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america’s  
Backyard kitchen

Tailgate aficionado Guy Fieri shares his 
insights to maximizing your gameday experience
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ultimate grilling
make the most of  
your standard grill
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Ultimate backyard grilling
pork shoulder
heat up the grill, set the 
table, and prepare to  
devour some pork shoulder.

ingredients
4-6 lbs. Pork shoulder
¼ cup olive oil 
¼ cup Garlic minced
¼ cup cumin ground
1 cup cilantro chopped
3 each Jalapeno minced 
1 each lime juice 
2 tbsp. Ginger minced
2 tbsp. salt and pepper 
Directions

■ Preheat grill and oven to 325 
degrees. In a mixing bowl place all 
ingredients minus pork and stir 
to a paste. Place pork on grill and 
cook for 45 minutes turning often. 
Remove from grill and place in 
roasting pan. Rub herb paste all 
over pork and place in oven. Cook 
coved with foil for 2 hr. Remove 
from pan and place in paper gro-
cery bag and seal end. Let stand 
in bag for 1 hr. then remove.  Take 
two forks and shred off meat. 
(Serve just about any way).

source: national barbecue Association

produce smoker-quality 
BBQ from any standard grill

True barbecue is a beautiful mar-
riage of heat and smoke. With a 
little practice, you can replicate the  
flavors you’d expect from a barbe-
cue pit or smoker in your own back-
yard grill.

Start with 20-30 small wood chips 
(pecan, hickory or oak) and two one-
foot-square sheets of heavy duty 
aluminum foil. Soak your chips for 
an hour and then spread them into 
a three inch square on the foil. Fold 
excess foil around the top to make a 
packet and wrap it with the second 
sheet. Keep it tightly wrapped and 
poke six pencil-size holes in the top 
for the smoke.

On a gas grill, take your packet 
of chips and place it directly on the 
burner on one side (not the middle). 
Light the side of the grill with the 

chips on the highest setting until 
you see smoke, then place your 
meat on the opposite side of the 
grill and adjust heat down to 3/4 of 
full setting. Smoke may not last the 
entire time—that’s okay.

On a charcoal grill, make a char-
coal pile on one side of the grill (not 
the middle). If you use lighter fluid, 
make sure you wait 30 minutes 
before you start any cooking. After 
lit coals are showing a little white 
ash, place your packet of wood chips 

directly on top and wait for smoke 
to start cooking the opposite side of 
the grill. 

Be sure to avoid big chunks of 
wood, as direct flame could warp 
your grill. If you are cooking steaks, 
sear them first on each side. 

And most importantly—enjoy! 
Want more BBQ tips? Visit  

nbbqa.org.

www.kitchenaidgrills.com www.nexgrill.com www.grillmasterbbqs.com

HEATING THINGS UP
WITH THE GRILL INDUSTRY’S MOST RESPECTED BRANDS
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Safety comes first
■ make sure that all knobs and 
gas supply are in the off posi-
tion after every use!
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