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Introduction

Big talk surrounds barbecue, talk that would have you believe
the topic is impenetrable, that you should be content to pick
up a rack of ribs at the local rib shack and call it a day.

Nonsense.

Barbecue is like anything: Dig in and get your apron dirty, and you
start finding out what you need to know to keep getting better.

For many people, the pursuit of barbecue perfection becomes all-
consuming, edging out sleep and sex for brain space. For others,
pulling out the smoker to cook chickens on a sunny Saturday is
plenty. Both of these camps start out at the same place: square
one. This book picks up at exactly that spot. It tells you what you
need to know about barbecue cooking and then gives you the
recipes to put theory into practice.

Enjoy the ride — and the results.

About This Book

[ wrote this book to be an easy-to-use reference. You're welcome to
read it from cover to cover, but you don’t have to.

As you dig in, you find
v All the dirt on the equipment and techniques you need to cook

real-deal barbecue

v Tips from championship barbecue cooks and legendary
restaurateurs

v~ Inspirations for creating your own signature sauces and rubs

v Recipes for every stage of barbecue, and even for reimagining
leftovers
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Conventions Used in This Book

As you work with the recipes in this book, remember the following
conventions:

v Spices are dried unless otherwise specified.
v Flour is all-purpose unless otherwise specified.
v Sugar is granulated unless otherwise noted.

v~ All temperatures are Fahrenheit. (Refer to the appendix for
information about converting temperatures to Celsius.)

You also run into the following conventions throughout the text:

v Italic is used for emphasis and to highlight new words or terms
that I define.

» Monofont is used for Web and e-mail addresses.

v Sidebars, which are shaded boxes of text, consist of informa-
tion that’s interesting but not necessarily critical to your
understanding of the topic. | use them to share stories from
the barbecue circuit, hints about finding and using ingredi-
ents, and whatever else jumped to mind as I wrote.

What Vou're Not to Read

This book is designed to give you just what you need to get cook-
ing. In some cases, though, I couldn’t resist providing a little fur-
ther information about a topic. Those tidbits show up in one of
two ways, either of which is entirely skippable if you find you
aren’t searingly curious:

v Sidebars: The gray box around blocks of text indicate that you
can skip ahead.

v Technical Stuff icon: Any paragraph marked with the Technical
Stuff icon may be interesting to you, but it isn’t critical to your
understanding of barbecue.

Foolish Assumptions

In order to write this book, I had to keep in mind a few notions
about who you might be. [ assume that you fit into one or more
of the following categories:
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v Someone who's just getting started as an outdoor cook and
wants to make the experience as pleasant as possible by fol-
lowing a well-trod path

v A beginning cook who wants to expand his skills with some
time-tested tips and new recipes

v A barbecue enthusiast looking for some of the back story
about the dishes she loves to grub

v The smart-thinking spouse or friend of a barbecue cook who'’s
giving this book as a gift in hopes of feasting on the fruits of
his purchase

How This Book Is Organized

You can easily find what you're looking for in this book, whether
it’s a rundown of the types of wood you can use in your smoker or
arecipe for coleslaw. Here’s an outline of this book’s organization.

Part I: Centuries of Barbecue
Smatrts in Four Chapters

A lot of big talk surrounds barbecue cooking, but the bottom line is
that anyone can do it. In this part, I give you all the information
you need to get started, explaining how the masters of barbecue
do what they do and how you, too, can find and use the equipment,
techniques, seasonings, and skills that produce fantastic eats.

Part II: Preparation Prevails:
Using Rubs and Marinades

An important first step to great-tasting meat, using a rub adds flavor
and helps you develop a nice crust on the meat. Similarly, a good
soak in a balanced marinade can make a world of difference in your
barbecue. This part tells you about how rubs and marinades work,
gives you insight into concocting your own rubs and marinades,
and provides lots of great recipes.
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Part I1I: The All-Important
Sauce Story

Sauce is the big finish of barbecue and often the first thing that hits
the tongues of your guests. This part explains how you use various
sauces and shows you how to make a spectrum of sauces from
regional barbecue standards to exotic concoctions.

Part JU: Entrees and
Sides and Then Some

Sides, salads, and salsas complement a great plate of barbecue,
and this part provides you inspiration for cooking up memorable
dishes to serve with your impressive ribs and brisket, some
recipes for dishes that break the barbecue mold, and others that
make use of barbecue leftovers.

Part U: The Part of Tens

Full of chapters that give you easily digestible tidbits of informa-
tion, this part alerts you to common barbecue mistakes and gives
you words to cook by. You find ten places to turn when you want
more information and ten hot barbecue competitions or festivals
where you can taste inspiration.

Icons Used in This Book

SMBER
é'é

A\

For Dummies signature icons are the little round pictures you see
in the margins of the book. They’re designed to draw your eye to
bits of information I really want to drive home. Here’s a list of the
icons you find in this book and what they mean:

Some points in these pages are so useful that [ hope you keep them
in mind as you read. I make a big deal out of these ideas with this
icon.

The barbecue pros who contributed to this book have ages of
wisdom at the ready. When I relay the tidbits that can save you
time, money, or sanity, | emphasize them with this icon.
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Wherever I point out possible missteps or potentially dangerous
practices, I use this icon to highlight the information. May you
experience neither burn nor unbalanced sauce.

If you're the kind of person who thrives on detail or an overachiever
always on the lookout for extra credit, information marked by this

icon is for you. But you're welcome to skip it; doing so won'’t affect
your understanding of barbecue cooking.

Where to Go from Here

For Dummies books are set up so that you can flip to the section of
the book that meets your present needs, and this book is no excep-
tion. When I refer to a concept that I cover in greater detail else-
where in the book, I tell you which chapter to turn to, and I define
terms as they arise to enable you to feel at home no matter where
you open the book.

Looking for a great marinade? Turn to Part II. Interested in finding
out more about the difference between Memphis barbecue sauce
and the versions that come out of Kansas City? Chapter 1 gives you
the lowdown (and Part Il has recipes for sauces from all over).
Dive in and get cooking!



