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Grilling & Barbecuing

Are they the same?



“grilling involves cooking over intense heat (500° or more) for short (an hour or less) 

periods of time

barbecuing means cooking over low heat (225° or less), with smoke, and for long periods 

of time”

http://www.bigdaddyskitchen.com/bbq&grilling/bbq&grilling.htm

barbecue

/ˈbɑːbɪˌkjuː/

noun 

1. a meal cooked out of doors over an open fire

2. an outdoor party or picnic at which barbecued food is served

3. a grill or fireplace used in barbecuing

4. the food so cooked

verb (transitive) -cues, -cuing, -cued 

5. to cook (meat, fish, etc) on a grill, usually over charcoal and often 

with a highly seasoned sauce

6. to cook (meat, fish, etc) in a highly seasoned sauce

Word Origin C17: from American Spanish barbacoa, probably from 

Taino: frame made of sticks

http://dictionary.reference.com/browse/barbecue

cookout

[koo k-out] 

Spell Syllables

Examples Word Origin

noun

1. a party or entertainment featuring the cooking and eating of a meal 

out of doors.

2. the process of cooking and eating a meal outdoors.

3. a meal cooked and eaten in the open.

adjective

4. of, relating to, or intended for use or consumption at a cookout.

Origin of cookout Expand

1945-19501945-50, Americanism; noun use of verb phrase cook out



The Difference is…

• https://youtu.be/S41b9bgKWdQ

• https://youtu.be/LgWa3RgxdwQ

• http://www.firepit-and-grilling-guru.com/

• http://globalnews.ca/news/1392015/grill-vs-
barbecue-do-you-know-the-difference/

• https://youtu.be/yQPkc1qMnqM

http://globalnews.ca/news/1392015/grill-vs-barbecue-do-you-know-the-difference/
https://youtu.be/LgWa3RgxdwQ
http://www.firepit-and-grilling-guru.com/
http://globalnews.ca/news/1392015/grill-vs-barbecue-do-you-know-the-difference/
https://youtu.be/yQPkc1qMnqM


Types of Grills

Charcoal                          

Smokers

Gas

Fire pit







Grilling 

• https://www.kingsford.com/

• http://www.foodnetwork.com/topics/grilling.
html

• http://www.seriouseats.com/grilling

• http://www.bonappetit.com/recipes/slidesho
w/our-favorite-grilling-recipes/?slide=1

• http://www.weber.com/recipes

https://www.kingsford.com/
http://www.foodnetwork.com/topics/grilling.html
http://www.seriouseats.com/grilling
http://www.bonappetit.com/recipes/slideshow/our-favorite-grilling-recipes/?slide=1
http://www.weber.com/recipes


The Barbecue Tools 



These Items Make 
Cooking Easier



What to grill or barbecue…

Beef

Pork



What to grill or barbecue…

• Poultry
http://divascancook.com/fda-rinse-raw-chicken/

http://eggheadforum.com/discussion/1144199/cornish-game-hens

http://divascancook.com/fda-rinse-raw-chicken/
http://eggheadforum.com/discussion/1144199/cornish-game-hens


What to grill or barbecue…

• Seafood



What to grill or barbecue…

• Vegetables

http://www.huffingtonpost.co.uk/2014/08/14/summer-barbecue-recipes-glazed-halloumi-and-vegetable-kebabs_n_7325364.html

http://www.huffingtonpost.co.uk/2014/08/14/summer-barbecue-recipes-glazed-halloumi-and-vegetable-kebabs_n_7325364.html


What to grill or barbecue…

• Fruits
http://hubpages.com/hub/how-to-grill-fruit

http://www.healthfoodmadeeasy.com/how-to-grill-fruit/

http://www.virtualweberbullet.com/pineapple.html

http://hubpages.com/hub/how-to-grill-fruit
http://www.healthfoodmadeeasy.com/how-to-grill-fruit/
http://www.virtualweberbullet.com/pineapple.html


http://bbq.about.com/od/chicken/ss/aa022109a_8.htm

Sauces & Rubs

http://www.epicurious.com/archive/holidays/grilling/rubsandsauces

http://www.epicurious.com/archive/holidays/grilling/rubsandsauces


Sauces 

• http://allrecipes.com/recipes/side-dish/sauces-and-

condiments/sauces/bbq-sauce/

• http://www.foodnetwork.com/recipes/food-network-

kitchens/peach-mustard-bbq-sauce-recipe.html

• http://www.southernliving.com/food/entertaining/bbq-sauce-

recipes

• http://amazingribs.com/recipes/BBQ_sauces/

• http://www.simplyrecipes.com/recipes/ingredient/barbecue_sa

uce/

• http://www.myrecipes.com/recipe/white-barbecue-sauce-3

http://allrecipes.com/recipes/side-dish/sauces-and-condiments/sauces/bbq-sauce/
http://www.foodnetwork.com/recipes/food-network-kitchens/peach-mustard-bbq-sauce-recipe.html
http://www.southernliving.com/food/entertaining/bbq-sauce-recipes
http://amazingribs.com/recipes/BBQ_sauces/
http://www.simplyrecipes.com/recipes/ingredient/barbecue_sauce/
http://www.myrecipes.com/recipe/white-barbecue-sauce-3


http://www.gimmesomeoven.com/homemade-bbq-sauce-recipe/

http://www.gimmesomeoven.com/homemade-bbq-sauce-recipe/


YIELD: ABOUT 2 CUPS

HOMEMADE BBQ SAUCE

In my humble Kansas City opinion, this really is the best homemade BBQ sauce recipe! It's sweet, it's tangy, it's smoky, and it's perfect 

on just about everything. It is also naturally vegan and gluten-free (*see note below).

PREP: 5 MINS COOK: 25 MINS TOTAL: 30 MINS

INGREDIENTS:

1 (15 oz.) can tomato sauce

1/2 cup apple cider vinegar

1/3 cup honey or agave nectar

1/4 cup tomato paste

1/4 cup molasses

3 Tbsp. worcestershire*

2 tsp. liquid smoke**

1 tsp. smoked paprika

1 tsp. garlic powder

1/2 tsp. freshly-ground black pepper

1/2 tsp. onion powder

1/2 tsp. salt

(optional: a few pinches of cayenne powder for extra heat, which I recommend)

DIRECTIONS:

Whisk all ingredients together in a medium saucepan. Bring to a simmer over medium-high heat. Reduce heat to medium low and 

simmer (uncovered) for 20 minutes, or until the sauce has slightly thickened.

Use the sauce immediately, or refrigerate in a sealed container for up to 1 week.

*If you are making this sauce gluten-free, be sure to find a brand of liquid smoke that is certified GF. I recommend Wright's or Colgin.

**If you are making this sauce vegan, be sure to find a brand of worcestershire sauce that is vegan. I recommend Annie's.

DIFFICULTY: EASY INGREDIENTS: AGAVE, APPLE CIDER VINEGAR, HONEY, LIQUID SMOKE, MOLASSES, TOMATO 

PASTE, TOMATO SAUCE, WORCESTERSHIRE http://www.gimmesomeoven.com/homemade-bbq-sauce-recipe/

http://www.gimmesomeoven.com/homemade-bbq-sauce-recipe/


Ingredients

1 1/4 cups ketchup, preferably organic

1 cup dark brown sugar

1/4 cup molasses

1/4 cup pineapple juice (or you can sub apple cider vinegar)

1/4 cup water

1 tablespoon worchestire sauce

2 1/2 teaspoons ground mustard

2 teaspoons smoked paprika

1/2 teaspoon garlic powder

1/4-1/2 teaspoon cayenne pepper (use less if you don't like the heat)

1 1/2 teaspoons kosher salt

1 teaspoon pepper

1/8 cold water mixed with 1 tablespoon corn starch (optional)

Instructions

Combine all the ingredients except the water and corn starch mixture in a medium size sauce 

pot. Bring to a boil and reduce and simmer for five minutes or until all the sugar has dissolved. 

If you like a thicker BBQ Sauce add the water and corn starch mixture. Simmer until desired 

thickness is reached, but watch closely. It thickens really fast! Serve immediately or cover and 

store in fridge.

Homemade Barbecue Sauce....Just Like Sweet Baby Ray

prep time: 5 MINUTEScook time: 5 MINUTEStotal time: 10 MINUTES yields: About 2 1/2 Cups

http://www.halfbakedharvest.com/homemade-barbecue-sauce-just-like-sweet-baby-rays/

http://www.halfbakedharvest.com/homemade-barbecue-sauce-just-like-sweet-baby-rays/


Rubs

• http://www.foodnetwork.com/recipes/rib-dry-rub-
recipe.html

• http://www.bbqsuperstars.com/top-100-ranked-bbq-
rubs-in-the-world/

• http://bbqpitboys.com/sauces-rubs-marinades

• http://www.chefworks.com/uniforms/7-great-dry-
rubs-for-your-backyard-bbq/

• http://www.mccormick.com/Grill-Mates/Flavors/Dry-
Rubs/Grill-Mates-Slow----Low-Smokin-Texas-BBQ-
Rub

http://www.foodnetwork.com/recipes/rib-dry-rub-recipe.html
http://www.bbqsuperstars.com/top-100-ranked-bbq-rubs-in-the-world/
http://bbqpitboys.com/sauces-rubs-marinades
http://www.chefworks.com/uniforms/7-great-dry-rubs-for-your-backyard-bbq/
http://www.mccormick.com/Grill-Mates/Flavors/Dry-Rubs/Grill-Mates-Slow----Low-Smokin-Texas-BBQ-Rub






BASIC BARBECUE RUB
BY STEVEN RAICHLEN EPICURIOUS APRIL 2008  HOW TO GRILL

YIELD: Makes about 1 cup

INGREDIENTS

1/4 cup firmly packed brown sugar

1/4 cup sweet paprika

3 tablespoons black pepper

3 tablespoons coarse salt

1 tablespoon hickory-smoked salt or more coarse salt

2 teaspoons garlic powder

2 teaspoons onion powder

2 teaspoon celery seeds

1 teaspoon cayenne pepper

PREPARATION

Combine all the ingredients in a mixing bowl and stir to mix. (Actually, your hands work better for 
mixing than a spoon or whisk does. Use your fingers to break up any lump of brown sugar.) Store the rub 
in an airtight jar away from heat or light; it will keep for at least 6 months.

http://www.epicurious.com/recipes/food/reviews/basic-barbecue-rub-242244

http://www.epicurious.com/recipes/food/reviews/basic-barbecue-rub-242244


http://www.bonappetit.com/recipe/beer-can-chicken



Beer Can Chicken

• Instead of Beer you can use any flavor soda or 

fruit juice in a can.

• https://www.youtube.com/watch?v=20RC4n4w-MM

• http://barbecuebible.com/

https://www.youtube.com/watch?v=20RC4n4w-MM
http://barbecuebible.com/


http://barbecuebible.com/recipe/smoke-roasted-chicken-with-horseradish-dip/

Smoke-Roasted Chicken with Horseradish Dip

Adapted from Steven Raichlen's BBQ USA

http://barbecuebible.com/recipe/smoke-roasted-chicken-with-horseradish-dip/


Smoke-Roasted Chicken with Horseradish Dip

Adapted from Steven Raichlen's BBQ USA

For the chickens: Two 31/2 to 4 pound 

chickens Coarse salt (kosher or sea) and 

coarsely ground black pepper 1/2 cup unsalted 

butter, melted, for basting

For the Horseradish Dip: 2 cups mayonnaise 

(preferably Hellmann’s) 1 cup cider vinegar 1/2 

cup freshly grated horseradish root or prepared 

white horseradish 2 teaspoons kosher salt 2 

teaspoons freshly ground black pepper 1 

teaspoon finely grated lemon zest 

Step 1: Using poultry shears, cut the chickens in half. Cut out the 

backbones and cut the birds through the breastbones. Rinse under cold 

water and blot dry with paper towels. Generously season both sides 

with salt and pepper.

Step 2: Make the Horseradish Dip: Place the ingredients in a mixing 

bowl and whisk until smooth. Transfer 1 cup of the dip to an attractive 

bowl for serving. The combination may sound bizarre, but you’ll be 

amazed how good it actually tastes.

Step 3: Set up your grill for indirect grilling. If working on a gas grill, 

place the wood chips in the smoker box or in a smoker pouch and run 

the grill on high until you see smoke, then reduce the heat to medium-

low (300 degrees). If working on a charcoal grill, toss half the wood 

chips on the coals.

Step 4: Arrange the chicken halves, bone side down, on the grill grate, 

over the drip pan (if using), away from the heat. Indirect grill for 45 

minutes. Brush the chicken halves on all sides with some of the melted 

butter. Add charcoal or wood as needed. Continue indirect grilling until 

the chicken skin is brown and the meat is cooked and tender, another 

30 to 45 minutes. The total cooking time will be 1-1/2 hours. Baste the 

chicken with melted butter one final time at the end.

Step 5: Place half the dip in a deep platter. Arrange the chicken halves 

on top and let steep in the dip for 3 minutes. Serve the reserved dip on 

the side.

http://barbecuebible.com/recipe/smoke-
roasted-chicken-with-horseradish-dip/

http://barbecuebible.com/recipe/smoke-roasted-chicken-with-horseradish-dip/


http://www.gourmet.com/recipes/gourmetlive/2012/082912/spicy-sweet-and-sour-grilled-chicken-recipe.html

SPICY SWEET-AND-SOUR GRILLED CHICKEN

http://www.gourmet.com/recipes/gourmetlive/2012/082912/spicy-sweet-and-sour-grilled-chicken-recipe.html


http://www.gourmet.com/recipes/gourmetlive/2012/082912/spicy-sweet-and-sour-grilled-chicken-recipe.html

INGREDIENTS:

FOR THE SAUCE:

1 cup water

1/4 cup plus 2 tablespoons tomato paste (from a 6-ounce can)

1 cup soy sauce

1 cup distilled white vinegar

3/4 cup sugar

3/4 cup minced onion (about 1 medium)

1/3 cup minced serrano or jalapeño chiles with seeds

1/4 cup minced garlic (about 9 large cloves)

FOR THE CHICKEN:

6 large chicken drumsticks (about 1 1/2 pounds)

6 large chicken thighs (about 2 pounds), trimmed of any excess fat and skin

Lime wedges for serving

EQUIPMENT:

Instant-read thermometer

INSTRUCTIONS:

Stir together water and tomato paste in a 2 1/2- to 3-quart heavy saucepan until smooth, then stir in remaining sauce ingredients. Bring mixture to a boil, stirring, then reduce 

heat and briskly simmer, stirring occasionally, until sauce is reduced to 2 1/4 cups, 50 to 60 minutes. Stir frequently toward end of cooking to prevent sticking. Reserve 1 

cup sauce for serving.

Prepare grill for indirect-heat grilling over medium-hot charcoal (medium-high heat for gas grills; see Grilling Procedure below).

Pat chicken dry (do not season with salt and pepper). Lightly oil grill rack and place chicken, skin side down, on area with no coals underneath (over turned-off burner if 

using gas). Grill, covered, turning once, until chicken registers 165°F, 22 to 25 minutes. (Chicken may appear pale; no cause for worry.)

Brush generously all over with some of sauce, then move chicken directly over coals (turned-on burners if using gas). Grill chicken, covered, turning and moving to area 

with no coals or heat underneath if flare-ups occur, until browned, 3 to 5 minutes more. (Add more charcoal during grilling if necessary to maintain heat.)

Serve chicken with reserved sauce.

COOKS' NOTE:

Sauce can be made 3 days ahead and kept refrigerated once cooled. Reheat before using.

INDIRECT HEAT GRILLING PROCEDURE

CHARCOAL GRILLING INSTRUCTIONS:

Open vents on bottom and lid of grill. Light a large chimney starter full of charcoal (preferably hardwood). When coals are lit, dump them out along two opposite sides of 

bottom rack, leaving a space free of charcoal in middle of rack equal to the size of the food to be grilled.

When lit charcoal turns grayish white (start checking coals after 15 minutes), the grill will be at its hottest and will then begin to cool off. How long you can hold your hand 

5 inches above the grill rack directly over the coals determines the heat of your grill, as follows:

• Hot: 1 to 2 seconds

• Medium Hot: 3 to 4 seconds

• Low: 5 to 6 seconds

GAS GRILLING INSTRUCTIONS:

Preheat all burners on high covered, 10 minutes, then adjust heat according to recipe. Turn off one burner (the middle one, if there are three).

PHOTO: LARA FERRONI

RECIPE BY ALEXIS TOUCHET

SPICY SWEET-AND-SOUR GRILLED CHICKEN

http://www.gourmet.com/recipes/gourmetlive/2012/082912/spicy-sweet-and-sour-grilled-chicken-recipe.html


Steak

• https://www.youtube.com/watch?v=iGpQg6DWvAY

• http://www.tasteofhome.com/recipes/cooking-

style/grilling-recipes/top-10-grilled-steak-recipes

• http://www.food.com/recipe/worlds-best-grilled-

steak-113930

• http://www.thekitchn.com/how-to-grill-steak-

cooking-lessons-from-the-kitchn-193246

https://www.youtube.com/watch?v=iGpQg6DWvAY
http://www.tasteofhome.com/recipes/cooking-style/grilling-recipes/top-10-grilled-steak-recipes
http://www.food.com/recipe/worlds-best-grilled-steak-113930
http://www.thekitchn.com/how-to-grill-steak-cooking-lessons-from-the-kitchn-193246


Ingredients

4 1 1/4 -to-1 1/2-inch-thick boneless rib-eye or New York 

strip steaks (about 12 ounces each) or filets mignons (8 to 10 

ounces each), trimmed

2 tablespoons canola or extra-virgin olive oil

Kosher salt and freshly ground pepper

Directions

About 20 minutes before grilling, remove the steaks from the 

refrigerator and let sit, covered, at room temperature.

Heat your grill to high. Brush the steaks on both sides with 

oil and season liberally with salt and pepper. Place the steaks 

on the grill and cook until golden brown and slightly charred, 

4 to 5 minutes. Turn the steaks over and continue to grill 3 to 

5 minutes for medium-rare (an internal temperature of 135 

degrees F), 5 to 7 minutes for medium (140 degrees F) or 8 

to 10 minutes for medium-well (150 degrees F).

Transfer the steaks to a cutting board or platter, tent loosely 

with foil and let rest 5 minutes before slicing.

Photographs by Steve Giralt

Recipe courtesy of Bobby Flay for Food Network Magazine

Perfectly Grilled Steak

Recipe courtesy of Bobby Flay

Total Time: 30 min

Prep: 15 min

Cook: 15 min

Yield:4 servings

Level:Easy

Read more at: 

http://www.foodnetwork.com/recipes/b

obby-flay/perfectly-grilled-steak-

recipe.html

http://www.foodnetwork.com/recipes/bobby-flay/perfectly-grilled-steak-recipe.html


Hamburgers

• https://www.youtube.com/watch?v=DvALKU-yCwI

• http://www.epicurious.com/archive/howtocook/dishes/burgerre

cipes

• http://allrecipes.com/recipes/main-dish/burgers/hamburgers/

• http://www.topsecretrecipes.com/Fuddruckers-Hamburger-

Seasoning-Copycat-Recipe.html

https://www.youtube.com/watch?v=DvALKU-yCwI
http://www.epicurious.com/archive/howtocook/dishes/burgerrecipes
http://allrecipes.com/recipes/main-dish/burgers/hamburgers/
http://www.topsecretrecipes.com/Fuddruckers-Hamburger-Seasoning-Copycat-Recipe.html


Sour Cream Burgers

Submitted By: LAB1

Photo By: Dixie'sMom

Prep Time: 10 Minutes

Cook Time: 15 Minutes

Ready In: 25 Minutes

Servings: 8

"Lots of flavor, and a nice change from just a regular burger. You can make these ahead of time and freeze them 

also. Serve on buns with all of your favorite toppings."

INGREDIENTS:

2 pounds ground beef

1 cup sour cream

1 (1 ounce) envelope dry onion soup mix

1/2 cup dry bread crumbs

1/8 teaspoon pepper

DIRECTIONS:

1. In a large bowl, mix together the ground beef, sour cream, onion soup mix, bread crumbs and pepper 

using your hands. Refrigerate while you heat up the grill so the flavors have a chance to blend.

2. Preheat a grill for medium heat. Form the ground beef into 8 balls, and flatten into patties.

3. Grill the patties for 6 to 8 minutes per side, or until well done.

ALL RIGHTS RESERVED © 2015 Allrecipes.com Printed from Allrecipes.com 6/14/2015

http://allrecipes.com/Recipe/Sour-Cream-Burgers/Detail.aspx?evt19=1&referringHubId=473

http://allrecipes.com/Recipe/Sour-Cream-Burgers/Detail.aspx?evt19=1&referringHubId=473


Mom's Legendary Stuffed Hamburgers

recipe image

Rated: rating

Submitted By: LAURASC

Photo By: CPolencheck

Prep Time: 20 Minutes

Cook Time: 15 Minutes

Ready In: 35 Minutes

Servings: 4

"These are enormous, stick-to-your-ribs kind of burgers with a surprise in the center. A real family favorite. I like to serve them on a 

bun topped with sauteed mushrooms and Swiss cheese. Use extra lean or lean ground beef instead of medium because the bacon adds 

to the fat content of the meat."

INGREDIENTS:

1 small onion, chopped

4 slices bacon, chopped

fresh-ground black pepper

2 pounds lean ground beef

1 (1 ounce) envelope dry onion soup mix

4 hamburger buns

DIRECTIONS:

1. Prepare a grill for medium heat. When hot, lightly oil the grate.

2. Fry the bacon in a skillet over medium heat for about 5 minutes, stirring frequently. Add onions to the pan; cook and 

stir until bacon is browned, but not crisp and onion is soft. Remove from the pan and drain on a paper towel-lined plate. Season to 

taste with black pepper.

3. In a large bowl, mix together the ground beef and onion soup mix. Divide into 8 balls and then flatten into thin patties. 

Place a quarter of the bacon mixture onto each of four patties. Top with the remaining patties and press the edges together to seal.

4. Grill the burgers for about 15 minutes, turning once, until well done. Serve on buns with your favorite condiments.

ALL RIGHTS RESERVED © 2015 Allrecipes.com Printed from Allrecipes.com 6/14/2015

http://allrecipes.com/Recipe/Moms-Legendary-Stuffed-Hamburgers/Detail.aspx?evt19=1&referringHubId=473

http://allrecipes.com/Recipe/Moms-Legendary-Stuffed-Hamburgers/Detail.aspx?evt19=1&referringHubId=473


Hot Dogs

• http://barbecuebible.com/recipe/hot-dogs/

• http://barbecuebible.com/2013/06/26/man-

bites-dog-10-top-american-hot-dogs/

• http://www.oldneighborhoodfoods.com/recipes

/50-super-ways-to-enjoy-a-hot-dog/

• http://www.seriouseats.com/2014/05/the-best-

way-to-grill-hot-dogs.html

http://barbecuebible.com/recipe/hot-dogs/
http://barbecuebible.com/2013/06/26/man-bites-dog-10-top-american-hot-dogs/
http://www.oldneighborhoodfoods.com/recipes/50-super-ways-to-enjoy-a-hot-dog/
http://www.seriouseats.com/2014/05/the-best-way-to-grill-hot-dogs.html


Pork

• http://allrecipes.com/recipes/bbq--grilling/pork/pork-ribs/

• http://amazingribs.com/recipes/porknography/best_BBQ_ribs_
ever.html

• http://www.southernliving.com/food/whats-for-
supper/barbecue-ribs-recipes

• http://bbqpitboys.com/bbq-pork-recipes

• http://www.delish.com/entertaining/g2179/pork-ribs-recipes/

• http://dinneratsheilas.com/post/1206043022/grilled-baby-back-
ribs-with-sweet-sour-bbq-sauce

http://allrecipes.com/recipes/bbq--grilling/pork/pork-ribs/
http://amazingribs.com/recipes/porknography/best_BBQ_ribs_ever.html
http://www.southernliving.com/food/whats-for-supper/barbecue-ribs-recipes
http://bbqpitboys.com/bbq-pork-recipes
http://www.delish.com/entertaining/g2179/pork-ribs-recipes/
http://dinneratsheilas.com/post/1206043022/grilled-baby-back-ribs-with-sweet-sour-bbq-sauce


Smoking
with Smokers

• https://www.youtube.com/watch?v=6H-BahAo0Xk

• https://youtu.be/DwhS0-XY_tA

• https://www.youtube.com/watch?v=LaNYYvrj82Y

• http://www.bonappetit.com/test-kitchen/how-to/article/beginners-barbecue

• http://www.smoking-meat.com/

• http://www.foodnetwork.com/recipes/articles/how-to-smoke-meat.html

• http://www.themanual.com/food-and-drink/the-manual-guide-to-smoking-

meat/

http://www.bonappetit.com/test-kitchen/how-to/article/beginners-barbecue
http://www.bonappetit.com/test-kitchen/how-to/article/beginners-barbecue
http://www.bonappetit.com/test-kitchen/how-to/article/beginners-barbecue
http://www.bonappetit.com/test-kitchen/how-to/article/beginners-barbecue
http://www.smoking-meat.com/
http://www.foodnetwork.com/recipes/articles/how-to-smoke-meat.html
http://www.themanual.com/food-and-drink/the-manual-guide-to-smoking-meat/


Neely's BBQ Pork Spare Ribs

Recipe courtesy of Patrick and Gina Neely

http://www.foodnetwork.com/recipes/patrick-and-gina-neely/neelys-bbq-pork-spare-ribs-recipe.html

http://www.foodnetwork.com/recipes/patrick-and-gina-neely/neelys-bbq-pork-spare-ribs-recipe.html


http://www.foodnetwork.com/recipes/patrick-and-gina-neely/neelys-bbq-pork-spare-ribs-recipe.html

Ingredients

1 slab pork spare ribs (about 4 pounds)

4 -ounces Neely's BBQ Seasoning, recipe follows

1 quart Neely's BBQ Sauce, recipe follows

Neely's BBQ Seasoning:

4 ounces paprika

2 ounces white sugar

1 teaspoon onion powder

Neely's BBQ Sauce:

16 ounces ketchup

8 ounces water

3 ounces brown sugar

3 ounces white sugar

1/2 tablespoon freshly ground black pepper

1/2 tablespoon onion powder

1/2 tablespoon dry mustard powder

1 -ounce lemon juice

1 -ounce Worcestershire sauce

4 ounces apple cider vinegar

1 -ounce light corn syrup

2 ounces Neely's BBQ Seasoning

Directions

Place pork rib slab flat on a clean chopping board. Pull off membrane. Cut off the excess fat and meat. Season both sides of the slab with Neely's BBQ 

Seasoning. Refrigerate for at least 24 hours.

Preheat your grill at 275 degrees F, using hickory wood and charcoal.

Place the slab on the grill away from the flame, using indirect heat. Cook the slab for approximately 2 1/2 hours with the curl side up. Flip the slab over 

to finish cooking for approximately 1 hour or until you get full "bend" in the slab.

For dry ribs: Pull ribs off grill, sprinkle Neely's BBQ Seasoning over entire slab. Cut between the bones and serve.

For wet ribs: Pull ribs off grill, pour Neely's BBQ Sauce over slab. Cut between the bones and serve.

Neely's BBQ Seasoning:

Mix all the ingredients and set aside.

Neely's BBQ Sauce:

Combine all of the sauce ingredients in a stockpot or large Dutch oven. Bring to a boil over high heat, stirring frequently to prevent sticking. Reduce 

temperature to low and simmer, uncovered, for at least 2 hours.

Yield: 1 quart sauce

Neely's BBQ Pork Spare Ribs

Recipe courtesy of Patrick and Gina Neely

Total Time:

27 hr 40 min

Prep:

10 min

Inactive:

24 hr

Cook:

3 hr 30 min

Yield:4 servings

Level:Easy

http://www.foodnetwork.com/recipes/patrick-and-gina-neely/neelys-bbq-pork-spare-ribs-recipe.html


Veges on the BBQ

• http://madamedeals.com/philly-cheesesteak-stuffed-

green-peppers-recipe/

• http://www.tasteofhome.com/recipes/cooking-

style/grilling-recipes/top-10-grilled-vegetable-recipes

• http://www.health.com/health/gallery/0,,20708291,00

.html

• http://www.bonappetit.com/test-kitchen/cooking-

tips/article/20-grilled-vegetable-recipes

• http://www.weber.com/recipes/veggies

http://madamedeals.com/philly-cheesesteak-stuffed-green-peppers-recipe/
http://www.tasteofhome.com/recipes/cooking-style/grilling-recipes/top-10-grilled-vegetable-recipes
http://www.health.com/health/gallery/0,,20708291,00.html
http://www.bonappetit.com/test-kitchen/cooking-tips/article/20-grilled-vegetable-recipes
http://www.weber.com/recipes/veggies


Kabobs

• http://allrecipes.com/recipes/bbq--grilling/skewers-and-

kabobs/

• http://www.foodnetwork.com/recipes/build-your-own-shish-

kabobs-recipe.html

• http://www.foodnetwork.com/recipes/articles/50-kebabs.html

• http://www.bettycrocker.com/recipes/preparation/grill-

recipes/grilled-kabob-recipes

http://allrecipes.com/recipes/bbq--grilling/skewers-and-kabobs/
http://www.foodnetwork.com/recipes/build-your-own-shish-kabobs-recipe.html
http://www.foodnetwork.com/recipes/articles/50-kebabs.html
http://www.bettycrocker.com/recipes/preparation/grill-recipes/grilled-kabob-recipes


Veggie Kabobs with Herb and Garlic Marinade
Recipe courtesy of VegNews Magazine

http://www.foodnetwork.com/recipes/veggie-kabobs-with-herb-and-garlic-marinade-recipe.html

http://www.foodnetwork.com/recipes/veggie-kabobs-with-herb-and-garlic-marinade-recipe.html


Ingredients

2 medium red or white potatoes

1 cup firm or extra-firm tofu chunks

1 cup red, yellow or green bell pepper chunks

1 cup pineapple chunks

1 cup red onion chunks

1 cup white button mushrooms

1 cup zucchini or yellow squash chunks

1 cup cherry tomatoes

Marinade, recipe follows

Wooden skewers, soaked in water for 30 minutes

Marinade:

1/2 cup olive oil

1/2 cup lemon or lime juice

1/4 cup water

1/4 cup Dijon mustard

2 tablespoons maple syrup

2 tablespoons minced garlic

2 tablespoons chopped fresh basil leaves

1/2 teaspoon salt

1/2 teaspoon freshly ground black pepper

Directions

Cook potatoes in salted water until fork tender; let cool and cut into 1-inch chunks. Place potatoes and the vegetables in a shallow dish or container. 

Pour marinade over vegetables. Cover and refrigerate for 2 hours.

Preheat an outdoor grill to medium heat.

Remove vegetables from the marinade, reserving marinade. Thread vegetables onto skewers, alternating colors. Cook skewers on grill until vegetables 

are lightly charred all over, about 10 minutes, basting with reserved marinade and turning occasionally.

Marinade:

Whisk together all ingredients in a small bowl. The marinade can be prepared in advance and held covered in the refrigerator for up to 7 days.

http://www.foodnetwork.com/recipes/veggie-kabobs-with-herb-and-garlic-marinade-recipe.html

Total Time:

2 hr 30 min

Prep:

20 min

Inactive:

2 hr

Cook:

10 min

Yield:4 to 6 servings

Level:Easy

Veggie Kabobs with Herb 

and Garlic Marinade

http://www.foodnetwork.com/recipes/veggie-kabobs-with-herb-and-garlic-marinade-recipe.html


Grilled Seafood

• http://www.foodnetwork.com/grilling/grilling-central-

seafood.html

• http://allrecipes.com/recipes/bbq--grilling/seafood/

• http://www.southernliving.com/food/holidays-

occasions/grilled-seafood-recipes

• http://www.cookinglight.com/entertaining/menus-for-

entertaining/grilled-seafood-recipes

http://www.foodnetwork.com/grilling/grilling-central-seafood.html
http://allrecipes.com/recipes/bbq--grilling/seafood/
http://www.southernliving.com/food/holidays-occasions/grilled-seafood-recipes
http://www.cookinglight.com/entertaining/menus-for-entertaining/grilled-seafood-recipes


Grilled Lemon-Bay Shrimp

The simplicity of this dish belies its incredible taste. 

Bay leaves and lemon wedges infuse peppered 

shrimp with woodsy and citrus flavors. If your 

grocery doesn't carry fresh bay leaves, substitute 

good-quality dried bay leaves (such as Spice Island) 

soaked overnight in water. Leave the tails on the 

shrimp for a prettier presentation.

Yield: 4 servings (serving size: 2 skewers)

Photo by: Photo: Becky Luigart-Stayner

http://www.myrecipes.com/recipe/grilled-lemon-bay-shrimp

Grilled Lemon-Bay Shrimp

http://www.myrecipes.com/recipe/grilled-lemon-bay-shrimp


1 tablespoon olive oil $

1/2 teaspoon salt $

1/2 teaspoon crushed red pepper

1/2 teaspoon freshly ground black pepper

2 garlic cloves, minced

32 large shrimp, peeled and deveined (about 1 1/2 pounds) $

32 fresh bay leaves

4 large lemons, each cut into 8 wedges

Cooking spray

Make Chef-Designed Recipes at Home w/ Plated

www.Plated.com/MealDelivery

Preparation

Prepare grill.

Combine first 6 ingredients in a large bowl. Add shrimp; toss to coat. Cover and marinate in 

refrigerator 10 minutes.

Place bay leaves and lemon wedges in a large bowl. Coat with cooking spray; toss to coat.

Thread 4 lemon wedges, 4 shrimp, and 4 bay leaves alternately onto each of 8 (10-inch) skewers. 

Place skewers on grill rack coated with cooking spray; grill 2 minutes on each side or until shrimp are 

done.

Cooking Light

AUGUST 2004

Grilled Lemon-Bay Shrimp

http://www.myrecipes.com/recipe/grilled-lemon-bay-shrimp

http://www.myrecipes.com/recipe/grilled-lemon-bay-shrimp


Grilled Rock Lobster Tails

Recipe by Joe Nekrasz

"Grilled rock lobster tails lightly seasoned with 

lemon and garlic. Ready in no time at all, and 

oh so delicious!"

http://allrecipes.com/Recipe/Grilled-Rock-Lobster-Tails/Detail.aspx?evt19=1&referringHubId=126

http://allrecipes.com/Recipe/Grilled-Rock-Lobster-Tails/Detail.aspx?evt19=1&referringHubId=126


Grilled Rock Lobster Tails

INGREDIENTS:

1 tablespoon lemon juice

1/2 cup olive oil

1 teaspoon salt

1 teaspoon paprika

1/8 teaspoon white pepper

1/8 teaspoon garlic powder

2 (10 ounce) rock lobster tails

DIRECTIONS:

1. Preheat grill for high heat.

2. Squeeze lemon juice into a small bowl, and slowly whisk in olive oil. 

Whisk in salt, paprika, white pepper, and garlic powder. Split lobster tails 

lengthwise with a large knife, and brush flesh side of tail with marinade.

3. Lightly oil grill grate. Place tails, flesh side down, on preheated grill. 

Cook for 10 to 12 minutes, turning once, and basting frequently with marinade. 

Discard any remaining marinade. Lobster is done when opaque and firm to the 

touch.

ALL RIGHTS RESERVED © 2015 Allrecipes.com Printed from 

Allrecipes.com 6/14/2015

http://allrecipes.com/Recipe/Grilled-Rock-Lobster-Tails/Detail.aspx?evt19=1&referringHubId=126

http://allrecipes.com/Recipe/Grilled-Rock-Lobster-Tails/Detail.aspx?evt19=1&referringHubId=126


The Apron

• https://sites.google.com/site/apronhistory/hom

e/1930s

• http://www.acmeaprons.com/barbequeaprons.h

tml

• http://amberskyline.com/treasuremaps/family-

history/grandmas-apron-poem.html

https://sites.google.com/site/apronhistory/home/1930s
http://www.acmeaprons.com/barbequeaprons.html
http://amberskyline.com/treasuremaps/family-history/grandmas-apron-poem.html


Nifty Grilling ideas

• http://www.burniegrill.com/?gclid=CIWHmMe1zsUCFQeSaQodzl4AwA

• http://www.healthywaytocook.com/2012/12/foodie-gift-ideas-part-3/

http://www.burniegrill.com/?gclid=CIWHmMe1zsUCFQeSaQodzl4AwA
http://www.healthywaytocook.com/2012/12/foodie-gift-ideas-part-3/


Gadgets to Goulash 2015

July 20th Summer Side Dishes

August 17th Picnics

September 21st The Lunchbox

Gadget Show & Tell every month

Bring your recipes to share!


