BARBEQUE TIPS!!

Barbeque season is here and everyone wantsto light that fire and charcoal their next meal.
Hereareafew tipsthat might prevent your entrée from becoming the next “burnt offerings
tothegods.”

Make surethat your grill ison aflat surface away from shrubs, grassor any flammable

material. Check tothe ventsto make surethat ashesare not clogging them from any
previous meal preparations. Uselighter fluid starter but never gasoline or kerosene.

How much char coal to use - thisdepends on how big your grill is, what kind of food our are
preparing and weather conditions. If there are strong winds, cold temperatures, or if it is
very humid out, you will need mor e char coal to get a good fire going, A ruleof thumb - it
takes about 45 briquettesto grill 6-8 burgers.

If you don’t have a grill thermometer, you might try this. Do not let a child do thisand be
very careful as you would not want to get burned. Hold your hand, palm-side-down just
abovethegrill. Count *onethousand one, onethousand two, and soon”. If you keep your
hand in place without pulling it away for 2 secondsit isavery hot fire (375); 4 secondsit is
a medium fire (300-350); and 5 seconds or moreit isalow fire (200-300). Once again use
reasonable caution when testing the heat.

If you would liketo try some of the flavor ed har dwoods, a general ruleisthat alittle goesa
long way. The should complement and not overpower. Alwayssoak your hardwoodsin
water 30 minutes before using. When placed in your grill, they should smolder and smoke,
but not burn. Grapevine cutting give great flavor asdo shellsfrom nuts such a almonds,
and pecans. Small bunches of dried herbs soaked in water will add fragrance aswell as
flavor. Rosemary, bay leaves, and oregano aregreat on agrill.

To*"line” your food with those great “marks’ just likeyou seein magazines, allow thegrid
to heat thoroughly before adding the food.

Some food safety tips. Always swerve cooked food from the grill on a clean plate -- never
onethat held theraw food. In hot weather never leave food out longer than 1 hour and the
old adage keep hot foods hot and cold foods cold applies whenever you cook outdoors.

Onelast thing -- the secret to evenly cooked vegetables on a kabob isto parboil starch
vegetablesbeforethey arethreaded on a skewer.

Sauces:

Steaks and chops: baste with sauce after you haveflipped the meat for the last time, about
thelast 3 minutesor grilling.

Chicken: bastethelast 10 minutes.

Hot dogs/ sausage: bastethelast 5- 6 minutes. However seasoned oils may be brushed
during theentiretimetheentréeisgrilling.



