 

Grilled Potatoes

If you use small white, red bliss or fingerling potatoes, you do not have to cut your potatoes but poke each potato with a small knife

If you use large white potatoes, you will need to cut into bite size pieces.

Wash and scrub potatoes, place in microwavable dish, microwave on high for 8 minutes. 

Season with olive oil, salt, pepper and your favorite spices.  I like rosemary or basil.  Or I opt for the Chicago Grill seasoning from Weber. 

Place potatoes in an aluminum foil pouch.  Seal.   Grill on medium heat, cook both sides for about 6 minutes.   You are just warming the potatoes and giving them nice color. 

 

BBQ chicken (bone-in)

Indirect heat method:  Heat most of your grill area to medium, heat one section to high.  I have a gas grill with 4 burners, so I set 3 burners at medium and one burner at high.  I do not put my BBQ sauce on until the last 15 minutes or so.  Cook the chicken over the medium heat not the high.  Keep the top of the grill closed.  Resist the urge to open the grill and flip the chicken over and over.   Remember, bone-in chicken takes longer.  If you were baking in your regular oven at 350 degrees, it would take about 45 minutes.  So don’t rush chicken on the grill.

Pre-cook method:  This method works well if you are cooking for a large crowd. 

Do not par boil.  Instead pre-bake in your regular oven at 350 degrees for about 30 to 40 minutes, then brush on your BBQ sauce and finish on the grill.  OR the opposite, cook on the grill with BBQ sauce to make your grill marks and caramelize your sauce, about 15 minutes, then finish in your oven at 350 degrees for about 30 to 40 minutes. 

 

Grilled Caesar Salad – 2 servings

Cut a head of Romaine lettuce in half (lengthwise).  Do not remove the core, this helps to keep the head intact.  Add chopped garlic to some olive oil, brush on the cut side of lettuce.  Grill on medium low heat just to get your grill marks.  This won’t take long.  To serve, cut off core, place on plate (grill marks up), season with lemon juice, salt and pepper and shaved parmesan cheese.

