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Before you start enjoying the tempting
recipes in this book, it is advisable for you to
know that there are many different barbecues
available. The one you choose will depend on
your budget, how many people you regularly
feed and whether barbecuing is usually a
planned or an impromptu affair.




Gas barbecues

These contain lava rocks which are heated by
gas burners. The lava rocks evenly distribute
the heat and if you have a barbecue with
multiple burners it is possible to have the
rocks hot on one side and a medium heat on
the other. Gas barbecues also require a gas
bottle, which needs to be refilled on a regular
basis —this is relatively inexpensive. When
lighting a gas barbecue it is important to
follow the manufacturer’s instructions. If the
barbecue does not ignite immediately, turn it
off, wait for any build up of gas to disperse,
then try again.

Wood or coal barbecues

The key to using these types of barbecues is
patience and planning. These barbecues take
up to an hour to heat, so you need to
remember to light the barbecue well in advance.

Electric barbecues

These are ideal for people who want to
barbecue indoors and, like gas barbecues,
they produce almost instant heat.

""-\‘:

If your barbecue uses coal or wood, you will
need to allow 30-45 minutes for coal to heat
up to 45 minutes-1 hour for wood. The
following is a guide for assessing the heat of
these barbecues.

Hot fire

There will be a red glow showing through the
thin layer of white ash and when you hold
your hand 15 cm/6 in above the coals you
will only be able to leave it there for

3 seconds. This fire is ideal for searing and
quick cooking.

Medium fire

The red glow will be almost gone and the ash
thicker and more grey in color. When you
hold your hand 15 cm/6 in above the coals
you will be able to leave it there for

5-7 seconds. Most barbecuing is done on this
heat.

Low fire

The red glow will have disappeared and there
will be a thick coating of grey ash. This heat
Is ideal for slow cooking of foods.

Difficulty scale

B[] Easy to do
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and parmesan breads

BB [ | Cooking time: 10 minutes - Preparation time: 2 hours 15 minutes

ingredients

> 2 teaspoons active dry
yeast

> 21/2 cups/600 ml/1 pt
warm water

>51/2 cups/700 g/1 Ib 7 oz
flour

>4 spring onions, chopped

>4 tablespoons finely
grated Parmesan cheese

> 2 teaspoons sea salt

> 1 tablespoon poppy seeds

method

1.Place yeast and water in a bowl and mix to
dissolve. Stand in a warm draught-free
place for 5 minutes or until foamy.

2.Combine flour, spring onions, Parmesan
cheese and salt in a bowl. Stir in yeast
mixture (a) and continue mixing to make a
smooth dough. Turn dough onto a lightly
floured surface and knead for about
10 minutes or until smooth and elastic.

3.Place dough in a lightly oiled bowl and roll
around bowl to coat surface with oil. Cover
bowl and place in a warm draught-free
place for 2 hours or until doubled in size.

4.Preheat barbecue to a medium heat. Knock
dough down and knead lightly. Divide into
8 pieces. Roll out each piece on a lightly
floured surface to form a round about
5 mm//4 in thick (b).

5.Pierce dough rounds all over (c), then
lightly brush with oil and sprinkle with
poppy seeds.

6.Place bread on barbecue grill and cook for
3-4 minutes each side. Serve warm.

tip from the chef

To make a delicious spread for these breads,
process or blend 250 g/8 oz ricotta cheese
until smooth. Stir in 2 tablespoons chopped
fresh chives and 2 teaspoons crushed black
peppercorns.
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pancetta pizzas

B[] ] Cooking time: 10 minutes - Preparation time: 15 minutes

method

1.Preheat barbecue to a high heat. Divide
pizza dough into 4 portions and roll into
rounds about 1 cm/1/2 in thick. Lightly
brush dough rounds with oil, place on
barbecue grill and cook for 3-5 minutes or
until well browned and crisp.

2.Flip pizza bases. Top cooked side with
overlapping slices of tomatoes, pancetta
and cheese. Scatter with sage leaves and
black pepper to taste. Cook for 3-5 minutes
longer or until base is golden and crisp and
topping warm. Serve immediately.

tip from the chef

To make pizza dough, place 1 teaspoon active
dry yeast, pinch sugar and 2/3 cup/170 ml/
51/2 fl oz warm water in a bowl and mix to
dissolve. Stand for 5 minutes or until foamy.
Place 2 cups/250 g/8 oz flour and 1/2
teaspoon salt in a food processor and pulse
once or twice to sift. With machine running,
slowly pour in yeast mixture and 1/4 cup/
60 ml/2 fl oz olive oil and process to form a
rough dough. Knead dough until soft and
shiny. Place dough in an oiled bowl, cover
with plastic food wrap and place in a warm
draught-free place for 1-11/2 hours or until
doubled in size. Knock down and knead
lightly.

ingredients
> 1 quantity pizza dough

sage and pancetta

topping

> 2 tomatoes, thinly
sliced

> 250 g/8 oz pancetta,
thinly sliced

> 250 g/8 oz bocconcini
cheese, sliced

> 2 tablespoons fresh
sage leaves

> freshly ground black

pepper
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chicken

and basil pizzas

B[ ]| Cooking time: 15 minutes - Preparation time: 15 minutes

ingredients
> 1 quantity pizza dough
(page 8)

chicken and basil

topping

> 8 plum (egg or Italian)
tomatoes, thickly sliced

> 2 boneless chicken breast
fillets, cut into thick
slices

> 2 tablespoons olive oil

> freshly ground black

pepper

>75 g/21/2 oz marinated
olives, pitted

> 1/2 bunch fresh basil,
shredded

> 25 g/4 oz grated
Parmesan cheese

tip from the chef

Kneading is an
important technique
when making pizza
dough. Kneading by
hand will take about
5-10 minutes and the
dough should be elastic,
soft and shiny.
Knocking after the first
rising of the dough,
knocks out the air
bubbles which have
developed during rising
and ensures a good

textured cooked product. a

method

1.Preheat barbecue to a high heat. Lightly
brush tomato and chicken slices with oil
and season with black pepper to taste.
Place on barbecue and cook for 2 minutes
each side or until chicken is brown and
cooked through.

2.Divide pizza dough into 8 portions and roll
into rounds about 1 cm/!/2 in thick (a).
Lightly brush dough with oil, place on
barbecue grill and cook for 3-4 minutes or
until golden and crisp on one side (b).

3.Flip pizza bases. Top cooked side with
tomatoes and chicken, then scatter with
olives and basil and sprinkle with Parmesan
cheese. Cook for 3-5 minutes longer or
until base is golden and crisp and topping
warm (c). Serve immediately.
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led

vegetables

B[] | Cooking time: 15 minutes - Preparation time: 10 minutes

method

1.Preheat barbecue to a high heat. Carefully
pull back husks from sweet corn cobs,
keeping them attached, and remove silk.
Tie a string around the husks to form a
handle. Cook sweet corn cobs in boiling
water in a saucepan for 2-3 minutes or
until kernels soften slightly. Drain.

2.Brush sweet corn cobs with oil. Place
asparagus, zucchini, leeks, tomatoes and
black pepper to taste in a bowl. Drizzle
with oil and toss to coat.

3.Place all the vegetables on barbecue grill
and cook, turning several times, until well
browned and tender. Serve with lemon
wedges.

tip from the chef

Watch a lit barbecue at all times and keep
children and pets away from hot barbecues
and equipment.

ingredients

> 2 cobs sweet corn with
husks

> 1-2 tablespoons chili or
herb oil

> 185 g/6 oz asparagus
spears

> 2 zucchini, halved
lengthwise

>4 baby leeks

>4 plum (egg or Italian)
tomatoes, halved

> freshly ground black
pepper

> lemon wedges
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char-grilled

mushrooms and toast

B[] | Cooking time: 10 minutes - Preparation time: 10 minutes

method

1.Preheat barbecue to a medium heat. Brush
mushrooms with oil and cook on lightly
oiled barbecue (a) for 4-5 minutes or until
cooked.

2.Brush both sides of the bread with
remaining oil and cook for 2-3 minutes
each side (b) or until golden.

3.Rub one side of each bread slice with cut
side of garlic clove (c). Top each slice with
mushrooms, sprinkle with parsley, chives
and basil. Season to taste with black
pepper (d) and serve immediately.

tip from the chef

This delicious first course takes only minutes
to cook.

ingredients

> 6 flat mushrooms

> 1/4 cup/60 ml/2 fl oz
olive oil

> 2 thick slices of bread

> 1 clove garlic, cut in
half

> 2 teaspoons finely
chopped fresh parsley

> 2 teaspoons snipped
fresh chives

> 1 teaspoon finely
chopped fresh basil

> freshly ground black

pepper
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TOStl with

oravlax

B[ ]| Cooking time: 10 minutes - Preparation time: 10 minutes

ingredients method
> 1/2 cup/125 g/4 oz sour 1.Preheat barbecue to a medium heat.
cream To make rosti, place potatoes, zucchini,

> 250 g/8 oz salmon gravlax

carrots, leek, flour, Parmesan cheese, mint,
> lemon wedges

mustard, eggs and black pepper to taste in

vegetable rosti a bowl and mix to combine.

> 3 large potatoes, grated 2.Place large spoonfuls of vegetable mixture
> 2 zucchini, grated on oiled barbecue plate, press with a

> 2 carrots, grated spatula to flatten and cook for 5 minutes

> 1 leek, shredded
>1/2 cup/60 g/2 oz flour
> 3 tablespoons finely

each side or until golden and crisp. Remove
rosti from barbecue and keep warm. Repeat

grated Parmesan cheese with remaining mixture.
> 1 tablespoon chopped 3.To serve, place one or two rdsti on each
fresh mint serving plate, top with a spoonful of sour

> 1 tablespoon Dijon
mustard

>4 eggs, lightly beaten

> freshly ground black

pPepper

cream, some salmon gravlax and black
pepper to taste. Serve with lemon wedges.

Serves 6

tip from the chef

You will need about 440 g/14 oz potatoes for
the rosti. For a cocktail party make tiny rosti
and serve this tempting starter as finger food.
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burgers
with aioli

BB [ | Cooking time: 10 minutes - Preparation time: 20 minutes

method

1.Preheat barbecue to a medium heat.

2.To make aioli, place garlic, mustard, egg
yolks and vinegar in a food processor or
blender and process to combine. With
machine running, slowly add olive oil in a
thin stream and continue processing until
mixture is thick and creamy. If mixture is
too thick, add a little warm water to thin it.

3.To make marinade, place chervil or parsley,
lime juice, oil and black peppercorns to
taste in a shallow dish and mix to combine.
Add fish, turn to coat and marinate for
5 minutes.

4.Drain fish and cook on oiled barbecue grill
for 1-2 minutes each side or until flesh
flakes when tested with a fork.

5.To assemble, toast buns on barbecue grill
until golden. Top base of each bun with
some lettuce leaves, a fish fillet and a
spoonful of aioli, then cover with top of
bun.

Makes 4 burgers

tip from the chef

As a side dish for these burgers, toss boiled
potato wedges with paprika, cumin, black
pepper and oil, cook on barbecue until crisp
and sprinkle with sea salt.

ingredients

>4 fillets blue-eye cod or
other firm white fish

>4 wholemeal buns, split

> 125 g/4 oz assorted
lettuce leaves

aioli

> 2 cloves garlic, crushed

> 2 teaspoons Dijon
mustard

>3 egg yolks

> 1 tablespoon white
vinegar

>1 cup/250 mli/8 fl oz
olive oil

pepper and herb
marinade

> 2 tablespoons chopped
fresh chervil or parsley

> 2 tablespoons lime
juice

> 1 tablespoon olive oil

> crushed black

peppercorns
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smoked

salmon fillet

B[ ]| Cooking time: 10 minutes - Preparation time: 20 minutes

ingredients

> 125 g/4 oz hickory
smoking chips

> 11/2 cups/375 mi/12 fl oz
dry white wine

>1 kg/2 Ib fillet salmon,
skinned and visible bones
removed

> 1 tablespoon vegetable oil

> 2 limes, each cut into 8
thin slices

> 16 fresh dill sprigs

> crushed black

peppercorns
> toasted bagel

method

1.Preheat covered barbecue to a medium-low
heat. Place smoking chips and wine in a
non-reactive metal dish and soak for
20 minutes. Place dish containing smoking
chips in barbecue over hot coals, cover
barbecue with lid and heat for 5 minutes or
until liquid is hot.

2.Cut salmon into 8 equal pieces (a) and
brush with oil. Place 2 lime slices and
2 dill sprigs on each piece of salmon (b),
then sprinkle with black peppercorns to
taste.

3.Place salmon on oiled barbecue grill, cover
barbecue with lid and smoke for 5 minutes
(c). You may wish to intensify the smoke
flavor by extending the cooking time
according to your taste. Serve salmon on
slices of toasted bagel, with Béarnaise
sauce if desired.

Serves 8

tip from the chef

When using wood or wood products for
barbecuing or smoking, always use untreated
wood. Those products specifically sold for
barbecuing and smoking will be free of
chemicals. Hickory wood is a popular choice
for smoking, but there are other woods
available which impart different flavors

—so experiment and find your favorite.
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herb-infused ssn

B[] | Cooking time: 20 minutes - Preparation time: 15 minutes

method

1.Preheat barbecue to a high heat. Line one
side of a large hinged fish rack with some
thyme, rosemary and half the lemon slices (a).

2.Place garlic and black peppercorns in cavity
of fish (b). Brush fish generously with oil
and place on herbs in rack. Top with
remaining lemon slices and some more
rosemary and thyme. Close rack (c).

3.Place fish on barbecue and cook for
8-10 minutes each side or until flesh flakes
when tested with a fork.

Serves 6

tip from the chef

Hinged wire racks are a useful accessory for
the barbecue cook and are available in many
sizes and shapes. The one used in this recipe
is designed for cooking whole fish, other
shapes include square or rectangular ones
which are suitable for cooking burgers and
fish fillets and cutlets, or any delicate food
which threatens to fall apart when you try to
turn it over. To prevent sticking, always oil the
rack well before placing the food on it.

ingredients

> 2 bunches fresh lemon
thyme sprigs

> 1 bunch fresh rosemary
sprigs

> 2 lemons, sliced

> 3 cloves garlic, peeled

> 6 black peppercorns

> 1.5 kg/3 Ib whole fish
such as bream, sea
perch or snapper,
cleaned

> 2 tablespoons olive oil
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oysters

and mussels in shells

B[] Cooking time: 10 minutes - Preparation time: 5 minutes

method ingredients
1.Preheat barbecue to a high heat. Place >500 g/1 |Ib mussels,
mussels and oysters on barbecue grill and scrubbed and beards
cook for 3-5 minutes or until mussel shells removed
. > 24 oysters in half shells
open and oysters are warm. Discard any - 60 g/2 oz butter,
mussels that do not open after 5 minutes softened
cooking. > 1 tablespoon chopped
2.Place butter, parsley, lemon juice, orange fresh parsley

> 2 tablespoons lemon
juice
> 1 tablespoon orange

juice and wine in a heavy-based saucepan,
place on barbecue and cook, stirring, for

2 minutes or until mixture is bubbling. juice
Place mussels and oysters on a serving > 1 tablespoon white
platter, drizzle with butter mixture and wine

serve immediately.

Serves 6

tip from the chef

Mussels will live out of water for up to 7 days
if treated correctly. To keep mussels alive,
place them in a bucket, cover with a wet
towel and top with ice. Store in a cool place
and as the ice melts, drain off the water and
replace ice. It is important that the mussels do
not sit in the water or they will drown.




26 > SIZZLING BARBECUES

SPIC

chicken

> 27

ed

chicken sandwiches

BB [ | Cooking time: 10 minutes - Preparation time: 20 minutes

method

1.Preheat barbecue to a medium heat.

2.To make marinade, place yogurt, coriander,
curry paste, chutney and lemon juice in a
shallow dish and mix to combine. Add
chicken breasts, turn to coat and marinate
for 20 minutes.

3.To make raita, cut cucumber in half,
lengthwise and scrape out seeds. Cut
cucumber into fine slices and place in a
bowl. Add yogurt, garlic and lemon juice
and mix to combine. Cover and chill until
ready to serve.

4.Drain chicken and cook on oiled barbecue
grill for 4 minutes each side or until tender
and cooked through. To serve, place
chicken fillets on 4 pieces of bread, then
top with tomatoes and raita and remaining
pieces of bread.

Makes 4 sandwiches

tip from the chef

Turkish bread (pide) is a flat white leavened
bread similar to Italian flatbread. It is usually
baked in ovals measuring 30-40 cm/12-16 in.
If Turkish bread is unavailable, country-style
Italian bread, rye bread, sour dough, ciabatta
or focaccia are all good alternatives for this
recipe.

ingredients

>4 boneless chicken
breast fillets

>4 pieces Turkish (pide)
bread, halved

>4 tomatoes, sliced

spiced yogurt

marinade

>1/2 cup/100 g/31/2 oz
natural yogurt

>4 tablespoons chopped
fresh coriander

> 2 tablespoons mild red
curry paste

> 2 tablespoons mango
chutney

> 2 tablespoons lemon
juice

cucumber raita

> 1 cucumber

>1 cup/200 g/61/2 oz
thick natural yogurt

> 1 clove garlic, crushed

> 1 tablespoon lemon
juice
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chicken satay

BB [ | Cooking time: 35 minutes - Preparation time: 15minutes

method

1.Place oil, soy sauce, garlic and ginger in a
bowl and mix to combine. Add chicken and
marinate for 15 minutes.

2.Drain chicken, thread onto lightly oiled
skewers and cook on a preheated medium
barbecue for 15-20 minutes or until
chicken is cooked.

3.To make sauce, heat oil in a saucepan over
a medium heat, add garlic and ginger and
cook, stirring, for 2 minutes. Stir in stock,
coconut milk and soy sauce, bring to
simmering and simmer for 5 minutes.

4_.Add peanut butter and simmer for
5 minutes longer. Just prior to serving, stir
in chili sauce. Serve sauce with chicken.

Serves 4

tip from the chef

The sauce can be made in advance and stored
in a sealed container in the refrigerator for 5-7
days. Reheat over a low heat before serving. If
sweet chili sauce is not available mix ordinary
chili sauce with a little brown sugar.

ingredients

> 1 tablespoon vegetable
oil

> 1 tablespoon soy sauce

> 1 large clove garlic,
crushed

> 1/2 teaspoon finely
grated fresh ginger

>500 g/1 |Ib boneless
chicken thigh or breast
fillets, skinned and cut
into 2.5 cm/1 in cubes

satay sauce

> 1 teaspoon vegetable
oil

> 2 large cloves garlic,
crushed

> 2 teaspoons finely
grated fresh ginger

>1 cup/250 mi/8 fl oz
chicken stock

>1 cup/250 mli/8 fl oz
coconut milk

> 1 tablespoon soy sauce

> 2 tablespoons crunchy
peanut butter

> 2 teaspoons sweet chili
sauce
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pakistani

chicken skewers

B[ ]| Cooking time: 10 minutes - Preparation time: 10 minutes

ingredients method

> 1 onion, chopped 1.Place onion, garlic, ginger, masala paste
> 2 cloves garlic, crushed and yogurt into food processor or blender
>1 tablespoon finely grated and process until smooth.

fresh ginger

> 1 tablespoon mild masala 2.Transfer yogurt mixture to a bowl, add

chicken and toss to coat. Cover and

paste
>1/2 cup/100 g/31/2 oz marinate for 2 hours.

natural yogurt 3.Thread chicken onto lightly oiled skewers
>8 boneless chicken breast and cook on a lightly oiled preheated hot

fillets, cut into 2 cm/
3/4 in cubes

barbecue for 10 minutes or until chicken is
tender.

Serves 6-8

tip from the chef

When using bamboo skewers, soak them in
cold water for at least an hour before using
them on a barbecue; this will prevent them
from burning. Lightly oiling the skewers
ensures that the food does not stick to them
during cooking.
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oriental
chicken kebabs

B[] ] Cooking time: 10 minutes - Preparation time: 20 minutes

method

1.Preheat barbecue to a high heat.

2.To make marinade, place sugar, lime
leaves, if using, chili, soy sauce and lime
juice in a bowl and mix to combine. Add
chicken, toss to coat and marinate for
20 minutes. Drain chicken.

3.Thread chicken and mushrooms onto lightly
oiled skewers and cook on oiled barbecue
grill, turning and basting with reserved
marinade, for 5 minutes or until chicken is
tender and cooked.

4.Place snow pea sprouts or watercress,
carrots and spring onions in a bowl.
Combine sugar and lime juice, pour over
salad and toss. Pile salad onto serving
plates, then top with chicken kebabs.

tip from the chef

Try kebabs with barbecued garlic flatbread.
To make it, combine 1 tablespoon olive oil
and 2 cloves garlic, crushed, and lightly brush
both sides of 3 pieces lavash bread or pitta
bread rounds. Cook on barbecue grill for
about 1-2 minutes each side or until golden.
Break into pieces to serve.

ingredients

> 3 boneless chicken
breast fillets, sliced

> 12 shiitake mushrooms

> 185 g/6 oz snow pea
sprouts or watercress

> 2 carrots, shredded

>4 spring onions, chopped

> 2 teaspoons sugar

> 2 tablespoons lime juice

chili and lime marinade

> 1 tablespoon brown sugar

> 3 kaffir lime leaves,
shredded (optional)

> 1 fresh red chili,
chopped

> 2 tablespoons soy sauce

> 1 tablespoon lime juice
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oreek

honey lemon chicken

B[] | Cooking time: 20 minutes - Preparation time: 10 minutes

method ingredients
1.To make marinade, place garlic, rosemary, > 8 boneless chicken thigh
oregano, oil, lemon juice and honey in a fillets or 4 boneless

chicken breast fillets,
skinned and all visible
fat removed

ceramic or glass dish and mix to combine.
Add chicken, cover and marinate at room
temperature for 15 minutes.

2.Drain chicken and reserve marinade. Cook lemon honey marinade
chicken, basting frequently with reserved > 5 cloves garlic, crushed
marinade, on a preheated medium > 2 teaspoons dried
rosemary

barbecue for 10 minutes each side or until ]
ked. P .. inade i > 1 teaspoon dried oregano
cooked. Place any remaining marinade in a > 1/4 cup/60 ml/2 fl oz

saucepan and heat over a low heat. Serve olive oil
with chicken. > 1/4 cup/60 ml/2 fl oz
lemon juice

------------ > 1 tablespoon honey

tip from the chef

For a more pronounced flavor marinate
chicken in the refrigerator overnight.
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lemon

spit-roasted chickens

BB [ | Cooking time: 1 hour - Preparation time 15 minutes

ingredients method
>2 x 1.2 kg/21/2 |b 1.Preheat barbecue to a high heat. Wash
chickens chickens and pat dry with absorbent

>1 lemon, quartered
> 2 onions, quartered
>4 sprigs fresh rosemary

kitchen paper. Place 2 lemon quarters,
4 onion quarters, 2 rosemary sprigs and

>4 cloves garlic, halved 4 garlic clove halves in the cavity of each
chicken (a).
herb butter 2.To make herb butter, place butter, chopped
> 125 g/4 oz butter, rosemary and thyme in a bowl and mix to
softened combine. Using your fingers, carefully

>2 tablespoons chopped loosen the skin over the breasts of the
fresh rosemary

- 2 tablespoons chopped chickens, then spread butter under it (b).
fresh lemon thyme 3.Thread chickens onto the spit and secure
with clamps at both ends (c) to stop
chickens from spinning when cooking.
Place spit over barbecue and cook for
1 hour or until chickens are tender.

Serves 6-8
tip from the chef
Spit-roasting is best done on a gas chickens. This catches the fat
barbecue with volcanic rock or which drips out during cooking.
charcoal. To prevent flare-ups Check the manufacturer’s
during cooking place a tray of instructions on how to install the

water in the barbecue under the spit on your barbecue.
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lemon grass chicken
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B[] | Cooking time: 10 minutes - Preparation time: 10 minutes

method

1.To make paste, place onion, garlic, ginger,
lemon grass, chili, sugar and lemon juice in
a food processor or blender and process to
make a rough paste.

2.Rub paste over chicken pieces, cover and
marinate in the refrigerator for at least
5 hours or preferably overnight.

3.Preheat barbecue to a high heat. Cook
chicken on oiled barbecue grill for
4-5 minutes each side or until tender.

Serves 4

tip from the chef

Fresh lemon grass is available from Oriental
food shops and some greengrocers and
supermarkets. If using dried lemon grass, soak
it in hot water for 20 minutes or until soft
before using. Lemon grass is also available in
bottles in supermarkets. Use this in the same
way as you would fresh lemon grass.

ingredients

> 8 chicken pieces,
approximately 1.5 kg/3 Ib

lemon grass and
garlic paste

> 1 small onion, chopped

> 2 cloves garlic,
chopped

>2 cm/1/4 in piece fresh
ginger, sliced

> 2 stalks fresh lemon
grass, chopped
or 1 teaspoon dried
lemon grass, soaked
in hot water until soft

> 1 fresh red chili,
chopped

> 1 tablespoon sugar

> 2 tablespoons lemon
juice
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ltallan hamburgers

B[] | Cooking time: 8 minutes - Preparation time: 15 minutes

method

immediately.

1.To make patties, place beef, sun-dried
tomatoes, parsley, basil, garlic and
Worcestershire sauce in a bowl and mix to
combine (a). Shape mixture into 8 mini
patties (b), place on a plate lined with
plastic food wrap and chill until required.

2.Preheat barbecue to a high heat. Brush
eggplant slices and pepper quarters with oil
(c) and cook on barbecue grill for
2 minutes each side or until tender. Place
in a bowl, add vinegar and toss to combine.

3.Reduce barbecue heat to medium, then
cook patties for 4 minutes each side (d) or
until cooked to your liking. To assemble,
spread base of rolls with pesto, then top
with some rocket leaves, a patty, some
slices of eggplant and a piece of red pepper
and cover with top of roll. Serve

Makes 8 mini hamburgers

ingredients

> 2 small eggplant, thinly
sliced

> 2 red peppers,
quartered

> 2 tablespoons olive oil

> 1/3 cup/90 ml/3 fl oz
balsamic vinegar

> 8 mini rosetta rolls,
split

> 3 tablespoons ready-
made pesto

> 125 g/4 oz rocket
leaves

beef patties

>500 g/1 Ib lean beef
mince

> 3 tablespoons finely
chopped sun-dried
tomatoes

> 2 tablespoons chopped
fresh parsley

> 1 tablespoon chopped
fresh basil

> 2 cloves garlic, crushed

> 1 tablespoon
Worcestershire sauce

tip from the chef

Mini hamburgers are a
creative alternative for
a teenagers’ barbecue.
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oriental
pork ribs

B[] ] Cooking time: 1 hour 50 minutes - Preparation time: 20 minutes

ingredients method
> 1.5 kg/3 Ib pork spareribs 1.Place ribs on a wire rack set in a baking
> 2 cloves garlic, crushed dish and bake at 180°C/350°F/Gas 4 for

> 1 tablespoon finely grated
fresh ginger
> 1 tablespoon chopped

11/2 hours. Set aside to cool slightly.
2.Preheat barbecue to a medium heat. Place

fresh coriander garlic, ginger, coriander, five spice powder,
> 1 teaspoon five spice soy sauce, chili sauce, hoisin sauce, tomato
powder sauce, sherry and vinegar in a bowl and mix

> 1/4 cup/60 ml/2 fl oz soy
sauce
> 2 tablespoons sweet chili

to combine. Add ribs and toss to coat.
3.Drain ribs and reserve liquid. Place ribs on

sauce lightly oiled barbecue plate and cook,
> 2 tablespoons hoisin turning and basting frequently with

sauce reserved liquid, for 10 minutes or until ribs
> 1 tablespoon tomato are tender.

sauce

> 1 tablespoon sherry
> 1 teaspoon rice vinegar

tip from the chef

Five spice powder is a pungent, fragrant, spicy
and slightly sweet powder which is a mixture
of star anise, fennel, Szechwan peppercorns,
cloves and cinnamon. It adds a delicate anise
flavor to foods.
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meat > 45

Chlll peanut ribs

B[] Cooking time: 10 minutes - Preparation time: 5 minutes

method

1.Place oil, garlic, ginger, chilies, curry paste
and coconut milk in a bowl and mix to
combine.

2.Place ribs in shallow glass or ceramic dish,
pour over coconut milk mixture, turn
to coat, cover and set aside to marinate for
2 hours.

3.Drain ribs and cook on a lightly oiled
preheated hot barbecue for 5 minutes each
side or until meat is tender.

Serves 4

tip from the chef

To store fresh ginger, peel and place in a glass
jar. Cover with sherry or green ginger wine,
store in the refrigerator and use as you would
fresh ginger. Ginger will keep in this way for
many months. The sherry or wine left after
the ginger was used is ideal either for cooking
or dressings.

ingredients

> 1 tablespoon vegetable
oil

> 2 cloves garlic, crushed

> 2 tablespoons finely
grated fresh ginger

>3 small fresh red
chilies, finely chopped

> 3 tablespoons satay
curry paste

>1 cup/250 mi/8 fl oz
coconut milk

>1 kg/2 |Ib beef spare
ribs
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herbed

and spiced pork loin

BB [ | Cooking time: 2 hours 30 minutes - Preparation time: 20 minutes

ingredients method
> 2 kg/4 1b boneless pork 1.To make marinade, place onion, pink
loin, rolled and rind peppercorns, green peppercorns, coriander,

a _ .
scored at 2 cm//4 in black pepper, cumin, garam masala, mixed

intervals . . : :
spice, turmeric, paprika, salt, peanut oil,
herb and spice marinade sesame oil and vinegar into a food
> 1 onion, chopped processor or blender and process to make a
> 2 tablespoons crushed paste.
pink peppercorns 2.Rub marinade over pork, place in a glass or

> 2 tablespoons crushed
green peppercorns
> 2 tablespoons ground

ceramic dish, cover and marinate in the
refrigerator overnight.

coriander 3.Preheat a covered barbecue to a medium
> 1 tablespoon freshly heat. Place pork on lightly oiled barbecue
ground black pepper grill and cook, turning frequently, for

> i:;'?:les"“" ground 2-21/2 hours or until pork is tender and

-1 teaspoon garam masala cooked through. Stand for 10 minutes

> 1 teaspoon ground mixed before carving and serving.
spice
>1 teaspoon turmeric . rrEemeee
> 1 teaspoon paprika Serves 8
> 1 teaspoon sea salt
> 2 tablespoons peanut oil
> 2 tablespoons sesame oil
> 1 tablespoon white
vinegar

tip from the chef

When scoring the rind take care not to cut
through into the flesh.
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sweet

rosemary cutlets

B[] ] Cooking time: 10 minutes - Preparation time: 20 minutes

method

1.Make 2 slits in the thin outer covering of
each cutlet and insert a rosemary sprig into
each one (a). Place prepared cutlets in a
shallow dish.

2.To make marinade, place wine, honey,
mustard and black pepper to taste in a

ingredients

> 12 small double lamb
cutlets (allow 2 double
cutlets per serve)

> 24 small sprigs
rosemary

honey and wine

bowl and mix to combine (b). Pour marinade
marinade over cutlets (c), turn to coat and >1 CUP_/250 ml/8 fl oz
marinate for 40 minutes. red wine
. . >1/3 cup/90 ml/3 fl oz
3.Preheat barbecue to a high heat. Drain honey

cutlets, place on oiled barbecue grill and
cook for 4-5 minutes each side (d) or until
cooked to your liking.

> 2 tablespoons
wholegrain mustard

> crushed black
peppercorns

Serves 6

tip from the chef

Remember always to check the barbecue area
before lighting the barbecue. Do not have the
barbecue too close to the house, and sweep
up any dry leaves or anything that might
catch fire if hit by a spark.
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tandoori cutlets

B[ ]| Cooking time: 10 minutes - Preparation time: 10 minutes

ingredients method
> 2 tablespoons tandoori 1.Place curry paste, lime juice, fresh
curry paste coriander, cumin, ground coriander,

> 1 tablespoon lime juice
> 1 tablespoon chopped
fresh coriander

turmeric, cloves and yogurt in a bowl and
mix to combine. Place cutlets in a shallow

> 1 teaspoon ground cumin glass or ceramic dish, spoon over yogurt
> 1 teaspoon ground mixture and turn to coat. Cover and
coriander marinate in the refrigerator overnight.

> 1 teaspoon ground
turmeric
> 1 teaspoon ground cloves

2.Drain cutlets and reserve marinade. Cook
cutlets on a lightly oiled preheated hot

> 11/4 cups/250 g/8 oz barbecue, brushing frequently with reserved
natural yogurt marinade, for b minutes each side or until
> 12 lamb cutlets, trimmed tender.

of all visible fat 3.To make sauce, place yogurt, garlic, cumin

and mint in a bowl and mix to combine.

yogurt mint sauce

~1/2 cup/100 g/31/2 oz Serve with cutlets.
natural yogurt

> 1 clove garlic, crushed

> 1 teaspoon ground cumin

> 1 tablespoon finely
chopped mint

Serves 6

tip from the chef

Accompany these spicy lamb cutlets with a
tomato sambal. To make sambal, place

2 finely chopped tomatoes, 1 seeded and
finely sliced fresh green chili, 1 tablespoon
lemon juice, 1 tablespoon finely chopped
onion and 1 tablespoon desiccated coconut in
a bowl and mix to combine.
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fr€ Sh herb chops

B[] | Cooking time: 10 minutes - Preparation time: 10 minutes

method

1.To make marinade, place rosemary, thyme,
garlic, oil, vinegar and lime juice in a
shallow glass or ceramic dish and mix to
combine. Add lamb, turn to coat, cover and
marinate at room temperature for 1 hour.

2.Preheat barbecue to a high heat. Drain
lamb, place on lightly oiled barbecue and
cook for 3-5 minutes each side or until
chops are cooked to your liking.

Serves 6

tip from the chef

Long-handled tongs are a must for turning
food without burning your hands.

ingredients

> 12 lamb neck chops,
trimmed of excess fat

fresh herb marinade

> 2 tablespoons chopped
fresh rosemary

> 2 tablespoons chopped
fresh thyme

> 2 cloves garlic, crushed

> 1/4 cup/60 ml/2 fl oz
olive oil

> 1/4 cup/60 ml/2 fl oz
balsamic or red wine
vinegar

> 2 tablespoons lime
juice
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barbecued
port-glazed lamb

B[] Cooking time: 2 hours - Preparation time: 10 minutes

ingredients method

> 2.5 kg/5 Ib leg of lamb 1.Preheat covered barbecue to a medium
>1 cup/250 ml/8 fl oz port heat.

> 11/2 cups/375 mi/12 fl oz

2.To make glaze, place mustard, orange rind,

water : .
nutmeg, port, honey and vinegar in a
port glaze saucepan, bring to simmering over a low
> 4 tablespoons Dijon heat and simmer until mixture thickens and
mustard reduces slightly.

> 2 teaspoons finely grated 3.Place lamb on a wire rack set in a roasting

orange rind tin and brush with glaze. Pour port and
> 1/2 teaspoon grated . . :
nutmeg water into roasting tin, place on barbecue,
> 11/2 cups/375 ml/12 fl oz cover with lid and cook for 2 hours,
port brushing with glaze at 15-minute intervals,
>1/2 cup/125 ml/4 fl oz or until cooked to your liking.
honey
> 2 tablespoons balsamic .
vinegar Serves 8

tip from the chef

Check the quantity of liquid in the roasting
tin regularly during cooking and add more
water if required.
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orilled

apple stacks

B[] | Cooking time: 5 minutes - Preparation time: 10 minutes

method ingredients
1.Preheat barbecue to a low heat. Cut each > 3 apples, cored
apple crosswise into 4 thick slices (a). > 2 tablespoons lemon

juice

Combine lemon juice and honey and brush
> 1 tablespoon honey

over apple slices (b).
2.Cook apple slices on oiled barbecue grill (c)  ricotta filling
for 2 minutes each side or until golden. > 250 g/8 oz ricotta
Transfer apples to a bowl and chill. cheese
3.To make filling, place ricotta cheese, sugar, > 2 tablespoons sugar
lemon juice and vanilla essence in a food >2 tablespoons lemon
processor or blender and process until - Jlu:c:spoon vanilla
smooth (d). essence
4.To serve, place an apple slice on each
serving plate. Top with a spoonful of ricotta

filling and another apple slice.

Serves 6

tip from the chef

For this recipe, purchase fresh ricotta cheese
in a piece. It has a smoother texture than that
which comes in the small tubs. Fresh ricotta
cheese is available from specialty cheese
shops, delicatessens and some supermarkets.
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grﬂl@ d nectarines

B[] | Cooking time: 5 minutes - Preparation time: 10 minutes

ingredients method
> 1/4 cup/60 g/2 oz caster 1.Preheat barbecue to a medium heat. Place
sugar caster sugar, marsala or sherry and lemon

1 S . .
> /3 cup/30 ml/3 fl oz juice in a bowl and mix to combine. Add
marsala or sweet sherry

> 1 tablespoon lemon juice nectarines (a) and macerate for 5 minutes.

> 6 nectarines, stoned and 2.Drain nectarines and reserve liquid. Place
quartered nectarines on barbecue plate and cook for
1 minute each side (b) or until golden.
Return nectarines to macerating liquid (c)
until ready to serve.

3.For mascarpone, place ricotta cheese,

vanilla mascarpone

> 100 g/31/2 oz ricotta
cheese
> 155 g/5 oz mascarpone

> 2 tablespoons sugar mascarpone, sugar, vanilla and marsala or
> 1 teaspoon vanilla sherry in a bowl (d) and beat until smooth.
essence Serve with nectarines.

> 1 tablespoon marsala or
sweet sherry

tip from the chef

This recipe is also
delicious made with
fresh peaches.
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orilled

strawberry kebabs

B[] | Cooking time: 1 minute - Preparation time: 5 minutes

method ingredients
1.Preheat barbecue to a high heat. >500 g/1 Ib strawberries,
2.Thread strawberries onto lightly oiled halved

wooden skewers. Brush strawberries with >1/a cup/60 ml/2 fl oz

. ... balsamic vinegar

vinegar, then roll in icing sugar. - 11/2 cups/220 g/7 oz
3.Cook kebabs on oiled barbecue grill for icing sugar

10 seconds each side or until icing sugar > vanilla ice cream

caramelizes. Serve immediately with ice

cream.

Serves 8

tip from the chef

Remember to soak bamboo or wooden

skewers in water before using —this helps to “ :
prevent them from burning during cooking.

Before threading food onto skewers, lightly oil

them so that the cooked food is easy to

remove. For this recipe, use a light tasting oil ‘ ‘

such as canola or sunflower.




62 > SIZZLING BARBECUES

desserts

> 63

coconut

rice parcels

B[] | Cooking time: 30 minutes - Preparation time: 15 minutes

method

1.Preheat barbecue to a medium-high heat.
Place rice, water, coconut milk and sugar in
a saucepan and bring to the boil over a
high heat. Reduce heat and simmer for
10-15 minutes or until liquid is absorbed.

2.Place banana leaves, if using, in a shallow
dish, pour over boiling water to cover and
soak for b minutes. Drain.

3.Divide half the rice between the banana
leaves or foil. Spread rice out evenly, then
top with banana mixture. Cover with
remaining rice, fold banana leaf or
aluminum foil to enclose and secure with a
wooden toothpick or cocktail stick. Cook
parcels on barbecue grill for 2 minutes
each side or until heated through.

tip from the chef

These rice parcels are delicious served with
coconut or vanilla ice cream. Banana leaves
can be purchased from Oriental food shops
and some greengrocers and supermarkets.
Leaves are not eaten but they impart
distinctive flavor to the rice. They can be
softened by blanching as in this recipe.
Alternatively, heat in a covered microwavable
dish on High (100%) for 45-60 seconds or
until soft. For easier wrapping, remove the
thick mid-rib from the leaves.

ingredients

>375 g/12 oz jasmine
rice

>2 cups/500 mi/16 fl oz
water

>200 ml/61/2 fl oz
coconut milk

> 1/4 cup/60 g/2 oz sugar

>4 x 30 cm/12 in
squares banana leaf
or aluminum foil

> 1 banana, mashed with
1 tablespoon lemon
juice
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