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EVER
Best flavour

How you can get it from 
any barbecue. (Now, please 
stop licking this page )
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By David Zimmer  
  Recipes by Jane Rodmell  

Photography Edward Pond

Making proper low-and-slow barbecue isn’t as hard as Sudoku, so 
it’s surprising that more cottagers aren’t jumping on the 
smoke-your-own bandwagon. Yes, slow cooking at carefully 
controlled low temperatures does take patience, preparation, 
and some babying along the way, but it ain’t rocket science, 
and you can do it on a regular gas or charcoal grill with the 
proper set-up. Dedicated smokers make the process simpler 
and more efficient (see “When the Grill Don’t Thrill,” p. 108), 
but they’re not strictly necessary—until your first mouthful  
of smoky deliciousness makes your Visa finger start to itch.

The alchemy of smoking is its magical ability to turn  
hard-working cuts of meat—the ones with lots of connective 
tissue and fat, like pork shoulder, pork side ribs, or beef bris-
ket—into moist, über-tender vittles that you can literally  
pull apart with your fingers. If you roast these items quickly  
in an oven, they’re so tough you need to cut them with a prun-
ing saw. Smoke them instead and the results are nothing  
short of miraculous. Because smoking is a dry cooking process,  
it concentrates meat flavour and produces a texture that is 
silky-tender yet still dense, unlike the wet and mushy pulled-
pork imposter made in a slow cooker. And while barbecue  
was basically invented to turn tough cuts tender, you can also 
smoke chicken and fish—which don’t take as long—just for the 
great flavour. 

The time-temperature continuum
The keys to successful smoking are time and temperature. 
Time on the barbecue clock is measured in hours: 3–5 hours  
for ribs, 8–10 hours for pork shoulder, and up to 14 hours for 
the largest cut of beef brisket (don’t worry, you can use smaller 
chunks, which take less time). Naturally tender chicken and fish 
are relatively quick, just a blip on the barbecue chronom-eter. 
But time doesn’t dictate doneness, temperature does, so  
the single most important guarantee of smoking success is 

Hot 
smoking 
or not
Hot smoking—
what we’re doing 
here—is safe and 
easy, with a margin 
of error if your tem-
perature control  
is a little imprecise. 
Cold smoking is fin-
icky and very risky; 
without exact con-
trol of temperature 
and salt content, 
without using prop-
erly cured meat  
or fish and special 
equipment, you  
can easily serve  
up some botulism 
with your salmon. 
Stick to hot smok-
ing. After trying  
it a few times on 
your grill, you’ll 
covet a dedicated 
smoker. See five 
options to drool 
over on p. 108. 
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Smoked pork spare ribs 

...Mmm
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knowing—with accuracy—the tempera-
ture inside the cooker and inside the 
meat. You can’t do barbecue by instinct or 
clock-watching.

To keep tabs on the grill temperature, 
start by ignoring the thermometer built 
into the unit. These are notoriously inac-
curate, and their position high on the lid 
means they only tell you the temperature 
up there, not down where the meat is 
sitting. A cheap solution is an oven ther-
mometer sitting on the grill next to the 
meat, and an instant-read thermometer in 
the meat itself. Better yet is a digital wire-
probe thermometer. The probe stays in 
the meat and connects to a display out-
side the cooker. The best heat check is a 
dual-probe thermometer, where two 
temperature probes, one in the meat, the 
other clipped to the grill, connect to a dis-
play outside the cooker. With a dual-
probe, you can see the temperature both 
inside the cooker and inside the meat 
without lifting the lid. ›› 

pork SHoulder  
for pulled pork, you 
need pork shoulder. 
but an entire shoul-
der weighs 14–18 lbs 
(7–9 kg), so unless 
you have an army to 
feed, what you really 
want is a piece of 
shoulder. the best 
cut, both size- and  
eating-wise, is a 6– 
10 lb (3–4 kg) shoul-
der blade roast,  
formerly known as  
a “boston butt” or  
a “pork butt” roast. 
if you do indeed 
have an army to 
feed, try two butts 
instead of one 
whole shoulder.

beef briSket  
not only is brisket 
the most challeng-
ing cut to smoke 
properly, but it’s 
also the hardest  
to understand.  
A whole one can 
weigh 8–16 lbs (4– 
8 kg), consisting  
of two parts: the  
flat cut and the 
point cut. the flat 
(the deep pectoral 
muscle) is a large, 
lean, rectangular 
piece; the wedge-
shaped point (the 
superficial pectoral 
muscle) is sepa-
rated from the  
flat by a thick layer  
of fat. for smok- 
ing, you want to 
cook either a whole 
brisket or a chunk  
of brisket that has 
both point and flat. 
the leaner and  
thinner brisket flat 
on its own is not 
great for smoking 
since it can dry out, 
though it’s more 
common at grocery 
stores because it  
is a fantastic brais-
ing meat.—D.Z.

tHe meat 
Counter
At the butcher shop, 
whole chickens and 
sides of salmon  
are easy enough to 
identify, but ribs, 
pork shoulder, and 
brisket might need 
some ’splainin’.

pork ribS  
back ribs are cut 
from the top of  
the pig’s rib cage, 
between the spine 
and the side ribs. 
they taper from  
one end of the rack 
to the other, are 
leaner than side 
ribs, and cook more 
quickly. Side ribs, 
a.k.a. spare ribs, are 
between the back 
ribs and the ster-
num. they have a 
lower meat-to-bone 
ratio than back ribs, 
but more fat and 
flavour. look for St. 
louis cut side ribs, 
which are trimmed 
into even racks four 
to five inches wide. 
both backs and 
sides are delicious, 
but when you travel 
south to the bar-
becue belt and order 
ribs, you get side 
ribs. ’nuff said.

Beef BriSket burnt ends
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Success is in the set-up
Slow smoking on a gas or charcoal grill 
requires some set-up to maintain a  
constant temperature of 225°F–250°F 
(105°C–120°C), the magic zone for bar-
becue. Lower temperatures will increase 
cooking time, while higher temperatures 
will make your meat tough and dry.

Gas grill: Set up the grill for indirect 
cooking, using only one burner, with  
the meat as far away from the flame as 
possible. Do not use a rear-mounted 
rotisserie burner unless the flame can be 
totally shielded from the meat. Put a dis-
posable pan filled with water beneath the 
grate that will hold the meat. Make  
a space for a smoker box or an IAFD 
(Improvised Aluminum Foil Device) to 
get wood chips or chunks as close to the 
flame as possible.

When you’re ready to smoke, light the 
grill, close the lid, and adjust the flame 
until the temperature inside the grill hits 
225°F–250°F (105°C–120°C) and stays 
there. If the temperature keeps climbing 
past 250°F (120°C), try adding another 
water pan next to the meat. The pan will 
cool the chamber through evaporation. 
Make sure you have spare propane.

Charcoal grill: Set up the grill for 
indirect cooking, with a place for coals on 
one side of the charcoal grate and a dis-
posable water pan on the other. Use bri-
quettes, which burn longer and more pre-
dictably than lump charcoal, but never 
self-lighting briquettes, which will make 
your food taste like poison. Light one 
charcoal chimney full of briquettes. Once 
they’re going well, dump them in a heap 
on the charcoal grate. Install the cooking 
grate. Once all the briquettes are ignited, 
but before they’re fully blazing, close the 
lid. Leave the top vents open at all times, 
and adjust the bottom vents until the 
grill maintains a steady 225°F–250°F 
(105°C–120°C). (Closing the lower vents 
completely will cool things down in a 
hurry, but if they’re left closed too long, 
the coals will go out.) Some fluctuations 

are normal, but keep as close as possible 
to the target temperature range. (If you’ve 
never done this before, try a dry run with 
no food.) If the cooker won’t stay under 
275°F (135°C), add another water pan on 
the cooking grate. (Wood chips or chunks, 
as you might have guessed, go right on 
top of the hot briquettes.) As the coals 
die out, open the bottom vents to add 
more air. Depending on your grill and the 
weather, you’ll need to add 8–12 fully lit 
briquettes each hour to maintain temper-
ature, so make sure you have a spare bag.

Please start smoking
If your grill is ready and you’ve got a hunk 
of meat, all you need now is a plan of 
action. Or inaction, since nothing about 
low-and-slow smoke-cooking happens 
very quickly.

Pulled pork 
This is the best beginners’ project for 
smoking because pulled pork is very for-
giving. Even if you screw it up, it’s deli-
cious. And once you’ve made pulled pork, 
you can adapt the procedure to other 
meats. A chunk of pork shoulder needs 
60–90 minutes per pound, though times 
vary widely. I usually count on 8 hours 
for a 6–8 lb shoulder blade roast, and I 
don’t worry about short inside-grill tem-
perature swings up to 300°F (150°C). For 
smoke, try a 60–40 mix of hickory with 
apple, cherry, pear, or pecan.

1. Trim exterior fat down to 1⁄8"–1/4"  
(3–6 mm) thick. Apply rub (p. 112) gener-
ously, wrap, and refrigerate overnight.  
(If you forget to plan ahead, just rub and 
cook; it’s almost as good.) Let the pork 
sit at room temperature for 1–2 hours 
before you begin smoking.

2. Put the shoulder in the cooker, fat 
side up, add a fistful of wood chips (or  
a few chunks) on the coals—or place 
your IAFD right on the gas burner—and 
close the lid. Stabilize the temperature at 
225°F–250°F (105°C–120°C) and go play 
Michigan Rummy with Nana. ››

on tHe  
stall
big chunks of beef 
and pork exhibit a 
weird smoking phe-
nomenon known as 
“the Stall.” once 
the meat hits 150°f– 
160°f (65°C–71°C), 
its internal temper-
ature plateaus—for 
hours. understand-
ably, cooks freak 
out, opening vents 
and cranking heat, 
or hustling the bris-
ket into a hot oven. 
Which then ruins 
dinner and destroys 
self-esteem.

Meat is mostly H2o; 
when that water 
starts coming to the 
surface and evapo-
rating, the Stall 
occurs. the meat is 
sweating. And like 
regular sweat, meat 
sweat cools it. Just 
ignore the Stall  
and maintain a con-
stant temperature  
in the cooking 
chamber; once the 
sweat is gone,  
the internal temp-
erature will rise 
again. or, avoid  
the Stall altogether  
by wrapping meat 
tightly in foil when  
it enters the stall 
zone. like a jogger 
in plastic pants, 
sweat will pour 
forth, but it won’t 
evaporate and cool 
the meat. this 
method does steam 
the meat, which 
subtly changes its 
texture and offends 
some purists.—D.Z.

Smoked pork reuben
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How to 
Hot-box 

no, not that kind  
of hot-boxing.  
this is Cottage Life,  
not High Times. An 
old catering trick, 
the hot box is noth-
ing more than a 
cleanish cooler lined 
with newspapers  
or cardboard, used 
to keep food hot 
until the guests—
who all want to eat 
at the same time—
are ready. the more 
thermal mass the 
food has (think bris-
ket), the longer it 
will stay hot. 

So, if your barbecue 
is ready way ahead 
of schedule, simply 
place the food in  
a foil pan, wrap it 
tightly with foil, and 
set it in the cooler. 
pile some old beach 
towels on top, and 
close the lid tightly. 
going into the box 
at around 190°f 
(88°C), a pork shoul-
der or a beef brisket 
can stay piping hot 
for hours. Monitor 
the internal tem-
perature with a meat 
thermometer (if you 
have a digital wire 
thermometer, leave 
it in the meat and 
sneak the wire under 
the lid). Meat must 
remain above 140°f 
(60°C) to stay out  
of the bacterial dan-
ger zone, a.k.a. the 
worst barbecue 
party ever.—D.Z.

3. When the smoke has died down, add 
another fistful of chips, a few chunks of 
wood, or another IAFD. Repeat this pro-
cess twice more, letting the smoke die off 
in between, for a total of four rounds. On 
a charcoal grill, add 8-12 preheated bri-
quettes every hour or so to maintain the 
target temperature range. (Your mileage 
may vary.)

4. Don’t freak out if you hit The Stall 
(see p. 104). Just maintain a constant 
temperature or cheat with foil. 

5. Pulled pork is done when the meat 
reaches 190°F (88°C). Rest it for a good 
hour, then pull into shreds, discarding 
any blobs of fat. (Rubber gloves and two 
big forks can help.) Chop any pork that 
doesn’t pull easily. Serve immediately, 
with sauce on the side.

6. To hold shredded pork, drizzle with  
a bit of water, cover tightly with foil, and 
keep warm in a low oven. If pork is done 
way too early, use a hot box (see right) to 
hold the roast until you’re ready to pull.

smoke tHis Combo 6-8 lb (3–4 kg) 
pork shoulder blade roast with All- 
Purpose Barbecue Rub and Sweet Spicy 
Barbecue Sauce (see recipes p. 112).

Back ribs and side ribs
In Barbecue Land, what you want is “pull 
off the bone” ribs, which are tender and 
yielding but still have some chew. Count 
on 3–4 hours’ cooking time for back ribs 
and 5-6 hours for sides. If you use a ver-
tical rib rack, which can crowd the ribs, 
smoking will take longer. For smoke, try a 
50-50 mix of hickory with apple, cherry, 
pear, or pecan.

1. Trim any bits of loose meat and fat 
from the ribs, and remove the thin mem-
brane from the concave (bone side) of the 
rack. Use the handle of a teaspoon to get 
under the membrane, then pull it off—a 
dry towel will help you get a grip. Apply  
a generous coating of rub (p. 112) to both 
sides of the ribs, then wrap and refriger-
ate for 2–24 hours. Pull ribs from the 
fridge an hour before cooking.

2. Smoke the ribs, following steps 2-4 
for pulled pork (p. 104). Shuffle the ribs 
once during cooking, switching the racks 
closest to the fire with those farthest 
away. Test for doneness by gently bend-
ing an entire rack: If deep cracks appear 
on the meat side, they’re ready for sauce.

3. Sauce the ribs and shut down the 
lower vents so the cooker is just warm. 
Cook for 15 minutes more, then serve. If 
ribs are done ahead of schedule (or you 
think they’re too dry), add sauce, wrap 
racks in aluminum foil, and keep warm 
until the rest of dinner is ready.

smoke tHis Combo 6 lbs (3 kg) 
St. Louis cut pork spare ribs with All- 
Purpose Barbecue Rub and Sweet Spicy 
Barbecue Sauce (see recipes p. 112).

Beef brisket
This is the true test of smoking skills, 
the big slap-daddy of barbecue. Briskets 
are massive and gnarly (see “The Meat 
Counter,” p. 103) and, depending on the 
meat, the weather, and cooking tempera-
tures, can sometimes be dry or less than 
fork-tender. But don’t be discouraged; it’s 
a learning process. Dedicated smokers let 
you cook overnight—about 90 minutes 
to the pound—which isn’t really feasible 
on a grill-cum-smoker. This cheater ver-
sion cuts the cooking time down to 
about 60 minutes per pound.  
For smoke, try a 50-50 mix of mesquite 
with apple, cherry, pear, or pecan.

1. Trim exterior fat down to about 1/4" 
(6 mm) thick, and remove any membrane 
and dangly bits. Remove a wedge of the 
fat between the flat and the point, taking 
care not to separate the two muscles. 

2. Smoke the brisket, following 
steps 2-4 for pulled pork (p. 104). At 
150°F (65°C) internal temperature, as 
the brisket hits The Stall, place it in  
a disposable pan, fat-side up, and wrap 
with foil. Put this package in the smoker 
and continue cooking until the meat hits 
200°F (93°C). Lift the foil, stick a fork 
into the thick part of the flat, and twist a 

red flannel BriSket hash
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w

wHen  
tHe grill 
Don’t 
tHrill
invest in a smoker 
because you want 
better tempera- 
ture control and  
a tighter smoke-
retaining chamber 
than your grill offers. 
And because a 
 steampunk-style 
contraption looks 
exceptionally cool 
among your toys. 

Bullet, or water, 
smokers stack food 
above a water-filled 
drip pan that mod-
erates the heat  
and adds humidity. 
the good ones,  
like napoleon’s 
Apollo or Weber’s 
Smokey Mountain 
cookers,  make  
it easy to add fuel  
any time; cheap 
ones don’t. 

Pellet smokers slowly 
feed compressed 
hardwood sawdust 
into a burn pot. 
look for ones with  
a digital controller, 
which adds pellets 

bit: If the fork slips in and out with ease, 
you’re done. If it fights back, rewrap and 
cook to 205°F (96°C). 

3. If the brisket is done too early, hot-
box it (p. 107). Otherwise, let it rest for 
30-60 minutes. Don’t carve until just 
before serving (or it can dry out). Sep-
arate the flat from the point at the seam, 
removing any unloved fat (the point can 
be quite fatty). Slice the flat into 1/4" 
(6 mm) slabs across the grain and serve.

smoke tHis Combo 8 lb (4 kg) brisket 
with Basic Brisket Rub and Roasted 
Tomato Basil Sauce (see recipes p. 112). 

Smoked fish
Salmon, trout, and Arctic char are all good 
candidates for smoking because their 
high oil content keeps them moist, never 
mind that salmon and smoke go together 
like pretzels and beer. Because of its  
size, a whole side—or a thick, uniform 
chunk—of skin-on salmon is your best 
bet. Smoke-wise, hickory and mesquite 
are too strong for fish, but alder is tradi-
tional and any fruitwoods will work.

Apply rub or soak the fish in brine or 
marinade (p. 110). Smoke—as for pulled 
pork, steps 2–4 (p. 104)—for about an 
hour, until the internal temperature is 
140°F–145°F (60°C–63°C) and the flesh 
in the thickest part is just barely opaque 
(test with a knife). Remove the skin, if 
you wish, and serve immediately.

smoke tHis Combo 1 side of salmon 
or 2 sides of Arctic char or trout (about 
2 lbs/1 kg), Spiced Curing Brine (optional, 
p. 110), and Lemon Spice Basting Sauce 
or Charmoula Marinade and Sauce (see 
recipes p. 116).

Chicken and turkey
Grocery store birds can be lean and runty, 
and dry out easily. Call your butcher to 
order a capon that’s about 4 lbs (2 kg); it 
will stay juicy. Use fruitwoods for smoke, 
and avoid hickory or mesquite.

1. Pat the chicken dry, inside and out, 
with paper towels. Rub generously with 
your favourite chicken spice mix, and 
sprinkle some in the cavity. If you have  
a beer-can chicken holder, use it. Other-
wise just put the chicken on the grate. 

2. Smoke for 3½–4 hours, following,  
as you know by now, steps 2–4 for pulled 
pork (p. 104), rotating the bird halfway 
through, until the internal temperature in 
the thigh reaches 170°F (77°C). If you 

five smokers we want, from top: BULLET napoleon “Apollo,” $349; PELLET traeger 
 “lil’ tex elite,” $999; KAMADO primo “oval Xl,” $1,299; ELECTRIC bradley “original,”  
$379; OFFSET BARREL Horizon “16" Classic,” $899

as needed to hold 
the temperature  
you set. pellet 
smokers are great  
at smoking, but 
aren’t ideal for  
high-heat grilling.

Kamados have 
excellent venting  
to control heat,  
and ceramic walls  
to retain it, so a  
single load of char-
coal can keep a 
kamado going all 
day long. owners 
can be fanatical 
about their kama-
dos, whether it’s  
the well-known big 
green egg or a 
primo oval, black 
olive, or Saffire.     

Electric smokers are 
compact and user-
friendly. the best-
known brand, brad-
ley, uses an electric 
element and com-
pressed hardwood 
pucks to create 
smoke. but purists 
feel this smoke just 
doesn’t taste like 
that generated by 
flame combustion.   

Offset barrel smokers 
separate the fire  
box and the large 
cooking chamber, 
providing excellent 
heat control, but 
they are space and 
fuel hogs. Cheap 
offsets made of thin 
sheet metal leak 
smoke and won’t 
last. look for !/4"  
(6 mm) steel plate; 
it will outlive you. 
—Martin Zibauer
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Rubs, on the other hand, are almost 
indispensable, especially with beef and 
pork. No rub means no bark, the mouth-
watering crust that’s the hallmark of 
smoking. Bark starts with a tasty rub 
that includes salt, spices and, for smoke-
cooking, some sugar—maybe white, 
maybe brown, sometimes molasses.

Basic Brine
In a large container, dissolve 2 cups 
(500 ml) kosher salt and 2 cups (500 ml) 
granulated sugar in 8 cups (4 L) water. 

Spiced Curing Brine 
In a saucepan, simmer 1 cup (250 ml) dry 
white wine, 1 cup (250 ml) granulated 
sugar, ½ cup (125 ml) kosher salt and 
1 cup (250 ml) water, stirring until sugar 
and salt dissolve. Tie 1/4 cup (60 ml) 
pickling spice and 1 tbsp (15 ml) cracked 
black peppercorns in a cheesecloth bag: 
Immerse spice bag in liquid, cover pan 

want to add sauce, do it now, and return 
the bird to the cooker to bake for 15-20 
minutes. Rest chicken for 15 minutes 
before serving.

smoke tHis Combo 4 lb (2 kg) capon 
with Moroccan Spice Rub (p. 112) and 
Lemon Spice Basting Sauce (p. 116). Serve 
the smoked chicken garnished with sliced 
lemons and chopped fresh coriander.

 
Brines and rubs
No rule says you must brine first, but a 
soak in a salty solution can moisten some 
meats, which nicely counters the drying 
effect of smoking. Large cuts with little 
intramuscular fat—such as turkey and 
brisket—benefit, as do tender fish. (Brin-
ing also improves pork chops for the grill.) 

Brining is a lot like marinating: Soak 
small pieces of meat or fish for 1½–3 
hours; large cuts overnight. Pat the meat 
dry with paper towels before applying a 
rub and heading to the smoker. 

Smoked fiSh in charmoula sauce
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and simmer for 5 minutes. Remove from 
heat and let sit for about 30 minutes. 
Remove spice pouch, squeeze out excess 
liquid, and discard. 

All-Purpose Barbecue Rub 
In a bowl, mix together 1/4 cup (60 ml) 
paprika, 2 tbsp (30 ml) ground cumin, 
2 tbsp (30 ml) chili powder, 2 tbsp 
(30 ml) cracked black pepper, 1 tbsp 
(15 ml) garlic powder, 2 tsp (10 ml)  
cayenne, 2 tbsp (30 ml) kosher salt,  
2 tbsp (30 ml) brown sugar, and 1 tbsp (15 
ml) granulated white sugar. makes about 
1 cup (250 ml).

Moroccan Spice Rub
All North African cooks have their own 
version of Ras el Hanout, an all-purpose 
spice mix for rubs, soups, stews, and 
tagines. You can find Ras el Hanout in 
some specialty food stores, but then  
you lose all bragging rights when your 
friends start complimenting your food.

12 whole allspice 
5 whole cloves 
1 tbsp coriander seeds (15 ml) 
2 tsp cumin seeds (10 ml) 
1 tbsp black peppercorns (15 ml) 
1 tbsp ground cinnamon (15 ml) 
2 tsp ground ginger (10 ml) 
1/2 tsp cayenne (2 ml) 

1. In a small, dry skillet over medium 
heat, toast allspice, cloves, coriander 
seeds, and cumin seeds. Stir just until 
fragrant, 2–3 minutes. Transfer mixture  
to a spice grinder. Add peppercorns and 
whirl until finely ground. Stir in cinna-
mon, ginger, and cayenne. 
2. To use this mix for smoke-cooking, 
combine 1 tbsp (15 ml) kosher salt and 
1 tbsp (15 ml) each brown and white 
sugar with 1 tbsp (15 ml) Moroccan 
Spice Rub. makes about 5 tbsp (75 ml).

Basic Brisket Rub
In a small bowl, combine 3 tbsp (45 ml) 
paprika, 1 tbsp (15 ml) ground corian-der, 
1 tbsp (15 ml) ground cumin, 1 tbsp 
(15 ml) cracked black pepper, 1½ tsp 
(7 ml) ground ancho chile powder or 
3/4 tsp (4 ml) cayenne, 1½ tsp (7 ml) gar-
lic powder, 1½ tbsp (22 ml) kosher salt, 
and 1½ tsp (7 ml) sugar. makes a gener-
ous ½ cup (125 ml), enough for about 7-9 
lbs (3½-4½ kg) meat.

Sauces
In smoke-cooking, the sauce doesn’t go  
on the meat until very late in the cooking 
process. This is also the time to sprinkle 
on any fresh herbs, such as thyme and 
oregano—if you add herbs too early in 
the long cooking period, they’ll become 
burned and bitter. As will you.

Sweet Spicy Barbecue Sauce
2 tbsp vegetable oil (30 ml)
1 medium onion, finely chopped
2 cloves garlic, finely chopped
1 tsp ground cumin (5 ml)
1 tsp paprika (5 ml)
1 tsp dry mustard (5 ml)
1 tsp dried oregano (5 ml)
1 chipotle chile in adobo sauce,  
chopped, or hot pepper sauce to taste
1/2 tsp kosher salt (2 ml)
1 tsp cracked pepper (5 ml)
1 can (14 oz/398 ml) tomato sauce
¼ cup apple cider vinegar (60 ml)
¼ cup dark brown sugar (60 ml)
2 tbsp fresh lemon juice (30 ml)

1. Heat oil in a large pot over medium 
heat. Add onion and sauté until soft and 
lightly browned, 4-5 minutes. Add garlic 
and sauté for a minute more. Stir in 
cumin, paprika, mustard, oregano, chile, 
salt, and pepper. Cook for 3-4 minutes. 
2. Stir in remaining ingredients. Bring  
to a boil, stirring while sugar dissolves. 
Lower heat and simmer, uncovered, until 
sauce is thickened slightly, about 30 
minutes. Taste and adjust seasoning. 
3. If you prefer a smooth texture, purée 
sauce in batches, using a blender or  
a food processor. Store in a covered con-
tainer in the refrigerator for up to 3 
weeks. makes about 2 cups (500 ml).

Roasted Tomato Basil Sauce
Try this when you need a fresh-tasting, 
versatile tomato sauce. If you’d like a 
touch of smoke flavour, cook the vegeta-
bles on the grill. 

6 plum tomatoes, halved horizontally
1 medium red onion, cut in eighths
6 cloves garlic
¼ cup olive oil (60 ml)
Kosher salt
Freshly ground pepper
2 tbsp balsamic vinegar (30 ml)
¼ cup shredded fresh basil (60 ml)

spiCe 
program
At the beginning of  
the season, restock 
your cool, dark, and  
dry cottage pantry  
with fresh spices— 
old, flavourless back- 
of-the-cupboard  
spices have no busi-
ness touching the  
meat you’re going  
to lovingly smoke  
for several hours. 
Whole spices keep  
better than ground, 
and can be toasted  
in a dry pan over 
medium heat for  
added flavour; grind 
them in an inexpen- 
sive coffee grinder.  
these flavourings,  
the foundation of  
many rubs, should  
be at the top of  
your shopping list:

z Spanish or  
Hungarian paprika

z Cayenne, chili  
powder, or dried  
chiles

z onion and garlic  
powders

z Cumin seeds

z peppercorns

z Mustard seeds

z Aromatic dried  
herbs such as  
oregano, rosemary,  
and thyme.—J.R.

{ Continued on page 116 }
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1. Preheat oven to 450°F (230°C). In a 
large bowl, toss tomatoes, onion, garlic, 
and oil. Season lightly. Spread in a single 
layer in a rimmed cookie sheet, and roast 
until vegetables are tender and lightly 
browned, 15–20 minutes. Let cool.
2. With a knife or a short whirl in a food 
processor, roughly chop vegetables to 
make a chunky sauce. Add balsamic vin-
egar. Taste and adjust seasoning. Stir in 
basil. makes about 3 cups (750 ml).

Charmoula Marinade and Sauce
Use this fragrant North African green 
sauce as a marinade and finishing touch 
for smoked chicken or fish.

1 tbsp ground cumin (15 ml)
1 tbsp ground coriander (15 ml)
1 tbsp paprika (15 ml)
2 tsp cayenne (10 ml)
2 tsp kosher or sea salt (10 ml)
1 tbsp finely chopped garlic (15 ml)
3 tbsp fresh lemon juice (45 ml)
¼ cup chopped fresh mint (60 ml)
2 tbsp chopped fresh flat-leaf parsley  
(30 ml)
2 tbsp chopped fresh coriander (30 ml)
1 cup extra-virgin olive oil (250 ml)
Freshly ground pepper

In a small, dry skillet over medium heat, 
toast cumin, coriander, paprika, and cay-
enne, stirring until fragrant, 2–3 minutes. 
In a small bowl, combine spices, salt,  
and garlic. Stir in lemon juice and fresh 
herbs, and whisk in oil. Taste and adjust 
seasoning. makes 11/4 cups (300 ml). 

 
Lemon Spice Basting Sauce
A tart citrus sauce, brushed on smoked 
chicken or fish, can brighten up rich, 
smoky flavours.

2 cloves garlic, chopped
1 tbsp Moroccan Spice Rub (15 ml)
1 tsp kosher salt (5 ml)
1 tsp grated lemon zest (5 ml)
2 tbsp fresh lemon juice (30 ml)
1 tbsp honey (15 ml) 
2 tbsp olive oil (30 ml)
2 tbsp chopped fresh coriander (30 ml) 
2 tbsp chopped fresh flat-leaf parsley  
(30 ml)
Freshly ground pepper 

In a small bowl, or with pestle and mor-
tar, pound garlic with Moroccan Spice 
Rub (p. 112), salt, and lemon zest. Whisk 
in lemon juice, honey, and oil. Add herbs. 
Taste and adjust seasoning with salt and 
pepper. makes about ½ cup (125 ml).

For the love of leftovers
Big chunks of barbecue can feed a lot of 
people, but you don’t have to invite the 
Probus Club over every time you want  
a taste of smoky heaven. Instead, think of 
pulled pork or beef brisket as an invest-
ment in the future. Just remember that 
barbecue leftovers should be gently 
warmed. If you make them piping hot,  
all the magic will be destroyed. It’s like 
the death of a unicorn.

When you reheat smoked meat, don’t 
slather sauce all over it; serve sauce  
on the side or only sauce a small portion. 
As leftovers, pre-sauced barbecue just 
tastes like sauce. 

For longer storage, freeze serving-
sized portions in resealable plastic bags, 
and freeze some sauce on the side. To 
eat, thaw the meat, then heat oh-so-
gently in the microwave. (Or in a water 
bath if you’re a keener.) The meat should 
be just warm, not hot. You can freeze 
family-sized portions of leftover brisket 
or pork; thaw them and place in a roast-
ing pan. Moisten with a drizzle of water 
or beer (apple juice is nice on pulled 
pork), seal the pan tightly with foil, and 
gently warm in a 200°F (95°C) oven.

There are plenty of carnivores who  
are completely satisfied with reheating 
smoked meat and serving as is—but 
there’s a lot more you can do with it too.

Smoked Pork Reuben 
Everyone loves the traditional pulled pork 
sandwich: smoked, shredded pork piled 
in a crusty roll, with barbecue sauce and 
added slaw for crunch. Here’s a variation 
that includes the tang of sauerkraut and 
the goo of melted cheese on rye. For each 
sandwich: 

2 tbsp unsalted butter (30 ml)
2 chunky slices rye bread, cut 1/2"  
(1 cm) thick
2 tbsp Thousand Island Dressing (30 ml)
1 or 2 thin slices medium cheddar cheese 
Pulled pork (see p. 104) 
Sauerkraut
Sliced dill pickle

1. Heat a grill pan or heavy skillet over 
medium heat. Spread butter on one side 
of each bread slice, turn over and spread 
with Thousand Island Dressing (recipe 
follows). Add layers: cheese, meat, sauer-
kraut, pickle, cheese. Top with other slice 
of bread, buttered side up.
2. Place sandwich in grill pan and cook, 
pressing down occasionally with a spat-
ula, until bread is golden and cheese is 
melted. Flip sandwich carefully and cook a 
few minutes more, until other side is 
golden too.

Thousand Island Dressing
In a small bowl, combine ½ cup (125 ml) 
mayonnaise, 2 tbsp (30 ml) ketchup, 
1 tbsp (15 ml) white wine vinegar, 2 tsp 
(10 ml) sweet pickle relish, and 1 tsp 
(5 ml) finely chopped white onion. Sea-
son to taste and, if you like, add a dash  
of Worcestershire Sauce, Dijon mustard, 
and Tabasco for added oomph. makes 
about 3/4 cup (175 ml).

Beef Brisket Burnt Ends
How do you make smoked brisket even 
better? Smoke it again. Burnt ends are 
chunks of smoked brisket, coated in  
barbecue sauce and re-smoked. What 
started in Kansas City as a way to use 
up leftovers is now celebrated as one  
of the city’s signature barbecue treats. 
Don’t overdo the sauce—at least one 
surface of each chunk should come out 
with a thick, dark crust of mouthwater-
ing, mind-blowing bark.

Cut 3 lbs (1.5 kg) smoked brisket 
point into ½" (1 cm) cubes and place in  
a large disposable foil tray. Toss with  
1 cup (250 ml) of your favourite barbecue 
sauce and ½ cup (125 ml) of the brisket 
drippings, if you saved them. Place tray 
back in smoker at 225°F (107°C) until 
brisket pieces darken and become crisp 
around the edges, 2–4 hours. Let cool a 
little, then serve in buns, with more bar-
becue sauce on the side. serves 4–6.

Red Flannel Brisket Hash
Before a day of cottage labour or after  
a night of excess, this fortifying New 
England breakfast will get you moving, 
especially if you top it with a fried egg. 
By tradition, red flannel hash (named  
for the colour of the beets) starts with 
corned beef brisket, but smoked brisket 
adds an extra boost of flavour. ››

BEST FLAvOUR EvER
{ Continued from page 112 }



June 2013118   cottagelife.com

2 tbsp vegetable oil (30 ml)
1 tbsp butter (15 ml)
1 onion, diced
1 lb potatoes, peeled, diced, and  
parboiled (500 g)
1 tsp paprika (5 ml)
1 tbsp chopped fresh thyme (15 ml)  
(or 1 tsp/5 ml dried thyme)
Kosher or sea salt
Freshly ground pepper
3 medium red beets, parboiled, peeled, 
and diced
8 oz smoked beef brisket, slivered (250 g)
2 green onions, chopped
1 tbsp chopped fresh flat-leaf parsley 
(15 ml)

1. In a large frying pan, heat oil and butter 
over medium-high heat. Cook onion, stir-
ring, until evenly browned, about  
5 minutes. Remove to a bowl, reserving 
about 2 tbsp (30 ml) cooking fat in pan.
2. Add potatoes, turning occasionally 
with a spatula, until browned. Season 
with paprika, thyme, salt, and pepper. 
3. Add beets, meat, and browned onion to 
pan; toss to combine. Press with a spatula 
to make a nicely browned layer. Heat 
through, then toss again. Garnish with 
green onions and parsley. serves 4.

vARIATIOn
Replace thyme with fresh chopped dill 
and add a splash of white wine vinegar or 
cider vinegar to the mix.

TIP Save time by using leftover potatoes 
from last night’s supper or by parboiling 
potatoes and beets ahead and keeping 
them, covered, in the fridge. Don’t par-
boil potatoes too long—they’ll fall apart 
when you fry them. 

Smoked Chicken Salad with 
Orange Sesame Dressing
Smoked foods don’t have to make heavy, 
meat-lover meals. Greens plus orange, 
with a touch of heat in the dressing, 
complement smoky chicken. No smoked 
chicken on hand? This salad is delicious 
with any leftover bird from the grill.

1 orange
1 tomato, peeled, seeded, and diced
2 tbsp chopped red onion (30 ml)
2 tbsp chopped fresh coriander (30 ml)
1 tbsp red wine vinegar (15 ml)
2 tbsp vegetable oil (30 ml)

1 tsp sesame oil (5 ml)
¼ tsp red pepper flakes or hot red pepper 
sauce (optional) (1 ml)
Kosher or sea salt
Freshly ground pepper
12 oz (about 21/2 cups/625 ml) smoked 
chicken, in bite-sized pieces (375 g)
Mixed baby greens
¼ cup toasted slivered almonds (60 ml)

1. Cut skin, pith, and outer membrane off 
the orange flesh. Release segments of flesh 
from remaining membrane; cut into small 
pieces (about ½"/1 cm) to make ½ cup 
(125 ml). Squeeze remaining flesh to make 
2 tbsp (30 ml) juice. 
2. In a small bowl, combine orange pieces 
and juice with tomato, onion, coriander, 
vinegar, oils, and red pepper flakes or hot 
sauce (if using). Season to taste.
3. Toss chicken in two-thirds of dress-
ing. Toss greens in remaining dressing. 
Arrange chicken on top of greens and 
garnish with almonds. serves 4.

vARIATIOn
For Smoked Chicken Noodle Salad, cook 
4 oz (125 g) rice noodles following pack-
age directions (don’t overcook), rinse in 
cold water, and drain. Toss slivers of crisp 
vegetables such as red and green peppers, 
snow peas, and green onions with chicken 
and dressing in Step 3, above. Toss noo-
dles with greens and remaining dressing. 
Arrange chicken mixture overtop noodles.

Smoked Chicken Tortillas  
A great feast for a crowd, especially one 
that’s teenaged. Set out warm tortillas 
with platters of sliced smoked chicken, 
sliced avocado, and shredded lettuce, 
plus bowls of grated Monterey Jack or 
Cheddar cheese, chopped tomatoes and 
onions, pickled jalapenos, sour cream, and 
salsa. Wait 5 minutes. Repeat.

Smoked Chicken Pizza 
Preheat oven to 450°F (230°C). Brush  
a 10" (25 cm) pizza crust with Roasted 
Tomato Basil Sauce (p. 112). Arrange 
smoked chicken, sliced marinated arti-
chokes, and sliced roasted red peppers  
on top. Sprinkle with ½ cup (125 ml) 
shredded mozzarella and 2 tbsp (30 ml) 
grated Parmigiano-Reggiano. Drizzle  
1 tbsp (15 ml) olive oil overtop. Bake until 
crust is cooked and cheese is melted  
and lightly browned, 15–20 minutes.

Smoked Trout Spread
You don’t even have to smoke your own 
trout these days—there’s probably some-
one just down the cottage road who does 
it. Check your grocery store too.

1/2 cup deli-style cream cheese,  
softened (125 ml)
2 tbsp sour cream (30 ml)
1/2 cup flaked smoked trout (125 ml),  
1 green onion, finely chopped
1 tsp capers, chopped (5 ml)
1 tbsp fresh flat-leaf parsley, finely 
chopped (15 ml)
1 tbsp finely chopped fresh dill (15 ml),  
plus a few sprigs for garnish 
2 tsp grated lemon zest (10 ml), plus a 
few curls for garnish
Kosher or sea salt
Freshly ground pepper

In a medium bowl, thoroughly mix cream 
cheese and sour cream. Stir in trout and 
onion, capers, parsley, dill, and lemon 
zest. Season to taste. Spoon mixture into a 
serving bowl, cover, and chill for an hour. 
At serving time, garnish with dill sprigs 
and curls of lemon zest. Serve with 
sliced fresh baguette, crostini, or crack-
ers, and pickles. serves 4 to 6.

Kedgeree  
For a simple, satisfying brunch, try this 
Anglo-Indian smoked-fish-and-rice 
stalwart. Like red flannel hash, kedgeree 
is standard therapy after too many gin-
and-tonics on the verandah. Fry chopped 
onion and a small chopped fresh chile in 
vegetable oil until soft. Add a generous 
amount of curry powder, stirring until 
fragrant. Stir in leftover cooked basmati 
rice and heat through. Add flaked, smoked 
fish and chopped fresh coriander, and a 
little cream if mixture seems dry. Season 
to taste and top with quartered hard-
boiled eggs and more coriander.a

David Zimmer is not allowed to buy any 
more grills or smokers unless he gets rid 
of some he already owns. He’s been told.

Raven Lake cottager Jane Rodmell’s 
favourite smoked foods? “I could live on 
smoked salmon and smoked trout.” 

 For more great grilling recipes, down load 
the digital edition of Cottage life summer 
grilling, via cottagelife.com/digital-editions


