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Food is for eating, and 
good food is to be enjoyed 
I think food is, actually, 
very beautiful in itself.

Dinner

INGREDIENTS

1. In a large skillet, 
heat oil over 

grape tomatoes, 
capers, anchovies, 
olives, and garlic; 
cook until fragrant 
and tomatoes soften, 

Add tomato puree 
and season with salt 
and pepper; cook 2 

be separated).

2. Meanwhile, in a 
large pot of boiling 
salted water, cook 
pasta until al dente. 
Reserve 1 cup pasta 
water; drain pasta 
and add to sauce, 
tossing to combine 
and adding enough 
pasta water to create 
a thin sauce that 
coats pasta. Season 
to taste with salt and 
pepper, and serve 
immediately.

METHOD

PU T TAN E SCA
Spaghetti

SERVES 
6

TIME 
30 MINS

METHOD 
SIMMER
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1.  Bring a large pot of 

olive oil and garlic in a 

medium heat. Swirl the 
pan to coat the garlic with 
oil and heat until garlic 
sizzles but doesn’t brown, 
about 30 seconds. Add the 

Add the tomatoes, salt, 
black pepper, and sugar 
and stir to combine. Bring 
to a boil and reduce the 
heat to a simmer. Cook for 
about 20 minutes. Add the 

cooking. Remove the basil 
before serving.

3. Meanwhile, with 10 
minutes to spare before the 
sauce is done, generously 
salt the boiling water. Add 
the pasta and cook until 

Set a timer for 2 minutes 
less than the package 

pasta and transfer it to 
a serving bowl. Toss with 
1/2 cup of the sauce. For 
each serving, spoon on a 
little extra sauce, grated 

of olive oil, and freshly 
ground black pepper on 
top of the pasta.

INGREDIENTS

• 1/2 tsp salt

METHOD

SERVES 
6

TIME 
30 MINS

METHOD 
SIMMER

S PAGH E T T I
Pomodoro

ITALIAN 
COFFEE 

CULTURE

Dinner Coffee has been actively cultivated in Yemen 

stimulating drink wasn’t invented until around 
1200 a.d. The 17th century saw the opening of the 

thanks to the innovations of the Industrial Revolution 

Turin, Italy. Yes, Italy invented espresso and its fame 
rests on its coffee companies abilities as roasters 
and blenders for espresso. Italians consume espresso 
similar to the way that Americans consume medicine. 
Typically, they order it at their local cafe and drink 
it in one shot. It is quite acceptable in Italy to 
consume 7 to 8 cups per day. Several attempts have 
been made by the Italian Government to control the 
intellectual property of espresso, but so far none 
have been successful. 

THE TWO PRIMARY TYPES 
OF COFFEE CULTIVATED ARE 
ARABICA AND ROBUSTA. 
ARABICA BEANS TEND TO HAVE 
A SWEETER, SOFTER TASTE, AND 
THEIR ACIDITY IS HIGHER THAN 
ROBUSTA. 
Robusta, however, has a stronger, harsher taste, with 

contain twice as much caffeine as Arabica beans, 
and they are generally considered to be of inferior 
quality compared to Arabica. 

Robusta was initially used in Italian espresso blends 
because it was cheap but, today, Italian coffees use 
mainly the Arabica variety of the coffee bean, known 

famous) that produce only 100% Arabica blends. 

are blended. 

Above all else, it is crucial to understand what sets 
Italian coffee culture apart from the rest of the world. 
First of all, there is absolutely no such thing as drip 
coffee in Italy. Ninety nine percent of the time, when 
an Italian asks for a caffe, they are asking for what 
we know as an espresso. 

These are typically accompanied by a pastry and a 
glass of water to cleanse the palate.

This magazine is meant to be read on your tablet or mobile phone. Swipe through the pages just like you’d swipe through a physical magazine.
Tap and hold the screen to show the bottom bar.

Swipe horizontally to quickly navigate pages. Tap selected 
page to view.

HOW TO 
USE THIS 
DIGITAL 
MAGAZINE
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Editor’s Letter

Welcome to the June/July 2020 issue, guaranteed 
to have you hitting the deck to do some serious 
grilling. 
Lighting up a grill is one of my favorite ways 
to cook, whether I’m hosting a crowd or it’s just 
for me. There’s just something about the ritual 
and that distinctive smokey flavor that keeps me 
coming back for more. 
One of the best things about barbecue is that 
it is accessible to almost everyone in the world. 
Whether by a fire pit dug into the ground or a 
flashy grill top, there are dozens of ways that 
people get their cookout on!  Learn more about 
different traditions in this issue’s article “The 
World of BBQ.”
While we all have favorites when it comes to 
barbecue, it’s also fun to try new things, which 
is why we have included a couple of unique 
recipes like Grilled Halloumi Peach Salad and 
BBQ Tandoori Style Chicken, to help you switch 
things up!  
We hope you enjoy ‘Fire It Up’ and step outside 
of your comfort zone to try a few new game-
changers this barbecue season!

 



Level Up Your Home 
Cooking Skills

Login to your Dollop account and get access to 100s of 
recipes, home chef recipe collections, access to a private 

Facebook group of home chefs and much, much more

Login to your FREE account

https://dolloponline.com




SHAKE, RATTLE
 & ROLL



When it comes to barbecue, the right blend 
of spices, incredible sauces, and great sides 
all work to enhance and deepen its loveable 

flavor.

BBQ SAUCE
see page 12

Chipotle



INGREDIENTS
• 2 1/2 cups ketchup
• 1/2 cup onion (chopped)
• 1/2 cup water
• 2 cans chipotle chilies (smoked 

jalapeños, chopped)
• 1/4 cup brown sugar
• 2 tbsp oil
• 2 tbsp apple cider vinegar
• 1 tbsp Worcestershire sauce
• 2 cloves garlic (minced)
• 1/2 tsp celery salt
• 1/2 tsp black pepper

1. Heat oil in a saucepan. Add onions 
and sauté over medium heat until soft, 
about 3 to 4 minutes. Add garlic and 
cook for 20 to 30 seconds. Stir  in brown 
sugar, celery salt, and black pepper. 
Add remaining ingredients and simmer 
on low heat until the sauce thickens.

2. Remove from heat and let cool for 5 
or so minutes before using. If serving 
as a side sauce, let the sauce cool a 
little longer.

BBQ SAUCE

YIELD
4 CUPS

TIME 
30 MINS

METHOD 
SIMMER

Chipotle
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INGREDIENTS
•	2	tbsp	finely	ground	coffee
• 2 tbsp sea salt
• 1 tbsp brown sugar
• 1 tbsp chili powder
• 1 tbsp paprika
• 1 tsp ground cumin
• 1 tsp ground black pepper
• 1/2 tsp garlic powder

INGREDIENTS
• 1/2 cup brown sugar
• 1/3 cup salt
• 1/3 cup paprika
• 1/3 cup  chili powder

1.  In a bowl, combine all the ingredients. Set aside.

2. Rub the meat you’re using with the dry rub. Let 
stand for 10 minutes. Keep the remaining rub in an 
airtight container at room temperature.

1. Mix ingredients together in a small bowl.

2. Firmly pack rub evenly onto meat 30 to 
40 minutes before cooking. Wrap in plastic 
wrap or place in a large plastic bag and let 
sit at room temperature.

COFFEE DRY
Rub

YIELD 
1/2 CUP

TIME 
10 MINS

METHOD 
COMBINE

BROWN SUGAR
Rub

YIELD 
1 2/3 CUPS

TIME 
10 MINS

METHOD 
COMBINE
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YIELD
4

TIME 
40 MINS

METHOD 
GRILL

MARINADE
Chicken

1. In a bowl, stir together oil, lemon juice, 
soy sauce, balsamic vinegar, brown sugar, 
Worcestershire sauce, garlic, salt, and 
pepper.

2. Pierce chicken breasts with a fork all 
over. Place in a large Ziploc bag. Pour 
marinade over chicken. Let marinate for at 
least 30 minutes. 4 - 5 hours is ideal.

3. Preheat grill or skillet to medium heat. 
Brush grill with oil to prevent sticking.

4. Place chicken on the grill. Cook for 
approximately 5 - 6 minutes per side, 
depending on the thickness of chicken. 
The internal temperature of the chicken 
should reach 165 degrees.

5. Remove chicken from grill and let rest 
for 5 minutes.

METHOD
INGREDIENTS
• 2 lbs chicken, breasts 

tenders or thighs
• 1/3 cup extra-virgin olive oil
• 3 tbsp lemon juice
• 3 tbsp soy sauce
• 2 tbsp balsamic vinegar
• 1/4 cup brown sugar
• 1 tbsp Worcestershire sauce
• 3 garlic cloves, minced
• 1 1/2 tsp salt
• 1 tsp Pepper



Making it easier to make 
better food at home

The Taste Today is a FREE community of home cooks from 
around the world. Every day, we send an email with recipes 

and other culinary delights.

Sign Up for FREE

https://thetastetoday.com
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1. Cut potatoes into 
1/2-inch-thick slices and 
cook in a large pot of 
salted boiling water 10 
minutes (potatoes will not 
be cooked through).

2. Meanwhile, stir together 
herbs, garlic, oil, 1/2 tsp 
salt, and 1/4 tsp pepper in 
a large shallow dish.

3. Drain potatoes and 
transfer to herb oil, tossing 
gently to coat.

4. Transfer potatoes to 
grill, letting excess oil 
drip into dish (reserve oil 
in dish). Grill potatoes, 
covered, turning once or 
twice, until tender, about 
5 minutes total. Return 
potatoes to dish and 
toss again with herb oil. 
Squeeze lemon wedge 
over potatoes. Season 
with salt and serve with 
additional lemon wedges.

INGREDIENTS
• 2 lbs large Yukon Gold or other 
yellow-fleshed	potatoes

• 1/4 cup chopped mixed herbs 
such as parsley, chives, rosemary, 
and oregano

• 2 garlic cloves, smashed
• 1/3 cup extra-virgin olive oil
• salt and black pepper, to taste
•	1	lemon	wedge	plus	additional	for	

serving

SERVES 
4

TIME 
25 MINS

METHOD 
GRILL

POTATOES
Grilled Herb



INGREDIENTS
• 4 large sweet onions
•	1-1/2	tsp	minced	fresh	thyme
• 1/2 tsp salt
• 1/2 tsp pepper
• 4 tbsp butter
•	4	tsp	white	wine	or	beef	

broth

1. Prepare grill for indirect heat. Peel onions, 
leaving root ends intact. Cut a thin slice from 
the top of each, then carefully cut a 1-in. hole 
in the center. Cut each onion into quarters, 
cutting to within 1/2 in. of bottom. Place each 
onion on a double thickness of aluminum foil

2. Sprinkle thyme, salt and pepper into centers; 
top with butter. If desired, drizzle with wine. 
Fold foil around onions, sealing tightly.

3. Grill onions, covered, over indirect medium 
heat until tender, 35-40 minutes. Open foil 
carefully to allow steam to escape.

SWEET ONIONS
Grilled

SERVES
4

TIME 
45 MINS

METHOD 
GRILL
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INGREDIENTS
• 3 tbsp smoked paprika
• 2 tbsp dark brown sugar
• 2 tbsp ground black pepper
• 1 tbsp Kosher salt
• 1 tbsp garlic powder
• 1 tbsp onion powder
• 2 tsp dried oregano
• 1 tsp dried cumin
• 1/2 tsp cayenne pepper

INGREDIENTS
• 1/3 cup soy sauce
• 2 tbsp brown sugar
• 2 tsp Worcestershire sauce
• 1 tsp Dijon mustard
• 2 garlic cloves, minced
• 1/4 tsp black pepper

1. Place all the spices in a small glass jar and shake 
gently to combine.

2. Store for up to 1 year.

1. Place ingredients in a ziplock bag. Massage 
to combine.

2. Add meat. Massage to coat in the 
marinade. Marinate for 1 – 24 hours.

BEEF
Dry Rub

YIELD 
3/4 CUP

TIME 
5 MINS

METHOD 
COMBINE

PORK
Marinade

YIELD 
1/2 CUPS

TIME 
5 MINS

METHOD 
COMBINE
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1. In a 6-qt. stockpot, bring 
4 quarts water to a boil. 
Add beans; cook, uncovered, 
just until crisp-tender, 2-3 
minutes. Remove beans and 
immediately drop into ice 
water.

2. In a small skillet, melt 
butter over medium-high 
heat. Add shallot; cook and 
stir until lightly browned, 
2-3 minutes. Add garlic; cook 
30 seconds longer. Remove 
from heat. Drain beans and 
pat dry.

3. In a large bowl, combine 
beans, shallot mixture and 
cheese; toss to coat. Transfer 
to a piece of heavy-duty foil 
(about 18 in. square) coated 
with cooking spray. Fold 
foil around beans, sealing 
tightly.

4. Grill, covered, over medium 
heat or broil 4 in. from heat 
until cheese is melted, 7-9 
minutes. Open foil carefully 
to allow steam to escape.

INGREDIENTS
•	1	lb	fresh	green	beans,	

trimmed
• 2 tbsp butter
• 1 small shallot, minced
• 1 garlic clove, minced
• 1/2 cup grated Parmesan 

cheese

GREEN BEANS
Grilled

SERVES 
4

TIME
40 MINS

METHOD 
GRILL



THE
FIRE STARTER

Using a few sticks tied together and 
a smoldering flame, surrounded by 

stones, Mallmann’s style of cooking is 
primal, yet somehow still refined.





continued on page 25...
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Francis Mallmann is an Argentine chef known 
for his open-fire cooking. He specializes not 
only in Argentine cuisine, but also in Patagonian 
cuisine, with an emphasis on the Patagonian 
methods of barbecuing food. 

Grilled meats and pasta, along with local 
ingredients are largely the focus of Patagonian 
cuisine, as well as fresh seafood dishes. Lamb 
is the most common meat, typically stretched 
across a metal frame and slowly roasted, 
barbeque-style, until the meat drops from the 
bone. The waters of this region are also well 
known for salmon and trout. 

The world got more intimately acquainted with 
Mallmann through his appearance on the Netflix 
series Chef’s Table. He is a fascinating character, 
in some ways a renegade, in others a reflection 
of machismo stereotypes and, yet, what is 
perhaps most striking is his romantic ideals of 
the world. He quotes poetry regularly, sews his 
own clothes and speaks of the language of the 
clouds and mountains in Patagonia. 

To say his cooking knowledge and experience 
is expansive would be an understatement. 
Though Mallmann was born in Buenos Aires, he 
moved to Patagonia at a young age and it was 
there that he learned how to cook over open 
fire from the Mapuche, a group of indigenous 
inhabitants of present-day Chile and Argentina. 
The Mapuche people still cook by burying meat, 
seafood and vegetable stews almost two meters 
deep in the ground, surrounded by hot stones. 

HE IS A FASCINATING 
CHARACTER, IN SOME 
WAYS A RENEGADE, IN 

OTHERS A REFLECTION OF 
MACHISMO STEREOTYPES 

AND, YET, WHAT IS 
PERHAPS MOST STRIKING 
IS HIS ROMANTIC IDEALS 

OF THE WORLD.



Open fire cooking may be the oldest form of 
cooking but Mallmann’s approach makes it feel 

innovative. As seductive as it is practical. 

AN ORIGINAL



Get 20% off your GREETING 
CARDS with MintedMore

UNIQUE 
STATIONARY BY 

INDEPENDENT 
ARTISTS.

Click Here

https://www.shareasale.com/u.cfm?d=638216&m=17025&u=1905467
https://www.shareasale.com/u.cfm?d=638216&m=17025&u=1905467
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This style of communal cooking is called curanto and 
is the most ancient cooking method in the world. 
From there, Mallmann experimented with cooking 
on grates over live coals, and cooking skirt steaks, 
known as Churrasco, on a chapa (AKA plancha, AKA 
a piece of sheet metal over fire). 

With a strong foundation in Patagonian gastronomy, 
he traveled to North America and Europe to work 
and learn more refined ways of cooking, alongside 
Michelin starred chefs. He says that while these 
experiences taught him how to build flavor and 
appreciate regional ingredients, he desperately 
missed open fire cooking and he reverted back to 
charring foods and reconceiving the role of fire 
in his dishes. This led him to return to his native 
Argentina to open his first restaurant in 1983.

Today, he owns restaurants in Buenos Aires, Uruguay, 
Miami, and France, but maintains a rather elusive 
lifestyle, living alone on a private island, when 
he’s not traveling. It’s in this remote part of the 

THE MAPUCHE PEOPLE 
STILL COOK BY BURYING 

MEAT, SEAFOOD AND 
VEGETABLE STEWS ALMOST 
TWO METERS DEEP IN THE 
GROUND, SURROUNDED BY 

HOT STONES.

TODAY, HE OWNS 
RESTAURANTS IN BUENOS 
AIRES, URUGUAY, MIAMI, 

AND FRANCE, BUT 
MAINTAINS A RATHER 

ELUSIVE LIFESTYLE, LIVING 
ALONE ON A PRIVATE 

ISLAND, WHEN HE’S NOT 
TRAVELING.
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1. Using the coarse side of 
a box grater, grate tomato, 
including the skin into a 
bowl.

2. Add the sugar, salt, vinegar, 

half the chile pepper, olive 
oil and black pepper. Mix 
well. If it is not hot enough 
add the remaning chile and 
red pepper flakes.

INGREDIENTS
• 1 large tomato
• 1/2 tsp sugar
• 1/2 tsp salt
• 1 tbsp red wine vingar
• 1 chile pepper, seeded and 
finely	chopped

• 2 tbsp extra-virgin olive oil
• ground black pepper
•	crushed	red	pepper	flakes

LLAJUA
Salsa

YIELD 
1 CUP

TIME
10 MINS

METHOD 
COMBINE

INSPIRED BY 
FRANCIS MALLMANN



Making it easier to make 
better food at home

The Taste Today is a FREE community of home cooks from 
around the world. Every day, we send an email with recipes 

and other culinary delights.
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world that Mallmann perfected his signature 
custom fire domes, over which he suspends 
everything from cabbage to whole salmon 
to chickens, and burns wood around the 
perimeter of it. The shift in wind patterns and 
temperature means that each day the cooking 
process changes slightly, but frequent basting 
and patience are key to his method of slow 
cooking. He also famously catches and cooks 
trout encased in salt, between two fires, using 
an Argentinian technique called Little Hell.

It’s no small feat to get to his remote cabin, 
bordered by the Andes mountains, which 
is only accessible by boat. Nevertheless, a 
few times a year, Mallmann accepts paying 
guests who want to experience this slice of 
heaven and learn from the master of open fire 
cooking. There are private lessons, glorious 
dinners eaten with the best wine in pristine 
surroundings and this extravagant experience 
comes at the exorbitant cost of £8,500 per 
person. It’s no surprise, then, that many of 
his clients are celebrities, among them David 
Beckham and Gwyneth Paltrow. 

It’s hard to explain the impact that Mallmann 
has had on the cookout culture. He doesn’t 
grill or barbecue as much as he seduces food 
with flames, coals, and embers. The only thing 
that he respects more than fire, is the food 
that he cooks with it.

Above: Mountain House in Patagonia
 Below : Cooking on Hot Charcoal

HE ALSO FAMOUSLY 
CATCHES AND COOKS 

TROUT ENCASED IN SALT, 
BETWEEN TWO FIRES, 

USING AN ARGENTINIAN 
TECHNIQUE CALLED LITTLE 

HELL. 
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1. Put the pimenton in a bowl 
and stir in the olive oil. Add 
the garlic and let stand for 20 
minutes.

2. Strain and refrigerate in 
a tightly covered jar until 
ready to use. Will keep for 3 
- 5 days in the fridge.

INGREDIENTS
• 2 tbsp pimenton (Spanish 

paprika)
• 1 cup extra-virgin olive oil
• 1 tsp minced garlic

METHOD

YIELD
1 CUP

TIME 
20 MINS

METHOD 
INFUSE

PIMENTON
INSPIRED BY 

FRANCIS MALLMANN

Oil



THE
WORLD OFBBQ
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TEXAS
Many Texas barbecue restaurants 

still use 100 percent wood-burning 
pits. Texas has four main styles of 

barbecue: East Texas, West Texas, South 
Texas/Rio Grande Valley, and Central Tex-
as. 

West Texas barbecue, often referred to 
as “cowboy-style,” is cooked directly 
over mesquite fire, while East Texas tra-
ditionally emphasizes pork options, as 
well as hot links, chopped brisket sand-
wiches, and a Cajun style sausage called 
boudin. In Central Texas, the main focus 
is heavily smoked brisket, thickly sliced 
and often without sauce. Finally, in South 

Texas/Rio Grande Valley, barbecue is tra-
ditionally associated with barbacoa — 
meat from a cow’s head that is cooked in 
underground coal pits. Often the cheeks 
of the cattle head are the most prized. 

Despite the regional differences, almost 
every barbecue stand in Texas serves 
what is known as the “Texas Trinity,” - 
brisket, pork ribs, and smoked sausage. 
The sausage is particularly noteworthy, 
because it is not seen much in other 
barbecue traditions.  



Get 20% off your GREETING 
CARDS with MintedMore

UNIQUE 
STATIONARY BY 
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ARTISTS.

Click Here
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Kansas City, in the state of Missouri, 
is known for its eclectic approach to 
barbecue and has hundreds of barbecue 

restaurants. The rich tradition of BBQ here 
borrows from many different regions and 
techniques but, overall, Kansas City BBQ can be 
characterized by a wide assortment of slowly 
cooked meats, a sauce-heavy approach, and 
very little focus on side dishes, apart from 
bread and pickles. The sauce, often labelled 
‘KC’ is what one might call ‘middle of the road’ 
- a sweet and spicy tomato-based sauce. As 
for the type of meat that is barbecued, there’s 
no limit, but pulled pork, lamb, and mutton are 
high on the list, and the meats are commonly 
smoked with hickory and oak, but wood type 
varies.

Kansas City’s open-minded approach to BBQ 
has even led to a prized delicacy: burnt ends. 
When a brisket is smoked, the fatty ends of 
the cut take the brunt of the heat flow and 
become crispy and charred. Once considered 
inedible, pitmasters began covering them 
in barbecue sauce and selling them as a 
sandwich. Turns out that crispy fat, combined 
with a vinegary barbecue sauce tastes pretty 
good.

It should be mentioned that stainless steel 
ovens are being used more and more in Kansas 
City, for the sake of convenience, so purists 
might find themselves longing for Texas-style 
barbecue. 

KANSAS
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INGREDIENTS
• 14 oz can crushed tomatoes
• 1 cup ketchup
• ¾ cup brown sugar
• ½ cup apple cider vinegar
• ½ cup molasses
• 1 tbsp smoked paprika
• 1 tbsp salt
• 2 tsp ground black pepper
• 1 tsp chili powder
• 1 tsp garlic powder
• 1 tsp onion powder
•	½	tsp	red	pepper	flakes
• ½ tsp ground mustard

1. Combine all ingredients 
in a medium saucepan. 
Whisk to combine. Bring 
to a boil over medium 
heat, then reduce the heat 
to low to simmer.

2. Simmer for 20 minutes. 
Remove the pan from 
the heat and allow to 
cool completely before 
transferring to an air tight 

container.

3. This sauce can be 
used immediately, but 
it’s recommended to  
refrigerate overnight 
for the best flavor. This 
sauce will last 2 weeks in 
the refrigerator if sealed 
tightly in an air tight 
container.

METHOD

BBQ SAUCE
Kansas City

YIELD 
3 CUPS

TIME 
30 MINS

METHOD
SIMMER
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INGREDIENTS
• 1 1/2 pounds large shrimp
•	1	tbsp	fresh	parsley
•	1	tbsp	fresh	thyme
•	1	tbsp	fresh	cilantro
• 1 tbsp shallot, minced
• 3 large garlic cloves, crushed
• 1/2 cup butter, melted
• 1/4 cup olive oil
• 3 tbsp lemon juice
•	Salt	and	freshly	ground	black	

pepper, to taste
•	Lemon	slices,	for	garnish

1. Peel and devein the 
shrimp, leaving the 
tails intact. Mince the 
fresh parsley, thyme, 
cilantro, and shallots. 
Crush the garlic cloves.

2. Combine the melted 
butter, olive oil, parsley, 
thyme, cilantro, 
lemon juice, cloves, 
shallots, salt, and black 
pepper in large bowl.

3. Mix in the shrimp. 
Marinate at room 
temperature for 15 minutes 
or in the refrigerator for 

30 minutes. Discard the 
marinade after the 30 
minutes, as it will not be 
safe to reuse due to contact 
with the raw shrimp.

4. Prepare the barbecue 
with medium-hot coals. 
Thread the shrimp on 
narrow skewers. Grill until 
just opaque (or pink in 
color and firm to touch), 
about 2 minutes per side.

5. Arrange the skewers 
on a platter and 
garnish with lemon.

METHOD

SHRIMP
Australian

SERVES 
4

TIME 
20 MINS

METHOD
GRILL

on the “Barbie”
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You’ve likely heard the phrase “put another shrimp on the barbie.” That’s because 
‘barbie’ is Australian slang for barbecue, which typically refers specifically to 
grilling in Australia. The barbecue ritual Down Under is often held on beaches 

and ranges from small, portable grills to luxurious ‘al fresco’ (outdoor) kitchens.  

In the Southern Hemisphere, summer arrives just in time for Christmas, and Australians 
commonly grill prawns in honor of the holiday. Beyond prawns, you’ll find lamb, beef, 
kangaroo and even emu on an Aussie grill, but chicken and pork are far less common. 
One common offering is simply a sausage on white bread with mustard. As for sides, 
baked potatoes, corn cobs, and onions cooked in beer are commonly enjoyed. It’s fair 
to say that Aussies don’t overcomplicate their BBQ fare. Quality meat, a hot grill, and 
a cold beer is their magic combination. 

AUSTRALIA
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INDIA

India is known around the world for 
its rich culinary tradition and grilling 
and barbecue are at the center of it. 

In ancient India, food has been cooked 
over coals in ceramic urns for thousands 
of years. In India these urns are known 
as tandoors, large ceramic pots that are 
buried in the ground with coals added 
to the bottom. The most famous Tandoor 
dish is Tandoori Chicken, which is made 

by marinating chicken for a few hours 
in a mix of spices and yogurt and then 
threading it onto skewers and cooking 
it in the tandoor. Due to the tandoor’s 
intense and even heat, the chicken cooks 
very quickly and the tandoor imparts a 
mellow smoke flavor to the chicken, a 
key characteristic of this popular dish. 
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INGREDIENTS
• 8 chicken thighs, on the bone, 

skin removed
• 1 tbsp butter, to serve
•	1/2	cup	full-fat	yogurt
• 4 garlic cloves
• thumb-sized piece ginger
, peeled
• 1/2 tsp red chilli powder
• 1 tsp cumin powder
• 1 tsp garam masala
• 1 tbsp vegetable oil
• 2 tbsp lemon juice

1. Using a sharp knife, 
slash the chicken thighs 
3 times, going all the way 
down to the bone – this 
allows the marinade to 
get in, and means quicker 
and more even cooking.

2. Blend together all 
ingredients, except butter 
and chicken, until smooth. 
Pour over the chicken, 
cover and leave to marinate 
in the fridge for at least 

3-4 hrs (overnight is best).

3. Heat the barbecue to 
a medium-high heat and 
line a baking tray with 
foil. Place the chicken on 
the barbecue and cook, 
turning often, for 20-
25 mins until charred 
and cooked through.

4. Top the chicken with the 
butter and leave to melt. 
Serve with lemon wedges.

METHOD

TANDOORI
BBQ

SERVES 
8

TIME 
35 MINS

METHOD
GRILL

Style Chicken



MEXICO
Did you know that the word barbecue 
comes from the Spanish word “barbacoa?” 
It was the name given to the cooking style 
of a people indigenous to the Caribbean 
called the Taíno, before migrating to Mexico. 

In its purest form, barbacoa is a whole 
animal (i.e. sheep, goat) slow-cooked over 
an open fire pit. Traditional barbacoa 
involves digging a hole in the ground and 
placing meat above a pot so that the juices 
can be used to make a broth but, today,  
the term may also refer to meat steamed 
until tender.  

Traditionally, the animal, which varies 
based on the region of Mexico, and pit 
are covered with agave leaves (maguey),  
and set alight, releasing steam as they 
cook and imparting the meat with a flavor 
reminiscent of tequila. In central Mexico, 
lamb is most common, while in Yucatan,  
pork is the meat of choice. Barbacoa is a 
rich, fatty dish known for its strong flavor 
and is commonly served on warm corn 
tortillas with salsa, diced onions, cilantro 
and a squeeze of lime juice.
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This country is known for its rich and passionate barbecue culture. Argentinian 
barbecue equals huge slabs of meat smoked over an open fire pit or cooked 
on a grill known as a parrilla. Sides include salads, grilled vegetables and 

chimichurri sauce,  a marinade of parsley, garlic, oregano, and vinegar, for dipping. 

It’s quite common for people of Argentina to attend a belly stretching, asado 
(barbecue) almost weekly! During these hourlong affairs, many meats are charred, 
including pork and beef sausages, sweetbreads, wild boar and blood sausages. At 
the very top of the list though, is beef short ribs. Unlike other cultures, the meat for 
an asado is not marinated, but is heavily salted before cooking. 

ARGENTINA
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1. Finely chop the parsley, 
fresh oregano, and garlic 
(or process in a food 
processor several pulses). 
Place in a small bowl.

2. Stir in the olive oil, 
vinegar, salt, pepper, and 

red pepper flakes. Adjust 
seasonings.

3. Serve immediately or 
refrigerate.  If chilled, 
return to room temperature 
before serving. Will keep 
for up to two weeks.

INGREDIENTS
•	1	cup	firmly	packed	flat-leaf	

parsley, trimmed
• 3-4 garlic cloves
•	2	tbsp	fresh	oregano	leaves
• 1/3 cup extra-virgin olive oil
• 2 tbsp red or white wine 

vinegar
• 1/2 tsp salt
•	1/8	tsp	freshly	ground	black	

pepper
•	1/4	tsp	red	pepper	flakes

CHIMICHURRI

SERVES 
4

TIME 
10 MINS

METHOD 
COMBINE



COFFEES OF HAWAII
Shop all the amazing gourmet coffee at Hawaii Coffee 

Company!
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LIGHT IT UP



When it comes to 
barbecuing, some 

things are much easier 
to prepare than others. 

Let’s explore some of the 
main principles of grilling 

different proteins.
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Cooking meat with fire is a tradition that goes 
back about 1.8 million years ago and is believed to 
have originated in the Caribbean. Barbecue refers 
to a cooking method, a style of food and also the 
name of a gathering, at which this style of food is 
served. Though grilling and barbecue are often used 
interchangeably, it is important to distinguish the 
two. Grilling refers to a fast cooking process over 
high heat while barbecuing refers to a slow process 
using indirect heat or smoke. 

BEEF
Beef is a great protein for novice grillers. It is the 
most forgiving meat and can be enjoyed at a wide 
range of temperatures. If it’s steak you fancy then 
flank steak is a good cut of beef to start with because 
it absorbs marinades well and carries a lot of flavor. 

When it comes to grilling steak, remember that the 
thickness of the cut will determine the cooking time. 
If grilling a thin cut of steak you generally want to 
leave the lid of the barbecue open, whereas a thicker 
steak, like a ribeye, will cook faster with a closed lid. 

Beef burgers are a wonderful option for summer 
grilling and a combination of beef and pork is really 
tasty. For juicy burgers, which is always the goal, 
look for an 80/20 mix of meat and fat. Any leaner, 
and your burgers will be very dry. When assembling 
the patties, stick to just meat, salt and pepper and 
make a shallow dimple in the centre of the burger 
with your thumb. This will ensure that the patty 
doesn’t bulge in the center. 

CHICKEN
Grilled chicken is one of the easiest and most 

FOR JUICY BURGERS, WHICH 
IS ALWAYS THE GOAL, LOOK 
FOR AN 80/20 MIX OF MEAT 

AND FAT. 

https://shareasale.com/r.cfm?b=1151408&u=1905467&m=17025&urllink=&afftrack=
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PROPPING A WHOLE CHICKEN ON TOP OF A BEER 
CAN (PILSNER WORKS WELL) ENSURES EVEN 

COOKING AND RESULTS IN A CRISPY SKIN AND 
JUICY BIRD.

delicious ways to get your barbecue fix. It is a versatile protein that can be enjoyed 
chopped and added to skewers, grilled and served with a salad or as a burger. 
Without a doubt, one of the best preparation methods is Beer Can Chicken. Propping 
a whole chicken on top of a beer can (Pilsner works well) ensures even cooking and 
results in a crispy skin and juicy bird. The beer also acts as a steaming agent which 
helps keep the meat moist. Just be sure to keep a meat thermometer handy, because 
nobody likes overcooked chicken! 

continued on page 52...

A  D E S I G N 
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INGREDIENTS
•	1	(2	lbs)	flank	steak,	

trimmed 
• 2 tsp Worcestershire sauce
• 1/2 tsp salt 
•	1/2	tsp	freshly	ground	black	

pepper 
• Cooking spray

1. Place steak in an 11 
x 7-inch baking dish. 
Sprinkle each side evenly 
with half of Worcestershire 
sauce, salt, and pepper; 
rub mixture into steak. 
Cover and refrigerate at 
least 20 minutes.

2. Prepare grill.

3. Place steak on grill 
rack coated with cooking 
spray; grill 8 minutes on 
each side or until desired 
degree of doneness. Place 
on a cutting board; cover 
loosely with foil. Let stand 
10 minutes. Cut steak 
diagonally across grain 
into thin slices.

METHOD

FLANK STEAK

SERVES 
4

TIME 
30 MINS

METHOD
GRILL

Grilled
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INGREDIENTS
• 1 chicken whole, 3 – 4 lb chicken
• 12 oz beer can
• 3 tbsp olive oil
• 1 tbsp brown sugar packed
• 1 tbsp tarragon, dried
• 1 tsp salt
• 1 tsp black pepper
• 1 tbsp smoked paprika
• 1 tsp garlic powder
• 1/2 tsp chili powder

1. Preheat oven to 425 F 
degrees. Place a small 
roasting pan on a baking 
dish to prevent making a 
total mess of your oven.

2. Pat chicken dry with 
paper towels. Open beer 
and pour about 1/4 of it 
into the roasting pan and 
set the can of beer in the 
center of the roasting pan.

3. Mix all the rub 
ingredients together in a 
bowl. Drizzle olive oil over 
the chicken  and rub it in 
all over. Sprinkle the rub  
on the chicken and use 
your hands to massage  
it into all the nooks and 
crannies.

4. Place the chicken upright 
over the beer can. Use the 
chicken legs to support 

its body, preventing the 
chicken from falling over.

5. Transfer the roasting 
pan to the oven. Bake 
for about 1 hour and 15 
minutes or until golden 
and cooked through. To 
check to see if it’s done, 
insert a knife into the 
thickest part of the thigh, 
and the juices should run 
clear.

6. Carefully lift the chicken 
off the can. To make this 
easier, have someone 
else help you remove the 
chicken while you  hold 
the beer can.

7. Transfer the chicken to 
a cutting board and cover 
with aluminum foil. Let it 
sit for 15 minutes before 
carving it.

METHOD

CHICKEN
Beer Can

SERVES 
6

TIME 
90 MINS

METHOD
STEAM



INGREDIENTS
•	4	(6-oz.)	salmon	fillets
• Kosher salt
• Freshly ground black pepper
• 4 tbsp butter
• 1/2 cup lime juice
• 1/4 cup honey
• 2 garlic cloves minced
• 2 tbsp cilantro

1. Season salmon with 
salt and pepper. Heat grill 
and place salmon on grill 
flesh side down. Cook for 
8 minutes then flip and 
cook on other side until 
salmon is cooked through, 
6 minutes more. Let rest 5 
minutes.

2. Meanwhile make sauce: 

In a medium saucepan over 
medium heat, add butter, 
lime juice, honey, and 
garlic. Stir until butter is 
melted and all ingredients 
are combined. Turn off heat 
and add cilantro.

3. Pour sauce over salmon 
and serve.

CILANTRO-LIME
Grilled Salmon

TIME 
30 MINS

SERVES 
4

METHOD 
GRILL
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BRISKET
Brisket is one of the least tender cuts of beef 
that comes from the breast of the cow, but 
when it’s braised or smoked it’s rendered soft 
and holds incredible flavor. When it comes to 
cooking brisket, think low and slow! You’ll need 
patience to prepare this inexpensive boneless 
cut as it requires long, slow cooking to break 
down the connective tissue - collagen. In 
Texas, you’ll find smoked brisket everywhere 
and it can take between eight to twelve hours 
to prepare. 

Brisket is generally sold in two cuts. The first 
cut, also known as the flat cut or center cut, is 
the leaner piece of meat. The second cut—or 
deckle—has more fat, and is, therefore, more 
flavorful. Pitmasters gravitate towards what is 
referred to as a “packer’s cut,” which contains 
both pieces still attached. 

Well in advance of smoking your brisket, 
you’ll want to rinse it and apply a seasoning 
rub to it. To enhance tenderization even more, 
you can marinate it in an acid-based liquid 
as well as apply a rub. Either way, be sure 
to cook the brisket fat-side up so that the 
melting fat runs over the brisket, keeping it 
moist. 

PORK
There are endless ways to enjoy pork, when it 
comes to barbecue. Apart from burgers, racks 
of pork ribs are commonly slathered with 
barbecue sauce and grilled. While grilling ribs 
can seem intimidating at first, if you buy a 
good cut and they’re prepared properly, they’re 
simple enough to master. We recommend 
starting with baby back ribs, which are the 
most common type found in grocery stores 
and are smaller, meatier and leaner than 
other types. Pulled pork is an American BBQ 
staple made by slow cooking a pork shoulder 
over wood, combining it with a vinegar-based 
sauce, and enjoying it as is or on a burger 
bun.

FISH
Grilling fish can be challenging so you’ll want 
to be confident in your grilling abilities before 

Above: Cheeseburger
Below: Pulled Pork Sandwich



attempting it. First thing’s first, fish is a lean 
and delicate protein, so you need to make 
sure you have a very clean grill so that it 
won’t stick and fall apart. It is also crucial 
that your grill be very hot because you 
want to create a crust on the fish, making 
it easier to flip.

If you’re new to grilling fish, start with 
salmon. It is a bit heartier and fattier than 
most other types and absorbs marinades 
quickly. Oh, and be sure to keep that 
skin on because it will help keep the fish 
together as it cooks! 

VEGETABLES
Whether you’re using a gas or charcoal grill, 
if you’re cooking meat with vegetables to 
accompany it, always grill the meat first 
while the grill is at its hottest. Then, while 
giving your meat a chance to rest and lock 
in its juices, you can cook your vegetables 
at a more moderate temperature. Remember, 
that slicing your veggies into thick chunks 
will prevent them from slipping through the 
grates or overcooking. It’s also best to brush 
your vegetables in olive oil before throwing 
them on the grill to encourage browning 
and prevent them from sticking to the grill 
grates.

IF YOU’RE NEW TO 
GRILLING FISH, START 
WITH SALMON. IT IS 

A BIT HEARTIER AND 
FATTIER THAN MOST 
OTHER TYPES AND 

ABSORBS MARINADES 
QUICKLY.
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1. Let ribs sit at room 
temperature 30 minutes. 
Cut pork between rib 
bones into 2 or 3-rib 
sections. Pat dry with 
paper towels. Season both 
sides generously with salt 
and pepper.

2. Prepare a gas or charcoal 
grill for medium heat. 

3. Grill ribs bone side down 
until deep golden brown, 
about 15 minutes. Turn 
ribs and continue to grill 
until golden brown and 
crisp, about 15 minutes 
more.

4. Cut between bones into 
single ribs and transfer to 
a platter for serving. 

INGREDIENTS
• 3 lb. baby back pork ribs 

(1–2 racks)
•	Kosher	salt,	freshly	ground	

pepper

BABY BACK RIBS

SERVES 
4

TIME 
30 MINS

METHOD 
GRILL 

Grilled
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MEAT
MORE THAN

Barbecues don’t have to be all about big slabs of 
meat and this menu proves it. 
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INGREDIENTS
• 2 tbsp butter
• 2 cloves garlic, crushed
•	1	tbsp	freshly	chopped	parsley
• 6 large portobello mushrooms, 

stems removed, washed and 
dried

•	6	fresh	mozzarella	cheese,	sliced	
thinly

• 1 cup grape tomatoes, sliced 
thinly

• 1/4 cup balsamic vinegar
• 2 tsp brown sugar
• 1 tbsp basil, juilenned 

1. Preheat oven to broil 
settings on high heat. 
Arrange oven shelf to the 
middle of your oven.

2. Combine butter, garlic 
and parsley in a small 
saucepan, and melt until 
garlic is fragrant. Brush the 
tops of each mushroom 
and place them, buttered 
side down, on a baking 
tray. Flip and brush any 
remaining garlic over the 
insides of each cap. 

3. Fill each mushroom with 
the mozzarella slices and 
tomatoes, and grill/broil 
until cheese has melted 

and is golden in colour, 
about 8 minutes.

4. Combine balsamic 
vinegar and sugar and 
in a small saucepan over 
high heat and bring to 
the boil. Reduce heat 
to low; allow to simmer 
for 5-8 minutes or until 
mixture has thickened 
and reduced to a glaze.

5. To serve, top with 
the basil, drizzle with 
the balsamic glaze and 
sprinkle with salt to taste.

METHOD

PORTOBELLOS
Caprese Stuffed

SERVES 
6

TIME 
15 MINS

METHOD
BROIL



INGREDIENTS
•	14-16	oz	halloumi	cheese,	cut	into	four	

equal pieces
•	1/2	tbsp	olive	oil,	for	brushing	the	cheese
• 2 peaches, halved and pits removed
• 2 tsp Dijon mustard
• 1 tsp honey
• 1/2 tsp black pepper
• 2 tbsp lemon juice
• 2 tbsp olive oil
• 4 cups romaine lettuce 

1. Preheat a grill to medium-
high heat. Brush each side 
with the olive oil.

2. Once the grill is hot, place 
each peach half, cut side 
down. After ten minutes, 
add each cheese slab.

3. After 4 minutes, flip the 
cheese and let them cook 
for an additional 3 minutes, 
until it looks like it’s heated 
all the way through. Remove 

them and the peaches, and 
set aside.

4. While the cheese and 
peaches are grilled. make 
the dressing by combining 
the lemon juice, mustard, 
honey, pepper and oil. Mix 
well.

5. Assemble each plate with 
1 cup lettuce, 1 slab cheese, 
1/2 peach, sliced and 
drizzled with the dressing.
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GRILLED HALLOUMI
& Peach Salad

TIME 
30 MINS

SERVES 
4

METHOD 
GRILL

1. Toss spring onions and 
lemon juice in a medium 
bowl to coat and let sit 10 
minutes.

2. Add spring onion greens, 
cherries, and olive oil to 
bowl and toss gently again 
to incorporate; season 
cherry salsa with salt and 
pepper.

3. Prepare a grill for medium-
low heat. Brush cut sides of 

baguette with oil. Grill, cut 
sides down, until bread is 
toasted and golden brown, 
about 3 minutes.

4. Let toasts cool for 
a minute, then spread 
generous amounts of ricotta 
over both pieces. Sprinkle 
lightly with sea salt. Cut 
each half on a diagonal 
into 6 pieces. Arrange on a 
platter and, using a slotted 
spoon, top with cherry salsa.

INGREDIENTS
• 3 spring onions, thinly sliced 

on a steep diagonal
•	5	tbsp	fresh	lemon	juice
•	12	oz	fresh	cherries	(about	

2 1/4 cups), pitted, cut into 
thick slivers

• 1/2 cup extra-virgin olive oil
•	Salt	and	freshly	ground	

pepper
•	1	baguette,	sliced	in	half	

lengthwise
•	12	oz	fresh	ricotta	cheese

CHERRY SALSA 
Charred Bread with Ricotta

SERVES 
6

TIME 
20 MINS

METHOD 
GRILL



“ 2 0 1 9  B e s t 
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1. Preheat a grill over 
medium heat.

2. Using kitchen shears, cut 
top of lobster shell from 
meaty portion of tail. Using 
a knife, cut the lobster tail 
in half lengthwise through 
meat down the centre.

3. In a small bowl, whisk 
together melted butter, 
lemon juice, herbs, garlic, 
salt and pepper. Set aside.

4. Brush lobster meat all 
over with oil. Season with 
salt and pepper.

5. Grill flesh side down 
until lightly charred, about 
5-6 minutes. Flip lobster, 
brush meat with half of the 
garlic butter mixture. Cover 
with lid and grill until just 
cooked through, about 3-4 
minutes more.

6. Remove lobster from grill 
and season with salt, black 
pepper and red pepper 
flakes.

7. Brush with remaining 
garlic butter and serve with 
lemon wedges.

INGREDIENTS
• 1/2 cup melted butter
• 1 tbsp lemon juice
•	2	tbsp	fresh	chopped	

parsley
•	1	tbsp	fresh	chopped	chives,	

plus extra to garnish
• 4 cloves garlic, minced
• 1/4 tsp coarse salt, plus 

extra to season
• Cracked black pepper
• 4 (8-oz) lobster tails
•	Extra-virgin	olive	oil,	for	

brushing
•	Pinch	of	crushed	red	pepper	
flakes

•	Lemon	wedges,	for	serving

LOBSTER TAILS
Grilled

SERVES 
4

TIME 
20 MINS

METHOD 
GRILL
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1. Prepare grill for medium-
high heat. Mix butter, herbs, 
salt, pepper, and a pinch of 
cayenne pepper in a small 
bowl. Set herb butter aside.

2. Brush corn with oil and 
grill, turning often, until it is 

tender and charred in spots, 
5-8 minutes.

3. Transfer corn to a large 
platter or bowl and spread 
with reserved herb butter, 
dividing evenly.

INGREDIENTS
• 1/2 cup unsalted butter, 

room temperature
•	2	tbsp	finely	chopped	fresh	

herbs (such as cilantro, 
chives	or	flat-leaf	parsley)

• 1 1/2 tsp salt
•	1/2	tsp	freshly	ground	black	

pepper
• cayenne pepper
• 8 ears corn, shucked
• 1 tbsp vegetable oil

METHOD

YIELD
8

TIME 
15 MINS

METHOD 
GRILL

GRILLED CORN
with Herb Butter
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