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Recipes from Around the World

THIRST QUENCHERS: LEADED

U The Original Pifia Colada, p. 54 Puerto Rico

Date cooked:
Rating:

U Brazilian Daiquiri, p. 54 Brazil
Date cooked:
Rating:

U Bahamian Sky Juice, p. 55 Bahamas
Date cooked:
Rating:

U Planter’s Punch, p. 55 Caribbean
Date cooked:
Rating:

U Brazilian Coconut Shake, p. 56 Brazil
Date cooked:
Rating:

U Passion Fruit Daiquiri, p. 56 Caribbean
Date cooked:
Rating:

U French West Indian Rum Punch, p. 58
Fr. W. Indies
Date cooked:
Rating:

U Smoky Martini, p. 56 USA
Date cooked:
Rating:
U Singapore Sling, p. 59 Singapore
Date cooked:
Rating:
U Pisco Sour, p. 58 Peru
Date cooked:
Rating:
U Frontera Margarita, p. 59 Mexico
Date cooked:
Rating:
U Madrid-Style Sangria, p. 60 Spain
Date cooked:
Rating:
U Raki, p. 60 Turkey
Date cooked:
Rating:

FAVORITES:




THIRST QUENCHERS: UNLEADED

U Ginger Pineapple Punch, p. 61 Senegal
Date cooked:
Rating:
U Mango Nectar, p. 61 Caribbean
Date cooked:
Rating:
U Peanut Punch, p. 61 Trinidad
Date cooked:
Rating:
U Rosewater Cooler, p. 62 Singapore
Date cooked:
Rating:
U Minted Limeade, p. 62 USA
Date cooked:
Rating:
U Mint Tea, p. 62 Morocco
Date cooked:
Rating:
QO Afghan Yogurt Drink, p. 63 Afghanistan
Date cooked:
Rating:
U Persian Yogurt Drink, p. 63 Iran
Date cooked:
Rating:
U Vietnamese Iced Coffee , p. 63 Vietnam
Date cooked:
Rating:
U Indian Yogurt Cooler, p. 65 India
Date cooked:
Rating:

FAVORITES:

WARM-UPS

U Grilled Beef and Basil Rolls, p. 69 Vietnam

Date cooked:
Rating:
U Vietnamese Beef Jerky, p. 68 Vietnam
Date cooked:
Rating:

U Indonesian Beef and Coconut Sates, p. 67
Indonesia
Date cooked:
Rating:

U Pastrami Grilled in Grape Leaves, p. 69 Turkey
Date cooked:
Rating:

O Dutch West Indian Chicken Kebabs, p. 73
Curagao
Date cooked:
Rating:

O Silver Paper Chicken, p. 74 China
Date cooked:
Rating:

Ul Saigon Garlic-Lemongrass Wings, p. 74
Vietnam
Date cooked:
Rating:

Ul Star Anise Wings, p. 76 Mualaysia
Date cooked:
Rating:

U Australian Beer-Barbecued Wings, p. 75
Australia
Date cooked:
Rating:

U Barbecue Sauce, p. 76 Australia
Date cooked:
Rating:

U Spicy Chile Wings, p. 78 Singapore
Date cooked:
Rating:

U Hong Kong Honey-Glazed Wings, p. 77 China
Date cooked:
Rating:

U Grilled Chicken Wings with Hong Kong
Spices, p. 79 China
Date cooked:
Rating:

Ul Eat It and Beat It Wings, p. 79 USA
Date cooked:
Rating:

U Grilled Shrimp Dim Sum, p. 80 China
Date cooked:
Rating:

U Shrimp Mousse on Sugarcane (Chao Tom),
p- 81 Vietnam
Date cooked:
Rating:




Q Grilled Snails (Escargots Grillés), p. 81 France
Date cooked:
Rating:

U Grilled Eggplant Dip (Choka Dip), p. 82 Trinidad
Date cooked:
Rating:

U Persian Eggplant Dip with Walnuts, p. 84 Iran
Date cooked:
Rating:

U Middle Eastern Eggplant Puree with Tahini
(Baba Ganooj), p. 84 Middle East
Date cooked:
Rating:

U Yogurt-Cucumber Salad with Mint (Cacik),
p- 85 Turkey
Date cooked:
Rating:

O Grilled Provolone (Provolone Asado), p. 86
Argentina
Date cooked:

U Grilled Quesadillas, p. 86 Mexico
Date cooked:
Rating:

U Flame-Roasted Tomatoes, p. 87 Mexico
Date cooked:
Rating:

U Goat Cheese Grilled in Grape Leaves, p. 88 USA
Date cooked:
Rating:

U Bacon Grilled Prunes, p. 88 USA
Date cooked:
Rating:

U Pancetta Grilled Figs, p. 89 Italy
Date cooked:
Rating:

U Grilled Eggs with Viethamese Seasonings,
p- 90 Vietnam
Date cooked:
Rating:

U Quail Egg Sates, p. 89 Indonesia
Date cooked:
Rating:

Q Fire-Charred Tomato Soup, p. 91 USA
Date cooked:
Rating:

O Grilled Corn Chowder, p. 92 USA
Date cooked:
Rating:

U Grilled Gazpacho, p. 93 Spain
Date cooked:
Rating:

FAVORITES:

BLAZING SALADS

U Grilled Eggplant, Tomato, and Pepper Salad
(Fasouli), p. 96 Armenia
Date cooked:
Rating:

U Spanish Grilled Vegetable Salad (Escalivada),
p- 96 Spain
Date cooked:
Rating:

U Vinaigrette. p. 97 Spain
Date cooked:
Rating:

U Lebanese Eggplant Salad (Salafat el Rahab),
p- 98 Lebanon
Date cooked:
Rating:

U Moroccan Eggplant Salad (Salade
d’Aubergines), p. 97 Morocco
Date cooked:
Rating:

U Grilled Zucchini Salad, p. 99 Morocco
Date cooked:
Rating:

U Grilled Vegetable Caponata, p. 76 Italy
Date cooked:
Rating:

0 Spicy Thai Beef Salad, p. 102 Thailand
Date cooked:
Rating:

U Dressing, p- 102 Thailand
Date cooked:
Rating:

U Grilled Pork with a Sweet-Tart Dressing
(Pork Laab), p. 102 Thailand
Date cooked:
Rating:




U Marinade/Dressing, p. 103 Thailand
Date cooked:
Rating:

U Persian Chicken Salad with Pickles and
Olives, p. 106 Iran
Date cooked:
Rating:

U Grilled Chicken Salad with Indian Spices,
p- 104 India
Date cooked:
Rating:

U Quick Chaat Mix, p. 105 India
Date cooked:
Rating:

U Grilled Salade Nigoise, p. 107 France
Date cooked:
Rating:

U Dressing, p- 107 France
Date cooked:
Rating:

U Vietnamese Salad Plate, p. 117 Vietnam
Date cooked:
Rating:

U Turkish Radish Salad Plate, p. 117 Turkey
Date cooked:
Rating:

U Lebanese Crudités Plate, p. 117 Lebanon
Date cooked:
Rating:

O Javanese Long Bean Salad Plate with
Cabbage Wedges (Lalapan), p. 114 Java
Date cooked:

Rating:

O Long Beans with Fresh Coconut (Urap Sayur),
p. 115 Bali
Date cooked:
Rating:
U Garnish/Dressing, p. 115 Bali
Date cooked:
Rating:
U Spicy Japanese Bean Sprout Salad, p. 113
Japan
Date cooked:
Rating:
U Shirazi Cucumber, Tomato, and Onion Salad,
p- 118 Iran
Date cooked:
Rating:

U Balinese Cucumber Salad, p. 120 Bali
Date cooked:
Rating:
U Potato Salad with Caramelized Onions, p. 120
Sri Lanka
Date cooked:
Rating:
U Two-Tone Potato Salad, p. 121 U.S.A.
Date cooked:
Rating:
U Spicy Daikon, p. 112 Korea
Date cooked:
Rating:
O Spicy Fruit in a Tamarind Dressing (Rujak),
p- 122 Indonesia
Date cooked:
Rating:
U Tamarind Dressing, p. 122 Indonesia
Date cooked:
Rating:
U Sesame Spinach, p. 111 Japan
Date cooked:
Rating:
U Tomato Salad with Feta Cheese, p. 119
Bulgaria
Date cooked:
Rating:
U Tomato and Shallot Salad, p. 119 Sri Lanka
Date cooked:
Rating:
U Shepherd’s Salad, p. 118 Turkey
Date cooked:
Rating:
U “Three Hots” Salad, p. 112 Korea
Date cooked:
Rating:
U Korean Lettuce and Onion Salad, p. 110 Korea
Date cooked:
Rating:
0 La Cabana’s House Salad, p. 111 Argentina
Date cooked:
Rating:
U Dressing, p- 111 Argentina
Date cooked:
Rating:
U A Different Greek Salad, p. 110 Greece
Date cooked:
Rating:




FAVORITES:

GRILLED BREADS

U Grilled Pita Chips, p- 125 Middle East
Date cooked:
Rating:

U Grilled Bread with Garlic Cilantro Butter,
p- 126 USA
Date cooked:
Rating:

U Grilled Garlic Bread Fingers, p. 126 USA
Date cooked:
Rating:

U Catalan Tomato Bread, p. 128 Spain
Date cooked:
Rating:

U Tuscan Grilled Garlic Bread (Bruschetta),
p- 127 Italy
Date cooked:
Rating:

U Grilled Focaccia, p. 128 Italy
Date cooked:
Rating:

O Bruce Frankel’s Grilled Bread, p. 130 USA
Date cooked:
Rating:

Q Tandoori-Baked Flat Breads (Naan), p. 131
India
Date cooked:
Rating:

U Papadoms Cooked Over the Goals, p. 132
India
Date cooked:
Rating:

U Jamaican Fry Bread, p. 132 Jamaica
Date cooked:
Rating:

FAVORITES:

WHAT'S YOUR BEEF

U Texas-Style Barbecued Brisket, p. 135 USA
Date cooked:
Rating:

U Grilled Prime Ribs of Beef with Garlic and
Rosemary, p. 137 USA
Date cooked:
Rating:

U Brazilian Stuffed Rib Roast, p. 139 Brazil
Date cooked:
Rating:

U Steak in Garlic-Lime Marinade (Palomilla),
p- 140 Cuba
Date cooked:
Rating:

U Mustard Lime Steaks, p. 143 USA
Date cooked:
Rating:

0 Steak from Hell, p. 143 Mexico
Date cooked:
Rating:

U Rib Steaks with Red Wine Sauce (Entrecote
a la Bordelaise), p. 144 France
Date cooked:
Rating:

U Bordelaise Sauce, p. 144 France
Date cooked:
Rating:

U Florentine-Style Steak (Bistecca alla
Fiorentina), p. 146 Italy
Date cooked:
Rating:

U Nicaraguan-Style Steak (Churrasco), p. 147
Nicaragua
Date cooked:
Rating:

U Korean Sesame-Grilled Beef (Bool Kogi),
p- 150 Korea
Date cooked:
Rating:

O Grilled Beef 0axaca-Style, p. 151 Mexico
Date cooked:
Rating:

0 A Simple Matambre, p. 152 Argentina
Date cooked:
Rating:




O Montevidean Stuffed Beef Roll (Matambre),
p- 156 Uruguay
Date cooked:
Rating:

O Grilled Beef with Peanut Flour (Kyinkyinga),
p- 157 West Africa
Date cooked:
Rating:

U Peruvian Beef Kebabs (Anticuchos), p. 158
Peru
Date cooked:
Rating:

U Glaze, p. 158 Peru
Date cooked:
Rating:

U Bengali Shish Kebabs, p. 159 Bangladesh
Date cooked:
Rating:

U Russian Shashlik, p. 160
Russia
Date cooked:
Rating:

Q Fiery Stick Meat (Suyas), p. 160 Nigeria
Date cooked:
Rating:

U Quick Persian Beef Kebabs, p. 161 Iran
Date cooked:
Rating:

U Bani Marine Street Beef Kebabs, p. 163
Morocco
Date cooked:
Rating:

U Madeira Beef and Bay Leaf Kebabs, p. 163
Portugal
Date cooked:
Rating:

U Lemongrass Beef with Peanuts, p. 166
Thailand
Date cooked:
Rating:

O Lettuce Bundles with Grilled Beef, p. 164
Vietnam
Date cooked:
Rating:

U Saigon Market Beef Sticks, p. 167 Vietnam
Date cooked:
Rating:

U Aromatic Lemongrass Marinade, p. 166
Vietnam
Date cooked:
Rating:
U Korean Grilled Short Ribs (Kalbi Kui), p. 167
Korea
Date cooked:
Rating:
U Dinosaur Ribs, p. 169 USA
Date cooked:
Rating:
Ul Basting Mixture/Sauce, p. 169 USA
Date cooked:
Rating:
U Argentinian Veal and Chicken Kebabs, p. 170
Argentina
Date cooked:
Rating:
U Grilled Oxtails (Kare Kare), p. 170
Philippines
Date cooked:
Rating:
U Tomato-Peanut Sauce, p. 171 Philippines
Date cooked:
Rating:

FAVORITES:

U North Carolina Pulled Pork p. 175 USA
Date cooked:
Rating:
U Rub, p. 176 USA
Date cooked:
Rating:
U Vinegar Sauce, p. 177 USA
Date cooked:
Rating:
U North Carolina Style Coleslaw, p. 177 USA
Date cooked:
Rating:




U Cuban Christmas Eve “Pig” (Lechon Asado),
p- 173 Cuba
Date cooked:
Rating:
U Cuban Mojo, p. 175 Cuba
Date cooked:
Rating:
O Balinese Roast Pork (Babi Guling), p. 177
Indonesia
Date cooked:
Rating:
U Rosemary Grilled Pork Loin, p. 179 Iialy
Date cooked:
Rating:
U Chile-Marinated Pork in the Style of Oaxaca
(Cecina Adobada), p. 183 Mexico
Date cooked:
Rating:
Q Grilled Pork with Fiery Salsa (Poc Chuc),
p- 186 Mexico
Date cooked:
Rating:
U Pickled Onion, p. 186 Mexico
Date cooked:
Rating:
U Salsa Chiltomate, p. 186 Mexico
Date cooked:
Rating:
U Rio Pork Rollatini, p. 179 Brazil
Date cooked:
Rating:
O Jerk Pork Tenderloin, p. 182 Jamaica
Date cooked:
Rating:
U Uruguayan Rolled Pork, p. 188 Uruguay
Date cooked:
Rating:
U Susur Lee’s Chinese Barbecued Pork, p. 187
China
Date cooked:
Rating:
O Pork with Moorish Seasonings (Pinchos
Morunos), p. 180 Spain
Date cooked:
Rating:
O Sweet Pork Sate (Saté Babi Manis), p. 189
Indonesia
Date cooked:
Rating:

U Sweet and Garlicky Pork Chops, p. 193 Thailand
Date cooked:
Rating:
U Romy'’s Ribs with Filipino Seasonings, p. 193
Philippines
Date cooked:
Rating:
O Rub, p. 193 Philippines
Date cooked:
Rating:
U Oaxacan-Style Pork Ribs, p. 191 Mexico
Date cooked:
Rating:
U Salsa Mexicana, p. 192 Mexico
Date cooked:
Rating:
U Memphis-Style Ribs, p. 194 USA
Date cooked:
Rating:
U Mop Sauce, p. 194 USA
Date cooked:
Rating:
U Rasta Ribs, p. 196 Jamaica
Date cooked:
Rating:
U Dry Jerk Seasoning, p. 196 Jamaica
Date cooked:
Rating:

FAVORITES:

A LITTLE LAMB

U Moroccan Barbecued Lamb (Mechouie),
p- 205 N. Africa
Date cooked:
Rating:
U Sauce, p. 205 N. Africa
Date cooked:
Rating:
U Rotisseried Leg of Lamb with Lemon and
Butte, p. 206 Greece
Date cooked:
Rating:




U Mexican Pit-Barbecued Lamb, p. 199 Mexico
Date cooked:
Rating:
U Consommé, p. 200 Mexico
Date cooked:
Rating:
U Capetown Lamb, p. 202 S. Africa
Date cooked:
Rating:
U Leg of “Mutton” with Saffron and Rosewater,
p- 201 India
Date cooked:
Rating:
U Lamb Steaks with Szechuan Pepper Rub,
p- 207 Australia
Date cooked:
Rating:
U Rack of Lamb Ciragan Palace, p. 207 Turkey
Date cooked:
Rating:
U Eggplant Sauce, p. 208 Turkey
Date cooked:
Rating:
U Grilled Lamb with Herbes de Provence,
p- 213 France
Date cooked:
Rating:
U Lamb with Onion-Mustard Sauce (Dibi),
p- 209 Senegal
Date cooked:
Rating:
U Lamb Chops with Yogurt and Saffron,
p- 210 Iran
Date cooked:
Rating:
Q “Onion Water” Lamb Chops (0 Be Peyaz),
p- 209 Afghanistan
Date cooked:
Rating:
U Lamb Chops Stall #26, p. 211 Morocco
Date cooked:
Rating:
U Moroccan Tomato Sauce, p. 213 Morocco
Date cooked:
Rating:
U The Real Turkish Shish Kebab, p. 214 Turkey
Date cooked:
Rating:

1 Moroccan Lamb Kebabs, p. 218 Morocco
Date cooked:
Rating:

U Souvlaki Flambéed with Metaxa, p. 218 Greece
Date cooked:
Rating:

U Alexandre Dumas’s Georgian-Style Lamb
Kebabs, p. 220 Georgia
Date cooked:
Rating:

U Latin Quarter Lamb Kebabs, p. 214 France
Date cooked:
Rating:

O Armenian Shish Kebab, p. 219 Armenia
Date cooked:

Rating:

FAVORITES:

GROUND MEAT, BURGERS
& SAUSAGES

U The Great American Hamburger, p. 223 USA
Date cooked:
Rating:

U Cheeseburgers, p. 224 USA
Date cooked:
Rating:

U Bacon and Smoked-Cheese Burger, p.225 USA
Date cooked:
Rating:

U Avocado, Sprout, and Salsa Burger, p. 225 USA
Date cooked:
Rating:

O Bulgarian Burgers (Kufteh), p. 226 Bulgaria
Date cooked:
Rating:

U “Slipper” Burgers (Chapli Kebab), p. 226
Pakistan
Date cooked:
Rating:




U Three-Meat Patties, p. 228 Bosnia
Date cooked:
Rating:
O Romanian Pork and Lamb Sausages (Mititei),
p- 229 Romania
Date cooked:
Rating:
U Samba Dogs, p. 231 Brazil
Date cooked:
Rating:
U Spicy Chorizos, p. 231 Spain
Date cooked:
Rating:
QO Pork and Pomegranate Sausages (Kupati),
p- 235 Georgia
Date cooked:
Rating:
O Samba Sausages (Chorigou), p. 235 Brazil
Date cooked:
Rating:
U Beef Satés with Coriander (Saté Age), p. 236
Indonesia
Date cooked:
Rating:
O Flying Fox Satés (Saté Kalong), p. 237
Indonesia
Date cooked:
Rating:
O Lamb Saté with Tamarind Sauce (Saté Buntel),
p- 240 Indonesia
Date cooked:
Rating:
U Marinade/Sauce, p. 241 Indonesia
Date cooked:
Rating:
U Tamarind Water, p. 241 Indonesia
Date cooked:
Rating:
O Oasis Kebabs (Kofta), p. 238 Middle East
Date cooked:
Rating:
U Spiced Lamb and Beef Kebabs, p. 238
Afghanistan
Date cooked:
Rating:
U Persian Lamb and Beef Kebabs, p. 239 Iran
Date cooked:
Rating:

U Shallot Kebabs with Pomegranate Molasses
(Sogar Kebab), p. 242 Turkey
Date cooked:
Rating:

U Pomegranate Molasses (Narshrab), p. 243
Turkey
Date cooked:
Rating:

U Lamb and Pistachio Kebabs, p. 243
Turkey
Date cooked:
Rating:

U The Original Karim’s Seekh Kebab, p. 246
India
Date cooked:
Rating:

U Lamb in Lavash (Lyulya Kebab), p. 247
Azerbaijan
Date cooked:
Rating:

U Lamb and Eggplant Kebabs (Sedzeli Kebab),
p- 248 Turkey
Date cooked:
Rating:

U Cracked Wheat and Lamb Kebabs, p. 250
Turkey
Date cooked:
Rating:

U “Gentle Al” Kebabs with Fire-Charred
Eggplant and Yogurt, p. 251 Vietnam
Date cooked:
Rating:

U Eggplant Puree, p. 251 Vietnam
Date cooked:
Rating:

Q Four-Pepper Chicken Kebabs (Kafta), p. 252
Iraq
Date cooked:
Rating:

FAVORITES:




BIRD MEETS GRILL

U Dimples’ Barbecued Chicken, p. 255 Jamaica
Date cooked:

Rating:

U Barbecue Sauce, p. 256 Jamaica
Date cooked:

Rating:

Q Piri-Piri Chicken, p. 258 S. Africa
Date cooked:

Rating:

U Beer Can Chicken, p. 257 USA
Date cooked:

Rating:

U Bahamian Grilled Chicken, p. 260 Bahamas
Date cooked:

Rating:

U Chicken with Lemon Mustard Sauce (Yassa),
p- 261 Senegal
Date cooked:

Rating:

U Lemon Mustard Sauce, p. 261 Senegal
Date cooked:

Rating:

U Brazilian Beer Chicken, p. 262 Brazil
Date cooked:

Rating:

U Balinese Grilled Chicken with Apple-
Macadamia Chile Sauce, p. 264 Indonesia
Date cooked:

Rating:

U Sauce, p. 264 Indonesia
Date cooked:

Rating:

O Tandoori Chicken (Tandoori Murgh), p. 267
India
Date cooked:

Rating:

U Yogurt Marinade, p. 267 India
Date cooked:

Rating:

O Buccaneer Chicken (Poulet Boucanée), p. 265
Guadeloupe
Date cooked:
Rating:

U Baxter Road Grilled Chicken, p. 265 Barbados
Date cooked:
Rating:

U Sea Captain’s Chicken Tikka, p. 272 Pakistan
Date cooked:
Rating:

U Anguillan Roast Chicken, p. 269 Anguilla
Date cooked:
Rating:

U Anguillan Barbecue Sauce, p. 270 Anguilla
Date cooked:
Rating:

U Grilled Chicken with Saffron (Joojeh Kebab),
p- 273 Iran
Date cooked:
Rating:

O Yakitori, p. 285 Japan
Date cooked:
Rating:

U Palestinian Chicken, p. 276 Middle East
Date cooked:
Rating:

U Montevidean Chicken Breasts (Pamplona de
Pollo), p- 280 Uruguay
Date cooked:
Rating:

U Bademiya’s Justly Famous Chile-Coriander,
p- 275 Chicken India
Date cooked:
Rating:

U Afghan-Style Chicken (Murgh), p. 276
India
Date cooked:
Rating:

U Thai Chicken Satés Served in Lettuce
Leaves, p. 281 Thailand
Date cooked:
Rating:

O Malaysian Chicken Satés, p. 281 Malaysia
Date cooked:
Rating:

QO Sri Lankan Satés, p. 282 Sri Lanka
Date cooked:
Rating:

U Sauce, p. 282 Sri Lanka
Date cooked:
Rating:

U Schoolyard Chicken Satés, p. 283 Thailand
Date cooked:
Rating:




Q Jakarta Chicken Saté (Saté Ayam), p. 284
Indonesia
Date cooked:
Rating:
U Turkey Pastrami, p. 286 USA
Date cooked:
Rating:
U Annatto-Spiced Grilled Turkey, p. 287 USA
Date cooked:
Rating:
U Grilled Game Hens with Moroccan Spices,
p- 288 Morocco
Date cooked:
Rating:
U Afghan-Style Game Hens, p. 288 Afghanistan
Date cooked:
Rating:
U Afghan Grilled Quail, p. 299 Afghanistan
Date cooked:
Rating:
U Grilled Quail Santorinl, p. 298 Greece
Date cooked:
Rating:
U Spiced Grilled Quail, p. 300 Uzbekistan
Date cooked:
Rating:
U Grilled Duck with Garlic and Ginger,
p- 290 USA
Date cooked:
Rating:
O Cinnamon Cherry Sauce, p. 291 USA
Date cooked:
Rating:
U Orange Sauce, p. 292 USA
Date cooked:
Rating:
QO Peking Duck, p. 292 Macao
Date cooked:
Rating:
U Hoisin Sauce, p. 293 Macao
Date cooked:
Rating:
U Scallion Crepes, p. 295 Macao
Date cooked:
Rating:
U Tuscan Grilled Pheasant, p. 295 Italy
Date cooked:
Rating:

U Grilled Pheasant Legs, p. 298 Italy
Date cooked:
Rating:
U Quail Grilled in Grape Leaves, p. 301
Uzbekistan
Date cooked:
Rating:

FAVORITES:

WATER MEETS FIRE: FISH ON
THE GRILL

U Whole Grilled Snapper with South African
Spices (Fish Brai), p. 303 S. Africa
Date cooked:

Rating:

U Bahamian-Style Whole Grilled Snapper,
p- 304 Bahamas
Date cooked:

Rating:

U Fennel-Grilled Bass Flambéed with Pernod
(Loup de Mer au Fenouil Flambé), p. 307
France
Date cooked:

Rating:

U Grilled Sea Bass with Fresh Artichoke Salad
(Loup de Mer Grillé aux Artichauts), p. 308
France
Date cooked:

Rating:

QO Artichoke Salad, p. 308 France
Date cooked:

Rating:

U Portuguese Grilled Sardines, p. 319 Portugal
Date cooked:
Rating:

U John Dory with Sauce Vierge, p. 311 France
Date cooked:
Rating:

U Sauce Vierge, p. 311 France
Date cooked:
Rating:




U Grilled Mackerel Gurney Drive, p. 312
Malaysia
Date cooked:
Rating:
U Spice Paste, p. 312 Malaysia
Date cooked:
Rating:
U Sweet and Sour Grilled Snapper, p. 313
Thailand
Date cooked:
Rating:
U Sweet-Sour Tamarind Sauce, p. 313 Thailand
Date cooked:
Rating:
U Sauce Finish, p. 313 Thailand
Date cooked:
Rating:
U Grilled Fish Sunda Kelapa, p. 314 Indonesia
Date cooked:
Rating:
U Spiced Butter, p. 314 Indonesia
Date cooked:
Rating:
U Guadeloupean Grilled Snapper with Cucumber
Sauce, p- 316 Guadeloupe
Date cooked:
Rating:
U Cucumber Sauce, p- 316 Guadeloupe
Date cooked:
Rating:

O Grilled Fish with Esarn Seasoning, p. 317
Thailand
Date cooked:
Rating:

O Grilled Snapper with French West Indian
Caper Sauce, p. 318 Guadeloupe
Date cooked:
Rating:
U Caper Sauce, p. 318 Guadeloupe
Date cooked:
Rating:
U Seafood Mixed Grill in the Style of Essaouira,
p- 320 Morocco
Date cooked:
Rating:
U Tomato Salad, p. 320 Morocco
Date cooked:
Rating:

U Grilled Fish with Brazilian Garlic Marinade,
p- 322 Brazil
Date cooked:

Rating:

U Grilled Shark and Bake, p. 322 T&T
Date cooked:

Rating:

QO Bakes, p. 323 T&T
Date cooked:

Rating:

U Grilled Swordfish en Pipian, p. 325 Mexico
Date cooked:

Rating:

QO Sauce, p. 325 Mexico
Date cooked:

Rating:

U Sturgeon Shashlyk, p. 326 Azerbaijan
Date cooked:

Rating:

U Fish Yassa, p. 327 Senegal
Date cooked:

Rating:

U Sauce, p. 327 Senegal
Date cooked:

Rating:

U Tuna Steaks, Madeira-Style, p. 330 Portugal
Date cooked:

Rating:

U Grilled Tuna with Red Wine, Caper, and Olive
Sauce (Thon Grillé au Jus de Raito), p. 329
France
Date cooked:

Rating:

O Raito, p. 329 France
Date cooked:

Rating:

U Spanish Guinean Fish Grill with Three Sauces,
p, 331 Eq. Guinea
Date cooked:

Rating:

U Peanut Sauce, p. 332 Egq. Guinea
Date cooked:

Rating:

U Spinach Sauce, p. 332 Eq. Guinea
Date cooked:

Rating:




U Avocado Sauce, p- 333 Eq. Guinea
Date cooked:
Rating:
U Yucatan-Style Grilled Fish (Tikin Nik),
p- 334 Mexico
Date cooked:
Rating:
U Barramundi in Asian Spiced Coconut Milk,
p- 335 Australia
Date cooked:
Rating:
U Salmon Kiev on the Grill, p. 337 Georgia
Date cooked:
Rating:
U Grilled Salmon Kiev, p. 326 Ukraine
Date cooked:
Rating:
U Pino’s Grilled Salmon with Basil Cream,
p- 340 Italy
Date cooked:
Rating:
U Sauce, p. 340 Italy
Date cooked:
Rating:
U Grilled Sole with Catalan Fruits and Nuts,
p- 341 Spain
Date cooked:
Rating:
U Sauce, p. 341 Spain
Date cooked:
Rating:
U Grilled Skate Wings with Nonya Sweet-and-
Sour Sauce, p. 342 Malaysia
Date cooked:
Rating:
U Sauce, p. 342 Malaysia
Date cooked:
Rating:
U Grilled Salt Cod, p. 343 Portugal
Date cooked:
Rating:
Q Peruvian Fish Kebabs (Anticuchos de Pescado),
p- 344 Peru
Date cooked:
Rating:
U Glaze, p. 344 Peru
Date cooked:
Rating:

0 Brazilian Swordfish Kebabs with Coconut
Milk, p. 346 Brazil
Date cooked:
Rating:

U Russian Sturgeon Kebab, p. 348 Russia
Date cooked:
Rating:

U Pandeli Swordfish Kebabs, p. 347 Turkey
Date cooked:
Rating:

U Balinese Fish Mousse Satés (Saté Lilit),
p- 349 Indonesia
Date cooked:
Rating:

Ul Spice Paste, p. 349 Indonesia
Date cooked:
Rating:

U Swordfish Souvlaki, p. 345 Greece
Date cooked:
Rating:

U Florida Snapper Burgers, p. 350 USA
Date cooked:
Rating:

FAVORITES:

HOT SHELLS: LOBSTERS, SHRIMP,
SCALLOPS & CLAMS

U Morton Bay “Bugs” with Ginger-Mint Butter,
p- 353 Australia
Date cooked:
Rating:

U Grilled Spiny Lobster with Basil Butter,
p. 354 Fr. W. Indies
Date cooked:
Rating:

U Spiny Lobster with Creole Sauce, p. 355
Fr. W. Indies
Date cooked:
Rating:




U South African Grilled Rock Lobster, p. 356
S. Africa
Date cooked:
Rating:
U Guadeloupean Grilled “Crayfish” with Curry
Beurre Blanc, p. 358 Guadeloupe
Date cooked:
Rating:
U 347 Beurre Blanc, p. 359 Guadeloupe
Date cooked:
Rating:
U Grilled Soft-Shell Crabs with Spicy Tartar
Sauce, p. 357 USA
Date cooked:
Rating:
U Honey Sesame Shrimp “On The Barbie”,
p- 361 Australia
Date cooked:
Rating:
U Prawns with Ketjap Butter, p. 358 Indonesia
Date cooked:
Rating:
U Salt and Pepper Grilled Shrimp, p. 360 Vietnam
Date cooked:
Rating:
O Shrimp with Bahian Peanut Sauce, p. 363
Brazil
Date cooked:
Rating:
U Sauce, p. 364 Brazil
Date cooked:
Rating:
O Balinese Prawn Satés (Saté Udang), p. 367
Indonesia
Date cooked:
Rating:
O Grilled Shrimp with Taratoor, p. 368 Lebanon
Date cooked:
Rating:
U Tandoori Prawns, p. 364 India
Date cooked:
Rating:

U Flaming Prawns, p. 366 India
Date cooked:
Rating:

U Yogurt Marinade, p. 367 India
Date cooked:
Rating:

U Plantation Shrimp, p. 369 Caribbean
Date cooked:
Rating:

U Rum Glaze, p. 369 Caribbean
Date cooked:
Rating:

U Emeril Lagasse’s New Orleans-Style
Barbecued Shrimp, p. 370 USA
Date cooked:
Rating:

U Penganese Grilled Shrimp with Painfully
Hot Salsa, p. 371 Malaysia
Date cooked:
Rating:

U Gulf Coast Shrimp, p. 372 USA
Date cooked:
Rating:

U Latin Quarter Shrimp Kebabs, p. 359
Greece/France
Date cooked:
Rating:

U Scallop Kebabs with Pancetta, Lemon, and
Basil, p. 373 USA
Date cooked:
Rating:

U Grilled Clams with Colombo Butter, p. 373
Fr. W. Indies
Date cooked:
Rating:

O Grilled Mussels (Eclade), p. 374 France
Date cooked:
Rating:

U Bahamian Grilled Conch, p. 375 Bahamas
Date cooked:
Rating:

0 Oysters with Horseradish Cream, p. 375
USA
Date cooked:
Rating:

U Grilled Octopus (Khtapothi Sti Skhara),
p. 376 Greece
Date cooked:
Rating:

U Grilled Squid Durban, p. 378 S. Africa
Date cooked:
Rating:




U Fernando’s Grilled Cuttlefish with Macanese
“Salsa”, p. 379 Macao
Date cooked:
Rating:

FAVORITES:

VEGETABLES: GREENS MEET GRILL

U Georgian Vegetable Kebabs, p. 395 Georgia
Date cooked:
Rating:

U Japanese Vegetable Mixed Grill, p. 397
Japan
Date cooked:
Rating:

U Grilled Vegetables in the Style of Santa
Margherita, p. 398 Italy
Date cooked:
Rating:

O West Indian Grilled Vegetables (Choka),
p- 401 Trinidad
Date cooked:
Rating:

U Spice Mixture, p. 401 Trinidad
Date cooked:
Rating:

U Catalan Grilled Artichokes, p. 402 Spain
Date cooked:
Rating:

U Fire-Roasted Breadfruit, p. 403 Jamaica
Date cooked:
Rating:

U Tandoori Cauliflower, p. 403 India
Date cooked:
Rating:

U Grilled Corn with Shadon Beni Butter, p. 404
Trinidad
Date cooked:
Rating:

U Grilled Eggplants with Miso “Barbecue”
Sauce, p. 405 Japan
Date cooked:
Rating:

U Argentinian Grilled Eggplant, p. 406
Argentina
Date cooked:
Rating:
U Grilled Fennel, p. 408 Italy
Date cooked:
Rating:
O Garlic Kebabs, p. 408 Korea
Date cooked:
Rating:
U Grilled Long Beans, p. 409 Caribbean
Date cooked:
Rating:
U Korean Grilled Mushroom and Scallion
Kebabs, p. 409 Korea
Date cooked:
Rating:
U Sesame Grilled Oyster Mushrooms,
p- 410 Korea
Date cooked:
Rating:
U Shitake and Scallion Kebabs, p. 410 Japan
Date cooked:
Rating:
U Chorizo Grilled Mushrooms, p. 411 Spain
Date cooked:
Rating:
U Grilled Mushroom Caps with Arugula Butter,
p. 414 USA
Date cooked:
Rating:
U Grilled Okra, p. 414 Japan
Date cooked:
Rating:
U Grilled Green Onions Romesco (Calgots),
p- 415 Spain
Date cooked:
Rating:
U Marinated Grilled Peppers with Olives and
Anchovies, p. 415 Italy
Date cooked:
Rating:
U Grilled Plantains, p. 416 Caribbean
Date cooked:
Rating:
U Two Foil-Grilled Potatoes, p. 416
Date cooked:
Rating:




U Potatoes a la Ketchup, p. 417 USA
Date cooked:
Rating:
U Foil-Grilled Potatoes with Asian Seasonings,
p- 417 Indonesia
Date cooked:
Rating:
U Onions and Potatoes Roasted in the Coals,
p. 418 Europe
Date cooked:
Rating:
U Andean Potato Mixed Grill, p. 418 Peru
Date cooked:
Rating:
U Greek Garlic and Lemon Roasted Potatoes,
p- 419 Greece
Date cooked:
Rating:
U Grilled Sweet Potatoes with Sesame Dipping
Sauce, p. 421 Korea
Date cooked:
Rating:
U West Indian Pumpkin Gratin, p. 420
Caribbean
Date cooked:
Rating:
U Grilled Dilled Tomatoes, p. 421 Central Asia
Date cooked:
Rating:

FAVORITES:

VEGETARIAN GRILL

U The Original Grilled Pizza, p. 381
Date cooked:
Rating:

U Basic Pizza Dough, p. 382 USA
Date cooked:
Rating:

U Grilled Pizza with Tomato, Basil, and Cheese,
p- 382 USA
Date cooked:
Rating:

U Grilled Pizza with Arugula and Italian
Cheeses, p. 384 USA
Date cooked:
Rating:
O Raclette, p. 384 Switzerland
Date cooked:
Rating:
U White Rabbit, p. 388 India
Date cooked:
Rating:
U Marinade, p. 388 India
Date cooked:
Rating:
U Tofu on Stilts (Dengaku), p. 389 Japan
Date cooked:
Rating:
U Mushroom-Rice Burgers with Cheddar
Cheese, p. 389 USA
Date cooked:
Rating:
U Yam and Nut Kebabs, p. 390 India
Date cooked:
Rating:
U Provengal Dagwood, p. 392 France
Date cooked:
Rating:

U Grilled Portobello Mushroom Sandwiches

with Basil Aioli, p. 392 USA
Date cooked:
Rating:

U Basil Aioli, p. 393 USA
Date cooked:
Rating:

U Tandoori Peppers, p. 386 India
Date cooked:
Rating:

U Filling, p. 386 India
Date cooked:
Rating:

FAVORITES:




RICE, BEANS & BEYOND

U Indian-Style Basmati Rice, p. 386 India
Date cooked:
Rating:
U Quick-Cook Basmati Rice, p 424 USA
Date cooked:
Rating:
U Persian-Style Steamed Rice, p. 425 Iran
Date cooked:
Rating:
O Persian Rice with a Golden Crust (Chelow),
p- 425 Iran
Date cooked:
Rating:
U Persian Rice with Cranberries, p. 427 Iran
Date cooked:
Rating:
U Jasmine Rice, p. 428 Thailand
Date cooked:
Rating:
U Balinese Yellow Rice (Nasi Kuning), p. 430
Indonesia
Date cooked:
Rating:
U Japanese Steamed Rice, p. 430 Japan
Date cooked:
Rating:
U Grilled Rice Cakes, p. 431 Japan
Date cooked:
Rating:
U Bahamian Peas and Rice, p. 431 Bahamas
Date cooked:
Rating:
U Crazy Rice, p. 432 Brazil
Date cooked:
Rating:
U Grilled Polenta, p. 433 Italy
Date cooked:
Rating:
Q Grilled Grits, p. 434 USA
Date cooked:
Rating:
U Rainbow Manioc (Farofa), p. 434 Brazil
Date cooked:
Rating:

U Quick and Smoky Baked Beans, p. 437 USA
Date cooked:
Rating:

U Indian “Baked Beans” (Dal Bukhara), p. 435
India
Date cooked:
Rating:

O Brazilian Black Beans with Bacon (Tutu
Mineira), p. 438 Brazil
Date cooked:
Rating:

U Yorkshire Puddling on the Grill, p. 439
Great Britain
Date cooked:
Rating:

FAVORITES:

SIDEKICKS: PICKLES, RELISHES,
SALSAS & SLAWS

U Central Asian Pickles, p. 441 Afghanistan
Date cooked:

Rating:

U Georgian Pickles, p. 442 Georgia
Date cooked:

Rating:

U Carrot and Pineapple Escabeche, p. 443 USA
Date cooked:
Rating:

O Pickled Onions (Cebollita), p. 445 Nicaragua
Date cooked:

Rating:

U Pickled Vegetables (Encurtido), p. 443
Central America
Date cooked:

Rating:

U Penang Shallot Relish (Chung Gao Jai),
p- 444 Malaysia
Date cooked:

Rating:

U Onion-Cilantro Relish, p. 446 Mexico
Date cooked:

Rating:




O Fiery Chile and Shallot Relish (Sambal
Chobek), p. 444 Indonesia
Date cooked:
Rating:

U Moroccan Shallot Relish, p. 445 Morocco
Date cooked:
Rating:

U Onion Relish with Pomegranate Molasses,
p- 446 Turkey
Date cooked:
Rating:

U Guyanese Mango Fire Relish, p. 446 Guyana
Date cooked:
Rating:

U Pineapple Achar, p. 449 Singapore
Date cooked:
Rating:

U Mixed Vegetable Achar, p. 449 Indonesia
Date cooked:
Rating:

U Mango Achar, p. 452 Malaysia
Date cooked:
Rating:

U Relish, p. 452 Malaysia
Date cooked:
Rating:

U Lemongrass Sambal, p. 446 Indonesia
Date cooked:
Rating:

O Tomato Peanut Sambal (Sambal Achar),
p- 453 Indonesia
Date cooked:
Rating:

U Moroccan Tomato Jam, p. 453 Morocco
Date cooked:
Rating:

U Pineapple Chutney, p. 454 SriLanka
Date cooked:
Rating:

U Oaxacan-Style Guacamole, p. 455 Mexico
Date cooked:
Rating:

O Argentinian Tomato Salsa (Salsa Criolla),
p. 457 Argentina
Date cooked:
Rating:

U Grilled Habanero Salsa, p. 455 Mexico
Date cooked:
Rating:
U Three Fruit Salsas, p. 457 USA
Date cooked:
Rating:
O Grilled Pineapple Salsa, p. 457
Date cooked:
Rating:
U Smoky Apple-Banana Salsa, p- 458
Date cooked:
Rating:
U Mango-Mint Salsa, p. 458
Date cooked:
Rating:
U “Dog’s Nose” Salsa (Xni Pec), p. 459
Mexico
Date cooked:
Rating:
O Two Raitas, p. 459 India
Date cooked:
Rating:
U Pineapple Raita, p. 459 India
Date cooked:
Rating:
U Tomato-Cucumber Raita, p. 460 India
Date cooked:
Rating:
U Three Slaws, p. 460
Date cooked:
Rating:
U Your Basic Slaw, p. 460 USA
Date cooked:
Rating:
U Shogun Slaw, p. 461 Japan
Date cooked:
Rating:
O Haitian Slaw (Pikliz), p. 461 Haiti
Date cooked:
Rating:

FAVORITES:




SAUCES

U Basic Barbecue Sauce, p. 463 USA
Date cooked:

Rating:

U North Carolina Vinegar Sauce, p. 466 USA
Date cooked:

Rating:

O Mark Militello’s Mango Barbecue Sauce,
p- 465 USA
Date cooked:

Rating:

U Honey-Guava Barbeque Sauce, p. 466 Cuba
Date cooked:

Rating:

U Carolina Mustard Barbecue Sauce, p. 464 USA
Date cooked:

Rating:

Q Georgian Pickled Plum Sauce (Tkemali),
p- 467 Georgia
Date cooked:

Rating:

U Bengali Mango-Tamarind Barbecue Sauce,
p- 470 Bangladesh
Date cooked:

Rating:

O Jake’s Turkish Coffee Barbecue Sauce,
p- 477 USA
Date cooked:

Rating:

U Ginger-Plum Barbecue Sauce, p. 470
Philippines
Date cooked:

Rating:

QO Nicaraguan Tomato Sauce (Salsa Marinara),
p- 472 Nicaragua
Date cooked:

Rating:

U Romesco Sauce, p. 472 Spain
Date cooked:

Rating:

U Charred Tomato Sauce with Pomegranate
Molasses (Khashkesh), p. 473 Lebanon
Date cooked:

Rating:

U Hoisin-Chile Sauce, p. 474 China
Date cooked:

Rating:

O A Simple Tamarind Barbecue Sauce, p. 471
Thailand
Date cooked:
Rating:

U Indonesian Ketchup (Ketjap Manis), p. 474
Indonesia
Date cooked:
Rating:

U Thai Peanut Sauce, p. 476 Thailand
Date cooked:
Rating:

U Dutch West Indian Peanut Sauce Dutch,
p- 476 W.Indies
Date cooked:
Rating:

U Vietnamese Apple and Shrimp Sauce
(Mam Nem), p. 471 Vietnam
Date cooked:
Rating:

U Two Miso Barbecue Sauces, p. 475
Date cooked:
Rating:

U White Miso Barbecue Sauce, p. 475 Japan
Date cooked:
Rating:

U Red Miso Barbecue Sauc, p. 475 Japan
Date cooked:
Rating:

U Classic Teriyaki Sauce, p. 473 Japan
Date cooked:
Rating:

U Basic Chimichurri, p. 477 S. America
Date cooked:
Rating:

U Red Chimichurri, p. 478 Argentina
Date cooked:
Rating:

U “Dry” Chimichurri, p. 478 Argentina
Date cooked:
Rating:

U Portuguese Hot Sauce (Piri-Piri), p. 480
Portugal
Date cooked:
Rating:

U Two Harissas, p. 481
Date cooked:
Rating:




U A Simple Harissa, p. 481 S. Africa
Date cooked:
Rating:
U Preserved Lemon Harissa, p. 481 S. Africa
Date cooked:
Rating:
U Coriander Sauce, p. 482 Afghanistan
Date cooked:
Rating:
U Country Hot Sauce (Molho da Companha),
p- 480 Brazil
Date cooked:
Rating:
U French West Indian “Dog” Sauce, p. 482
Fr. W. Indies
Date cooked:
Rating:
U Hot and Sweet Mint Sauce, p. 484
Great Britain
Date cooked:
Rating:
U Garlic Sauce, p. 482 T&T
Date cooked:
Rating:
U Lemon-Honey Sauce with Garlic, p. 483
Thailand
Date cooked:
Rating:
U Catalan Vinaigrette, p. 483 Spain
Date cooked:
Rating:
U Tamarind Dipping Sauce, p. 487 Thailand
Date cooked:
Rating:

O Basic Vietnamese Dipping Sauce (Nuoc Cham),
p- 484 Vietnam
Date cooked:
Rating:

U Peanut Chile Dipping Sauce, p. 486 Vietnam
Date cooked:
Rating:

U Asian Pear Dipping Sauce, p. 486 Korea
Date cooked:
Rating:

O A Simple Javanese Dipping Sauce, p. 486 Java
Date cooked:
Rating:

FAVORITES:

RUBIT IN

U Memphis Rub, p. 489 USA
Date cooked:
Rating:
U Miami Spice, p. 490 USA
Date cooked:
Rating:
U Creole Rub Seasoning, p. 490 USA
Date cooked:
Rating:
U Cajun Rub, p. 490 USA
Date cooked:
Rating:
U Spanish Caribbean Seasoning Salt, p. 493
Puerto Rico
Date cooked:
Rating:
U Nigoise Rub for Lamb and Steaks, p. 491
France
Date cooked:
Rating:
U Herbes de Provence, p. 491 France
Date cooked:
Rating:
U Colombo Powder, p. 497 Fr. W. Indies
Date cooked:
Rating:
U Provengal Grilling Mixture for Fish, p. 493
France
Date cooked:
Rating:
U Israeli Rub (Hawaij), p. 492 Israel
Date cooked:
Rating:
U Quick Hawaij, p- 492 Israel
Date cooked:
Rating:
U Marrakesh Rub, p. 491 Morocco
Date cooked:
Rating:




U Oregano Olive Oil Rub, p. 497 Greece
Date cooked:
Rating:
U Hot Pepper Sesame Salt, p. 494 Korea
Date cooked:
Rating:
U Szechuan Seasoned Salt, p. 496 China
Date cooked:
Rating:
U Indian Roasted Spice Power (Garam Masala),
p- 494 India
Date cooked:
Rating:
U Quick Garam Masala, p. 496 India
Date cooked:
Rating:
U Jamaican Jerk Marinade, p. 497 Jamaica
Date cooked:
Rating:
O Mexican Smoked Chile Marinade (Adobo),
p- 499 Mexico
Date cooked:
Rating:
U Basil Marinade, p. 501 USA
Date cooked:
Rating:
U Teriyaki Marinade, p. 499 Japan
Date cooked:
Rating:
U Berber Marinade, p. 503 Morocco
Date cooked:
Rating:
U Brazilian Lamb Marinade, p. 501 Brazil
Date cooked:
Rating:
U White Wine Marinade for Seafood, p. 505
France
Date cooked:
Rating:
U Six Compound Butters, p. 505
Date cooked:
Rating:
U Maitre d’hotel Butter, p. 505 France
Date cooked:
Rating:
U Escargot Butter, p. 506 France
Date cooked:
Rating:

O Roquefort Butter, p. 506 France
Date cooked:
Rating:
U Anchovy Butter, p. 506 France
Date cooked:
Rating:
U Curry Butter, p. 506 France
Date cooked:
Rating:
O Marchand de Vin Butter, p. 508 France
Date cooked:
Rating:
U Japanese Garlic Butter, p. 508 Japan
Date cooked:
Rating:
O Ketjap Butter, p. 509 Indonesia
Date cooked:
Rating:
U Vinegar-Based Mop Sauce, p. 509 USA
U Bourbon Butter Basting Sauce, p. 508 USA
Date cooked:
Rating:
U Mexican Fish Baste, p. 509 Mexico
Date cooked:
Rating:

FAVORITES:

FIRE & ICE: DESSERTS

U Uptown S’Mores, p. 515 USA
Date cooked:
Rating:
U Fire-Roasted Apples, p. 511 USA
Date cooked:
Rating:
U Balinese Grilled Bananas in Coconut Milk
Caramel, p. 512 Indonesia
Date cooked:
Rating:
O Fire-Roasted Banana Splits, p. 513 USA
Date cooked:
Rating:




U Whipped Cream, p. 514 USA
Date cooked:

Rating:

U Spiced-Grilled Pineapple, p. 513 USA
Date cooked:

Rating:

U Lemon-Ginger Créeme Brulees, p. 515 USA
Date cooked:

Rating:

U Coco Loco Brulée, p. 518 USA
Date cooked:

Rating:

O Catalan Cream (Crema Catalana), p. 519
Spain
Date cooked:

Rating:

U Persian Lemon and Rosewater “Sundae”
with Sour Cherry Syrup (Faluda), p. 523
Iran
Date cooked:

Rating:

U Argentinian Caramel Cream (Dulce de Leche),
p- 519 Argentina
Date cooked:

Rating:

U Indian Cardamom-Pistachio Rice Pudding
(Kheer), p. 521 India
Date cooked:
Rating:
U Coconut Ice Cream, p. 522 Guadeloupe
Date cooked:
Rating:
U Cardamom Caramel Ice Cream (Kulfi), p. 523
Central Asia
Date cooked:
Rating:
U Fruit Cooler, p. 524 SE Asia
Date cooked:
Rating:
O Korean Fruit “Punch”, p. 524 Korea
Date cooked:
Rating:

FAVORITES:

TOTAL COMPLETED:

WOrkman

www.barbecuebible.com




