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Grilling Tips i

Fven a novice cook can prepare a great meal on the grill. With a few tips and techniques | can
help you turn a simple backyard barbecue into a culinary delight. So put these 10 grilling tips to

use next time you fire up the gri||.

Don't Over-Accessorize

Don't be fooled into ’rhinking you need every gri|| tool or godgeJr on the shelf. Odds are ’rhey'” end up
go’rhering dustin your pantry of ForgoHen opp|ionces. Save your money and start with the basics.

Avoid Sﬁcky Situations

There's no+hing worse than |e0ving precious chicken skin or half your steak on the grates of your gri||. He||o

prevent your food from s’ricking to the gri|| by brushing both the gri|| and the food |igh’r|y with oil.

Don't Be a Seridl F|ipper

Foods should be ﬂipped on the gri||, or in a pan for that matter, on|y once. That's it. Place it on the gri||. | et
it cook without moving. F|ip it and let it finish cooking. All the ﬂipping and reﬂipping slows down the

cooking process and for delicate foods like fish, can cause the food to fall apart.

Keep It Safe

Keep tools, |o|o’res and p|OHers that come into contact with raw food separate from those for cooked foods.

Know the Difference Between Direct & Indirect Heat
For direct heat, |o|oce food over the hottest part of the gri||. Foods that take more time to cook should be

cooked over indirect heat, not direcHy over the flame.
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Save Your Sauces

Brush foods with sauces in the last few minutes of cooking, especio”y if Jrhey're made with ingredierﬁs that

contain lots of sugar. The sugar will burn, |eoving the outside of your food burnt and the inside uncooked.

NO Pressure!
Don't press food flat while it's on the gri||. You'll send the food's juices s’rroigh’r into the fire.

Hold the Salt

Season meats just before gri||ing. SoHing foo eor|y will draw out the moisture in the meat, moking it

difficult to brown meat proper|y.

Mise en Place
Mise en Place is the art of go’rhering all of the ingredien+s you need for a recipe before you start cooking.
il he|p you stay orgonized and save you tfime.

Be Skewer Savvy

Soak wooden skewers in water for at least 30 minutes before gri||ing. This will keep them from
catching fire once they're placed over an open flame. Choose metal skewers that are either twisted or
square. Smooth, round metal skewers may not hold the food in p|oce, moking it easy for food to move
or spin.
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The rithr tools will he|p you gri|| your best. Here are three gri||ing must-haves:

Meat Thermometer
You'll need this to make sure your meats/poultry are fully cooked. Insert the

thermometer into the thickest part of the meat or pou|+ry, being careful not to touch
any bones.

Long-Handled Tools
Tongs, spo+u|os and bosﬁng brushes with |ong handles will keep your hands & arms

safe while Working over dn open flame.

Wire Brush
Purchase a brush with stiff, wire bristles for scrubbing your gri||
clean. Scrub while your gri|| is still hot before any foods stuck to

your gI’O+QS l’?CH’CIQH.


https://www.amazon.com/gp/product/B000QOM6B6/ref=as_li_qf_sp_asin_il_tl?ie=UTF8&tag=cookingc0920-20&camp=1789&creative=9325&linkCode=as2&creativeASIN=B000QOM6B6&linkId=3c287905da4e809305045c66fbef7185
https://www.amazon.com/gp/product/B00SMACLXO/ref=as_li_qf_sp_asin_il_tl?ie=UTF8&tag=cookingc0920-20&camp=1789&creative=9325&linkCode=as2&creativeASIN=B00SMACLXO&linkId=673c12af361ee9a8bd582ec74976f2cf
https://www.amazon.com/gp/product/B00SMACLXO/ref=as_li_qf_sp_asin_il_tl?ie=UTF8&tag=cookingc0920-20&camp=1789&creative=9325&linkCode=as2&creativeASIN=B00SMACLXO&linkId=673c12af361ee9a8bd582ec74976f2cf

- > .
Techn ques @ cookingclarified

Preheat, please!

Preheat your grill 15 to 25 minutes before you start cooking to make sure it reaches the right
temperature (and to kill any bacteria). Your grill should be 400-450°F for high, 350-400°F for
medium-high, 300-350°F for medium and 250-300°F for low heat. A properly heated grill sears

foods on contact, keeps the insides moist and helps prevent sticking:

Make Your Mark

Nothing says 'cooked by a foodie' more than food served with perfectly caramelized grill marks. You
know, those dark brown lines that form some’rhing of a checkerboard pattern on your gri||eo| meats. To
create those perfech crosshatch or gri|| marks, |o|0|ce your food on the gri|| at a 45 degree cmg|e. Let it

cook without moving for several minutes then use tongs to pick up the food and rotate it 90 degrees.

Place it back on the gri|| and continue gri||ing until your marks are even.
Let |+ Rest

Allow meats and pou|’rry to rest after removing them from the gri||. This will allow the juices to

redistribute Jrhroughoqu the food so Jrhey won t spi|| out onfo your cutting board when you slice them.
5
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These recipes are the real gri||ing game chongers! They're simp|e, delicious
and will get you ri||ing outside the box with new flavors that will WOW
your friends and Qmi|y. My three burger sauces u grode basic keh:hup,
mustard and mayo into fantastic sauces reody fo dress up your bu rgers and

dogs. —H’]QYII’Q CI|SO greoJr as SOﬂdWiCl’] spreods OHCI FI’QHCI’] ]Cl’y CleS

Grilling isn't just for meat anymore. I'm feaching you how to get fresh fruit
on the gri|| for a fabulous SOK]CI and a tasty skewer that makes the perlfech
appetizer. Last, but not least, my Bowie Steak Seasoning rounds out your
gri |ing game changers. Use it as a dry rub on your beegor chicken or mix a

Jrc1b|e5|ooon or two info your burger mix fo turn your hqmburgers into
someJrhing Jrru1|y specio|.

Now lef's get grilling! Enjoy!

Chef Danielle
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Makes about ] cup.

I cup ketchup
3 chipotles in adobo,
minced
] Jrou|o|espoor1 chili
oowder
1/2 teaspoon garlic

pOWCI@I’

Stir all ingredierﬁs
Jroge’rher in a
medium bowl.

Store in an oir’righ’r

container in the

Fridge for up to |

Week
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Makes about
11/2 cups

I cup Dijon mustard
Q teaspoons curry
powder
1/2 cup honey
] Jrc1|o|espoon balsamic
vinegar

Stir all ingredien’rs
JrogeJrher in o medium
bowl.

Store in an oirﬁghf
container in the
fridge for up fo l

Week
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Makes about 1 cup

I cup mayonnaise
1 small gor|ic clove, minced
1/2 teaspoon dried parsley or

11/2 teaspoons chopped fresh pors|ey
1/2 teaspoon dried tarragon or

11/2 teaspoons chopped fresh tarragon
1/2 teaspoon dried basil or

11/2 teaspoons chopped fresh basil
1/2 teaspoon FresHy squeezed lemon
juice

Pinch each of salt and pepper

Stir all ingredienJrs Jroge’rher in a medium
bowl. Store in an Qir’rithr container in the

Fridge for up to 2 doys.
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Grilled ProsciuHo—\)\/ropped Mango Skewers @reokngelarificd

Mcmgo, prosciutto and a tangy
balsamic g|oze create the pen(ec’r
storm of sweet, 50|er and sour in these

porer—perFech skewers.

TIPS:

Soak wooden skewers to prevent them from

burning on the gri||.

Choose a ripe mango. 1t should give s|igh+|y
when genﬂy squeezed.

Balsamic g|oze should be thick like syrup once
it cools. Use leftover g|Qze by o|rizz|ing over TECHNIQUES:

SO|OC| greens.

S|icing a Mongo K 1
TOOLS: Simmering e
Small Pot Gri”ing
Rubber Spo+u|0 or Wooden Spoon
Wooden or Metal Skewers
Grill or Grill Pan ]O


http://www.cookingclarified.com/2016/06/cut-a-mango/
http://www.cookingclarified.com/2013/04/skillet-turkey-pot-pie/
https://www.amazon.com/gp/product/B0030EG30O/ref=as_li_qf_sp_asin_il_tl?ie=UTF8&tag=cookingc0920-20&camp=1789&creative=9325&linkCode=as2&creativeASIN=B0030EG30O&linkId=0c969d073b249b06d166754dbf7f085a
https://www.amazon.com/gp/product/B014F3T4R2/ref=as_li_qf_sp_asin_il_tl?ie=UTF8&tag=cookingc0920-20&camp=1789&creative=9325&linkCode=as2&creativeASIN=B014F3T4R2&linkId=f02d1ae61d0d31f9ae3f95461f8c0ad7
https://www.amazon.com/gp/product/B00BAOFA0U/ref=as_li_qf_sp_asin_il_tl?ie=UTF8&tag=cookingc0920-20&camp=1789&creative=9325&linkCode=as2&creativeASIN=B00BAOFA0U&linkId=384efdd9e3a3378da2bda20cd5c3b542
https://www.amazon.com/gp/product/B0019KKN9S/ref=as_li_qf_sp_asin_il_tl?ie=UTF8&tag=cookingc0920-20&camp=1789&creative=9325&linkCode=as2&creativeASIN=B0019KKN9S&linkId=b59f5981c10ab0860bdc228c21b25e6e
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Makes about 15 skewers.

Balsamic Glaze:
1/2 cup balsamic vinegar

1 tablespoon honey

1.5 oz prosciutfo, sliced paper thin (about 3
shces)
1 medium ripe mango, cut into 1/2-inch slices

Stir vinegar and honey together in a small
pot over medium heat. Simmer unfil
thickened, about 10 minutes. Remove from
heat and set aside.

Heat gri|| or gri|| pan over medium high heat. Place

Cut prosciutto into strips that are about 1/9- skewers on hot gri|| and cook until prosciutto begins
inch wide and 4-inches long. Place each fo crisp, about 4 minutes per side.

mango slice on a skewer and wrap with
one piece of prosciutto. Press prosciutto Arrange skewers on p|o’r+er. Serve with balsamic

genHy as you Wrgp so it WIH S'I'iCk to |'|'se|]c glOZQ ]COI' dlpplng or Cll’iZZ'iﬂg. Spl’iﬂl('@ WIH’]

and the mango. shredded Parmesan cheese, oeriono|. 1\



HOW TO GRILL PEACHES @y

1. Choose peaches that are ripe, but not too
soft. Soft wf?uiJr may not withstand the heat of
the gri||.

2. Preheat gri” to medium high.

3. Rinse peaches and pat them dry. Cut them
in half |eng+%wise omorremove the pit in the
center. You can grill the halves (cut side
down) or cut the halves into Wedges at least

3/4-inch thick. If Jrhey're too thin, Jrhey'” s|i|o
Jrhrough your gri” graftes.

4 Brush the gri” grates with oil or |ithy brush
the peaches with oil to prevent sﬂcking.

5. Place pQOCI’] slices on JrheO]griH and cook until

softened, 1-2 minutes per side.

TOOLS:
Grill Pan or Grill

Grill Brush
Tongs
Medium Bowl ]2


https://www.amazon.com/gp/product/B0019KKN9S/ref=as_li_qf_sp_asin_il_tl?ie=UTF8&tag=cookingc0920-20&camp=1789&creative=9325&linkCode=as2&creativeASIN=B0019KKN9S&linkId=b59f5981c10ab0860bdc228c21b25e6e
https://www.amazon.com/gp/product/B00SMACLXO/ref=as_li_qf_sp_asin_il_tl?ie=UTF8&tag=cookingc0920-20&camp=1789&creative=9325&linkCode=as2&creativeASIN=B00SMACLXO&linkId=673c12af361ee9a8bd582ec74976f2cf
https://www.amazon.com/gp/product/B00SMACLXO/ref=as_li_qf_sp_asin_il_tl?ie=UTF8&tag=cookingc0920-20&camp=1789&creative=9325&linkCode=as2&creativeASIN=B00SMACLXO&linkId=673c12af361ee9a8bd582ec74976f2cf
https://www.amazon.com/gp/product/B01HTYH8YA/ref=as_li_qf_sp_asin_il_tl?ie=UTF8&tag=cookingc0920-20&camp=1789&creative=9325&linkCode=as2&creativeASIN=B01HTYH8YA&linkId=d41eed866fe98e0a9817b1a259316443

Grilled Peach Salad with Goat Cheese & Spinach & oookingelarifcd

h Elef Danielle Tuinet

Se rves 'FOU r.

] Jrob|e5|ooon mop|e syrup

| teaspoon boalsamic vinegar

3 medium peaches, pitted and cut into 3/4-inch slices
6 cups spinoch

1/2 cup crumbled goat cheese

1/3 cup finely-chopped nuts

] Jr<:1b|e5|ooon extra virgin olive oil

Balsamic Reduction - recipe above

Heat gri|| to medium high heat and brush |igh+|y with oil.

Stir mop|e syrup and balsamic vinegar JrogeJrher in a
medium bowl. Add peaches and toss until evenly coated.

Place pQCIC"]GS on gri|| and cook, turning once, until Jrhey
begin to brown and soften, about a minute on each side.

Place spinach in |Grge bowl. Add gri||eo| peaches, goat
cheese and nuts. Drizzle with olive oil and balsamic 13
reduction.
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NoJrhing says summer fun more than a steak - or cmerhing else - on the gri||l Add big flavor to your
meats, pou|’rry and even your gri||eo| vege+0b|es with a spice rub, like my Bowie Steak Secsoning.

Makes about 1/2 cup.

| tablespoon chili powder

| Jrc1b|espoon papriko

| Jrob|es|ooon |igh+ brown sugar

| tablespoon dried oregano

] Jrob|e5|ooon grou nd black pepper

2 Jra|o|espoor1s coarse kosher salt

| teaspoon crushed red pepper flakes
] Jrob|e5|ooon gor\ic powder

| tablespoon onion powder

W hisk all ingredierﬁs JrogeJrher in a
medium bowl. Store in an oirﬁgH
container.

Use it as a o|ry rub on your beef or chicken or mix a

tablespoon or two into your burger mix to turn your

hqmburgers into somefhing Jrru|y specio|. 14




About Chef Danielle

Chef Danielle is a persono| chef, cooking instructor, food s+y|is’r
and food writer. She is the editor & chef af
CookingQOriFied.com where she the teaches the ABCs of
cooking with tips, tools, Jrecl’miques & recipes fo make cooking
simple. Chef Danielle lives and cooks adventurously in wilds of
suburban \)\/oshngron, DC. No salad or cookie are safe in her

presence.
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