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I. Direct & Indirect Grilling

A. Direct grilling is placing the food to be cooked on the grill directly over the fire. It is a faster method of grilling because of the intense heat. You get more browning and the food must be turned during the cooking process. Best results happen if you turn the food only once during the cooking process, halfway thru. Frequent turning results in tough meats-remember meat is a muscle, the more you flex it, the tougher it gets. Direct grilling is a good method for quick cooking foods such as burgers, brats, fish, chicken breasts, steaks, chops etc.

B. Indirect grilling or Barbequing cooks food by hot air circulating around the food. It is a much slower form of cooking because there is less heat and the food is not placed directly over the flame. You are more or less, using your grill as an oven. You have less or no flare-ups because the food is not over the flame and it is a perfect method of cooking for larger cuts of meat such as ribs, roasts, turkeys, briskets, pork shoulder etc. The larger cuts cook very slowly within the mild heat, their soluble fats dissolve and stay within the meat for moisture and flavor and tough cuts are miraculously transformed into tender wonders. True BBQ also uses lots of seasoning rubs, injector sauces, Mop Sauces, BBQ sauces etc all in conjunction with each other, plus smoke, oh yes, smoke!
II. Grilling with Charcoal or Gas

A. The advantages to charcoal is that charcoal gives you that great grill flavor, it is easy to direct and indirect grill your foods by moving around the coals and it is very easy to smoke foods by sprinkling water-soaked wood chips directly on the coals. The disadvantages of charcoal are that they are harder to start than gas grills and you have to wait 20-30 minutes for the coals to be ready to cook on before you can start. A charcoal chimney is the best method that I have found to light the charcoal. Charcoal lighter fluid is the worst-please don’t do that to your food-it deserves better!! Also, it is a little harder to control hot the fire gets. If you bring the coals together, the fire gets hotter. If you spread the coals out the fire gets cooler. If you open the vents and knock the ash off the coals the fire gets hotter. If you close the vents and raise the cooking grid, the fire is cooler. Also, don’t forget the extra caution needed to dispose of the coals.
B. How much charcoal to use depends on what your cooking…4 to 6 servings of a quick cooking food such as burgers; use 20-30 briquettes. Longer cooking foods such as roasts; start with 40-50 and add 10 new briquettes per hour.

C. The advantages to grilling with a gas grills are that it’s easy to light and you have instant cooking. Also, easy cleanup because you have no coals; easy heat adjustment and the ability to easily direct or indirect grill. Then you have features such as side burners, smoking boxes, cutting boards, sinks etc. The disadvantages would be that the gas tank will always run out in the middle of cooking-Murphy’s Law. You don’t get that great charcoal flavor and spiders love to build nests in the gas feed tubes. Be sure to check and clean frequently.

III. Smoking on your grill.

A. Use wood chips, planks or smoking chips. Soak these items in water, wine or beer for a minimum of 30 minutes, but the longer you soak them the more they smoke. With charcoal, soak and sprinkle directly on the coals. With gas, soak and place in a smoking box or foil packet with 2 or 3 holes poked in it. Place the smoking chips directly over the flame for several minutes before placing the food on the grill. When smoke billows out, your smoking chips are ready. Locate your meat to be smoked on the indirect side of the grill, opposite of the fire and the smoking chips. The length of smoking time depends on the length of time needed to cook the food. Replace chips once per hour.

Poultry: Basting, Brining, And Marinating

People are always on the lookout for new and interesting ways to prepare old standards like chicken and turkey. Several methods have become popular in recent years, which involve the use of a liquid to change or improve the flavor, taste, tenderness, or texture of poultry. Various liquids can be added to poultry by many different methods such as injection, marinating, brining, or basting. Some of these products can be purchased ready to cook for convenience, and others can be prepared at home.

Marinating
The verb "marinate" means to steep food in a marinade. A marinade is a savory acidic sauce in which a food is soaked to enrich its flavor or to tenderize it. 
According to Woman’s Day Encyclopedia of Cookery, "Marinades began as simple brines for preserving fish. The word marinade stems from the same root as the word maritime. In modern usage, a marinade consists of a cooking oil, an acid (vinegar, lemon juice, wine), and spices. As the food stands in the mixture, the acid and the oil impart the savory flavors of the spices to the food. The acid also has a tenderizing action."

The acid in marinades causes poultry tissue to break down. This has a tenderizing effect. The breaking down of the tissue also causes the poultry to hold more liquid, making it juicier. Too much vinegar or hot sauce in a marinade can have the opposite effect, causing the meat to be stringy and tough.

Brining

The verb "brine" means to treat with or steep in brine. Brine is a strong solution of water and salt. A sweetener such as sugar, molasses, honey, or corn syrup may be added to the solution for flavor and to improve browning.

The salt has two effects on poultry, reports Dr. Alan Sams, a professor of poultry science at Texas A & M University. "It dissolves protein in muscle, and the salt and protein reduce moisture loss during cooking. This makes the meat juicer, tenderer, and improves the flavor. The low levels of salt enhance the other natural flavors of poultry."

Basting 
The verb "baste" means to moisten meat or other food while cooking. Melted butter or other fat, meat drippings, or liquid such as a stock is spooned or brushed on food as it cooks to moisten it. A bulb baster can also be used to drizzle the liquid over the food. Basting adds flavor and color, and prevents poultry from drying out.

Brining

The Secret to Making Foods Better

Brining foods in a saltwater mixture before you cook them adds flavor, tenderness and reduces cooking times. If this sounds like a good thing to you then you need to learn about brining. 

The brining of meats is an age-old process of food preservation. Heavy concentrations of salt could preserve meats for long ocean voyages and military campaigns before the advent of refrigeration. Now brining takes on a new purpose. By using smaller quantities of salt, mixed with other spices and herbs, brining can permeate meat with flavor. 

The chemistry behind brining is actually pretty simple. Meat already contains salt water. By immersing meats into a liquid with a higher concentration of salt the brine is absorbed into the meat. Any flavoring added to the brine will be carried into the meat with the saltwater mixture. And because the meat is now loaded with extra moisture it will stay that way longer while it cooks. 

The process of brining is easy but takes some planning. Depending on the size of what you want to brine it can take up to 24 hours of more. If you are going to be brining whole poultry you will also want an additional 6 to 12 hours between the brining and the cooking. If you want your poultry to have a golden and crispy skin it needs to sit in the refrigerator for several hours after you remove it from the brine so that the meat can absorb the moisture from the skin. 

The most basic process of brining is to take approximately 1 cup of kosher salt (no iodine or other additives) to 1 gallon of water. Another way to measure this concentration is with a raw egg. The ideal brine has enough salt to float a raw egg. You need enough brine to completely submerge the meat without any part being out of the liquid. Some items might need to be weighted down to stay under. General formula is to brine meats for about 2 hours per pound. Remove from brine (don't reuse the brine), rinse to remove any excess salt and cook. 

So what should you brine? Practically anything you want. Poultry in particular benefits greatly from brining regardless of how you plan to cook it. Large roasts, racks of ribs and anything you plan to smoke will be better for having been brined first. But this isn’t just a great barbecue tip but a good idea for meats whether you smoke, grill, roast or fry.
Brined Pork Chops

1
cup kosher salt

½         cup sugar

4          pork loin chops -- bone-in, about 1 1/2" thick

1          recipe Boston BBQ Rub

Dissolve salt and sugar in 1 gallon cold water in a container large enough for water and chops.

Add chops, submerge fully and brine for at least 6 hours (general rule of thumb for brining is 2 hours per pound).

Remove chops from brine, rinse and pat dry. Coat chops thoroughly with the BBQ rub.

Heat gas grill on high for 10-15 minutes or start the charcoal and burn until covered with a fine, gray ash.

If using gas, turn off part of the burners and sear chops on hot side 3-4 minutes per side. Transfer chops to cooler side of grill, cover and continue cooking until thermometer registers 135-140 degrees, approx 7-9 minutes. Remove to a platter, cover with foil and allow to rest 5 minutes. Internal temp will elevate to about 145.

If using charcoal, build a 2-level fire by stacking most of coals on one side of the grill and arranging rest of coals in single layer on other side. Set cooking grate in place, cover and let grate heat up approx 5-10 minutes.

Sear chops over hotter side of grill 3-4 minutes per side. Move chops to cooler side of grill and cover. Continue grilling until internal temp reaches 135-140, approx 7-9 minutes. Transfer chops to a platter, cover and rest 5 minutes. 

NOTES : Substitute 4 bone-in chicken breasts for chops and proceed as directed.

Honey-Lime Grilled Veggies

12
red potatoes -- halved

3          large carrots -- cut 1/2" thick

¼         cup honey

2          limes

2          cloves garlic -- minced

1          tablespoon fresh thyme -- minced

            Salt and pepper -- to taste

4          cups  mixed vegetables -- such as eggplant chunks, zucchini, yellow squash, red, yellow or green peppers, asparagus, baby bella mushrooms, onion etc.

Cover potatoes and carrots with water in large saucepan. Bring to a boil over med-high heat. Cook 5 minutes; drain.

Combine honey, juice of the 2 limes, garlic, thyme, salt and pepper; mix well. Toss potatoes, carrots and other veggies in the lime mixture and grill over a med-hot fire until tender and nicely browned, about 15-20 minutes. Brush with any remaining lime mixture, if desired.

Pizza Dough

¾         cup warm water -- 80 degrees

2          teaspoons active dry yeast

2          cups bread flour

½         teaspoon sugar

½         teaspoon salt

2          tablespoons vegetable or olive oil

Dissolve yeast in warm water.

Sift together flour, sugar and salt.

Make a well in the center of the flour and add water/yeast mixture and oil. Stir well to combine.

Knead dough on a well floured surface until smooth and elastic (about 10 minutes). Place in an oiled bowl and turn to coat all sides. Cover with a towel and allow to rise until doubled in size (about 1 hour). 

Turn out onto a floured surface again and knead 1 minute then let rest for 15 minutes. Dough is ready for use.

NOTES : This recipe can be used in a bread machine. Follow your manufacturers instructions.

This recipe doubles well.

Can use all-purpose flour.

Pizza Dough Breadsticks

                        Leftover pizza dough

                        Olive oil

                        Garlic powder

                        Onion salt

Roll out the leftover pizza dough to about 1/4" thick. Brush lightly with olive oil. Sprinkle to taste with garlic powder and onion salt.

Cut into 3/4" wide strips. Place on a preheated grill. Turn them over when they start to bubble and the underside is brown. Grill for just a minute or two after turning to cook the dough completely through.

Serve warm with leftover pizza sauce.

Pizza Sauce

2
tablespoons olive oil

1          small onion -- diced

2          cloves garlic -- minced

1          teaspoon crushed red pepper

3          tablespoons sugar

1          can tomato paste

1          can tomato sauce

1          (14 ounce) can diced tomatoes

1          tablespoon fresh oregano -- minced

1          tablespoon fresh basil -- minced

            Salt and pepper -- to taste

Heat oil in a large saucepan over medium heat. Add onions and sauté until translucent. Add garlic and red pepper and sauté 2-3 minutes.

Sprinkle on sugar and stir to caramelize.

Add tomato paste and combine thoroughly with onion mixture.

Add tomato sauce; stir well.

Add tomatoes, oregano and basil, stir thoroughly and bring to a boil. Reduce heat and simmer, partially covered, for 1 hour. Taste and adjust salt and pepper.

Yield:

  "6 cups"

NOTES : This also makes a great sauce for mozzarella marinara.

When making grilled pizza I always sauté vegetables 'til crisp tender and thoroughly cook meats such as sausage or hamburger. Pizza does not stay on grill long enough to cook these items.

Beer Basted Burgers

1 ½ 
pounds  ground chuck

2          tablespoons  beer -- lager or pale ale

½         teaspoon  hot pepper sauce

¼         teaspoon  worcestershire sauce

½         teaspoon  salt

            black pepper -- to taste

1          recipe  Beer-Braised Onions

4          slices  brick cheese

4
buns

In a large stainless steel bowl, gently but thoroughly combine all ingredients.

Gently form seasoned beef into 4-6 ounce patties, about 1" thick. Cover and refrigerate til needed.

Grill burgers over a medium grill or charcoal fire until desired doneness is achieved. 3-4 minutes per side for rare, 5-6 minutes per side for medium and 8-9 minutes per side for well-done.

If desired, top each burger with a slice of brick cheese, cover the grill and allow to melt. Toast buns on the grill, if desired.

Serving Ideas : Serve with Beer Braised Onions and Brick Cheese on good, crusty kaiser Rolls.

Beer-Braised Onions

1
tablespoon  unsalted butter

1          large  yellow onion -- thinly sliced

1          cup  beer -- lager or pale ale, divided

1          teaspoon  sugar

½         teaspoon  salt

In a 3 qt. saucepan, melt butter over med-high heat.

Saute onions, stirring frequently, until very tender, 5-6 minutes.

Add 3/4 cup beer, sugar and salt. Cook until all beer is absorbed and onions begin to brown, 15-18 minutes.

Add remaining 1/4 cup beer and bring to a simmer.

Place on burgers.

Grilled Baby New Potatoes

1
pound  new potatoes

            olive oil

            seasoned salt

Wash and cut new potatoes into even sized pieces. If they are very small they can be left whole.

Dry potatoes and roll in olive oil to completely coat. Season liberally with seasoned salt.

Place a sheet of heavy duty foil on a medium heat grill. Spray with non-stick spray. Place potatoes on foil and grill until done. Stirring occasionally, approx 20 minutes.

NOTES : Whenever possible, buy your potatoes at a farmers market. The flavor of fresh potatoes versus grocery store storage potatoes is unbelievable. 

A Very Brief History of the Four Types of Barbeque Found In the USA 

By Lake E. High, Jr.
President, South Carolina Barbeque Association
www.scbarbeque.com 

There are generally considered to be four types of barbeque in the country and they, by and large, are broken down by the type of sauce use in basting and also as a finish sauce, used when the barbeque is being served. Those four, in order of historical emergence, are Vinegar and Pepper, Mustard, Light Tomato and Heavy Tomato. And while there is always disagreement on the varieties of preparation, such as whether one should use a dry rub or a wet rub and various other culinary arguments, all of the many sauces used in America generally will fall into one of those four basic groups.

North and South Carolina share three of the four types of barbeque sauce that Americans normally use. But only South Carolina is the home of all four. 

The "original" barbeque sauce, dating back hundreds (yes, hundreds) of years is Vinegar and Pepper, the first and simplest of the four. It is found on the coastal plains of both North and South Carolina and to a slight degree in Virginia and Georgia.

The second (in order of historic evolution) of the four sauces is the one that is distinct to South Carolina and the one that people most often think of as South Carolina style - Mustard Sauce. That sauce is the product of the large German heritage found in South Carolina. 

Starting in the 1730s and continuing into the 1750s, the British colony of South Carolina encouraged, recruited, and even paid the ocean passage for thousands of German families so they could take up residence in South Carolina. They were a hard working, sturdy and resourceful people who were given to an intensive family-farm type of agriculture, as opposed to the plantation system favored by the English settlers. Those German families were given land grants up the Santee, Congaree, Broad and Saluda Rivers as they came in successive waves over a twenty plus year migration. Those rivers all flow into each other and fall from the South Carolina upcountry to the low country. 
The first German settlements were in present day Dorchester County, and then successive waves of settlers moved on up the rivers to the counties of Orangeburg, Lexington, Newberry and the northwestern part of Richland County. (The middle and southern parts of Richland were settled by English settlers.) These German settlers brought with them, in addition to their European farming style and the Lutheran Church, the common use of mustard.

South Carolina mustard sauce can be clearly traced to those German settlers and is still in abundant evidence today, even after 250 years, in the names of the families who sell mustard based sauces and mustard based barbecue to the public. The Bessinger family is the most prominent in the mustard based barbeque business, but other German names are legion in the South Carolina barbeque business - Shealy, Hite, Sweatman, Sikes, Price, Lever, Meyer, Kiser, and Zeigler are other examples and there are many more. (There is even a Dooley's barbeque in Lexington County, which everyone generally thinks of as an Irish name, but which comes from the German Dula family [pronounced Doole], as in the infamous Thomas Dula who became "Tom Dooley" in the Kingston Trio's 1960s song, "Hang down your head Tom Dooley.")

The Scottish families who settled primarily in Williamsburg County in present day South Carolina low country are the most famous South Carolina preparers of Vinegar and Pepper barbeque. The most prominent present day Scottish barbeque family is probably the Brown family, but there is also McKenzie, Scott, McCabe and many others who have remained, like the German families, true to their heritage. This simple Vinegar and Pepper sauce is the first, and therefore the oldest, of the South Carolina basting sauces. 

The third type of sauce found in South Carolina, in terms of the evolution of sauces, is Light Tomato sauce. This sauce is (or was) little more than Vinegar and Pepper with tomato ketchup added. This occurred after tomato ketchup became a readily available condiment around the turn of the last century; that is, around 1900. It was a simple thing to take the tried and true Vinegar and Pepper and add some ketchup, which brought a little sweetness and other spices to the mix. That style of sauce is most famous in North Carolina in the Piedmont region of which Lexington, North Carolina, is the acknowledged barbeque center. It is also popular in the upper middle part of South Carolina and in the South Carolina Pee Dee region which is the upper coastal plain area of the state. 

The fourth sauce in South Carolina and, for that matter, the rest of the nation, is Heavy Tomato sauce. This sauce has evolved only recently, that is, in the last sixty or so years, and it's the last of the four major types. It has spread rapidly over the majority of the nation due to modern transportation, modern marketing, and the insatiable sweet tooth of the modern American. 

Heavy Tomato sauce is most often seen in the type of sauce popularized by Kraft Foods and it is found on every store shelf, thanks to the miracle of twentieth century motorized transportation. It and its newer cousin, Kansas City Masterpiece and its many imitators, is the type of sauce that most Americans think of as barbeque sauce. 

As more and more Americans heard about barbeque they wanted to have some for themselves. Since they had no real background in the preparation of real barbeque they were easily sold the idea that the "barbeque" sauce they had seen on TV and found at the local supermarket was just the thing they needed to do the job. And while a heavy tomato sauce is a legitimate type of sauce, it is almost always used by the average American incorrectly, that is, slathered over various meats that have been grilled over high heat. 

The most unfortunate thing is that those Americans who live far away from the initial area where barbeque was first introduced by the native Indians to Europeans colonists (South Carolina) and who, therefore, don't really have any historic connection to the earliest barbeque, are actually being mislead into thinking they are eating real barbeque. Regrettably, they are missing out on the true original and the very best types of genuine barbeque. 

Another casualty of American television is the confusion over just what barbeque is. Hints to its true nature, however, can sometimes be found in the use of the word "barbeque" in the language. It has become popular to say that barbeque is a noun and not a verb. Well, barbeque is, most properly, used as a noun that refers to a specific thing but sometimes it can also be used as a transitive verb. 

Unfortunately, most Americans who live outside of the South in general and North and South Carolina in particular, use it as a verb or, if they use it as a noun, use it incorrectly. Midwesterners or Yankees will say to friends, "I'm going to barbeque some hamburgers tonight." Or they will say, "Let's put some brats on the barbeque and break out some beer." And while everyone will be having a great time sitting around in the smoke, the use of the word in that way is incorrect. That neighbor is going to grill some hamburgers, not barbeque them. The cooker he is going to cook them on should be called a grill, not a barbeque.

The second proper use of the word, the transitive verb usage, can sometimes be seen in such usage as the term "barbequed chicken" or "barbequed beef." It is common to barbeque various meats with beef and chicken being probably the most usual but real barbeque can including lamb, turkey, goat and even possum and other exotic creatures. But those animals are termed "barbequed (insert the name of the animal)" where the term "barbequed" in that usage is a transitive verb describing the way the animal was cooked. 

The incorrect use of the term barbeque on television, in movies and in magazines which is, more often than not, written or spoken by people who know nothing about real barbeque, has led to the misconception, for instance, that beef is barbeque. It's not. Don't forget, barbeque is more specifically a noun, a specific thing, and that specific thing is pork, not beef or fish, or beaver, or shrimp or anything else. It's quite possible to barbeque beef; tens of thousands of people out west do it all the time. And it's oftentimes delicious. But it's "barbequed beef" not barbeque. The term barbeque is always properly reserved for pork.

Indeed, it was the Spanish who first introduced the pig into the Americas and to the American Indians. The Indians, in turn, introduced the Spanish to the concept of true slow cooking with smoke. So, in that first fateful coming together, way back in the 1500s, the Spanish supplied the pig and the Indians showed them how to cook it. That is when authentic barbeque was first eaten. 

The first true colony in the Americas, by the way, was in South Carolina. The very first Spanish adventurers that one reads about in the history books were actually Conquistadors, bent on gold and conquest, not on colonizing. The Spanish colonists, who came only slightly later but still in the early 1500s, came to South Carolina and they named their colony Santa Elena. It was established in the area that we now call Port Royal in Beaufort County. That colony lasted almost 20 years and it boasted a fort with several cannons, a church, a bakery, blacksmith foundry and shop, a pottery kiln and nearly 500 colonists including over 100 families. It was in that first American colony that the white man first learned to prepare and to eat real barbeque. So, people were eating barbeque in South Carolina even before that name had been applied to the area by the English. 

If one wants to experience all four of America's styles of barbeque there is only one state in the nation where that can be done - South Carolina. The true barbeque aficionado can not say that he has completed his barbeque quest without a visit to South Carolina where the art of barbeque was invented and where it is still practiced in both its purest tradition and its most diverse styles. 

So, y'all come to South Carolina and eat barbeque with the people who know the most about it and have the longest history of preparing it. There is a great culinary adventure waiting in store for you in South Carolina.
This article first appeared in the Wine Spectator on June 30, 2003.
Sam Gugino
35 West Highland Avenue, Philadelphia PA 19118
Phone 215 242 4349 Fax 212 202 3527
Email: SamGugino@SamCooks.com
The French may have their bordelaise, hollandaise, and demi-glace, but they don’t have barbecue sauce. “French sauces are great but not they’re not much fun,” says Steven Raichlen, who’s decidedly fun Beer-Can Chicken and 74 Other Offbeat Recipes for the Grill includes barbecue sauce recipes that use ingredients like black cherry soda, prune juice, and Belgian beer.

Barbecue sauce should not be confused with barbecue, the method of long slow cooking over low, indirect heat. With this type of cooking, sauce, if any, is added at the table, though many barbecue purists shun sauce entirely. Barbecue sauce is meant for foods that are grilled directly over heat, often high heat, for a relatively short period of time. 

As with barbecue cookery, barbecue sauces have regional characteristics. Kansas City-style sauce is the most common nationwide. It has a tomato or ketchup base with pronounced sweet, sour and smoky elements. Barbecue sauce in nearby St. Louis also has a tomato foundation but without the smoke (which is normally from bottled liquid smoke). North Carolina’s barbecue sauce, traditionally put on that state’s beloved pulled pork shoulder at the table, is vinegar-based—clear in Eastern North Carolina and tomato red in the West. 

Mustard is the key ingredient in the sauces of Georgia, South Carolina and Mississippi. White barbecue sauce featuring mayonnaise, cider vinegar and black pepper is big in Alabama, where people have it with chicken. In Texas, beer and chilies form the basis of a rather watery sauce. In the Southwest, from New Mexico to California, tomato salsa or pico de gallo qualify as barbecue sauces, since that’s how they’re often used. And there are scores of other ethnic sauces for grilled foods, including mojo, a blend of lime juice, cumin and garlic favored in Miami’s Latin community.

My first homemade sauce was too tomatoey and didn’t have the depth of flavor of the best bottled sauces, though it might have had I cooked it four hours, which is what Jack McDavid, former co-host of the Food Network’s Grillin’ and Chillin’ does at his Down Home Diner in Philadelphia. My results improved considerably when I followed Raichlen’s recipe for basic barbecue sauce (below), though it still didn’t have the snap and tang of Stubb’s or Bog Bottom.

But if you’re determined to make your own, start with ketchup (which is what Raichlen does) because it already has the requisite sweet, sour, tomato and spice components. Then you can add sweetness with molasses, brown sugar, maple syrup or honey. A sour balance can come from vinegar (cider vinegar is a favorite), lemon or other citrus juices. Other possible seasonings include mustard, Worcestershire sauce, liquid smoke, garlic, onion, black pepper and hot pepper such as ground cayenne or hot pepper sauce like Tabasco. Red wine, port, bourbon (especially with maple syrup), and rum can add plenty of flavor too. If you add beer, use no more than a half cup and reduce it somewhat to minimize the bitterness from hops. 

If you’re looking for an Asian bent, try ginger, hoisin sauce, soy sauce, rice wine or sherry and five spice powder. Ground cumin, cilantro, and lime or other tropical juices will give you a Latin feel. Raichlen suggests adding a ringer ingredient for “brag power.” It can be anything from iced tea to cranberry juice to vanilla. Down Home uses coffee and cinnamon. Consistency is important-- slightly thinner than ketchup works best. If you go thicker, your sauce will hang heavy on the meat. A thinner version will just slide off. 

Since barbecue sauce almost always has some kind of sugar, putting it on the meat too early will burn the exterior before the inside is done. Moderate caramelization is delicious, though. If you’re cooking at high heat, slather the sauce on five to ten minutes before the food will be done. Put it on sooner if you’re working at lower heat. And don’t let the sauce do all the work—you should also season the meat well with a spice rub or a liberal coating of salt and pepper. Another possibility, advises Chris Chickering, corporate chef of American Spoon Foods, is to thin out a few tablespoons of sauce with wine and oil and brush this basting or mopping sauce on the meat as it cooks.

Choosing a wine to go with the sweet, sour, smoky and hot pepper flavors of barbecue sauces is a challenge. The exuberant fruit in Zinfandel makes it a good choice, as long as alcohol levels (or the heat of the sauce) are kept in check. Ditto for Australian Shiraz. Shiraz and Rhone Syrahs have a peppery and smoked meat quality that works nicely with barbecued foods. I also liked Petite Sirah, a Rioja Riserva, and Chianti Classico. Sometimes you can go with a white, perhaps an off-dry Chenin Blanc or Riesling (especially German Rieslings because their higher acidity refreshes the palate). You could also try extra dry (slightly sweet) Champagne, just to show the French that there are no hard feelings.

Basic Barbecue Sauce 
(adapted from How to Grill by Steven Raichlen)

2 cups ketchup
¼ cup cider vinegar
¼ cup Worcestershire
¼ cup firmly packed brown sugar
2 tablespoons molasses
2 tablespoons Dijon mustard
11/2 tablespoons Tabasco
1 tablespoon chili powder
2 teaspoons liquid smoke
½ teaspoon freshly ground black pepper 

Combine all ingredients in a non-reactive saucepan. Bring to a boil over medium-high heat. Reduce heat to medium and simmer 10 to 15 minutes or until sauce is dark, thick, and richly flavored. Adjust sweetness, sourness and hot pepper to taste. 
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