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Fresh scallops cook quickly, so they're ideal for barbecues.
This recipe combines them simply with lime and fennel.

1 fennel bulb 6 tablespoons melted butter

2 limes Olive oil for brushing

12 large scallops, cleaned Salt to taste

1 egg yolk Freshly ground black pepper to taste

Trim any feathery leaves from the fennel and reserve them. Slice the bulb lengthwise into thin wedges.

Cut one lime into wedges. Finely grate the rind and squeeze the juice from the other lime; tOSS half the
juice and rind with the scallops. Season well with salt and fresh black pepper.

Place the egg yolk and remaining lime tind and juice in a small bowl and whisk until pale and smooth.

Gradually whisk in the melted butter and continue whisking until thick and smooth. Finely chop the
reserved fennel leaves and stir them in, with seasoning to taste.

Brush the fennel wedges with olive oil and cook them on a hot grill for 3 tO 4 minutes, turning once.

Add the scallops and cook for another 3 tO 4 minutes, turning once. Serve with the lime and fennel
butter and the lime wedges.
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2 small eggplants 1 red onion

2 large zucchinj Olive oil, for brushing

1 red bell pepper Salt to taste Yogurt Pesto

1 yellow bel pepper Freshly ground black pepper to % cup strained plain yogurt
1 fennel bulh taste 3 tablespoons pesto

Cut the eggplants into %-inch slices, Sprin
in cold running water and pat dry.

Use a sharp kitchen knife to cut the zucchinj in half lengthwise, Cut the Peppers in half, removing the
seeds but leaving the stalks in place,

Slice the fenne] bulb and the red onion into thick wedges, using a sharp kitchen knife.

Stir the yogurt and pesto lightdly together in g bowl, to make 4 marbled sayce. Spoon the yogurt pesto
into a serving bowl and set aside.

Arrange the vegetables on the hot grill, brush generously with olive off and sprinkle with plenty of sajt
and freshly ground black pepper.

s soon as they are cooked, with the yogurt pesto.
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Pine Nints
Serves 4

This is a recipe with an Italian influence, in 4 sFyle "
that would have been familiar in Renaissance times.
possible, make it a day in advance, 1O allow the sweet
and sour flavors to develop.

12 baby eggplants, halved

1 cup extra virgin olive oil

Juice of one lemon

2 tablespoons balsamic vinegar

3 cloves

% cup pine nuts

2 tablespoons raisins

1 tablespoon sugar

1 bay leaf

Large pinch of crushed red pepper
Salt to taste

Freshly ground black pepper to taste

i i i k over a hot
Brush the eggplants with olive oil and cook ¢
grill for abo%t 10 minutes, until charred, turning once.

i i ini live oil
To make the dressing, combine the remaining olive.
with the lemon juice, vinegar, cloves, pine nuts, raisins,
sugar and bay leaf. Add the crushed red pepper, salt
and pepper and mix well.

Place the hot eggplants in an earthenware or a glass
bowl and pour the dressing over them. Let cool, turn-
ing the eggplants once or twice. Serve the salad at
room temperature.
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Everyone seems to have his or her own opinion
about what makes a better grill: charcoal or
gas. Lef's take a look at the advantages and
disadvantages of each.

CHARCOAL GRILLS
Charcoal grills have at least three advantages:
1. They cook hotter.

2. You can burn wood in a charcoal grill, which
gives you more flavors.

3. If's easier to smoke in a charcoal grill.

Of course, charcoal grills have a few drawbacks:
® They're fussier and messier

® They're less predictable and require more
attention.

® They gradually lose heat and need to be
restoked every hour.

GAS GRILLS

Gas grills, too, have their advantages and draw-
backs. Professional pit masters like to complain
about gas grills, but actually, 68 percent of
American grill owners prefer and use gas, and
the number is growing.

On the plus side:

1. Gas grills offer the advantage of push-
button lighting.

2. Gas grills provide a constant and consistent
heat with the twist of a knob.

3. A propane tank will burn for as long as

20 hours.

The chief drawbacks to gas grills are:

* A slightly diminished flavor in the end product,
for unlike charcoal, gas imparts no taste.

® |fsharder and, in some instances, impossible
to smoke on a gas grill.



SO WHICH IS BETTER?

It all depends on the individual. Gas grills are
great for busy weeknights and charcoal grills are
good to use on the weekends, when people
tend to have a littte more time. If you are testing
recipes, gas grills are preferable because the
heat is predictable and consistent. However, if
you could only cook on one grill for the rest of
your life, the decision really comes down to
personal choice and what you prefer. Here are
some things to keep in mind if you are in the
market fo buy a gas or charcoal grill.

What to look for when buying a charcoal grilt:

1. A tightly fitting domed lid so you can do
indirect grilling.

2. Vents on the top and bottom for adjusting
the airflow and the heat.

3. A hinged grill grate, which makes it easy to
add wood chips to the coals.

4. Sturdy construction and optional side tables.

5. A front-loading grill if you want to smoke
alot of food or grill over wood.

What to look for when buying a gas gril:

1. At least two heat zones, so you can
indirect grill

2. A built-in gas gauge and thermometer.
3. An easy fo empty and clean drip pan.

4. A smoker box with a dedicated burner
(optional feature).

5. A rofisserie attachment with a dedicated
burner (optional feature).

6. A side burner (optional feature).
7 Side tables.

8. Sturdy construction and a good warranty.
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5742“/{ Pear
and Elneterry Parcels

Serves 4

;Fhis fruity combination makes a delicious dessert
bor a hot summer evening. You could substitute other
crries for the blueberries if you prefer.

4 firm, ripe pears

2 tablespoons lemon juice

1 tablespoon melted butter

1% cups blueberries

4 tablespoons light brown sugar
Freshly ground black pepper to taste

Peel the pears thinly. Cut them in half | hwi
Scoop out the core from each half. s s onse
and a sharp kitchen knife. e espoon

Brush the pears with lemon juice
, T
from discoloring. : 0 prevent them

Cut 4 squares of double-thickness aluminum foil
layge enough to wrap the pears, and brush them.
with melted butter. Place two pear halves on each

cut sides up. Gather the foil
hold them level, up around them, to

Mix the blueberries and sugar to

gether and spoon
them over the pears, Sprinkle with black peprp))er.
Seal th¢ edges of the foil over the pears and cook
on a fairly hot grill for about 20 to 25 minutes.
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Makes 1 cup

tablespoon sugar -
i% teasgoons five-spice p.owccllee;
1% teaspoons ground corian
1% teaspoons black pepper
% teaspoon salt

mall bowl. Rub salmon or

: i inas .
Combine all ingredients in a gerate 10 minutes

ixtur -, refri,
chicken with spice mixture. Cover;
before grilling.

Cooking Light Annual Recipes 2000

Basic Bartbecue ~ub

Makes 1 cup

/4 cup firmly packed brown sugar
A cup sweet Paprika

3 tablespoons black pepper

3 tablespoons coarse salt

1 tablespoon hickory-smoked salt or
more coarse salt

2 teaspoons garlic powder

2 teaspoons onion powder
2 teaspoons celery seeds

1 teaspoon cayenne pepper

Combine all the ingredients in g mixing bowl and stir (o mix. Actually,

your hands work better for mixing than 4 Spoon or whisk does, Use your
fingers to break up any lumps of brown sugar. Store the rub in an airtight

jar away from heat or light; it will keep for at least six months. Use 2 to 3
teaspoons of the rub per pound of meat.

How to Grill: The Complete Hlustrated Book

6. TURN, DON'T STAB

S REERISOVERSD 10. NEVER DESERT YOUR POST

7. KNOW WHEN TO BASTE

9. GIVE IT A REST



