é #
—_— -
—_— -,
— __-I L & el
—= -

" 3

"

w

.u”.“'




This book is dedicated 1o all past, preseni and
future users of the WEBER COVERED BAR-
BEQUE KETTLE. All recipes contained herein
are limited to and planned for this unit only,

Cook books and recipes are a dime a dozen, Some
are excellently written and give the amateur
chel sufficient information to do an acceptable
jobi ol cooking. On the other hand, the greater
majority of hooks are of no particular value be-
cause they are so general in nature, that they
offer little more than a hint to the cook. This
means that in spite of the fact that he follows
instructions, he has no assurance that everything
is being done right and that the ultimate resuli
will be satisfactory. The problem is, that these
books are designed for general use and cannot
therefore, be specific. We, on the contrary, edit
this book with the express purpose of aking all
the guesswork out of outdoor barbeque cooking.
Every recipe appearing in this book has been
thoroughly tested and will advise the exact num-
ber of briquettes to use and the exact time re-
quired 0o complete the cooking.

We will eliminate all unnecessary and incidental
data which is of no value 1o the chef and confine
ourselves to facts pertinent to barbequeing. We
must ol necessity point out several important
facts which every cook should know. Users of
the Weber Covered Kettle take pleasure in the
knowledge that their unit is the one which has
dared to advance beyond the conventional type
of equipment, and they know that they are en-
joying the best in Barbeque Cooking.

A comparitively new and advanced type of cook-
ing is advocated in this ook,

It Is COVERED COOKING
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The WEBER COVYERED BARBEQUE KETTLE excels in each of these important

catagories.

I. The cover and kettle are completely porcelainized and will not rust. The
aluminum legs are also rust proof. Both the cocking grill and the charcoal
grill are made of heavy steel rod.

2. The wheels are large and sturdy for sasy portability.

3. Mo waste of heat or charcoal. All cocking is performed with the cover
on, thorefore, all heat is retained and only a small amount of charcoal
is required. Furthermore, the cover and kettle arc equipped with dampers.
When these dampers are completely closed the charcoal is rapidly ex-
tinguished and you are automalically ready for your next barbeque,

4, The grill is simple te operate. Mo gravel is noeded as a fire bed. Mo
spits or gears to operate and no bucket of water to douse the coals.
Just start the fire, put the food en the grill and let the unit da the work.

5, The WEBER COVERED BARBEQUE KETTLE s simple to maintain, and
easy to keep clean.

Care of the Weber Covered Barbeque Kettle

This unit is very simple to clean and easy to maintain.

REMOVAL OF ASHES:  After approximately 10 hours of cooking it is
advisable to remove both the cocking grill and
charecal grill and dump the accumulated ashes.

The kettle and cover are readily cloaned on the outside by using a damp

cloth and wiping the kettle while hot. On the inzide, it is advisable ta clean

the unit theroughly from time fo time. This is dene by using seap and hol
water or a good commercial cleaner. We recommend SPRAY MAGIC BAR-

B-¢} DE-GREASER.

The cooking grill is best loft wncleaned after cooking. The next time you

Barbeque, use a wire Erush to remove all oxcess residve. If you want a

spotless grill, clean it with soap and hot water. This, however, iz nol re-

commeanded nor necessary.

METHODS OF COOKING

The Weber Covered Barbeque Kottle allows the Chef the prerogative of
coocking either by direct or indirect heat.

DIRECT COOKING:

All cuts of meals such as stoaks, chaps, hamburans_ flat meats, otc, are
cooked by direct heat and consequently must be placed over tha chareoal.

INDIRECT COOKING:

All whole meats such az hams, chickens, roasts, ele. are cocked by the
indireet method. Thiz process provides that the briquettes be placed on
the sides of the charceal grill enly and separated by an aleminum foil
drip pan. Position cecking grill with handles directly over charcoal for
adding briquettes. The moat is then placed on the cocking grill direetly
aver the foil pan and the cooking is performed entirely by reflected heat.
When employing the indirect mothod all smoke is eliminated providing
all drippings are kept off charcoal and no smoke chips are wsed. Con-
sequenfly this type of cooking can readily be done indocrs.

CAUTION: Cooking indecrs is safe, but be sure to have sufficient venti-
lation as the chareoal will swiftly use up all cxygen in a closed or hon-
ventilated area.

SMOKE FLAVORING:

To occcasionally change the charactor of the food and to provide laste
diversification, smoking is generally recommended. Thiz is strictly a matter
of individual taste and our suggestion iz that this should be dono only
if you desire the flaver which results, In short, do net force imoked food
en your family and friends.

Hickory and apple woods are most commaonly used. We recommand
chips seaked in water for approximately 20 minuter. Do not overds
it—Use only a small hand full for a parfieular cooking flaver. Fellow
directions on the package ceontaining the chips.

REMEMBER THIS ALWAYS
OUTDOOR OR BARBECUE COOKING MUST BE A PLEASURE,
IFIT IS A CHORE — STOP IT — USE YOUR OVEN.




FIRE BLOWER

This small sturdy battery operated unit reduces starting fime by about 75%.
culs sharting cost to nu‘lhing, and prevonts flamao-ups. Peinting tha air flow
directly at the fire forces caxygen inte it and will have charcoal ready to
use in 5 to 8 minufes. All you need is one sheet of newspapoer and a match.
Since it eliminates the wie of combustibles, it iz the ultimate in safety. The
blower is powored by a standard & volt lantern battery.

ROASTAND

The Roastand reduces cooking time by at least one-third, reduces shrinkage
considerably, roasts evenly throughout te make meat, fowl and fish more
tender, juicy and tashy. Less expensive cuts of meat are made to taste like
the high priced meat. Most grease and fat are romoved aiding digestibility.

DIRECTIONS FOR USE:

Sot Roastand on flat surface. Center meat over points of rods and slide
down te within one inch of base. Place in cooking unil and use meat ther-
momefer to determine degree of deneness. To remove meat take towel and
slide meat to stand, Mow place on carving board with points downward

and slide meat off rods.

The stand and reds are made of cast aluminum, ﬂHI'ﬁI:‘I'i'I’ﬂI? pgi;l:uged and
are a perfect gift ftom.

The roastand can alse be used in your oven with the same results.
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STEAK

Most commonly uvind for barbequeing s the Sirloin Steak. Select a dull red
steak with stroaks of fat running theu the main portion and a geoed layer of
firm white border fat.

The bosi results are obtained when meat has been able to reach rosm fem-
perature befare placing on grill. Seasoning is a matter of personal prefersnce.
It can be done either before or after cooking. Score border fat at two inch
infarvals buf do not cut the moat. This will keep the steak from curling whils
it iz cooking.

Hang cover on the side of the barbeque with hook provided in lid.

Opon all dampers in bath battem and cover.

se DIRECT COOKING method as shown on page 5.

Place 120 briquottes in the middle of the charcoal grill.

After starting the fire it will fake ane-hall hour for briquettes to roach the
cooking stage. If our battery operated fire blower s used this period will
be reduced te fram 5 fo 8 minutes. When briquettes are grey, spread them
evenly over enlire grill. Place steaks on top grill inside kettle, put cover on,
and loave all dampers wide open.

The recommended time for rare, medium and well done steaks are [sfed in
the chart below. Remember, ﬂ[ways keep the cover on. This is the big assat
of your WEBER Kettle.

When turnina meat always use a pair of tongs as this will avoid piercing the
meat and letting juices escapa.

When through cooking close all dampers and your charcoal will go out and
be ready for the next barbeque.

STEAK COOKING CHART

Thickness  Rare Rare Medium Ilnd'hu_u Well Done Well BE
of Steak st Side 2nd Side st Side 2nd Side 1st Side Znd Side

4 min. 5 min. 5 min. G min. 6 min. T min.
r Tminn 8mm 10mwin. 1MWmin. 12 min. 13 min
I Wmin. MWminn 2dmn Mmn 27mn 28 min

If vou prefer searing the steak, leave cover off for first minute anly on
aach side.




STANDING RIB ROAST

Allow approximately | pound of meat to sach adult.
Best results are atained when roast weighs at least 5 pounds.
Bo sure meat reaches room temperature before cooking.

Rub oubside of roast with peanut oil and season generously with salt and
coarsely ground pepper.

Hang cover on side of barbeque.

Open all dampers im cover and ketile.

Use INDIRECT COOKIMG method as shown on page 5.
Place 25 briquettes on each side of fray.

It will take charcoal about 25 minutes fa be ready for barbequeing. The
Fire Blower will reduce this fime to frem 5 o 8 minutes.

Place top grill inside kottle with handles ever briquettes as deseribed an
page 5

Placa meat on grill directly over foil pan, put on cover and start fo cook.
Evary hour add 8 briquetfes to each side as explained on page 5.
Cooking Time: |3 minutes per pound.

Use meat thermometer placed in solid porfion of meat. Aveid teuching any
fat or bone for frue reading.

When through cooking close all dampers and your charcoal will go out and
be ready for the next barbeque.

ROLLED RIB ROAST

This is a boned rib roast. Ask vour buicher to roll and fie, but request that
some fal be placed on the inside and ocubside of the roll. This will help konp
the moat meist and juicy. Allow approximately | pound per adult.

Let meat attain roem temperature before cooking.
Best results are attained when roasi(e®ighs 5 pounds or mers.

Rub euhide of roast with peanut oil and sprinkle generously with salt and
coarsely ground pepper.

Hang cover on the side of barbeque.
Open all dampars in cover and kettle of barbeque.
Usa INDIRECT COOKING methed as shown on page 5.

Place 25 briquettes on each side of tray. It will take charcoal apprasimately
20 minutes fo bo ready for barbequaeing. By using the Fire Blewer it will take
frem & to 8 minutes to start your fire.

Place top grill inside kettle with handles over charcoal as dascribed on page 5.

Place meat on grill directly over foil pan, put on cover and lal your moaf
start to coak.

Every hour, add B briquettes to each side. This is described on page 5.
Cooking Time: 15 minutes per pound for meat to be medium,

Wa rocommend the use of a meat thormometer, Be sure it s placed in the
solid part of the meat and doos not touch any fat or bone. It will then give
you a trus reading.

When you are through cooking clase all dampers and briquettes will go out
and be roady for the next barbegue.




BONED ROLLED PORK ROAST

We recommend that you select a reast not smallor than 4 puunds.
Allow approximately three-quarters pound per person.
Be sure meat is al room temperaiure bofore you start cooking

Rub outside of roast with peanut cil and sprinkle genercusly with salt and
coarsely ground pepper.

Hang cover on side of barbeque.

Open all dampers in cover and ketile.

Use INMDIRECT COOKING mothod as shown on page 5.

Place 25 briquettes on each side of pan. It will take from 25 to 30 minufes
for briquettes to be ready for cooking., By using the Fire Blower it will

take from 5 to B minutes to start your fire.

Place top grill inside kattle with handles ever briquettes described in diagram
page &

Place meat on grill directly over foil pan and start to cook,

Every hour, add 8 briqueties to each side. This is described on page 5.
Ceooking Time: Allow |7 minutes per pound for meat to be medium.
All pork should cook until at least moedium or medium well done.

Use meat thermameter. Place in solid portien of meat to give you accurato
degree of donaness.

When through cooking close all dampers and your briquettes will go eut
and b-n mad-p h‘.\r the next I;ﬂrhl;lqu{r.
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BACK RIBS

Seloct ribs that are not too fathy.

Peel off the tough layer of skin on back or rib side.
Allow meat to reach room fempearature.

Hang cover on the side of barbeque.

Open all dampers in betiom and cover.

Use &0 briquettes (one layer]. It will take from 25 to 30 minutes far
briquettes fo be ready for cooking. By using the Fire Blower it will take
5 to B minutes fo start your fire.

Usa DIRECT COOKING mothod as shown on page 5.

If desired add several wet hickory chips fo each side for added flaver.
Do net baste in the beginning, wait until Ribs are aboul half cooked. then
baste frequently with sauce of your choice.

Cooking Time: | hour 40 minutes.

When through cooking close all dampers and your briquettes will go ouf
and be rudd'f for the noxt hnrbequl;l.

SIMPLE MARINADE TO BE USED OM PORK CHOPS OR ON CUBES
OF PORK COOMED ON THE SKEWERS

1 = cup honey

Yz « eup orange curacao

1 - teaspoon ground ginger
Stir thoroughly until all ingredients are parfectly blended.

Jse as a marinade or ta I:.:-:-fc.
Since honey will easily burn cook with cover en fo aveid scorching food.
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PORK CHOPS

Salect chops about | inch in thickness,

Allaw meat te attain room temperature.

Season gensrously with salt and popper.

Use DIRECT COOKING mathod as shown on page 5.

Use 80 briquettes. Place in ono pile and after they are groy sproad over
ontira grill. It will take from 25 fo 30 minufes for briquettes to ba ready
for cooking. By using the Fire Blowar it will take from 5 to 8 minutes to
start your fire.

Place top qri" inside of kettle,

C;nt for |1 minutes on ene side then furn and cock for || minutes on othar
sida.

Total cooking Hime: 22 minutes.

Be sure fo turn with fongs to aveid piercing meat letting juices escape.
Whan through ceooking close all dampers and your briquettes will go out
and ba ready for the mext barbeque.

Bear in mind that pork should be cooked untll medium ar well dene.

If you prefer searing the chops, leave covar off for first minute on sach side.

SUCKLING PIG

Select a pig which weighs ne less than 25 pounds. praferably 35 pounds.
To aveid collapsing of E[g while cocking fill cavity firmly with dressing such
a1 bread crumb: and chopped celery, seasoned with salt pepper and sage.
Sew up cavity,

Fit tin foil over sars and tail to aveid burning. This should be removed about
Iy hour before cocking is comploted to obtain uniformity of coler. Open
rmouth and place a pieca of wood inte it, so that rad apple can be inserted
whon cooking s comploted and pig is served,

Use [NDIRECT COOKING method as shown on page 5.

Use the RE-800 "Ranch" Barbeque and place 35 briguettes on sach side.
Place cocking arill inside of ketile with hingad onds over briquettes,

It will take from 25 to 30 minutes for briquettes to be ready for cooking.
By using the Firo Blower it will take from & to B minutes te start your fire.
At 1Yy hour intervals add 12 briqueties to each side.

It is advisable to make a large tin foll drip pan.
All dampers should be wide open.

Cacking Time: [0 minutes per pound.

Mathing should be done fo the pig while cooking
excopt about one hour befere it 1s Ffinished iF
should be basted with a mirture of haney. crange
concantrate and soya sauce.

Whan sorving, slice as a loaf of bread, but ttart
in conter and wark toward ands.

SAUCE

Used for Basting
1 - Cup honey
1 - Cup orange concentrate
1 -1 oz. soya saouce

Cook above ingrediehts for B minutas and use for
basting sauce.

When through coocking, close all dampers and your
briquettes will go out and bo ready for the next
barbeque.

HAM

Saloct a ham weighing not less than 7 pounds. Allow 3} pound per person.
Remove any rind left on the ham.

Score the fat diagonally aiving it an atbractive diamend effect.

Insert a whele clove in the center of every diamond.

Place 28 briguaties an sach side of pan. 1t will take from 25 to 30 minutes
for brigquettes fo be ready for cocking. By using the Fire Blower i will
take from 5 fo 8 minutes to starl your fire.

Place fop qgrill inside kettle with handle over briguettes, as described in
diagram on pags 5.

Place meat an arill directly over foil pan and start to cook. Every hour add
8 briquettes as described on page 5.

Open all dampars and cook by INDIRECT COQKING method deseribed on
Page 5

Cooking Time: 9 minutes per pound,

After Iy hour of cosking the ham mav be basted svery 20 minutes with a
mixlure of ainger ale and brown sugar.

About 15 minutes befard ham ie ramoved from arill it can be topped with
whale pireasple rings and cherries to aive it that "eyo nppn}r".

Use moat thermometer for best results.

When through cocking. close all dampers and yeur briquettes will go out
and bo ready for the next barbeque.

SAUCE - For Basting Ham

1 - Cup brown sugar
2 - Cups ginger ale
Blend well, before using :

For additional flaver, a cheap domestic champagne can bo substituted
for the ginger ale.




PLAN YOUR BARBEQUE PARTY

What should a Barbeque Party do?

It should provide a leisurely, relaxed and enjoyable afterncon or evening
for guests and hosts alike. Be it for family or friends it should be fun.
A properly planned party allows the host and hostess to mingle with their
family and friends with the confidence and calm assurance that u\rar\dhing
has been done fo guarantes a good time for everyone and that all confusion

and uncertainty has beon oliminated.

The following suggestions should be used as a guide fo Better Barbeque
Partios.

Selact your food carefully. Take inte consideration not only the site of your
group, but alse the type of people they are. Choose something you think
they will enjoy, but bear in mind you want something nol too complicated
nor difficult to prepare. Roemomber, you want to enjey the party tee. Do net
spond too much time and offort on fancy side dishes and plan enly those

which you can prepare beforo hand.

Let the main emphasis be on barbequed food. That is what your guests look
forward to. By cooking on the WEBER Coversd Grill this will always be
your long suit.

o
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Here is a check list of the things you should have in readiness outside of
the food fteelf.

Barbeque Grill {clean) Wire Brush

Charcoal Briquettes Carving knife and fork
Lighter Carving Board

Basting Brush MNecessary Dishes

Gloves and Silverware
Tongs Napkins

Apron Smoke chips - if desired
Work Table Thermometer - if required

Spatula Seasoning

Az you increase your barbeque activity you may see fit to acquire some of
the many tools and accessaries now available, but the ones mentioned above

will suffice.

Strive for informality, pleasant atmosphere and far simple  appatiting
menw. If you succeed in this, you have planned wisely and your party will he
an event that you will enjoy and look back on with pleasant memaries and

justifiable satisfaction.
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LEG OF LAMB

Soloct a leg of lamb weighing not less than 8 pounds,
Allow meat toe attain room temperature for best results.
Rub tharcughly with peanut oil.

Secason genorously with salt and pepper.

For added flaver, eut garlic cloves inte small pieces. Insart inte small open-
ings you cut in the leg of lamb.

Hang cover on side of barbeque with heok provided in cover.
Cpen all dampers in both bottem and covar.
Use INDIRECT COOKIMG methed as shown on page 5.

se 30 briquettes on each side of pan. It will take from 25 to 30 minutes for
briquettes to be roady for cooking. By using the Fire Blawer it will fake
fram 5 te 8 minutes to start your fire.

At the end of each hour add 8 briquottes ta sach side as described on page 5.
All dampers should be wide open.

Coaoking Time: Allow 16 minules per pound. Use meoat thermometer to ac-
curalely determine degree of deneness.

When through cooking, close all dampers and your briqueties will go out
and ba roady for fthe next barbeque.

LAMB CHOPS

Select chops at lmast | inch thick.

Allow meat to reach reem temperature.

Seaton with salt and pepper.

Hang cover on side of barbeque with hook provided in lid.
Open all dampers in both bottem and cover.

Usa DIRECT COOKING mothed as shown on page 5.

Use 80 briquettes. Place brigquottes in one heap to ignite and spread owver
ontire grill when ash grey.

This will take from 25 to 30 minules. By using the Fire Blower it will take
from 5§ to 8 minutes fo start your fire.

Place chops on grill and cock 5 minutes then turn and cook 5 minutes on
other side.

Complete cooking time: 10 minutes.
Bo sure to turn with tengs to avoid pisrcing moat and loHing juices escapo.

If you profer soaring the chops, ook with cover off for first minute on sach
side,

When through ceoking, close all dampers and your briquettes will go out
and ba roady for the next barbogue.
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CHICKEN - HALVES

For best results select chicken halves that weigh about 114 pounds.

Allow meat to attain room temperature for best results.
Rub "'lnrnuql'lh- with peanut oil.

Season generously with salt and pepper.
Use IMDIRECT COOQKING method a: shown on page 5.

Hang cover on the side of barbeque with hook previded in cover.
Open all dampers in both bottom and cover.

Use 50 briquettes (| layer). Place in one pile to ignite and spread over enfire
grill when ash grey.

I will take from 25 ta 30 minutes for briqueties to be ready for cooking.
By using the Fire Blowor it will take from 5 to 8 minubes o start your fire,

Place chicken on grill, meaty side up.
Cooking Time: 50-55 minufes.
If chickens are to be basted, start after 2 hour of cocking.

Whan through cooking, clase all dampers and your briquettes will go out
and be ready for the next barbeque.

Suggested marinade sauce for chicken that can
alio be wied for I:iﬂi.“l'lg.,

- 8 or. bottle of oil type French dressing.
- teaspoon garlic powder

tablespoon leaf oragno

- teaspoon salt

- teaspoon coorse ground black pepper.

- cup White wine

R T I
0

Mix theroughly and heat, then use as o baste or marinate.

TURKEY BEEF BIRDS

PARTS
SQUAB
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WHOLE CHICKENS

Selact bruilnr-fr'rcr; wcigl‘lfng 25 te 3 pounds.

When cooking more than one try for uniformity in weight.

Allow chickens to reach reom temperature.

Lock wings behind back.

Tin |1;rgs and tail Hrrnl'!r together.

Rub thoroughly with peanut oil.

Season generously with salt and pepper.

Hang cover on side of kettle with hook previded in cover.

Open all dampers in cover and kottle. Place top gl'i” inside of kettle with
handle over briqueties.

Use INDIRECT COOKING method as shown on page 5.

Use 25 briquettes on each side of pan.

It will take frem 25 o 30 minutes for briguettes to be ready fer cocking.

By using the Fire Blower It will take from 5 to 8 minutes to shart your fire.
Add B briquettes at end of each hour to each side.

Cuanq Tima: | hour and 20 minufes.

When throuah cooking, close all dampers and your briquettes will go out
and be ready for the next barbeque.

CORNISH HEN

Select hens that weigh at least | pound.

Allow hens 1o attain room temperalure.

Rub theroughly with peanut oil.

Season generously with salt and pepper.

Hang cover on side of barbeque with hook previded in cover.

Open all dampers in cover and kettle. Place grill inside of kettle.

Use DIRECT COOKING maethod ar shown on paae 5.

Use 50 briquettes. Place in one pile and after they are grey spread over
ontire grill.

I+ will take from 25 o 30 minules for briquettes to be roady for cooking.
By using the Fire Blower it will take from 5 to 8 minutes to start your fire.
For added Flaver and zest brush them with a mizture of 1 pound bulter and
| cup white wine.

Cocking Time: | hour.

When through cocking, elose all dampers and your briquettes will go out
and be ready for the next barbeque.

C00koo  HUMMINGBIRD  ~poyf
CHICKENS
MUD HENS
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TURKEY

Select any size turkey that will fit in your WEBER Barbequa.

Allow turkey to roach roem temporature.

Make certain that the wings are tied securely to the breast, and alio thal the

legs and tail are firmly fiod.

Rub thoroughly with poanut ail.

Scason generously with salt and pepper,

Hang ecever on side of barbeque with hook provided in cover,

Open all dampers in cover and kettle. Place top grill inside of kettle with

handles over bBriguettes,

it will take from 25 to 30 minufes for briqueties fo ba ready for cooking,

By using the Fire Blower it will take frem 5 to B minutes to start your Ffire.

Uie INDIRECT COOKING mathod as shown on page 5.

To add an unusual flavor add 3 to 4 wet hickery chips o sach side.

Add 8 briquettos at end of sach hour to sach sido,

Cooking Time: 1| minutes per pound.

x: surfl?nsl ;w oi mulr+l1mmﬁm5+ur to determine accurately when done.
an through cooking, eclose a ampers and your briquattes will

and be ready for the next barbeque. ’ k s

STUFFED TURKEY

Follow the same procedure.
Cooking time will vary somowhat. Again use your meat thermomater.
Hore is a suggested stuffing or dressing.
Yz - Ib chicken livers and all the Y4 - teaspoon sage
giblets from the turkey, sim- ' - teaspoon black pepper.

mer in 2 cups of water until Fry until onion is clear.
tender. Set aside to cool, Sct aside to cool.

1 - Medium size onien, cut up 2 - Eqgs well beaten with

. and fry in 1 - teaspoon baking powder.

Va = Ib. butter 1 - Large loaf of bread, cut up.

V31 - teaspoon salf

Cut up cooked livers and giblots and combine all the sbove ingradients.
Make sure thore Is 114 cups of liquid broth [if not, add water to make this
amount] and mix well together in large howl,
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DUCK

Select ducks that weigh approzimately 3% pounds. If cocking more than one
striva for uniformity in weight.

Allow meat fo reach room temperature, Rub theroughly with peanut oil.
Season generously with salt and pepper.

Hang cover on side of barbeque with hooks provided in cover.

Cpen all dampars in eover and keffle. Place fop grill inside of kettle with
handle over Briqueties.

Use INDIRECT COOKING method as shown on page 5.

Use 30 briquettes on each side of drip pan and add & briquettes fo each
side after | houwr.

It will take from 25 te 30 minutes for briquettes to be ready for cooking.
Bv using the Fire Blower it will take from 5 fo B minufes to start your fire.
Cooking Time: 19 minutes per pound.

Use meat thermometer for complete accuracy.

Whon through coocking close all dampers and your briquettes will go out
and be ready for the next barbeque.

CUMBERLAND SAUCE FOR DUCK

1 - 8 ox jar red currant jelly
Y3 - eup of Port or Madeira wine
1 - teaspoen of ground ginger

Juice from one-half erange
Juice from one-half lemon
Rind groted from one-half orange

Bring inaredionts to a boil and, thicken with a small amount of cern starch,
Ceol the sauvee to room temperature and serve with roast duck.
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FISH

Wall Eye Pike

Make suro that fish is thoroughly clean.
Whole fish should be cacked as follows:
Hang cover on side of kettle with hook provided in cover,

Open all damper: in cover and keltls. PI i
; t ; ;
handle over briguattes, e. Flaca top grill inside of ketilo with

It will take fram 25 to 30 minutes far briquettes to be roady for cooking
By wsing the Fire Blower it will take from & to 8 minutes te starl your ﬁrz-
Stuff cavity firmly with broad crumbs and chopped colery and sow up. )
Use INDIRECT COOKING method as thown on page 5.

Beflnrle 1.Iarffn§r to :1-:0[:, baste thoroughly en both sides with melted butter
::uH:gnl-mn ivice. It is advisable to ropeat basting process frequently while

Coaking Timo: | hour 20 minutes. Ten pound fish,
Thix suggests that you allow about seven minutes per pound.

When through cocking, close all dam i i
" ampers and your b t
and be ready for the nest barbeque. Aty S Cmten (A oot

SUGGESTED FOR USE WITH FISH FILLETS OR FISH STEAKS

1 - cup dry vermouth or white wine
Ya - cup salad oil
1 - tcaspoon tarragon
Mix tharcughly.
Marinade fish for several hours before eooking.
Season with salt and pepper to sujl individual taste.

BN
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LOBSTER TAIL

Select Lobster Tails wcigh'lng about ll,fg pound each.

It is advisable to allow 2 lobster lails per person.

Allow them to attain room femperature.

To prevent curling while barbequeing, shit ||:|r|gr]'|wi1.a and bend backward
te erack shell.

Hang covor on side of kettle with hook provided in cover.

Qpon all dampers in cover and kettle. Place fop grill inside of kettls with
handles over briquettes.

It will take froem 25 to 30 minutes for briquettes to be ready for cooking.
Byusing the Fire Blower it will fake from 5 fo B minutes to start your fire.
Use INDIRECT COOKING method as shown on page 5.

Use 80 briquettes.

Brush gqenercusly with melted butter.

Cooking Time: 20 minutes. Shell is bright red when the lobster is done.
Serve with melled buMer and lemon wedge.

LIVE LOBSTER

Allow | lobster per parson,

Purchase 12 quart seaweed per lobster.

Place live lobster on it back and with sharp knife split almost in half.

Crack 'urgc claws with hammar.

Romove sac in nose of lobster and back veins. Leave all fat, liver and juices
intact.

Stuff cavity with as much finely chopped celery as possible. Sprinkle with
malted butter.

Hang cover on side of kettle with hook provided in cover.

Use BO briguetios.

Open all dampers in cover and kettle., Place top grill inside of kettle with
handle over briquettes.

It will take from 25 to 30 minutes for briquetes to be ready for l;noﬁnq.
By using the Fire Blowor it will take from B to 8 minutes te start your fire.
Use DIRECT COOQKING method as shown on page 5.

Spread seaweed over grill and place lobsters on seaweed shell side down.
Cooking Time: 30 minutes. The lobster, when done, will be a I:rri'l_:'l'lF red.
Sorve with hot melted buttor, lemon wedges, salt and pepper.

When through cocking, close all dampers and your briquettes will ga out
and be ready for the next barbeque.

Ty
= 4
il |
| B ==
- h‘




25

SHISH KEBOB

Any number of variations can be dresmed up by the chef, depending largelv

on individual likes and preferences. We want to submit one we know it
delicious,

OMIONS — Small white onions 2" in diameter or loss
BACOMN — Strips cut in half and folded ovar double.
PINEAPPLE — Cut into 1" squares about %" thick
GREEN PEPPER — Cut ints 2" iquare pieces.
BEEF TENDERLOIN — Cut inta 1% to 2 cubes,
PORK TENDERLOIN — Cut into 1%" #a 2" cubes
somewhat smallor than beef cubes.
MUSHROOMS — LUse mushroom caps.

Allow meats to reach room femperature.

String on skewors alternately—leave small space botwoen sach set of foods.
Open all dampers in cover and kottle.

Use 50 briquettes [one layer).

Use DIRECT COOKING method as shown on page 5.

It will take from 25 to 30 minufes for briquattes to be ready for cooking.
Cooking Time 50 minufes.

When through cooking close all dampars and your charcoal will go out and
be ready for the next barbeque.

For a small party, while cooking any whole meat, you can fill sevoral skawers
with & variety of foods, cock simultancously, and serve as hors d' osuvres
to whet the appefito. This is a wonderful way to spend some #ime with your
guests while your main course is cooking.
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MARINADES

SUGGESTED FOR BEEF OR 5HISH KEEQE

cup soya sauce

Y2 - eup brown sugar

Y2 - eup vinegar

Y2 - eup pincapple juice

teaspoons salt

teaspoon garlic powder

Mix all ingredients and bring to a boil. Marinade boef for a minimum
of 4 hours.

This iz also & sood recipe lo use as a basting sauce.

-
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BEEF SAUCE

Z cups tomato juice

1 tsp. ground mustard
1 tbsp. vinegar

2 tsp. Woercestershire sauce
Vs cup groted onion
1 cleve garlic, minced
Vs cup catsup

Y2 cup butter

dash Tebosco sauce
¥ tsp. salr

Y2 stp. poprika

Vz tsp. black pepper

Mix all ingredients and simmer for 30 minutes. Use for basking and serve
with meat, Variation: substitute meat shack for tamate juice.




BARBEQUED OXTAILS

This recipo calls for 8 peunds of oxfails,
Prepare the following mizhure,

3 - cans (2 oz. each] sliced mushrooms
3 - Carrots, sliced
'f:l - Green pepper, sliced
'I:.IrJ -ME;?..lemnn juice
- ium onion, ch
1 - Tablespoon onion mﬁ:ﬂ
1 - Teaspoon tobasco sauce
1 - Cup butter
1 - Teaspoon garlic salr
lﬂ - Iublnspoo“ salt
- Teaspoon freshly ground black
1 Quart water o i

Mix these ingredients and simmer |15 minutes.
Hang cover on side of kettlo with hook provided in cover.
Open all dampors in both bottom and cavar.

Pile 80 briquettos on charcoal grill. I+ will take from 25 o 30 minutes for
o 511 ¥ RIS Ao S S % . e Btr il
Place top grill on barbeque. Place oxtails on top grill and lat them brown.
:::.2 w:_‘:f dt.ﬁn agpmrimnreh 15 minutes, then add to savce in large un-
sen rlns h;‘,r;u:::ﬂ_ cock. Cooking time aboul 2 hours, At the end of | hour
Add water as needed while cooking.

Use DIRECT COOKING mathod as shawn on page 5,

To add a duliqh’rful ﬂﬂvn.rl add a cup of wat hicks ching + i
When tﬁrguqh cooking, clase all dam o LY. ahips io your fire.
and be ready for the next barbaque. pers and your briquettes will go out
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CASSEROLE

3 cons string beans

3 cans cream of mushroom soup

2 cans French fried onion rings

Salt and popper
Thoroughly mix the green beans and mushroom soup and space the French
fried onion rings across the lop. Season with salt and pepper, cook directly
aver chareoal.
Use 50 briquettes [one sparse layer].

Cooking Time: one-half hour.

When cocking any whele meat this is ideal to place on grill directly above
the charcoal so it docs net interfere with the cooking of the meat and i
gives you the necassary side dish to round out your meal,

GRILLED ONIONS

Parc large sweel onions and remove thin slice from fop and bottom,

Make 4 cuts ¥y of the way through onion from fep to beltom, forming B
uniform wedges.

Carefully cut out canters of onions 1o a depth of ona inch.

Place a tablespoon of buber in heollew and sprinkle generously with sali and
froshly ground black pepper.

Crisscross fwo half strips of bacon over each onion.

Wrap each in foil and bake in covered grill over ash grey charcoal.
Cooking Time: | hour, or untll tender by direct cooking method.

To serve, romove bacon and place under onions.

Carefully unfold onicn wedges to fashion Howers.

POTATOES

Solect medium sizod potatoes and try for uniformity.
Clean thoroughly and rub with peanut oil.
Ceok by DIRECT METHOD.

Cook between 45 minuies and one hour dapending
on Sie.

ROASTED EARS OF CORN

Remove corn silk.

Soak eart with husks on in cold sall water for 30
minutos.

Caok by DIRECT METHOD.
Cooking time: 15 to 20 minutas,
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ACORN SQUASH

Solect a goed size squash.

Cut in half lengthwise and clean out seeds carofully.

Pierce the inside about 10 times with a fork and plage in it a pad of butter.
and one tablespoon heney. Piorcing allows the bubter and honey to penetrate
praperly.

Season with salt and pepper.

Use DIRECT COOKING method as shewn on page 5.

Use 40 briquettes [one sparso layer.)

Assemble all charesal in one heap to ignite. Whon ash grey spraed evanly.
Cooking Time: One hour,

LARGE STUFFED CABBAGE

Halve a large cabbago longthwise and remove centor sechion.
Mow propare the following stuffing:

Z - Parts ground steck to
1 - Part rice
Salt and pepper
1 - Cup cotsup
Small amount sour cream
Stuff cabbage with above mixture.

Hang covar on side of kettle with hook provided in cover.

Open all dampers in both botom and cover,

Place 40 Briquettes in centar of cooking grill. It will take frem 25 to 30
minules for briquettes to be ready for eooking. By using the fire Blower
it will take from 5 to B minutes to start your firg,

Use DIRECT COOKING method

Place tap grill inside of ketile. Place cabbage on grill with stuffed side up.
Cooking Time: 40 minutes,

When through cocking, elose all dampers and your briquettes will go out
and be ready for the nex! barbeque.

STUFFED LARGE BELL PEPPER

Cut a large boll pepper longthwise.
Make a mirture of —

2 - Parts ground steak to
1 - Part rce
Salt and pepper
1 - Cup cotsup
Small ameunt sour cream
Stuff peppers with above mixture.

Hang cover on side of katile with hook provided in cover.

Open all dampers in both botom and cover.

Place 40 briquettes in cenfor of cooking grill. I+ will take from 25 1o 30
minutes for briquettes o be ready for cooking. By uting the Fire Blower
it will take from 5 to B minutes to start yeur fire.

Use DIRECT COOKING methad.

Cooking Time: 40 minufes.

Place top grill inside kottle. Place Bell Pepper on grill with stuffed side up.
When through cooking, close all dampers and your briquettes will go out
and be ready for the next barbaque.

YOUR FAVORITE RECIPES






