipe, 307

orange juice, 71

orange peel, 71–72, 75

oregano, 68

organization of this book, 4–5

organizing grill space, 337

outdoor kitchen, 26

• P •
pantry helpers

bottled goods, 57–59

canned goods, 57–59

condiments, 59–61

fruits, 70–72

herbs, 65–69

oil, 61–63

salt, 66

spices, 70

sweeteners, 63–64

vegetables, 70–72

vinegar, 63

wines, 64–65

paprika, 68, 76

parboiling, 143, 288

parsley, 68–69, 75

parsnips, 296

partridge, 252

peanut butter, 59

Peanut Dipping Sauce recipe, 149

peanut oil, 75

pecan hardwood, 45

peeling roasted peppers, 93

Penzeys, Ltd., 70

pepper

cayenne, 66, 75, 76

habañero, 70

jalapeño, 70

overview, 296–297

peppercorns, 69

poblano, 70

red, 66, 75

roasted, 93

pepper marinade, cracked, 218

Peppery Dried Herb Rub recipe, 87

Peppery Parsley Rub for Tender Steaks 

recipe, 88

perforated grid, 34–35

pesto sauce, 121, 282

Pesto Shrimp in the Shell recipe, 281–282

pheasant, 253

pickles, 121

Picnic ham, 200

pigs, wild, 201

pizza

charcoal, 314–315

dough, 311–312

hardwood, 314–315

Sun-Dried Tomato and Mozzarella Cheese 

Pizza recipe, 313–314

Tomato Bruschetta recipe, 315–316

toppings, 312–313

poblano pepper, 70

polenta, 323

Polish kielbasa, 123

Polynesian marinade, 218

pork

Apricot-Glazed Pork Chops recipe, 207

brine, 208

Brined and Grilled Loin O’ Pork recipe, 

209–210

Caribbean Pork Chops recipe, 208

chops, 204

Coriander and Fennel Rubbed Pork 

Tenderloin recipe, 214

Curried Pork Tenderloins recipe, 211

cuts, 199–201

Grilled Pork Chops with Rosemary Oil 

recipe, 206

grilling, 202–204

kebabs, 135–137

Lemony Tarragon Pork Chops recipe, 205

Pork Kebabs with Nectarines and Red 

Onions recipe, 137

rotisserie, 168–169

rubs, 202

tenderloin, 210–214

undercooked, 200

wild pigs, 201

porterhouse steak, 185

potatoes, 297–298

potatoes (sweet), 300–302

poultry, rotisserie, 169

poussin, 253
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preheating, 19

preparing

beef, 187–188

burgers, 117

grill, 41–42

marinades, 76

steaks, 187–188

preserves, fruit, 64

Prime grade (beef), 183

prime rib-eye roast, 195

propane, 42–43

Provençal marinade recipe, 80

purchasing

grills, 22–28

olive oil, 62

• Q •
quail, 253

quartered chickens, 239–243

quesadillas

Mango and Cheese Quesadilla recipe, 319

Tortilla Tower recipe, 320

• R •
rack of lamb, 216, 228–229

Rack of Lamb with Hoisin Marinade recipe, 

228–229

rail, 37

Raita recipe, 98

rare, 189

red onions, 72

red pepper, 66, 75

red wine, dry, 64–65, 75

red wine vinegar, 63

replenishing charcoal, 157

rib-eye roast, 195

rib-eye steak, 185

rib rack, 36

Ribfest, 158

ribs. See also spare ribs

beef, 162–164

competitions, 158

Donna Myer’s Baby Back Ribs with 

Sweet-Hickory Barbecue Sauce recipe, 

158–159

Just-Right Pork Ribs recipe, 155–157

Korean Beef Short Ribs recipe, 163

overview, 151

pork, 152–162

regional, 154

Soul Food Pork Ribs recipe, 160–161

varieties, 152

wrapping, 160

rice vinegar, 63, 75

roast beef, 168, 195–198

Roasted Garlic Butter recipe, 112

Roasted Garlic and Red Pepper Puree 

recipe, 92

roasted pepper, 93

Roasted Sweet Pepper Salsa recipe, 102

roasting, 17

Rock Cornish game hens

overview, 252

splitting, 255

Rock Cornish Game Hens with Molasses-

Rum Marinade recipe, 254

room temperature, 19

rosemary, 69, 75

rotisserie

balancing, 174

beef roasts, 168

best meat, choosing, 166

fi sh, 169–170

lamb, 169

Lemon-Herb Gravy recipe, 173

motorized, 38

overview, 165–166

pork, 168–169

poultry, 169

roast beef, 168

Rotisserie Boneless Pork Loin with 

Herbes de Provence recipe, 176–177

Rotisserie-Grilled Chicken recipe, 170–171

Rotisserie Pork Spareribs recipe, 174–175

tips, 166–168

turkey, 169

Rotisserie Boneless Pork Loin with Herbes 

de Provence recipe, 176–177

Rotisserie-Grilled Chicken recipe, 170–171

Rotisserie Pork Spareribs recipe, 174–175

rotisserie rod, 17

rubs

Cajun-Style Steak Rub recipe, 86–87

Coriander and Fennel Rub recipe, 89

defi ned, 17
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rubs (continued)
Dry Poultry Rub for Brined Chicken 

recipe, 247

Five Spice Asian Rub recipe, 88–89

Hot and Sweet Spice Rub recipe, 86

Middle Eastern Rub recipe, 90

overview, 85, 152–153

Peppery Dried Herb Rub recipe, 87

Peppery Parsley Rub for Tender Steaks 

recipe, 88

pork, 202

• S •
safe-handling

chicken, 253

marinating, 236

safety, fi re, 338

saffron, 69

sake, 65

salami, 123

salsas

Black Bean and Red Pepper Salsa recipe, 

103

burger topping, 121

chipotle, 263

Chipotle Salsa recipe, 263

Fresh Tomato Salsa recipe, 101

overview, 61, 101

Roasted Sweet Pepper Salsa recipe, 102

salt, 19, 66, 75, 286

sandwiches

breakfast breads, 322–323

Gorgonzola and Fig Sandwiches recipe, 

323

Open-Faced Grilled Eggplant and Goat 

Cheese Sandwiches recipe, 321–322

overview, 321

satay. See also kebabs

defi ned, 147

Satay with Peanut Dipping Sauce recipe, 

148

sauces

bottled basting, 58

pesto, 121

sweeteners, 63–64

sauces, cold

Almond Butter Sauce recipe, 267

Barbecue Sauce recipe, 240

Country-Style Barbecue Sauce recipe, 156

Creamy Horseradish Sauce recipe, 99

Fresh Lemon Sauce recipe, 144

Herb Butter Sauce recipe, 197

overview, 98

Pesto Sauce recipe, 282

Raita recipe, 98

Southern Soul Barbecue Sauce recipe, 162

Sweet-Hickory Barbecue Sauce recipe, 

159

Tahini Dressing recipe, 99

Teriyaki Sauce recipe, 100

sauces, warm

Creamy Asian Peanut Sauce recipe, 97

Ginger Cream recipe, 94

Mediterranean Skillet Sauce recipe, 270

Mushroom-Butter Sauce recipe, 93

Mustard and Rosemary Grilled Chicken 

Sauce recipe, 95

overview, 91

Peanut Dipping Sauce recipe, 149

Roasted Garlic and Red Pepper Puree 

recipe, 92

Tarragon Sauce recipe, 96

sausages

cooking time, 124

freezing, 123

Grilled Italian Links with Caraway 

Sauerkraut recipe, 126

Grilled Kielbasa with Creamy Mustard 

Sauce recipe, 125

hot dogs, 124

overview, 122, 123

toppings, 125

types, 122–123

scallions, 72, 75

Scallop Kebabs with Pineapple and Bacon 

recipe, 276–277

scallops, 276–277

Sconyers Bar-B-Que, 344

sea salt, 66

seafood

Asian-Style Salmon Fillets with Vegetables 

recipe, 272–273

availability, 260

clams, 276, 278–279

fi llets, 268–274

fi sh steaks, 261–265
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Flatfi sh Fillets Grilled on Lemon Slices 

with Mediterranean Skillet Sauce 

recipe, 269–270

Grilled Clams and Mussels with Lemon 

Butter or Fresh Tomato Sauce recipe, 

278–279

Grilled Fish and Steaks with Avocado and 

Citrus Salsa recipe, 264–265

Grilled Soft-Shell Crabs recipe, 280

Grilled Swordfi sh Steak with Chipotle 

Salsa recipe, 263–264

Jimmy Schmidt’s Grilled Barbecued 

Shrimp recipe, 283–284

kebabs, 143–147

mussels, 276, 278–279

overview, 259

Pesto Shrimp in the Shell recipe, 281–282

Scallop Kebabs with Pineapple and Bacon 

recipe, 276–277

Seasoned and Breaded Catfi sh Fillets with 

Basil Mayonnaise recipe, 271–272

shopping for, 260–263

shrimp, 281–284

smoked fi sh, 274–275

Smoked Salmon Fillet recipe, 275

soft-shell crabs, 280

whole fi sh, 265–267

Whole Grilled Trout with Thyme and 

Almond Butter Sauce recipe, 266–267

Seafood Choices Alliance (Web site), 260

searing

defi ned, 17, 231

relationship with direct grilling, 10–11

Seasoned and Breaded Catfi sh Fillets with 

Basil Mayonnaise recipe, 271–272

seasoning

Creole, 251

lamb, 218

vegetables, 286–287

seeding roasted pepper, 93

Select grade (beef), 184

sesame oil, 62, 75

shallots, 72, 75

shank (lamb), 216

shelf life (oil), 62

sherry, 65, 75

shoulder

lamb, 216

pork, 200

shrimp

cleaning and deveining, 281

count, 143

side burner, 38

sides

Couscous with Apples, Onions, and 

Raisins recipe, 304

Macaroni Salad with Sun-Dried Tomato 

Mayonnaise recipe, 309

Middle Eastern Rice recipe, 305

Orange-Ginger Coleslaw recipe, 307

Tabbouleh recipe, 308

Tomato and Red Onion Salad recipe, 306

Yogurt Cucumber Salad recipe, 310

sirloin, 185

sirloin tip, 195

skewers, 30–31, 128

skirt steak, 187

slashing fi sh, 267

smoke, fl avored, 14

smoked fi sh, 274–275

Smoked Salmon Fillet recipe, 275

smoker box, 18, 37–38, 47

smoking

dry, 15

with hardwood in gas grill, 46–47

overview, 14–15

soft-shell crabs, 280

Sonny Bryan’s Smokehouse, 344

Soul Food Pork Ribs recipe, 160–161

Southern Soul Barbecue Sauce recipe, 162

Southwest marinade, 218

Soy-Marinated Pork Tenderloin with Asian-

Flavored Vegetables recipe, 212–213

soy sauce, 59, 75

spare ribs. See also ribs

accordion-pleating, 176

overview, 152

spatula, 31

speed, 340

Spice Rub recipe, 171

spices, 70

Spicy Chili Butter recipe, 111

Spicy Chili Chicken Wings recipe, 237

Spicy Cinnamon and Soy Marinade 

recipe, 79

Spicy Soy and Cilantro Marinade recipe, 

78–79

splitting Rock Cornish game hens, 255



362 Grilling For Dummies, 2nd Edition 

spring lamb, 215

squab, 253

squash, 298–300

stainless steel insert thermometer, 32

steak-style leg of lamb, 224–225

storing grill, 40

Stuffed Summer Squash recipe, 299–300

sugar, brown, 64, 75

summer squash, 106, 299

Summer Squash Chutney recipe, 106

Summit S-670 gas grill (Weber), 22

Sun-Dried Tomato and Basil Mayonnaise 

recipe, 104

Sun-Dried Tomato and Mozzarella Cheese 

Pizza recipe, 313–314

sun-dried tomatoes, 61

Super Bowl of Brisket, 158

Sweet-and-Sour Shrimp Kebabs with 

Scallions recipe, 146–147

Sweet-Hickory Barbecue Sauce recipe, 159

sweet potatoes, 300–302

sweeteners, 63–64

Szechwan peppercorns, 236

• T •
T-bone, 185

Tabasco sauce, 61, 75, 287

Tabbouleh recipe, 308

table salt, 66

Tahini Dressing recipe, 99

tahini paste, 59

Tapenade recipe, 108

tarragon, 75, 286

Tarragon Sauce recipe, 96

temperature

capabilities, 25

gauge, 32

maintenance, 25

metric conversions, 347

room, 19

tenderloin

beef, 184, 195

pork, 210–214

turkey, 248-249

teriyaki marinade, 218

Teriyaki Sauce recipe, 100

Teriyaki Steak Kebabs recipe, 134–135

testing doneness, 339

Texas Beef Barbecue recipe, 191

Texas-style barbecue brush, 29

Thai fi sh sauce, 59

Thermador, 28

thermometers, 31–32

thighs (chicken), 243–244

thyme, 69, 75

Toasted Cashew and Brandy Butter recipe, 

111

Tomato Bruschetta recipe, 315–316

Tomato Chutney recipe, 105

Tomato and Red Onion Salad recipe, 306

tomatoes

overview, 122, 286, 302–303

sun-dried, 61

tongs, 33

top loin (strip) steak, 184

toppings

burgers, 121–122

pizza, 312–313

sausages, 125

torch light, 33

Tortilla Towers recipe, 320

transporting grills, 27

tri-tip roast, 195

trichinosis, 200

trussing chicken, 172

turkey

Creole seasoning, 251

Dale Curry’s Hickory-Smoked Whole 

Turkey recipe, 250–251

Grilled Turkey Tenderloins with Honey-

Mustard Glaze recipe, 248–249

overview, 247

Turkey Burger recipe, 118

rotisserie, 169

turmeric, 76

• U •
USDA Guide to Grilling and Smoking Food 

Safely (Web site), 18

utensils

ash can, 38–39

baskets, 34

basting brushes/mops, 29

charcoal divider, 36–37

cleaning brush, 29

drip pan, 36–37
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fork, 29–30

grill cover, 30

grill topper, 34–35

grilling mitt, 30

knives, 30

motorized rotisserie, 38

overview, 28–29, 33

rib rack, 36

side burner, 38

skewers, 30–31

smoker box, 37–38

spatula, 31

thermometer/temperature gauge, 31–32

tongs, 33

torch light, 33

vegetable holder, 36

water bottle, 33

work table, 33

• V •
Vanns, 70

vegetable holder, 36

vegetables

artichokes, 288

Asian-Flavored Vegetables recipe, 213

asparagus, 289

Belgian endive, 290

broccoli, 290–291

Brussels sprouts, 291

carrots, 291

corn, 291–292

eggplant, 292–293

garlic, 293

Garlic-Grilled Portobellos recipe, 294–295

Grand Marnier Grilled Sweet Potatoes 

recipe, 301–302

Grilled New Potato Salad with Fresh Mint 

recipe, 298

Grilled Tomatoes with Cumin Butter 

recipe, 303

grilling techniques, 286

kebabs, 129–130

leeks, 293–294

Linguine with Goat Cheese and Grilled 

Asparagus recipe, 289–290

marinating, 286–287

mushrooms, 294–295

onions, 295–296

overview, 70–72, 285–286

parsnips, 296

peppers, 296–297

potatoes, 297–298

seasoning, 286–287

sides, cold, 306–310

sides, warm, 303–305

squash, 298–300

Stuffed Summer Squash recipe, 299–300

sweet potatoes, 300–302

tips, 287–288

tomatoes, 302–303

Veggie-Stuffed Burger recipe, 117

vent, 18

very rare, 189

very well-done, 189

Viking Range Corporation, 28

vinegar, 63

volume, metric conversions, 345–346

• W •
wagyu beef, 185

water bottle, 33

water smoking, 15

Web sites

About.com, 18

Arthur Bryant’s, 341

Barbecue Wood Flavors Company, 45

Barbeques Galore, 28

Blue Smoke, 343

Bradley Smoker Inc., 28

The Brinkmann Corporation, 28

Broilmaster, 28

Carson’s, 343

Char-Broil, Division of W.C. Bradley, 28

Charlie Vergos’ Rendezvous, 341–342

D’Artagnan, 253

Ducane, 28

Fiesta, 28

Goode Company Texas Bar-B-Q, 342

The Holland Company, 28

Kreuz Market, 342

Lexington Barbecue No. 1, 343

Masterbuilt, 28

Mo Hotta Mo Betta, 70

The Monterey Bay Aquarium Seafood 

Web Watch, 260

Ono Hawaiian Foods, 344



364 Grilling For Dummies, 2nd Edition 

Web sites (continued)

Penzeys, Ltd., 70

Sconyers Bar-B-Que, 244

Seafood Choices Alliance, 260

Sonny Bryan’s Smokehouse, 344

Thermador, 28

USDA Guide to Grilling and Smoking Food 

Safely, 18

Vanns, 70

Viking Range Corporation, 28

Weber, 28

World Wide Weber, 18

Weber One-Touch Gold charcoal grill, 23, 

28

Weber Summit S-670 gas grill, 22, 28

Weber’s Char Q charcoal grill, 24, 28

weighing propane cylinder, 43

weight, metric conversions, 346

well-done, 189

West Indian rubs, 202

Western Beef Kebabs with Red Peppers 

and Onions recipe, 132–133

Western Lamb Steaks recipe, 224–225

wet aged beef, 183

wet smoking, 15

white wine, dry, 64–65, 75

white wine vinegar, 63

Whole Game Hens with Asian Flavors 

recipe, 256–257

whole-grain mustard, 61

Whole Grilled Trout with Thyme and 

Almond Butter Sauce recipe, 266–267

wild game birds, farm-raised game birds 

compared with, 251–252

wild pigs, 201

wines

basting, 64–65

fortifi ed, 65

overview, 75

wings (chicken), 236–238

wood chips, 18, 249

wood chunks, 18

wood kindling, 51

wooden skewers, 128

Worcestershire sauce, 59, 75

work table, 33

World Championship Barbecue Cook-Off, 

158

World Wide Weber (Web site), 18

wrapping ribs, 160

• Y •
yellow mustard, classic, 60

yellow onions, 72

yogurt, 76

Yogurt Cucumber Salad recipe, 310


