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The ultimate arsenal of back-to-basics recipes for the grill, featuring popular dishes that are delicious and
easy-to-prepare.

Want to know how to make the most crave-worthy burger, sear the juiciest steak, grill BBQ chicken or
salmon fillets to perfection, or smoke a pork shoulder so succulent it makes people weak in the knees? You’ll
find the secrets to grilling these classic recipes and dozens more in this essential guide to the subject. When
author and master griller Fred Thompson heads out to the grill, he relies on simple, straightforward recipes
that deliver big flavor. That means tri-tip rubbed down with bold spices, tangy chicken wings with blue
cheese dip, plank-grilled salmon with a mustardy dipping sauce, and tender artichokes basted with garlic
butter. Thompson accompanies every recipe with a “Game Plan,” so you know exactly what to do when you
step up to the grill. He also includes recommended side dishes—think creamy coleslaw, sticky-sweet baked
beans, and buttery garlic bread—which are bundled together in the back of the book for easy access. Another
section offers dozens of sauces, marinades, and rubs to mix and match for personalized grilled dishes.

This straightforward, robust grilling cookbook appeals to grill enthusiasts who want to expand their arsenal
of classic grilling recipes and make the most out of their grill. From chile-rubbed rib-eye to BBQ chicken
sandwiches, these are the ultimate grilling recipes that men (and women) want to cook, eat, and share with
friends and family. Over 100 back-to-basics recipes that will have you not only turning out everyone’s
favorite grilled recipes, like thick porterhouse steaks rubbed with Italian herbs, smoky bacon-wrapped
prawns, and garlicky lamb chops, but also tackling the holy trinity of barbecue: slow-smoked brisket, tender
baby back ribs, and succulent pulled pork. The easy-to-prepare recipes are organized by ingredient, from red
meat, to pork and poultry to seafood and "other stuff" (vegetables, fruit, and bread). Two sections at the end
of the book are devoted to side dishes such as creamy coleslaw and baked beans, and rubs, marinades, and
sauces. The recipes are simple and straightforward, using a handful of ingredients that can be found at most
grocery stores and grilling techniques that are attainable for the casual griller.

Full-color photography and step-by-step primers on starting a fire, setting up a grill, direct- and indirect-heat
grilling, smoking, and more give even the novice griller the confidence to light up the coals with abandon.
With tried-and-true recipes and a no-nonsense attitude, Grill Master may be the last book you ever need on
the subject. Head outside, fire up the grill, and earn the title of Grill Master among your friends and family
with this ultimate grilling companion.

“Every backyard griller wants to know how to make killer barbecue—and have a blast doing it. Next time
you’re firing up the grill, step up your game using my favorite recipes for over-the-top burgers, fall-off-the-
bone ribs, juicy pork chops, sweet and spicy BBQ chicken, along with veggies, fruits, sides, and a whole lot
more.”
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From reader reviews:

Scott Ridgway:

Information is provisions for individuals to get better life, information currently can get by anyone in
everywhere. The information can be a expertise or any news even restricted. What people must be consider
whenever those information which is inside former life are challenging to be find than now's taking seriously
which one works to believe or which one the resource are convinced. If you receive the unstable resource
then you have it as your main information it will have huge disadvantage for you. All those possibilities will
not happen throughout you if you take Grill Master (Williams-Sonoma) as the daily resource information.

Dora Vazquez:

Reading a reserve can be one of a lot of task that everyone in the world loves. Do you like reading book
therefore. There are a lot of reasons why people like it. First reading a publication will give you a lot of new
information. When you read a guide you will get new information due to the fact book is one of numerous
ways to share the information or even their idea. Second, reading through a book will make you actually
more imaginative. When you looking at a book especially tale fantasy book the author will bring one to
imagine the story how the personas do it anything. Third, it is possible to share your knowledge to some
others. When you read this Grill Master (Williams-Sonoma), you could tells your family, friends and also
soon about yours reserve. Your knowledge can inspire different ones, make them reading a reserve.

Dennis Ramirez:

As we know that book is very important thing to add our expertise for everything. By a e-book we can know
everything we wish. A book is a pair of written, printed, illustrated or perhaps blank sheet. Every year ended
up being exactly added. This book Grill Master (Williams-Sonoma) was filled in relation to science. Spend
your free time to add your knowledge about your scientific disciplines competence. Some people has various
feel when they reading some sort of book. If you know how big benefit from a book, you can feel enjoy to
read a guide. In the modern era like at this point, many ways to get book that you just wanted.

Christopher Evan:

Reading a publication make you to get more knowledge as a result. You can take knowledge and information
originating from a book. Book is composed or printed or created from each source this filled update of news.
With this modern era like right now, many ways to get information are available for you. From media social
similar to newspaper, magazines, science guide, encyclopedia, reference book, fresh and comic. You can add
your knowledge by that book. Do you want to spend your spare time to spread out your book? Or just
searching for the Grill Master (Williams-Sonoma) when you desired it?
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