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These guys are a rarity—chefs who not only talk  
the talk, but also walk the walk, turning out dishes 
like the Seven-Layer Dip of Disbelief (an IQUe riff 
on the traditional bean dip that includes layers of 
old Bay–seasoned shredded beef short ribs and 
crab remoulade), Six-Day Bacon of the Gods, Whole 
Smoke-roasted Striped Bass, the Ultimate Steak 
Bomb, Pot Likker and Cornmeal Dumplings, and 
Pecan Pie–Stuffed Cheesecake for dessert. Did I 
mention the Motel 6 old-Fashioned, which comes 
complete with advice on making simple syrup in 
your motel room? 

They go beyond straight competition barbecue food 
to ambitious—some might say outrageous—recipes 
that are worth every minute of preparation that goes 
into them. With detailed instructions for each dish, 
as well as explanations of different barbecue styles, 
techniques, equipment, and more, Husbands and 
Hart urge readers to “get outside and start smoking!”

I can only add: Amen. 

—sTeven RaiChlen,  
author of Planet Barbecue and host  

of Primal Grill on PBS, 2011

I first met Andy Husbands at the east Coast Grill, the 
celebrated restaurant in Cambridge, Massachusetts, 
that launched the revolution in contemporary 
American grilling.

We reconnected last year at a barbecue I staged for 
the crew of the USS Constitution (“old Ironsides,” the 
world’s oldest commissioned warship afloat), where 
Andy did a terrific job preparing a meal from my 
book, Planet Barbecue (Workman, 2010)—a feat that 
was equally remarkable for the fidelity with which he 
executed my recipes and the skill with which he 
turned them out on his custom-built smoker. 

After that experience, I vowed that the next time I 
met Andy it would be over his food. I was particu-
larly interested in some of the dishes he and his co-
author and IQUe barbecue teammate, Chris Hart, 
made to win some of the biggest, toughest barbecue 
competitions in the world. Like the Jack Daniel’s 
World Championship Invitational Barbecue in 
Lynchburg, Tennessee, where IQUe took the Grand 
Championship with their astonishingly succulent, 
smoky spare ribs. (you can read all about them on 
page 29.) or the American royal in Kansas City, 
where IQUe’s beef marinade-injected brisket beat 
out hundreds of competitors to be named the compe-
tition’s top slab of beef (see page 43). Not bad for any 
smoke-meisters. Downright astonishing for a bunch 
of yankees! 

Well, now I have something even better—the secrets 
to their success—in the form of a breathtakingly orig-
inal, meticulously detailed, lavishly illustrated cook-
book that’s as piquant and sassy as the food IQUe 
serves to smoke the competition. It gives me great 
pleasure to introduce Wicked Good Barbecue.

FoReWoRD
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inTRoDuCTion

photograph their every meal, then beam the shots 
over the Internet, these same folks are taking the 
time to seek out the best ingredients they can find, 
whether it’s American Wagyu from Idaho or heir-
loom chile peppers from New Mexico. This same 
food revolution has spilled over into the world of  
barbecue and live-fire cooking. Inspired barbecue 
enthusiasts travel miles for that perfect rib/pulled 
pork sandwich/barbecued bologna they read about 
on an online forum. They trade recipes and tips 
online. And they spend hours, sometimes days,  
making the ultimate dish. Then making it again,  
and again, and again . . . until they get it right.

Some might call this extreme cooking. We call it what 
we do. What we’ve always done. And our reward is that 
buzz you get when you push yourself to the edge. 
Sometimes that means standing in the middle of a 
NASCAr racetrack in Dover, Delaware, at midnight 
with a tornado barreling down, watching it blow by as 
you tend to your brisket and pork butts. Sometimes it 
means waking up every hour through a Saturday night 
to make sure your fire doesn’t go out because you’re 
having company the next day—or because you’re just 
testing recipes. Always it leads to food that’s not just 
really, really tasty, but wicked good. 

That’s the level of food we have pulled together in 
this barbecue book. We don’t want to scare anybody 
off, but most of these recipes are not the kind that 
can be whipped up an hour or so before they are to be 
served. We often get asked to write recipes like that, 
usually during football season when the editor of a 
local newspaper asks us for barbecue tailgate recipes 
and adds, “Keep it simple.” For our book, we thought, 
“Let’s take a different approach. Let’s assume our 

How did two guys from Boston win hundreds of bar-
becue ribbons, thirty Kansas City Barbeque Society 
championships, and the biggest prize of them all, the 
Jack Daniel’s World Championship Invitational 
Barbecue? It took about twelve years, lots of hard 
work, a healthy sense of youthful invincibility sea-
soned with a dash of arrogance, more fun than we 
might even be able to remember, and the help of our 
IQUe barbecue teammates. And now we’re ready to 
share the secrets that got us here—well, most of them 
anyway. Some things that happened in Kansas City 
will have to stay in Kansas City. 

When we started, we were part of a relatively small 
but devout bunch of folks who loved nothing more 
than spending a few days at a time hanging with 
friends, drinking bourbon and beer, playing late-
night poker, cooking over live fire—and trying to 
prove that we did all of it better than everybody else 
around us. 

A lot has changed in ten years. We still love doing all 
those things. And when we compete, we’re in it to 
win. But that devout bunch is not so small any more. 
In this new century, barbecue competitions have 
become one of the fastest growing “sports” in the 
United States. The American royal in Kansas City 
routinely draws more than 500 teams to compete. 
And barbecue organizations are multiplying 
throughout the country. We see this not only as a 
reflection of how many people appreciate great bar-
becue, but also how many people appreciate great 
food. And the lengths they’re going to these days to 
experience it. 

In the world of food television, blogs, chat rooms, and 
publications, where it’s not uncommon for people to 
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experience, go through 25 steps to get to barbecue 
chicken, and make your own sauces and rubs. But 
trust us, it’s worth it.

We entered our first barbecue competition in 1998, 
almost as a lark. our performance reflected our lack 
of preparation. We’ve come a long way since then, and 
we have the trophies to prove it. More important, we 
have the experiences and the knowledge to share. If 
you want to become a World Barbecue Champion, this 
book will help you get there (unless you’re competing 
against us), with our exact barbecue competition reci-
pes and many other live-fire creations. If you just 
want to make some Wicked Good Barbecue, and enjoy 
it with people you love, we have that covered, too.

readers’ top priority isn’t that the food be easy to  
prepare. Let’s assume they want to be challenged,  
to do whatever it takes to make championship-level 
barbecue, even if they aren’t necessarily planning  
to compete.” 

This book is for those people, for you—the barbecue 
enthusiasts, food geeks, tailgaters, and anybody else 
who wants to impress the hell out of their family and 
friends and is willing to put in a little effort to do it. 
you might need special equipment; you might have 
to search for some ingredients you don’t encounter 
every day, like oxtail, ghost chiles, or meat glue 
(don’t worry, we’ll help you find them). you’ll have to 
spend eight hours to make the best ribs you will ever 

iQue aWaRDs

2011 state champions—new york

2010 team of the year—new england BarBecue society

2010 team of the year—empire state BarBecue championship, new york 

2009 grand champions—Jack daniel’s world championship invitational BarBecue

2006 and 2008 cook’s choice champions—Jack daniel’s world championship  

invitational BarBecue

2007 1st place Brisket—american royal BarBecue competition

four-time team of the year—new england BarBecue society

ten-time invitee—Jack daniel’s world championship  

invitational BarBecue

more than thirty kansas city BarBeque society grand championship titles
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The Basics  
of BarBecue

π chapTer 1 π
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BARBECUE IS VERY SIMILAR to making wine or brewing beer—a craft in which both 
the science and the art need to be embraced. There are a number of factors that affect a given 
dish, such as the fat content of the pork, the thickness of a rack of ribs, the humidity inside 
your smoker, and the elevation at which you cook, so no matter how explicit a recipe is, you 
will also have to learn to rely on your senses to tell when a dish is perfectly done. After you’ve 
been doing it for a while, you’ll know by sight when coals are hot enough to start cooking, by 
touch when a steak is ready, by smell when you left that fish in the smoker too long. Although 
we have written extremely detailed recipes based on our years of experience, you will increas-
ingly trust your instincts, too. 

As with anything you learn to do well, the first step toward barbecue greatness is mastering 
the basics. On the competition trail, we continually see new teams, with very little experience, 
show up and try all sorts of tricks they learned about how to win barbecue contests. At the  
end of the weekend, they’re consistently mystified when they end up in the bottom third of  
the standings. 

As a successful team, we are often asked for advice by these newbies. And we often respond 
with a question: Can you create an excellent piece of barbecue with nothing more than a slab 
of meat, some dry rub, and fire? They don’t usually like that response, and we do go on to give 
them some more concrete advice. Which is what we’re about to give you. (But by the way, for 
barbecue greatness, the answer to that first question has to be a resounding YES!)
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Discussions of barbecue can get pretty heated, with 
passions running high over what constitutes “true” 
barbecue. In the eastern parts of North Carolina, for 
example, barbecue is whole hog with vinegar-based 
sauce; head to the western parts of the state, though, 
and it’s pork shoulder with a bit of tomato added to 
the sauce. Texas is all about beef, salt, pepper, post 
oak, and not much else; sauce is discouraged. Kansas 
City features one of our favorites: burnt ends. In 
Kentucky, the local specialty is slow-cooked mutton 
served with vinegar dip. In Memphis, you will be eat-
ing pork ribs, either slathered in sweet barbecue 
sauce or “dry,” with only a spice rub for seasoning. 

The two main techniques that we use for the majority 
of the recipes in this book are barbecue (smoking) 
and grill roasting. The others are described in detail 
in the individual recipes.

We’ve owned and operated many different types of 
smokers over the years, from homemade barrel cook-
ers to $15,000 trailer rigs, and there have been plenty 
of times when our food has been just as amazing 
coming off our inexpensive equipment as it was from 
our custom piece. In order to cook great barbecue, 

We’re pretty easy. As far as we’re concerned, if it’s 
meat, and it’s cooked over fire and smoke at low 
heat, it’s barbecue. However, we respect the 
regional approaches to barbecue and greatly enjoy 
cooking in the style of a particular region of the 
country. The key to cooking great barbecue, though, 
is not the chosen flavor profile or whether or not to 
use barbecue sauce. The key is being in full control 
of your smoker and being able to maintain rock-
steady temperatures over long periods of time. 

Barbecue: smoking food at 225 to 275°F (110 to 
140°C), using indirect heat and charcoal/wood. 

Grill roasting: cooking food at 325 to 375°F (170  
to 190°C), using direct heat and charcoal/wood.

you don’t need fancy equipment. The pitmaster is 
always more important than the pit. 

Following is an introduction to the kinds of equip-
ment best suited to cooking barbecue, and a primer 
on getting started with all three styles.

sTYles oF BaRBeCue

Cooking WiTh FiRe

CookeRs
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5. Carefully, wearing heat-proof gloves, pour the 
lit charcoal evenly over the bed of unlit char-
coal inside the smoker.

6. Fill the water pan with cold water.

7. Depending on the type of vertical smoker you 
are using, either close the doors or cover with 
the smoker lid. open the top and bottom vents 
completely.

8. When the temperature inside the smoker 
reaches 250°F (120°C), remove the lid and 
clean the grill grates with a brush. If your rec-
ipe calls for it, now is the time to add what is 
known as the “smoke wood”—usually two or 
three fist-sized chunks of dry hardwood such 
as apple, cherry, oak, or hickory.

9. Close the smoker and let it return to the target 
temperature your recipe calls for.

10. Add the food to be cooked, and allow the 
smoker to return to the target temperature.

11. Close the bottom vents by three-quarters.

12. Adjust the bottom vents to maintain the  
temperature. Close them slightly to lower the 
temperature; open them slightly to raise  
the temperature. 

13. If the temperature runs too hot, close the top 
vent by half. This will bring the temperature 
down. 

14. Add water to the water pan every 3 to 4 hours. 
you don’t ever want it to run dry. 

15. A full load of charcoal should be enough fuel 
for most cooking sessions. But keep an eye on 
how much charcoal is being used and add 
more as needed to maintain your target 
temperature.

VERTICAL SMOKERS 
In the design of all vertical smokers, the charcoal  
fire sits directly beneath the grates holding the food 
being cooked. Generally, a water pan or metal plate 
acts as a heat buffer between the fire and meat, and 
allows for indirect cooking. Airflow is restricted  
by adjustable vents, to allow the charcoal and wood 
to burn steady and slow. 

The gold standard of inexpensive, highly functional 
vertical cookers is the Weber Smokey Mountain 
(WSM). on the competition trail, this $300 cooker is 
often used to kick the butt of teams with $10,000 
rigs. Numerous other smoker manufacturers that fol-
low this basic design include the popular (but more 
expensive) Big Green egg, Backwoods Smokers, and 
Spicewine Ironworks, to name a few. We have even 
seen people make these smokers out of refrigerators 
and metal trash barrels. 

To get started with a vertical smoker: 

1. Clean it. remove any ash or old charcoal from 
inside the smoker.

2. If your smoker does not have a built-in ther-
mometer, place a probe or an oven thermome-
ter on the grill grate (see equipment, page 20).

3. Fill the charcoal area almost to capacity with 
unlit lump charcoal.

4. outside the smoker, fill a charcoal chimney 
with hardwood lump charcoal, crumple two 
pieces of newspaper and stuff them below the 
coals (a reason to keep subscribing to your 
local daily), and light the newspaper. Wait 
about 10 minutes for the charcoal to become 
fully ignited. Flames should just be starting to 
peek through the top of the pile.
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5. once the temperature inside the smoker 
reaches 250°F (120°C), open the doors and 
clean the grill grates with a brush.

6. Add the food to be cooked and let the smoker 
return to the temperature indicated in the 
recipe.

7. Ideally, you should keep all vents completely 
open and control the temperature of your pit 
with the size of the fire. If the smoker is run-
ning too hot, you can close down the vents 
temporarily, but try to keep the vents com-
pletely open as much of the time as possible to 
promote good airflow and prevent the buildup 
of bitter-tasting creosote. 

8. Add a new log roughly every hour to maintain 
a steady temperature and a good base of coals. 
If the fire burns down too much, add more 
lump charcoal to rebuild your base, then add 
another log.

KETTLE GRILLS 
Kettle grills are probably the most common piece of 
charcoal-fired outdoor cooking equipment. you can 
cook almost all the recipes in this book with a 
22-inch (55-cm) kettle grill. There are many ways to 
use them. For both grill roasting (see sidebar) and 
smoking, we prefer the two-zone fire approach, in 
which you build a fire on one side of the kettle. This 
allows for grilling close to the fire and gives the pit-
master the flexibility to move the food to the cooler 
side of the grill to finish cooking, if needed.

To get started:

1. Pour some hardwood lump charcoal so it piles 
up against one side of the kettle. 

OFFSET SMOKERS 
offset smokers feature a long horizontal cooking 
chamber sitting next to a firebox. These range from a 
small $500 model available at hardware stores (our 
first smoker, which we don’t recommend) to enor-
mous, heavy steel models costing upwards of 
$15,000. Typically, these latter constructions are  
custom-made in the southern United States, like  
the Jambo Pit we use in competition.

Whereas vertical smokers use predominantly hard-
wood lump charcoal, offset smokers take a base of 
charcoal but are primarily fueled by wood logs. And 
while the airflow is constrained in vertical smokers, 
the offset smoker depends on powerful airflow to 
keep a log fire burning and to heat up all that steel. 

The offset smoker provides a simpler, more primal, 
hands-on approach to smoking food. While vertical 
smokers can be left unattended for several hours, 
their offset counterparts require babysitting and 
playing with fire—which we think is a good thing. It 
gives us a good excuse to sit in our lawn chairs with 
a cooler of beer. 

To get started with an offset smoker:

1. Clean out all the ash from the firebox. 

2. If your smoker does not have a built-in ther-
mometer, place a probe or an oven thermome-
ter on the grill grate (see equipment, page 20). 

3. Create a base of lump charcoal and pour a 
chimney of lit charcoal (see Vertical Smokers, 
page 15, for directions) into the firebox.

4. Place three splits of dry firewood over the 
charcoal fire, stacked like a tepee. Close the 
firebox door only when the wood is actively 
burning.
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gRill RoasTing 

to us, grilling (as opposed to smoking) means cooking over direct, high, dry 

heat created By Burning charcoal or wood. you can get nearly the same results 

using gas, But we prefer the old-fashioned way. as a rule, items that yield the 

Best results from grilling are those that cook quickly, like vegetaBles, steaks, 

hot dogs, and most fish. though elements of live-fire cooking have changed 

over the years, we essentially use the same methods that our prehistoric  

relatives favored. 

we Believe there are many factors that contriBute to the reasons people  

love to cook over fire. some are emotional, and evoke a memory of good times. 

we’ve always loved the smell of charcoal Briquettes wafting through warm 

July nights. But there is another reason we all love grilled items—grilling  

is one of the Best ways to achieve the maillard reaction, named after the 

french chemist louis maillard. he discovered that amino acids and sugars start 

to caramelize at around 310°f (155°c), which causes a change in the flavor of  

the foods Being cooked and yields an enticing, roasted aroma. when cooking 

larger cuts, like pork loin, we use a technique we call grill roasting that 

allows us to develop that maillard reaction. 

there is science involved, But grill roasting is an art. the exact right spot to 

place the meat is a constantly moving target. we try to get it as close to the 

fire as necessary to develop a perfect crust, yet avoid Burning it. depending  

on what you are grill roasting, how much coal you have, and how hot the fire 

is, you will need to watch the food closely to see how quickly it is Browning,  

as well as check the temperature with an internal thermometer.

sometimes we cover the grill in order to grill roast. smaller items, like lamB 

chops, proBaBly don’t need to Be cooked covered. But items that take longer  

to cook, like pork loins and whole chickens, will Benefit from roasting in an 

environment that is closer to an oven. as you Become more experienced, finding 

that wonderful Balance of grilled caramelization and Juicy tender meat will 

come more naturally—and more frequently.

The BasiCs oF BaRBeCue 17
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meat directly over the drip pan. Close the lid 
and position the exhaust vent away from the 
fire so the smoke is drawn across and over the 
meat. Adjust the bottom vents so they are 
three-quarters closed. Add more charcoal 
every 1 to 2 hours, rotating the meat to ensure 
even cooking.

GAS GRILLS
As a general rule, we do not recommend gas grills. If 
you are interested in starting to barbecue for a mini-
mal investment, you should be able to find a decent 
used kettle grill at a yard sale. However, in a pinch, 
you can make a gas grill work. Buy some wood chips 
and soak them in water for an hour. Then wrap them 
tightly in a pouch of heavy-duty aluminum foil, and 
prick a couple of small holes in the foil. Turn on the 
grill and run a two-zone fire, with one side of the grill 
set at medium-high and the other side turned off. 
Place the wood packet directly on the lit gas element. 
Cook meats on the side of the grill that is turned off. 
For larger cuts, add a second packet of wood chips 
after a couple of hours.

2. For grill roasting, fill the chimney with char-
coal. For smoking, fill the chimney half-full. 
Use crumpled newspaper to get the fire 
started (see Vertical Smokers, page 15,  
for directions).

3. Pour the lit charcoal over the pile of unlit 
charcoal. one side of the grill should now 
have an active charcoal fire going and the 
other side should have no charcoal at all.

4. For grill roasting, open the lid and place the 
food on the grate close to the fire. once it has 
been seared and crusted on all sides, move to 
the cooler side of the grill. Cover the grill, and 
let the food finish cooking until it reaches the 
desired internal temperature. This method 
allows for getting a great sear while also cook-
ing a thick cut through without burning the 
exterior. 

5. For smoking, open the lid and remove the grill 
grate. Place a couple chunks of wood on the 
fire and a disposable aluminum pan next to 
the fire. replace the grill grate and place the 

•	Calibrate your thermometer. Fill a glass with  
ice water. Submerge the tip of the thermometer 
in the water. It should read 32°F (0°C). If it 
doesn’t, adjust it according to the manufactur-
er’s instructions. or treat yourself to a new 
thermometer.

•	Monitor the grate temperature of the cooker 
with a calibrated probe thermometer. 
Temperatures can vary quite a bit from the 
grate to the exhaust, so always monitor the tem-
peratures close to the foods you are smoking. 

•	Never use lighter fluid—unless you want your 
food to taste like gasoline.

geneRal Tips FoR suCCess
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•	only close the top exhaust vent to lower the 
temperature if you overshoot the target signifi-
cantly for what you are cooking. otherwise, the 
top vent should remain completely open, which 
encourages a clean fire.

•	Small, inexpensive offset cookers typically don’t 
have strong enough airflow to burn a clean fire 
using wood logs. Try using a mixture of one-
quarter wood logs and three-quarters charcoal 
instead. 

•	Be patient when adjusting vents to change the 
cooker temperature. Make small tweaks and wait 
20 to 30 minutes to check the results. If the tem-
perature is still not quite where you need it to be, 
make another adjustment. Temperature changes 
should be slow and steady, without spikes. 

•	Some cooks use alternatives to water to act as a 
heat buffer. one option that works well is filling 
the water pan with sand, then covering the 
entire pan with aluminum foil. Some smoker 
manufacturers use ceramic or metal plates to 
act as a heat shield. 

•	Some recipes in this book call for higher tem-
peratures than those commonly used in a 
smoker. In order to hit the 300 to 400°F (150 to 
200°C) range using a vertical smoker, we sug-
gest running it with an empty water pan. Make 
sure the pan is very clean, and line it with foil to 
make cleanup easy. For an offset smoker, build 
up a significant base of coals and get three or 
four logs burning. Keep the door of your smoker 
open until the fire is fully engaged.

•	Charcoal chimneys rule—to light one, place the 
chimney on top of your grill grate, or in another 
spot that has good airflow from below and is 
fire-safe. Crumple two sheets of newspaper and 
stuff into the bottom of the chimney. Add char-
coal to the top of the chimney. Light the newspa-
per in three or four spots. Five to ten minutes 
later, the charcoal should be lit and ready to 
transfer to smoker or grill.

•	Burn a clean fire. This will produce sweet smoke 
flavor and more of a ruby red color on the meats. 
you know you have a clean fire when all you can 
see coming out of the exhaust is a thin blue line 
of smoke. White, billowing puffs of smoke mean 
you are not ready to cook yet. Black smoke 
means your smoker is not clean—or your food  
is on fire. 

•	Make sure your wood supply is dry and has 
been aged for at least six months. It should burn 
easily and not smolder. 

•	Don’t soak wood in water (unless you’re adapt-
ing a gas grill for smoking). Wet wood will smol-
der and the fire will not burn clean. Good air-
flow that allows the chunks of wood to actively 
combust instead of smolder is key. Without 
active combustion, creosote forms. This thick, 
oily substance produces a bitter flavor and dark, 
burnt-looking meats. 

•	When getting started, err on the side of using 
not enough smoke wood, rather than too much. 
Later, when you have more experience, you can 
add more to suit your taste. We find guests and 
judges enjoy a mild hint of smoke that does not 
dominate the flavor of the food. 
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vertical smoker, load up the charcoal area with 
as much as you can fit. From there, make sure 
you have enough charcoal on hand for refueling 
and access to water for replenishing the water 
pan if you are using one. The last thing you 
want to be doing at four o’clock in the morning 
is searching around your garage for that bag of 
charcoal. If you are using an offset smoker, 
you’ll need someone to babysit the fire. our 
IQUe teammate Jamie Hart is renowned for 
late-night poker playing while keeping a steady 
fire into the wee hours. 

•	Make sure grill grates are clean so food won’t 
stick. It’s easier to clean them when they are hot, 
so heat the smoker before you start. once the 
grates are warm, wearing heat-proof gloves, 
brush them with a stiff wire brush to remove 
any debris from previous cooking. 

•	Prepare for long smoking sessions. Pork butt 
and brisket recipes in this book call for 8- to 
10-hour cooking times. If you are planning to 
take these meats fresh off the smoker for an 
afternoon party or competition turn-in, you will 
need to cook overnight. If you are using a 

THERMOMETERS
Probe thermometer—These nifty little devices  
let you monitor the air temperature in your smoker 
and the food temperature without having to open  
the cooker.

Thermapen—This is a pocket-sized, instant-read 
thermometer that will give you the temperature of 
your food immediately.

Draft control systems—These small, computerized 
systems monitor the pit temperature and automati-
cally fan the fire to keep the temperature steady. 
Draft controls work best for vertical smokers that 
have a tight fit and low airflow. our favorite is from 
the BBQ Guru and allows us to get a few hours of 
sleep at contests or during overnight cooking ses-
sions at home without having to watch the smoker. 
Don’t forget, though, you still need to keep that water 
pan full!

Marinade injector—Several of our recipes call for 
injecting marinade into the meat because traditional 
marinades will not penetrate thick cuts, like pork 
butt. A marinade injector allows us to quickly add fla-
vor to the inner parts of the meat. They range in 
price from $5 plastic to $50 stainless steel models. 
We prefer the cheap ones, which we treat almost as 
disposable after a few uses. If you have an expensive 
model, be sure to clean it thoroughly after every use.

Stainless steel tongs—We keep 10-, 12-, and 16-inch 
(25-, 30-, and 40-cm) models on hand. Longer tongs 
are great for adjusting a fire or adding wood chunks, 
where smaller tongs are perfect for flipping meats on 
the grill. Always use tongs to flip meats; never pierce 
meats with a fork, which allows the juices to escape.

eQuipmenT
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CHARCOAL AND WOOD
Hardwood lump—Though most people grew up with 
the pressure-treated charcoal briquettes, hardwood 
lump charcoal is the real deal and, as far as we’re 
concerned, usually the way to go. It burns cleaner 
than briquettes, with less ash. Not all lump charcoal 
is created equal. Some is made from kiln-dried lum-
ber scraps that burn very quickly. Seek out dense 
hardwood charcoal; our favorite is Wicked Good 
Charcoal (no relation).

Briquettes—These are usually treated with chemi-
cals and have more ash, though there are some hard-
wood briquettes. one of the benefits of briquettes is 
their uniform shape. This means you can fit more 
fuel in your firebox and do not need to replenish it as 
often. If you must use briquettes, make sure they are 
natural, with a starch binder and no chemical 
additives.

Smoke woods—our favorites are apple, cherry, oak, 
hickory, pecan, and guava. The smoke wood should 
be dry and seasoned, but never kiln-dried. In vertical 
smokers, throw on a chunk to give your food extra 
flavor. In offset smokers, it is the primary source of 
heat as well. 

Gloves—When you play with fire, things are gonna 
get hot. We recommend having a good pair of heat-
proof gloves around at all times, both to move hot 
meats around on the grate, and for when you’re trans-
ferring coals from the charcoal chimney to your 
smoker or grill. It’s also a good idea to have food-
handling gloves, for working with raw meat, and 
sometimes even the cooked stuff—like pulled pork.

Cleaning brushes—Keep a variety of grill brushes on 
hand. Burnt carbonized bits of food stuck to the grate 
from your last cooking session definitely do not 
improve flavor. 

Charcoal chimney starter—This is a must-have tool. 
With a chimney, which you fill with coals, then light 
newspaper to start the fire, you will never have to use 
lighter fluid again. 
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Taking Home  
THe Prize

How a group of friends from the North  
won the World Championship of Barbecue

π CHaPTer 2 π
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MAKING GOOD BARBECUE in your backyard is relatively easy. Food generally tastes 
better cooked over fire, and with judicious use of rubs, marinades, and sauces, you can elevate 
meat, chicken, and fish to something special. But getting to the level of winning barbecue 
championships—let alone THE world championship—is a whole different animal.

While we had a lot of fun from the beginning, there were three years of mediocre results 
between our first competition and our first state championship. Leading up to that win, Chris 
spent hours and hours, weekend after weekend, year after year in his backyard, testing and 
refining recipes. He made so much brisket that his next-door neighbor’s dog refused to eat any 
more. His wife and kids went on a barbecue strike. They wouldn’t touch any meat or chicken 
that had even a hint of smoke. But his hard work paid off.

Now, when that sweet smoky scent wafts through his neighborhood, word spreads through 
town and people start flocking. By this point, most of them know what they’ll be getting. But 
occasionally, somebody will wander in who has never experienced competition-style barbecue. 
After one taste, in Chris’s words, “they go nuts.”

But there’s no resting on our laurels. Chris and the rest of the IQUE team work as hard as  
ever to maintain the quality of our barbecue. The difference between now and the early days  
is knowing that the food will be consistently great because of our years of practice and repeti-
tion. It’s kind of like shooting free throws. When you start you may get one out of every ten. 
The next month, if you’ve been practicing every day, several hours a day, maybe three out of 
ten go in. A few years later, you’re up there with Ray Allen (hey, we’re from Boston). 

We know the recipes in this chapter are intense. They’re long. There’s a lot to read. But if you 
want to be the best barbecue person on your block, the best barbecue person in your neighbor-
hood, the best barbecue person in your state, or on your competition circuit, you need more 
than a little intensity. Which does not preclude fun. We wouldn’t be doing any of this if it 
weren’t fun. And neither should you.

This chapter covers what are known in barbecue competitions as the Four Mains—chicken, 
ribs, pork, and brisket. The first time you make the recipes, your results will be delicious. 
Everybody who tastes them will be blown away. The second time, the results will be even 
better. And you’ll build from there.

So sit down, grab a beer, and read this chapter. Then get outside and start smoking.
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12 meaty chicken thighs, about 5 pounds (2.27 kg) 
total (preferably hormone- and antibiotic-free, 

with no added water or other solutions)

1⁄2 cup (64 g) Activa Transglutaminase  
(Meat Glue), optional (see Resources, page 218)

11⁄2 cups (355 ml) low-sodium chicken broth

1 cup (200 g) White BBQ Rub (recipe follows)

3⁄4 cup (11⁄2 sticks, 167 g) margarine  
(do not substitute butter)

2 cups (475 ml) IQUE BBQ Sauce (page 35)

1 cup (235 ml) white grape juice

3⁄4 cup (175 ml) agave nectar

SpEcIAl EQUIpMEnT:

2 disposable aluminum pans (approximately  
10 × 12 inches, or 25 × 30 cm), marinade injector

π 25-STeP CHamPionSHiP CHiCken π

We don’t call this “championship” chicken for nothing. 
We’ve won a lot of prizes with this recipe. We’ve included 
instructions for trimming thighs to precise, uniform  
proportions, a basic requirement for competition. IQUE 
teammate Dave Frary is an expert at this. If you would 
rather just focus on the flavor, you can simply trim 
excess fat and skin from each thigh with a pair of 
kitchen shears.

Using a sharp knife, cut skin off each thigh in one piece, 
being careful not to tear the skin. Reserve skin pieces. 

Lay thighs side-by-side on a cutting board, and trim each one 
into uniform, trapezoid shapes (a). 

Turn thighs over and cut away muscle along the back of the 
thigh bone.

Scrape excess fat off edges of chicken skin. Don’t remove all 
the fat from the thigh, just the excess chunks. The fat pro-
vides moisture and flavor, so you want to leave some.

Trim skins so they are slightly smaller than the thighs. The 
skin should wrap around the thigh, fully covering the front 
and about half of the back. You’ll need to keep a small area of 
meat exposed on the back of the thigh for seasoning.

Reattach the skin to the thigh using one of the following 
methods:

 ✪ Meat glue method—Sprinkle about 1 teaspoon meat 

glue on the inside of each piece of skin (b). Place the 

thigh front-side down on the skin and wrap the skin 

around the thigh (C). Wrap tightly in plastic wrap, or 

vacuum seal, and refrigerate for 4 hours or overnight.

 ✪ Toothpick method: Using four toothpicks, fasten the 

skin to the thigh, and refrigerate for 4 hours or 

overnight. 
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25-Step ChampionShip ChiCken (Continued)

Place the thighs skin-side down in a baking pan large enough to hold 
them in a single layer. Using a marinade injector, inject 1⁄2 ounce (14 ml) 
chicken broth into the meat on the left and the right sides of each thigh 
bone, for a total of 1 ounce (28 ml) per thigh. It is easiest to inject aiming 
down from the top of the thigh. Dry completely with paper towels.
Sprinkle about 1⁄2 tablespoon (3.9 g) White BBQ Rub on the back of each 
thigh, and let sit at room temperature for 20 minutes.

Prepare smoker and bring temperature to 250 to 275°F (120 to 140°C). 
Use a mild wood such as apple.

Sprinkle about 1⁄2 tablespoon (3.9 g) White BBQ Rub on the front of  
each thigh. 

Place 6 tablespoons (85 g) margarine in each aluminum pan. Lay one 
thigh skin-side up on each pat of margarine.

When smoker is ready, put both pans in and close lid. Smoke for 1 hour.

Remove pans from smoker and cover tightly with aluminum foil to ten-
derize the skin. Return pans to smoker for 1 hour.

In a medium saucepan over medium heat, stir together IQUE BBQ Sauce 
and white grape juice. Reduce heat to low and keep warm, stirring 
occasionally. 

Remove thighs from the smoker. If skin is attached to meat with tooth-
picks, remove them. Using tongs or gloved hands, submerge each piece 
into the warm BBQ Sauce mixture. Shake off the excess, then transfer  
to a foil-lined baking sheet or disposable aluminum pan.

Again using tongs or gloved hands, lay each thigh directly on the 
smoker grate. The smoker temperature should be unchanged. Smoke  
for 20 to 30 minutes, to allow the sauce to caramelize.

Spread out a 16-inch (40-cm) piece of aluminum foil. Squirt 12 swirls of 
agave nectar on the foil. Sprinkle a pinch of White BBQ Rub onto each 
swirl. Remove thighs from the smoker and place each one on a swirl. 
Sprinkle another pinch of White BBQ Rub onto each thigh and let rest 
for 10 minutes. Get ready for a perfect score.

Yield: 12 servings

C: rewrapped thighS, ready to be 
refrigerated.

b: Sprinkle meat glue onto the inSide 
of eaCh pieCe of Skin.

a: trim ChiCken thighS into uniform 
pieCeS.
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meaT glue

transglutaminase is an enzyme that occurs naturally in plants, animals, and 

Bacteria. known in food production and to chefs as meat glue, it Bonds pro-

teins together, like two pieces of raw meat, or meat mixtures like sausages 

without casings. we like to use it to hold our chicken skin in place, so it 

doesn’t end up on the chin of a BarBecue Judge. But use it with caution. like any 

powder, you should try to avoid inhaling it. if you get it in your eyes, flush it 

out with plenty of water; on your skin, wash with soap and water. But don’t 

worry—it won’t Bind your fingers together like sausages.

1⁄2 cup (150 g) kosher salt 

6 tablespoons (69 g) turbinado sugar

3 tablespoons (18 g) freshly ground white pepper 

4 teaspoons (8 g) lemon pepper 

4 teaspoons (12 g) garlic powder

2 teaspoons (4.8 g) onion powder

2 teaspoons (9.2 g) powdered citric acid

1 teaspoon (3 g) dry mustard

WhiTe BBQ RuB

Mix all ingredients thoroughly, then process in batches in a 
spice grinder to a fine powder. Store in an airtight container 
for up to 1 month. 

YIELD: 11⁄2 cups (150 g)

27
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2 racks untrimmed pork spare ribs  
(about 5 pounds, or 2.27 kg, each)

2 tablespoons (30 ml) Butcher BBQ Pork 
Marinade Injection, optional  

(see Resources, page 218)

1⁄2 cup (120 ml) water, optional

1 cup (100 g) IQUE Dry Rub (recipe follows)

1 cup (150 g) Brownulated light brown sugar 

1 cup (235 ml) amber agave nectar 

2 tablespoons (13.8 g) onion powder

1 cup (235 ml) Pork Marinade Sauce  
(recipe follows)

1 cup (235 ml) IQUE BBQ Sauce (recipe follows)

π The RiBs ThaT Won π 
The JaCk Daniel’s WoRlD Championship

Being a couple of guys from New England, going down 
into the heart of barbecue country and winning the Jack 
Daniel’s World Championship was a thrill of a lifetime. 
In order to cook ribs that win big, you need extreme 
attention to detail. You’re going for a bold flavor that 
will get the judges’ attention in one bite. When you’re up 
against ninety-five of the best barbecue cooks in the 
world, you’d better stand out. Why do any less when 
you’re cooking at home?

For these ribs, we like to trim the racks into what is 
called a St. Louis cut because it highlights the prime 
part of the rib bone. Any butcher will do it, but we prefer 
to do it ourselves because we don’t trust anybody else to 
cut them exactly the right way. So you can be a wimp 
and have someone cut your meat for you, or you can do 
it yourself and make sure the ribs are trimmed perfectly.

Start with large, meaty ribs with no shiners (shiners are 
where the butcher has cut away too much meat, so the bones 
“shine” through). To trim ribs to a St. Louis cut, start by 
placing the rack meat-side down on the cutting board. The 
spot where the rib bones end and the sternum and cartilage 
portion begins is often referred to as rib tips. Cut along the 
length of the ribs, removing the rib tip portion and leaving 
about 1 inch (2.5 cm) of meat along the edge of the rib bones 
(a). Be careful not to cut too close to the bone. you are look-
ing to create a square, uniform slab of ribs. Using a very 
sharp chef’s knife, remove the flap of meat on the back of 
the rack (B). With a paper towel, carefully peel the mem-
brane off of the ribs (C).
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The RiBs ThaT Won The JaCk Daniel’s  
WoRlD Championship (ConTinueD)

C: using a papeR ToWel, peel The 
memBRane FRom The BaCk oF The RiBs.

B: Remove The Flap oF meaT on The 
BaCk oF The RaCk.

a: CuT along The lengTh oF The RiBs, 
Removing The Tip poRTion.

If using the marinade injection, mix it with water, stirring until the pow-
der is completely dissolved. The marinade can be prepared a day in 
advance and refrigerated. Use marinade injector (see equipment, page 
20) to inject 1⁄2 ounce (14 ml) of the marinade between each rib bone. 
Start from the top of the rib, where the meat is a bit thinner. refrigerate 
overnight or for at least 2 hours before smoking.

Prepare smoker and bring heat to 250 to 275°F (120 to 140°C). We rec-
ommend fruit woods, such as apple, cherry, or guava. When you see a 
thin, blue smoke, barely visible, coming out of your smoker, you’ll know 
it’s ready. 

In the meantime, rub the ribs. Pat them dry with paper towels and 
lightly sprinkle front and back with IQUe Dry rub, making sure it is 
spread evenly. A spice shaker works well for this, or you can just pick up 
some rub with your hands and sprinkle it. After the rub is applied, press 
the spices into the meat with gloved hands. Don’t rub ribs more than an 
hour before they go onto the grill. If the rub sits any longer than that, it 
will draw moisture from the ribs and could create a hammy flavor.

remember to clean your grill grate immaculately. When the fire is 
ready, add two chunks of the smoke wood and put the ribs on the 
smoker, meat-side up. Smoke for 2 hours. Don’t open the lid of the 
smoker. If you’re looking, you ain’t cooking.

After 2 hours, flip the ribs meat-side down, using tongs or your gloved 
hands. If your grill grates are not immaculately clean as you flip the 
ribs, place a piece of foil on the grill and place the ribs on top. Smoke for 
1 hour more.

Prepare ingredients for wrapping the ribs. It’s important to conduct this 
step quickly so the ribs don’t cool down. Have handy:

 ✪ Two large pieces of heavy-duty aluminum foil

 ✪ Brown sugar, agave nectar, onion powder, and Pork  

Marinade Sauce
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F: pResenTaTion ReaDY.

e: CaReFullY sliCe BeTWeen eaCh  
RiB Bone.

D: spRinkle The smokeD RiBs WiTh iQue 
DRY RuB.

remove the ribs from the smoker. Across the length of each piece of foil, 
sprinkle 1⁄4 cup (37.5 g) brown sugar and 4 tablespoons (60 ml) agave 
nectar. Place ribs meat-side down on the sugar. repeat the same propor-
tions of brown sugar and agave nectar on the back of the ribs, then pour 
1⁄2 cup (120 g) Pork Marinade Sauce and sprinkle 1 tablespoon (6.9 g) 
onion powder on each rack. Wrap the ribs very tightly with the foil, mak-
ing sure there are no air pockets. you don’t want to create steam in the 
wrapped rib packages. If the rib bones break a hole in the foil during 
this process, be sure to double up with a second piece of foil. 

As you are wrapping the ribs, check them for doneness. ribs have differ-
ent fat content and weights, so they will cook slightly differently. If the 
ribs feel like they will break apart if picked up at the center, they are 
close to done. reduce the smoker to 225°F (110°C). If the ribs are still 
very stiff, turn the smoker up to 275°F (140°C). return ribs to cook for 
another hour.

Shortly before removing ribs, bring the IQUe BBQ Sauce to a simmer 
and keep warm.

remove the ribs from the cooker and check for doneness. A few of the 
bones should be starting to break through the meat on the back side of 
the ribs. If necessary, return to the smoker for an additional half hour 
until they reach that point. When the ribs are done, baste them with the 
warm barbecue sauce. Turn them over and baste the other side with the 
sauce. Sprinkle the meat side of each rib rack with 1 tablespoon (6 g) 
IQUe Dry rub (D). rewrap the ribs with a fresh sheet of foil and rest at 
room temperature, meat-side up, for 30 minutes. remove from foil and 
set meat down on a clean cutting board. Carefully, slice evenly between 
each rib bone (e).

To serve, arrange on a large platter, with a bowl of warm IQUe BBQ 
Sauce on the side (F).

YIELD: 4 to 6 servings
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1 cup (150 g) turbinado sugar

3⁄4 cup (225 g) kosher salt 

1⁄2 cup (56 g) high-quality paprika  
(we like Spanish paprika)

6 tablespoons (45 g) chili powder 

2 tablespoons (12 g) cumin seeds, freshly ground

4 teaspoons (6.8 g) mixed peppercorns,  
freshly ground

4 teaspoons (12 g) garlic granules

3 teaspoons (7.2 g) onion granules

2 teaspoons (9.2 g) MSG (or Accent), optional

1 teaspoon (2.6 g) chipotle powder

1 cup (235 ml) white grape juice

1⁄2 cup (120 ml) cider vinegar

1⁄2 cup (115 g) packed light brown sugar

1⁄4 cup (60 ml) Worcestershire sauce

3⁄4 cup (175 ml) IQUE BBQ Sauce (page 35)

iQue DRY RuB 

poRk maRinaDe sauCe

Turbinado is raw sugar with coarse, blond-colored 
crystals. It has a light, molasses flavor. It is essential in 
this rub because it doesn’t burn as easily as white or 
brown sugar. We like to use mixed peppercorns—white, 
black, pink, and green—because they add complex fla-
vors, hitting different points on your tongue as you eat. 
Also, look for fresh chili powder, such as Gebhardt’s, 
and paprika, which have superior flavor. They can be 
difficult to find at traditional grocery stores. We order 
ours online (see Resources, page 218), but if there is a 
good spice shop in your neighborhood, that is another 
option.

Place all ingredients in a spice blender and pulse until it 
becomes a fine powder. refrigerate in an airtight container. 
This rub will keep indefinitely, but try to use within 1 month 
to ensure freshest flavor.

YIELD: 3 cups (300 g)

In a small saucepan over medium heat, bring all ingredients 
to a simmer. Use immediately or let cool and refrigerate.

YIELD: 3 cups (750 ml)
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33

ChaRaCTeRisTiCs oF a suCCessFul Cook

in the BarBecue world, when we talk aBout a “successful cook,” we are refer-

ring to the end product, rather than the person responsiBle—though if you 

are that person, feel free to take credit. that Being said, its characteristics 

include a light, But not overpowering smoke flavor; meat that is tender But 

not falling off the Bone; Juicy, with a little sweat on the Bone; and very sweet 

(the Judges love sweet) But Balanced By the savory flavors of the dry ruB, 

smoke, and onion.
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4 cups (600 g) packed brown sugar

11⁄2 cups (355 ml) cider vinegar

1⁄2 cup (120 ml) Worcestershire sauce

1 tablespoon (4.8 g) dried thyme

1 tablespoon (1.6 g) ground mustard

1 tablespoon (9 g) garlic powder

1 tablespoon (7 g) ground cumin

11⁄2 teaspoons (3 g) Szechuan peppercorns,* 
freshly ground

11⁄2 teaspoons (3 g) long peppercorns,*  
freshly ground

11⁄2 teaspoons (3.9 g) chipotle powder or cayenne 
pepper

1 tablespoon (6.3 g) tomato powder,** optional 

1⁄2 tablespoon (3 g) hickory powder,** optional

4 cups (946 ml) ketchup

1⁄2 cup (120 ml) light corn syrup

2 tablespoons (15 g) IQUE Dry Rub (page 32)

 iQue BBQ sauCe

We like to start our sauce base with a mixture known as 
a gastrique—basically a sugar and vinegar reduction. 
It’s a great way to infuse additional flavors into a sauce 
while maintaining a fresh, bright quality. Often, we find 
a long-cooking barbecue sauce can mute some of the 
complexity that various dry spices bring to the party. 
This sauce comes together in about an hour and will 
keep in the refrigerator for up to 1 month. 

In a medium saucepan over medium-high heat, make the  
gastrique by bringing the brown sugar, cider vinegar, and 
Worcestershire sauce to a gentle boil. 

remove from heat and add the thyme, mustard, garlic pow-
der, cumin, ground Szechuan peppercorns, ground long pep-
percorns, chipotle powder, and tomato powder and hickory 
powder, if using. Let sit for 15 minutes. 

Stir in ketchup and corn syrup, return to stove, and simmer 
over low heat for 30 minutes. remove from heat and add 
IQUe Dry rub. Let cool and store in refrigerator, preferably  
in squeeze bottles, for up to 1 month.

YIELD: About 2 quarts (1.9 L)

 * A blend of mixed peppercorns can be substituted for the Szechuan  
and long peppercorns, but in our opinion the sauce won’t be nearly  
as wicked.

 ** Tomato powder and hickory powder are available by mail order or  
at specialty foods stores. See resources, page 218. 
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FOR PULLED PORK:

2 bone-in pork butts (8 pounds, or  
4 kg, each), untrimmed

21⁄4 cups (535 ml) Savory Pork Marinade Injection 
(recipe follows)

1 cup (100 g) IQUE Dry Rub (page 32)

2 cups (475 ml) IQUE BBQ Sauce,  
warmed (page 35)

2 cups (475 ml) Pork Marinade Sauce (page 32)

FOR SANDWICHES:

Spicy Lexington Red Slaw (recipe follows)

North Carolina Creamy Vinegar Dressing  
(recipe follows)

Bacon Bit Buns (recipe follows)

SPECIAL EQUIPMENT:

Marinade injector, heavy-duty aluminum foil, 
 two 9-inch-square (22.5-cm) baking  

pans or disposable aluminum  
half-pans, food-handling gloves

π WiCkeD pulleD poRk π

Pulled pork sandwiches are a roadside barbecue staple, 
and one of our favorite things. Here we stay true to the 
tradition but elevate the sandwich to another level. 
Unlike most in the genre, ours combines chopped meat 
with beautiful, sliced pork from what is known as the 
“money muscle.” And because there’s no such thing as 
too much pork, Chris decided one day to add bacon bits 
to the rolls—an experimental move that proved to be  
a keeper. 

Vinegar is intrinsic to North Carolina barbecue, where 
we love to eat pulled pork sandwiches. We developed a 
vinegar dressing for ours that pays homage to the 
state’s ’cue and complements our version of their red 
slaw, which is another must. We also give our meat an 
extra burst of flavor. Traditional marinade is a prob-
lem for a big cut like a pork butt because it may only 
penetrate a few inches over a 24-hour period. So we 
take a two-pronged approach. First, we inject a mari-
nade into the raw meat before we start cooking to give 
the flavors a chance to penetrate. Second, we apply  
a marinade to the cooked meat. The resting pork 
absorbs the marinade, completing the one-two  
punch of flavor penetration. 

This is not your standard pulled pork sandwich; this 
version is wicked!

To make the pulled pork: Trim the pork (see sidebar, page 41).

Using a marinade injector, slowly inject the Savory Pork 
Marinade Injection into each pork butt in nine evenly spaced 
spots. There should be about 1 ounce (28 ml) of marinade in 
each spot.
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WiCkeD pulleD poRk (ConTinueD)

C: sliCe The moneY musCle inTo  
3⁄4-inCh (1.7-Cm)-ThiCk sliCes.

B: BasTe WiTh iQue BBQ sauCe.

a: spRinkle BuTTs WiTh iQue DRY RuB.

Generously sprinkle IQUe Dry rub all over each butt and wrap each one 
tightly in plastic wrap (a). refrigerate 4 to 8 hours.

Prepare smoker for a long smoking session (see chapter 1). We recom-
mend a mild-flavored wood, such as apple. Place butts on the smoker, fat-
side up. Smoke at 250°F (120°C) for 5 hours, or until internal temperature 
is 165°F (74°C), keeping the lid closed. Use a probe thermometer to moni-
tor it. Turn the meat over, baste with 1 cup (235 ml) IQUe BBQ Sauce, and 
smoke for 2 hours, until a ruby-red crust has formed on the exterior (B).

remove meat from smoker, wrap each butt tightly in aluminum foil, and 
smoke until internal temperature is 198°F (92°C). At this stage, you can 
open the lid, so you can switch to a super-fast Thermapen.

Transfer each pork butt to a baking pan, fat-side up. remove foil, and 
pour 1 cup (235 ml) Pork Marinade Sauce over each butt. Tent each bak-
ing pan with a new piece of foil, and let rest for 1 hour.

Transfer the butts to a cutting board. Pour off the liquid from the pan 
and reserve. With a very sharp knife, slice the entire money muscle off 
each butt and place, cut-side down, on a cutting board. 

return the butts to the baking pans and, wearing food-handling gloves, 
pull the meat into thumb-sized chunks. Don’t process the meat too 
finely. you want big, bold pieces of pork. Pour back the reserved liquid 
and stir into the meat. Sprinkle with 1 tablespoon (6 g) IQUe Dry rub. 
Taste, and add a bit more hot IQUe BBQ Sauce if you think it needs it. 
Cover and hold in a warm (225°F, or 110°C) oven or on your smoker.

Using a very sharp carving knife, or an electric knife, slice the money 
muscles into 3⁄4-inch-thick (1.7-cm) slices (C). 

To make the sandwiches: Place the pulled meat in the center of a platter 
and fan the sliced money muscle around it. Let your guests assemble 
their own sandwiches with some pulled and sliced pork, Spicy 
Lexington red Slaw, a drizzle of the North Carolina Creamy Vinegar 
Dressing, and Bacon Bit Buns. 

YIELD: 12 Servings
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1 cup (235 ml) white grape juice

1⁄2 cup (120 ml) cider vinegar

1⁄2 cup (120 ml) agave nectar

1⁄4 cup (60 ml) Worcestershire sauce

1⁄4 cup (60 ml) water

2 tablespoons (36 g) kosher salt

1 tablespoon (6.9 g) onion powder

1 cup (235 ml) cayenne pepper sauce,  
such as Frank’s Red Hot Sauce

1⁄2 cup (120 ml) Worcestershire sauce

1⁄4 cup (60 ml) cider vinegar

1⁄4 cup (60 g) packed brown sugar

2 tablespoons (15 g) chili powder

1 head napa cabbage, thinly sliced

2 carrots, shredded 

2 tablespoons (15 g) IQUE Dry Rub (page 32)

savoRY poRk maRinaDe inJeCTion

spiCY lexingTon ReD slaW

Combine all ingredients in a small bowl and mix well. Cover 
and keep refrigerated for up to 1 month. 

YIELD: 3 cups (750 ml)

North Carolina is one of our favorite barbecue regions, 
and when we’re in the region, Lexington BBQ #1 is one 
of our favorite road food stops. Pulled pork, red slaw, 
hushpuppies, and sweet tea is about as good as it gets. 
Our version of this famous slaw packs a bit more kick 
and pairs perfectly with our Wicked Pulled Pork. 

In a small bowl over medium heat, bring cayenne pepper 
sauce, Worcestershire sauce, vinegar, brown sugar, and chili 
powder to a simmer. Lower heat and simmer gently for 30 
minutes. remove from heat and let cool to room temperature. 

In a large bowl, mix cabbage, carrots, and dry rub, and toss to 
combine. Stir in the sauce. 

We like the crunch and texture of fresh slaw best, but this will 
hold in an airtight container in the refrigerator for up to 1 
week. Serve with Wicked Pulled Pork, or as a side dish to just 
about any of your favorite barbecued meats, chicken, or fish.

YIELD: 12 servings
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2 eggs

1 cup (235 ml) plus 2 tablespoons (30 ml)  
cider vinegar 

2 cups (475 ml) canola oil

11⁄2 tablespoons (25 ml) fresh lemon juice  
(from 1⁄2 lemon) 

2 tablespoons (30 g) Dijon mustard

1 head roasted garlic, cloves removed  
and mashed to a smooth paste

2⁄3 cup (132 g) sugar 

1 tablespoon (3.6 g) crushed red pepper flakes

1 tablespoon (4 g) fresh parsley, chopped

1 tablespoon (3 g) chives, chopped

1 tablespoon (7 g) ground paprika

1⁄2 tablespoon (3 g) freshly ground black pepper

noRTh CaRolina  
CReamY vinegaR DRessing

In a food processor or a blender set on medium, mix eggs and 
2 tablespoons (30 ml) of the cider vinegar. With the motor 
running, slowly drizzle in oil until it is the consistency of 
jarred mayonnaise. (you may not need all of the oil.)

Add remaining 1 cup (235 ml) cider vinegar, lemon juice, 
mustard, garlic, sugar, and red pepper flakes, and mix for 2 to 
3 minutes. Add parsley, chives, paprika, and ground pepper, 
and pulse the dressing a few times. Pour into a squeeze bottle 
and refrigerate for up to 2 weeks.

YIELD: 3 cups (750 ml)
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1 pound (455 g) sliced bacon

3 tablespoons (22.5 g) IQUE Dry Rub (page 32) 

1 cup (2 sticks, 225 g) butter, melted

2 tablespoons (30 ml) bacon fat,  
reserved from frying bacon

12 white hamburger buns 

FinDing The moneY musCle

on the Back side of the pork Butt is the shoulder Bone, which makes sense 

Because this cut is actually from the animal’s shoulder. the muscle perpendicu-

lar to this Bone spans the front of the Butt and looks like a small pork ten-

derloin. cooks on the competition BarBecue trail often refer to this piece of 

meat as the “money muscle” Because it is the most succulent, tender part of the 

pork Butt. many trophies have Been won turning this piece in at BarBecue compe-

titions. we featured the money muscle at the Jack daniel’s world championship 

in 2009 and won.

to make sure the money muscle will Be Just right for your pulled pork sand-

wiches, Before smoking the pork Butt, place it fat-down on the cutting Board. 

trim away a little fat around the muscle. removing the fat allows a nice Bark to 

form, and you will Be aBle to slice it separately after the whole Butt is cooked.

 BaCon BiT Buns

In a large sauté pan over medium-high heat, fry the bacon in 
batches until very crisp. Transfer to paper towels to drain, 
reserving 2 tablespoons (30 ml) bacon fat.

With a chef’s knife, mince the bacon and transfer to a mixing 
bowl. Add IQUe Dry rub and toss to combine. 

In another bowl, stir together the melted butter and hot 
bacon fat.

Dip the top of a roll into the butter mixture, then sprinkle on 
bacon bits. repeat with remaining roll tops and reserve at 
room temperature until ready to serve.

YIELD: 12 buns
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1 whole, untrimmed beef brisket,  
16 to 18 pounds (7.3 to 8.2 kg)

2 cups (475 ml) Beef Marinade Injection  
(recipe follows)

1⁄2 cup (120 ml) Worcestershire sauce

1 cup (100 g) Beef BBQ Dry Rub (recipe follows)

1⁄2 cup (50 g) Dalmatian Rub (page 139)

3⁄4 cup (175 ml) Beef BBQ Marinade, warmed   
(recipe follows)

1⁄2 cup (120 ml) IQUE BBQ Sauce (page 35)

SPECIAL EQUIPMENT:

Marinade injector, probe thermometer, 
heavy-duty aluminum foil, disposable  

aluminum roasting pan, insulated cooler 

π The ameRiCan RoYal π 
1sT plaCe BeeF BRiskeT

It’s a big production for a group of guys from New 
England to travel out to Kansas City for the biggest bar-
becue contest in the world, the American Royal. In 2007, 
our plan included one definite—we were going to cook 
burnt ends, the cornerstone of Kansas City barbecue, 
for the brisket category. 

Like most things barbecue, burnt ends—the fatty scraps 
of a brisket—started out as a throw-away piece of meat. 
Barbecue restaurants used to give this cut away as bar 
snacks. Kansas City folks grew to realize it was the tast-
iest part of the entire brisket. Nowadays, restaurants in 
this city are often judged solely on the quality of their 
burnt ends. With 530 competitors from all over the 
United States in this event, we knew it was important to 
cook some rocking burnt ends.

When we’re cooking beef, we look for a different flavor 
profile than our barbecue pork recipes. This recipe shies 
away from sweet notes and leans more toward savory. 
We have created layers of flavor with multiple rubs, 
marinades, and injections that should yield something 
smoky, savory, spicy, peppery, and, above all, beefy. Yes, 
it’s time-consuming, but in order to beat out 530 teams, 
the brisket needed to be bold, over the top, with lots of 
wow factor. 

Throughout the weekend, as awards were announced in 
the different categories—chicken, ribs, pork, sauce, sau-
sage, and side dishes—we never heard our name called. 
By the time the brisket category came up, we were look-
ing at our last chance. With every competitor crammed 
into the American Royal livestock arena, eagerly listen-
ing to the results, the announcers called the top twenty. 
We were all on the on the edge of our seats as teams 
ranked number twenty through number two were 
called—and no IQUE. We had either traveled all the way 
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The AmericAn royAl 1sT PlAce  
Beef BriskeT (conTinued)

from Boston to be shut out, or we had just won one of the biggest 
awards in barbecue. The name of this recipe should tell you all 
you need to know.

This recipe is perfect for a party or large gathering—or, if you’re 
just in the mood to make it, it’s a great excuse to have a party. As 
soon as your neighbors get a whiff of the smoke, they’re sure to 
come around anyway.

Trim the brisket (see sidebar, page 48) (A–d).

Inject the brisket evenly throughout the point and flat (see sidebar) with 
Beef Marinade Injection.

Rub Worcestershire sauce all over the brisket. Generously rub top, bot-
tom, and sides of brisket with Beef BBQ Dry Rub. Wrap tightly with plas-
tic wrap and refrigerate for 4 to 8 hours.

Remove brisket from the plastic wrap and apply a second layer of Beef 
BBQ Dry Rub, then rub evenly with Dalmatian Rub. Let sit at room tem-
perature for 30 minutes.

Prepare smoker and bring temperature to 250°F (120°F). Beef can handle 
a more assertive smoke, and we recommend either hickory or pecan as 
the smoke wood.

Place the brisket on the smoker, fat-side up, and smoke for 6 hours.

Turn the brisket over. Apply a light dusting of Beef BBQ Dry Rub to the 
flat (see sidebar) (e). Cook for 2 hours, or until meat’s internal tempera-
ture registers approximately 170°F (77°C). 

Prepare for the wrapping step. Have handy a probe thermometer, three 
18-inch (45-cm) pieces of heavy-duty foil, and warm Beef BBQ Marinade.

Remove brisket from smoker. Form a “boat” with two pieces of foil. Place 
the brisket fat-side down into the boat (f). Insert the probe thermometer 
into the thickest part of the flat, in the same direction as the brisket’s c: remove Any excess fAT from  

The flAT.

B: (conTinued.)

A: Trim AwAy knoB of hArd, whiTe fAT.
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grain. Pour Beef BBQ Marinade over the brisket. Wrap the third piece of 
foil tightly around the brisket, removing as much air as possible.

Return brisket to the smoker and increase temperature inside the 
smoker to 275°F (140°C). Cook until the brisket’s internal temperature is 
200°F (93°C). This should take approximately 2 hours more, for roughly 
10 hours total cooking time. Another way to gauge whether the brisket 
is done is to check for fork tenderness. If a fork can slide into the meat 
with almost no resistance, it is ready.

Remove brisket from foil and pour accumulated juices into a cup or 
bowl. Place the brisket fat-side up on the foil. Allow the meat to release 
its steam by resting for roughly 10 minutes (g). (If you don’t do this, the 
brisket could overcook during its resting phase.) Pour the reserved  
marinade over the brisket and wrap tightly in foil. Place the meat in  
an empty cooler (with no ice), and let it rest for 2 hours. 

To serve: In a small saucepan over medium heat, warm IQUE BBQ 
Sauce. Remove the brisket from the foil, reserving the juices. Using a 
sharp knife, separate the point section from the flat. Slice the point into 
3⁄4-inch (1.7-cm) cubes and place into a disposable aluminum pan. Toss 
with IQUE Sauce, cover with foil, and place back on the smoker for  
30 minutes.

Trim some of the excess fat off the back of the flat, leaving an even  
1⁄4 inch (6 mm) of fat. Turn the brisket over and, using your slicing guide 
(see sidebar), carve pencil-thin slices (h). Brush each slice with the 
reserved marinade and sprinkle with another dusting of Beef BBQ Dry 
Rub (i). Fan slices on a platter, sprinkle the burnt end cubes around the 
edges, and serve.

Yield: 25 servings

f: BriskeT in iTs foil “BoAT.”

e: APPly Beef BBq dry ruB To flAT.

d: Trimmed BriskeT, reAdy for 
seAsoning.
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i: anoTheR DusTing oF BeeF BBQ  
DRY RuB.

h: CaRve penCil-Thin sliCes.

g: ResTing.

1⁄2 cup (150 g) kosher salt

1⁄2 cup (64 g) paprika

1⁄4 cup (30 g) chili powder*

2 tablespoons (12 g) cumin seeds, 
ground

2 tablespoons (26 g) turbinado sugar

2 tablespoons (12 g) freshly ground 
black pepper

1 tablespoon (6 g) freshly ground 
white pepper

1 tablespoon (9 g) garlic powder

1 tablespoon (6.9 g) onion powder

1 tablespoon (7.5 g) chipotle powder

1⁄2 tablespoon (3.7 g) hickory powder,  
optional (see Resources, page 218)

12 ounces (335 ml) American lager

1 cup (235 ml) low-sodium beef broth

1 head roasted garlic, cloves removed 
and processed to a paste

1⁄4 cup (60 ml) canola oil

1⁄4 cup (60 ml) soy sauce

1⁄4 cup (60 ml) yellow mustard

1⁄4 cup (25 g) Beef BBQ Dry Rub 

2 tablespoons (7.2 g) crushed  
red pepper flakes

BeeF BBQ DRY RuB

BeeF BBQ maRinaDe

In a small bowl, combine all  
ingredients and mix well. Store  
in an airtight container for up to  
1 month.

YIELD: 2 cups (200 g)

* We recommend using high-quality 
fresh chili powder, such as Gebhardt’s, 
which has superior flavor. It can be 
difficult to find at traditional grocery 
stores, but you can find sources online. 
other options are the custom chili 
blends available from Pendery’s (see 
resources, page 218), or any good spice 
shop in your neighborhood.

Place all ingredients in a mason 
jar or other airtight container. 
Cover and shake vigorously. 
refrigerate for up to 1 week. 

YIELD: About 3 cups (750 ml)

(RAY)
WF(F29)  Job:10-27153  Title:FW-Wicked Good Barbecue

#150  Dtp:204.  Page:46

001-224_27153.indd   46 10/13/11   3:12 PM



(RAY)
WF(F29)  Job:10-27153  Title:FW-Wicked Good Barbecue

#150  Dtp:204.  Page:47
WF(F29)  Job:10-27153  Title:FW-Wicked Good Barbecue

#150  Dtp:204.  Page:46

001-224_27153.indd   47 10/13/11   3:16 PM

Taking home The pRize 47

(Text)

1⁄2 cup (70 g) Butcher BBQ Brisket Injection  
(see Resources, page 218)

2 cups (475 ml) cold water

Or

2 cups (475 ml) low-sodium beef broth

2 beef bouillon cubes

2 tablespoons (30 ml) Worcestershire sauce

BeeF maRinaDe inJeCTion 

We use the first option in competition. We prefer it, but if you 
don’t have (or don’t want to get) the brisket injection, the sec-
ond method works well also.

Mix Butcher BBQ Brisket Injection well with cold water.

or

Bring beef broth to a boil with beef bouillon cubes and 
Worcestershire sauce. Let cool.

YIELD: 2 cups (475 ml)
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BRiskeT seleCTion, WeT-age, anD TRim insTRuCTions 

not all Briskets are created equal. competition BarBecue cooks spend quite a 

Bit of time sourcing and selecting the perfect Brisket. we only use the whole, 

untrimmed, cryovac-sealed packer Briskets. the whole Brisket contains Both 

the point and the flat portions. often, the supermarket sells only the flat 

portion of the Brisket, with the fat removed. this cut is fine for pot roast, But 

it will yield something akin to shoe leather if cooked in a BarBecue method.

look for Briskets that have a uniform 2-inch-thick (4.5-cm) flat. one golden rule 

is that if you want an evenly cooked Brisket, the Brisket has to have an even 

shape. we generally recommend seeking out a minimum of choice grade, though 

we have created some spectacular results using prime grade Briskets and even 

american wagyu Beef. wagyu can get expensive, But it has an extra-high fat con-

tent that keeps the meat super-moist during the long cooking process.

WeT-aging The BRiskeT

one challenge when smoking a Brisket is to get the meat tender without drying 

it out. aging the Beef helps enhance Both the flavor and the tenderness. high-

end steakhouses often dry-age Beef. the main Benefit from dry-aging is that 

moisture evaporates and the Beef flavor is concentrated. the main Benefit of 

wet-aging falls more on the tenderness side of the equation. wet-aging 

releases enzymes that help soften the tough connective tissues. we have 

found that wet-aging is the preferred method for BarBecue Beef Brisket.

to Begin, determine the Brisket’s kill date, or pack date. often, the only way to 

determine this is to Buy a case of Briskets. the pack date will Be on the case. we 

highly recommend Buying a full case (aBout 80 pounds, or 36 kg) Because you 

will get a Better price, and you can wet-age all the Briskets at one time, then 

freeze some of them for future use. it’s nice to know you have a wet-aged Bris-

ket in the freezer waiting for your next BarBecue cooking session.

once you have the pack date, you’ll need a refrigerator that can maintain a con-

sistent 35 to 38°f (1.7 to 3.3°c). if it’s too cold, the tenderizing enzymes will not 

release. spikes in temperature are not conducive to this technique, so the 

kitchen refrigerator, which gets a lot of traffic, is not a good choice. a sec-

ond refrigerator in your garage or Basement is a Better choice (unless that’s 

your Beer refrigerator, which proBaBly also gets a lot of traffic).
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place the sealed Brisket in the refrigerator for 30 days to wet-age it. if at any 

time the cryovac is pierced, allowing air to reach the Brisket, your wet-aging 

experiment is over. immediately cook or freeze that Brisket. when ready to cook 

the wet-aged Brisket, it’s likely you will detect a musty smell when you open 

the cryovac. rinse the Brisket under cold water and the smell should dissi-

pate. if a strong sour smell persists, throw the Brisket away. spoilage of this 

nature should not occur if you have the correct packing date, keep your 

refrigerator around 36°f (2.2°c), and protect the Brisket from exposure to air.

TRimming The BRiskeT (a–D)

there are two main parts of the Brisket, commonly referred to as the point and 

the flat. the flat is a leaner portion that is traditionally sliced. the point is 

loaded with fat, and this is the cut used to make the famous kansas city Burnt 

ends. when trimming the flat, you want to leave as much fat as possiBle, 

Because this leaner cut needs the fat to keep from drying out. you want to 

remove a lot of fat from the point to Be aBle to create a dark, caramelized 

Bark directly on the meat.

the thicker end of the Brisket contains the point, and the thinner end the flat. 

in the center, the point sits on top of the flat. to Begin trimming, place the 

Brisket fat-side down to reveal the flat. using a sharp, flexiBle, 8-inch (20-cm) 

knife (a Boning knife is an excellent choice), remove any excess fat from the 

flat. note the direction of the grain. when slicing the finished product you 

will slice perpendicular to the grain, But the caramelization of the cooked 

meat will make it difficult to see this clearly. create a slicing guide By cutting 

a 2-inch (5-cm) piece off the front, perpendicular to the grain. when ready to 

serve, continue slicing even, pencil-thin slices parallel to this guideline. 

on one side of the flat, note a knoB of hard white fat. trim it away completely; 

this will Begin to reveal the point portion of the Brisket. continue to trim 

most of the fat off of the point. flip the Brisket fat-side up and continue to 

trim fat from the point. do not trim any of the fat off aBove the thinner flat 

portion of the Brisket. now you’re ready to BarBecue!
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3 whole, young chickens, about 3 pounds (1.3 kg)  
each (preferably hormone- and antibiotic-free,  

with no added water or other solutions)

Top-Secret Blue Ribbon Brine (recipe follows)

1⁄2 cup (120 ml) peanut oil

1⁄2 cup (100 g) mild chili powder

IQUE BBQ Sauce, optional (page 35)

Lemon (optional)

SpEcIaL EQUIpmEnT:

5-gallon (19-L) food-grade bucket

π SPaTcHcock cHicken π 
wiTH ToP-SecreT Blue riBBon Brine

This recipe has led us to more than a few ribbons in the 
chicken category. Be careful when biting into this bird. 
We’ve seen many a stalwart judge overwhelmed (in a 
good way) by the exploding chicken juices. This is a 
three-day recipe, including the brine, so plan accord-
ingly. Though it adds time, brining keeps the meat juic-
ier and adds flavor. If you are not going to eat all of the 
chicken at once, after cooling, you can divide the meat 
into smaller portions and vacuum seal it, to freeze and 
use as desired.

Spatchcock the chickens. For each one, using kitchen shears, 
cut along each side of the backbone and remove the back (a). 
Flip the bird breast-side up and press down until the breast 
bone cracks (B).

Place the spatchcocked birds in a food-safe plastic bucket 
and pour brine over, so the birds are fully submerged (use 
plates as a weight, if necessary). Place bucket in refrigerator 
and brine for 12 to 24 hours.

Remove the birds from the brine and place skin-side up on a 
cooling rack set over a sheet pan. Dry with paper towels and 
refrigerate, uncovered, overnight. The exposure to the air 
will dry out the birds, making for crispy skin when they cook.

Prepare smoker and bring heat to 350°F (180°C). If using a 
kettle grill, build a two-zone fire, and use foil or a drip pan  
to keep chicken juices from dripping directly into the fire 
(see chapter 1).

(RAY)
WF(F29)  Job:10-27153  Title:FW-Wicked Good Barbecue

#150  Dtp:204.  Page:50
WF(F29)  Job:10-27153  Title:FW-Wicked Good Barbecue

10-C65040   #150  Dtp:204.  Page:51

001-224_C65040.indd   51 11/1/11   6:25 PM



(RAY)
WF(F29)  Job:10-27153  Title:FW-Wicked Good Barbecue

10-C65040   #150  Dtp:204.  Page:52

001-224_C65040.indd   52 11/1/11   6:25 PM

wicked good barbecue

(Text)

THe True meaning of SPaTcHcock cHicken

Spatchcock chicken iS baSically the Same aS butterflied chicken. though Some 

uSe the word Spatchcock to refer to any chicken leSS than Six weekS old, it iS 

more widely believed to refer to the method of preparing the bird for cooking. 

according to alan davidSon, in the oxford companion to food, one theory iS 

that the word iS an abbreviation of the phraSe “diSpatch cock,” indicating a way 

of grilling a bird after Splitting it open down the back and flattening out the 

two halveS. when the chicken iS flattened like thiS, it takeS leSS time to cook.

B: Turn THe Bird over and PreSS unTil 
THe BreaST Bone crackS.

a: cuT along eacH Side of THe 
BackBone and remove THe Bone.

SPaTcHcock cHicken wiTH ToP-SecreT  
Blue riBBon Brine (conTinued)

Rub peanut oil over the birds, then sprinkle with chili powder. There is 
salt in the brine, so don’t use a traditional rub that has more salt in it.

Place chickens skin-side down on clean grill grate. This will help keep 
them moist. The skin creates a barrier, so the juices accumulate in the 
meat instead of dripping down into the fire. If you are using a kettle 
grill, place them on the cool side of the grate.

Cook for 1 hour, or until thermometer registers 160°F (71°C) in the breast 
and 170°F (76°C) in the thigh. Remove from cooker and let rest for 20 
minutes, skin-side up. 

To serve, baste the chicken with warm IQUE BBQ Sauce or a simple 
squeeze of lemon—or simply serve as-is, which is our preferred way to 
eat it. 

YIELd: 10 to 12 servings
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53

3⁄4 gallon (2.8 L) spring water

1 quart (946 ml) low-sodium chicken broth

3⁄4 cup (225 g) kosher salt

1⁄2 cup (120 ml) soy sauce

1 cup (150 g) packed light brown sugar

1⁄2 cup (340 g) maple syrup

1⁄4 cup (85 g) blackstrap molasses 

1 cup (235 ml) Italian salad dressing

1⁄4 cup (60 ml) Worcestershire sauce

1⁄4 cup (60 ml) dijon mustard

1⁄4 cup (60 ml) cider vinegar

1 apple, cored and cut into quarters (do not peel)

1 orange, cut into quarters

1 lemon, cut into quarters

1 onion, peeled and cut into quarters

6 cloves garlic, peeled and smashed

2 heads roasted garlic, split in half, skin on

2 chipotle peppers (canned in adobo sauce)

3 bay leaves

8 whole black peppercorns

2 tablespoons (8.6 g) dried thyme

2 tablespoons (4 g) dried sage

4 pieces candied ginger

1 cinnamon stick

2 tablespoons (15 g) chili powder

SpEcIaL EQUIpmEnT:

5-gallon (19-L) food-grade bucket

ToP-SecreT Blue riBBon Brine

Bring the water, broth, salt, soy sauce, brown sugar, maple 
syrup, molasses, salad dressing, Worcestershire sauce,  
mustard, vinegar, apple, orange, lemon, onion, garlic, and 
chipotles to a boil in a large stockpot over medium-high heat. 
Remove from heat and add the bay leaves, peppercorns, 
thyme, sage, ginger, cinnamon, and chili powder. Using a 
whisk, mix ingredients well. Cover and let sit for 30 minutes. 

Pour into bucket and cool to room temperature. Refrigerate 
overnight.
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TailgaTing and  
Playing OuTside

π ChaPTer 3 π
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WE TakE TaILgaTIng vERY SERIoUSLY. We take it so seriously that the e-mails 
start flying at least a week before every event that will find us in a parking lot with a group of 
our closest friends. What are we going to cook? How are we going to make it better? While 
most people are content with sandwiches, chips, and a cooler of beer—or, if they’re really 
making an effort, a portable grill for sausages or brats—that’s not enough for us. 

We love the challenge of trying to come up with something delicious that we haven’t tried 
before. Maybe something that nobody has tried before. And we enjoy our results immensely, as 
does everyone around us. Usually, at our tailgates we end up feeding not only ourselves but 
also the people next to us, and the people next to them, and whoever else wanders over, drawn 
by the smells and the gathering crowd.

The recipes in this chapter, like UnYawn’s Cajun Napalm Parking Lot Gumbo and the Ultimate 
Steak Bomb with homemade cheese whiz, are big and excessive and perfect for crowds. But 
don’t feel like you have to go to a football game or a concert to make them. Everything here is 
also well suited to any kind of outdoor gathering with a fun group of your favorite people, at 
your home, at theirs, or somewhere else. Some, like the Smoked Buffalo Turkey Wing Explo-
sion, are started at home, then finished off or assembled at the gathering. And the labor in 
others, such as the Seven-Layer Dip of Disbelief, can easily be shared among friends. 

Party planning starts now . . .
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π Seven-layer diP of diSBelief π

This dish came about during one of our many late-night what-if sessions. We’re huge fans of the 
seven-layer bean dip. Who isn’t? And we got to thinking, “Can we make it more high-end and blow 
people’s minds?” The beauty of this recipe is that, mind-blowing as they are together, each of the lay-
ers makes a phenomenal appetizer in its own right. This recipe will give you leftovers of the different 
components, which you can set out in separate bowls. Simply make more croutons, or serve with a 
variety of crackers.

To assemble dip: In a large foil pan, layer the first six components in the order listed. Sprinkle 1 cup (120 g) of 
the Blue Cheese Crumble over the Celery Root Purée. Serve with French Bread Croutons.

YIELd: 10 appetizer servings 

Serving options: If you are serving this at home rather than at a tailgate, you might want to be a little more for-
mal—but only a little. Arrange the dip in a 2-quart (1.9-L) casserole dish. For tailgating or a party at home, it 
might be fun to ask some of your guests to make different layers, then assemble the whole thing when you all 
get together. 
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2 cups (475 ml) tomato juice

4 cups (946 ml) red wine

2 cups (475 ml) water

2 ancho chiles, stems and  
seeds removed, chopped

1 bay leaf

1 tablespoon (7.5 g) old Bay Seasoning

2 tablespoons (30 ml) vegetable oil 

2 pounds (910 g) boneless beef short ribs, 
trimmed of fat

kosher salt and freshly cracked  
black pepper, to taste

1 cup (125 g) flour for dusting

layer 1:  
old Bay SHredded Beef SHorT riBS

Preheat oven to 350°F (180°C, or gas mark 4).

In a bowl, stir together the tomato juice, wine, water, chiles, 
bay leaf, and Old Bay Seasoning. Set aside. 

In a 5- to 6-quart (4.7- to 5.7-L) Dutch oven, heat oil over 
medium-high heat. Season short ribs with salt and pepper, 
dust with flour, and sear on all sides until golden brown, 
about 4 to 6 minutes per side. Remove from heat and strain 
off oil. Carefully pour the tomato juice mixture over short 
ribs (liquid will splatter), cover with aluminum foil, and bake 
until the meat registers an internal temperature of 192°F 
(89°C), about 2 hours. 

Let cool to room temperature, transfer meat to a cutting 
board, and roughly chop into small pieces. Return meat to 
braising liquid still in the pan and cook over medium-high 
heat, stirring occasionally, until the mixture has the consis-
tency of fairly thick chili, about 1 hour. Season with salt and 
black pepper to taste, and cool to room temperature.

YIELd: 51⁄2 cups (1.3 L)
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1 pound (455 g) fresh lump crabmeat

1 tablespoon (3 g) minced chives

2 scallions, roughly chopped

1⁄4 rib celery, roughly chopped

1 egg

1 tablespoon (4 g) chopped fresh parsley

1 tablespoon (15 ml) dijon mustard

1 tablespoon (15 ml) ketchup 

1 clove garlic, chopped

1 tablespoon (15 ml) cayenne pepper sauce,  
such as Frank’s Red Hot Sauce

2 teaspoons (10 ml) cider vinegar

1 teaspoon (5 ml) Worcestershire sauce

1⁄4 cup (60 ml) vegetable oil

kosher salt and freshly cracked  
black pepper, to taste

2 pounds (1 kg) beef tenderloin, cleaned of all  
fat and sinew, finely minced

2 hard-boiled eggs, peeled and grated,  
and 2 raw egg yolks

1⁄2 cup (69 g) capers, rinsed and drained well

1 tablespoon (15 ml) olive oil

1 tablespoon (15 ml) dijon mustard

kosher salt and freshly cracked  
black pepper, to taste

layer 2: craB remoulade

layer 3: Beef TarTare

Place the crabmeat in a medium bowl. Add the chives, and 
toss gently to combine, breaking up the crab as little as  
possible. Set aside.

To make the remoulade, in the bowl of a food processor, com-
bine the scallions, celery, egg, parsley, mustard, ketchup, gar-
lic, cayenne pepper sauce, vinegar, and Worcestershire sauce, 
and process until smooth. With the machine running, add the 
oil in a very thin stream and process until well combined. 

Gradually fold enough of the remoulade into the crabmeat to 
coat evenly. (Reserve any leftover remoulade for another 
use.) Season with salt and pepper to taste.

YIELd: 3 cups (710 ml) 

In a bowl, combine beef, eggs, egg yolks, capers, olive oil, and 
mustard. Season with salt and pepper. 

YIELd: 5 cups (1.2 L)

(RAY)
WF(F29)  Job:10-27153  Title:FW-Wicked Good Barbecue

#150  Dtp:204.  Page:59
WF(F29)  Job:10-27153  Title:FW-Wicked Good Barbecue

#150  Dtp:204.  Page:58

001-224_27153.indd   59 10/13/11   3:13 PM



(RAY)
WF(F29)  Job:10-27153  Title:FW-Wicked Good Barbecue

#150  Dtp:204.  Page:60

001-224_27153.indd   60 10/13/11   3:17 PM

wicked good barbecue60

(Text)

1 pound (455 g) cream cheese,  
at room temperature

1⁄2 cup (120 g) mascarpone cheese

1 pound (455 g) smoked salmon, roughly chopped

2 scallions, green parts only, cut into thin rings

Zest of 1 lemon, removed with a peeler  
and chopped

1 teaspoon (2 g) ground white pepper

1 cup (100 g) salmon roe

2 tablespoons (28 g) butter

2 cloves garlic, minced

1 pound (455 g) fresh spinach (not baby),  
washed, stems removed

1 cup (235 ml) heavy cream

kosher salt and freshly cracked  
black pepper, to taste

layer 4: Smoked Salmon SPread

layer 5: creamed SPinacH

In the bowl of a stand mixer fitted with a paddle, beat cream 
cheese and mascarpone on medium speed until fully com-
bined. Add salmon, scallions, zest, and white pepper, and 
beat on medium-high for 2 minutes, scraping down the sides 
of the bowl after 1 minute. Use a large spatula to fold in the 
salmon roe. Hey, you’re more than halfway done . . .

YIELd: 41⁄2 cups (1.1 kg)

In a very large, heavy-bottomed sauté pan, melt the butter 
over medium heat. Add the garlic and cook for 2 minutes, 
stirring frequently to prevent browning. Raise heat to high 
and add one-third of the spinach, stirring and turning with 
tongs until wilted. Add the cream, then the remaining spin-
ach in 2 batches. Continue stirring until the spinach is wilted 
and cream has reduced and thickened, 5 to 10 minutes. 
Season with salt and pepper and remove from heat. Cool  
to room temperature. 

YIELd: 2 cups (475 ml) 
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1 pound (455 g) celery root, peeled and cut into 
1-inch (2.5-cm) chunks

1⁄2 pound (227 g) baking potatoes, peeled and  
cut into 1-inch (2.5-cm) chunks

3 cloves garlic, peeled

2 to 21⁄2 cups (475 to 570 ml) milk

kosher salt

layer 6: celery rooT Purée

celery rooT

celery root, which alSo goeS by the name celeriac, iS a funny-looking root veg-

etable. it iS related to celery but iS grown for itS root, rather than the leaveS 

and Stem. celery root taSteS milder and Slightly Sweeter than celery, and it iS 

equally good cooked and raw. when Shopping, be Sure to Select rootS that are 

firm with light brown Skin. you Should avoid dark and Soft SpotS, which indi-

cate rot. celery root can laSt in the refrigerator for a couple of monthS, but 

check it periodically for Soft SpotS.

Place the celery root, potatoes, and garlic in a medium sauce-
pan and add cold water to cover by 1 inch (2.5 cm). Bring to a 
boil over high heat, then reduce the heat to medium-high and 
simmer for about 10 minutes, until a fork slides easily into  
the vegetables.

Drain the vegetables well and transfer half of them to a 
blender. Add 1 cup (235 ml) of the milk and purée, adding 
additional milk if necessary, a little at a time, to make a 
smooth, thick purée. Transfer to a bowl and repeat with 
remaining vegetables and milk. Season with salt, and cool  
to room temperature.

YIELd: 4 cups (950 ml)

(RAY)
WF(F29)  Job:10-27153  Title:FW-Wicked Good Barbecue

#150  Dtp:204.  Page:61
WF(F29)  Job:10-27153  Title:FW-Wicked Good Barbecue

#150  Dtp:204.  Page:60

001-224_27153.indd   61 10/13/11   3:13 PM



(RAY)
WF(F29)  Job:10-27153  Title:FW-Wicked Good Barbecue

#150  Dtp:204.  Page:62

001-224_27153.indd   62 10/13/11   3:17 PM

wicked good barbecue62

(Text)

2 cups (230 g) crumbled saltine crackers

1 cup (120 g) crumbled blue cheese

1 cup (80 g) crumbled fried bacon

1⁄2 cup (30 g) chopped parsley

1 French baguette

Extra-virgin olive oil, for brushing

kosher salt

In a mixing bowl, toss all the ingredients together and  
set aside.

YIELd: 2 cups (240 g)

Preheat oven to 400°F (200°C, or gas mark 6).

Cut the baguette on a diagonal into 5-inch-long (12.5-cm),  
1⁄4-inch-thick (6-mm) ovals. It is important that the crouton be 
long and stable enough to support all of the dip’s goodness. 

On a baking sheet, arrange the bread slices in a single layer 
and brush lightly with olive oil. Sprinkle lightly with salt and 
bake until golden brown, 6 to 8 minutes, watching closely  
so the croutons do not burn. Cool slightly. 

YIELd: 45 croutons

layer 7: Blue cHeeSe crumBle

frencH Bread crouTonS
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5 pounds (2.27 kg) turkey wings

3⁄4 cup (75 g) dalmatian Rub (page 139)

2 cups (475 ml) cayenne pepper sauce,  
such as Frank’s Red Hot Sauce, divided

2 cups (4 sticks, 450 g) butter, divided 

1 cup (120 g) finely crumbled blue cheese, divided 

oil for deep frying

2 cups (250 g) instant flour, such as Wondra 

4 ribs celery, julienned

SpEcIaL EQUIpmEnT:

marinade injector, disposable  
aluminum pans, deep fryer 

π Smoked Buffalo π 
Turkey wing exPloSion

Up here in New England, we tailgate nearly every week-
end of football season, and we make it a point to never 
cook the old standbys like traditional hamburgers, hot 
dogs, or brats. We’re always making something new and 
creative, and we readily attract friends with some of the 
food we pull off the grill. 

Tough as we are, come December it can get a little too 
chilly even for us to spend the four to six hours outside 
that some of our dishes require. So we’re big fans of a 
two-step process for tailgating, where a large amount  
of the work is done at home and finished in the parking 
lot. This turkey preparation is a great example of that 
approach. 

Prepare the smoker and bring the heat to 250°F (120°C). Use  
a mild smoke wood, such as apple.

Using a sharp knife, cut the turkey wings into three sections—
drumette, wingette, and tip. Sprinkle the drumettes and wing-
ettes with Dalmatian Rub and smoke for 11⁄2 to 2 hours, or until 
internal temperatures reach 165°F (74°C). (The wing tips can 
be used for turkey stock. If you are not making stock immedi-
ately, you can freeze them.) Transfer the smoked wings to  
a platter. 

While the wings are resting, make the pepper-cheese mari-
nade: Combine 1 cup (235 ml) cayenne pepper sauce, 1 cup  
(2 sticks, 225 g) butter, and 1⁄2 cup (60 g) blue cheese in a dis-
posable aluminum roasting pan. Place on the smoker grate 
and heat until the butter is about three-quarters melted, about 
15 minutes. Be careful not to let the butter melt completely 
because this may cause the sauce to break. Thoroughly whisk 
to blend the ingredients. Transfer to a quart-sized (946 ml) 
container and cool. 
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Fill a marinade injector with the pepper-cheese mixture and inject the smoked wings with as much marinade 
as they will hold. When the marinade starts spilling out of the wings, they’re good to go. Place wings in a new 
aluminum pan, cover with foil, and refrigerate for 2 hours or overnight.

At your tailgate, set up a deep fryer, and bring the oil temperature to 375°F (190°C). On a grill or portable camp 
stove, warm the remaining 1 cup (235 ml) cayenne pepper sauce and 1 cup (2 sticks, 225 g) butter. 

Dredge the wings in instant flour and deep-fry in batches for 3 to 5 minutes each. In a large mixing bowl, toss 
the fried wings with the warm cayenne/butter mixture. Sprinkle the remaining 1⁄2 cup (60 g) blue cheese and 
the celery over the wings and serve—with extra napkins.

YIELd: 8 servings (or enough for 3 drunk guys)

(RAY)
WF(F29)  Job:10-27153  Title:FW-Wicked Good Barbecue

#150  Dtp:204.  Page:65
WF(F29)  Job:10-27153  Title:FW-Wicked Good Barbecue

#150  Dtp:204.  Page:64

001-224_27153.indd   65 10/13/11   3:13 PM



(RAY)
WF(F29)  Job:10-27153  Title:FW-Wicked Good Barbecue

#150  Dtp:204.  Page:66

001-224_27153.indd   66 10/13/11   3:17 PM

wicked good barbecue66

(Text)

8 whole chickens, about 4 pounds (1.8 kg) each

1 cup (200 g) granulated garlic

1⁄2 cup (50 g) ground black pepper

4 gallons (15 L) water

5 pounds (2.27 kg) chicken wings 

8 large onions, 2 sliced and 6 chopped

1 bunch parsley, stems removed  
and reserved, tips chopped

2 cups (475 ml) peanut oil

2 cups (250 g) all-purpose flour

3 heads garlic, minced

2 whole bunches celery, chopped

4 green bell peppers, seeds removed, chopped

5 pounds (2.27 kg) smoked andouille  
sausage, sliced

kosher salt, black pepper, and cayenne pepper,  
to taste

4 bunches scallions, chopped

1⁄2 cup (120 ml) hot pepper sauce, such as Tabasco

cooked white rice, for serving

SpEcIaL EQUIpmEnT:

10-gallon (37.8-L) gumbo pot, food-handling 
gloves, propane burner (if you’re not near  

your stove), food-safe 5-gallon (19-L) bucket

π unyawn’S cajun naPalm π 
Parking loT gumBo

With five hundred barbecue enthusiasts crammed into a 
parking lot for a long weekend, the party is lively, to say 
the least. Over the years we’ve found a direct correla-
tion between how well we score at the American Royal 
competition in Kansas City and the amount of time we 
spend at the Jamaican national team’s open bar on 
Friday night. Our cooking site every year is right next 
to the Motley Que Crew, whose team member Ron 
Walker, widely known as only “UnYawn,” cooks up a 
mean pot of smoked chicken gumbo. One late night 
after a few beers, he shared the recipe with us. If you’re 
not cooking for a whole parking lot full of people, the 
recipe can be halved. It also freezes well.

Prepare smoker and bring heat to 250°F (120°C).

Cut the whole chickens in half and season liberally with 
granulated garlic and black pepper. Smoke until breast 
reaches internal temperature of 160°F (71°C), about 2 hours. 
Remove the chickens from the cooker and let cool a bit. With 
gloved hands, pull meat from the bones, reserving bones and 
skin. Refrigerate the meat.

In the gumbo pot, bring the reserved smoked chicken bones 
and skin, water, chicken wings, and the 2 sliced onions to a 
boil over high heat. Reduce heat and add parsley stems. 
Simmer for 2 hours, then strain into a food-safe bucket. The 
chicken stock can be made in advance and refrigerated  
or frozen.
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Heat oil in a deep saucepan over medium heat, and sift in flour to make a roux, stirring constantly. The roux 
may bubble and pop small hot bits onto your arm (hence the name “Cajun Napalm”). Reduce heat to low and 
stir with a flat-bottomed wooden spatula until the roux is a dark chocolate color, being very careful not to burn 
it. Add the 6 chopped onions, minced garlic, celery, and bell pepper, and sauté until vegetables are soft. Add a 
little reserved smoked chicken stock to avoid sticking, and continue to cook for another 20 minutes, stirring 
constantly. Stir in smoked andouille and remaining stock, and simmer for about 1 hour more. Add salt, black 
pepper, and cayenne to taste. When the stock is thick and dark brown, add the refrigerated chicken meat and 
continue cooking at a low simmer until heated through. Add the scallions, hot pepper sauce, and chopped 
parsley tips. Check for seasoning and add cayenne as desired.

To serve, mound white rice in bowls, and ladle gumbo over. 

YIELd: 25 servings
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FoR caRamELIZEd onIonS:

2 tablespoons (30 ml) olive oil

3 large sweet onions, sliced

1 teaspoon (6 g) salt

1 tablespoon (15 ml) water

FoR SEaSonEd SaLT:

3⁄4 cup (225 g) kosher salt

2 tablespoons (26 g) sugar

2 tablespoons (14 g) paprika

1 tablespoon (6.5 g) celery salt

1 tablespoon (9 g) garlic powder

1 tablespoon (6.9 g) onion powder

1 teaspoon (2.2 g) ground turmeric

1⁄2 teaspoon (0.9 g) dried oregano

1⁄2 teaspoon (2.15 g) ground thyme

1⁄8 teaspoon (0.3 g) ground cinnamon

FoR BURgERS:

21⁄2 pounds (1.14 kg) freshly ground chuck, 80% lean

9 slices deli-style american cheese, quartered

Buttermilk Slider Rolls (recipe follows)

647 Secret Sauce (recipe follows)

one 16-ounce (455-g) jar dill pickle chips

SpEcIaL EQUIpmEnT:

muffin tins with 4-ounce (120 ml) cups (or disposable 
aluminum muffin tins), enough for 18 sliders

π muffin Tin Smokin’ SliderS π 
wiTH 647 SecreT Sauce

Nothing is more all-American than burgers on the grill. 
Sliders are burgers’ new-century party incarnation. 
Cooking them over fire in muffin tins is so much easier 
than flipping them all individually, and lining the tins 
with caramelized onions imparts the vegetables’ sweet, 
rich flavor to the meat while they cook. Sheer genius, if 
we do say so ourselves. We like to serve them on our 
own buttermilk rolls because, really, what is better than 
homemade bread in any form? (You can buy rolls, but 
they won’t be as good.) Pass these babies with a few 
other appetizers, and you’ve got yourself a party.

Prepare your smoker or kettle grill and bring temperature to 
300°F (150°C). 

To caramelize the onions: Heat the olive oil in a large, non-
stick sauté pan over medium-high heat. Add the onions and 
salt and cook, stirring often, until onions soften and just start 
to brown. Reduce heat to medium-low and cook, stirring 
occasionally, until onions collapse completely and turn a 
rich, jammy brown, about 30 minutes. When onions are 
nearly done, add the water and stir, scraping the browned bits 
on the bottom of the pan into the onions. Set aside to cool.

To make the seasoned salt: In a bowl, mix all ingredients 
together, then grind in a spice grinder.

To make the burgers: Divide the ground beef into 18 golf 
ball–sized rounds (about 21⁄2 ounces, or 55 g each). Spread 
about 1⁄4 cup (72 g) seasoned salt on a plate and roll the balls 
lightly in the seasoned salt to coat. 

Spread 1 tablespoon (5.5 g) of caramelized onions in the bot-
tom of each muffin cup (a). Place 1 meatball on top of the 
onion in each cup and press down with your fingers to form 
into an even burger (B). 
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muffin Tin Smokin’ SliderS wiTH  
647 SecreT Sauce (conTinued)

1⁄4 cup (60 g) mayonnaise

1⁄4 cup (35 g) finely chopped dill 
pickles, drained well

2 tablespoons (30 ml) dijon or  
spicy brown mustard

2 tablespoons (30 ml) ketchup

1⁄2 teaspoon (2 g) sugar,  
or more to taste

Freshly cracked black pepper,  
to taste

647 SecreT Sauce

This sauce, a favorite on the 
burgers at Andy’s restaurant, 
Tremont 647, is great to have on 
hand any time you’re cooking 
with fire. This recipe can be 
doubled easily.

In a bowl, mix all ingredients 
together. Cover and chill. Before 
serving, taste to correct season-
ing with sugar and pepper.

The sauce will keep, covered 
tightly and refrigerated, for up  
to 2 months.

YIELd: 3⁄4 cup (175 g)

Put the muffin tins on the grill grate, close the lid, and cook for 30  
minutes. Remove the muffin tins, overlap 2 quarter-slices of American 
cheese on each burger, and tent the muffin tins with foil (c).

If your slider rolls are not fresh from the oven, wrap in foil and place on 
the smoker for 5 minutes, or microwave for 20 seconds. You want the 
slider rolls to be soft and squishy inside.

To serve, use tongs to transfer the burgers from the tins to the slider 
rolls. Then, with the tongs, pick up some of the remaining onions and 
place on top of the burger. Garnish with a generous schmear of 647 
Secret Sauce and pickle chips. 

YIELd: 18 sliders

c: overlaP SliceS of cHeeSe on eacH 
Burger.

B: PreSS meaT down wiTH your fingerS 
To form even BurgerS.

a: Place caramelized onionS in 
BoTTom of eacH muffin Pan
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6 tablespoons (3⁄4 stick, 85 g) butter

1⁄3 cup (67 g) sugar

11⁄4 cups (295 ml) buttermilk

4 cups (500 g) flour

1 tablespoon (18 g) kosher salt

1 packet (21⁄4 teaspoons, 9 g) active dry yeast, 
dissolved in 1⁄2 cup (120 ml) warm water

SpEcIaL EQUIpmEnT:

muffin tins with 4-ounce (120-ml) cups

BuTTermilk Slider rollS

These delicious rolls are soft and pillowy inside, with a 
nice crunchy crust. In addition to going perfectly with 
the sliders, they are heavenly wrapped around a dollop 
(or two) of Bacon Jam (page 108). 

In a small saucepan over medium heat, stir the butter and 
sugar until the butter melts. Add the buttermilk and blend 
well. In the bowl of a stand mixer, blend flour, salt, buttermilk 
mixture, and yeast with a large rubber spatula until moist-
ened. Using the dough hook, beat the dough at lowest speed 
until it starts to pull away from the sides of the bowl. Increase 
speed to medium and beat until dough is smooth, about 5 
minutes.

Place dough in a lightly oiled mixing bowl, cover with lightly 
oiled plastic wrap and a towel, and let rise in a warm place for 
1 hour, until doubled in size.

Preheat oven to 350°F (180°C, or gas mark 4).

Divide dough evenly among 18 greased muffin cups. Cover 
loosely with oiled or sprayed plastic wrap and let rise in a 
warm place for 30 minutes. Remove the plastic wrap and 
bake until tops are puffed and golden, 15 to 20 minutes.

YIELd: 18 rolls
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FoR vEgETaBLES:

1⁄4 cup (60 ml) each balsamic and red wine vinegar

2 cups (475 ml) extra-virgin olive oil

1 teaspoon (1.2 g) crushed red pepper flakes

2 teaspoons (3.6 g) dried oregano

2 shallots, minced

1⁄2 cup (30 g) chopped Italian flat-leaf parsley

kosher salt and freshly cracked black pepper

6 red onions, peeled and sliced 1⁄8 inch (3 mm) thick 

10 plum tomatoes, cored and sliced 1⁄4 inch (6 mm) thick 

1 fennel bulb, tops and core removed, sliced  
paper-thin (preferably using a mandolin)

FoR SandWIcHES:

2 loaves Italian-style bread, about 11⁄2 feet (45 cm) long

2 pounds (1 kg) provolone, thinly sliced

2 pounds (1 kg) hot capicola, thinly sliced

2 pounds (1 kg) mortadella, thinly sliced

2 pounds (1 kg) genoa salami, thinly sliced

30 pepperoncini, stems removed and sliced  
1⁄4 inch (6 mm) thick

6 roasted red peppers, peeled, seeded, cored,  
and cut into large pieces 

10 leaves romaine lettuce, washed and patted dry

1⁄4 cup (60 ml) olive oil for brushing bread

SpEcIaL EQUIpmEnT:

6 to 8 bricks, wrapped in foil
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FoR vEgETaBLES:

1⁄4 cup (60 ml) each balsamic and red wine vinegar

2 cups (475 ml) extra-virgin olive oil

1 teaspoon (1.2 g) crushed red pepper flakes

2 teaspoons (3.6 g) dried oregano

2 shallots, minced

1⁄2 cup (30 g) chopped Italian flat-leaf parsley

kosher salt and freshly cracked black pepper

6 red onions, peeled and sliced 1⁄8 inch (3 mm) thick 

10 plum tomatoes, cored and sliced 1⁄4 inch (6 mm) thick 

1 fennel bulb, tops and core removed, sliced  
paper-thin (preferably using a mandolin)

FoR SandWIcHES:

2 loaves Italian-style bread, about 11⁄2 feet (45 cm) long

2 pounds (1 kg) provolone, thinly sliced

2 pounds (1 kg) hot capicola, thinly sliced

2 pounds (1 kg) mortadella, thinly sliced

2 pounds (1 kg) genoa salami, thinly sliced

30 pepperoncini, stems removed and sliced  
1⁄4 inch (6 mm) thick

6 roasted red peppers, peeled, seeded, cored,  
and cut into large pieces 

10 leaves romaine lettuce, washed and patted dry

1⁄4 cup (60 ml) olive oil for brushing bread

SpEcIaL EQUIpmEnT:

6 to 8 bricks, wrapped in foil

π wood-grilled ParTy Panini π

We have a sizable group of friends who go to a lot of 
football games together, and over the years our tail-
gates have become something of a competition. We take 
turns planning the meal, and not only do we try to one-
up each other for the most outrageously delicious cre-
ations, but we also love watching the faces of people 
around us when they see the feast we’re laying out. For 
one very important game, a couple of us decided to 
make the biggest panini we could, improvising the 
Italian sandwich press on our grill. The most important 
step here is marinating the vegetables so the high notes 
and richness of the vinaigrette stay within the sand-
wich. Of course, you need to flip carefully, too, so the 
meat itself stays in the bread. 

To make the vegetables: In a medium mixing bowl, combine 
the balsamic and red wine vinegars, olive oil, red pepper 
flakes, dried oregano, shallots, and parsley, and liberally  
season with salt and pepper (you want it to be a little on the 
salty/peppery side). Add the onions, tomatoes, and fennel 
and toss to coat the vegetables with the vinaigrette. Let sit 
for 10 minutes, toss again, and let sit for 10 minutes more.

To make the sandwiches: Slice the loaves in half lengthwise, 
then cut in half and lay the bottoms cut-side up on the coun-
ter or a large jelly-roll pan. Build the panini by evenly layer-
ing the cheese and meats on top of the bread (a). Spread the 
pepperoncini and roasted peppers evenly on top.

Strain the marinating vegetables and evenly spread over the 
panini. Reserve the marinade/vinaigrette to use for dipping 
when sandwiches are done. Place the romaine leaves over  
the vegetables and top each sandwich with the other piece  
of bread.
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wood-grilled ParTy Panini (conTinued)

c: almoST ready . . .

B: BrickS and grill aS Panini PreSS.

a: meaTS, cHeeSeS, and vegeTaBleS 
layered on Bread.

Fill a chimney half full with hardwood lump charcoal and two pieces of 
newspaper, and light. When flames are just starting to peek through the 
top of the charcoal, transfer coals to a kettle grill. When they have all 
reached maximum heat (you should only be able to hold your hand over 
the coals for 5 seconds), spread coals out in a single layer. Let the fire die 
down before you start grilling, so you don’t burn the bread. When you 
can hold your hand over the fire for 15 to 20 seconds, it’s time to start.

Place the panini on a clean grill rack over the coals. Place a large sheet 
pan on top of the sandwiches, and place the bricks on top of the pan (B). 
Cook for 5 minutes. Carefully remove the bricks (they may be warm/
hot). Using spatulas and the help of at least one friend, very carefully 
turn the panini over. Replace the sheet pan and bricks and cook for  
5 minutes more.

Again using your spatula and your friend(s), remove the panini and 
place on a large cutting board (c). Using a serrated knife, cut along a 
diagonal into 2- to 3-inch (5- to 7.5-cm) pieces. Serve hot, either drizzled 
with reserved vinaigrette or using the vinaigrette as a dipping sauce.

YIELd: 10 to 15 servings
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one 8-ounce (225-g) rib-eye steak

kosher salt and freshly cracked  
black pepper, to taste

1 tablespoon (15 ml) vegetable oil

1 small yellow onion, sliced

1 head roasted garlic, cloves processed  
into a smooth paste

11⁄2 cups (345 g) cream cheese, softened

1⁄2 cup (58 g) shredded extra-sharp  
cheddar cheese

12 whole jalapeño peppers, halved lengthwise, 
seeds and ribs removed (wear gloves)

12 slices bacon, cut in half, at room temperature

1⁄4 cup (30 g) IQUE dry Rub (page 32)

π STeak and cHeeSe HoT PoPPerS π

It’s pretty hard to go wrong with ingredients like bacon, 
steak, garlic, cheese, and jalapeño peppers. The poppers 
are a great tailgate item that should be fully prepped at 
home, then cooked for two hours at your party. Whether 
you’re serving them at home or in a parking lot, we rec-
ommend doubling the recipe, as we have never had left-
overs of this addictive snack. If you want to make the 
poppers truly atomic, try adding a sliver of habanero 
pepper to the inside of each one.

Heat a cast-iron pan over medium-high heat until it is quite 
hot. Season the steak with salt and pepper and sear for 3 to  
4 minutes on each side until there is a caramelized crust and 
the meat has an internal temperature of 135°F (57.2°C). Cook 
over medium heat until medium-rare. Transfer steak to a cut-
ting board and let rest for 20 minutes. Add oil to the pan and 
sauté the onion for 5 to 7 minutes, until soft. 

In a large bowl, combine the onion and garlic paste. Slice the 
rib eye into thin strips and stir into the onion-garlic mixture.

In another bowl, stir the cream cheese and cheddar cheese 
together. 

Spoon 1 tablespoon (15 g) cream cheese mixture into each 
pepper half. Top with about 1 tablespoon (15 g) steak mixture. 
Wrap half a slice of bacon around each half and secure with  
a toothpick. Refrigerate the poppers for at least 1 hour, or 
overnight.

Prepare smoker and bring temperature to 250°F (120°C). 
Sprinkle dry rub on each popper, and smoke for 2 hours,  
or until the bacon is crisp. Serve immediately. 

YIELd: 24 poppers
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one 5-pound (2.27-kg) bologna chub

3⁄4 cup (175 ml) yellow mustard

3⁄4 cup (75 g) IQUE dry Rub (page 32)

1 cup (235 ml) canned nacho cheese sauce

1 quart (946 ml) chili from Hell (recipe follows)

1 medium onion, minced

1 cup (115 g) crumbled corn chips

1 cup (80 g) minced cooked bacon

1⁄2 cup (65 g) Habanero mash (recipe follows)

π TnTuBe STeak from Hell π

One of the advantages of being northern guys in the bar-
becue world is that we didn’t come into it bound by years 
of tradition. We don’t really have a barbecue culture 
where we come from, so for us, anything goes. If we want 
to mix barbecued bologna (a staple in Memphis) with 
Texas chili (yeah, that’s right, no beans!) and top it with 
Habanero Mash instead of coleslaw, nobody’s going to 
stop us. We just go by what tastes good and start our 
own traditions. 

Prepare smoker and bring temperature to 250°F (120°C). Use 
a mild smoke wood, such as apple.

Place bologna on a cutting board. Score a 1-inch (2.5-cm) 
-deep slit around the circumference of the chub every 3 
inches (7.5 cm) along its length. Cover bologna with mustard 
and sprinkle dry rub all over. 

Smoke bologna for 4 hours. Remove and let meat rest for  
30 minutes. 

Just before serving, warm the nacho cheese in a saucepan 
over low heat. Watch it closely, making sure it does not 
bubble.

Slice the bologna into 3⁄4-inch (1.7-cm) slabs. Place one slab on 
a plate and top with Chili from Hell, nacho cheese sauce, 
onion, corn chips, and bacon. Add a dollop of Habanero 
Mash. Eat immediately, ideally while standing in a stadium 
parking lot with a cold beer, getting ready to go in to watch  
a football game.

YIELd: 12 to 14 servings
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2 pounds (905 g) ground beef, 85% lean

6 tablespoons (45 g) high-quality chili powder*

2 tablespoons (18 g) garlic powder

one 7-ounce (205 ml) can chipotle peppers  
in adobo sauce

one 14-ounce (425 ml) can low-sodium beef broth

cHili from Hell

We really enjoy beating Texans at barbecue contests. 
But one thing we listen to them on is the right way to 
make chili. Namely, no beans or tomatoes allowed. Here 
is a version that will please your chile-head friends and 
bring heat neophytes to their knees. This chili leans 
toward the dry side; the consistency is akin to Sloppy 
Joes or taco meat. Eat it on its own, or in a TNTube 
Steak from Hell.

In a large cast-iron Dutch oven over medium-high heat, 
brown the ground beef and drain off all but 2 tablespoons  
(30 ml) of the grease. Add the chili powder and garlic pow-
der, mixing to completely coat the meat. Adjust the heat so 
the chili cooks gently, without scorching, for 15 minutes  
(mixture will look dry). 

While the meat is cooking, purée the chipotles in a blender. 
Add the chipotles and beef broth to the meat and mix well. 
Simmer gently for 1 hour, stirring often to prevent scorching. 

YIELd: 5 cups (1.18 L)

* We recommend using fresh chili powder, such as Gebhardt’s, which has 
superior flavor. It can be difficult to find at traditional grocery stores, but 
you can find sources online. Other options are the custom chili blends 
available from Pendery’s (see Resources, page 218) or any good spice 
shop in your neighborhood.
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1 pound (455 g) carrots (about 4 large),  
peeled and cut into 3-inch (7.5-cm) chunks 

1 medium yellow onion, roughly chopped

6 habanero peppers, stemmed 

4 cloves garlic, peeled 

1⁄2 cup (120 ml) white vinegar

1⁄2 cup (120 ml) water, as needed

kosher salt and freshly cracked  
black pepper, to taste

HaBanero maSH

With six habanero peppers, this mash would register 
pretty high on the Scoville scale. But you can take it (or 
you can cut back on the peppers a little bit). This is deli-
cious with the TNTube Steak from Hell, and if you’re a 
chile-head, we also recommend it stirred into UnYawn’s 
Cajun Napalm Parking Lot Gumbo (page 66). 

Place a steamer rack in the bottom of a large saucepan.  
Add just enough water to touch the bottom of the rack; place 
carrots on rack. Cover pan and steam over medium-high heat 
until carrots are just tender, 6 to 7 minutes.

Place the steamed carrots, onion, habaneros, garlic, and vin-
egar into a blender and purée until smooth. If mixture is too 
thick, add water as needed. Season the mash with salt and 
pepper. Mash will keep, refrigerated in an airtight container, 
for up to 1 month. 

YIELd: 3 cups (750 ml)

(RAY)
WF(F29)  Job:10-27153  Title:FW-Wicked Good Barbecue

#150  Dtp:204.  Page:79
WF(F29)  Job:10-27153  Title:FW-Wicked Good Barbecue

#150  Dtp:204.  Page:78

001-224_27153.indd   79 10/13/11   3:13 PM



(RAY)
WF(F29)  Job:10-27153  Title:FW-Wicked Good Barbecue

10-C65040   #150  Dtp:204.  Page:80

001-224_C65040.indd   80 11/1/11   6:26 PM

(RAY)
WF(F29)  Job:10-27153  Title:FW-Wicked Good Barbecue

#150  Dtp:204.  Page:80

001-224_27153.indd   80 10/13/11   3:13 PM



(RAY)
WF(F29)  Job:10-27153  Title:FW-Wicked Good Barbecue

#150  Dtp:204.  Page:81
WF(F29)  Job:10-27153  Title:FW-Wicked Good Barbecue

#150  Dtp:204.  Page:80

001-224_27153.indd   81 10/13/11   3:17 PM

TailgaTing and Playing ouTSide 81

(Text)

1 whole striped bass or salmon, around  
20 to 30 pounds (9 to 13.7 kg), scaled

2 cups (475 ml) olive oil

5 cloves garlic, roughly chopped

5 cups (300 g) fresh Italian parsley leaves,  
plus 1 whole bunch fresh Italian parsley

8 sprigs rosemary, needles removed  
and stems discarded

1 cup (235 ml) fresh lemon juice

1⁄4 cup (75 g) kosher salt

2 tablespoons (12 g) ground black pepper

2 cups (80 g) loosely packed basil leaves

10 tarragon sprigs

12 thyme sprigs

Rocket pesto (recipe follows)

cheesy grilled corn (recipe follows)

π wHole Smoke-roaSTed π 
STriPed BaSS and rockeT PeSTo

Chris Schlesinger, chef-owner of East Coast Grill in 
Cambridge, Massachusetts, is largely responsible for 
getting us into barbecue. His Fourth of July parties in 
Westport, Massachusetts, may be right up there with 
his reputation as a chef, restaurateur, and cookbook 
author. Every year on the holiday, friends of Chef 
Schlesinger bring 30- to 50-pound (13.7- to 22.8-kg) 
whole bass that they’ve just caught, and he usually asks 
us to cook them. 

There is nothing better than smoky whole fish just off 
the fire. Like bone-in meat, fish retains its moisture best 
when you cook it whole. We came up with this recipe the 
first year we were asked to cook one, and it was so good, 
it’s been a keeper. We grilled sweet corn with it, which 
is a perfect complement to the rich, smoky fish. 

Because we’re dealing with significant bulk, and fish 
sizes are so variable, it’s hard to provide a definitive 
cook time. Our friend Wade Wiestling, vice president of 
culinary development at the Oceanaire Seafood Room, 
gave us a great guideline: cook 5 minutes per inch (2.5 
cm) at the fish’s largest circumference, at 400°F (200°C). 
This recipe serves a lot of people, so plan on a big party.

Make sure the fish has had all its scales removed, and that 
the inside cavity is clean. If there are any scales left, remove 
them using the back of a knife to scrape the skin from tail to 
head. Pat the skin dry with a towel. 

Prepare smoker and bring heat to 400°F (200°C). We recom-
mend oak or hickory as the smoke wood.
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wHole Smoke-roaSTed STriPed BaSS  
and rockeT PeSTo (conTinued)

c: roll corn on graTe To ToaST all 
SideS and keeP iT from Burning.

B: Smoke unTil THe fiSH’S inTernal 
TemPeraTure reacHeS 140°f (60°c).

a: STuff THe fiSH caviTy wiTH  
aSSorTed HerBS.

In a blender, purée the olive oil, garlic, 5 cups (300 g) parsley leaves, 
rosemary, lemon juice, salt, and pepper until smooth. Coat the fish with 
the herb mixture inside and out. Stuff the cavity with the basil, tarragon, 
thyme, and remaining 1 bunch parsley (a).

Transfer fish to a large foil-lined baking sheet, and smoke for 5 minutes 
for every inch (2.5 cm) the fish measures at its largest circumference, or 
until the fish’s internal temperature reaches 140°F (60°C)(B).

To serve, gently transfer roasted fish to a large platter or cutting  
board and drizzle with Rocket Pesto. Serve with Cheesy Grilled Corn.

YIELd: 20 to 30 servings
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11⁄2 cups (220 g) pistachios,  
shells removed, toasted

3 cloves garlic, chopped

1⁄2 cup (50 g) grated parmigiano-Reggiano

1 pound (455 g) arugula (also known as rocket)

2 cups (475 ml) olive oil

kosher salt and freshly cracked  
black pepper, to taste

FoR aIoLI:

2 egg yolks

2 cloves garlic, chopped

2 tablespoons (30 ml) fresh lemon juice

2 cups (475 ml) vegetable oil

kosher salt and freshly cracked  
black pepper, to taste

FoR coRn:

20 ears corn, shucked, snapped in half,  
and blanched for 30 seconds

4 cups (480 g) crumbled queso fresco  
(if you can’t find queso fresco, feta works as well)

1⁄2 cup (64 g) chili powder

10 limes, cut into 6 wedges each

rockeT PeSTo

cHeeSy grilled corn

Pesto is traditionally made with basil, garlic, parmesan 
or pecorino cheese, pine nuts, and olive oil, but we 
thought we’d shake things up a bit by replacing the basil 
with arugula and substituting pistachios for pine nuts.

In a food processor, purée the pistachios, garlic, and cheese. 
Add arugula and pulse to combine. With the motor running, 
slowly drizzle in the olive oil. Season with salt and pepper.

YIELd: 4 cups (946 ml)

Grilled corn with cotija cheese (a hard, dry cheese 
named for the town in Mexico from whence it origi-
nates), mayonnaise, and a dusting of chili powder is 
popular street food in Mexico. One bite and it’s easy  
to see why. Here’s our version.

To make the aioli: In the bowl of a food processor, purée the 
egg yolks, garlic, and lemon juice. With the motor running, 
slowly drizzle in oil to combine. Season with salt and pepper. 
Transfer to a bowl and reserve.

To make the corn: Prepare grill. When fire is medium-hot 
(you should not be able to hold your hand over the coals for 
more than 10 seconds), grill corn for about 5 minutes, rolling 
it to toast all sides and keep it from burning (c). Remove from 
grill and slather with aioli, then sprinkle with queso fresco 
and chili powder. Serve with lime wedges.

YIELd: 20 servings
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FoR STEak:

1⁄2 cup (150 g) kosher salt

2 tablespoons (36 g) garlic salt

3 tablespoons (21 g) onion powder

3 tablespoons (9 g) dried dill

2 tablespoons (10 g) coriander seeds,  
toasted and coarsely ground

1⁄4 cup (25 g) coarsely ground black pepper

1⁄4 cup (25 g) paprika

1 tablespoon (5.3 g) cayenne pepper

1 whole rib eye, about 8 to 9 pounds (3.63 to  
4.09 kg), most of the fat trimmed off

5 pounds (2.27 kg) portobello mushroom caps

kosher salt and freshly cracked  
black pepper, to taste

FoR pIckLEd pEppERS:

4 green bell peppers, cored and julienned

4 red bell peppers, cored and julienned

1⁄2 cup (50 g) fennel seeds

1 tablespoon (3.6 g) crushed red pepper flakes 

1 cup (235 ml) white vinegar

1⁄4 cup (60 ml) water

1⁄2 cup (100 g) sugar

1⁄2 tablespoon (9 g) salt

2 teaspoons (9 g) celery salt

π ulTimaTe STeak BomB π

Our barbecue team always makes a big, easy meal the 
night before a competition begins, and this is one of our 
favorites. Different members use different condiments, 
but the foundation doesn’t change much. The rub is 
based on McCormick’s Montreal Steak Seasoning. We 
like to use rib eye, which costs a little more than other 
cuts, but we think is totally worth it. (You can substitute 
shaved steak if you like.) If you’re not competing the 
next day, this is also a great party dish; it’s definitely for 
a large group. If you use rib eye, you might want to get 
your hands on a meat slicer. 

To make the steak: In a small bowl, combine the salt, garlic 
salt, onion powder, dill, coriander, pepper, paprika, and cay-
enne pepper, then liberally rub and press all over the rib eye. 

Prepare smoker and bring heat to 300°F (150°C). We recom-
mend oak or hickory as the smoke wood.

Smoke the steak for 45 minutes to 1 hour, or until internal 
temperature registers 110°F (43°C). It will still be very rare. 
Wearing heatproof gloves, remove meat from smoker. Rest 
on a rack set into a sheet pan for 20 minutes, then refrigerate 
for at least 3 hours, or until the meat registers an internal 
temperature below 41°F (5°C). 

While the meat is resting, smoke the mushrooms for 15 min-
utes, until tender. Slice thinly, season with salt and pepper, 
and set aside.

Once the rib eye has cooled completely, transfer to a cutting 
board and slice as thinly as possible, basically “shaving” it. If 
you have access to a meat slicer, this will give you the most 
traditional “shaved steak” possible.
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FoR caRamELIZEd onIonS and gaRLIc:

3 tablespoons (45 ml) olive oil

4 large yellow onions, julienned

4 cloves garlic, minced

kosher salt and freshly cracked  
black pepper, to taste

FoR SandWIcHES:

1⁄4 cup (60 ml) vegetable oil

kosher salt and freshly cracked  
black pepper, to taste

2 loaves Italian-style bread, cut in half lengthwise

cheese dizzle (recipe follows)

SpEcIaL EQUIpmEnT:

Heatproof gloves, 6-inch (15-cm)  
frilled toothpicks or skewers

To make the pickled peppers: Place all ingredients in a small 
saucepan over high heat and bring to a boil, stirring occa-
sionally. Lower heat and simmer for 10 minutes. Remove from 
heat and strain, reserving pickled peppers. 

To make the caramelized onions and garlic: In a heavy- 
bottomed sauté pan, heat the oil over medium-high heat.  
Add the onions and cook, stirring occasionally, until soft-
ened, about 5 minutes. Turn heat to low and add the garlic. 
Cook, stirring occasionally, until the onions are lightly  
caramelized, about 15 minutes. Season with salt and pepper. 
Keep warm or at room temperature until ready to serve. 

To assemble this monstrosity: Prepare a kettle grill. When 
coals reach maximum heat (you can’t hold your hand over 
them for more than 5 seconds), spread them evenly over the 
bottom of grill. (If you only have a smoker, which you used to 
cook the steak in the first step, you can follow the manufac-
turer’s instructions to use it for high-heat grilling, or this step 
can be done on a stove top.) 

Place a 12- to 16-inch (30- to 40-cm) cast-iron pan on the grill. 
Once it’s very hot, add 2 tablespoons (30 ml) oil, then half of 
the sliced meat, and cook meat to desired doneness; we like 
to leave a bit of pink. Transfer to a plate. Repeat with the 
remaining oil and meat. Season with salt and pepper.

Place bread cut-side down on grill rack and toast for about  
30 seconds, until it turns light brown. (If you’re cooking the 
meat inside, “toast” bread in the broiler.)

Place loaf bottoms cut-side up on the counter, a large cutting 
board, or a platter. Evenly layer the meat on the bread. Top 
with the mushrooms, pickled peppers, and caramelized 
onions and garlic, then drizzle with Cheese Dizzle. Place loaf 
tops on the sandwiches, insert toothpicks roughly 4 inches 
(10 cm) apart, cut into sandwiches, and serve on a platter.

YIELd: 15 to 20 servings
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2 cans (5 ounces, or 150 ml, each) evaporated milk

1 pound (455 g) yellow cheddar cheese, grated

1 pound (455 g) white american cheese  
(or Fontina if you want to be fancy),  

grated or sliced 

2 tablespoons (30 ml) dijon mustard

2 tablespoons (30 ml) cider vinegar

cHeeSe dizzle

We loved processed cheese sauce like Cheese Whiz 
when we were kids, but we’ve grown up and our taste is 
more sophisticated. We make our own now, and it’s bet-
ter than anything we ever squirted out of a can.

In a 2-quart (1.9-L) heavy-bottomed saucepan over medium-
low heat, bring the evaporated milk to a simmer, and con-
tinue cooking for 5 minutes. Add remaining ingredients,  
stirring constantly, until well combined. Keep warm and use 
immediately, or refrigerate until ready to use. The dizzle  
can be reheated in the microwave. 

YIELd: 1 quart (946 ml)
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FoR maRInadE:

1 cup (235 ml) buttermilk

1 tablespoon (15 ml) cayenne pepper sauce,  
such as Frank’s Red Hot Sauce 

1 teaspoon (6 g) salt

FoR QUaIL:

4 quail, semi-boneless, cut in half 

vegetable oil, for frying (if you don’t have a deep 
fryer, you’ll need about 1 inch [2.5 cm] of oil) 

1 jalapeño pepper, seeded, cored, and cut thin

4 slices applewood-smoked bacon

FoR SaUcE:

2 slices applewood-smoked bacon, minced

1 tablespoon (15 ml) olive oil

1 clove garlic, minced

1 tablespoon (2.5 g) minced fresh sage

1⁄2 cup (120 ml) cayenne pepper sauce

2 tablespoons (28 g) unsalted butter

1 tablespoon (8 g) grated fresh horseradish

FoR gaRnISH:

4 ribs celery, cut into sticks

1⁄2 cup (30 g) finely chopped fresh parsley

1⁄4 cup (30 g) crumbled maytag blue cheese 

SpEcIaL EQUIpmEnT:

8 toothpicks or skewers

π aTomic Buffalo Quail π

One year at Memphis in May, one of the biggest barbe-
cue competitions in the world, IQUE worked with the 
folks from Frank’s Red Hot Sauce. Andy was inspired to 
develop this dish to serve in his restaurant—a sort of 
upscale version of traditional Buffalo wings. It is a great 
way to impress your guests, and can be doubled easily. 

To make the marinade: In a large bowl, stir together the  
buttermilk, cayenne pepper sauce, and salt. 

To make the quail: Place quail pieces in the bowl with the 
marinade, tossing to make sure they are completely coated. 
Cover and refrigerate for 2 hours. Remove pieces and pat dry. 

In a deep fryer, preheat oil to 350°F (180°C; if you do not have 
a deep fryer, you can use a deep sauté pan). Preheat oven to 
350°F (180°C, or gas mark 4). 

Divide the jalapeño slices evenly and place in the quail cavi-
ties. Wrap the bacon slices around the quail, threading the 
toothpicks or skewers through the bacon, into the quail, and 
back out through the bacon to secure it. Deep-fry the quail for 
3 to 4 minutes, until they are golden brown. Remove from oil 
and pat dry with paper towels. Remove toothpicks and trans-
fer quail to a 9-inch (23-cm) square baking pan. Set aside.

To make the sauce: In a small, heavy-bottomed saucepan over 
medium-high heat, cook the bacon in oil until golden brown. 
Add the garlic and cook for 30 seconds. Reduce heat to medium- 
low and stir in the sage, cayenne pepper sauce, butter, and 
horseradish. Simmer for 5 minutes, stirring occasionally. 

Spoon sauce over quail and bake for 10 minutes.

Remove quail from baking dish and transfer to a serving 
platter. Garnish with celery sticks, parsley, and blue cheese. 

YIELd: 4 appetizer servings
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2 pounds (1 kg) turkey skin 

2 tablespoons (36 g) salt, or to taste

1⁄4 cup (1⁄2 stick, or 55 g) butter 

1⁄4 cup (60 ml) your favorite hot sauce

Blue cheese vinaigrette (recipe follows)

π Turkey Skin cHiPS π 
wiTH Blue cHeeSe vinaigreTTe

When we’re competing down South, there’s not much 
we like to munch on more than pork rinds. This is our 
northern twist. They’re sweet, spicy, and crunchy, with 
nice turkey flavor. The recipe can be multiplied easily.

Preheat oven to 350°F (180°C, or gas mark 4).

Line a baking sheet with parchment paper.

Using the back of a knife, gently scrape the inside of the tur-
key skin to remove excess fat, keeping the skin as intact as 
possible. Arrange skins, as flat as possible, on the baking 
sheet; do not let them overlap. Sprinkle evenly with salt. 
Place another sheet of parchment on the skins, and lay 
another baking sheet on top of that to keep skins pressed flat. 
Bake for 40 to 45 minutes, or until skins are crisp, rotating 
the trays halfway through baking.

While skins are baking, in a small saucepan over medium 
heat, warm butter with hot sauce until butter is melted. Cool 
to room temperature, then transfer to a mister. 

To serve, break skins into smaller, potato chip–sized pieces 
and mist with butter/hot sauce mixture. Serve in a large 
bowl, with Blue Cheese Vinaigrette on the side.

YIELd: 4 to 8 servings 

(RAY)
WF(F29)  Job:10-27153  Title:FW-Wicked Good Barbecue

#150  Dtp:204.  Page:88

001-224_27153.indd   88 10/13/11   3:13 PM



(RAY)
WF(F29)  Job:10-27153  Title:FW-Wicked Good Barbecue

#150  Dtp:204.  Page:89
WF(F29)  Job:10-27153  Title:FW-Wicked Good Barbecue

#150  Dtp:204.  Page:88

001-224_27153.indd   89 10/13/11   3:17 PM

TailgaTing and Playing ouTSide 89

(Text)

1⁄4 cup (60 ml) champagne vinegar

1⁄4 cup (30 g) crumbled blue cheese

3⁄4 cup (175 ml) olive oil

1⁄4 cup (15 g) roughly chopped  
Italian parsley leaves

2 tablespoons (4.8 g) thyme leaves

Salt and freshly cracked black pepper, to taste

Blue cHeeSe vinaigreTTe 

This is a recipe from Andy’s first book, which he co-
authored with food writer Joe Yonan. It’s crisp and light, 
yet has a viscosity that is perfect with the fried skins.

Combine all the ingredients in a food processor or blender 
and purée. Transfer to a bowl and refrigerate. Stir well imme-
diately before use.

YIELd: 11⁄4 cups (285 ml) 
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TwisTed 
TradiTionals

π ChapTer 4 π
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oUR momS aRE BoTH gREaT cookS, but when we were growing up, other than 
on special occasions, our diets were no more exotic than those of our friends. As a result, we 
have the same nostalgic attachment most people do to standards like macaroni and cheese, 
meatloaf, and baked beans. These are some of our guilty pleasures. We still love them and still 
make them. But, being who we are, we can’t just make them the way we ate them when we were 
kids. We need to manipulate even the most traditional dishes, to see where we can take them—
usually out-of-doors and over an open fire.

In some ways, it’s just an adult version of playing with our food, something we would not have 
dared to do when we were young—at least not at the dinner table. Now even our mothers 
approve of what we’re doing, which is great because playing with, or riffing on, the classics got 
us to the $100 Meatloaf, which unites beef, veal, and foie gras in a loaf that bears only the most 
fleeting resemblance to anything mama ever made. It got us to Surf ’n Turf Lobster Chowder, a 
delectable twist on a grand New England tradition, in which native lobster amicably yields 
center stage to a rich and crunchy piece of smoke-braised pork belly. And on a sweet note, it 
got us to our Minted Molten S’Mores Cake, a sophisticated play on every kid’s favorite 
campfire dessert.
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FoR mEaTLoaF:

2 ounces (60 g) dried porcini mushrooms

2 cups (475 ml) hot water

1 pound (455 g) beef chuck, cut into  
1⁄2-inch (1.3-cm) cubes

1⁄2 pound (227.5 g) veal chuck, cut into  
1⁄2-inch (1.3-cm) cubes

3 tablespoons (45 ml) good-quality olive oil, 
divided

1 medium yellow onion, diced 

1 tablespoon (10 g) garlic, minced

1⁄2 teaspoon (0.4 g) minced fresh rosemary

1 tablespoon (16 g) tomato paste

1 cup (115 g) panko or bread crumbs

2 eggs, beaten

3⁄4 cup (180 ml) ketchup, divided

2 tablespoons (30 ml) Worcestershire sauce

1⁄4 cup (60 ml) whole milk

kosher salt and freshly cracked  
black pepper, to taste

5-ounce (150 g) piece foie gras, about  
4 to 5 inches (10 to 13 cm) long and  

1⁄2 to 3⁄4 inch (1.3 to 1.7 cm) thick

2 ounces (60 g) prosciutto, sliced paper-thin

π THe $100 meaTloaf π

You can’t get more basic than meatloaf. And there’s 
nothing wrong with that. But, as we so often do, we 
wanted to see how far we could go with this most com-
forting and common element of our national cuisine. 
Sure, it’s a fun challenge. But our end goal is delicious 
food. Yeah, it’s a little luxe. But you’re worth it.

To make the meatloaf: Prepare smoker and bring heat to 
325°F, or preheat oven to 325°F (170°C, or gas mark 3).

Place the dried porcini in a bowl of hot water and let rehy-
drate for 10 minutes. Strain, saving 1 cup (235 ml) liquid for 
sauce. Refrigerate reconstituted mushrooms for 10 minutes.

Using the grinder attachment on a stand mixer, grind the 
beef, veal, and porcini. Place in a bowl, cover, and refrigerate 
immediately.

Heat 2 tablespoons (30 ml) of the oil in a heavy-bottomed 
sauté pan over medium heat. Stir in the onion, garlic, and 
rosemary and cook for 8 to 10 minutes, until the onions are 
translucent. Cool to room temperature.

In a bowl, combine the onion mixture with the tomato paste, 
panko, eggs, 1⁄2 cup (120 ml) of the ketchup, Worcestershire 
sauce, and milk, and mix well. Using a wooden spoon, stir  
in the ground meat until fully incorporated. Season with  
salt and pepper.

At this point, we suggest sautéing a small piece of the 
ground meat mixture to taste for seasoning. Heat the 
remaining 1 tablespoon (15 ml) vegetable oil in a small  
sauté pan over medium-high heat. Break off a 2-tablespoon 
(30-ml) piece of ground meat and sear 2 minutes per side. 
Taste, and adjust seasonings if necessary.

(RAY)
WF(F29)  Job:10-27153  Title:FW-Wicked Good Barbecue

#150  Dtp:204.  Page:93
WF(F29)  Job:10-27153  Title:FW-Wicked Good Barbecue

#150  Dtp:204.  Page:92

001-224_27153.indd   93 10/13/11   3:13 PM



(RAY)
WF(F29)  Job:10-27153  Title:FW-Wicked Good Barbecue

#150  Dtp:204.  Page:94

001-224_27153.indd   94 10/13/11   3:17 PM

wicked good barbecue94

(Text)

THe $100 meaTloaf (conTinued)

FoR SaUcE:

1 cup (235 ml) reserved mushroom liquid

1 tablespoon (15 ml) ketchup

1⁄2 cup (120 ml) heavy cream

2 tablespoons (16 g) flour

1 teaspoon (5 ml) Worcestershire sauce

11⁄2 ounces (45 g) black truffles, shaved  
(canned is fine)

kosher salt and freshly cracked  
black pepper, to taste

SpEcIaL EQUIpmEnT:

grinder attachment to stand mixer

On a greased baking sheet, shape half of the remaining meat 
into a 5 × 9-inch (13 × 23-cm) rectangle, about 1⁄2 inch (1.3 cm) 
thick. Place the strip of foie gras (a) down the center length-
wise, then mound the rest of the meat around it, forming a 
loaf. Schmear with remaining 1⁄4 cup (60 ml) ketchup, then lay 
the prosciutto over the loaf so the slices overlap by about 1⁄2 
inch (1.3 cm). 

Place the loaf into the smoker or oven, and smoke or bake for 
45 to 50 minutes, or until the internal temperature of the foie 
gras registers 140°F (60°C). Remove from smoker or oven 
and let rest for at least 10 minutes. Using an offset spatula, 
transfer the loaf to a cutting board, reserving the juices on 
the baking sheet (B).

To make the sauce: In a small bowl, combine the reserved 
mushroom liquid, ketchup, and heavy cream, and set aside. 
Place the reserved drippings in a 1-quart (946-ml) saucepan 
over medium heat and stir with a fork. When they reach a 
boil, add flour and continue to cook, stirring constantly, for  
2 minutes. Slowly stream in the cream mixture, and stir  
constantly until the flour mixture is fully incorporated. Add 
the Worcestershire sauce. Simmer gently for 4 minutes,  
continuing to stir. Add black truffles, then season with salt 
and pepper. 

Slice meatloaf, drizzle sauce over, and serve immediately  
(c & d).

YIELd: 6 to 8 servings

Note: We suggest using a dual-probe remote thermometer, with one end 
monitoring the temperature in the smoker, and the other in the meatloaf. 
(See Equipment, page 20.) 
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B: reSTing loafa: foie graS loBe and TruffleS

d: SHaved Truffle for garniSHc: foie graS inSide
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1 pound (455 g) elbow macaroni 

1⁄2 cup (1 stick, 112 g) butter

41⁄2 cups (562.5 g) flour, divided

1 teaspoon (1.2 g) crushed red pepper flakes

1 teaspoon (6 g) salt

1⁄2 teaspoon (1 g) ground black pepper

31⁄2 cups (870 ml) half-and-half

4 cups (460 g) grated monterey Jack cheese

41⁄2 cups (520 g) bread crumbs, divided

kosher salt and freshly cracked  
black pepper, to taste

10 eggs, beaten

6 cups (1.4 L) vegetable oil, for frying

SpEcIaL EQUIpmEnT:

45 wooden popsicle sticks, deep fryer  
or deep saucepan (you will need to hold  

about 2 inches [5 cm] of oil)

π fried mac ’n cHeeSe PoPS π

Every year, at Harpoon’s Championship of New England 
Barbecue in Windsor, Vermont, we have the chance to 
be vendors as well as competitors. This dish is by far 
one of our most popular. It’s a little time-consuming, 
but it’s absolutely worth it. Before you begin, make sure 
you have space in your freezer, because these have to 
stay frozen until they are fried. If you don’t need the full 
batch for your gathering (or if you’d like to double the 
recipe to keep these on hand!), freeze the remaining 
pops in an airtight container for up to four weeks, and 
fry them as needed.

In a large pot of boiling, salted water, cook macaroni accord-
ing to package directions. Drain very well, place in a large 
mixing bowl, and set aside.

In a large saucepan over medium heat, melt the butter. Whisk 
in 1⁄2 cup (62.5 g) of the flour, red pepper flakes, salt, and pep-
per, stirring constantly until well blended. Continue to cook,  
stirring, for 2 minutes.

Add half-and-half gradually, whisking constantly. Bring to  
a boil, stirring often, and cook for 2 minutes. Reduce heat  
to low and simmer for 10 minutes, stirring often.

Add cheese, 1⁄2 cup (57.5 g) at a time, stirring until cheese is 
melted before adding more. Remove from heat and let cool 
for 10 minutes. Pour the cheese sauce over the macaroni,  
add 1⁄2 cup (60 g) of the bread crumbs, and mix well. Season 
with salt and pepper. Cool to room temperature.

Place a piece of waxed paper on a baking sheet. Make  
forty-five 2-ounce (60-g) balls (about the size of a golf ball) 
with the macaroni and cheese, and skewer each one with  
a Popsicle stick. Place in freezer for 20 minutes. 
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Set up a breading station, with a bowl of the remaining 4 cups (500 g) flour, a bowl of beaten eggs, and a bowl 
of the remaining 4 cups (460 g) bread crumbs.

Remove macaroni pops from the freezer and bread each one by coating lightly but completely in flour, then 
egg, then bread crumbs, tapping off excess after each step. Place back on waxed paper and freeze for 30  
minutes more. Remove from the freezer and repeat the breading process; freeze again until serving time.

In a deep fryer or deep saucepan, heat the oil to 325°F (170°C). Working in batches of 4 to 6 mac ’n cheese pops, 
gently lower them one by one into the hot oil and fry until golden brown and heated through, 5 to 7 minutes 
per batch. The crumbs will brown very quickly, but don’t be fooled—it takes a few minutes for the centers to 
thaw and heat up. It’s a good idea to test at least one pop per batch with an instant-read thermometer. It will 
read 125 to 135°F (51.6 to 57.2°C) when they’re done. 

Transfer the finished pops to a paper towel–lined plate to drain. Serve immediately, warning guests that the 
pops are very hot. 

YIELd: 45 pops
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FoR poRk BELLY:

2 tablespoons (30 ml) vegetable oil

2 carrots, peeled and cut into 1⁄2-inch  
(1.3-cm) dice

2 ribs celery, cut into 1⁄2-inch (1.3-cm) dice

2 medium onions, chopped

1 quart (946 ml) clam juice

1 quart (946 ml) water or unsalted pork stock

11⁄2 pounds (680 g) pork belly

1 teaspoon (1.2 g) minced fresh rosemary

π Surf ’n Turf loBSTer cHowder π

Usually bacon plays a small role in chowder—a few bits 
tossed in for flavor. But we wanted to highlight the full 
beauty of the pork belly. Using the meat’s wonderful 
braising liquid as our base for the chowder adds a great 
deal of complex flavor to the finished product. In 
another departure from tradition, we pour hot water 
over lobsters in the sink instead of boiling them, 
because we want to disengage the meat from the shell 
without overcooking the meat. Reviews on this dish 
from everyone we’ve made it for have been unanimous—
it’s the most delicious lobster chowder they’ve ever had. 
We agree. But don’t take our word for it. Try it yourself.

To make the pork belly: Prepare smoker and bring tempera-
ture to 325°F (170°C).

While smoker is warming, heat the oil in a large sauté pan 
over medium-high heat. Cook the carrots, celery, and onions 
until the vegetables start to caramelize, about 10 minutes. 
Meanwhile, heat clam juice and water in a large saucepan. 
Bring to a boil, then reduce heat to simmer.

Transfer vegetables to a large Dutch oven with a lid, and 
place the pork belly in among the vegetables. Pour the hot 
clam juice mixture over it and add the rosemary.

Cover the Dutch oven and put in smoker for 21⁄2 to 3 hours,  
or until internal temperature of the pork belly reaches 180°F 
(82.2°C). Carefully remove pork belly, place on a baking 
sheet, and refrigerate until needed. Strain the liquid in the 
Dutch oven, reserving for the chowder.
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FoR LoBSTER cHoWdER:

1 to 2 gallons (3.8 to 7.6 L) water, for lobsters

2 lobsters (2 pounds, or 1 kg, each)

1 quart (946 ml) heavy cream

2 sprigs fresh tarragon

3 tablespoons (42 g) butter

1 large onion, chopped 

1 rib celery, cut into 1⁄4-inch (6-mm) dice

1 large clove garlic, minced

2 tablespoons (16 g) flour

1 quart (946 ml) reserved pork belly  
braising liquid 

6 new potatoes, cut into 1⁄4-inch (6-mm) dice 

oil, for frying

kosher salt and freshly cracked  
black pepper, to taste

To make the lobster chowder: Bring the water to boil in a 
large pot. Place lobsters on a sheet pan in the sink and pour 
the boiling water over them, to kill and loosen them from 
their shells. Let the lobsters cool enough to touch, then sepa-
rate the tails, knuckles, and claws, and remove the meat from 
the shells. Cut the tail and claw meat into bite-sized chunks, 
and set aside. Save the bodies for another use.

Place shells and legs in a heavy-bottomed stockpot with the 
heavy cream. Bring to a simmer over low heat and maintain  
a light simmer for 30 minutes. Do not let the cream scorch. 

Heat the butter in a large, heavy-bottomed saucepan over 
medium-low heat. Sweat the onion and celery, stirring fre-
quently, until onion is translucent but not browned, 5 to  
10 minutes. Add the garlic and cook for 1 minute. Sprinkle  
the flour evenly over vegetables and cook for about 3 min-
utes, stirring constantly. 

Strain the cream from the lobster shells. Add about half the 
cream to the saucepan with the onion and celery, and stir  
vigorously to incorporate until cream is smooth. Add the  
rest of the cream and repeat. Add braising liquid and simmer. 
Increase heat to medium, add the potatoes, and simmer for 
about 15 minutes, until potatoes are almost tender.

In a deep sauté pan, heat oil to 350°F (180°C). Cut the braised 
pork belly into 1-inch (2.5-cm) cubes. Deep-fry belly squares 
for 2 to 4 minutes, until golden brown and the skin is blister-
ing. Remove from pan and place on paper towels to drain.

Add the reserved lobster meat to the chowder, stirring 
quickly. Season with salt and pepper. 

Ladle about 1⁄2 inch (1.3 cm) of chowder into 6 flat-bottom 
bowls, then place the pork belly in the center. Serve 
immediately.

YIELd: 6 servings
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FoR HIckoRY-SmokEd BEEF:

one 9- to 10-pound (4- to 4.5-kg) beef chuck  
shoulder roast

1⁄2 cup (50 g) dalmatian Rub (page 139)

1 cup (235 ml) Beef BBQ marinade (page 46)

π Hickory-Smoked Beef on weck π

Whenever we find ourselves in upstate New York for bar-
becue contests, we don’t go looking for the ubiquitous 
Buffalo wings, like everybody else. If we’re not eating our 
own barbecue, we save our appetites for the local spe-
cialty, beef on weck. Said to have originated in Buffalo, 
this oddly named dish is basically a roast beef sandwich. 
The fun part of the name comes from the bread it’s 
served on—a kimmelweck roll, which is like a Kaiser roll 
topped with caraway seeds and pretzel salt. It’s usually 
served with horseradish, pickles on the side, and a tall 
one. Here is our take, with a barbecue twist. The long 
cook time (very little of which requires active participa-
tion) gives the meat a sweet smoky flavor, crisp bark, and 
super tenderness that elevate it to a very different level 
than what you find in a traditional roast beef sandwich.

To make the hickory-smoked beef: Rub meat all over with 
Dalmatian Rub. 

Prepare smoker and bring heat to 250°F (120°C). Use hickory 
wood for flavor. 

Smoke beef until it registers an internal temperature of 165°F 
(73.8°C), about 6 hours. 

Lay two pieces of aluminum foil, long enough to wrap around 
meat, on top of each other. Transfer meat from the smoker to 
the foil, pour marinade over it, and wrap tightly in foil. 
Return to the smoker until meat reaches an internal tempera-
ture of 190°F, about 3 hours more. Remove meat from smoker, 
unwrap foil, and place in a baking dish. Pour the accumulated 
juices over the meat. We like to cool it to room temperature, 
then refrigerate, covered, overnight. You can just let it rest 
for a short time and slice for sandwiches right away, but the 
meat is so tender that it is much easier to slice after it has 
been refrigerated.
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For HorseradisH Cream sauCe:

1⁄2 cup (115 g) mayonnaise

1⁄2 cup (115 g) sour cream

6 tablespoons (90 g) prepared horseradish 

1 tablespoon (15 ml) dijon mustard

1 tablespoon (3 g) chopped chives

1⁄2 teaspoon (0.9 g) cayenne pepper

Juice of 1⁄2 lemon

For KimmelweCK rolls: 

1 cup (235 ml) water

2 tablespoons (16 g) cornstarch

16 Kaiser rolls

1⁄2 cup (150 g) sea salt 

1⁄2 cup (50 g) caraway seeds

To make the horseradish cream sauce: In a medium bowl, 
whisk mayonnaise, sour cream, horseradish, mustard, chives, 
cayenne, and lemon juice. Cover and refrigerate until needed.

To make the kimmelweck rolls: In a small saucepan over 
medium heat, bring water and cornstarch to a boil. Reduce 
heat to low and stir until the mixture thickens. Remove from 
heat and let cool. Brush each roll with the cornstarch mixture 
and sprinkle liberally with sea salt and caraway seeds.

To serve, preheat oven to 300°F (150°C, or gas mark 2). 
Remove beef chuck roast from the refrigerator and slice 
thinly. Place pieces back into the baking dish with the 
reserved juices. Cover and warm in oven for 20 minutes. 
Stack warm beef on rolls, drizzle with pan juices, spoon on 
some horseradish sauce, and serve.

Yield: 16 generous sandwiches
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6 eggs, at room temperature

2 pounds (1 kg) pork sausage, casings removed

1⁄2 cup (120 ml) maple syrup

1⁄2 cup (50 g) iQue dry rub (page 32)

π BBQ scoTch eggs π

This is a gastropub standard that we like to serve for 
breakfast after a long night of tending the fire in our 
barbecue pit. You can do the prep work for this dish 
while other things are cooking, so everything is ready 
to go as soon as your smoker has room. A lot of recipes 
call for hard-cooked eggs wrapped in sausage meat and 
then deep-fried. We prefer ours soft cooked. You may 
need to experiment with the cooking time of the eggs, 
with the goal being fully cooked whites and yolks that 
are just slightly runny. We call for 3 minutes, but vari-
ables like the size of the eggs may impact your timing. 
We also skip the deep-frying and use our barbecue pit 
to smoke the sausage, which gives it a sweet, smoky 
taste, and ensures that the yolks of the soft-cooked eggs 
will stay soft. We suggest you do the same. 

Place eggs in a saucepan with enough cold water to cover. 
Bring to a boil over high heat, then lower heat so water sim-
mers very gently for 3 minutes. Remove eggs from the water 
with a slotted spoon and carefully plunge into an ice-water 
bath. After 10 minutes, carefully remove the shells. 
Refrigerate for 2 hours or overnight. Carefully remove the 
shells under cold running water.

In a bowl, mix the sausage and maple syrup. Divide into  
6 even portions and form into balls. Flatten each ball into a 
roughly 5-inch (13-cm) circle, about 1⁄4 inch (6 mm) thick, on 
parchment or waxed paper. Place an egg in the center of the 
circle and mold the sausage around the egg with your hands 
(a & B). Sprinkle generously with IQUE Dry Rub and refriger-
ate on a small sheet pan for 1 hour or overnight.
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BBQ scoTch eggs (conTinued)

c: smoked scoTch egg.

B: press ends of sausage To seal.

a: place egg in cenTer of sausage and 
mold sausage around iT.

Prepare smoker and bring temperature to 250°F (120°C). Place the  
baking sheet with the scotch eggs on the smoker for 1 hour, or until  
the internal temperature of sausage meat reaches 165°F (73.8°C) (c). 

Serve immediately with multigrain toast or, if you’re feeling really sin-
ful, Fire-Cooked Cornbread (page 106) and Honey Butter (page 109).

Yield: 6 servings
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1 pound (455 g) sliced bacon

2 cups (275 g) cornmeal

11⁄2 cups (187.5 g) flour

2 tablespoons (27.6 g) baking powder

2 teaspoons (8 g) sugar

1 teaspoon (6 g) salt

2 cups (475 ml) buttermilk

3 eggs

1 tablespoon (14 g) butter, at room temperature 

1 teaspoon (3.6 g) sea salt flakes

Bacon Jam (recipe follows)

Honey Butter (recipe follows)

π fire-cooked cornBread π 
wiTh Bacon Jam and honey BuTTer

Up north we see a lot of sweet, cakey cornbread, but we 
definitely prefer the Southern version, which is more 
dense, savory, and often cooked in a preheated cast-iron 
skillet to get that nice crispy crust. A bit of bacon fat 
doesn’t hurt, either. We take things a bit further and 
also introduce bacon to jam, a match made in heaven. 
Add soft honey butter, and you have a righteous picnic 
food. For a holy trinity of pig, match this up with pulled 
pork. After enjoying this combination, you should prob-
ably think about booking some time at the gym. 

In a well-seasoned 10- to 12-inch (25- to 30-cm) cast-iron pan, 
fry bacon over medium-high heat until crisp. Drain it well, 
pouring the fat into a bowl. Chop the bacon and set aside. 
Reserve pan.

Prepare smoker or grill and bring temperature to 350°F 
(180°C). 

While the grill is heating, in a large bowl, combine the  
cornmeal, flour, baking powder, sugar, and salt, and whisk  
to combine. In another bowl, whisk the buttermilk and  
eggs to blend. 

Place the reserved pan on the grill grate, and brush any 
residual fat left in the pan evenly over the bottom and sides. 
(If you need any more fat to coat the pan, take it from the 
bowl.) Discard excess fat or reserve it for future use.
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While the pan is heating, pour the buttermilk mixture into the dry ingredients and mix the batter together 
using as few strokes as possible. Fold in the chopped bacon, and pour the batter into the hot pan, smoothing 
the surface. Cook for 30 minutes. Brush the top of the cornbread with butter and sprinkle with sea salt. Return 
to cook until a toothpick inserted into the center comes out clean, 6 to 8 minutes more.

Transfer the cornbread to a wire rack to cool for 10 minutes. Gently tip the cornbread out onto a cutting board, 
and use a large, sharp knife to cut the bread into wedges. Return the cornbread wedges to the cast-iron pan to 
keep warm, and serve immediately with Bacon Jam and Honey Butter.

Yield: One 10- or 12-inch (25- or 30-cm) round, or 8 to 10 servings
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2 pounds (1 kg) sliced bacon

1 large sweet onion, sliced

4 cloves garlic, chopped

3 tablespoons (22.5 g) iQue dry rub (page 32)

1⁄2 cup (120 ml) cider vinegar

1⁄2 cup (120 ml) whiskey 

1⁄2 cup (120 ml) maple syrup

5 tablespoons (75 g) light brown sugar

2 tablespoons (30 ml) hot sauce

Bacon Jam

As delicious as this jam is with our cornbread, it also 
has the potential to be your “secret spread.” Try it with 
Buttermilk Slider Rolls (page 71), Grandma Wolff’s 
Super Smoked Scrapple (page 186), or simply on  
toast, with eggs cooked any style.

In a 12-inch (30-cm) sauté pan over medium-high heat, fry 
bacon until crisp but not too well done. Drain the bacon, 
reserving 2 tablespoons (30 ml) fat in the pan. Chop and  
set aside. 

Add the onion to the pan with the reserved bacon fat and 
cook over medium heat, stirring often, until the onion is very 
soft and deep golden brown, 20 to 30 minutes. 

Add the garlic and IQUE Dry Rub to the pan, stirring to coat 
the onions, and cook 3 minutes more, until fragrant. Add the 
vinegar, whiskey, syrup, sugar, and hot sauce and bring to a 
boil, scraping up all the browned bits stuck to the pan. Lower 
the heat so the mixture simmers gently until it is thick and 
sticky, about 1 hour. Cool to room temperature.

Using a rubber spatula, transfer to a food processor fitted 
with the steel blade, and pulse just until the bacon becomes  
a thick, jammy mass. 

Bacon Jam will keep, covered and refrigerated, for up to  
2 weeks.

Yield: 2 cups (470 ml)
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1 cup (2 sticks, 225 g) unsalted butter,  
cut into chunks

1⁄2 cup (120 ml) honey

1 tablespoon (3.6 g) coarse sea salt

honey BuTTer

In a food processor fitted with a steel blade, blend the butter 
and honey until smooth. Pulse in the sea salt. 

Pile the butter onto a sheet of waxed paper or plastic wrap. 
Roll it up into a log, twisting ends tightly to seal and shape 
the log. Refrigerate for up to 2 weeks.

Yield: 2 cups (450 g)
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For Brine:

3 cups (750 ml) water

1⁄2 cup (150 g) kosher salt

1⁄2 cup (75 g) packed brown sugar

3 bay leaves

2 tablespoons (10 g) white peppercorns

8 giant shrimp, 3 to 4 ounces (85 to 115 g) each 
(u4)

For CraB CaKe stuFFing:

11⁄2 medium carrots, peeled and cut into  
1⁄4-inch (6-mm) dice

11⁄2 ribs celery, cut into 1⁄4-inch (6-mm) dice 

1 medium onion, cut into 1⁄4-inch (6-mm) dice

1 tablespoon (10 g) minced garlic

2 tablespoons (28 g) unsalted butter

1⁄4 cup (60 g) mayonnaise

Zest of 4 lemons

1 tablespoon (2.4 g) chopped fresh thyme

1⁄4 cup (15 g) finely chopped fresh parsley

2 teaspoons (5.2 g) old Bay seasoning

1 cup (115 g) panko or bread crumbs

2 cups (236 g) lump crabmeat

Kosher salt and freshly cracked  
black pepper, to taste

iQue Hollandaise sauce (recipe follows)

1 tablespoon iQue dry rub (page 32)

π colossal BBQ shrimp π 
wiTh craB cake sTuffing

We’ve made this winning recipe for many competitions, 
and since we know that people—in this case, the 
judges—eat with their eyes first, we like to use really big 
shrimp. In industry speak, your standard cocktail-size 
shrimp is called a 16/20, which means 16 to 20 per 
pound, with each one weighing 1 ounce (28 g) or less. 
Here we call for U4, meaning there are under (U) four 
per pound. They are bigger than jumbo shrimp, our 
favorite oxymoron. Order shrimp this size from your 
local fishmonger. This dish comes together relatively 
quickly, and the results are spectacular. You will proba-
bly have extra stuffing, which makes delicious crab 
cakes, mixes well with scrambled eggs, and is delicious 
on toast, for a variation on shrimp toasts.

To make the brine: In a large saucepan over high heat, bring 
the water, salt, sugar, bay leaves, and peppercorns to a rolling 
boil. Remove from heat and cool until it reaches a tempera-
ture lower than 41°F (5°C).

Remove the shells of the shrimp, leaving the tail on, and dev-
ein them from the belly side (see sidebar, page 113). Place the 
shrimp in the brine with 2 cups (475 ml) ice and keep cold. 
Brine for 25 minutes. Drain and pat dry.

To make the crab cake stuffing: In a sauté pan over medium-
low heat, cook carrots, celery, onion, and garlic in the butter 
until tender, 5 to 10 minutes. Remove from heat and let cool. 
Transfer to a bowl and stir in mayonnaise, lemon zest, thyme, 
parsley, Old Bay Seasoning, and panko. Gently fold in the 
crabmeat, trying to keep the chunks intact (we like to really 
see the crab). Season with salt and pepper.

Prepare smoker and bring temperature to 300°F (150°C).
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colossal BBQ shrimp wiTh craB cake  
sTuffing (conTinued)

c: if you don’T wanT To use a Baking 
dish or sheeT pan, place shrimp 
direcTly on The smoker graTe.

B: posiTion sTuffing inside The shrimp, 
Then wrap Tail up and over iT.

a: sTarTing from The Tail, make an 
incision Through The shrimp’s Belly.

While the smoker is heating, stuff the shrimp. Place about 1⁄2 cup  
(120 ml) of stuffing in your hands and shape into an oval. Position  
inside a shrimp, wrapping the tail up and over it (B). Repeat with  
remaining shrimp.

Place the shrimp in a buttered 9 × 12-inch (23 × 30-cm) baking dish or 
sheet pan, or directly on the smoker grate, and smoke for 8 to 10 minutes, 
until the shrimp are pink and no longer translucent, or until an instant-
read thermometer inserted in the meat of the shrimp registers 145°F 
(62.7°C). Remove from the smoker (c).

To serve, arrange shrimp on a serving platter, drizzle with IQUE 
Hollandaise Sauce, and sprinkle with IQUE Dry Rub.

Yield: 8 servings
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2 cups (475 ml) water

3 egg yolks

1 tablespoon (15 ml) fresh lemon juice

3⁄4 cup (11⁄2 sticks, 167 g) unsalted butter,  
cut into small cubes

2 teaspoons (10 ml) tabasco sauce

1 tablespoon (7.5 g) iQue dry rub (page 32)

Belly up

Generally, shrimp are deveined from the back. for presentation, we like to do it 

from the belly. it’s a little touGher, but the shrimp look better. to devein the 

shrimp while keepinG the back intact, use this challenGinG technique: 

usinG a sharp parinG knife, startinG from the tail, make an incision throuGh the 

shrimp’s belly, almost but not completely throuGh to the other side, beinG 

careful not to pierce the back (a). then butterfly the shrimp all the way to the 

head. open it up and remove the vein.

iQue hollandaise sauce

In a medium saucepan over medium heat, bring the water to 
a boil. Lower heat and reduce to a simmer. In a metal mixing 
bowl large enough to sit over the saucepan, whisk yolks and 
lemon juice until yolks lighten in color, 2 to 3 minutes. Place 
the bowl over the saucepan, and whisk constantly until mix-
ture thickens, 3 to 5 minutes (it should coat the back of a 
spoon). Remove from heat and, whisking constantly, add but-
ter, 1 cube at a time, making sure each one is blended in 
before adding another. When all the butter is incorporated, 
whisk in Tabasco sauce and IQUE Dry Rub. Reserve until 
shrimp are ready.
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For Hot dogs:

2 pounds (1 kg) pork butt, with fat,  
cut into 1⁄2-inch (1.3-cm) strips

2 pounds (1 kg) beef chuck, with fat,  
cut into 1⁄2-inch (1.3-cm) strips 

11⁄2 teaspoons (9 g) salt

1 tablespoon (7 g) mild paprika

1 tablespoon (6 g) ground white pepper

1 teaspoon (6 g) Prague Powder #1,* optional  
(see resources, page 218) 

1 teaspoon (3 g) mace

1 teaspoon (3 g) garlic powder

1⁄4 cup (60 ml) cold water

π d.i.y. corndogs π

When we were kids, corndogs were one of those rare 
treats we only got once a year or so, when the fair came 
through town. When we got older, we set out to make 
the best corndog we could—at home. Everything tastes 
better when you make it yourself, and often, it’s better 
for you. So now, you can wait for the fair to come to 
town. Or you can take matters into your own hands.

To make the hot dogs: Season meat with salt, and freeze until 
stiff but not frozen, about 1 hour. We recommend putting the 
grinder attachments in the freezer with the meat. This inhib-
its bacteria growth, keeps the meat and fat emulsified during 
grinding, and makes it easier to grind the meat.

Remove meat from the freezer and grind it, using the 
medium grinder plate. Return to freezer for 20 minutes, with 
the grinder attachments. After 20 minutes, remove from 
freezer and grind again, this time using the fine grinder 
plate. Refrigerate.

Prepare smoker and bring heat to 200°F (93°C).

While smoker is heating, place paprika, white pepper, Prague 
Powder (if using), mace, and garlic powder in a spice grinder 
and process until finely ground. Transfer to a small bowl, and 
dissolve spices in the cold water.

In the bowl of a food processor, mix the meat and spices  
and process until fully combined.

Shape 2-ounce (55-g) portions of the meat mixture into  
32 mini hot dogs, about 3 inches (7.5 cm) long.

Insert sticks about three-quarters of the way into each dog. 
Arrange dogs on a baking sheet lined with parchment paper 
and smoke for 20 to 30 minutes, or until the internal tempera-
ture reaches 140°F (60°C). Remove from smoker and let cool.
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For Batter:

4 cups (550 g) cornmeal

2 cups (250 g) flour

2 teaspoons (9.2 g) baking soda

1 teaspoon (6 g) salt

2 teaspoons (5 g) ground cumin

1⁄4 cup (50 g) sugar

2 eggs

21⁄2 cups (570 ml) buttermilk

11⁄2 cups (355 ml) water

1 pound (455 g) tasso ham or  
applewood-smoked bacon, diced very small

Peanut or vegetable oil, for frying

2 cups (250 g) flour

spicy mustard (recipe follows)

sPeCial eQuiPment:

grinder attachment to stand mixer,  
32 Popsicle sticks, deep fryer

To make the batter: In a medium bowl, combine cornmeal, 
flour, baking soda, salt, cumin, and sugar. In a separate bowl, 
beat the eggs, then stir in buttermilk and water. Using a 
wooden spoon, stir wet ingredients into dry, being careful not 
to overwork. Fold in diced ham.

Pour oil into deep fryer and heat to 350°F (180°C). Pour flour 
on a plate.

One by one, holding the end of the stick, roll the smoked  
hot dogs in the flour to coat. Working in batches of 4 to 6 at  
a time, dip the hot dogs in the batter, let some of the excess 
drip off, then lower them into the hot oil, holding onto the 
ends of the sticks. Keep them in the oil for 15 seconds, hold-
ing them so the corndog does not touch the bottom or sides 
of frying apparatus. 

Release the corndogs into the fryer and fry for 4 to 6 minutes, 
until golden brown. Cool the corndogs on a plate lined with 
paper towels for 2 to 4 minutes, then serve with mustard.

Yield: 32 corndogs

Note: Prague Powder #1, also known as pink or curing salt, is made up of 
6.25 percent sodium nitrate and 93.75 percent sodium chloride. It is used 
to cure meat and can be used as a dry rub cure.

2 cups (470 ml) yellow mustard

1 tablespoon (5.3 g) cayenne pepper

1 tablespoon (15 ml) pickle juice

1 tablespoon (15 g) turbinado sugar 

spicy musTard

Combine all ingredients in a bowl and mix well.

Yield: 2 cups (470 ml)
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For Fries:

6 to 8 large russet potatoes, peeled 

Peanut or vegetable oil, for frying 

For BBQ gravY:

2 tablespoons (28 g) unsalted butter

2 tablespoons (16 g) flour

11⁄2 cups (355 ml) smoked Pork stock  
(recipe follows) or low-sodium chicken broth

11⁄2 cups (355 ml) Basic Pulled Pork  
(recipe follows)

Kosher salt and freshly cracked  
black pepper, to taste

iQue dry rub, optional (page 32)

3⁄4 cup (175 ml) stinky Cheese sauce  
(recipe follows)

1⁄2 cup (60 g) crumbled blue cheese

1⁄4 cup (12 g) minced chives

sPeCial eQuiPment:

deep fryer 

π BBQ gravy fries π 
wiTh sTinky cheese sauce

Try putting these in the middle of your poker table at  
3 a.m. after an evening of imbibing. It is our take on 
poutine, the culinary curiosity that made its way south 
from Montreal and captured our collective imagina-
tions. You can make the BBQ Gravy and Stinky Cheese 
Sauce in advance so the recipe comes together quickly 
for late-night snack attacks. In the morning, much may 
be forgotten about the previous evening’s activities, but 
most certainly not the BBQ Gravy Fry experience.

To make the fries: Cut the potatoes into 1⁄4-inch-thick (6-mm) 
fries, and soak in a bowl of cold water for 30 minutes to an hour.

Fill the deep fryer with oil and bring oil to 275°F (140°C). 

While the oil is heating, make the BBQ Gravy: In a large fry-
ing pan over medium heat, combine the butter and flour. 
Lower heat and continue to cook, stirring often, for 10 min-
utes. Add the stock, increase heat, and bring to a boil. Reduce 
heat and simmer for 15 minutes. Stir in pulled pork, and keep 
warm. Taste and adjust seasoning with salt, pepper, and 
IQUE Dry Rub, if desired. 

Remove potatoes from water and dry on paper towels. 
Transfer to deep fryer and fry until they just begin to color, 
about 3 to 5 minutes. Remove and drain in the deep fryer’s 
basket. Transfer to a baking pan until ready to serve.

Increase temperature of the fry oil to 375°F (190°C). Return 
potatoes to the fryer and fry until browned and crispy, about 
3 minutes more. Season with salt, pepper, and IQUE Dry Rub.

Arrange fries on a serving platter and ladle a generous por-
tion of the BBQ Gravy over them. Drizzle with Stinky Cheese 
Sauce, and sprinkle crumbled blue cheese and chives over 
the top. 

Yield: 4 to 8 servings
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8 pounds (3.64 kg) fresh pork hocks, pigs’ feet, 
rib trimmings, or a mix

2 large sweet onions, unpeeled, sliced into  
1-inch (2.5-cm) rounds 

2 carrots, peeled and cut into 1-inch  
(2.5-cm) chunks

2 ribs celery, chopped

6 to 8 sprigs curly parsley

smoked pork sTock

This is a very versatile ingredient to have in your refrig-
erator or freezer. Rich and smoky, it can elevate all sorts 
of dishes, from soups to gravy. If you are not a big fan of 
barbecue sauces, this is a great way to add moisture and 
flavor to pulled pork.

Prepare smoker and bring temperature to 225°F (107°C).

Smoke pork pieces for 3 hours, or until the meat registers an 
internal temperature of 195°F (90°C) and pulls away from the 
bone easily. At this point you can continue making the stock, 
or cool pork to room temperature until ready to use.

Place the smoked pork in a 5-quart (4.7-L) pot and cover with 
the sliced onions, carrots, and celery. Fill pot with enough 
cold water to cover all the ingredients. Bring to a boil, then 
reduce heat to a slow simmer. Sprinkle parsley over the stock. 
Gently simmer for 4 hours, skimming any foam from the top, 
especially during the first hour. Where the stock reduces, let 
a raft form below a crust of onion, parsley, and the slightly 
exposed pork shanks. Do not disturb the raft, as it acts to 
clarify the stock.

In a very large bowl, prepare an ice bath. Place a 4-quart  
(3.8-L) bowl in it and place a strainer lined with cheesecloth 
over the larger bowl. Very slowly, pour the stock through the 
strainer, leaving a few inches of it in the pot—that remaining 
stock contains impurities that will make it cloudy.

While the stock is cooling, whisk it periodically to release 
steam. Cool stock to room temperature, then refrigerate, 
uncovered, overnight. Stock will keep refrigerated, covered, 
for up to 5 days, or frozen for up to 2 months.

Yield: 6 cups (1.4 L)
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one 8-pound (3.64-kg) bone-in pork butt

1 cup (100 g) iQue dry rub (page 32)

1⁄2 cup (120 ml) Pork marinade sauce (page 32)

Basic pulled pork

This recipe makes more pulled pork than you will need 
for the BBQ Gravy Fries, but consider it a bonus. The 
pork freezes well, and you can use it for loads of differ-
ent dishes. We like to stir it into a finished pot of greens 
or beans, add it to omelets, load it onto baked potatoes, 
and make pulled pork nachos or enchiladas. You’re 
really limited only by your imagination. You might want 
to freeze it in a few smallish portions, so you can pull it 
out and defrost just the amount you will need for what-
ever you are making.

Rinse the pork butt, but do not trim any of the fat. Generously 
apply IQUE Dry Rub all over meat, wrap tightly in plastic 
wrap, and refrigerate for 4 to 6 hours. 

Unwrap the pork butt and let sit at room temperature for up 
to an hour. 

Prepare smoker and heat to 250°F (120°C). Place pork butt on 
the smoker, fat-side up, close the lid, and crack a beer. Smoke 
pork for 6 hours, or until the internal temperature reaches 
175°F (79°C). Flip the butt fat-side down. Smoke until internal 
temperature registers 195°F (90°C), about 2 more hours. If 
the pork is not done after 2 hours, wrap tightly in aluminum 
foil until it reaches 195°F (90°C). It is helpful at this stage to 
monitor the internal temperature with a probe thermometer.

Remove pork from smoker and place into a pan fat-side up. 
Pour the marinade over the pork, tent with foil, and let it rest 
for 1 hour. Pull pork into large, thumb-sized chunks, mixing 
the meat with the accumulated juices in the pan. Serve imme-
diately or refrigerate, wrapped, for up to 3 days.

Yield: About 8 cups (1.9 L), or 10 servings
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1 tablespoon (14 g) unsalted butter 

1 tablespoon (7 g) flour

1 cup (235 ml) whole milk

1⁄4 pound (115 g) epoisses, raclette, or morbier, 
rind removed and cut into large pieces

sTinky cheese sauce

In a medium saucepan over medium heat, melt butter. Add 
flour and stir for 1 to 2 minutes. Pour in milk, bring to a low 
simmer, and whisk for 2 minutes. Stir in the cheese. Reduce 
heat to low and continue to cook, stirring, until sauce thickens.  
Serve immediately. 

Yield: 1 cup (235 ml)
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3⁄4 cup (90 g) graham cracker crumbs,  
plus more for dusting

4 ounces (115 g) bittersweet chocolate chips

4 ounces (115 g) semisweet chocolate chips

1 cup (2 sticks, 225 g) unsalted butter, cubed

6 eggs

1 teaspoon (5 ml) vanilla extract

1⁄4 teaspoon (1.5 g) kosher salt

1⁄2 cup (100 g) sugar

1 tablespoon (8 g) flour

minty marshmallows (recipe follows)

π minTed molTen s’mores cake π

Chris’s kids, Jaimie and Ethan, toast marshmallows off 
the back of our smoker all the time. Then they make 
s’mores. Sometimes the adults try to get in on the 
action, and things have been known to get, shall we say, 
less than dignified. So we decided to create our own ver-
sion of this dessert-for-all-ages. It’s a play on the now-
classic molten chocolate cake. If you’re not a mint fan, 
you can make the marshmallows without it, but we 
strongly recommend trying them with.

Preheat oven to 450°F (230°C, or gas mark 8). Spray two 
6-cup muffin pans (or twelve 4-ounce [115-g] disposable alu-
minum cups) with nonstick spray and dust with graham 
cracker crumbs.

In the top half of a double boiler set over barely simmering 
water, melt chocolate chips and butter, stirring occasionally, 
until chocolate is completely smooth, about 10 minutes.  
Cool briefly.

In the bowl of a stand mixer with the whisk attachment, beat 
the eggs, vanilla, salt, and sugar on high until light in color 
and doubled in volume. Remove from mixer and fold in choc-
olate mixture and flour. Pour batter into prepared muffin 
pans or aluminum cups. If using cups, place on baking sheet.
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minTed molTen s’mores cake (conTinued)

Now for the real fun: With dampened hands (if they are dry, the marshmallow will stick), take a roughly  
2-teaspoon (30-g) piece of marshmallow and roll it into a ball. Push marshmallow ball into the center of a  
muffin cup, allowing cake batter to cover it. Repeat until all muffin cups have marshmallow.

Bake for 10 to 15 minutes, until the batter starts to puff up but is not completely set. Let cool for 2 minutes. To 
serve, cover each muffin pan with a baking sheet, then flip over. Tap the bottom of the cakes and lift the tins. 
The cakes should fall out easily. 

Gently transfer to individual serving plates, dust each cake with 1 tablespoon (7.5 g) graham cracker crumbs, 
and serve immediately. 

Yield: 12 cakes
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Powdered sugar, for dusting

5 tablespoons (75 ml) water, divided

1⁄2 teaspoon (2.5 ml) peppermint extract

1⁄4 ounce (1 packet, 7.5 g) gelatin powder 

3⁄4 cup (150 g) sugar

1⁄3 cup plus 1 teaspoon (85 ml) light corn syrup

1 vanilla bean, seeds only

sPeCial eQuiPment:

Candy thermometer, pastry brush

minTy marshmallows

This makes more than you’ll need for the cakes, but 
we’re guessing that won’t be a problem. Cut remaining 
marshmallow into squares and toss with powdered 
sugar; store in an airtight container.

Spray bottom and sides of one 5 × 9-inch (13 × 23-cm) loaf pan 
with nonstick spray, then dust liberally with powdered sugar.

In the bowl of stand mixer fitted with the whisk attachment, 
combine 3 tablespoons (45 ml) of the water, peppermint 
extract, and gelatin, and whisk for 10 seconds at medium 
speed. Let stand while you make the syrup. 

In a small, heavy-bottomed saucepan over medium heat, 
bring remaining 2 tablespoons (30 ml) water, sugar, corn 
syrup, and vanilla bean seeds to a boil, stirring frequently, 
until the sugar is dissolved. Place a candy thermometer in 
the liquid and continue to boil until it reaches 240°F (115°C), 
about 7 to 10 minutes. While this is coming to temperature, 
brush the sides of the pan with a damp (but not wet) pastry 
brush to remove any crystals forming on the side of the  
pan, but do not stir.

With electric mixer set at low speed, slowly pour hot syrup 
into the gelatin mixture in a thin stream. When half of the 
liquid has been added, increase the mixer speed to medium 
and continue pouring. Once all of the liquid has been added, 
increase speed to high and whisk until it is light, fluffy, and 
tripled in volume, about 10 minutes. (It should look like 
meringue meets marshmallow fluff.)

With a rubber spatula, spread marshmallow into prepared 
loaf pan. Smooth the top and dust with powdered sugar. 
Loosely cover with plastic wrap and let set for at least  
10 hours at room temperature. Cut into squares.

Yield: About 18 11⁄2-inch (3.8-cm) square marshmallows
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π pecan pie–sTuffed cheesecake π

Remember that old commercial where two people accidentally run into each other—one is holding a 
chocolate bar and one has some peanut butter—and behold(!), the world has peanut butter cups? 
Well, this dessert is kind of like that. Except it was no accident. For years, our IQUE teammate Ed 
Doyle had urged us to come up with the perfect pecan pie–stuffed cheesecake. We’ve had many  
discussions about how to make it and many attempts at getting it just right. This one, in which the 
cheesecake is refrigerated, rather than baked, is the hands-down winner. People have been known  
to moan in ecstasy after eating this dessert. Seriously.

For Crust:

11⁄2 cups (187.5 g) flour, plus extra for rolling

1 teaspoon (4 g) sugar

1⁄2 teaspoon (3 g) salt

1⁄2 cup (1 stick, 112 g) very cold unsalted butter, 
cut into 1⁄4-inch (6-mm) cubes

1⁄4 cup (60 ml) ice water

pecan pie

To make the crust: In a food processor, combine flour, sugar, 
and salt, and pulse to mix. Add butter and pulse until mixture 
resembles coarse crumbs. Add ice water, 1 tablespoon (15 ml) 
at a time, pulsing, until a pinch of crumbly dough sticks to 
itself. You may not need all of the water.

Remove dough from the food processor onto a clean surface. 
Knead a few times until dough comes together and can be 
rolled. Do not over-knead.

Roll dough into a disk about 10 inches (25 cm) in diameter 
and no more than 1⁄8 inch (3 mm) thick. Use a little flour if 
dough is sticking. Carefully drape crust over rolling pin to 
move to an 8-inch (20-cm) round cake pan. Press gently into 
the cake pan, and trim crust so that there is no more than  
1⁄2 inch (1.3 cm) extra around the rim. Chill until firm, about 
45 minutes.

Preheat oven to 375°F (190°C, or gas mark 5).
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When crust is chilled, line with parchment paper or alumi-
num foil and fill with weights. Bake for 20 minutes with the 
weights. Remove from oven, remove weights and parchment 
or foil, and prick the bottom of the crust several times with a 
cake tester or fork (but not too many; you don’t want any fill-
ing to leak through). Return to oven without weights and 
bake for an additional 8 to 10 minutes, or until crust is light 
golden. Transfer to a rack and let cool to room temperature.

To make the filling: Place the cooled pie crust on a baking 
sheet, and put all the pecans and chips in the crust, stirring 
to distribute evenly. In a bowl, combine the corn syrup, eggs, 
brown sugar, molasses, butter, flour, vanilla, and salt and 
whisk to blend. Pour over the pecans and bake until the pie is 
firm and starting to puff up, about 1 hour. Remove from oven 
and let cool to room temperature on a wire rack, then refrig-
erate to cool completely while you make the cheesecake. 

Yield: One 8-inch (20-cm) pie

For Filling:

1 cup (110 g) coarsely chopped pecans

1⁄2 cup (55 g) pecan halves

1⁄2 cup (87.5 g) mini chocolate chips

1⁄2 cup (87.5 g) butterscotch or  
white chocolate chips

1 cup (235 ml) dark corn syrup

2 eggs, lightly beaten

1⁄4 cup (60 g) packed dark brown sugar

1⁄4 cup (60 ml) molasses

2 tablespoons (28 g) unsalted butter, melted

2 tablespoons (16 g) flour

1 teaspoon (5 ml) vanilla extract

1⁄2 teaspoon (3 g) salt

sPeCial eQuiPment:

8-inch (20-cm) round cake pan with  
11⁄2-inch (3.75-cm) sides (or 2 disposable  
foil cake pans, doubled up for strength),  

3 to 4 cups (555 to 740 g) pie weights  
(or dried beans, rice, pennies, or salt)
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For Crust:

1 cup (115 g) graham crackers crumbs  
(from about 6 whole crackers) 

1⁄2 cup (57.5 g) crispy rice cereal, such as  
rice Krispies, lightly crushed

2 tablespoons (30 g) packed light brown sugar

2 tablespoons (26 g) granulated sugar

4 tablespoons (1⁄2 stick, 55 g) unsalted butter, 
melted

1 teaspoon (5 ml) vanilla extract

For Filling:

1 cup (235 ml) heavy cream

16 ounces (455 g) cream cheese, softened

1 cup (235 ml) sweetened condensed milk

1⁄4 cup (60 g) sour cream

1⁄4 cup (60 ml) fresh lemon juice  
(from 1 large lemon)

2 tablespoons (30 g) finely minced fresh  
lemon zest (from 1 large lemon)

1 tablespoon (15 ml) vanilla extract

1 teaspoon (4 g) sugar

sPeCial eQuiPment:

91⁄2-inch (23.75-cm) springform pan

refrigeraTor cheesecake

To make the crust: Spray a 91⁄2-inch (23.75-cm) springform 
pan with nonstick spray.

In a bowl, combine the cracker crumbs, cereal, and sugars, 
mixing well to break up and distribute the brown sugar. Add 
the butter and vanilla and mix until evenly distributed. Press 
evenly into the bottom of the prepared pan and set aside.

To make the filling: In the bowl of a stand mixer fitted with 
the whisk attachment, whip the heavy cream to stiff peaks. 
Transfer to a small bowl and set aside.

In the same mixer bowl, using the paddle attachment, beat 
the cream cheese until smooth and creamy. Add the con-
densed milk, sour cream, lemon juice, zest, vanilla, and sugar 
and beat on medium speed until evenly blended, scraping 
sides of bowl as needed. With a large rubber spatula, gently 
fold in the whipped cream until no white streaks remain. 

Spread about 2 cups (475 ml) filling over the graham cracker 
crust and refrigerate until set, about 1 hour.

Remove the pecan pie from the refrigerator. With a sharp 
paring knife, cut the pastry along the rim of the pan, so that 
you can slide the knife between the sides of the pan and the 
crust all the way around, to loosen it.

Place a baking sheet over the top of the pie, and holding it 
with one hand on the bottom of the cake pan and one hand on 
the exact other side on the baking sheet, turn the pie out onto 
the baking sheet. Place another baking sheet on the bottom 
of the pie and flip it back over so it is right-side up.
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Center the unmolded pecan pie inside the springform pan, pressing lightly to push some of the cheesecake 
filling toward the sides of the pan. (Make sure the top of the pie sits below the rim of the springform pan.) 
Spoon more cheesecake filling around the perimeter of the pie, filling the space between the pie and the sides 
of the pan. Tap the pan gently on the counter to settle the filling and fill any gaps. Spread the remaining filling 
over the pie to completely enclose it. Refrigerate until completely set and firm, at least 4 hours, preferably 
overnight.

To serve, run a small, wet knife around the perimeter of the cake, and release the springform ring. Slice with a 
sharp knife that has been run under hot water and dried. We recommend fresh raspberries and shaved white 
and dark chocolate to garnish, or a drizzle of Whiskey Caramel Sauce (page 191), but you may have your own, 
equally fabulous ideas.

Yield: 10 to 14 servings
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6 tablespoons (3⁄4 stick, 85 g) unsalted butter

1 cup (200 g) sugar

1 teaspoon (6 g) salt

11⁄2 tablespoons (25 ml) corn syrup

2 tablespoons (30 ml) water

2 cups (350 g) bittersweet chocolate chips

1 cup (175 g) milk chocolate chips

1 cup (145 g) salted almonds, roughly chopped

2 cups (160 g) slab bacon, diced and cooked  
until golden brown

Banana rum mousse (recipe follows)

sPeCial eQuiPment:

silicone sheet pan liner, candy thermometer

π Bacon almond Bark π 
and Banana rum mousse

One of our favorite pastry chefs in the United States is 
Mindy Segal of Mindy’s Hotchocolate Restaurant and 
Dessert Bar in Chicago. We love her cutting-edge cre-
ativity, and she generously shared this recipe with us. 
The bark doesn’t have to be served with the mousse 
(though they are dynamite together). If you have a sili-
cone candy bar mold, you can make candy bars with it, 
or just enjoy it free-form. 

Prepare a baking sheet or jelly-roll pan with a silicone liner.

In a medium, heavy-bottomed saucepan over medium heat, 
melt the butter. Stir in sugar, salt, corn syrup, and water. 
Place a candy thermometer in the pan, increase heat to 
medium-high, and cook, stirring frequently, until tempera-
ture reaches 295°F (146°C). Carefully pour onto prepared 
baking sheet or pan and let cool to room temperature. 

In the top half of a double boiler set over barely simmering 
water, melt chocolate chips, stirring occasionally, until  
chocolate is completely smooth, about 10 minutes. Remove 
from heat.

Transfer cooled brittle to a cutting board and chop into 
roughly dime-sized pieces. They will be all different sizes. 
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Bacon almond Bark and Banana  
rum mousse (conTinued)

c: pour hoT, melTed chocolaTe over 
BriTTle mixTure.

B: melT chocolaTe chips in The Top of 
a douBle Boiler.

a: mix almonds and Bacon inTo BriTTle 
wiTh your hands.

3 ripe bananas

1⁄4 cup (30 g) powdered sugar 

2 tablespoons (30 ml) spiced rum 

1⁄4 teaspoon (0.6 g) ground nutmeg

1⁄4 teaspoon (0.6 g) cinnamon

1 cup (115 g) crispy rice cereal,  
such as rice Krispies 

2 cups (475 ml) heavy cream,  
whipped to stiff peaks

Banana rum mousse

In a food processor fitted with the 
steel blade, combine the bananas, 
powdered sugar, rum, nutmeg, 
and cinnamon, and process until 
smooth. Transfer purée to a bowl. 
Using a rubber spatula, fold in 
cereal and whipped cream.

Spoon into a serving bowl, cover 
with plastic wrap, and refrigerate 
for 1 hour.

Yield: 8 servings

Move brittle back to silicone-lined baking sheet, mix in almonds and 
bacon, and spread everything out over the pan with the palms of your 
hands (a). Pour the hot, melted chocolate over the mixture, distributing 
it evenly (B & c). Let cool to room temperature. If it’s warm outside, you 
may want to refrigerate it. When cool and hard, break into big shards. 

Mound Banana Rum Mousse in a decorative bowl and place on a platter 
with “bark” shards scattered around it for dipping. 

Yield: About 7 cups (1.7 L) 
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1⁄2 cup (1 stick, 112 g) unsalted butter,  
at room temperature

4 eggs

1 box (16 ounces, 455 g) pound cake mix

1 pound (455 g) powdered sugar 

8 ounces (225 g) cream cheese,  
at room temperature

π kenny’s smokin’ BuTTer cake π

Ken Goodman is a man of many talents. One of our 
IQUE teammates, he shot the photos in this book. AND 
he developed this cake recipe, which has won us more 
than a few ribbons in barbecue competitions’ desserts 
category. When perfectly cooked, this cake is crispy 
and caramelized on the outside, and super moist—
almost underdone—inside. You could bake it in the 
oven, but then you’d miss out on all the extra flavor that 
comes from cooking it in the smoker, over coals. It’s 
your call.

Prepare your smoker and bring temperature to 350°F (180°C). 
Grease a 9 × 13-inch (23 × 33-cm) baking pan and set aside.

In the bowl of a stand mixer, beat butter, 2 of the eggs, and 
cake mix until combined. (You can also do this with a spoon.) 
Using a spatula, spread the batter into the prepared pan and 
smooth evenly. 

In another bowl attached to the stand mixer, beat the pow-
dered sugar, cream cheese, and remaining 2 eggs until 
smooth. Spread over cake batter.

Place the pan in the smoker and bake, with smoker lid on, for 
30 minutes, or until the top is golden and pillowy, and a tester 
inserted into the cake comes out almost clean. If the tempera-
ture in your smoker has dropped too far below 350°F (180°C) 
during cooking, it may take longer for the cake to finish.

Transfer to a rack to cool. Cut into generous pieces and serve 
with berries, sliced fruit, or all by its lonesome.

Yield: 10 to 12 servings

(RAY)
WF(F29)  Job:10-27153  Title:FW-Wicked Good Barbecue

#150  Dtp:204.  Page:131
WF(F29)  Job:10-27153  Title:FW-Wicked Good Barbecue

#150  Dtp:204.  Page:130

001-224_27153.indd   131 10/13/11   3:13 PM



(RAY)
WF(F29)  Job:10-27153  Title:FW-Wicked Good Barbecue

#150  Dtp:204.  Page:132

001-224_27153.indd   132 10/13/11   3:18 PM

(RAY)
WF(F29)  Job:10-27153  Title:FW-Wicked Good Barbecue

#150  Dtp:204.  Page:132

001-224_27153.indd   132 10/13/11   3:13 PM



(RAY)
WF(F29)  Job:10-27153  Title:FW-Wicked Good Barbecue

#150  Dtp:204.  Page:133
WF(F29)  Job:10-27153  Title:FW-Wicked Good Barbecue

#150  Dtp:204.  Page:132

001-224_27153.indd   133 10/13/11   3:18 PM

(Text)

TwisTed TradiTionals

Baking in a smoker

if you are one of those people used to bakinG in an oven and decide to Go the 

smoker route, you may be in for a bit of a surprise. whereas bakinG is Generally 

a very precise activity, bakinG in a smoker can be less so. dependinG on your 

level of expertise, you may have trouble keepinG your smokinG temperature 

exactly at 350°f (180°c). don’t sweat it. your cake just may take a little lonGer to 

bake (maybe up to 30 minutes lonGer). and if you end up finishinG it in the oven 

(after 30 minutes on the smoker, 5 to 10 minutes in the oven should do it), 

there’s no shame in that. then you’ll have the benefit of the smoky taste and  

a shorter wait time.

if you bake the cake entirely in your oven, the same temperature and timinG 

apply, but both should be easier to control, particularly for less experienced 

smokers.

133
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D.I.Y. BBQ 
(Frankencue)

π Chapter 5 π
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aFter manY Years oF worKing in professional kitchens, developing recipes at 
home, and competing on the barbecue trail, we have a lot of food preparation equipment. But 
often, everything we have isn’t enough. Or everything we have in our home or restaurant 
kitchen can’t be transported outdoors. And we can’t buy an outdoor version of our indoor tool. 
That’s cool. We just figure out a way to make what we need. We actually enjoy doing that—
we’re like mad scientists who figure out how to do what we want by fitting together two dispa-
rate pieces of equipment. And, to paraphrase an old saying, our creations are better than the 
sum of their parts.

For example, when we were competing in the Harpoon Championship of New England BBQ in 
Windsor, Vermont, in 2003, we had never won the Chef’s Choice category. Chef’s Choice is an 
open category in which cooks can generally do whatever they want. Not every competition has 
that category, but we love it when they do, because it’s a chance to be really innovative and 
show off our talents beyond the Four Mains, which have pretty rigid requirements. When we 
combine our broad-based culinary expertise with our extensive barbecue skills—two areas 
you might not think of as complementary—watch out . . . 

The first recipe that won this category for us was BBQ Clams Casino. Our primary challenge 
was figuring out how to recreate a broiler, where the food is heated from above, on our smoker, 
where the heat source is below the food. Our solution is on page 149, along with our recipe for 
Make-Your-Own Chorizo and BBQ Clams Casino. 

This chapter is all about innovations like our outdoor broiler. It is also about combining classic 
cooking methods that aren’t traditionally used together—like barbecue and sous vide, or 
smoking and braising—which is another theme common to our Chef’s Choice entries. We carry 
this concept beyond our competitive cooking, to dishes like “Smoke-Vide” Beef Ribs with 
Blues Hog Foam, which combines smoking and sous vide (cooking vacuum-sealed food in a 
water bath at a lower temperature for a longer time than in a conventional oven) in a dish that 
is both high-end and down-home—and, of course, delicious. We’ve also included what we like 
to call our Flowerpot Series: food cooked in clay flowerpots, which are simple grilled dishes 
that take on characteristics of tandoori cooking. 

These are all examples of terrific things you can do yourself, building on the basics of barbecue.
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d.i.y. BBQ 137

(Text)

2 “dino-sized” beef short ribs, 21⁄2 pounds  
(1.14 kg) each, roughly 10 inches (25 cm)  

long and very meaty (see note) 

2 tablespoons (30 ml) extra-virgin olive oil

1⁄2 cup (50 g) dalmatian rub (recipe follows)

Blues Hog Foam (recipe follows)

sPeCial eQuiPment:

vacuum sealer; large (6- to 61⁄2-quart  
[5.7- to 6.1-l]) slow cooker, preferably  

one with a temperature probe 

π “smoke-vide” Beef riBs π 
wiTh Blues hog foam

In this dish, we marry the down-home American barbe-
cue and high-end sous-vide methods, starting with 
smoke for flavor and moving on to the vacuum-sealed 
water bath for 12 to 24 hours. The beauty of sous vide is 
that after the slow cook is completed, the meat can be 
held in the bath almost indefinitely. When you are ready 
to eat, simply pull your dinner out of the water and 
serve it. Because we are using a fancy method beloved 
by many high-end chefs, we add a whimsical note with a 
BBQ sauce foam. It’s not something you see every day, 
but we love mixing the unexpected with classic barbe-
cue dishes.

Prepare your smoker. Bring temperature to 250°F (120°C) and 
add an assertive smoke wood, such as hickory or pecan.

Brush the ribs with the extra-virgin olive oil and sprinkle lib-
erally with the rub. Smoke for 2 to 3 hours, until internal tem-
perature reaches 155 to 165°F (68 to 74°C).

While the ribs are smoking, prepare the slow cooker. On your 
stove, heat 5 quarts (4.7 L) water to 170°F (77°C). Transfer the 
water to the slow cooker and set the temperature to maintain 
a constant 160°F (71°C). A slow cooker outfitted with a probe 
works well, but you can experiment with the various settings 
on your slow cooker in order to maintain the right water tem-
perature. By all means, if you have a professional sous-vide 
rig with an immersion circulator, use it. But we have found an 
inexpensive slow cooker does a great job.

Note: Many markets cut beef ribs in half. These may be substituted, but we 
prefer the whole ribs.
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(Text)

“smoke-vide” Beef riBs wiTh Blues hog foam (conTinued)

Remove the ribs from the smoker and vacuum seal them according to manufacturer’s instructions. Be sure  
to get a tight seal. If there are any air pockets, it’s time for a do-over. Submerge the vacuum-sealed ribs in the 
slow cooker and cover. Let the ribs cook for at least 12 and as long as 24 hours. 

To serve, remove the ribs from vacuum-sealed pack. Slice the entire piece of beef off of each bone. Carefully 
slice the beef into 1⁄2-inch (1.3-cm) pieces. Fan 4 slices on each plate, then spoon some Blues Hog Foam over  
the beef. Serve with Collard Chips (page 146), if desired.

Yield: 4 servings

(RAY)
WF(F29)  Job:10-27153  Title:FW-Wicked Good Barbecue

#150  Dtp:204.  Page:138

001-224_27153.indd   138 10/13/11   3:13 PM



(RAY)
WF(F29)  Job:10-27153  Title:FW-Wicked Good Barbecue

#150  Dtp:204.  Page:139
WF(F29)  Job:10-27153  Title:FW-Wicked Good Barbecue

#150  Dtp:204.  Page:138

001-224_27153.indd   139 10/13/11   3:18 PM

d.i.y. BBQ 139

(Text)

1 cup (300 g) kosher salt

1 cup (300 g) coarsely ground black pepper

3 tablespoons (27 g) garlic granules or  
garlic powder

1 tablespoon (5.3 g) chipotle powder or  
cayenne pepper

2 cups (475 ml) water

1⁄2 cup (125 g) Blues Hog Barbecue sauce  
(see resources, page 218)

1 teaspoon (5 ml) soy lecithin  
(see resources, page 218)

2 teaspoons (5.2 g) Blues Hog dry rub  
(see resources, page 218)

sPeCial eQuiPment:

immersion hand blender

dalmaTian ruB

Blues hog foam

This is our take on a classic Texas rub. It really lets the 
beef and smoke flavors shine.

Mix all ingredients in a bowl and store in an airtight con-
tainer for up to 2 months. 

Yield: 21⁄4 cups (450 g) 

A good friend of ours, Bill Arnold, invented a fantastic 
barbecue sauce called Blues Hog. It’s very popular on 
the competition circuit because it has a unique, well-
balanced flavor profile. The sauce gets your attention 
without masking the flavors of the meat. Here we use it 
as a jumping-off point to elevate the typical barbecue 
sauce experience. We guarantee this will impress  
your guests.

Place all ingredients in a shallow mixing bowl. Pulse briefly 
with an immersion blender just to mix, then pulse for about  
1 minute all around the top of the mixture, to create a foam. 
Spoon the foam into a separate container and discard the 
remaining liquid.

Spoon the foam over your favorite barbecued meat and  
sprinkle with additional Blues Hog Dry Rub.

Yield: 1 cup (235 ml)
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d.i.y. BBQ 141

(Text)

For Brine:

2 pounds (1 kg) sugar

2 pounds (1 kg) kosher salt,  
plus more for seasoning

For PorCHetta:

1 dressed suckling pig, 25 to 30 pounds  
(11.4 to 13.7 kg) 

Kosher salt and freshly cracked  
black pepper, to taste

2 pork tenderloins, about 2 pounds (1 kg) each

1 quart (946 ml) chicken stock 

Herb marinade (recipe follows)

7 pounds (3.2 kg) ground sweet italian sausage

1⁄2 cup (120 ml) vegetable oil

Pork Jus (recipe follows)

sage leaves for garnish

sPeCial eQuiPment:

5-gallon (18.9-l) food-safe bucket, heavy-duty 
aluminum foil, boning knife, butcher’s twine

π whole hog, porcheTTa sTyle π

Our good friend and IQUE teammate John Delpha, who 
owns and operates a great restaurant in Essex, Vermont, 
called the Belted Cow Bistro, is our Chefs’ Choice 
ringer. John is a two-time winner of the Chefs’ Choice 
category at the Jack Daniel’s World Championship 
Invitational Barbecue competition. His signature dish is 
a Whole Hog Porchetta. He bones Vermont-raised suck-
ling pigs, stuffs them with wet rub and ground pork, 
trusses them, and finally smokes them. A whole hog 
adds festivity to any party. It’s not something you’ll do 
every day, but for a special occasion, this dish knocks it 
out of the park. 

To make the brine: In a 5-gallon (18.9-L) food-safe bucket, 
combine sugar and salt. Add 1 gallon (3.8 L) of very hot water, 
and stir to dissolve. Add 3 gallons (11.4 L) cold water and stir. 
Reserve. 

To make the porchetta: Cover a 4- to 6-foot (120- to 180-cm) 
table with heavy-duty aluminum foil. Lay the pig (a) on its 
back. Holding the head in place, split the pig open, starting at 
the first rib (B). Using a very sharp, firm-tipped boning knife, 
separate the ribs from the spine, being careful not to punc-
ture the skin. Follow along the taper of the ribs to cut the 
bones away from the flesh (c). You want to keep as much 
meat as possible with the carcass, because this is the part you 
will be eating. Reserve the bones.

Next, remove the spine, beginning at the neck and working 
the knife along the vertebrae (d). 
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(Text)

c: cuT The Bones away from The flesh.

B: spliT The pig open, sTarTing aT The 
firsT riB.

a: suckling pig.

whole hog, porcheTTa sTyle (conTinued)

Once the spine has been removed, carefully remove the hip bones by 
following the knife around the seams of the surrounding muscles. 

Butterfly the legs open (e). 

Remove the feet and legs by cutting them off at the first joint (f & g). 
Season these with salt and pepper and reserve. 

Holding the boneless carcass by the head, transfer it, with the pork ten-
derloins, to the brine and refrigerate for 24 hours. 

Prepare smoker and bring heat to 235°F (113°C), using maple and cherry 
as smoke wood. Place bones and feet on a large sheet pan or in a dispos-
able aluminum roasting pan. Smoke for 1 hour. Remove from smoker, 
transfer to a large pot, cover halfway with chicken stock, and add enough 
water to cover pig parts. Simmer over low heat for about 4 hours. Strain, 
then return to stove and reduce liquid by half. Refrigerate the stock.

Prepare smoker and bring temperature to 250°F (120°C). 

Remove the pig and tenderloins from the brine and pat the skin dry. Lay 
the pig skin-side down on a flat work surface. Rub the inside flesh liber-
ally with the Herb Marinade and season with salt and pepper (h). Rub 
the tenderloins with the Herb Marinade and toss the ground sausage 
with some of the Herb Marinade. 

Line up the sausage along the cavity of the pig, starting at the neck and 
working down to the hind legs. Place the tenderloins on top of the sau-
sage, overlapping the thin, pointed ends in the middle. 

J: roll The pig lengThwise, 
overlapping skin To enclose The 
filling.

g: conTinued.

d: remove The spine, Beginning aT  
The neck.
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(Text)

J: roll The pig lengThwise, 
overlapping skin To enclose The 
filling.

k: (conTinued.) l: Tie pieces of Twine around The 
pig in 1-inch (2.5-cm) inTervals.

g: conTinued. h: ruB inside of flesh wiTh herB 
marinade.

i: Tie each of The hind legs wiTh 
Twine.

d: remove The spine, Beginning aT  
The neck.

e: BuTTerfly The legs open. f: cuT legs off aT firsT JoinT.
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(Text)

o: slice 1-inch (2.5 cm) cross secTions 
of Torso.

n: smoked whole hog.

m: smoke for 4 To 41⁄2 hours.

whole hog, porcheTTa sTyle (conTinued)

Tie each of the hind legs with three pieces of twine (i). Roll the pig 
lengthwise, overlapping the skin to completely enclose the filling (J & k). 
Starting next to the head, tie pieces of twine around the pig in 1-inch  
(2.5 cm) intervals all the way to the hind legs (l). Tie the hind legs 
together loosely. Rub the skin, head, and tail with the oil. Season with 
salt and pepper. Cover the ears and tail with foil. 

Smoke pig for 4 to 41⁄2 hours (m), or until the center where the tenderloins 
are registers approximately 155°F (68°C)  (this should mean that the 
ground pork is about 165°F, or 74°C). Remove from smoker and keep  
covered in a warm area (n). 

To serve: Slice 1-inch (2.5-cm) cross-sections of the torso and thin slices 
of leg meat on a plate and top with Pork Jus and 1 sage leaf (o). 

Yield: 18 to 22 1-inch (2.5-cm) slices 
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d.i.y. BBQ 145

(Text)

leaves from 2 sprigs fresh rosemary, chopped

12 fresh sage leaves

1 bunch curly parsley

5 cloves garlic, crushed

Zest of 1 lemon

1 tablespoon (15 ml) dijon mustard

5 tablespoons (29 g) freshly ground fennel seed

11⁄2 cups (355 ml) vegetable oil

1⁄2 cup (1 stick, 112 g) unsalted butter

12 sage leaves

1 quart (946 ml) smoked Pork stock (page 117) 

salt and pepper, to taste

herB marinade

pork Jus

Combine rosemary, sage, parsley, garlic, lemon zest, mustard, 
and fennel seed in the bowl of a food processor and pulse 
until mixture forms a purée. With the machine running, 
slowly add just enough vegetable oil to form a smooth paste. 
Transfer marinade to a bowl and add the rest of the oil. Stir  
to combine; cover. Marinade can be made a day or two in 
advance and refrigerated.

Yield: 2 cups (470 ml) 

In a medium saucepan over medium heat, stir butter, sage 
leaves, and Smoked Pork Stock until the butter melts and 
everything is heated through. Season with salt and pepper, 
and remove from heat.

Yield: 1 quart (946 ml)
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(Text)

11⁄2 cups (355 ml) andy’s Famous Collards  
(page 147), drained well

1⁄2 cup (120 ml) water

1 cup (130 g) instant or minute tapioca,  
finely ground in spice grinder

6 cups (1.4 l) vegetable oil, for frying

Kosher salt or your favorite spice rub  
(such as iQue dry rub, page 31)

sPeCial eQuiPment:

deep fryer or deep saucepan (you will  
need to hold about 2 inches [5 cm] of oil),  

candy or deep-fry thermometer,  
food dehydrator (optional)

π collard chips π

These chips were developed by our friend Jason Santos, 
aka “Chef Blue,” an amazing chef and runner-up in 
Season 7 of Hell’s Kitchen. In the vein of molecular gas-
tronomy, Jason was thinking about how to change col-
lards into something completely different. The chips are 
puffy, crunchy, and addictive, nothing like roasted col-
lard greens that are sometimes referred to as “chips.” To 
make these, you need to run your oven on just its pilot 
light or, if that’s not possible, use a food dehydrator. 

In a food processor, purée collards with water until smooth. 
Transfer to a bowl and stir in the tapioca to form a stiff, crum-
bly dough. Divide the dough in half and roll out each piece 
between two sheets of plastic wrap until it is very thin but 
not so thin that you can see through it. 

Working with one piece at a time, place the rolled-out col-
lards, still covered in plastic wrap, in a flat steamer basket or 
perforated pan and steam, covered, for 10 minutes. (You can 
cut the rolled-out pieces to fit into your steamer.) Let cool to 
room temperature; the collards will have the texture of fruit 
leather at this point. You can refrigerate the “collard leather” 
for up to 2 days before proceeding. 

When cool, place collard leather, still covered with plastic 
wrap, on a baking sheet and put in an oven with just the pilot 
light on for 48 hours, to harden. Alternatively, you can use a 
food dehydrator for this step: Cut the collard leather into 
pieces that will fit on the dehydrator trays, and arrange the 
pieces on the trays without touching. Peel off the top piece 
of plastic from each piece, and follow the manufacturer’s 
directions to dry.

When the pieces are completely dry, heat the frying oil to 
325°F (170°C). 
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d.i.y. BBQ 147

(Text)

2 medium yellow onions,  
cut into 1⁄2-inch (1.3-cm) dice

6 cloves garlic, minced

1⁄4 pound (115 g) applewood-smoked bacon,  
cut into 1⁄2-inch (1.3-cm) dice

1 cup (235 ml) cider vinegar

1⁄4 cup (60 g) packed brown sugar

1⁄4 cup (60 ml) molasses

1 teaspoon (1.2 g) crushed red pepper flakes

2 bunches collard greens, washed and cut  
into 1- to 11⁄2-inch (2.5- to 3.75-cm) strips

2 quarts (1.9 l) cold water

Kosher salt and freshly cracked  
black pepper, to taste

π andy’s famous collards π

These are always on the menu of Tremont 647, reflecting 
Andy’s long-term love affair with Southern food. They’re 
sweet, spicy, and tart. They only cook for an hour, so the 
collards retain some texture. 

In a large, heavy-bottomed saucepan over medium-high heat, 
combine all of the ingredients. Bring to a boil, then lower 
heat to medium. Simmer, stirring occasionally, until the col-
lards are tender, about 45 minutes.

Remove pan from heat. Strain and serve immediately. Or, if 
you’re making Pot Likker and Cornmeal Dumplings (page 
151), strain the “pot likker” into a clean saucepan. Be sure to 
save the collards for Collard Chips (page 146). 

Yield: Serves 6 to 8 as a side dish

Break the dried collard pieces into 2-inch (5-cm) chips and drop them, a few at a time, into the hot oil. The 
chips will rise to the surface, looking puffy and light-colored, almost immediately. Turn them over and cook 
for about 30 seconds total, just until the sizzling starts to subside. Immediately transfer the chips to a paper 
towel–lined plate, and dust liberally with salt or spice rub. Or dip the chips right into the rub to coat, shaking 
off excess, as soon as they are cool enough to handle.

Pile the chips in a bowl and enjoy with your favorite beer.

Yield: About 4 dozen chips

Note: If the chips don’t puff up when they hit the fryer, the oil is too cool. Try raising the temperature by 25°F (14°C). If they are not a 
very bright green, or start to brown, the oil is too hot; lower the temperature by 25°F (14°C).
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d.i.y. BBQ 149

(Text)

For CHoriZo:

1⁄4 pound (115 g) 1⁄2-inch (1.3 cm) strips pork 
shoulder (or 1⁄4 pound [115 g] ground pork)

2 teaspoons (5 g) paprika

2 teaspoons (5.2 g) chili powder

1⁄2 teaspoon (0.7 g) dried oregano

1 tablespoon (15 ml) white vinegar

1⁄2 jalapeño pepper, stem removed, seeded,  
and minced (wear gloves)

1 clove garlic, chopped

1 tablespoon (15 ml) canola oil

Kosher salt and freshly cracked  
black pepper, to taste

For Clams Casino:

4 strips smoked bacon, minced

2 teaspoons (10 ml) olive oil

2 slices white bread, toasted to dark brown,  
then crumbled

2 tablespoons (28 g) butter, room temperature

2 tablespoons (8 g) minced italian parsley

Zest of 1 lemon, minced

sea salt, to taste

16 littleneck clams, shucked on the half shell, 
disconnected but in shell

lemon wedges and tabasco sauce, for serving

sPeCial eQuiPment:

Food grinder attachment to stand mixer

π make-your-own chorizo π 
and BBQ clams casino

In competitions, wood and charcoal are the only heat 
sources allowed. Once, when the category was shellfish, 
we decided to make clams casino. We spent a lot of time 
trying to figure out how to make the necessary wood-
fired broiler. We came up with the method below for 
broiling the clams. Not only did we win the first time we 
did it, but we’ve also developed quite a reputation for 
our ingenuity and our outdoor broiled seafood dishes. 
Our homemade chorizo may have helped sway the 
judges in our favor. Like our Sausage Fatties (page 185) 
and D.I.Y. Corndogs (page 114), we feel the freshness 
and vibrant flavor that you just can’t get in commercial 
products justify the time it takes to make these 
Portuguese-inspired sausages. You probably won’t want 
to do it every day, but it’s great for impressing guests or 
slamming the competition.

To make the chorizo: In a bowl, stir together the meat, paprika, 
chili powder, oregano, vinegar, jalapeño, and garlic. Cover and 
freeze for about 20 minutes, until meat start to firm. We rec-
ommend putting the grinder attachment in the freezer with 
the meat. This inhibits bacteria growth, keeps the meat and fat 
emulsified, and makes it easier to grind the meat. 

Remove the meat from the freezer. Grind, using the fine plate 
of the grinder attachment. 

Test the flavor of the chorizo: Shape a tablespoon of the 
ground meat into a flat disk. In a small sauté pan over 
medium-high heat, cook the patty in the canola oil until 
golden brown, 1 to 2 minutes per side. Remove from pan, let 
cool, taste, and season meat mixture with salt and pepper as 
desired. Refrigerate until needed. 
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(Text)

make-your-own chorizo and  
BBQ clams casino (conTinued)

To make the clams casino: In a heavy-bottomed sauté pan over medium 
heat, cook the bacon in the oil, stirring frequently, until crisp, 6 to 8 min-
utes. Drain on paper towels. 

When the bacon is cool, transfer to a bowl. Mix in bread crumbs, butter, 
parsley, and lemon zest. Season with sea salt.

Mound 1 teaspoon (5 ml) chorizo over each clam.

Place the clams close together on the bottom grill rack. Wrap the top 
grill rack in heavy-duty aluminum foil, place the rack on the outside rim 
of the grill (an inch or two above the clams), and poke about 15 holes in 
the foil with a paring knife, above the clams.

Fill a chimney starter halfway with charcoal briquettes and light them. 
When they are very hot (you cannot hold your hand over the fire for 
more than 5 seconds), use tongs to grab the hot coals one by one and 
place on aluminum-lined rack in an even layer (a). 

Broil clams for 4 to 6 minutes, until juices start to bubble. 

This next step is a two-person job: Wearing heat-proof gloves, one per-
son should remove the foil-covered rack. The other person can sprinkle 
the bacon topping over the clams. Replace the top rack and broil clams  
3 to 5 minutes more, until the topping starts to brown (B).

Serve hot, with lemon wedges and Tabasco sauce. 

Yield: 4 appetizer servings

B: carefully remove clams from 
grill.

a: hoT coals on an aluminum-lined 
rack acT as a “Broiler.”
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D.I.Y. BBQ 151

(Text)

1 batch pot likker from Andy’s Famous Collards 
(page 147)

1⁄2 cup (70 g) cornmeal

1⁄2 cup (62.5 g) flour

1 teaspoon (4.6 g) baking powder

1⁄2 teaspoon (3 g) kosher salt

2 tablespoons (28 g) cold unsalted butter,  
cut into 8 pieces

1⁄4 cup (37.5 g) chopped Tasso ham

1 scallion, cut into 1⁄2-inch (1.3-cm) pieces

1 egg white

1⁄2 cup (120 ml) buttermilk

1⁄2 teaspoon (2.5 ml) Tabasco sauce

π Pot LIkker anD π 
CornmeaL DumPLIngs

Back in the slave days, it was fashionable to overcook 
vegetables almost to mush. Owners would discard the 
liquid, but the slaves, who were the ones actually doing 
the cooking, were smart and knew this was where all the 
nutrients were—not to mention flavor. They saved the 
liquid, which became known as “pot likker.” We like to 
use the “likker” from our collards and make a full-on 
appetizer of it with cornmeal dumplings. 

In a large saucepan, bring pot likker to a simmer over 
medium heat. Reduce heat to low and continue simmering. 

In the bowl of a food processor fitted with the steel blade, com-
bine the cornmeal, flour, baking powder, and salt. Pulse for  
10 seconds to blend. Add the butter, Tasso ham, and scallion, 
and pulse until mixture is crumbly. Transfer to a mixing bowl. 

In a second bowl, beat the egg white lightly with a fork. Add 
the buttermilk and Tabasco sauce, and mix well. Make a well 
in the center of the dry ingredients and pour the buttermilk 
mixture in. Blend the ingredients to form a soft dough. Allow 
dough to rest for 5 minutes.

Using a small scoop or wet hands, form the dough into balls 
about the size of a quarter, dropping them into the simmering 
“likker” as you go. You should have 24 dumplings, which 
should cover the surface of the simmering liquid but barely 
touch each other. (If necessary, cook the dumplings in two 
batches.) Cover the pot with a tight-fitting lid and simmer 
gently, without peeking, for 15 minutes.

The dumplings should look puffed, smooth, and almost dry 
on top, and the centers should be cooked through. If not, 
cover and simmer for 5 minutes more. Ladle the pot likker 
into 6 shallow bowls and serve each with 4 dumplings on top. 

Yield: 6 servings

Pork Butt, BY anY  

other name...

Tasso ham, which gives The 

dumplings incredible flavor, 

is known as The pride of 

louisiana. ham is really a  

misnomer, because in facT iT  

is a creole- spiced smoked 

pork buTT.
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D.I.Y. BBQ 153

(Text)

6 lamb shanks, about 12 ounces (340 g) each 

1⁄4 cup (72 g) kosher salt

1⁄4 cup (24 g) coarsely ground  
black pepper

1 tablespoon (9 g) garlic powder

1 tablespoon (6.9 g) onion powder

2 teaspoons (3.6 g) cayenne pepper

2 cups (475 ml) Tangy Mutton dip (recipe follows)

12 ounces (355 ml) American lager

π tenDer kentuCkY-stYLe π 
LamB shanks wIth tangY mutton DIP

Farmworkers, slaves, and cowboys on the trail were 
often left with throwaway meats—gnarly, tough-to-cook 
cuts like the shoulder, short rib, or shank that the farm 
owners had no interest in. Often, these cuts were 
spoiled (thus the invention of vinegar-based sauces or 
“dips” to cover up the off-flavors). It was discovered, 
though, that slowly roasting these meats by a campfire 
produced something magical. We’ll take the shoulder 
over the tenderloin any day!

We look to Kentucky and the local tradition of cooking 
whole mutton for our inspiration in this dish. Mutton is 
a mature lamb—what most of us know as a sheep. And 
it’s a perfect example of using the barbecue method to 
transform a tough, gamey, generally undesirable protein 
into something extraordinary. We like to use lamb 
shank, but you could substitute lamb shoulder or even a 
piece of mutton shoulder if you can find it.

On a large cutting board, trim excess fat and silver skin off 
shanks. Transfer to a platter or sheet pan, and set aside.

Mix salt, pepper, garlic powder, onion powder, and cayenne 
together in a small bowl. Sprinkle over lamb shanks, cover, 
and refrigerate for 1 hour. 

While shanks are in the refrigerator, prepare smoker and 
bring temperature to 250°F (121°C). We recommend an asser-
tive wood, like oak or hickory, for these babies. 

Remove the shanks from the refrigerator and smoke for  
2 hours. 
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(Text)

Transfer the shanks to a disposable aluminum pan and pour 1 cup (235 ml) mutton dip and the beer over the 
meat. Cover pan tightly with foil and cook on the smoker for 1 to 2 hours, or until meat is meltingly tender. To 
test, pick up a shank with a fork. If the meat pulls away from the bone, congratulations! You have meltingly 
tender lamb. 

To serve, strategically place a bowl of the remaining 1 cup (235 ml) mutton dip (which you have warmed)  
near a platter of the shanks. Encourage your guests to pull the meat from the bones with their hands and dip 
into the flavorful mutton dip. Do you think farmworkers or cowboys worried about silverware or napkins? 

Yield: 6 servings

tenDer kentuCkY-stYLe LamB shanks  
wIth tangY mutton DIP (ContInueD)

1 cup (235 ml) water

1 cup (235 ml) Worcestershire sauce 

1⁄2 cup (120 g) packed brown sugar 

1⁄4 cup (60 g) yellow mustard

1 tablespoon (6.9 g) onion powder

1 tablespoon (9 g) garlic powder 

2 teaspoons (10 ml) chipotle hot sauce

Kosher salt and freshly cracked  
black pepper, to taste

tangY mutton DIP

In a small saucepan over medium heat, bring all ingredients 
to a light boil. Reduce heat to low and simmer for 30 minutes. 
Remove from heat and cool. Serve with Tender Kentucky-
Style Lamb Shanks.

Yield: 2 cups (475 ml) 
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D.I.Y. BBQ 155

(Text)

For JerK MArinAde:

2 tablespoons (30 ml) white vinegar

1 tablespoon (15 ml) molasses

1 tablespoon (15 g) brown sugar

1 tablespoon (6 g) freshly ground black pepper

1 habanero pepper, stem and seeds removed  
(use gloves)

2 teaspoons (12 g) kosher salt

1 teaspoon (2.3 g) ground cinnamon

1⁄2 teaspoon (1.3 g) toasted, ground cumin seeds

1⁄2 teaspoon (0.7 g) dried thyme

1⁄2 teaspoon (0.7 g) dried oregano

1⁄2 teaspoon (1 g) ground allspice

1⁄4 teaspoon (0.6 g) ground nutmeg

For ChiCKen:

1 whole chicken (21⁄2 to 3 pounds, or 1 kg to  
1.37 kg), cut in half, backbone removed

1 lime, cut into 6 wedges

2 teaspoons (12 g) sea salt, or to taste

Papaya Salad (recipe follows)

SPeCiAl equiPMenT:

12- to 14-inch (30- to 35-cm) terra-cotta  
flowerpot with bottom saucer, and enough  

sand to fill the pot halfway; 4 metal skewers  
(16 inches, or 40 cm); chimney starter;  

charcoal briquettes (not lump charcoal)

π Jerk ChICken, FLowerPot stYLe π

Just for fun, one day we were researching different ways 
to make grills. We saw some different do-it-yourself 
ideas on TV, and we loved this flowerpot method. This 
dish is a tribute to our friend Gary Ferguson, who lives 
in Kingston, Jamaica. Gary became an honorary mem-
ber of our IQUE team after spending four rainy days 
with us in Vermont during a Harpoon Championship of 
New England Barbecue competition. One night he 
treated us all to one of his local specialties, making a big 
dinner with amazing jerk chicken. (We’ve adapted it to 
the flowerpot; it works great on a standard grill, too.) 
Andy developed a papaya salad that deliciously comple-
ments the chicken.

To make the marinade: In a blender or food processor fitted 
with the steel blade, combine the marinade ingredients and 
process until smooth. 

To make the chicken: Rub the marinade all over the surface 
of the chicken and under the skin (be careful not to tear it). 

Lay one of the chicken halves skin-side up on a cutting board. 
Insert 2 skewers through the breast to the leg, about 1 inch 
(2.5 cm) apart, as close to the leg bone as possible to keep the 
chicken from sliding off. Repeat with the other chicken half 
and remaining 2 skewers. Tuck the wing tips against each 
breast to form triangles. Set the chicken aside while you con-
struct the flowerpot grill.

Pour sand into the flowerpot and place the pot on the saucer.

Fill a chimney starter about halfway with charcoal briquettes. 
Light the briquettes and let them burn until you cannot hold 
your hand above the chimney starter for more than 10 sec-
onds. Very carefully, pour coals into flowerpot, or use long-
handled tongs to transfer them one by one. There should be 
about 20 briquettes, enough to cover the sand in a single layer. 
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(Text)

Jerk ChICken, FLowerPot stYLe (ContInueD)

Position the chicken halves over the flowerpot, with the skewers resting on the lip of the pot. Grill, skin-side 
down, for 10 minutes, then turn the chicken over. After 10 more minutes, use an instant-read thermometer to 
check the temperature at the thickest part of each thigh—it should register 165°F (74°C). If not, add 5 more 
coals to the fire and continue cooking, flipping every 10 minutes, for a total of 30 to 40 minutes. When chicken 
is done, transfer to a cutting board and let rest for 10 minutes before removing the skewers. 

To serve: Cut chicken into quarters and arrange on a serving platter. Squeeze lime wedges over chicken and 
sprinkle with sea salt. Pass the Papaya Salad on the side.

Yield: 4 servings

Note: You must let the flowerpot cool completely before cleaning. Do not add water while it’s hot or it will shatter.
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D.I.Y. BBQ 157

(Text)

1 ripe papaya, peeled, seeded, and cut into  
1⁄2-inch (1.3-cm) dice

1⁄4 cup (60 ml) spiced rum

1 habanero pepper, stem and seeds removed, 
minced (wear gloves)

3⁄4 cup (175 ml) fresh lime juice  
(from about 6 limes)

1 small red onion, quartered lengthwise,  
then thinly sliced crosswise

1⁄2 head (1 pound, or 455 g) Savoy cabbage,  
outer leaves removed, cored, and cut into  

1⁄4-inch (6-mm) dice

2 tablespoons (30 ml) olive oil

Kosher salt and freshly cracked  
black pepper, to taste

This is a great tropical salad whose flavors are a perfect 
counterbalance to the spicy jerk chicken. It works 
equally well with mango, so choose your fruit! Like jerk 
cooking, both fruits are indigenous to Jamaica. You may 
have some salad left over after your chicken dinner, but 
it keeps well in the refrigerator.

In a large bowl, toss the papaya, rum, habanero, lime juice, 
onion, cabbage, and oil. Mix well, and season to taste with 
salt and pepper. Refrigerate until chicken is ready and toss 
again before serving.

Yield: 9 cups (2.1 L) or 4 to 8 servings

PaPaYa saLaD
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D.I.Y. BBQ 159

(Text)

2 new York strip loins (2 pounds, or 1 kg, each),  
fat trimmed to 1⁄4 inch (6 mm)

Kosher salt and freshly cracked black pepper,  
to taste

Veggie Packs (recipe follows)

SPeCiAl equiPMenT:

12- to 14-inch (30- to 35-cm) terra-cotta  
flowerpot with bottom saucer, and enough  

sand to fill the pot halfway; 5 metal skewers  
(16 inches, or 40 cm); chimney starter;  

charcoal briquettes (not lump charcoal)

π new York strIP In a FLowerPot π 
anD VeggIe PaCks

Though the effort of constructing a grill in a flowerpot 
may be superfluous to those who have backyards and/or 
decks with a kettle grill, smoker, or both, this is a ter-
rific solution for city dwellers or people without much 
space. You can set it up on a fire escape wide enough to 
move around, a sidewalk or driveway, or a rooftop deck 
(as long as it doesn’t have a wood surface). It’s similar to 
tandoori cooking, where heat rises through a clay oven.

Pour sand into the flowerpot and place the pot on the saucer.

Fill a chimney starter about halfway with charcoal briquettes. 
Light the briquettes and let them burn until you cannot hold 
your hand above the chimney starter for more than 10 sec-
onds. Very carefully, pour coals into flowerpot, or use long-
handled tongs to transfer them one by one. There should be 
about 20 briquettes, enough to cover the sand in a single layer. 

Spear a steak with 3 of the skewers, spacing them about 1 inch 
(2.5 cm) apart across the width of the steak and running all 
the way through. Spear the second steak onto the same skew-
ers. Season heavily with salt and pepper, lightly pressing  
seasoning into the meat.
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(Text)

new York strIP In a FLowerPot  
anD VeggIe PaCks (ContInueD)

C: FLowerPot-grILLeD new York  
strIP steak.

B: (ContInueD.)

a: grILLIng oVer a FLowerPot.

Place the 2 remaining skewers across the rim of the flowerpot. Center the 
steak over the coals, with the skewers resting on the rim of the flowerpot 
(a & B). Roast for 10 minutes, then flip over (get out those heatproof 
gloves; the skewers will be hot). Cook for 10 minutes more. If steak is not 
done after 20 minutes total, add 6 more briquettes. Continue to cook and 
flip every 10 minutes until the steak temperature is 10°F (5°C) lower than 
your desired doneness—120°F (49°C) for rare, 130°F (54°C) for medium-
rare, and 140°F (60°C) for medium. Transfer the steak to a cutting board 
to rest while you cook the Veggie Packs (C). 

To serve, carve the steak across the grain into 1⁄2-inch (1.3-cm) slices. 
Arrange on a platter. Place the Veggie Packs on another platter and let 
guests serve themselves.

Yield: 8 servings
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D.I.Y. BBQ 161

(Text)

1⁄4 cup (40 g) roughly chopped smoked bacon

1 carrot, peeled and sliced 1⁄4 inch (6 mm) thick

1 parsnip, peeled and sliced 1⁄4 inch (6 mm) thick

1 fennel bulb, top removed, bulb cored, and cut 
into 1⁄8-inch (3-mm) wedges

4 baby Yukon gold or new potatoes,  
cut into quarters

1 medium yellow onion, cut into chunks

1 clove garlic, chopped

11⁄2 teaspoons (1.1 g) minced fresh  
rosemary leaves 

1⁄4 cup (15 g) roughly chopped flat-leaf  
italian parsley 

1⁄4 cup (60 ml) extra-virgin olive oil

Kosher salt and freshly cracked  
black pepper, to taste

1⁄4 cup (60 ml) low-sodium chicken or beef stock

SPeCiAl equiPMenT:

heavy-duty aluminum foil

VeggIe PaCks

In a large bowl, combine the bacon, carrot, parsnip, fennel, 
potatoes, onion, garlic, rosemary, parsley, oil, salt, and pep-
per, and toss until evenly coated with the oil. Season with 
additional salt and pepper if desired.

Tear off 2 sheets of aluminum foil, each about 11⁄2 feet  
(45 cm) long, and lay them out on a work surface. Divide  
the vegetables evenly between the sheets, and gather the 
sides of the foil up to make loose, open pouches. Spoon about 
2 tablespoons (30 ml) of stock into each pouch and close 
them up tightly, forming a good seal to prevent leakage. 

While the steak is resting, arrange the packs in the coals and 
cook for 10 minutes. Flip the packs over, and cook for 10 min-
utes more. Slide a paring knife into the vegetables. They are 
done when it slides in easily. Carefully remove from flower-
pot (beware of the hot stock), and let cool for 2 minutes 
before opening the packs.

Yield: 8 servings

Note: You must let the flowerpot cool completely before cleaning. Do not 
add water while it’s hot or it will shatter.
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D.I.Y. BBQ 163

(Text)

For MArinAde:

1⁄2 cup (8 g) packed fresh cilantro sprigs

2 teaspoons (6 g) kosher salt

1-inch (2.5-cm) piece fresh ginger, peeled

1 clove garlic, peeled

1 cup (235 ml) yogurt

1 lime, juiced, and zest removed with  
a vegetable peeler and minced 

1 tablespoon (7.5 g) garam masala

2 teaspoons (4 g) freshly ground black pepper

1 teaspoon (4 g) ground annatto seed

1 teaspoon (1.8 g) cayenne pepper

For SKeWerS:

1 pound (455 g, or about 16) cocktail shrimp, 
peeled and deveined, with tails on

1 slender zucchini, stem removed,  
cut into 1⁄2-inch (1.3-cm) rounds

1⁄2 small red onion,  
quartered through the stem ends

Spicy Tamarind Sauce (recipe follows)

Coconut Basmati rice (recipe follows)

SPeCiAl equiPMenT:

12- to 14-inch (30- to 35-cm) terra-cotta  
flowerpot with bottom saucer, and enough  

sand to fill the pot halfway; 4 metal skewers  
(16 inches, or 40 cm); chimney starter;  

charcoal briquettes (not lump charcoal)

π tanDoorI shrImP In a FLowerPot π

This cooking method is so much like a tandoori oven 
that we thought we would be remiss not having a tan-
doori dish. With the Coconut Basmati Rice and Spicy 
Tamarind Sauce, this is a delicious meal, but the shrimp 
also make great appetizers.

To make the marinade: In a food processor fitted with a steel 
blade, combine the cilantro, salt, ginger, and garlic and pulse 
until finely chopped. Add yogurt, lime juice and zest, garam 
masala, pepper, ground annatto, and cayenne, and process 
until well blended. Reserve.

To make the skewers: Thread the shrimp, zucchini, and onion 
sections alternately onto the skewers. The ingredients should 
be centered on the skewers, touching but not squished 
together, with a few inches of empty space at both ends for 
proper cooking.

Place the skewers on a large plate or baking pan and pour the 
marinade over them. Marinate for 2 to 4 hours, rotating every 
30 minutes.

While the skewers are marinating, assemble the grill: 

Follow directions for flowerpot grill on page 155, but let  
briquettes in the chimney starter burn until you cannot hold 
your hand above them for more than 3 to 4 seconds. 

One at a time, lift the skewers out of the marinade, tapping 
the ends to knock off any excess marinade. Center the skew-
ers over the coals, with the skewers resting on the lip of the 
flower pot, and roast for 3 to 4 minutes per side for a total of  
6 to 8 minutes. Remove shrimp and vegetables from the 
skewers and serve with Spicy Tamarind Sauce and Coconut 
Basmati Rice on the side.

Yield: 4 to 6 side dish or 2 to 3 main course servings
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(Text)

1 tablespoon (15 ml) vegetable oil

1⁄4 cup (32.5 g) chopped fresh ginger

1 teaspoon (2.5 g) toasted, ground cumin seeds

1⁄2 teaspoon (1.3 g) garam masala

1⁄2 teaspoon (0.6 g) crushed red pepper flakes

1⁄2 teaspoon (1 g) fennel seeds

2 cups (475 ml) water

1 cup (225 g) packed light brown sugar

1⁄3 cup (80 ml) red wine vinegar

1⁄4 cup (115 g) tamarind from a block of seedless 
pulp (add a little more if the block has seeds)

1⁄4 cup (4 g) chopped fresh cilantro

sPICY tamarInD sauCe

Tamarind generally comes in bars with the seeds still in 
it. You can buy the paste, but we like the bars better.

In a saucepan over medium heat, heat the oil. Add the ginger, 
cumin, garam masala, red pepper, and fennel. Fry for about  
2 minutes or until fragrant, stirring and scraping the pan 
constantly. Add the water, stirring to scrape up any season-
ing stuck to the pan, and then the brown sugar, vinegar, and 
tamarind. Bring to a boil, stirring to break up and dissolve 
the tamarind pulp as much as possible. Adjust the heat to  
a simmer and cook, stirring often, until the mixture turns 
syrupy, about 30 minutes. (It should be just thick enough to 
coat the back of a metal spoon at this point. The sauce will 
continue to thicken as it cools.)

Strain sauce into a heat-proof bowl, pressing and scraping as 
much tamarind pulp through the strainer as possible. Stir in 
the cilantro, and let cool to room temperature before using. 

The sauce will keep, refrigerated, for 1 to 2 weeks.

Yield: 1 cup (235 ml)
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1 tablespoon (15 ml) vegetable oil

2 cloves garlic, minced

one 14-ounce (425-ml) can unsweetened  
coconut milk

11⁄4 cups (285 ml) water

1 tablespoon (6.3 g) curry powder

11⁄2 cups (292.5 g) uncooked basmati rice 

1⁄2 cup (75 g) golden raisins

Kosher salt and freshly cracked black pepper,  
to taste, plus 1 teaspoon (6 g) salt 

CoConut BasmatI rICe

In a heavy-bottomed 2-quart (1.9-L) saucepan over medium 
heat, combine the oil and garlic and cook, stirring frequently, 
until garlic is fragrant and golden, 3 to 4 minutes. Stir in the 
coconut milk, water, and curry powder, mixing well, and 
bring to a boil.

Add the rice, raisins, and 1 teaspoon (6 g) salt, stir well,  
and return to a boil. Reduce heat to low, cover the pan, and 
simmer gently for 5 minutes. Stir again, scraping the bottom 
of the pan to prevent sticking. Cover the pan and continue  
to cook gently until the rice is tender but not mushy, 12 to  
15 minutes more. Adjust seasoning with salt and pepper. 

Fluff the rice with a fork, and pile onto a serving platter. 

Yield: 6 cups (990 g)
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Wait ’til You  
trY this 

(Unbelievable Results That Take Time)

π Chapter 6 π
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CreATing greAT BArBeCue takes a lot of patience. Many fantastic recipes don’t 
require all that much active preparation time, but necessitate hours of sitting, tending the fire, 
and monitoring smoking temperature. (That’s what beer is for.) The recipes in this chapter 
take even more patience—sometimes several days’ worth—and planning. But we promise you, 
they are worth every single second that you spend, and wait. 

In the days before modern storage and refrigeration, people utilized various methods for 
preserving meat and vegetables, from salt cures to brines to pickling to smoking. The follow-
ing recipes take advantage of all of these. Though we no longer need them to preserve the 
food, it turns out these processes, in their own ways, impart so much flavor and texture that 
we think they’re well worth the time. We cure both duck and pork belly, yielding two 
completely different results—both of which can then be eaten on their own or built on to create 
other spectacular dishes, as we do in a po’ boy sandwich with smoked duck confit and in the 
Six-Day Bacon of the Gods. Six-Day Bacon of the Gods is made using a traditional curing 
technique, but the brine and spices we apply make it anything but ordinary. Combining it with 
Three-Day BBQ Kimchi (you guessed it—another preserving method) takes it to another level 
altogether. 

Feel free to use any of the stand-alone recipes in this chapter on their own. Mix and match 
them as the mood strikes you, with other recipes in the book, or as we’ve suggested in our 
extravagant combinations of classic techniques.
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For MArinAde:

10 cups (2.4 l) water

1 cup (200 g) salt

2 cups (450 g) packed light brown sugar

1 cup (235 ml) molasses

1 green bell pepper, cored, seeded,  
and roughly chopped

2 ribs celery, cut into 1⁄4-inch (6-mm) dice

1 medium yellow onion, chopped

1 bay leaf

2 teaspoons (2.8 g) dried thyme

2 pounds (1 kg) pork belly, skin on, cut into  
8 square pieces (2 ounces, or 55 g each)

For SlurrY:

1⁄2 cup (120 ml) white vinegar

1⁄2 cup (120 ml) cayenne pepper sauce,  
such as Frank’s red hot Sauce

1 cup (200 g) salt

Vegetable oil, for frying

Three-day BBq Kimchi (recipe follows)

SPeCiAl equiPMenT:

Bamboo or wood steamer, wok,  
deep fryer or deep sauté pan

π sIx-DaY BaCon oF the goDs π

When IQUE teammate Ed Doyle and I (Andy) were trav-
eling in Thailand, we stumbled on a weekend market. Of 
everything we tasted there, it was the bacon we couldn’t 
get out of our minds, and we spent the next three days 
talking about how to make it. There is now a version on 
the menu at Tremont 647. 

For this book, Chris and I talked about blending flavors 
of the southern United States with eastern influences 
and came up with this bacon, which has it all—salt, 
“candy” (in the form of caramelized belly fat), and spice. 
It’s guaranteed to leave you and your guests swooning. 
If that’s not a worthwhile payoff, we don’t know what is.

To make the marinade: In a large saucepan over high heat, 
bring the marinade ingredients to a boil. Remove from heat 
and cool liquid until it registers 42°F (5°C) or lower.

Place the pork belly in a 9 × 13-inch (23 × 33-cm) pan, pour 
marinade over the belly, cover, and refrigerate for 3 days.

Prepare smoker and bring temperature to 225°F (107°C). 
Place pork belly on the grate and smoke for 30 minutes. 

While the pork is smoking, fill a wok with 3 inches (7.5 cm) of 
water, set a bamboo or wooden steamer inside, and spray the 
inside with nonstick spray. Also, set a cooling rack into a 
sheet pan.

Remove the pork from the smoker, place it skin-side up in the 
steamer, and steam it over low heat for 2 to 21⁄2 hours (check-
ing and adding water as needed), until the skin is translucent. 
Remove from steamer and place on the prepared cooling rack 
until it is cool to the touch. Pierce all sides with a fork.

To make the slurry: In a small bowl, mix the vinegar, hot 
sauce, and salt. 

(RAY)
WF(F29)  Job:10-27153  Title:FW-Wicked Good Barbecue

#150  Dtp:204.  Page:168

001-224_27153.indd   168 10/13/11   3:14 PM



(RAY)
WF(F29)  Job:10-27153  Title:FW-Wicked Good Barbecue

#150  Dtp:204.  Page:169
WF(F29)  Job:10-27153  Title:FW-Wicked Good Barbecue

#150  Dtp:204.  Page:168

001-224_27153.indd   169 10/13/11   3:19 PM

waIt ’tIL You trY thIs 169

(Text)

When the pork belly has cooled, rub slurry liberally all over. Cover and refrigerate for 3 days. After 3 days, 
wipe slurry off.

Fill a deep fryer or a deep sauté pan with enough oil to cover the pork and bring it to 350°F (180°C) over  
high heat. Fry the pork belly for 2 to 4 minutes, until it is golden brown and the skin is blistering. Transfer  
to a cutting board and blot dry with paper towels. 

To serve, use a very sharp knife to slice downward through the skin, making 1⁄4- to 1⁄2-inch (6-mm to 1.3-cm) 
slices. Layer the pork belly on Buttermilk Slider Rolls (page 71) or Asian-style steamed buns, with  
Three-Day BBQ Kimchi on top.

Yield: 8 appetizer servings

1 head celery root (also known as celeriac),  
peeled and shredded

1 cup (70 g) shredded green cabbage

1 red onion, julienned

1 green bell pepper, cored, seeded, and julienned

1⁄2 bunch parsley, leaves only, roughly chopped

2 cloves garlic, minced

2 tablespoons (30 ml) ique BBq Sauce  
(page 35), or Bill Arnold’s Blues hog Sauce  

(see resources, page 218)

2 tablespoons (32 g) chili garlic paste

3 tablespoons (45 g) kosher salt

1 to 2 cups (235 to 475 ml) water, optional

three-DaY BBQ kImChI

In a large bowl, mix the celery root, cabbage, onion, bell  
pepper, parsley, garlic, BBQ sauce, chili garlic paste, and salt 
and stir to combine. Transfer to a tall, cylindrical container. 
Place a weight, such as several small plates, on top of the  
vegetables, and let sit for 1 hour so the natural juices rise  
up and cover the vegetables. If the mixture does not yield 
enough natural juices, add water just to cover vegetables.

Cover the container tightly with plastic wrap. Store in a  
basement or another cool, dark, dry place for 3 days. Every 
evening, poke a few holes in the plastic wrap to ventilate it 
overnight, and every morning add another layer of plastic 
wrap to seal it during the day. 

On the third day, transfer the kimchi to the refrigerator.  
It will keep for up to 10 days.

Yield: 3 cups (710 ml)
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1 recipe Smoked duck Confit (recipe follows)

duck Cracklin’s (recipe follows)

4 breasts duck Pastrami (recipe follows)

12-inch (30-cm) loaf French-style bread 

3⁄4 cup (175 ml) spicy mustard (we recommend 
Zatarain’s Creole Mustard)

2 cups (475 ml) Braised red Cabbage,  
at room temperature (recipe follows)

π DuCk, DuCk, smoke π

DuCk, DuCk, smoke Po’ BoY

We’ll admit it. When planning our annual trip to New Orleans Jazz Fest we look at the food vendor 
lineup before the musicians. Our festival plan revolves around sampling as much fried chicken, jam-
balaya, po’ boys, boudin balls, and crawfish pie as possible. 

Here is our ode to high-end festival food, in which we use whole ducks to create a very special po’ 
boy sandwich. The legs are used to make a confit, which, traditionally, is made by curing the legs and 
then slow-cooking them in fat. In this recipe, in addition to the cure, we smoke the legs. The breast 
meat is prepared in the style of pastrami. Two classic duck preparations with, of course, smoke added 
to the mix. Both the confit and the pastrami are nice stand-alone recipes with many uses. The confit 
is a great addition to the Campfire Cassoulet (page 183). You could also serve the pastrami in a sand-
wich with spicy mustard, or as an accompaniment to a mixed greens and fruit salad.

For the confit and pastrami, you will have to butcher and smoke two ducks (see sidebar, page 174). 
The confit needs a week of refrigeration, and brining the pastrami is a two-day process, so plan 
accordingly. (See sidebar, page 176 for recommended step-by-step preparation.) 

Both Duck Confit and Duck Pastrami are very versatile 
ingredients to have stashed in the refrigerator. But they 
also form the basis for this mind-blowing po’ boy–style 
sandwich.

Preheat oven to 375°F (190°C, or gas mark 5).

Place the baking dish with the Smoked Duck Confit in the 
oven just until the fat melts. Spread the cracklin’s (a) out on a 
sheet pan and place in oven until crisp, about 10 minutes.

Meanwhile, take the pastrami from the refrigerator and slice 
thinly with a sharp knife (B & C). Let sit until it comes to room 
temperature. 
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C: . . . anD the resuLt.

B: sLICIng DuCk PastramI . . .

a: makIng DuCk CraCkLIn's (smokeD 
DuCk ConFIt In BaCkgrounD).

DuCk, DuCk, smoke Po’ BoY (ContInueD)

Remove the baking dish from the oven. One at a time, with a slotted 
spoon, lift the legs and garlic out of the baking dish, letting any excess 
fat drip off, and transfer legs to a straight-sided sauté pan filled with  
1 inch (2.5 cm) of duck fat from the confit. Set garlic aside. Over medium 
heat, crisp the legs, skin-side down, for 3 to 5 minutes, until skin is 
golden brown. Remove legs from the pan and place on a paper towel 
until cool enough to touch. Using your hands, shred the meat and crispy 
skin. Discard the bones.

Slip the roasted garlic cloves out of their skins and mash into a smooth 
paste with a fork. 

Strain the remaining duck fat from the confit (D) through cheesecloth, 
and refrigerate for up to 2 weeks or freeze for up to 2 months. Be sure to 
save this fat for BBQ Gravy Fries (page 116) or something equally 
delectable. 

To assemble the po’ boy, slice the French bread lengthwise. Smear the 
roasted garlic paste on the top piece of bread. Layer the pulled confit on 
first, then stack the sliced pastrami on top. Drizzle with mustard, and 
pile Braised Red Cabbage over all. Sprinkle with the cracklin’s. You can 
add a dollop of 647 Secret Sauce (page 70) to send the sandwich in a 
Reuben direction (e). 

With a serrated knife, slice the sandwich crosswise into 6 pieces. Use 
6-inch (15-cm) bamboo skewers to hold each sandwich together and 
serve immediately. 

Yield: 6 servings
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e: DuCk, DuCk, smoke Po' BoY—truLY 
worth the tIme anD eFFort

D: smokeD DuCk ConFIt

duck Pastrami Brine (recipe follows)

4 boneless duck breasts, all fat and 
skin intact (from two 4-pound, or  

2-kg, ducks)

duck Pastrami rub (recipe follows)

DuCk PastramI 

Place chilled Pastrami Brine in a 
2-quart (1.9-L) container and sub-
merge the duck breasts. Refriger-
ate for 48 hours. 

Remove breasts from the brine 
and rinse them, shaking off excess 
water. Coat the breasts with Pas-
trami Rub on both sides, pressing 
gently to help it adhere to the skin. 

Prepare smoker and bring tem-
perature to 225°F (107°C), using a 
fruit wood for flavor. Smoke the 
duck breasts, skin-side down, for 
11⁄2 hours. Cool cooked breasts to 
room temperature, wrap tightly in 
plastic wrap, and refrigerate until 
you are ready to assemble the 
sandwiches (up to 1 week).

Yield: 6 servings
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to ButCher a DuCk (or two)

place The duck on a cuTTing board breasT-side up. wiTh a sharp knife, remove 

wings. cuT along boTh sides of The breasT bone and againsT rib cage To remove 

breasTs, leaving The skin on. reserve The breasTs for The duck pasTrami. 

remove The leg quarTers, leaving The skin on, and reserve for The duck confiT. 

Trim all of The faT and skin from The carcass, and cuT inTo small pieces. 

reserve The faT and The skin To make cracklin’s and rendered duck faT. cover 

and refrigeraTe The reserved duck parTs unTil ready To use. freeze The wings 

and Trimmed carcass for sTock.

3 cups (710 ml) water 

1⁄3 cup (100 g) kosher salt

1⁄4 cup (37.5 g) packed brown sugar 

1⁄4 cup (25 g) coarsely ground black pepper

1 tablespoon (9 g) garlic powder

2 bay leaves

1⁄4 cup (25 g) coarsely ground black pepper

1⁄4 cup (25 g) coarsely ground coriander seeds

2 tablespoons (15 g) chili powder

2 tablespoons (18 g) garlic powder

DuCk PastramI BrIne

DuCk PastramI ruB

Place all ingredients in a medium saucepan and bring to a 
boil. Remove from heat and stir to dissolve salt and sugar 
completely. Let cool to room temperature and refrigerate 
until cold. 

Yield: About 1 quart (946 ml)

In a mixing bowl, combine all ingredients. Will keep,  
covered, for 1 month.

Yield: 3⁄4 cup (170 g)

174
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For ConFiT Cure:

3 tablespoons (54 g) kosher salt

1⁄4 cup (15 g) minced parsley

1 tablespoon (6 g) minced lemon zest

1 tablespoon (7.5 g) chili powder

1 teaspoon (2.4 g) onion powder

1 teaspoon (3 g) garlic powder

4 duck legs (from two 4-pound, or 2-kg, ducks)

rendered fat from making the duck Cracklin’s 
(page 177) 

2 heads garlic, cut in half lengthwise,  
excess papery skin discarded

olive oil, as needed

smokeD DuCk ConFIt

To make the confit cure: In a bowl, combine the salt, parsley, 
zest, chili powder, onion powder, and garlic powder and  
mix well. 

Place the duck legs in a shallow baking dish and coat  
them on both sides with the cure. Cover and refrigerate  
for 24 hours.

While the legs are curing, make the Duck Cracklin’s  
(page 177).

After 24 hours, remove the legs from the refrigerator and 
rinse off the cure.

Prepare smoker and bring temperature to 225°F (107°C), 
using a fruit wood for flavor. Smoke the duck legs for 1 hour. 

In a medium saucepan over medium-low heat, melt the  
duck fat. 

Remove the legs from the smoker. Place a high-sided baking 
dish or disposable aluminum pan on the smoker grate. Put 
the legs and garlic halves in the pan, then pour the melted fat 
over them. If the fat does not completely cover the legs, use 
some inexpensive olive oil to cover. Cook, uncovered, for 3 to 
4 hours, or until the meat is easily pulled from the bone. If 
you prefer, you can do this step in your oven.

Remove the pan from the smoker and let cool to room tem-
perature. Cover and refrigerate, making sure legs and garlic 
are completely submerged in the fat, for 1 week. 

Yield: 6 servings
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tIme management wIth DuCks

we warned you ThaT The recipes in This chapTer weren’T for anybody who 

demands insTanT graTificaTion. buT we recognize ThaT This parTicular one mighT 

sTrain The paTience of even The mosT dedicaTed among you. iT was imporTanT To 

us To use every parT of The duck, boTh for The mind-blowing sandwiches and 

because every biT is so delicious we couldn’T bear To wasTe a drop. we’ve wriT-

Ten The recipe in The order we Think makes The mosT sense To geT To your own 

duck, duck, smoke po’ boys, buT for a liTTle exTra help, here’s our aT-a-glance 

lisT of The sTeps in The order ThaT make The mosT sense To us. enjoy!

DaY 1:

make pasTrami brine and confiT cure.

remove breasTs from boTh ducks.

place breasTs in brine.

remove legs from boTh ducks, keeping skin inTacT.

apply confiT cure To The legs.

Trim duck carcasses of all faT and make The cracklin’s.

DaY 2: (24 hours Later)

rinse cure from The legs and reTurn To refrigeraTor.

DaY 3: (48 hours Later)

make The pasTrami rub.

remove breasTs from brine, paT dry. rub wiTh pasTrami rub.

smoke breasTs and legs.

sTore The pasTrami and confiT according To insTrucTions in The recipe.

DaY 4: (1 week Later)

assemble The sandwiches according To insTrucTions in The recipe.

176
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reserved skin and fat from two  
4-pound (2-kg) ducks

1 cup (235 ml) water

4 tablespoons (1⁄2 stick, or 55 g) unsalted butter, 
divided

1 small yellow onion, thinly sliced

1⁄2 cup (115 g) packed brown sugar

1⁄2 cup (120 ml) cider vinegar

1⁄4 cup (60 ml) water 

11⁄2 pounds (680 g) red cabbage, cored  
and shredded to make 10 cups (2.4 l)

Kosher salt and freshly cracked  
black pepper, to taste

DuCk CraCkLIn’s

BraIseD reD CaBBage

Place the pieces of duck skin and fat in a heavy-bottomed, 
3-quart (2.8-L) saucepan with the water and simmer, uncov-
ered, over medium-low heat until all of the duck skin has ren-
dered into very crispy pieces, 3 to 5 hours. Stir occasionally 
throughout the cooking process, scraping the bottom of the 
pan to prevent sticking. Watch the cracklin’s closely toward 
the end of cooking to prevent overbrowning; they should be 
crisp and light golden brown. Remove the browned cracklin’s 
from the fat with a slotted spoon, spread on a paper towel–
lined plate to drain, and let cool to room temperature. 
Refrigerate in a resealable plastic bag until ready to use. 
Strain the duck fat through cheesecloth and refrigerate.  
Use the duck fat in the Smoked Duck Confit (page 175).

Yield: 6 servings

In a large sauté pan over medium heat, melt 2 tablespoons 
(28 g) of the butter. Add onion and sauté until soft and just 
beginning to brown. Stir in the sugar, vinegar, water, and 
remaining 2 tablespoons (28 g) butter, then add the cabbage. 
Raise heat to medium-high and bring to a boil. Adjust heat so 
the cabbage simmers gently for 1 hour, stirring and folding 
with tongs occasionally. Season with salt and pepper.

Let cool to room temperature. If not using the cabbage imme-
diately to make the po’ boys, cover and refrigerate for up to  
1 week. 

Yield: 3 cups (710 ml)
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For liMe SiMPle SYruP:

1⁄2 cup (120 ml) water

2⁄3 cup (132 g) sugar

1⁄2 cup (120 ml) fresh lime juice  
(from about 4 limes)

18 to 20 pig ears, flaps only

1 tablespoon (18 g) kosher salt

For SACheT:

1 cup (60 g) packed parsley sprigs

2 ribs celery, roughly chopped

1 green bell pepper, core and seeds removed,  
roughly chopped

2 dried ancho chiles, stems and seeds removed, 
torn into small pieces (wear gloves) 

4 cloves garlic, peeled

1 tablespoon (7 g) paprika

1 tablespoon (7.5 g) chili powder

π JamIe’s PIg ear terrIne π

Jamie Bissonnette, of Coppa and Toro in Boston, is one 
of the most wicked chefs we know. His complex flavors 
and mastery of offal have garnered him a reputation 
that extends well beyond the city. Jamie’s pig ear ter-
rine has been a favorite at Coppa since the wildly popu-
lar enoteca opened. He was generous enough to let us 
use his recipe, which we adapted slightly to our barbe-
cue sensibility, using spices from some of our favorite 
pork dishes in the sachet.

To make the lime simple syrup: In a small saucepan set over 
medium heat, bring the water, sugar, and lime juice to a sim-
mer, stirring constantly, just until sugar dissolves. Simmer 
gently for 5 minutes, and set aside. (You’ll need 1 cup [235 ml] 
for the terrine; save any remaining lime syrup for another use.)

Clean the ears of any hair, and arrange them in the roasting 
pan with at least 1⁄2 inch (1.3 cm) of space at the top. Leave 
room to tuck the sachet in the middle of the pan. Season the 
ears with the salt.

To make the sachet: Spread out a piece of cheesecloth and fold 
it in half to make a 12-inch (30-cm) square. Place the parsley, 
celery, green pepper, ancho chiles, garlic, paprika, and chili 
powder in the center. Tie up the sachet with kitchen string, 
and tuck it in the middle of the ears in the roasting pan.

To make the terrine: Preheat oven to 200°F (93°C, or gas 
mark 1⁄2). 

In a stockpot over medium-high heat, bring the stock, bour-
bon, soy sauce, sherry, brown sugar, and lime simple syrup to 
a simmer, stirring to dissolve sugar. Pour enough of the hot 
liquid over the ears to cover them by 1⁄2 inch (1.3 cm). Cover 
the pan tightly with plastic wrap, then with aluminum foil, 
and place in the oven until the ears are very tender, about  
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JamIe’s PIg ear terrIne (ContInueD)

For Terrine: 

3 quarts (2.8 l) low-sodium  
chicken stock

3 cups (710 ml) bourbon

2 cups (475 ml) soy sauce

1 cup (235 ml) dry sherry

1⁄2 cup (115 g) packed light  
brown sugar

1 cup (235 ml) lime simple syrup 

Fleur de Sel

Snipped chives

Yuzu Aioli, optional (recipe follows)

SPeCiAl equiPMenT:

12 × 24-inch (30 × 60-cm) piece 
of cheesecloth; kitchen string; 

18-inch-wide (45-cm) rolls of 
aluminum foil and plastic wrap; 

extra-large roasting pan (or  
2 heavy-duty aluminum foil steam 

pans, approximately 20 × 13 inches 
[50 × 33 cm] and 33⁄8 inches [8.75 

cm] deep, stacked together); 2- to 
3-quart (1.9- to 2.8-l) terrine mold, 

ideally 12 × 6 inches (30 × 15 cm); 
2-pound (1-kg) weight, such as a brick 

wrapped in foil

36 hours. Lift the foil occasionally to make sure the liquid is not boiling; 
lower the heat slightly if it is. 

After 36 hours, peel back the plastic wrap and check the ears. They 
should break apart easily, but not shred, and the cartilage should be just 
past al dente.

Cool the ears in their liquid to room temperature, then strain the liquid 
into a large saucepan. Discard the sachet, and boil the liquid until 
reduced by one-third. 

While the liquid is reducing, line the terrine mold with plastic wrap, 
with at least a 2-inch (5-cm) overhang all around. Layer the ears snugly 
in the mold, leaving 1⁄8 inch (3 mm) of space at the top. Pour the hot liq-
uid over the ears (you will not need it all). Shake the mold gently, then 
add a little more liquid if necessary to completely submerge the ears. 
Fold plastic wrap over the top to seal, wrap the entire terrine in a second 
layer of plastic wrap, and place it in a foil pan. Place a 2-pound (1-kg) 
weight on top and refrigerate overnight. (The weight may cause the  
terrine to leak, and the pan will catch the drippings.)

To unmold, peel back the plastic wrap to expose the surface of the ter-
rine. Place a rimmed serving platter, or a cutting board with a well, over 
the pan and invert. Pull gently on the plastic wrap to release the terrine 
onto the platter, then discard the plastic. 

With a hot, wet knife, slice the terrine as thinly as possible, 1⁄4- to 1⁄2-inch 
(6-mm to 1.3-cm) thick. Wipe off and re-wet the knife between slices. 
Use a cake lifter to transfer the slices to individual serving plates, gar-
nish with fleur de sel and chives, and serve immediately.

We like to serve the terrine with Yuzu Aioli, though any creamy and 
sour sauce would pair fine. 

Keep the terrine refrigerated at all times, wrapped tightly in plastic.  
It will keep for up to 10 days. 

Yield: One 10-inch (25-cm) terrine, 20 appetizer servings
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4 cloves garlic, minced

2 egg yolks

15 cilantro leaves, minced

1⁄2 teaspoon (0.6 g) dried red pepper flakes

1 tablespoon (15 ml) yuzu juice

1 teaspoon (5 ml) soy sauce

1 cup (235 ml) extra-virgin olive oil

Kosher salt and freshly cracked  
black pepper, to taste

Yuzu aIoLI

Yuzu, a Japanese citrus, is one of our favorite fruits for 
sauces. The flavor is very floral, with hints of coriander. 
It’s kind of like a cross between a Mandarin orange and 
a clementine. It is perhaps not the easiest to find (try 
Asian markets or online), and it can be expensive. If you 
can’t find yuzu, you can use a 50/50 mix of fresh lime 
and fresh orange juice. But it won’t be quite as good.

Place the garlic, egg yolks, cilantro, red pepper flakes, yuzu, 
and soy sauce in the bowl of a food processor, and pulse sev-
eral times to combine. With the machine running, slowly 
stream in olive oil to emulsify. Season with salt and pepper. 
Transfer to a bowl, cover, and refrigerate until ready to use.

Yield: 11⁄3 cups (315 ml)

(RAY)
WF(F29)  Job:10-27153  Title:FW-Wicked Good Barbecue

#150  Dtp:204.  Page:181
WF(F29)  Job:10-27153  Title:FW-Wicked Good Barbecue

#150  Dtp:204.  Page:180

001-224_27153.indd   181 10/13/11   3:14 PM



(RAY)
WF(F29)  Job:10-27153  Title:FW-Wicked Good Barbecue

10-C65040   #150  Dtp:204.  Page:182

001-224_C65040.indd   182 11/1/11   6:32 PM

(RAY)
WF(F29)  Job:10-27153  Title:FW-Wicked Good Barbecue

#150  Dtp:204.  Page:182

001-224_27153.indd   182 10/13/11   3:14 PM



(RAY)
WF(F29)  Job:10-27153  Title:FW-Wicked Good Barbecue

#150  Dtp:204.  Page:183
WF(F29)  Job:10-27153  Title:FW-Wicked Good Barbecue

#150  Dtp:204.  Page:182

001-224_27153.indd   183 10/13/11   3:19 PM

waIt ’tIL You trY thIs 183

(Text)

11⁄2 pounds (680 g) dried white beans  
(cannellini or great northern)

2 fresh pork shanks 

1⁄4 pound (115 g) slab bacon

2 pounds (1 kg) pork rib tips

21⁄2 pounds (1.14 kg) sweet italian pork sausage, 
casings removed, meat formed into a fatty  

(see sidebar, page 185)

For gArliC PePPer drY ruB:

1⁄4 cup (75 g) kosher salt

1⁄4 cup (25 g) black pepper, coarsely ground

1⁄4 cup (25 g) garlic granules or garlic powder

π CamPFIre CassouLet π

This is a great dish to use up the leftover trimmings 
from The Ribs That Won the Jack Daniel’s World 
Championship (page 29) or Smoked Duck Confit (page 
175), but if you don’t have any leftovers, it’s worth start-
ing from scratch. It’s a two-day process, so it takes a lit-
tle patience. But you’ll be glad you waited. This cassou-
let can be made easily in any home oven, but we recom-
mend cooking it outdoors whenever possible, over a 
wood fire in your kettle grill or smoker. Even better, we 
like to bring all of the prepared ingredients when we go 
camping, and finish it over our campfire. 

DaY 1

Cover white beans in cold water and soak overnight.

In a kettle grill, light a two-zone fire (see chapter 1), or  
prepare smoker and bring temperature to 250°F (121°C).

Arrange shanks, bacon, rib tips, and sausage fatty on a large 
baking sheet. 

To make the dry rub: In a small bowl, mix all rub ingredients 
and stir to combine. Sprinkle rub over meat. 

Smoke for 1 hour, then remove the bacon. Let bacon cool to 
room temperature and refrigerate. Remove sausage fatty 
when it reaches an internal temperature of 160°F (71°C), 
about 2 hours after you began smoking. Let sausage cool to 
room temperature and refrigerate. Remove shanks and rib 
tips when meltingly tender (meat will pull away from the 
bone easily), about 2 hours later. The entire smoking time 
should be about 4 hours. Let shanks and rib tips cool to room 
temperature, and refrigerate (a).
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For CASSouleT: 

1⁄4 pound (115 g) salt pork, cubed

2 medium onions, chopped 

2 carrots, peeled and cut into 1⁄2-inch  
(1.25-cm) dice

2 ribs celery, cut into 1⁄2-inch (1.25-cm) dice

2 tablespoons (30 g) tomato paste

6 cloves garlic, smashed

1 tomato, seeds removed, chopped

2 quarts (1.9 l) reduced-sodium chicken broth

2 bay leaves

1 tablespoon (4.8 g) minced fresh thyme

1 tablespoon (2.5 g) minced fresh sage

For gArliC PAnKo ToPPing:

1 cup (115 g) panko crumbs

3 cloves garlic, minced

1⁄4 cup (60 ml) extra-virgin olive oil

1⁄4 cup (15 g) minced parsley

1⁄2 cup (1 stick, 112 g) butter, melted  
(for serving)

DaY 2

Drain the beans. In a kettle grill, light a two-zone fire. When 
temperature reaches 300°F (150°C) or is very hot (you can’t 
hold your hand over the coals for more than 5 seconds), set  
a 6-quart (5.7-L) cast-iron pot on the top grill grate near  
the fire. Let heat for 10 minutes.

To make the cassoulet: Add the salt pork and fry until the 
pieces are crispy. Remove salt pork and reserve. Add the 
onions, carrots, and celery to the pot and cook, stirring often, 
until the onions are translucent, 5 to 8 minutes. Make a “hot 
spot” in the bottom of the pot by moving the vegetables to 
the side. Add the tomato paste and garlic to this spot and 
cook, stirring constantly, for 3 to 5 minutes, or until the 
tomato paste deepens in color. Stir in the chopped tomatoes, 
chicken broth, bay leaves, drained beans, pork shanks, bacon, 
and rib tips. If necessary, add enough cold water to cover 
beans. Bring to a light boil over the fire.

Take pot off of the grill. Remove top grill grate, and place 
covered pot on bottom grate. Surround with a mix of lit and 
unlit charcoal. Cover the grill and cook, maintaining a tem-
perature of 300°F (150°C), for 11⁄2 hours. The beans should be 
soft but have some texture. If they are still too firm (it’s not 
always easy to maintain an exact temperature in the grill, 
and the amount of water in the pot varies from pitmaster to 
pitmaster), you may need to cook for 30 minutes to 1 hour 
longer. When beans reach the desired consistency, remove 
the pot from the grill. Remove the bay leaves and fold minced 
thyme and sage into the beans, stirring gently so as not to 
break up the beans.

To make the garlic panko topping: In a small bowl, mix 
panko, garlic, olive oil, and parsley to combine. Set aside 
until needed. 

CamPFIre CassouLet (ContInueD)
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What’s a sausage FattY?

we often make our own sausages, as do most hard-core barbecue folks. a sau-

sage fatty is really nothing more complicated than a fat, kind of loose, sausage. 

we make them without casings because we like to get a nice crust on the meat 

from the dry rub. to shape a fatty, roll the ground meat into a big log, wrap it 

tightly in plastic, and refrigerate it. before cooking, remove the plastic and 

coat the meat in dry rub. we think ours are pretty addictive. eat too much, 

though, and you run the risk of becoming a sausage fatty yourself.

to serve

Option 1: Remove sausage fatty from the refrigerator and let come to 
room temperature for 30 minutes. 

Slice the fatty and fan on top of the cassoulet. Sprinkle with the panko 
topping and reserved salt pork, and drizzle melted butter over the top. 
Return to smoker and cook, uncovered, for 30 minutes or until the top-
ping is nicely browned (B).

Option 2: Cassoulet actually improves with a bit of age. Transfer to a 
large (12 × 20-inch [30 × 50-cm]) roasting pan. Let cool to room tempera-
ture and refrigerate for 1 to 3 days. 

When ready to serve, remove cassoulet and sausage from the refrigera-
tor. Preheat oven to 325°F (170°C, or gas mark 3). Slice the sausage fatty 
and fan on top of the cassoulet. Sprinkle with the reserved salt pork and 
panko topping, and drizzle melted butter over the top. Bake for 45 min-
utes, or until warmed through and the top is nicely browned.

Yield: 12 servings

185

B: cassoulet smoking.

a: an emBarrassment oF partY riches.
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1 quart (946 ml) Smoked Pork Stock (page 117) or 
low-sodium chicken broth

11⁄2 cups (210 g) quick-cooking  
(not instant) polenta

Kosher salt and freshly cracked  
black pepper, to taste

4 cups (946 ml) Basic Pulled Pork (page 118)

1 cup (235 ml) water

1 tablespoon (6 g) dried sage

1 tablespoon (4.3 g) dried thyme

2 tablespoons (28 g) butter (for greasing pans), 
plus more for frying

1 cup (125 g) flour

Bacon-Cheddar Biscuits (recipe follows)

Fried eggs (as desired)

SPeCiAl equiPMenT:

disposable aluminum half-pan,  
123⁄4 × 103⁄8 inches (32.4 × 26.4 cm)

π granDma woLFF’s π 
suPer smokeD sCraPPLe

Nothing brings back childhood like the aroma of favorite 
foods. For Chris and his brother, Jamie, it’s the smell of 
slowly frying scrapple and pork roll that their Grandma 
Wolff used to prepare early in the morning. Of German 
descent, Grandma Wolff lived near Pennsylvania Dutch 
country. She served all the regional standards—Lebanon 
bologna, birch beer, coleslaw, and scrapple. This hearty 
dish embodies the ethic of not wasting a single “scrap” 
of food, and often made use of every piece of the hog, 
from nose to ears to organ meats. Of course, we’ve added 
a bit of barbecue love to our version (and left out some 
less-loved parts). Served with Bacon-Cheddar Biscuits 
and fried eggs, this is one mind-blowing breakfast.

In a large saucepan over medium heat, bring pork stock to a 
simmer. Whisk in the polenta and cook for 15 minutes. 
Season with salt and pepper. 

While the polenta is simmering, chop half the pork very fine. 
Cut the rest into thumb-sized chunks. Mix the meat in a bowl 
with the water, sage, and thyme. Pour into the polenta mix-
ture and simmer for 30 minutes, stirring constantly. 

Grease an aluminum pan. Pour scrapple mixture into the 
pan, let cool to room temperature, then refrigerate overnight.

Run a knife around the perimeter of the pan and invert onto  
a cutting board. Cut scrapple in half lengthwise, creating  
2 loaves. Slice each loaf into 1⁄2-inch (1.3-cm) slices. 

Heat a large skillet over medium-high heat and melt a pat of 
butter. Dredge scrapple slices in flour and fry until crispy on 
both sides. Serve with Bacon-Cheddar Biscuits and fried eggs.

Yield: Two 123⁄4 × 5-inch (32.4 × 13-cm) loaves, serving 18 to 20

Note: Use within 1 week or wrap the loaves and freeze. They will keep 
frozen for up to 2 months. 
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1⁄2 pound (225 g) sliced bacon 

21⁄2 cups (312.5 g) flour, plus extra for cutting

2 teaspoons (9.2 g) baking powder

2 teaspoons (12 g) kosher salt

1⁄4 teaspoon (1.2 g) baking soda

2 tablespoons (28 g) cold vegetable shortening, 
diced, plus extra for greasing

1⁄2 cup (1 stick, 112 g) cold unsalted butter, diced

11⁄2 cup (355 ml) cold buttermilk

1⁄2 cup (58 g) sharp Vermont cheddar,  
shredded finely

BaCon-CheDDar BIsCuIts

These are great with scrapple, on their own with Bacon 
Jam (page 108) or Honey Butter (page 109), or for 
breakfast with eggs.

Preheat oven to 425°F (220°C, or gas mark 7).

In a sauté pan over medium-high heat, fry bacon until crisp. 
Transfer to a paper towel–lined plate to cool, reserving  
2 tablespoons (30 ml) bacon fat and chilling until solid. 
When the bacon is cool enough to handle, crumble with  
your fingers or mince with a sharp knife and reserve.

In a large mixing bowl, sift together the flour, baking powder, 
salt, and baking soda. Add the shortening, reserved bacon 
fat, and butter, and toss to coat. Squeeze bits of shortening, 
bacon fat, and butter through your fingers until they are the 
size of large peas (or use 2 knives or a pastry blender to cut 
into the flour).

Make a well in the center of the flour and pour in the butter-
milk. Stir with light, quick strokes until the dough is just com-
bined, but do not overwork. The dough will be very sticky.

Sprinkle your hands and a work surface liberally with flour 
and transfer the dough to the floured surface. Quickly pat the 
dough to an even 1-inch (2.5-cm) thickness. Dip a sharp, 2-inch 
(5-cm) biscuit or cookie cutter into the flour, then cut out the 
biscuits, reflouring as needed. If necessary, very gently gather 
any large scraps together, without squeezing the dough, and 
cut more biscuits. Transfer to a well-greased 9 × 13-inch  
(23 × 33-cm) baking sheet. Equally and evenly sprinkle the 
cheddar, then the crumbled bacon, over each biscuit.

Bake biscuits until light golden brown, 15 to 20 minutes. 
Serve hot.

Yield: 12 large biscuits

(RAY)
WF(F29)  Job:10-27153  Title:FW-Wicked Good Barbecue

#150  Dtp:204.  Page:187
WF(F29)  Job:10-27153  Title:FW-Wicked Good Barbecue

#150  Dtp:204.  Page:186

001-224_27153.indd   187 10/13/11   3:14 PM



(RAY)
WF(F29)  Job:10-27153  Title:FW-Wicked Good Barbecue

#150  Dtp:204.  Page:188

001-224_27153.indd   188 10/13/11   3:19 PM

wicked good barbecue188

(Text)

24 d.i.Y. Vanilla Wafers (recipe follows)

1 cup (235 ml) Popcorn ice Cream,  
or more to taste (recipe follows)

Whiskey Caramel Sauce, for dipping  
(recipe follows)

π PoPCorn ICe Cream sanDwIChes π

Andy started serving Popcorn Ice Cream in his restau-
rant as an experimental dessert and, to the surprise of a 
few naysayers (including one on this team who shall 
remain nameless), it was a blowout hit. We also had this 
great recipe for D.I.Y. Vanilla Wafers, and the tempta-
tion to scoop a little ice cream onto a cookie, then slap 
another cookie on top was too tough to resist. Dunking 
the finished product in our Whiskey Caramel Sauce was 
a no-brainer. The beauty of this dessert is that you can 
mix and match the individual parts, so if you want to 
make the ice cream but don’t feel like sandwiches, that’s 
okay. Or even if you make the ice cream and cookies but 
don’t freeze them together, you can still serve them as 
one dessert. The ice cream should steep overnight, for 
the full popcorn flavor to penetrate. And the vanilla fla-
vor in the cookies intensifies after a day or two, so you 
can make them ahead to break up your workload.

Line a baking sheet with foil or parchment paper. 

Place 12 vanilla wafers, flat-side up, on the baking sheet, and 
top each one with a small scoop of slightly softened ice cream. 
Immediately place another cookie right side up on top of the 
ice cream, and press gently. Repeat with remaining cookies 
and ice cream and freeze on the baking sheet until firm, or 
overnight. Transfer the frozen sandwiches to a resealable 
plastic container and keep frozen until ready to serve.

Serve ice cream sandwiches with Whiskey Caramel Sauce for 
dipping. You can also serve the ice cream, cookies, and sauce 
separately, and allow guests to make their own cookie sun-
daes, or popcorn-caramel ice cream sundaes with vanilla 
wafers on the side. With desserts like this, you really don’t 
want to be too controlling.

Yield: 12 ice cream sandwiches
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4 tablespoons (55 g) butter, softened

3 tablespoons (42 g) vegetable shortening

1⁄2 cup (100 g) granulated sugar

1⁄2 cup (60 g) powdered sugar

1 vanilla bean, seeds only

1 teaspoon (5 ml) vanilla extract

1⁄4 teaspoon (1.5 g) salt

2 egg whites

11⁄2 cups (187.5 g) cake flour

1 teaspoon (4.6 g) baking powder

1 tablespoon (15 ml) milk

D.I.Y. VanILLa waFers

These cookies will bring out your inner child, but 
they’re far superior to the boxed version you grew  
up with. 

Preheat oven to 325°F (170°C, or gas mark 3). Line a baking 
sheet with parchment paper, and grease the parchment or 
coat with nonstick spray. 

In the bowl of a stand mixer fitted with the paddle attach-
ment, cream together the butter and shortening. Add the sug-
ars, vanilla bean seeds, extract, and salt, and continue beat-
ing until the mixture is very light and creamy.

In a separate bowl, whip egg whites to form stiff peaks. Add 
them to the butter mixture, and beat just to incorporate.

With the mixer on low speed, add the flour and baking  
powder, scraping down the sides of the bowl as needed.  
Add the milk and continue mixing until dough looks smooth 
and silky.

Drop the dough by 1- to 11⁄2-inch (2.5- to 3.6-cm) rounded 
spoonfuls onto the prepared baking sheet, about 2 inches  
(5 cm) apart.

Bake until cookies are lightly colored on top and the edges 
are golden brown, 15 to 18 minutes. Remove to a wire rack  
to cool.

Yield: 24 cookies
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2 tablespoons (18 g) popcorn kernels

1 tablespoon (15 ml) vegetable oil

11⁄2 cups (355 ml) half-and-half 

11⁄2 cups (355 ml) heavy cream 

1 vanilla bean, split

6 large egg yolks

1 cup (200 g) sugar

2 teaspoons (6 g) sea salt

SPeCiAl equiPMenT:

ice cream maker

PoPCorn ICe Cream

Place popcorn and oil in a 2-quart (1.9-L) saucepan and shake 
frequently over medium-high heat by moving back and forth 
on the burner. When the first kernel pops, after 1 to 3 minutes, 
cover pan and continue shaking, until the popping slows to  
1 to 2 pops every 10 seconds. Be careful not to burn the pop-
corn. Remove from heat and transfer to a bowl.

In a heavy-bottomed saucepan over medium heat, warm the 
half-and-half, heavy cream, and vanilla bean just until you 
see small bubbles form around the edges of the pan. Remove 
from heat and set aside.

In the bowl of an electric mixer fitted with the paddle attach-
ment, beat the egg yolks and sugar on medium speed until 
thick and light, 2 to 3 minutes. (You can also use an electric 
hand mixer or whisk, but double the time.)

With the mixer on medium speed, gradually add about half  
of the hot cream, beating until smooth. Pour the contents of 
the mixer bowl into the remaining cream in the saucepan, 
and mix well.

Place the pan over medium-low heat and cook, stirring con-
stantly, until the mixture registers just barely 180°F (82°C)  
on an instant-read thermometer and is thick enough to coat 
the back of a spoon, about 15 minutes. Watch carefully, stir-
ring constantly and scraping the bottom of the pan. Don’t let 
the mixture boil or go over 180°F (82°C), or it will curdle.

Remove pan from heat and fish out the vanilla bean. Pour 
custard into metal bowl and stir in popcorn. Cover and refrig-
erate for 12 to 24 hours. 

Strain popcorn custard through a fine-mesh strainer into a 
bowl, pressing down on the popcorn. Churn in an ice cream 
maker, following the manufacturer’s instructions. When ice 
cream is almost frozen, add sea salt.

Yield: 1 quart (946 ml)
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3⁄4 cup (11⁄2 sticks, 167 g) unsalted butter, divided 

2 cups (400 g) sugar 

1⁄4 cup (60 ml) water 

3 tablespoons (45 ml) light corn syrup 

2 teaspoons (12 g) salt 

1 cup (235 ml) heavy cream 

1⁄2 cup (120 ml) your favorite whiskey, divided 

SPeCiAl equiPMenT:

Candy thermometer 

 whIskeY CarameL sauCe

This recipe makes more sauce than you will need, but 
it’s a great, versatile topping that will keep in the refrig-
erator for at least a couple of weeks and is delicious on 
ice cream, puddings, or even by the spoonful.

In a 2- or 3-quart (1.9- or 2.8-L) heavy-bottomed saucepan, 
melt 1⁄2 cup (1 stick, 112 g) of the butter over medium heat. 
Add the sugar, water, corn syrup, and salt, and continue to 
cook over medium heat, stirring to help dissolve the sugar. 
Attach a candy thermometer to the pan, increase the heat to 
medium-high, and continue to cook, stirring frequently with 
a heat-proof spatula, until the temperature reaches 295 to 
300°F (146 to 150°C). 

Carefully add the cream all at once (mixture will steam and 
bubble up), stirring to dissolve the caramel, and remove 
from heat. Add 1⁄4 cup (60 ml) of the whiskey and the remain-
ing 1⁄4 cup (55 g) butter and mix well. Allow to cool slightly, 
and taste the caramel, adding more whiskey if desired,  
1 tablespoon (15 ml) at a time, to taste (you may not need  
all of the whiskey). 

Yield: 3 cups (710 ml)
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π ChapTeR 7 π
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CoMPeTiTion BArBeCue takes us all over the United States, but we also love to 
travel for the sheer pleasure of it within and beyond the confines of our diverse nation. 
Naturally, wherever we are, we are pretty focused on finding the best available local cuisine—
by which we mean what the neighborhood folks are eating every day, as well as what’s being 
served in the four-star restaurants. Depending on the country we’re in, the best local food is 
usually sold on the street, from food trucks, at roadside stands, or in family-run eateries. 
When we get home, we like to recreate, as best we can, the food we loved while we were 
away—both as a way to extend our own pleasure and to share it with people who didn’t get  
to come with us.

Recipes in this chapter were inspired by food that blew us away from all over the world. 
Some were made from what were, to us, unusual ingredients we didn’t necessarily think we 
were going to like: whole pig’s head, anyone? Most of them are made from inexpensive 
ingredients and cuts of meat—like barbecue. They are often made by people who stand 
outside all night, cooking in the elements—like barbecue. They are loaded with flavor and 
rich in local tradition—like barbecue. This is probably why the food rings so true to us and 
why we’re so drawn to it.

We’ve adapted some of our favorite discoveries to dishes you can make in your home smokers 
and grills and serve to family and friends. That pig’s head? It’s a show-stopper at a party, with 
our Jungle Curry and lettuce wrappers. Korean-Style BBQ Beef Sandwiches, already a hit at 
food trucks in Los Angeles, are easy to make at home. And we have an absolutely wicked 
version of tacos al pastor, classic Mexican street food, that your friends are not likely to forget.

So hit the road—even if it’s just in your backyard.
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For Brine:

2 quarts (1.9 l) pineapple juice

4 dried amarillo or ancho chile peppers,  
stems removed and chopped (wear gloves) 

8 dried ghost chiles, stems removed and chopped 
(wear gloves)

2 tablespoons (32 g) tomato paste

1⁄2 cup (120 ml) white vinegar

1 bunch cilantro, chopped

1 tablespoon (2.1 g) cumin seeds,  
toasted and ground 

1⁄2 cup (120 g) molasses

4 cloves garlic, minced

2 tablespoons (36 g) kosher salt

For Al PASTor:

2 pounds (1 kg) boneless pork shoulder or butt

Kosher salt and freshly cracked black pepper,  
to taste

For TACoS:

12 corn tortillas

1⁄2 head iceberg lettuce  
(or napa cabbage), shredded

1 cup (120 g) queso fresco, crumbled

Salsa roja (recipe follows)

6 limes

2 bunches fresh cilantro, roughly chopped

π aL Pastor taCos DIaBoLo π

Andy’s restaurant, Tremont 647, is known for its $2 Taco 
Tuesdays. A menu regular is Tacos from Hell, featuring 
ghost chiles, rated among the hottest in the world on the 
Scoville scale. Our Al Pastor Tacos Diabolo, a twist on the 
647 version, also feature ghost chiles—they’re as tasty as 
they are killer. If you want to tone them down a bit, substi-
tute pasilla or New Mexican green chiles. Whichever you 
use, it’s important to take as much care handling them as 
eating them. 

To make the brine: In a large stockpot over high heat, bring 
the brine ingredients to a boil and continue to cook for 5 min-
utes. Transfer to a bowl and refrigerate, covered, until cool 
but not too cold (a thermometer inserted into the liquid 
should not register lower than 42°F [5°C]).

To make the al pastor: Place pork in a large bowl and pour 
brine over it. Cover and refrigerate for 1 to 3 days.

Remove pork from brine. Season liberally with salt and pepper.

In kettle grill or smoker, build a two-zone fire (see chapter 1). 
When you can only hold your hand above the fire for 5 sec-
onds, place the pork close to but not over it, and cover. Grill 
roast the pork for 10 minutes, then turn over and rotate. 
Continue to roast, turning and rotating every 10 minutes, for 
30 to 40 minutes, or until pork reaches 170°F (77°C) internally. 
Transfer to a large cutting board and let it rest.

To make the tacos: Heat the tortillas over the grill for about 
30 seconds per side. Transfer to a plate and cover with foil.
Chop pork into bite-size pieces or slice it.

Arrange tortillas on a serving platter. Place some shredded 
lettuce or cabbage, pork, and queso fresco on each one. 
Drizzle with Salsa Roja and a squeeze of lime, and sprinkle 
with cilantro. Fold in half. Eat warm.

Yield: 4 to 6 appetizer servings
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Beware oF ghost (ChILe)s

ghosT chiles, or bhuT jolokia, are naTive To norTheasT india. some people say 

The english name is a direcT TranslaTion of The indian. oThers say iT came abouT 

because The peppers are so hoT ThaT when you eaT one you’ll wish you were 

dead. eiTher way, as wiTh many hoT peppers, iT’s really imporTanT To be careful 

handling Them. when chopping or cuTTing, in parTicular, you should wear 

gloves because The oleoresin from The chiles will sTick To your hands. if you 

Touch your eyes, nose, or—we shudder To Think—oTher sensiTive areas, you 

really may feel as if you’ve seen a ghosT. or become one.

we recommend similar cauTion when eaTing These babies. parTicularly if you 

haven’T Tried Them before, sTarT small. in india, ghosT chiles are used To TreaT 

sTomach ailmenTs, as a way To beaT The inTense summer heaT (because They pro-

voke such inTense perspiraTion), and as a laxaTive. need we say more?

2 tablespoons (30 ml) extra-virgin olive oil

2 cloves garlic, chopped

2 plum tomatoes, cored and cut in half

1 medium yellow onion,  
sliced 1⁄2 inch (1.3 cm) thick

2 tomatillos, cored 

2 ghost chiles, stems removed (wear gloves)

1⁄4 cup (60 ml) fresh lime juice (from 11⁄2 to 2 limes)

Kosher salt and freshly cracked  
black pepper, to taste

saLsa roJa

Preheat oven to 400°F (200°C, or gas mark 6).

Coat the bottom of an 8 × 8-inch (20 × 20-cm) baking pan with oil. 
Combine the garlic, tomatoes, onion, and tomatillos in the pan and 
bake for 20 minutes. Add ghost chiles and bake for 5 minutes more. 

Remove from oven and transfer vegetables to a blender. Add lime 
juice, and purée until smooth. Season with salt and pepper.

Serve warm or cold. Salsa will last up to 4 days in the refrigerator in  
a tightly sealed container.

Yield: Approximately 2 cups (470 ml)

195
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For Pig’S heAd:

1 whole pig’s head, available by special order  
from your butcher or local farmer

Kosher salt and freshly cracked  
black pepper, to taste

For ruB:

1⁄2 cup (115 g) firmly packed light brown sugar

2 star anise, ground

2 tablespoons (10 g) coriander seeds,  
toasted and ground

11⁄2 teaspoons (3.5 g) cinnamon 

2 tablespoons (36 g) kosher salt

11⁄2 teaspoons (6 g) garlic powder

For BASTing liquid:

1 cup (235 ml) honey

1 cup (235 ml) water

2 Kaffir lime leaves, chopped 

2 stalks lemongrass, cut on the diagonal  
into 3-inch (7.5-cm) pieces

2 tablespoons (11 g) ground ginger

1⁄4 cup (60 ml) fish sauce

π “LorD oF the FLIes” roast π 
wIth JungLe CurrY LettuCe wraPs

Trust us, people will always remember you for serving a 
whole pig’s head—or several—on a platter. It’s a great 
party appetizer, not to mention conversation starter. 
And it could trigger some unexpected associations. But 
once your guests dig in—and we do mean that literally—
any thoughts of pigs’ heads on sticks and high school 
English class will give way to the simple sensations of 
sweet cheek and neck meat, offset by spicy curry, 
wrapped in lettuce leaves, in their mouths. A word of 
caution: You might want to leave your vegetarian 
friends off this particular guest list.

To make the pig’s head: Prepare smoker and bring heat to 
350°F (180°C). This can also be done in a gas grill by turning 
on one side and bringing the temperature to 350°F (180°C), 
and keeping the other side turned off. 

Remove hair from pig’s head by carefully shaving it, or singe-
ing over fire. (We prefer to shave him. It’s so much more dig-
nified.) Sprinkle head liberally with salt and pepper, and 
smoke, covered, for 11⁄2 hours (a). If using a gas grill, place 
head on the cooler side.

While the head is smoking, make the rub and basting liquid.

To make the rub: In a small bowl, mix all rub ingredients 
until well blended, and set aside.

To make the basting liquid: In a medium bowl, stir all ingre-
dients until combined. Set aside.
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C: reaDY For mY CLose-uP.

B: remoVe From smoker anD Pour 
BastIng LIQuID oVer heaD.

a: sPrInkLe heaD wIth saLt anD PePPer 
anD smoke, CoVereD.

“LorD oF the FLIes” roast wIth JungLe CurrY 
LettuCe wraPs (ContInueD)

After 11⁄2 hours, remove the head 
from the smoker and place on a 
cutting board or sheet pan lined 
with a large piece of aluminum 
foil (about 3 feet [90 cm] long). 
Pour about three-quarters of the 
basting liquid over the head (B). 
Wrap head in foil, making sure it 
is completely covered, and return 
to smoker for 11⁄2 hours, or until 
the cheeks have an internal tem-
perature of at least 190°F (88°C). 
Remove from smoker, unwrap the 
foil, pour remaining basting liq-
uid over head, and sprinkle with 
rub (C). Allow to cool slightly. 

To make the wraps: Transfer the 
pig’s head to a very large serving 
platter with the lettuce leaves, 
curry, cilantro, scallions, lime 
wedges, and hot sauce set in 
bowls around it. Let your friends 
pull off the meat and customize 
their own wraps. 

Yield: 8 to 10 appetizer servings

Note: If you are squeamish about cooking 
a pig’s head, substitute pork butts. It 
would be a shame to miss out on these 
wicked flavors.

For WrAPS:

4 heads Bibb lettuce, leaves only, 
stacked on a plate 

Jungle Curry (recipe follows)

1⁄2 cup (8 g) cilantro leaves

1 bunch scallions, cut into  
1⁄4-inch (6-mm) rings

8 limes, cut into wedges

hot sauce, such as Sriracha (optional)

SPeCiAl equiPMenT:

disposable razor

(RAY)
WF(F29)  Job:10-27153  Title:FW-Wicked Good Barbecue

#150  Dtp:204.  Page:198

001-224_27153.indd   198 10/13/11   3:14 PM



(RAY)
WF(F29)  Job:10-27153  Title:FW-Wicked Good Barbecue

#150  Dtp:204.  Page:199
WF(F29)  Job:10-27153  Title:FW-Wicked Good Barbecue

#150  Dtp:204.  Page:198

001-224_27153.indd   199 10/13/11   3:19 PM

roaD trIP 199

(Text)

1 tablespoon (15 ml) vegetable oil

1 tablespoon (6 g) minced fresh ginger

3 cloves garlic, minced

one 14-ounce (425-ml) can  
unsweetened coconut milk 

2 cups (475 ml) low-sodium chicken broth  
or Smoked Pork Stock (page 117)

3-inch (7.5-cm) piece lemongrass,  
split in half lengthwise

2 tablespoons (12.6 g) curry powder

3 Kaffir lime leaves

8 Thai chiles, stems removed (wear gloves)

2 star anise

1 tablespoon (5 g) coriander seeds, toasted

1 bunch cilantro

3 tablespoons (45 ml) fresh lime juice

Fish sauce, to taste

JungLe CurrY

In a saucepan over medium heat, combine oil, ginger, and 
garlic and stir for 2 to 4 minutes, until fragrant but not brown. 
Add the coconut milk, broth, lemongrass, curry, lime leaves, 
chiles, star anise, and coriander seeds, turn heat to medium-
high, and simmer for 20 minutes, stirring occasionally. 
Remove from heat. Stir in cilantro and steep for 5 minutes. 
Strain. Season with lime juice and fish sauce.

Yield: About 3 cups (710 ml)
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3 pounds (1.37 kg) skirt, flank, or chuck steak 

Korean Beef Marinade (recipe follows)

1 cup (235 ml) Korean BBq Sauce (recipe follows)

1 bunch scallions, chopped  
(white and green parts)

2 tablespoons (16.2 g) sesame seeds

1 lime

10 torta or bolillo rolls (available in Mexican 
markets, but any crusty sandwich rolls will work)

11⁄2 cups (340 g) mayonnaise (we prefer Kewpie 
mayonnaise, found in many Asian markets)

2 cups (230 g) shredded Monterey Jack cheese

11⁄2 cups (355 ml) Three-day BBq Kimchi  
(page 169) or prepared kimchi  

(found in many Asian markets)

1 head romaine lettuce, shredded

1 cup (235 ml) bottled Caesar salad dressing

SPeCiAl equiPMenT:

disposable aluminum pan

π korean-stYLe π 
BBQ BeeF sanDwICh

On one late-night R & D foray to our favorite Los Angeles 
food truck, we were inspired by a great combination of 
the Korean staples beef bulgogi and kimchi, which were 
served with Mexican torta rolls, Caesar salad, and lots of 
melted cheese. Here is our take on this tasty concoction.

Place the steaks in a large resealable plastic bag. Pour in 
marinade and close the bag, being careful to keep out as 
much air as possible. Place the bag in a deep bowl and refrig-
erate for 24 hours, turning occasionally.

In a kettle grill, build a two-zone charcoal fire. Remove 
steaks from the marinade and transfer to a strainer to remove 
excess liquid. Discard marinade. 

When you are just able to hold your hand over the coals for 5 
seconds, grill steaks for about 3 minutes per side, until nicely 
caramelized. Watch carefully, because the sugar in the mari-
nade can burn. Move steaks to the cool side of the grill and 
cook until they register an internal temperature of 140°F 
(60°C). Remove from grill and let rest for 15 minutes. 

Slice meat thinly, against the grain. Transfer to a disposable 
aluminum pan, pour the Korean BBQ Sauce over the meat, 
sprinkle with scallions and sesame seeds, and squeeze fresh 
lime juice over all. Cover the pan.

Brush the rolls lightly with mayonnaise and grill for 2 to  
3 minutes, until crispy.

Spread more mayonnaise on one side of the rolls, then mound 
sliced beef on top. Spoon some of the Korean BBQ Sauce from 
the pan over the beef, add cheese, kimchi, shredded romaine, 
and a drizzle of Caesar dressing, then top with the other half 
of the roll. Wrap each sandwich tightly in foil and set down 
on the cooler side of the grill just until the cheese melts, 
about 5 minutes. Unwrap and dig in.

Yield: 10 sandwiches
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1 cup (235 ml) light soy sauce

1⁄2 cup (75 g) packed light brown sugar

1⁄4 cup (60 ml) honey

2 tablespoons (30 ml) dark sesame oil

10 cloves garlic, smashed

3-inch (7.5-cm) piece ginger, unpeeled and sliced

6 scallions, chopped

1 tablespoon (15 ml) hot chili sauce,  
such as Sriracha

1 tablespoon (8 g) sesame seeds

1⁄4 cup (60 ml) amber agave nectar or honey

1⁄4 cup (60 ml) soy sauce

1⁄4 cup (60 ml) pear juice

2 tablespoons (40 g) Korean chili sauce 

2 teaspoons (10 ml) rice wine vinegar

2 teaspoons (10 ml) sesame oil

1 clove garlic, minced

1 teaspoon (2 g) minced fresh ginger

1 teaspoon (5 ml) hot chili sauce, such as Sriracha

korean BeeF marInaDe

korean BBQ sauCe

Mix all ingredients in a bowl and stir to combine. 

Yield: About 2 cups (470 ml)

In a small saucepan over high heat, bring all ingredients  
to a boil. Reduce heat to low and simmer for 15 minutes. 
Remove from heat and let cool to room temperature. Store  
in a squeeze bottle.

Yield: About 1 cup (235 ml)
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For Fish:

7 cups (1.7 L) water

1 cup (150 g) palm sugar (or brown sugar)

1 cup (235 ml) soy sauce

1 cup (40 g) loosely packed Thai basil leaves

1⁄2 cup (50 g) roughly chopped fresh ginger

5 star anise

1⁄4 cup (25 g) white peppercorns, cracked

1 whole cinnamon stick

Zest of 4 limes

Zest of 4 clementines (or oranges)

1 yellowtail* (or salmon) collar,  
1 to 2 pounds (455 to 910 g)

For YakiTori GLaZe:

1⁄2 cup (120 ml) sake

3⁄4 cup (175 ml) soy sauce

1⁄4 cup (60 ml) yuzu juice (or a mix  
of half lime, half orange juice)

1⁄2 cup (120 ml) mirin 

1⁄2 cup (115 g) packed light brown sugar

1 teaspoon (2.7 g) grated fresh ginger

1 teaspoon (1.8 g) coriander seeds,  
toasted and ground

sesame Crackers (recipe follows)

Cilantro leaves, minced chives,  
lime wedges, and chile garlic paste  
(such as sambal oelek), for garnish

π Yakitori-Glazed Fish Collar π

This dish is designed for parties and festive gatherings. 
Though you rarely see fish collar listed, it is one of our 
favorite parts of the fish because the meat is so flaky and 
creamy. Most fishmongers will either have it or can get it 
for you. The Yakitori Glaze is a great finishing sauce for 
all grilled foods, from fish to chicken to vegetables. We 
suggest making the Sesame Crackers while the collar  
is brining, so everything is ready at the same time.

To make the fish: In a large stockpot over high heat, bring 
water and next 9 ingredients (through clementine zest) to  
a boil and continue to cook for 5 minutes. Remove from  
heat. Transfer brine to a large bowl and cool completely.

Place fish collar in bowl, pour brine over it, and let brine for  
2 hours. 

To make the glaze: In a medium saucepan over medium-high 
heat, bring all glaze ingredients to a boil. Lower heat and 
cook until liquid is reduced by half, about 40 minutes. 
Transfer to a bowl, cover, and refrigerate until ready to use.

Prepare smoker and bring temperature to 325°F (170°C). 
Remove yellowtail collar from brine and smoke for 40 to  
50 minutes, or until internal temperature reaches 140°F 
(60°C) (salmon may take up to twice as long). Halfway 
through smoking, liberally brush the collar with glaze.  
Brush with glaze again after fish has finished cooking.

Place the collar on a large plate and drizzle any remaining 
Yakitori Glaze over it. Use a fork and butter knife to remove 
the meat from the bone, place on Sesame Crackers, and allow 
guests to sprinkle with the garnishes they choose.

YieLd: 4 to 6 appetizer servings, but recipe can be doubled

* Yellowtail is found at many Asian markets.
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11⁄2 cups (355 ml) water 

1⁄2 cup (95 g) brown rice

1 teaspoon (6 g) salt

2 tablespoons (16 g) black sesame seeds

1⁄2 teaspoon (1 g) ground cumin

sesame CraCkers

In a 2-quart (1.9-L) saucepan over high heat, combine water, rice, and 
salt and bring to a boil. Turn down the heat until just barely simmer-
ing. Cover and cook for 45 minutes to 1 hour, until rice is tender. Stir 
in sesame seeds and cumin. Remove from heat and allow to cool for 
about 15 minutes.

Preheat oven to 325°F (170°C, or gas mark 3). Grease a baking sheet 
and line with parchment paper.

With wet hands, form rice dough into 18 small balls, and flatten into 
2-inch (5-cm) rounds, about 1⁄4 inch (6 mm) thick, on the prepared bak-
ing sheet.

Bake for 45 minutes, until crackers are browned and crispy on the 
outside. Remove from oven and let cool on the sheet pan for 1 minute 
before removing to a wire rack to cool completely. Use within a few 
hours; crackers soften if stored.

Yield: 18 crackers

FIsh CoLLar

fish collar is The faTTy meaT jusT behind The gills. iT is very sweeT and supple. 

because iT does noT look parTicularly appeTizing, and a loT of people in The 

uniTed sTaTes are noT familiar wiTh The cuT, iT is a vasTly underuTilized piece  

of fish. in japan, iT is considered The foie gras of The sea. iT is besT grilled  

or roasTed.
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2 pork jowls, about 1⁄4 pound (115 g) each

1⁄4 cup (25 g) ique dry rub (page 32)

1 large onion, sliced 1⁄4 inch (6 mm) thick 

1 cup (235 ml) olive oil, divided

3 cloves garlic, minced

4 medium Yukon gold potatoes,  
peeled and sliced 1⁄4 inch (6 mm) thick

8 eggs

2 teaspoons (12 g) salt

1⁄2 teaspoon (1 g) ground pepper

Parsley Aioli (recipe follows)

π Pork JowL tortILLa π

The simple tortilla Española, or Spanish potato omelet, 
is a staple that made its way to the United States with 
the tapas incursion. As with any imported tradition, 
changes have been made along the way. But we don’t 
think any Spaniard would object too strenuously to our 
addition of smoked pork jowl, which adds delightful 
richness to this dish. Serve it for brunch, hot or at room 
temperature. You can get jowls, or cheeks, from your 
specialty butcher.

Prepare smoker and bring temperature to 250°F (120°C).

Dust the pork jowls with rub and smoke for 2 to 3 hours, or 
until an internal temperature registers 175°F (79°C). Remove 
from smoker and let cool. When cool enough to handle, slice 
thinly (about 1⁄8 inch, or 3 mm, thick). 

Preheat oven to 325°F (170°C, or gas mark 3).

In a 12-inch (30-cm) nonstick, ovenproof skillet over medium 
heat, sauté onion in 3⁄4 cup (175 ml) of the olive oil until trans-
lucent, 3 to 4 minutes, then add garlic and cook for 2 minutes 
more. With a slotted spoon, transfer onion and garlic to a 
large bowl, leaving the oil in the pan.

Raise heat to medium-high and add enough potato slices to 
cover the bottom of the skillet. Sear for 2 minutes, then turn 
over and cook for 2 minutes more. Remove potatoes with  
a slotted spoon and add to onion mixture. Repeat until all 
potatoes are cooked.

In a separate bowl, beat the eggs with the salt and pepper. 
Add potatoes, onions, and sliced pork. Stir to thoroughly coat 
all ingredients with the eggs.
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2 cups (120 g) parsley leaves

1 cup (235 ml) olive oil 

2 cloves garlic, minced

2 egg yolks

1 teaspoon (5 ml) dijon mustard

3 tablespoons (45 ml) fresh lemon juice

Kosher salt and freshly cracked  
black pepper, to taste

ParsLeY aIoLI

In a large saucepan over high heat, bring salted water to a 
boil. Have a bowl of ice water ready. Place the parsley leaves 
in a sieve and dip into boiling water for 30 seconds. Quickly 
dip the sieve in the ice water and hold for another 30 seconds, 
until the parsley is cold. Remove sieve from the ice water and 
press gently on the parsley to remove water. Place parsley 
between two paper towels and pat dry. Transfer parsley to a 
blender, add oil and garlic, and purée until smooth.

In the bowl of a stand mixer with a whisk attachment, beat 
egg yolks on medium-high until light and doubled in volume, 
3 to 4 minutes. Add the mustard and lemon juice, and beat for 
1 minute more. Decrease mixer speed to medium, and slowly 
stream in the parsley oil until mixture is thick. Season with 
salt and pepper. Transfer to a bowl, cover, and refrigerate 
until needed.

Yield: 11⁄4 cups (355 ml)

Clean skillet and heat the remaining 1⁄4 cup (60 ml) olive oil over medium-high heat. Using a slotted spoon, 
scoop half the potatoes out of the egg mixture and transfer to the skillet, spreading them out to cover the bot-
tom in an even layer. Pour half the egg mixture over the potatoes. Repeat with the remaining potatoes and the 
remaining egg mixture. Place the skillet in the preheated oven and cook for 20 to 25 minutes, until a knife 
slides in easily.

Remove tortilla from oven and let cool for 5 minutes. Place a baking sheet over the top of the skillet and 
quickly flip over to remove tortilla. (You might want to bang on the bottom of the pan, when inverted, with a 
wooden spoon to make sure it does not stick.) Let cool for 5 minutes more.

Cut the tortilla into 6 or 8 wedges and serve hot or cold with a small dollop of Parsley Aioli. For a larger  
gathering, you could cut it into smaller pieces and arrange on a tray or serve as passed appetizers.

Yield: 6 to 8 appetizer or light main course servings, or 12 one-bite appetizers
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For oxTAil:

5 to 7 pounds (2.27 to 3.18 kg) oxtail

Kosher salt and freshly cracked  
black pepper, to taste

For grATin:

1 cup (235 ml) heavy cream

1⁄4 cup (4 g) minced chives

3 large chipotle peppers in adobo, minced  
(about 2 tablespoons [30 ml])

6 medium Yukon gold potatoes (about 2 pounds  
[1 kg]), peeled and sliced 1⁄8 inch (3 mm) thick 

Kosher salt and freshly cracked black pepper

3⁄4 cup (88 g) grated extra-sharp Vermont cheddar

3⁄4 cup (90 g) grated gruyère cheese

1 cup (115 g) panko bread crumbs

1⁄4 cup (25 g) grated Parmigiano-reggiano

2 tablespoons (28 g) butter, melted

1⁄4 cup (15 g) chopped parsley

π smokeD oxtaIL anD CheesY π 
Potato gratIn

Chefs love oxtail because it’s rich and hearty. But it’s a 
delicacy that is worth learning about for home cooks, 
too. This is not a quick-prep dish. Like any part of an 
animal that gets a lot of exercise, oxtail needs a long 
time to cook. It’s worth waiting for because once it 
starts to break down, it has a beautiful, luscious flavor. 
Combining it with the potato gratin turns a simple 
grilled steak into an over-the-top indulgence. Paired 
with a green salad or vegetable, this is a perfect meal.

To make the oxtail: Prepare smoker and bring to 225°F (107°C).

Season the oxtail well with salt and pepper. Smoke for  
4 hours. Remove from smoker. When cool enough to handle, 
pull or cut the meat off the bones and remove any cartilage. 
Chop the meat and wrap tightly in aluminum foil. Smoke for 
30 minutes more. Remove from smoker, unwrap, and strain 
excess fat in a colander while you prepare the gratin. 

To make the gratin: Preheat oven or smoker to 400°F (200°C, 
or gas mark 6). Grease a 9 × 13-inch (23 × 33-cm) baking dish.

In a large bowl, combine the cream, chives, chipotle, and 
potato slices, and liberally season with salt and pepper.

In a separate bowl, mix the cheddar and Gruyère.

Layer the potatoes in the prepared baking dish, alternating 
with cheese mixture and chopped oxtail. Pour the remaining 
cream mixture over the top.

In a small bowl, combine the bread crumbs, Parmigiano, but-
ter, and parsley and sprinkle over potato mixture. Bake in the 
center of the oven or smoker until the potatoes are easily 
pierced by a knife and the crumbs are golden brown on top, 
45 minutes to 1 hour. 

Yield: 10 to 12 servings
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For 1 drinK:

1 sprig fresh mint 

1 ounce (28 ml) coffee pot simple syrup*

2 ounces (60 ml) bourbon

Crushed ice

For 22 ThirSTY PeoPle:

1 bunch of mint

22 ounces (630 ml) coffee pot simple syrup*

Two 750-ml bottles of bourbon

Crushed ice

π maCgYVer JuLeP π

We’ll go anywhere we have to for a barbecue competi-
tion—and the occasional championship game—so we 
frequently find ourselves stranded in out-of-the-way 
strip mall motels with little in the way of local resources. 
But a person’s gotta drink, and our standards in that 
department are just as high as they are for what we eat. 
Fortunately, one of our closest friends, Jackson Cannon, 
happens to be the bar director at Eastern Standard in 
Boston—and an acclaimed mixologist. Not only has he 
provided us with clever solutions for making do with 
whatever we find in our motel rooms (see sidebar),  
but he also created the inspired cocktail recipes for  
this book.

For 1 drink: Separate mint crowns and reserve for garnish.

Place mint in the bottom of the serving glass. Add simple 
syrup and gently press mint into the syrup with a spoon. Add 
bourbon and steep for 5 minutes or up to several hours. When 
ready to serve, add crushed ice and garnish with mint crown.

For 22 thirsty people: Separate mint crowns and reserve for 
garnish.

To serve punch style, make the “muddle” (stir together the 
syrup, bourbon, and mint and crush the mint leaves with a 
spoon) in one large bowl ahead of time. As the party starts, 
crush ice and provide next to the muddle with available 
glassware or plastic cups, and mint garnish on the side. 
Allow guests to serve themselves.

Yield: 1 drink or 22

* If you don’t happen to be in a hotel, you can prepare simple syrup the 
traditional way. Bring equal amounts of water and sugar to a boil in  
a saucepan, stirring until sugar is completely dissolved. Let cool 
completely.

(RAY)
WF(F29)  Job:10-27153  Title:FW-Wicked Good Barbecue

#150  Dtp:204.  Page:207
WF(F29)  Job:10-27153  Title:FW-Wicked Good Barbecue

#150  Dtp:204.  Page:206

001-224_27153.indd   207 10/13/11   3:14 PM



(RAY)
WF(F29)  Job:10-27153  Title:FW-Wicked Good Barbecue

10-C65040   #150  Dtp:204.  Page:208

001-224_C65040.indd   208 11/1/11   6:33 PM

(RAY)
WF(F29)  Job:10-27153  Title:FW-Wicked Good Barbecue

#150  Dtp:204.  Page:208

001-224_27153.indd   208 10/13/11   3:14 PM



(RAY)
WF(F29)  Job:10-27153  Title:FW-Wicked Good Barbecue

#150  Dtp:204.  Page:209
WF(F29)  Job:10-27153  Title:FW-Wicked Good Barbecue

#150  Dtp:204.  Page:208

001-224_27153.indd   209 10/13/11   3:20 PM

roaD trIP

makIng sImPLe sYruP anD other CoCktaIL neCessItIes In Your  

moteL room

say you’re from new england and you’re in a barbecue compeTiTion in Tennessee, 

or your fooTball Team (we’ll jusT say new england again) is in The super bowl 

and you snagged TickeTs To see Them. you have a fabulous TailgaTe planned and 

you wanT your cockTails To live up To The food. because TransporTing liquids by 

air is a biT Tough These days, you’re going To have To make everyThing on siTe. no 

kiTchen? no problem. you can make ingredienTs for arTisanal cockTails even in 

your moTel room. 

for simple syrup, prepare The coffee poT by running iT once wiTh only hoT waTer 

To clean iT. Then place 2 cups (470 ml) of waTer in The back of The poT ready for 

“brewing,” and 2 cups (400 g) of sugar in The acTual coffee poT (never in The 

back). you’ll have To eyeball This, because iT’s doubTful you’ll be Traveling wiTh 

measuring cups and even more unlikely your room will have Them. “brew” The 

hoT waTer inTo The sugar and sTir when iT’s done. seT aside To cool. for herbal 

syrups, like Tarragon, Thyme, and minT, place The herbs in The poT wiTh The 

sugar and leT Them sTeep in There while cooling.

anoTher cockTail necessiTy: crushing ice wiThouT The assisTance of fancy 

equipmenT is a snap! firsT, Tape a hammer or an auTo wrench To a Towel, for pad-

ding. for single servings, wrap a fisTful or Two of ice in a small Towel and 

smash wiTh The prepared hammer or wrench. for larger amounTs, fill a pillow-

case wiTh ice and smash wiTh The same hammer or wrench.
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2 packets sugar (usually found next to  
motel room’s coffeemaker)

2 dashes bitters (your favorite)

2 ounces (60 ml) whiskey (any kind)

ice

Citrus peel (lemon, orange,  
and grapefruit work best)

π moteL 6 oLD-FashIoneD π

You don’t have to be in a motel room to make this 
drink. But if you are, and there isn’t a good bar for 
miles around, you don’t have to suffer. Good bitters  
add a lot to the mix. Angostura and Peychaud’s are 
always good choices.

Put the sugar from the packets in a to-go coffee cup. Add 
dashes of bitters and a splash of tap water. Stir vigorously to 
create a kind of paste at the bottom. Add whiskey and stir 
vigorously again. Add a scoop of ice and stir gently.

Garnish with piece of citrus peel. Cheers! 

Yield: 1 drink
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2 ounces (60 ml) gin

5 ounces (150 ml) Snapple lemon iced tea  
(or other sweet tea brand)

6 drops absinthe

ice

2 lemon slices

π tea tIme π

This is a truly twisted version of a Southern classic—
sweet tea. We always make sure we have no plans to 
operate heavy machinery after drinking these herbali-
cious beverages.

Place gin, tea, and absinthe in a pint glass. Fill with ice, cover, 
and shake thoroughly. Garnish with lemon slices.

Yield: 1 drink
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11⁄2 ounces (42 ml) vodka (the cheaper the better)

1⁄2 ounce (14 ml) orange juice

Juice and peel from 1⁄2 lemon

1⁄2 ounce (14 ml) simple syrup (page 209) 

3 ounces (90 ml) gatorade Blue

ice

π BLue LIPs π

This is a perfect example of how we make do with the 
gas station convenience store—and you can, too. It 
won’t matter how cold it is when you have this drink at 
your tailgate, or when you’re standing in a field over 
your barbecue rig. It will warm you from the inside out, 
so any tinge on your lips will come from the cocktail, 
not your body temperature.

Pour vodka, orange and lemon juices, syrup, and Gatorade 
into a pint glass, add ice, cover, and shake vigorously. Strain 
into whatever small cup you can get, and garnish with  
lemon peel.

Yield: 1 drink
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Canned whipped cream

1 ounce (28 ml) sweetened condensed milk

1⁄2 ounce (14 ml) simple syrup (page 209)

2 dashes Tabasco sauce

1 ounce (28 ml) tequila reposado

4 ounces (120 ml) hot coffee

π the mexICan π

Hot sauce helps cut through the richness of the whipped 
cream and condensed milk in this riff on a traditional 
Mexican coffee. It’s usually served after dinner, but it 
ain’t bad for breakfast. As our friend Uncle Jed says, 
“You can’t drink all day without starting early in the 
morning.” 

Prepare whipped cream by carefully purging the gas from 
the top of can so that it does not go in your mouth!

Combine condensed milk, simple syrup, and Tabasco sauce 
in a coffee mug, stirring with a spoon. Stir in tequila. Add  
hot coffee and garnish with whipped cream.

Yield: 1 drink
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drAFT ConTrol SYSTeMS

The BBQ Guru—http://thebbqguru.com

SMoKerS We liKe

Backwoods Smoker—http://backwoods-smoker.com

Big Green Egg—www.biggreenegg.com 

Jambo Pits—www.jambopits.com

Spicewine Ironworks—http://spicewineironworks.com

Stump’s Smokers—www.stumpssmokersinc.com

Weber Smokey Mountain—http://weber.com/explore/
grills/smokers-series

AMeriCAn WAgYu And KuroBuTA PorK

Snake River Farms—http://snakeriverfarms.com

hArd-To-Find ingredienTS

Competition injection marinades—www.butcherbbq.com

Activa RM Transglutaminase (meat glue) and soy  
lecithin—http://willpowder.net, www.amazon.com

Spices, chile peppers, and chili powder blends— 
www.thespicehouse.com, http://penderys.com,  
www.amazon.com

Hickory powder—www.spicebarn.com/hickory_ 
smoke_powder.htm

Long peppers—www.salttraders.com/products/ 
Long-Pepper.html

Szechuan peppers—www.thespicehouse.com/spices/
sichuan-peppercorns

Prague Powder #1 (pink salt)—www.sausagesource.com/
catalog/ssm-acj-8oz.html

Blues Hog products—http://blueshog.com

inSTruCTionAl

The BBQ Brethren: From the Backyard to the American 
Royal—www.bbq-brethren.com 

The Virtual Weber Bullet—http://virtualweberbullet.com 

orgAniZATionS

Caribbean BBQ Association—www.bbqpr.com

Florida Bar-B-Que Association—http://flbbq.org

German Barbecue Association—www.gbaev.de

Illinois BBQ Society—http://ilbbqs.com

New England BBQ Society—http://nebs.org

Iowa Barbeque Society—http://iabbq.org

Kansas City Barbeque Society—www.kcbs.us

Lonestar Barbecue Society—www.lonestarbarbecue.com

Memphis Barbecue Association (Memphis in May)— 
www.memphisinmay.org

Memphis Barbecue Network—www.mbnbbq.com

Mid-Atlantic Barbecue Association—www.mabbqa.com

North Carolina Barbecue Society—www.ncbbqsociety.com

Pacific Northwest BBQ Association—http://pnwba.com

Swiss Barbecue Association—http://worldteam.ch/5/ 
Home.html

our FAVoriTe gloVeS

Raw food: Black nitrile exam gloves— 
www.unisafedirect.com 

Heat protection: Neoprene-coated insulated gloves— 
www.coleparmer.com, www.amazon.com

TherMoMeTerS

Super-fast Thermapen—www.thermoworks.com

Probe thermometer—www.polder.com/dith.html,  
www.amazon.com 

resourCes
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Andy Husbands, the award-winning chef/owner of 
Tremont 647, has been enticing patrons with his 
adventurous American cuisine at the South End 
neighborhood restaurant and bar for well more than 
a decade. A James Beard “Best Chef” semi-finalist, 
Husbands competed in the sixth season of Fox 
Television Network’s Hell’s Kitchen with Gordon 
Ramsay. When he’s not in the kitchen or working 
with his favorite charities, Husbands is on the BBQ 
trail with his award-winning team, iQUE. His first 
cookbook, The Fearless Chef, is currently in its sec-
ond printing.

Chris Hart, winner of the Jack Daniel’s Invitational 
World Championship in 2009, has dominated the 
competition BBQ circuit for the past 10 years with his 
team, iQUE. The team were the first northerners in 
barbecue history to win a World Championship. Hart 

spends his days developing software, but his passion 
for cooking barbecue has him following the competi-
tion BBQ trail on weekends, pitting his talents against 
the best pitmasters in the U.S. In 2010, Hart cooked 
an elaborate barbecue tasting menu at the James 
Beard House in NYC. In 2011, he competed in the 
Food Network’s inaugural season of Best in Smoke.

Andrea Pyenson has been writing about food for 
more than a decade and enjoying it for a lot longer 
than that. Her writing about food and travel has 
appeared in The Boston Globe, edible Boston, edible 
Cape Cod, msn.com, oneforthetable.com, The 
Washington Post, and Fine Cooking, among others. 
Pyenson was associate editor of The Boston Globe 
Illustrated New England Seafood Cookbook and 
assistant editor of 52 Weeks Cheap Eats: Dining 
Deals in Greater Boston.

aBout the authors
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AndreA Would liKe To ThAnK . . .

My mother, for inspiring what I do in the kitchen; my 
father, for inspiring what I do on the page; and my sister, 
for always understanding. 

My support group, Lisa Zwirn, Cathy Walthers, Rachel 
Travers, and Clara Silverstein, for all the advice and posi-
tive reinforcement. 

Ken Goodman, for bringing this book alive with your spec-
tacular photos. And Jenny Hart, for letting us invade your 
home for photo shoots.

Chris Hart, “the T.K. of BBQ.” And Andy. At times this  
project felt overwhelming, but you always brought it back 
to fun. I’ve learned so much from both of you. 

My boys. Craig and Luke, who make me laugh, make me so 
proud, and keep me focused on what’s really important. 
And Eric, I can’t ever thank you enough for your limitless 
patience, hand holding (literal and figurative), humor, and 
support, not to mention your barbecue skills. 

We All WAnT To ThAnK . . .

Our incredible recipe testers, with a special nod to Nancy 
Boyce and Kirsten Mikalson, who take their calling to 
another plane. Rachel Alabiso, Sarah Blackburn, Mike 
Boisvert, Brendan Burek, Adam Danforth, John Delpha, 
Sorel Denholtz, Diva Q Danielle Bennet Domovski, Alison 
Hardy, Karen Horton, Harriet Husbands, Ernie Kim, Bryan 
Simmons, Brys Stephens, and Mike “baaaaaahbecuuuuue” 
Sullivan all did an amazing job, with often challenging  
recipes and time constraints, as did ingredient hunter 
Amanda Poekert.

John Delpha and Jackson Cannon, for recipe development.

Dalyn Miller, for introducing us to Quayside Publishing. 
Agent extraordinaire Lisa Ekus and her team at The Lisa 
Ekus Group. Will Kiester and Jill Alexander of Quayside 
for concept development, editorial support, and challeng-
ing us with this project. 

AndY Would liKe To ThAnK . . .

My family, especially Miss Tessa, the cutest niece ever, for 
their love and support.

My brothers in the IQUE barbecue team: Kenny Goodman, 
Ed Doyle, Jamie Hart, Chris Hart, Dave Frary, and John 
Delpha for all the years of barbecue, poker, and bourbon; 
these are some of the best times ever. 

Our IQUE team sponsor, Harpoon Brewery. Realfood 
Consultants for their outside-the-box thinking.

The hardworking and dedicated staff of Tremont 647 and 
Sister Sorel, especially Bonnie Nag. 

Erin Bevan, for recipe development.

Jeff Elliot, for keeping me supplied with Henckels knives.

Joe Yonan, for recipe contribution from The Fearless Chef.

Ken Goodman, of Ken Goodman Photography, for his won-
derful photographs and (sometimes) wise words.

Chris Hart, for his tenacious barbecue skills, creativity, 
writing, and friendship. And Andrea Pyenson for her won-
derful writing and editing skills. It was an intense project, 
and I am honored to work with both of you.

ChriS Would liKe To ThAnK . . .

My family—Jenny, Ethan, and Jaimie—for teaching me that 
food is love.

My brother and best friend, Jamie, and my niece, Sydney. 

Mom, for inspiring me to cook. 

Dad, for the unwavering support.

National BBQ champion Rod Gray and “the Godfather” 
Johnny Trigg for teaching me some of the finer points of 
championship barbecue.

Also, Andrea and Andy, thank you for this amazing 
experience.

aCknowLeDgments
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INDEX

$100 Meatloaf, 93–94
Smoked Oxtail and Cheesy Potato Gratin, 206
“Smoke-Vide” Beef Ribs with Blues Hog Foam, 137–139
Steak and Cheese Hot Poppers, 76
Ultimate Steak Bomb, 84–86

Belted Cow Bistro, 141
beverages

Blue Lips, 215
crushed ice, 209
MacGyver Julep, 207
The Mexican, 217
Motel 6 Old-Fashioned, 211
simple syrup, 209
Tea Time, 213

Bissonnette, Jamie, 179
Blue Cheese Crumble, 62
Blue Cheese Vinaigrette, 89
Blue Lips, 215
Blues Hog Foam, 139
Braised Red Cabbage, 177
breads and rolls

Bacon Bit Buns, 41
Bacon-Cheddar Biscuits, 187
Buttermilk Slider Rolls, 71
Fire-Cooked Cornbread, 104, 106–109
French Bread Croutons, 62 
Kimmelweck Rolls, 101

brine
Al Pastor Tacos Diabolo, 194 
Colossal BBQ Shrimp with Crab Cake Stuffing, 111 
Duck Pastrami Brine, 174
Top-Secret Blue Ribbon Brine, 53
Whole Hog, Porchetta Style, 141

C
Campfire Cassoulet, 171, 183–185
Cannon, Jackson, 207
Caramelized Onions, 69, 85
Celery Root Purée, 61
Cheese Dizzle, 86
Cheesy Grilled Corn, 83
chicken. See poultry.
Chili from Hell, 77, 78
Coconut Basmati Rice, 165
Collard Chips, 146–147
Colossal BBQ Shrimp with Crab Cake Stuffing, 111–113

A
Al Pastor Tacos Diabolo, 194–195
American Royal 1st Place Beef Brisket, 43–45, 48–49
American Royal competition, 43–44
Andy’s Famous Collards, 147, 151
appetizers

Al Pastor Tacos Diabolo, 194–195 
Atomic Buffalo Quail, 87 
BBQ Gravy Fries with Stinky Cheese Sauce, 116–119
BBQ Scotch Eggs, 103–104
Colossal BBQ Shrimp with Crab Cake Stuffing, 111–113
Fried Mac ’n Cheese Pops, 96–97
Jamie’s Pig Ear Terrine, 179–181 
“Lord of the Flies” Roast with Jungle Curry Lettuce Wraps, 

197–199 
Make-Your-Own Chorizo and BBQ Clams Casino, 149–150
Pork Jowl Tortilla, 204–205 
Pot Likker and Cornmeal Dumplings, 151
Sesame Crackers, 203
Seven-Layer Dip of Disbelief, 57–62
Six-Day Bacon of the Gods, 168–169 
Steak and Cheese Hot Poppers, 76
Tandoori Shrimp in a Flowerpot, 163–165
Yakitori-Glazed Fish Collar, 202–203

Arnold, Bill, 139
Atomic Buffalo Quail, 87

B
Bacon Almond Bark and Banana Rum Mousse, 129–130
Bacon Bit Buns, 41
Bacon-Cheddar Biscuits, 187
Bacon Jam, 71, 108
Banana Rum Mousse, 130
Basic Pulled Pork, 118, 186
BBQ Gravy Fries with Stinky Cheese Sauce, 116–119
BBQ Scotch Eggs, 103–104
beef

American Royal 1st Place Beef Brisket, 43–45, 48–49
Beef BBQ Dry Rub, 46
Beef BBQ Marinade, 46 
Beef Marinade Injection, 47 
Beef Tartare, 59 
D.I.Y. Corndogs, 114–115, 149
Hickory-Smoked Beef on Weck, 100–101
Korean-Style BBQ Beef Sandwich, 200–201
New York Strip in a Flowerpot and Veggie Packs, 159–161
Old Bay Shredded Beef Short Ribs, 58 
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E
East Coast Grill restaurant, 81

F
Ferguson, Gary, 155
Fire-Cooked Cornbread with Bacon Jam and Honey Butter, 

104, 106–109
fish. See seafood.
Frary, Dave, 25
Fried Mac ’n Cheese Pops, 96–97

G
ghost chiles, 194, 195
Goodman, Ken, 131
Grandma Wolff’s Super Smoked Scrapple, 186–187

H
Habanero Mash, 79
Harpoon Championship of New England Barbecue competi-

tion, 96, 135, 155
Herb Marinade, 145
Hickory-Smoked Beef on Weck, 100–101
Honey Butter, 104, 109
Horseradish Cream Sauce, 101

I
IQUE BBQ Sauce, 35
IQUE Dry Rub, 32
IQUE Hollandaise Sauce, 113

J
Jack Daniel’s World Championship, 29, 41, 141
Jamie’s Pig Ear Terrine, 179–181
Jerk Chicken, Flowerpot Style, 155–157
Jungle Curry, 199

K
Kenny’s Smokin’ Butter Cake, 131
Korean-Style BBQ Beef Sandwich, 200–201

L
lamb, 153–154
Lexington BBQ #1, 39
“Lord of the Flies” Roast with Jungle Curry Lettuce Wraps, 

197–199

M
MacGyver Julep, 207
Maillard, Louis, 17
Make-Your-Own Chorizo and BBQ Clams Casino, 149–150

cookers
charcoal chimneys, 19, 21 
cleaning, 20, 21
flowerpots, 155–156, 159–160, 163
gas grills, 18
grate cleaning, 20, 21
heat shields, 19
kettle grills, 16, 17, 18
offset smokers, 16, 19, 20
offset smokers, 16, 19, 20, 133
vertical smokers, 15, 19, 20, 133

Coppa and Toro enoteca, 179
Creamed Spinach, 60

D
Dalmatian Rub, 139
Davidson, Alan, 52
Delpha, John, 141
desserts

Bacon Almond Bark and Banana Rum Mousse, 129–130
Banana Rum Mousse, 130
D.I.Y. Vanilla Wafers, 189
Kenny’s Smokin’ Butter Cake, 131
Minted Molten S’Mores Cake, 121–123
Minty Marshmallows, 123
Pecan Pie, 124–125
Pecan-Pie Stuffed Cheesecake, 124–127
Popcorn Ice Cream, 190
Popcorn Ice Cream Sandwiches, 188–191
Refrigerator Cheesecake, 126–127

dips
Seven-Layer Dip of Disbelief, 57–62 
Tangy Mutton Dip, 154

D.I.Y. Corndogs, 114–115, 149
D.I.Y. Vanilla Wafers, 189
Doyle, Ed, 124, 168
dressings

Blue Cheese Vinaigrette, 89
North Carolina Creamy Vinegar Dressing, 40

dry rubs
Beef BBQ Dry Rub, 46
Dalmatian Rub, 139
Duck Pastrami Rub, 174
IQUE Dry Rub, 32 
“Lord of the Flies” Roast, 197
White BBQ Rub, 27

Duck Cracklins, 177
Duck, Duck, Smoke Po’ Boy, 171–177
Duck Pastrami, 173
Duck Pastrami Brine, 174
Duck Pastrami Rub, 174
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Tasso ham, 151
TNTube Steak from Hell, 77, 78 
Whole Hog, Porchetta Style, 141–145
Wicked Pulled Pork, 37–38

Pot Likker and Cornmeal Dumplings, 151
poultry

Atomic Buffalo Quail, 87
butchering method, 174
Duck Cracklins, 177
Duck, Duck, Smoke Po’ Boy, 171–177
Duck Pastrami, 173, 174
Jamie’s Pig Ear Terrine, 179–181
Jerk Chicken, Flowerpot Style, 155–157
Smoked Buffalo Turkey Wing Explosion, 64–65 
Smoked Duck Confit, 175, 183
Spatchcock Chicken with Top-Secret Blue Ribbon Brine, 

51–52 
time management, 176 
Turkey Skin Chips with Blue Cheese Vinaigrette, 88–89
25-Step Championship Chicken, 25–26
UnYawn’s Cajun Napalm Parking Lot Gumbo, 66–67

R
Raichlen, Steven, 9
Refrigerator Cheesecake, 126–127
Ribs That Won the Jack Daniel’s World Championship, 29–31, 

183
Rocket Pesto, 83
rolls. See breads and rolls.
rubs. See dry rubs.

S
Salsa Roja, 195
sandwiches and sliders

Duck, Duck, Smoke Po’ Boy, 171–177
Hickory-Smoked Beef on Weck, 100–101
Korean-Style BBQ Beef Sandwich, 200–201
Muffin Tin Smokin’ Sliders with 647 Sauce, 69–71
Wicked Pulled Pork, 37–38
Wood-Grilled Party Panini, 73–74

Santos, Jason, 146
sauces and toppings

Atomic Buffalo Quail, 87 
Bacon Jam, 71, 108 
Cheese Dizzle, 86
Habanero Mash, 79 
Honey Butter, 104, 109 
Horseradish Cream Sauce, 101 
IQUE BBQ Sauce, 35
IQUE Hollandaise Sauce, 113
Jungle Curry, 199
Korean BBQ Sauce, 201
$100 Meatloaf, 94

marinades
Atomic Buffalo Quail, 87 
Beef BBQ Marinade, 46
Beef Marinade Injection, 47
Herb Marinade, 145
injectors, 20
Jerk Chicken, Flowerpot Style, 155
Korean Beef Marinade, 201
Savory Pork Marinade Injection, 39
Six-Day Bacon of the Gods, 168 
Tandoori Shrimp in a Flowerpot, 163

meat glue, 25, 27
The Mexican, 217
Mindy’s Hotchocolate Restaurant and Dessert Bar, 129
Minted Molten S’Mores Cake, 121–123
Minty Marshmallows, 123
Motel 6 Old-Fashioned, 211
Muffin Tin Smokin’ Sliders with 647 Sauce, 69–71

N
New York Strip in a Flowerpot and Veggie Packs, 159–161
North Carolina Creamy Vinegar Dressing, 40

O
Oceanaire Seafood Room, 81
Old Bay Shredded Beef Short Ribs, 58
$100 Meatloaf, 93–94

P
Papaya Salad, 157
Parsley Aioli, 205
Pecan Pie, 124–125
Pecan-Pie Stuffed Cheesecake, 124–127
Popcorn Ice Cream, 190
Popcorn Ice Cream Sandwiches, 188–191
pork

Al Pastor Tacos Diabolo, 194–195
Basic Pulled Pork, 118, 186
D.I.Y. Corndogs, 114–115, 149 
Grandma Wolff’s Super Smoked Scrapple, 186–187
“Lord of the Flies” Roast with Jungle Curry Lettuce Wraps, 

197–199
“money muscle,” 37, 38, 41
Pork Jowl Tortilla, 204–205
Pork Jus, 145 
Pork Marinade Sauce, 32 
Pot Likker and Cornmeal Dumplings, 151
Ribs That Won the Jack Daniel’s World Championship, 

29–31, 183
Sausage Fatties, 149, 185
Six-Day Bacon of the Gods, 168–169
Smoked Pork Stock, 117
St. Louis cut, 29 

(RAY)
WF(F29)  Job:10-27153  Title:FW-Wicked Good Barbecue

10-C65040   #150  Dtp:204.  Page:223
WF(F29)  Job:10-27153  Title:FW-Wicked Good Barbecue

10-C65040   #150  Dtp:204.  Page:222

001-224_C65040.indd   223 11/1/11   6:34 PM



(RAY)
WF(F29)  Job:10-27153  Title:FW-Wicked Good Barbecue

10-C65040   #150  Dtp:204.  Page:224

001-224_C65040.indd   224 11/1/11   6:34 PM

wicked good barbecue224

(Text)

steak. See beef.
Steak and Cheese Hot Poppers, 76
Stinky Cheese Sauce, 119
“successful cook” characteristics, 33
Surf n’ Turf Lobster Chowder, 98–99

T
Tandoori Shrimp in a Flowerpot, 163–165
Tangy Mutton Dip, 154
Tea Time, 213
Tender Kentucky-Style Lamb Shanks with Tangy Mutton Dip, 

153–154
Three-Day BBQ Kimchi, 169
TNTube Steak From Hell, 78, 79
tools, 20–21
toppings. See sauces and toppings.
Top-Secret Blue Ribbon Brine, 53
Tremont 647 restaurant, 70, 194
turkey. See poultry.
Turkey Skin Chips with Blue Cheese Vinaigrette, 88–89
25-Step Championship Chicken, 25–26

U
Ultimate Steak Bomb, 84–86
UnYawn’s Cajun Napalm Parking Lot Gumbo, 66–67

V
vegetables

Andy’s Famous Collards, 147, 151
Braised Red Cabbage, 177
Caramelized Onions, 69, 85
Celery Root Purée, 61
Cheesy Grilled Corn, 83
Collard Chips, 146–147
Creamed Spinach, 60
Pot Likker and Cornmeal Dumplings, 151
Salsa Roja, 195
Three-Day BBQ Kimchi, 169
Veggie Packs, 161

W
Whiskey Caramel Sauce, 191
White BBQ Rub, 27
Whole Hog, Porchetta Style, 141–145
Whole Smoke-Roasted Striped Bass and Rocket Pesto, 81–83
Wiestling, Wade, 81
Wood-Grilled Party Panini, 73–74

Y
Yakitori-Glazed Fish Collar, 202–203
Yonan, Joe, 89
Yuzu Ailoi, 181

Parsley Aioli, 205
Pork Jus, 145
Pork Marinade Sauce, 32
Rocket Pesto, 83 
Salsa Roja, 195
647 Secret Sauce, 70
Spicy Mustard, 115
Spicy Tamarind Sauce, 164
Stinky Cheese Sauce, 119
Whiskey Caramel Sauce, 191
Yakitori Glaze, 202
Yuzu Ailoi, 181

Sausage Fatties, 149, 185
Savory Pork Marinade Injection, 39
Schlesinger, Chris, 81
seafood

Colossal BBQ Shrimp with Crab Cake Stuffing, 111–113
Crab Remoulade, 59
deveining, 113
fish collar, 203 
Smoked Salmon Spread, 60
Surf n’ Turf Lobster Chowder, 98–99
Tandoori Shrimp in a Flowerpot, 163–165
Whole Smoke-Roasted Striped Bass and Rocket Pesto, 81–83
Yakitori-Glazed Fish Collar, 202–203

Segal, Mindy, 129
Sesame Crackers, 203
Seven-Layer Dip of Disbelief, 57–62
side dishes

Andy’s Famous Collards, 147, 151
Coconut Basmati Rice, 165
Collard Chips, 146–147
Papaya Salad, 157
Sesame Crackers, 203
Spicy Lexington Red Slaw, 39
Three-Day BBQ Kimchi, 169

Six-Day Bacon of the Gods, 168–169
647 Secret Sauce, 70
sliders. See sandwiches and sliders.
Smoked Buffalo Turkey Wing Explosion, 64–65
Smoked Duck Confit, 175, 183
Smoked Pork Stock, 117
Smoked Salmon Spread, 60
“Smoke-Vide” Beef Ribs with Blues Hog Foam, 137–139
soups and stews

Campfire Cassoulet, 171, 183–185
Chili from Hell, 77, 78
Surf n’ Turf Lobster Chowder, 98–99
UnYawn’s Cajun Napalm Parking Lot Gumbo, 66–67

Spatchcock Chicken with Top-Secret Blue Ribbon Brine, 51–52
Spicy Lexington Red Slaw, 39
Spicy Mustard, 115
Spicy Tamarind Sauce, 164
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