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PialLLinge:

Safe and Fun

llow to make jour bockgord

barbewe a smoshinq SUCCeSS.

e don’t know exactly
when humans first

thought to cook meat
over an open flame, but
we can guess they reacted

with some variation of “Wow!
That's amazing!” Grilling meat
over an open flame is as popular
now as it was centuries ago when
it was the only way to cook.

Cooking outdoors over an open flame has never been easier to
enjoy, thanks to new tools and technologies that make it safer and
simpler than ever. A natural gas grill allows you to quickly and easily
control the cooking temperature — and to create delicious, nutritious
dishes ranging from the tried-and-true (hamburgers and steaks) to
the unexpected (grilled fruits, anyone?).

“Grilling is growing in popularity,” says Deidra Darsa, media and
public relations manager for the Hearth, Patio and Barbecue Associa-
tion (HPBA). “Last year, a record 7.4 million grills were shipped from
manufacturers to retail stores.”

%® Please recycle this magazine after you read it.

Outdoor cooking offers a quick, no-fuss way to prepare a meal for
the nearly 74 million U.S. households that have at least one barbecue
grill. According to HPBA, two out of three consumers would prefer
to cook out at home when they are in the mood for grilled meats
rather than eat out in a restaurant.

While charcoal grills have their devoted fans, the convenience and
versatility of gas grills have given them the edge among consumers.
Gas grills, it can be argued, are also the more ecological choice, since
charcoal grills emit more carbon monoxide and particulate matter
into the atmosphere. And then there’s the convenience factor: With
a natural gas grill, you always have an endless supply of fuel — no
more running to the store for more charcoal or lugging around a
propane tank for a refill.

Before you begin cooking,
make sure your grill is in good
working order, particularly at
the start of the season. Clean
the interior and exterior of
the grill, including the cook-
ing surfaces.



"WITH A NATURAL GAS GRILL,
YOU ALWAYS HAVE AN ENDLESS
SUPPLY OF FUEL — NO MORE
RUNNING TO THE STORE FOR
MORE CHARCOAL OR LUGGING
AROUND A PROPANE TANK FOR
A REFILL"

GRILLING BASICS

Whatever’s on the menu, follow these tips:

& Be prepared. Have everything you need at hand before begin-
ning to cook, so that you won’t have to leave the grill unattended.
8 Don't get sticky. To reduce sticking, spray or brush the grill’'s
cooking surface with vegetable oil before turning on the gas.
 Start early. Preheat the grill for 10 to 15 minutes with the lid
closed before putting anything on it — a time that is much shorter
than that required by a charcoal grill, which takes 30 minutes or
more before it’s ready for cooking. “Many people make the mis-
take of starting to cook too soon on a gas grill,” says Karen Adler,
co-author of more than 20 cookbooks, including BBQ Bash: The
Be-All, End-All Party Guide, from Barefoot to Black Tie. “You need
high heat of 400 to 500 degrees to sear the outside of what you’re
cooking, especially for meats like steak.”

B Cetthe right tools. Use tongs or a spatula, not a fork, to turn
meat. Stabbing the meat allows the flavorful juices to escape and
also increases the risk of flare-ups. Be sure to wash the tongs or
spatula after touching raw meats, as with any type of grill cooking.
8 Know your marinades. A sugar-based liquid like barbecue
sauce will burn easily, so add it toward the end of the grilling
time. A citrus- or oil-based marinade can be used to baste the meat
throughout the cooking time. Also, never put cooked meat on a
plate used to carry the raw meat to the grill, as you could contami-
nate it, and don’t reuse marinades that have been in contact with
raw meats or poultry.

& Think fresh. Use fresh herbs to season meats and vegetables.
They add no calories and impart rich flavor.

B Resist the urge to peek. Unless you're grilling something that
cooks very quickly, like fish or a small piece of meat, try not to lift
the lid too frequently. Every time you do so, it adds minutes to the
cooking time and creates uneven heating.

8 Be prepared. Keep a spray bottle of water handy so you can
quickly and easily extinguish flare-ups.

B et rest. After removing the meat from the grill, let it sit for a
few minutes, which will allow the juices to permeate the cut.

£ Be precise. Use a thermometer to make sure the meat has
reached a proper recommended temperature to be safe to eat.

B Cover it Keep your grill covered when not in use, as sunlight
and rain can cause rusting and corrosion of its exterior. M
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Trends in grilling like cooking with a plank and using grilling baskets

add a new twist the the backyard barbecue. Photo courtesy of the

Hearth, Patio and Barbecue Association.

Trends in Grilling

The increase in outdoor cookings popularity means
more options for the home cook. You can now make
vegetables, pizza and even desserts on your grill. “New
tools and recipes make your grill more useful than ever
before,” says Deidra Darsa of the Hearth, Patio and
Barbecue Association.

One technique gaining in popularity is plank grilling.
“The method goes back to the Pacific Northwest Indians,
who would cook salmon on a board in the fire,” says Art
Roman, owner of The Kitchen \Workshop. “The fire would
cause the plank to smolder, which would flavor the meat
as it cooks.”

Kitchen specialty stores stock planks in a variety of woods,
including cherry, oak and various fruit woods. First soak the
wood in aliquid such as water or apple cider, then place it
on the grill on low heat with the lid down. “Its a simple way
of imparting tons of flavor with no fat,” Roman says.

Other popular new tools include grilling baskets and
woks, which make it easy to cook vegetables and small
pieces of meat like shrimp, and smoke boxes filled with
wood chips, which can be placed inside a gas grill to
add flavor. Hickory or mesquite chips lend a strong, sweet
taste, for example, while cherry chips make for a lighter,
fruity flavor.

And don' forget the simple but indispensable thermom-
eter, which can take much of the guesswork out of grilling.
Many meats cook best at high temperatures of 500 degrees.
For indirect grilling, use an interior heat of 350 degrees.

Whether you're creating a multi-course gourmet feast or
a quick meal of hamburgers, your gas grill is an invaluable
tool as well as a source of pleasure. “Theres something
about grilling thats simply fun,” Darsa says. “Its great to be
surrounded by friends and family as you cook rather than
be stuck inside a kitchen.”
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naturallyGood

Try these easy recipes for delicious dishes at your next backyard outing.

Grilled Farmers’ Market

Antipasto Platter

Makes 6 to 8 servings

INGREDIENTS
best-quality seasonal
garden vegetables, such as
whole baby zucchini and/or
yellow summer squash, cherry
tomatoes still on the vine,
whole baby stem-on peppers
of all kinds, or whole baby
Japanese eggplant
for brushing
and
to taste
artisanal cheese of
your choice, such as pecorino,
goat cheese or fontina, cut into
bite-size pieces
prosciutto or artisanal
salami, very thinly sliced
brine-cured
black olives

Prepare a hot fire in your grill.

Brush whatever vegetables
you are using with olive oil,
then season with salt and pep-
per and place on a baking sheet
to take outside.

Grill the vegetables for 2
to 4 minutes per side, turning
once, until the vegetables have
blistered but are still crisp. Ar-
range the vegetables on a platter
and surround with the cheese,
prosciutto and olives.

& This issue of naturallLiving is made from 30% post-consumer
- recycled paper. Please recycle this magazine after you read it.

Asian-Style Pork Tenderloins
with Grilled Broccoli

Makes 8 servings

INGREDIENTS
4 pork tenderloins (3%2 to 4 pounds)
6 to 8 large stalks broccoli or broccolini

QUICK ASIAN MARINADE INGREDIENTS
soy sauce
rice vinegar
toasted sesame oil
honey
lemon pepper

Place the tenderloins in a large zipper-top plastic bag.

Clean the broccoli, removing the tough outer layer of
stem. Slice the peeled stem into thin strips about %-inch thick.
Separate the florets. Place the broccoli in a separate large
zipper-top plastic bag.

Combine the marinade ingredients. Pour half the mari-
nade into each bag. Marinate the pork and the broccoli in the
refrigerator for 1 hour.

Meanwhile, prepare a hot fire in your grill. Oil a grill wok
or basket on both sides and place directly over the fire.

Drain the broccoli, reserving the marinade for basting.
Place the broccoli in a bowl and set on a doubled baking
sheet. Set the marinade on the sheet, too.

Remove the tenderloin from its marinade and discard that
marinade. Set the pork on the sheet and take everything out
to the grill.

Place the broccoli in the wok and grill for about 5 minutes,
tossing while cooking. Spoon a little marinade over the broc-
coli while grilling. When the broccoli is tender and slightly
charred, move the wok to the indirect-heat side of the grill.

Place the meat directly over the hot fire on the grill grates.
Grill the tenderloin for 2 to 3 minutes per side, turning a quar-
ter turn at a time, until the internal temperature of the meat
registers 140°F. Baste with the remaining vegetable marinade.

Let the meat rest for about 5 minutes, then slice diagonally
into 1 to 1¥4-inch-thick slices. Place on a platter and serve
with the broccoli on the side

RECIPES EXCERPTED FROM BBQ BASH, BY KAREN ADLER & JUDITH FERTIG. (C) 2008,
USED BY PERMISSION FROM THE HARVARD COMMON PRESS.
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Thermal
Efficiency

Think Green,
Save Green.

A. O. Smith
Vertex™ Water Heaters

Vertex represents an innovative product
for environmentally conscious living.
Through an inspired blend of innova-
tion and years of industry expertise,

A. O. Smith has created a family of
state-of-the-art water heaters that
deliver a long-lasting supply of hot
water at an incredible efficiency rating
of up to 96%. Simply put, our Vertex
water heaters help you save on utility
bills and help save the planet!

n
A . S' I I I t h 500 Tennessee Waltz Parkway
® Ashland City, TN 37015

Innovation has a name. www.hotwater.com
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