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Grilling Recipes

Marinade

1 cup of Balsamic Vinaigrette

¼ cup Dijon Mustard

¼ cup Honey

4 Garlic Gloves Minced

3 Small Shallots Minced

½ tsp. Kosher Salt

½ tsp. Freshly Ground Pepper

¾ cups of Olive Oil

Ribs
We used St. Louis Baby Back ribs which are a little larger than your standard Baby Backs.

1.  Flip ribs on the bone side and pull sliver skin membrane off of the ribs.  To do this we suggest that you use a paper towel to get started.  Once you get started the membrane should pull off easily.
2.  Apply the Dry Rub to the ribs several hours before you plan to cook them.

3.  We suggest cooking the Ribs on a Rib Rack so that the ribs stand on their sides and no flipping is required.  This also allows the ribs to cook more evenly.

4.  A Grill that allows for indirect heat works best.  For best results place your charcoal on one side of the grill and on the opposite side place a pan of water under the ribs.

5.  Smoke ribs using a Natural Charcoal and soaked Hickory Chips.  We do not use liter fluid but instead use a chimney starter for best results.
6.  Cook at 225 degrees for 4-6 hours  
7.  In a spray bottle mix up ¾  Worchestire sauce and ¼ strained pineapple juice.  Keep the ribs sprayed and moist throughout the cooking process.  
8.  Pull on the bone to see if it will separate from the meat.  When it will separate you are ready to cover the ribs in your BBQ Sauce of choice.  Once the ribs have been covered in the sauce you will need to cook the ribs for 30 minutes.

9.  Remove the ribs from the grill and wrap in Aluminum Foil.  Place ribs back on the grill and cook for another hour to hour and half.

10.  Unwrap the ribs and place back on the grill on low heat.  Enjoy!
Boston Butt

1.  Apply Dry Rub to meat 12-24 hours before you plan to cook them.  Make sure that you work the dry rub into all cracks of the meat.  

2.  Cook the Boston Butt on low heat 225 degrees for 6-8 hours.

3.  You will need to flip the meat every hour to hour and a half.  We strongly suggest that you use cooking gloves to flip the meat.  This is needed so that you do not pierce the meat when flipping.

4.  In a spray bottle mix up ¾  Worchestire sauce and ¼ strained pineapple juice.  Keep the butt sprayed and moist throughout the cooking process.  

5.  When a meat thermometer reads 135 degrees or the meat is ¾ done inject the meat (using a commercial grade injector) with Pork BBQ Sauce.  Strain the sauce before injecting into the meat.
The main ingredients that we use in our Pork BBQ sauce are White Vinegar and Brown Sugar.  The amounts of ingredients use vary as they are added to taste.  We add red pepper flakes, honey, black pepper, garlic salt, apple juice, Worchestire sauce, and hot sauce to the White Vinegar and Brown Sugar.
6.  After you inject the Pork BBQ Sauce cook the meat for an hour.
7.  Inject the meat a second time with more Pork BBQ Sauce and wrap the meat in tin foil.  

8.  Cook the meat for an additional hour to hour and half.  

Beef Brisket

1.  Apply Dry Rub to meat 12-24 hours before you plan to cook them.  

2.  Cook the Brisket at 225 degrees for 6 -8 hours.

3.  Start off by placing the meat on the grill with fat side down.

4.  Cover the skin side of the Brisket with Thick Applewood Strips of Bacon.  (Be sure to keep the Bacon on top of the Brisket at all times-even when you flip the meat)
5.  Flip the Brisket every hour to hour and a half.  This is very important as you do not want to char the sides of the Brisket during the cooking process. We strongly suggest that you use cooking gloves to flip the meat.  This is needed so that you do not pierce the meat when flipping.

6.  In a spray bottle mix up ¾  Worchestire sauce and ¼ strained pineapple juice.  Keep the Brisket sprayed and moist throughout the cooking process.  

7.  When the Brisket is ¾ done on the meat side take a sharp knife and cut slits every inch.  The slits should be ½ the depth of the meat.  

8.  Pour BBQ sauce into the slits.  We suggest using John Boy and Billy BBQ sauce which can be purchased at Harris Teeter.  We cut the sauce with about 25% white distilled vinegar, cracked black pepper and hot sauce to taste.  

9.  Cover the Brisket with Aluminum foil and cook for an additional hour to hour and a half.  You will want to increase the heat to 300-325 degrees.  * you can also cook the brisket in the oven at this point if you desire.
Chicken
1.  For best results we suggest that you cook a Fresh Whole Fryer.  Using Meat Shears remove the backbone and any excessive fat keeping the breast in tack. 

2.  Marinate the chicken 24 hours in advance as this will tenderize the chicken.  The Marinade recipe that we suggest was given out at the social or can be pulled up on the web www.robinettecookbook.com under the Recipe of the month tab- Smoky BBQ Chicken Recipe

3.  Apply the dry rub to the chicken right before you plan to grill.  Once you put the dry rub on the chicken you will want to spray the chicken down using the spray bottle with ¾ Worchestire sauce and ¼ strained pineapple juice mixture so that the rub will stay on the chicken.

4.  Cook Chicken at 225 degrees for 4 to 5 hours.  

5.  Cook with skin side up for 1 hour to an hour and a half.  Then flip chicken cavity side down and cook for an additional hour to hour and half.  Flip chicken again skin side up and cook for an hour.  Make sure that the skin does not get to done.  We strongly suggest that you use cooking gloves to flip the meat.  This is needed so that you do not pierce the meat when flipping.

6.  In a spray bottle mix up ¾  Worchestire sauce and ¼ strained pineapple juice.  Keep the Chicken sprayed and moist throughout the cooking process

7.  When legs and wings start to separate cover the chicken in BBQ Sauce and cook for 30 to 40 minutes and sauce is caramelized on top of chicken.

Chicken Wings
1.  Apply dry rub to chicken wings 

2.  Grill wings on High heat 350 degrees till golden brown

3.  Remove wings from grill and dip in John Boy and Billy BBQ Sauce cut with White Distilled Vinegar, cracked black pepper and hot sauce. 

4.  Place ribs back on the grill and cook till sauce is caramelized on chicken wings.

Shrimp
1.  Marinate Shrimp in olive oil, garlic, green onions, salt and pepper for 4 or 5 hours.

(OR marinate shrimp in melted butter, lemon juice, fresh dill and Old Bay seasoning)
2.  Grill

Halibut Dip

1.  Cover one to two pieces of Halibut with Olive oil and bake in the oven on 350 – 375 degrees for 25-30 minutes.  
2.  Using equal parts mix:
2-3 Tablespoons of Duke Mayonnaise

3-4 Tablespoons of Sour Cream

3-4 Tablespoons of Parmesan cheese

3-4 Tablespoons of Parsley

3-4 Tablespoons of Dill

3 jalapeño peppers chopped fine

½ of a small red onion chopped fine

Zest a whole lemon and add juice

3.  Add Halibut to mixture and mix well.  

4.  Place in casserole dish and cover with Parmesan cheese and Italian Parmesan Bread Crumbs

5.  Bake at 350 degrees for 30-40 minutes till golden brown

Corn

1.  Peel husk back on corn and clean corn

2.  Let corn soak in water for several hours

3.  Mix ¼ cup of Dukes Mayonnaise, butter, Fresh Basil, Fresh Thyme, Salt and pepper.  Cover corn with the mixture, pull husk back over corn and tie with Butchers Twine.  
4.  Place corn on grill and cook.

Grilled Vegetables
Marinate vegetables in Zesty Italian Dressing, salt and black pepper a couple of hours before cooking on the grill.
Rub


1 tbs. + ½ tsp. of Granulated Sugar


1 tbs. + ½ tsp. Light Brown Sugar


1 tbs. + ½ tsp. Garlic Salt


1 tbs. + ½ tsp. Smoked Sweet Paprika


1 tsp. Dehydrated Onion Flakes


1 tsp. Pure Chile Powder


1 tsp. Freshly Ground Black Pepper


½ tsp. Celery Seed


½ tsp. Dried Basil


½ tsp. Dried Tarragon


½ tsp. Dried oregano


¼  to ½ tsp. Cayenne Pepper











