“COOKING WITH CLASS”

Food Demonstrations with Flair

Instructor:  Staci Joers
Website: www.cookingwithclass.us
Email: mjoers@prodigy.net

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.

Cedar Plank Smoked Turkey Breast

1
(8) pound  Turkey breast

1          recipe  Boston BBQ Rub

1          cedar plank

Thaw turkey in the refrigerator for 24-48 hours, depending on size. Clean and wash. Pat dry.

Rub turkey liberally with BBQ rub and allow marinating for 24 hours.

1 hour prior to grilling, soak cedar plank in water.

Heat grill very hot-high heat. Place plank on grill and cover grill. When plank begins to smoke vigorously, place turkey breast directly on plank. Turn off the side of your gas grill that the turkey is on or move the plank and turkey to one half of the charcoal  grill and push coals to the other half.  (This is called grilling indirectly and is used for large cuts of meat that need to cook for long periods of time. It prevents overbrowning or blackening of the meat.)

Cover the grill and smoke turkey breast for 2-2 1/2 hours or until a thermometer inserted into the thickest part of the breast registers 170 degrees. Remove from grill and allow to stand 10 minutes. Carve and enjoy!

NOTES : Cedar planks are manufactured by Chinook Co. and are available from speciality stores.

Grilled Asparagus

1          pound asparagus -- washed and trimmed

2          tablespoons olive oil

2          cloves garlic -- minced

1          tablespoon soy sauce

4          tablespoons red wine vinegar

            Salt and pepper -- to taste

Trim ends of asparagus. Peel if large and woody.

Mix together remaining ingredients and marinate asparagus for 1 hour. Grill over med-high flame till done.

Barbequed Cabbage

¼
pound bacon -- diced

1          onion -- finely chopped

1          (2 pound) green cabbage -- core removed

¼         cup Sweet Baby Ray's BBQ Sauce

2          tablespoons butter -- diced

            Salt and pepper -- to taste

Sauté the bacon with the onion until just starting to brown; about 5 minutes. Drain the bacon and onion in a strainer and reserve the drippings.

Stir the BBQ sauce into the bacon and onion mixture.

Make a foil ring by crumpling a piece of aluminum foil and shaping it into a 3" ring. This will support your cabbage on the grill.

Soak your favorite wood smoking chips in water for at least 30 minutes.

Prop the cabbage on the aluminum foil ring and fill the cavity with the bacon and onion mixture. Top with the cubed butter. Brush the outside of the cabbage with the reserved bacon drippings and season with salt and lots of pepper.

If using a gas grill, make a foil pouch with the wood chips and poke in 1 or 2 holes. Place the pouch on the grill and preheat over high until you see smoke, then turn off one burner.

Place cabbage on its foil ring on the cool side of the grill; be sure the wood chips are on the hot side and cover. Grill the cabbage until very tender, it will easily be pierced with a skewer, approx 1 - 1 1/2 hours.

If using charcoal, light briquettes and wait until all are covered with a light gray ash. Build a 2 temp fire by piling most of the charcoal on one side of the grill for a hotter fire and spreading the remaining charcoal in an even layer over the bottom. 

When ready to cook, toss all the wood chips on the coals.  Place cabbage on its foil ring on the cool side of the grill and cover. Grill the cabbage until very tender,  it will easily be pierced with a skewer, approx 1 - 1 1/2 hours.

To serve, peel off any dried or charred outside leaves, cut into wedges and serve.

NOTES: This recipe inspired by Steve Raichlen-the king of the BBQ.

Grilled and Stuffed Flank Steak

2
pounds flank steak

1          cup grape tomatoes -- halved

1          cup Gouda cheese -- cubed

            Salt and pepper -- to taste

            Olive oil

Score the meat lengthwise, down the center of the steak, cutting halfway thru its thickness. Then fold the steak like a book along the cut and carefully slice the top half of the steak horizontally to the end (but not through), keeping the knife blade parallel to the work surface. Flip the steak over and do the same thing to the other side. Unfold the steak and it should form a large rectangle twice its original size.

Lay plastic wrap over the butter flied flank and pound from one end to the other using the flat side of a meat hammer.

Remove the plastic wrap and season the flank very generously with salt and pepper. Cover with tomatoes and cheese, roll steak and tie in 4-5 places with butcher's twine. Rub generously with olive oil.

Heat gas grill on high for 10-15 minutes or light charcoal and burn until covered with light gray ash. 

If using gas, place rolled flank on grill and lower heat to med-high. Sear on all sides. Turn off one burner and move flank to cooler side of grill and roast until internal temp reaches 140, approx 25-30 minutes. 

If using charcoal, build a 2 temp fire by piling up most of the charcoal on one side of the grill for a hot fire and spread remaining charcoal in an even layer over the rest of the grill for a cooler fire. Sear the flank on all sides over the hot fire. Move flank to the cooler side and roast as above.

Remove steak, tent with foil and rest 10 minutes before slicing.

Serving Ideas : If desired, after searing flank on grill, place in a disposable pan and roast in pan on cooler side of grill to collect juices. When 140 is reached, sauté a shallot in a little olive oil in a small saucepan. Pour juices into the small sauce pan; add a 1/2 cup port wine and 1/2 cup beef broth. Simmer until reduced by 1/4. Season with salt and pepper, if needed and serve with flank.

NOTES : This original idea came to me from Cuisine at Home magazine; one of the best cooking magazines available.

Try to obtain a flank that appears rectangular in shape and relatively thick, definitely no thin edges or you won't be able to butterfly.

Rosemary Skewered Scallops

1 ½
pounds sea scallops -- approx 24-30

            Fresh rosemary sprigs -- approx 24-30

4          ounces prosciutto -- sliced paper thin

3          tablespoons extra virgin olive oil

1          lemon -- juiced

            Salt and pepper -- to taste

Preheat your gas grill or fire up the charcoal.

Rinse the scallops under cold water and then drain and pat dry.

Strip the bottom leaves off the rosemary sprigs.

Cut the prosciutto into strips just wide enough to wrap around the scallops.

Wrap a piece of prosciutto around a scallop and skewer it with a rosemary sprig. Repeat with all scallops.

Place the scallops in a non-reactive pan and drizzle with olive oil. Pour lemon juice over and season with salt and pepper. Allow to marinate only about 15 minutes.

When ready to grill, oil the grill grate and place skewered scallops on the hot grate. Grill until just cooked, 2-3 minutes per side. The scallops are done when they just turn opaque white and start to feel firm. Do not overcook. Serve immediately.

Grilled Raw Fries

6          medium potatoes

1          package onion soup mix

¼         cup water or olive oil

Scrub potatoes well. Cut potatoes in half, then cut each half into 4 wedges.

Mix onion soup mix and water. Add potatoes and toss to coat. Let marinate for 1 hour.

Lay a sheet of heavy duty foil on the grill. Spray with non-stick cooking spray. Place potatoes on foil in one layer. Grill until done, turning occasionally.

Blueberry Buckle on the Grill

1
can  blueberries -- unsweetened, packed in juice

1          cup  sugar -- divided

¾         cup  Jiffy baking mix

¼         cup  water

            pinch  cinnamon

            pinch  nutmeg

2          tablespoons  butter

            vanilla ice cream

Drain the blueberries reserving 1/2 C. of the liquid.

Place the blueberries, the reserved juice and 1/2 C. sugar in a 10" non-stick, oven proof skillet, and stir well. Place on the grill, bring the mixture to a boil, and boil for 1 1/2-2 minutes, stirring constantly.

Mix the baking mix with the remaining 1/2 cup sugar, water, cinnamon and nutmeg. Stir well and drop by teaspoonfuls over the berries. Cook, uncovered with grill lid open, for 8-10 minutes.

Dot with butter, lower the grill hood (or cover pan with foil), and cook for an additional 5-8 minutes. 

Serve warm with Ice Cream.

NOTES : Don't be limited to just blueberries in this recipe. Use blackberries, strawberries or raspberries or cherries. 

If using fresh fruit, substitute orange juice for the reserved liquid.
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