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A passion
for the

GRILL
Go beyond steaks and burgers,
but we’re not talking fast food here

H
ISTORY HAS FAILED TO RECORD

the first  man, or woman, who threw

a slab of ribs over an open fire.

Or piece of beef or fish.

Ears of corn probably came later. And

grilled pears and grapefruit probably 

some time after that. Maybe ceturies, at

least in the case of grilled grapefruit.

Chances are good, however, that 

Peking Man didn’t use charcoal 

briquettes. The notorious pirates Long

John Silver and Captain Kidd, probably

didn’t, either, although they lived 

among the Arawak Indians boucaning
(that’s the origin of “buccaneer”) the 

game and fish of the islands over a



barbacoa, a framework of green wood over a pit of coals.

Long John’s nickname was even “Barbecue.”

The French would dub this culinary adventure de barbe et
queue (head to tail, so to speak). And so we had a 

name for how we would spend many a

Sunday afternoon.

Meanwhile, the vast majority of those backyard chefs – be

they cavemen or pirates — strive for perfection.

“Do you know what the secret is,” asked Judge Smith,

owner of Judge’s Tip of the Rib Barbecue in Haughville and the

City Market.

“Patience.” 

Not so important if you’re grilling steaks or hamburgers –

but for almost everything else the secret lies somewhere other

than right above the flame.

“Indirect cooking, always,” Smith said. “Grilling takes a

long time. That’s where patience comes in.”

Brad Royal of the City Café agrees.

“For true barbecue, the heat should be about 175 degrees.

You cook really slow.”

All chefs have their own lists of do’s and don’ts, and grill

cooks are no different. For Royal, the biggest mistake many

grillers make is abandoning charcoal. “I understand the conven-

ience of gas,” he said, “but I can’t use anything but charcoal.”

He said those who must use gas grills can enhance the flavor

by also using soaked wood chips that are available in a variety

of flavors. Or, people can even toss in the own favorite flavors

on the grill, such as basil or rosemary or oregano.

Royal’s a big fan of grilled fish. “It’s so easy,” he said. “Just

squeeze some lime juice on it.”

Josh Ethington, the kitchen manager at the Old Point, under-

stands Royal’s point about charcoal, but prefers gas grills for

many recipes where controlling the heat is important.

He also believes the fire must be hot for that initial sear.

After the meat is seared, you move it to the side for that all-

important indirect cooking.

Ethington said too many grillers hurt themselves by opening

the grill too often. “Grills, especially charcoal, are designed to

cook closed. With charcoal, you have to let the grill do its

work.”

He also warned against many commercial marinades which

have too much sugar. “They burn. Pineapple marinade will

even caramelize.”

Ben Rotella, a cook at the Old Point, is even a bigger fan of

the smoking process.

“You just need a hot spot on one side and a cool spot on the

other,” he said. “It’s easy.”

Rotella also encouraged people to think creatively.

“Smoking isn’t just for meat,” he said. “You can smoke apples,

onions, pears, pineapples, peppers, mushrooms. Anything you

could want to cook, you can smoke.”

His main rule: “No direct heat; you don’t want it to burn.”

Kathy Sarris, co-owner and chef of Aesop’s Tables, has had

many chances to show off her barbecuing talents at special

events hosted by her Mass Ave restaurant.

She has advice and a warning: “Use charcoal or wood — but

it’s not an easy process. Cooking slower smokes the meat more

and gives you more flavor – but it also means being prepared.

“You can’t just buzz home and fire up the grill.”

- Bill Brooks
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OOuurr  ‘‘eexxppeerrttss’’  
With the exception of Smith, none of our sources use

a grill on their jobs – but that doesn’t mean they aren’t

enthusiastic about the art of grilling:

� Judge Smith, owner of Judge’s Tip of the Rib
Barbecue in Haughville as well as the City Market.

� Brad Royal, co-owner and chef of City Cafe.

� Josh Ethington, kitchen manager of the Old Point.

� Ben Rotella, cook at the Old Point.

� David Brooks, co-owner and chef at Ralph’s Great
Divide.

� Kathy Sarris, co-owner and chef at Aesop’s

Tables. �

OOtthheerr  ttiippss
Here are a few more points:

� Soak pork and poultry overnight in a brine. There
are lots of brine recipes, usually featuring sage, which

works particularly well with pork. Marinate red meats

such as beef and lamb for a couple of hours in olive oil or

canola oil. (Sarris)

� Don’t cook on a suspended, uncovered rack, which
allows the juices to drop away and disappear. (Smith)

� Don’t blend flavors by cooking more than one meat
at the same time on the same grill. “You don’t want

smoked salmon tasting like chicken wings.” (Smith)

� Don’t overcook, and remember that the food keeps
cooking after you take it off the grill. “There is a point

where tenderness is at the maximum and juiciness is at the

maximum.”  (Smith)

� Don’t put sauce on until late in the process, because
of the high sugar content of commercial sauces. They burn

or caramelize. “Give me sauce on the side; I’ll decide.”

(Royal)  �

� RECIPES ON NEXT PAGE
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TTrryy  ssoommee
ooff  tthheessee  ......
�� From DAVID BROOKS, 
co-owner and chef 

at Ralph’s Great Divide

Brooks prepared a five-course meal centering on grilled
food;
Pork Ribs 

(Backribs, or “St. Louis style”)

Grill ribs without barbecue sauce to seal in juices. Cover

ribs with barbecue sauce and bake covered in oven at 220

degrees for 8 to 10 hours. Then re-grill ribs to caramelize

sauce.

Corn on the cob (grilled in husk)

Soak corn eight hours, or overnight, before grilling. The

water-soaked husk helps steam corn. Remove silk. The out-

side husk will look burned when the corn is ready. Use salt-

water if preferred.

Hash Brown Casserole

Mix about 12 ounces of fresh hash browns (available at

most groceries) with one can of mushroom soup and a half-

cup of sour cream. Mix thoroughly. Spray foil with non-

stick coating. Make individual servings by folding and tent-

ing. Top with cheddar cheese and French-friend onions.

Place on grill; cook to your liking.

Salad

Mix Romaine lettuce, broccoli, sunflower seeds, red

onions, bacon, grape tomatoes, mayonnaise or lite mayo

(save the fat-free mayo for hanging wallpaper), red wine

vinegar, salt, pepper and sugar to taste.

Bread

Make buttering your corn very easy by picking a good

bread, which can also accompany your meal.

Grilled Bananas Foster

Start with foil with a non-stick coating. Toss cut bananas

with brown sugar, rum bitters (Meyer’s Dark or Captain

Morgan are both good). Add nuts and raisins (unless of

course you can’t stand nuts and raisins).

Cook on grill until sugar has dissolved and formed a

syrup. Add ice cream (vanilla or Neapolitan) for a Fosters

Split.

Beverage

Wash it all down with an “Arnold Palmer” – half lemon-

ade, half tea. Use fresh-brewed sun tea, of course, with

freshly squeezed lemonade. It’s well-worth the effort. (For

an added kick, use some Absolut Cirtron. Not too bad as a

frozen drink, either.)

�� From JOSH ETHINGTON, 
kitchen manager of the Old Point

Salmon on the grill

Marinate a 20-ounce salmon filet overnight in a mixture

of 1 cup of brown sugar, a teaspoon of lemon juice, four

cups of water and a teaspoon of salt. 

Soak a cedar plank (available at O’Malia Food Markets

and other groceries) in water. Cover the grill rack with alu-

minum foil, poking holes on one side. 

A gas grille is preferred, because of the ability to control

the temperature. Under the foil with holes, turn that side of

grill to lowest setting (about 150 degrees). Place wood

chips (mesquite, cherry, etc., also available at most gro-

ceries) in small aluminum can and place directly on burner.

You may need to add chips during cooking.

Place salmon on plank, and place plank on foil without

holes (away from fire). Cook 3½ to 4 hours.

Sauce: Mix mayonnaise, tarragon and lemon juice.

Serve with toast points.

�� From BRAD ROYAL, 
co-owner and chef of City Cafe

Grilled stone fruit

Peaches or plums: Marinate in 1 cup of balsamic vine-

gar, with a ½ teaspoon of kosher salt, ¼ cup of garlic

power and a couple of grinds of black pepper. 

Cut fruit in half. Sear over charcoal flame, cut side

down first, to get grill marks, then move. Cook until fruit

softens.

Grilled Ruby Red grapefruit

Peel and cut to ¾-inch to 1-inch slices (crosswise).

Sprain with non-stick coating. Grill over hot flame, two

minutes on each side. Toss with honey and minced

jalapenos.

�� From Kathy Sarris, co-owner
and chef at Aesop’s Tables

Blueberry Dipping Sauce

for barbecued pork

In mixing bowl, mix 1½ cups of pureed blueberries with

¾ cup of brown sugar, ¾ cup of white wine or water.

(Note: frozen blueberries are best for puree; be careful not

to liquefy.)

Cook. Add one-third cup of Worchestershire sauce. (A-1

sauce also works.) 

Mince 1 jalapeno pepper after removing seeds. Sautee or

warm in oven, then add to sauce. Then add a minced sweet

red pepper and minced onion to taste.

Cook until thick, adding wine or water if necessary.

Apply to pork during last 10 minutes of cooking. Can

also be used as dipping sauce, or as sauce for chips. �


