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Notes

This book includes dishes made with nuts and nut derivatives. It is advisable for those with known allergic reactions to nuts and nut derivatives and those who may be potentially vulnerable to these allergies, such as pregnant and nursing mothers, invalids, the elderly, babies and children, to avoid dishes made with nuts and nut oils. It is also prudent to check the labels of preprepared ingredients for the possible inclusion of nut derivatives.

Both metric and imperial measurements are given for the recipes. Use one set of measures only, not a mixture of both.

Fresh herbs should be used unless otherwise stated. Figures given for preparation and cooking times (‘Prep’ and ‘Cook’) are given in minutes.

All cooking times are approximate as cooking times may be affected by such factors as altitude, wind, outside temperature and desired doneness.


contents

copyright

introduction

meat

poultry

fish

vegetarian

salads

side dishes

desserts

salsas and dips

index

acknowledgements


introduction

There’s nothing quite like a barbecue. The preparation; the anticipation of waiting for the coals to heat up; the mouth-watering smells; and the delicious, woody flavour of freshly cooked food make this a popular meal option for warm summer days. However, advances in barbecue technology and the rather unreliable nature of the British summer have meant that barbecuing is no longer confined to those few short weeks when the sun makes an appearance. Indeed, just the thought of a barbecue can lift the spirits and create an instant holiday atmosphere so, as long as you have a bit of shelter to do the actual cooking, you can barbecue whatever the weather.

Be prepared

Many people have a barbecue tucked away in a corner of their garden and often it will remain hidden under a cover from one year to the next. It can sometimes seem like a bit of an effort to clean it off and light it up, especially if you are planning an impromptu gathering. If you get used to using the barbecue all year round and make a point of cleaning the grill and bowl after each use then it will always be ready to fire up at a moment’s notice. It is also a good idea to keep a ready supply of charcoal, matches, skewers etc at home as it is not always possible to get hold of barbecue equipment out of season. That way, if you have the urge to barbecue, or there is a spell of hot weather later on in the year, you can make the most of it!

Recipe for success

Over the following pages you will discover recipes for all tastes and occasions, as well as marinades, dips and sauces to accompany them. There are classic meat dishes such as The Ultimate Cheeseburger (page 24), and Veal Escalopes with Artichoke Paste (page 58), as well as more unusual fish and shellfish recipes like Whole Baked Fish in Banana Leaves (page 110) and Spicy Fish Satay (page 105). There are also chapters dedicated to vegetarian recipes; and salads, desserts and accompaniments. So, whether you are looking for ideas for speedy suppers or something more adventurous for entertaining, you will find everything you need here.

Your barbecue

Before you buy a barbecue you need to think about a number of factors, such as the amount you are going to use it. If you plan on barbecuing all year round then it is probably worth spending a bit more and you might opt for the convenience of a gas model. They are quick and easy to use and you don’t need to worry about running out of charcoal before the burgers have cooked through. Gas models usually have built-in work surfaces and sturdy covers, making them even more convenient. The only downside is that they tend to be bigger than other styles so this is only really an option if you have a decent-sized garden.

If you have a smaller outside space, a more compact kettle barbecue is probably a better choice. They are generally a simple round bowl with a lid and a grill rack that has an adjustable height so you can control the cooking times and temperature to some extent. Another option is to have a built-in barbecue. This can work for gardens of any size as you can design the barbecue to fit the desired space and you can also create storage areas and work surfaces. If space is extremely tight but you don’t want to miss out on those summer al fresco meals, then you can always buy disposable barbecues as and when you need them. They tend to be very basic and quite small but they do the job and can produce pretty good results.

If you look after your barbecue it should give you many years of service. It is obviously important to keep it dry so, if you have a shed or other sheltered area, store it there when not in use. Alternatively, it is possible to buy a special waterproof cover that should keep it protected from the elements. You should also make sure you store the charcoal somewhere dry.result in a pretty unsuccessful barbecue.

How to barbecue

Despite the stereotypical image of a group of hungry guests standing idly around as the host battles with lukewarm coals and a rack of anaemic-looking sausages barbecuing is actually an easy and relaxed way to cook. Although there is a bit of a knack to getting the coals to reach exactly the right temperature for cooking, once you’ve mastered the technique you can just light them up then sit back with a cold drink and wait until the barbecue is hot enough for cooking.

1 Get organized at least 30 minutes before you want to eat and start by lining the tray with kitchen foil (this makes it easier to clean afterwards).

2 Dot some firelighters (or newspaper) amongst the charcoal and build it up to a cone shape in the middle of the tray so that the fire takes more easily. Light the coals and leave alone until they have burnt down to embers. This is the key –don’t be tempted to start cooking before the coals are hot enough!

3 Spread the embers evenly over the tray and brush the grill with a little oil so the food doesn’t stick to it.

4 If you need to add more coals to keep the barbecue going, place them around the edges and then gradually move them to the centre as they heat up.

Barbecue food

While sausages and burgers are generally seen as staple barbecue fodder, it is actually possible to cook almost any type of food on a barbecue. If you enjoy the rich, smoky flavour that the coals impart to food then why not get creative and try some of the more unusual recipes in this book? The more adventurous you are, the more unlikely it is that your shiny new barbecue will be left languishing in a corner for most of the year.
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Meat is definitely the most barbecued foodstuff and probably with good reason. Most varieties and cuts of meat take well to being cooked over hot coals and the robust nature of steaks, sausages and ribs mean they remain intact even after a rigorous attack with prongs by over-eager chefs. Steak is a popular choice and a well-prepared barbecue will do justice to a really nice steak. The key is not to overcomplicate it with too many flavourings: just let the quality of the meat and the natural flavours of the smoke do the work. If your coals are hot, a steak can be cooked in minutes, so it is also a good option for cooking first and keeping hungry guests satisfied.

Sausages and burgers are a must for any barbecue and are a particularly good choice for kids as they can make up their own hot dogs or burgers with garnishes and sauces. Keep it classic or try something a little more adventurous, such as Greek-Style Lamb Burgers (page 38). Homemade burgers can be prepared in advance and kept in the refrigerator until you are ready to start cooking, as can dips and sauces, so you won’t need to spend hours in the kitchen once your guests arrive.
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All types of poultry work really well on the barbecue, as the meat remains juicy and tender while absorbing all the wonderful smoky flavours. Cuts with the bone left in are a good choice because the bone will help keep the meat moist as it cooks. A simple oil and citrus marinade will add extra flavour and the meat can be marinated in the refrigerator for a couple of hours before cooking. Chicken, in particular, is also great for kebabs and brochettes: try the delicious Chicken Satay recipe on page 75. Smaller pieces of chicken mean a quick cooking time so these would be ideal for a starter.
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Fish is an underrated barbecue food and yet it is perfect for al fresco dining. If you are cooking straight on the grill it is best to choose a meaty, robust fish, such as monkfish or swordfish. Alternatively, you can cook whole fish in specially designed fish racks or wrap whole fish, fish fillets or shellfish in foil with a little oil, garlic and some herbs and then steam on the grill. Fish combines well with all manner of marinades and you’ll find plenty of delicious recipes in the fish chapter such as Mussels and Clams Marinière (page 133).

[image: art] Vegetarian dishes

Vegetarians don’t need to miss out just because the barbecue is being lit up. There are plenty of options for delicious vegetarian dishes. If you are cooking meat and vegetarian food on the same grill make sure you keep them to separate areas and use different utensils and dishes to handle and store the food. Veggie burgers such as Falafel Burgers (page 136) make a good alternative to main meat dishes, while sides such as Stuffed Mini Peppers with Tomato Sauce (page 145) will be eagerly devoured by both vegetarians and meat eaters alike. Whether it’s whole barbecued vegetables, kebabs or steamed parcels, there are plenty of creative ideas for meat-free barbecue dishes.

Simple barbecuing

[image: art] Equipment

Although not absolutely essential, the following items will make for easier barbecuing.

Long-handled tongs: Useful for turning food and putting it on and taking it off the grill. Use a separate pair for the coals.

Long-pronged fork: Don’t pierce food while it is cooking; this will remove precious juices and flavours and dry out the food. Use the fork only towards the end of cooking to check if meat or poultry is cooked.

Skewers: For brochettes and kebabs –soak wooden skewers for 30 minutes before use to prevent burning.

Drip Tray: Heavy-duty foil or a metal freezer tray can be placed under the food to catch the juices for basting or for use in the finished sauce. It also prevents flare-ups from dripping fat.

[image: art] Cooking on the barbecue

1 Make sure that you have sufficient fuel for your barbecue.

2 Always oil the barbecue grill well to prevent food from sticking.

3 Wear an apron to protect your clothes and oven gloves to protect your hands from being burnt.

4 Go easy on the salt in marinades for meat as salt draws out the juices and dries the meat. Season just before or just after cooking.

5 Keep food in the refrigerator before use and bring it to room temperature just before cooking.

6 Cut food to an even size so it will cook evenly. Place longer-cooking foods on the barbecue first, then add any quick-cooking items.

7 Remember that food continues to cook after you remove it from the heat.


8 Never use petrol, paraffin or other flammable liquids when lighting your fire. Be safe!

General techniques
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Spatchcocking is used for small and medium birds, such as poussin, small chickens, pheasant, quail or guinea fowl so that they lie flat and can be grilled,barbecued or roasted quickly and evenly.Spatchcocked birds can be marinated or flavoured with herbs and spices before they are cooked.

1 With the bird breast side down, use strong poultry shears to cut through the flesh and ribs to one side of the backbone. Cut down the other side of the backbone, then discard it. Remove the small wishbone at the neck end.

2 Turn the bird over, breast side up. To open out and flatten the bird, press firmly on the breastbone with the heel of your hand.

3 To keep the bird flat and easy to turn during cooking, thread two wooden or metal skewers diagonally across through the bird. Push the first through a wing on one side and out through the thickest part of the thigh on the other side. Push the second skewer through parallel to the first towards the other end of the bird.

[image: art] Skinning tomatoes

There are two simple ways to skin tomatoes. The first is to drop them whole into a bowl of boiling water and leave for 1 minute. Then lift them out with a slotted spoon and drop them into a bowl of cold water. Slit the skins and peel. Alternatively, spear a tomato firmly on a fork, then hold it in the flame of a gas hob. Turn the tomato evenly until the skin blisters and splits, and peel.

[image: art] Skinning peppers

The easiest way to remove the skins from peppers is to grill them until blistered and charred. This also tenderizes the flesh and improves its flavour. Preheat the grill on the hottest setting, cut the peppers in half and remove the seeds and core. Then place the peppers cut side down on a foil-lined grill pan and place under the hot grill. Cook until the skins are blackened and split, then remove from the heat and place the peppers in a plastic bag. Leave them until cool enough to handle, when the skins will peel easily.
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