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Almond-Stuffed Dates with Bacon
by Terry and Cindy Hicks (Dewberry)

This is a 25 year old Martha Stewart recipe.
Makes 60 hors d'oeuvres
Ingredients :
1 pound pitted Dates
1 4-ounce package blanched whole Almonds
1.25 pounds thinly sliced lean Bacon
Preparation :
Stuff each date with an almond. Cut bacon strips into thirds. and wrap a piece
around each date. Secure with a round wooden toothpick.
Set up Egg for indirect cook (plate setter legs up with a drip pan).
Place cooking grid on top of plate setter.
Preheat Egg to 400°. Place dates on a disposable grill pan and cook until the bacon
is crisp, about 12 to 15 minutes. Drain on a rack or paper towels. Serve warm.
Note: Prepared dates can be frozen in advance and cooked as above until crisp. You
can make as few or as many of these as you wish and can use other items in place
of the almonds for the stuffing.
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Apple Pie Moonshine
by Rick & Jen Bostain (Rib Bones)

Ingredients :
1 gallon Apple Cider
1 gallon Apple Juice
3 cups Sugar
6 Cinnamon Sticks (I sprinkled with additional cinnamon for good measure)
1 750 ml bottle Moonshine or Ever Clear Grain Alcohol
Preparation :
Bring apple cider, apple juice, sugar and cinnamon sticks to a boil. Cool completely
and add moonshine or grain alcohol. Be careful....this is more potent than it tastes!
Note : I served this chilled......but I imagine it would be great heated. Or like
Big 'Un suggested.....heated with a dollop of vanilla ice cream....sounds yummy!!!
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Asian Salmon Salad
by Rebecca Paessun (eenie meenie)

Ingredients :
3/4 lb. of skinless wild Salmon belly filets with bones removed
5 cups mixed Salad Greens (Bibb, Boston and Red Leaf)
1/4 Yellow Pepper, julienned
1 Tbls. EVOO or Peanut Oil
Sesame Seeds, toasted (optional)
Marinade :
1 Tbls. light Soy Sauce
2 tsp. Sesame Oil
Dressing :
1 clove minced Garlic
2 Tbls. chopped Basil
3/4 tsp. fresh Orange Zest
2 Tbls. Lime Juice
1 1/2 Tbls. light Soy Sauce
1 Tbls. Honey
1/2 tsp. Chinese Chili Sauce
3 Tbls. EVOO
Preparation :
Wash, dry and tear salad greens into bite sized pieces.
Prepare dressing: mince garlic, chop basil, and zest the orange. Combine with lime
juice, soy sauce, honey, and chili sauce. Add olive oil while whisking to emulsify.
Cut salmon into bite sized pieces, about 1 inch long and 1/3 inch wide.
Marinate in soy sauce and sesame oil.
Heat griddle or cast iron skillet over high heat on the egg.
When hot, add 1 Tbls. EVOO or peanut oil. When oil begins to smoke, add the fish
and sear quickly then toss just until it loses its raw color, about 20 – 30 seconds.
Dress the greens with the dressing and arrange on plate and top with the salmon
and yellow peppers (could also add the peppers into the skillet if you prefer).
Garnish with toasted sesame seeds, if used.
Serves 4 as salad course or 2 as entree.
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Bacon Wrapped Jerk Chicken
by Barry Holderread (Avocados)

Ingredients :
Boneless, skinless, Chicken Breast
Jerk Marinade by Helen's Tropical Exotics (found at Publix)
Bamboo Skewers
Bacon - thin sliced
Preparation :
Trim any "non-meat" bits off of the breasts and then cut them into about 1.5 inch
cubes.
Put the meat into a large ziplock bag and add about 1/4 bottle of Jerk sauce, seal the
bag and squish it around to evenly distribute the sauce. Place in the fridge and allow
it to marinate overnight or between 8 to 12 hours. (Longer for a stronger jerk
flavor.)
Cut the bacon into strips just long enough to wrap completely around the chicken
pieces with enough extra to overlap by about 1/2 inch.
Insert the bamboo skewers through the overlapped bacon (to hold it in place) and
on through the other side of the chicken and bacon. Put six to eight pieces on each
skewer but be sure to leave a slight gap between them so the bacon can cook more
evenly.
Grill over direct heat on a lower grid at about 500°-550° turning 1/4 turn every few
minutes until both the bacon and chicken are done. The higher direct temps allow
you to completely cook the bacon to almost crispy without over cooking and drying
out the chicken.

8

Bananas Balinese
by Craig & Denise Karst (Sinbad)

Ingredients :
1/2 cup Butter, room temperature
3/4 cup Brown Sugar
1/2 cup Pecans, finely chopped
1 tsp. Vanilla
1 tsp. Cinnamon
8 large Bananas (almost ripe, with a little green on the stems)
Optional : 3/4 cup sweetened flaked Coconut (not used at the fest)
Preparation :
Set up BGE for indirect cooking at 350°.
In a small mixing bowl, stir together the six ingredients until well combined (can be
made ahead and refrigerated- (if refrigerated let mixture come back to room temp
before spreading).
Cut stem ends off bananas. Carefully cut bananas in half lengthwise, without cutting
through the skin on the other side. Do not peel!
Mound about 2 tablespoons of mixture and spread down the length of the banana.
Bake skin side down for 15–18 minutes. The skin will begin to pull away from the
banana slightly. This can be served with vanilla ice cream and caramel sauce for a
decadent dessert. For variety, serve with whipped cream and sprinkles of cinnamon.
Enjoy!
Serves 8
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Barbecued Shrimp
by Anne Emmons (reelgem)

Ingredients :
2 dozen large Shrimp (about 1 pound)
Seasoning Mix :
1 tsp. ground Red Pepper
1 tsp. Black Pepper
1/2 tsp. Salt
1/2 tsp. crushed Red Pepper
1/2 tsp. dried Thyme leaves
1/2 tsp. dried Rosemary leaves, crushed
1/8 tsp. dried Oregano leaves
1/4 lb. (1 stick) plus 5 tablespoons unsalted Butter
1 Tbls. minced Garlic
1 tsp. Worcestershire Sauce
1/2 cup basic Shrimp Stock
1/4 cup Beer, at room temperature
Preparation :
Rinse the shrimp in cold water and drain well. In a small bowl combine the
seasoning mix ingredients. Combine the 1 stick of butter, garlic, Worcestershire
sauce and seasoning mix in a large cast iron skillet over high heat. Try to get the
skillet as close to the lump as possible. When the butter is melted, add the shrimp.
Cook for 2 minutes, shaking the pan (versus stirring) in a back-and-forth motion.
Add the remaining 5 tablespoons butter and the stock, cook and shake the pan 1
minute longer. Remove from heat.
Serve immediately in bowls with lots of French bread on the side.
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Big Green Egg Marinara
by Kim Youngblood (Vidalia1)

Ingredients :
6 Roma Tomatoes
1 whole Jalapeno (seeds & membrane removed)
1 whole head of Garlic
1 large Onion
1 can (28 oz.) crushed Tomatoes
2 cans (6 oz.) Tomato Paste
2 lbs. of Italian Sausage (mild)
1 Tbls. fresh Basil, chopped
1 Tbls. fresh Oregano, chopped
Olive Oil
BGE Set Up :
Set BGE up indirect with the plate setter legs up. Place drip pan on plate setter.
Stabilize the temperature at 325°-350°.
Preparation :
Place the jalapeno, garlic and onion in a heavy duty aluminum foil tray or make a
boat to place the veggies in. Drizzle olive oil on the jalapeno, garlic & onion, just
enough to lightly coat them. Cook the Roma tomatoes, jalapeno, garlic, onion &
sausages until they are done. All items will easily fit on the grid of a large Big Green
Egg.
Cook all items for 30-45 minutes or until done. Rotate at least once during the cook
to avoid hot spots. Once the tomatoes are done remove them to a bowl and cover
with plastic wrap for about 10 minutes. Peel away the skin of the tomatoes and
discard the skin. (If using sausages for rustic lasagna set aside 1/2 of sausages to be
used later)
Place all of the cooked ingredients in a deep dish pan such as a cast iron dutch oven.
Add the canned tomatoes and tomato paste and puree all the ingredients together
with an immersible blender. You can also use a regular blender or food processor to
blend items together. Add the chopped herbs and stir into the sauce. Cook the
sauce uncovered on the BGE at 325°-350° for 30 minutes, stirring frequently.
Notes : Depending on how much you blend the items together this recipe can be
used as a chunky marinara or thinned down to be used as a pizza sauce. This recipe
can be stored for several days in the refrigerator or frozen for later use. The recipe
is also easily doubled to make extra.
Recipe adapted from the Big Green Egg Academy cooking class…Bobby Cresap
(Bobby Q) Executive Chef
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Bloody Marys
by Pat McDonough (FlaPoolman)

Ingredients:
1 quart Motts Clamato Juice
10 oz. 80 proof Vodka or Gin (8 oz.= 25%, 16 oz.= 33%)
1-2 bottle caps Lemon Juice Concentrate (use cap off bottle)
2 glugs Worcestershire Sauce (turn bottle up and it will say GLUG)
5 shakes Tabasco Sauce
10 shakes Celery Salt (hold jar and pat bottom for 1 shake)
10 shakes Celery Seed (hold jar and pat bottom for 1 shake)
20-25 twists course ground Black Pepper, pepper grinder
If fresh from pepper mix +/- 1/2 tsp.--if from shaker or can, make a coating on top
of liquid 2 1/2"-3" diameter.
Procedure :
This needs to be made at least 3 days in advance.
Mix all in a pitcher -ONE BATCH- at a time. Stir with a wooden spoon, with slots if
available,. This mixture is ready to serve over ice at once, but if refrigerated
overnight it sharpens the taste and hotness.
Garnish with pickle, dill, orange slice, stick of celery, optional.
People in upper midwestern states serve 10 oz. bloody marys with a small side glass
of beer, 4-6 oz. Try it you might like it. It's like an unmixed boiler maker, but not as
strong.
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Caramel Chocolate Chip Cookies
by Larry Parsons (Double Bogey) and Vickie Parsons (PM Doc)

This is just a slight modification to the Chocolate chip cookie recipe on the Nestle
Semisweet Chocolate Morsel bag.
Ingredients :
1 cup (2 sticks) softened no-salt Butter
3/4 cup Granulated Sugar
3/4 cup packed Brown Sugar
1 tsp. Vanilla Extract
2 large Eggs
2 1/4 cups All Purpose Flour
1 tsp. Baking Soda
1 tsp. Salt
1 1/2 cup Semisweet Chocolate Morsels
1/2 cup Kraft Caramel Bits
Preparation :
Cream butter & sugars, beat in eggs & vanilla.
Mix in flour, soda, salt, chocolate and caramel bits.
Bake at 375° indirect, about 10-12 minutes ... on the BGE use parchment paper on
a pizza stone.
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Cow Lickin’ Chili
by John Hall (egret)
Ingredients :
Olive Oil
1 & 1/2 lbs. ground Chuck
1 lb. Italian Sausage (casing removed)
2 cups Onion (chopped)
1 green Bell Pepper (seeded and chopped)
2 Jalapeno chiles (seeded and chopped fine)
1-2 Serrano chiles (seeded amd chopped fine)
1 Tbls. Garlic (minced)
1 (28 oz.) can diced Tomatoes and liquid
1 (15 oz.) can diced Tomatoes and liquid
1 can Rotel
2 cans (15 oz. each) Pinto, dark Kidney, or Black Beans (drained)
3 Tbls. Chili Powder
1 Tbls. Ancho Chile Powder
2 Tbls. Cin Chili mix
1 & 1/2 Tbls. ground Cumin
1 tsp. Cocoa Powder
1 tsp. ground Cinnamon
2 Bay Leaves
1 tsp. dried Oregano
3 Tbls. Dizzy Pig Cow Lick Steak Rub
2 cups Beef Broth
1 cup dry Red Wine
2-3 dried Chili Peppers (chipotle, ancho, etc.) to float on top
Salt and fresh ground Pepper to taste
Wood Chunks
Preparation :
Preheat your Egg to 350° with inverted plate setter (legs up).
Place dutch oven in the egg on the plate setter and add 2 Tbls. olive oil.
Add the ground chuck and sausage (break up into smaller pieces with a wooden
spoon). Add 2 or 3 fist-sized chunks of wood to coals.
Close lid and cook for about 1 hour, stirring every 10-15 minutes.
Remove dutch oven from egg, remove meat and drain on paper towels.
Wipe dutch oven dry with paper towels.
Return dutch oven to egg, add more olive oil and saute´ onions, green pepper,
jalapenos, and serrano(s) until limp. Add garlic and continue cooking for 2-3
minutes. Add remaining ingredients, including meat, and cook, uncovered, for about
2 hours (add water as needed to prevent drying).
Note : After the mixture starts to simmer, you can reduce the dome temperature to
300°. Remove bay leaves, dried chiles, correct seasoning and serve.
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Crujiente y Caliente Queso de Natas
by Jan Erdman (Sirius Blackened)

Ingredients :
2 bricks of Cream Cheese (8 oz each), softened
30 Jalapeno or Stop Light Peppers
1 small (8.1 oz). jar Sun Dried Tomato Pesto ( I used the Classico brand)
30 slices Bacon (preferably center cut)
4 oz. Molasses
1/2 cup Brown Sugar
30 Toothpicks (The forked bamboo ones work the best! These should be soaked in
water for at least 30 minute before you use them).
Preparation :
1. Mix brown sugar and molasses in a bowl. You can warm the sugar or leave the
mixture out at room temperature to thin out to a more workable consistency. Add
the bacon and marinate in the molasses mixture.
2. Mix the cream cheese with 3/4 to 1 jar of the sun dried tomato pesto, depending
upon your taste. If you have a mixer, that will make things easier, otherwise, a
potato masher works just as well.
3. When well blended you can refrigerate the cream cheese to firm it up and make it
easier to stuff the peppers.
4. Split the peppers from the end opposite the stem being careful not to separate the
pepper in half completely. Remove the seed from the pepper with a narrow knife or
baby spoon. BE CAREFUL! These puppies are HOT so you might want to wear
food preparation gloves. Be extremely careful not to touch your eyes or face when
handling them.
5. Fill peppers with cream cheese and pesto mixture. Close the pepper halves and
spiral wrap with the molasses and brown sugar infused bacon. Spear the pepper
through the bacon diagonally with the toothpicks.
6. Place the peppers either in a foil pan or on a piece of aluminum foil on top of
your grill grate. Grill temp should be between 225 and 250 degrees F. Use the plate
setter with the legs in the upright position. DO NOT OPEN THE GRILL NO
MATTER HOW GOOD IT SMELLS! Jalapenos are a tough skinned pepper and
need the slow cook for them to soften and complement the cream cheese-pesto
filling and the bacon should be crispy! As the peppers cook and soften, they lose
some of the hot oil they contain, making for an orgasmic flavor
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Fiery Asian Shrimp
by Kim Youngblood (Vidalia1)

Ingredients :
1 lb. large (16-20 count) Shrimp, peeled & deveined
3 Tbls. hot Chili Sauce (Sriracha hot sauce preferred)
3 Tbls. Olive Oil
2 tsp. Sesame Oil
1/4 tsp. Sea Salt
2 tsp. Sugar
4-5 cloves Garlic, finely chopped
3 Tbls. Green Onions, chopped
Lemon or Lime wedges
Skewers
Preparation :
Combine chili sauce, olive oil, sesame oil, sea salt, sugar and garlic in a large ziplock
bag. Mix together well.
Add shrimp and let marinate for 30 minutes up to 2 hours.
Skewer shrimp and grill on BGE direct at 350°-375° for 2-3 minutes per side until
shrimp are done. Do not overcook.
Plate and sprinkle green onions over shrimp and squeeze lime or lemon juice on
shrimp and serve.
Recipe adapted from www.pioneerwoman.com by Ree Drummond
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Ginger Cookies
by Larry Parsons (Double Bogey) and Vickie Parsons (PM Doc)

Ingredients :
1/2 cup softened no-salt Butter
1/4 cup Vegetable Oil
1 cup Sugar
1 Egg
1/4 cup Molasses
2 cups Flour
2 tsp. Baking Soda
1/4 tsp. Salt
1 tsp. ground Ginger
1 tsp. ground Cinnamon
1/2 tsp. ground Cloves
Preparation :
Cream butter, oil, & sugar, beat in egg & molasses.
Mix in flour, soda, salt, and spices.
Refrigerate dough overnight.
After forming cookies roll them in sugar before baking.
Bake at 350° indirect, about 15 minutes ... on the BGE use parchment paper on a
pizza stone.
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Ginny’s Mac & Cheese
by Ginny Youngblood (Mint Tulip)

Ingredients :
1 1/2 cups Elbow Macaroni (cooked & drained)
8 oz. + 3 oz. shredded Extra Sharp Cheese
3 Tbls. Butter
2 Tbls. Flour
1/4 cup chopped Onions
2 cups Milk
Salt to taste
Cayenne Pepper to taste
Preparation :
Boil elbow macaroni per directions on box, drain and set aside. Set BGE up indirect
at 350°-375°. Use a 5 qt. cast iron Dutch oven.
Heat Dutch oven in BGE and melt butter. Add flour, salt & cayenne pepper and stir
constantly to keep lumps from forming and form a roux. Add milk and stir
constantly. Add onions and stir for 5-10 minutes until thick and bubbly.
Add 8 oz. shredded cheese to mixture and stir until the cheese is melted. Add
cooked elbow macaroni to cheese sauce. Stir until the noodles are coated with the
cheese.
Bake in the BGE indirect at 350° for 30-40 minutes until bubbly. Sprinkle the
remaining 3 oz. of shredded cheese on the top and let melt.
Serves 8.
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Helen's Breakfast Cupcakes
by Helen Holderread (Avocados daughter)

Ingredients :
Large Eggs (about one egg per three cupcakes)
Smoked Sausage loop (Hillshire Farms or Smithfield)
Extra Sharp Cheddar Cheese or Pepperjack
Wonton Wrappers (found fresh in the produce dept. at Publix)
Salt & Pepper
Garlic Powder
Dizzy Pig Raging River rub (or Swamp Venom for more bite)
Milk
Mini Muffin Tins
Preparation :
Slice the sausage in half lengthwise and grill direct at 350° for about 15-20 minutes
turning a couple times until done. Cut it into 1/3 inch thick, half moon shaped slices.
Slice the cheese 1/4 inch thick, then cut the slices into about 1 & 1/2 inch pieces.
Mix eggs with 3 or 4 tablespoons milk, a couple pinches of salt, pepper, then a
couple good shakes each of garlic powder and the dry rub. Whip the egg mixture
with a fork as you would for an omelet.
Spray a mini-muffin tin lightly with a little pam (I like the olive oil version) and push
a wonton wrapper down inside to line each pocket of the muffin tin. You can trim
the corners of the wonton wraps first or just leave them to stick up for added
crunchiness.
Add one piece of sausage and one piece of cheese into each cup and then pour in
the egg mixture until they are 2/3 to 3/4 full.
Cook at about 325°-350° direct on a raised grid, or indirect, for 15 to 20 minutes
until the egg mixture puffs up and is firm.
This is a fun cook for kids to make and you can experiment with different fillings
such as ham, bacon, mushroom, onion, jalapeno slices, etc. You can use regular
sized muffin tins for full sized breakfast servings but the bite sized mini ones are
much more fun to make and eat.
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Hodag Cookies
by Clayton Roberts (Clay Q)
A great appetizer for demo cooking! Think of Hodag Cookies as mini pizzas with
advantages. Easy to make, grill and serve. Guests and family will be impressed with
the fun and great taste these cookies offer. And the name; I use the
grilled cookies as bait to catch Hodags..a very rare and elusive wild Wisconsin
carnivore with BIG teeth. No kidding.
Ingredients :
4 links of Italian Sausage (or your favorite sausage)
1/4 medium Onion
1/4 medium Green Pepper
8 Bays English Muffin halves
Grated Cheese, Cheddar or Mozzarella or whatever you like
6 oz. Tomato Paste
Dizzy Pig Seasoning, your choice
Preparation :
Set up your cooker for grilling direct and let it settle in at 325°-350° dome temp.
In a food processor chop onion and pepper.
Squeeze out the sausage from the casings and add sausage to the processor. Blend
until well mixed and smooth, about 30 seconds of blending.
Oil the grid and toast muffin halves lightly on the hole side only. This will give a
little extra flavor and crunch to the muffins. Check and rotate muffins if one side of
the grill is hotter than the other. Remove muffins to a platter and with a butter knife
spread the sausage mixture into the muffin halves so the little holes are filled and the
sausage is about 1/4 inch thick over the entire surface.
Place sausage side down on grid and grill for about 20-25 minutes or until meat is
cooked and has some crispy edges. Tip : Check sausage after about 8 minutes of
grilling and if one side of the grid is cooking faster than the other rotate grid or
move the Hodags around accordingly.
Remove when done and place sausage side up onto a pizza pan and spread on a thin
buttering of tomato paste then lay on the cheese. The cheese will stick to the tomato
paste.
Place the pizza pan with Hodags back on the grid and cook until cheese is melted,
about 5-8 minutes. Sprinkle on a dash of seasoning to each and you’re ready to
serve Hodag Cookies! Yummmmmm.
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Hula Pig Pops
by Susan Handy (Susan Egglaine)

Ingredients :
25 Jalapeño Peppers (you can use sweet)
2 links Andouille Sausage (about a pound)
1 small can Crushed Pineapple
1 small can Tidbit Pineapple
1 pint whipped Cream Cheese
25 slices thin cut Bacon
Dizzy Pig Pineapple Head seasoning
Preparation :
Slice off top of peppers & core.
Chop Andouille.
Drain crushed pineapple and mix with cream cheese and Andouille.
Stuff peppers with mixture.
Sprinkle each piece of bacon with seasoning & wrap peppers.
Top each pepper with pineapple tidbit and secure with toothpick.
Use an indirect setup (plate setter), peppers in holder ( you can use a pan and lay flat
if you do not have a pepper holder), and cook at 350° about 45 minutes.
If you have any mix left over stuff some shrooms.
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Italian Beef ala Large Marge
by Pat McDonough (FlaPoolman)

Ingredients :
1 - 8 pound Sirloin Tip Roast
Dizzy Pig Raising the Steaks rub
Oregano, dried
Thyme, dried
Garlic Powder
Black Pepper
1 cup dry White Wine
Beef Stock
6 Bell Peppers (mixture of green, red and yellow)
3 Sweet Onions
3 cloves Garlic, minced
Chicago style Rolls
Preparation :
Rub the roast heavily with Raising the Steaks, oregano, thyme, garlic, and pepper.
Cook indirect at 350° with a drip pan until internal temperature reaches 125°.
Wrap the roast in aluminum foil and place in the refrigerator overnight.
Deglaze the drip pan with 1 cup of white wine and a little beef stock and save for
later.
Next day, slice the meat thinly on a meat slicer.
Slice bell peppers and onions and sauté with the cloves of garlic until soft.
Add sliced meat, pan drippings and just enough beef stock to cover.
Simmer approx. 2 hours and serve on small Chicago style rolls.
Thanks to Joe (Large Marge) for the recipe.
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Jambalya
by Jim Anderson (No5Alive)

Ingredients :
1 tube of Jimmy Dean regular Sausage
1 green Bell Pepper cut into 1/2" to 3/4" pieces
1 red Bell Pepper cut into 1/2" to 3/4" pieces
1 large Yellow Onion cut into 1/2" to 3/4" pieces
2 cans of Stewed Tomatoes, any flavor
1 medium bag of Yellow Rice
1 pound of Chicken, cut into 1/2” to 3/4” squares
1 pound of Shrimp, peeled and deveined
1 48 oz. container of Chicken Stock
Preparation :
Stabilize the egg at about 350° and place a large paella pan on.
Place the sausage in the pan and brown.
Add the cut peppers and onions, the 2 cans of stewed tomatoes, 1/3 of the chicken
stock and cook until the peppers and onions are soft.
Add the remainder of the chicken stock.
Add bag of yellow rice and cook until rice is done.
Add chicken, let simmer about 10 minutes until chicken is done.
Add shrimp and cook until done.
Remove and serve.
Can serve 8 to 10 people
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Korean BBQ Short Ribs
by Rebecca Paessun (eenie meenie)

Ingredients :
4 lbs. of meaty Beef Short Ribs (bone in or 2 1/2 lbs., boneless)
Beef Short Rib Marinade (see recipe below)
Bean & Pepper Smearing Sauce (see recipe below)
Lettuce (preferably Bibb or Boston, separated into leaves)
Rice: Sushi or medium grain sticky rice preferred (but not necessary) Kokuho Rose
is a good brand that is widely available. Prepare as recommended on the rice bag or
your rice cooker (I use the prewashed, sushi setting). 1 cup of raw rice.
Kimchi, buy whatever type(s) you prefer
Bean & Pepper Smearing Sauce :
8 Tbls. Korean Soy Fermented Bean Paste
5 Tbls. Korean Fermented Red Pepper Paste
4 tsp. finely minced Garlic
4 Tbls. sweetened Rice Vinegar
2 Tbls. roasted Sesame Seeds
2 tsp. Sesame Seed Oil
Mix all the ingredients together. This will look and smell gross, but hang in there.
Beef Short Ribs :
You may prepare the ribs by one of three ways :
1. Haeundae Cut in which you tributterfly the meat of a single English cut short rib
while attached to the bone. You will wind up with about a 4 to 5 inch long strip of
very thin meat that is about 2 inches wide, attached to the bone. (There is a
description of this in Steve Raichlen’s book, The BBQ Bible, 1998, page 147). Score
the meat with the back of your chef’s knife.
2. Buy “L.A.” or Korean style or flanken style from a Korean grocer. These are 3
short ribs cut crosswise about 1/4 inch thick. The problem with buying these in a
Korean grocery is that they can sometimes be very chewy because they are not
choice or prime. However, they are a no brainer to prepare.
Continues Next Page..........
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3. Cooks Illustrated Method : take an English cut section of short ribs and cut the
outside thick, dense fat and silver off. Then cut the beef off of the bone. Slice this
chunk of meat on a sharp diagonal to about 1/2 to 3/4 inch thick to obtain about 4
pieces of meat. Pound these pieces of meat to 1/4 inch thick. I would then score
them with the back of my knife to optimize the marinating process.
Beef Marinade :
15 cloves of peeled and mashed Garlic
1/4 cup coarsely chopped Ginger
1 bunch of Scallions, cut into thirds
6 or more chopped Green Chile Peppers
1 coarsely chopped medium Onion
2 ripe Asian Pears (may use other pears)
1 cup Soy Sauce
1/2 cup sweet Rice Wine
1 tsp. Honey
1 Tbls. Black Peppercorns
Combine the marinade ingredients in a pot and bring to a boil, then reduce the heat
and simmer for 3 hours. Cool. Place all of the marinade contents into a food
processor and puree until smooth.
Pour the marinade over the meat (remember to score the meat by hitting it with the
back of your knife) and rub into the meat. Refrigerate overnight.
Set up egg to grill over very high heat. Oil the grid. Place the meat on the hot grid.
Do not remove the marinade. Quickly sear the meat on both sides until somewhat
charred on the outside, but pink on the inside (may have to flip repeatedly). If
cooking the Haeundae Cut, you can cut the bone off before or after grilling (only
the lucky get to nibble the bone). The Koreans usually use scissors to cut the meat
off the bone when it is done and to cut into pieces. If using the Cooks Illustrated
method, you might want to skewer the meat so it does not fall between the grid. In
addition, it grills so quickly, it allows for quicker flipping.
To assemble : Take a lettuce leaf (if too large, split in half) and smear on some Bean
& Pepper smearing sauce. Then place some kimchi, then some rice, a piece of short
rib and fold the lettuce leaf over like a mini Korean burrito.
Serves four.
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Leprechaun Wings '10
by Richard Howe (Richard Fl)

Leprechaun Wings are made from Leprechaun shanks that are trimmed leaving just
the smaller single bone surrounded with lean tender pork meat to make fresh
Leprechaun Wings. Leprechaun Wings are a new rival of turkey legs and chicken
wings. Leprechaun Wings are often served with a sweet and spicy sauce. The great
thing about Leprechaun Wings is that they have more meat on them and are easier
to eat than chicken wings. Hot or mild Leprechaun Wings.
Preparation :
These wings, (the small bone from a pork shank), were ordered pre-cooked. They
were defrosted, rinsed and placed in a bbq chili lime marinade for 48 hours in the
refrigerator. For the cook they were cooked indirect at 350° for 25-30 minutes and
pulled when they reached 155°-160°. Saucing is an option.
Bbq slow-cooked mini Leprechaun Wings are a full meal.
Prepare Leprechaun Wings barbecue (low heat). Grill Leprechaun Wings until
crusty and crisp and cooked thoroughly, basting with Leprechaun Wing
Sauce, turning occasionally for about 25 minutes. Serve Leprechaun Wings
immediately.
Yield: 120 servings, each piece 2-3 ozs.
Cooking Tips :
These were special ordered from the Hatfield Meat Company in Hatfield, PA. They
are called reebiz. In five years I have only been able to find them at commercial
sources and in a few restaurants. Several restaurant suppliers have them here in the
southeast. Have yet to see them in a grocery store in the meat section.
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Malabar “Rifle Range” Soup
by Michelle Reyes (Little Chef)
Method: Dutch Oven, Direct
Prep Time: 10 minutes
Cook Time: 45-55 minutes
Ingredients :
2 or 3 Tubes Jimmy Dean ‘Hot’ Sausage
2 medium Onions, chopped
3-4 Carrots, peeled and diced
3 cloves Garlic, minced
2 cans small Red Beans, drained and rinsed
1 can Garbanzo Beans, drained and rinsed
1 or 2 cans Navy Beans, drained and rinsed
1 can Pinto Beans, drained and rinsed
2 cartons Chicken Broth
1 box frozen chopped Spinach
1/2 cup Ditalini, or elbow Pasta, uncooked
Salt, Pepper, and Red Pepper Flakes to taste
Preparation :
Get BGE to 400°.
Place cast iron Dutch oven directly on coals. Brown sausage. (Drain any excess fat).
Add diced onion, garlic and diced carrot, and sauté slightly.
Add 1 carton chicken broth; allow to simmer on coals 5 minutes.
Add all drained/rinsed beans, and add enough broth/water to cover. Bring to a boil.
Remove Dutch oven from coals and place on grid. (regular direct)
Allow to simmer for 30 minutes, adjusting seasonings and liquid accordingly. (A
chicken boullion cube or two can be a great help as well).
Add uncooked pasta, and allow it to become al dente.
Add spinach, and heat through (this should take about 10 minutes, and pasta will be
completely cooked). Stir well to distribute the spinach.
Adjust seasonings, serve and enjoy!
As many of you know, Bubba Tim and I love to shoot….not animals, but targets.
During this recent unusually cold winter, it seemed every time we ventured to the
600 yard rifle range in Malabar, FL, the weather got frigid! There is no food
available at the range, so we took matters into our own hands! One weekend, I
made a huge pot of this soup, brought it to the range in a cooler, and reheated it on
our Thunder Range (a little, but very proficient, butane burner). Just enough heat
from the pepper flakes to warm you from the inside, and hearty enough to keep
you feeling full for a few hours! Needless to say, after feeding 16 hungry
shooters…they ask for this soup on a regular basis. Hope you enjoy as much as we
do!
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Maple-Bourbon Ham
by John Hall (egret)

Ingredients :
Maple-Bourbon Paste (recipe follows)
10-12 # cooked, ready to eat Ham (bone-in Butt or Shank section)
1/2-1 cup Maple Syrup
Cherry and Apple Chunks
Preparation :
The day before smoking, place ham in a pan flat side down. Inject in multiple
locations with maple syrup (use more than 1 cup if it will take it).
Smear the Maple-Bourbon Paste all over the exposed surfaces (except flat side).
Cover loosely with plastic wrap and put in refrigerator until ready to smoke (You
can remove ham from refrigerator up to one hour before cooking).
Stabilize egg at 250°. with plate setter (legs up) regular grid with raised grid
attached. Put 3 or 4 good size chunks of wood on coals, then place ham on raised
grid. Cook until internal temperature reaches 140°. (this should take about 5 hours).
Maple-Bourbon Paste
2 Tbls. pure Maple Syrup
2 Tbls. freshly ground Black Pepper
2 Tbls. Dijon or Honey-Dijon Mustard
1 Tbls. Bourbon
1 Tbls. Vegetable Oil
1 Tbls. Paprika
1 Tbls. Onion Powder
2 tsp. coarse Salt, either Kosher or Sea Salt
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Mock Apple Pie
by Dakotah Sikes (Rib Bones granddaughter)

Ingredients:
20 Saltine Crackers (salted)
1/4 cup softened Butter
1 1/2 cups cold Water
1 1/2 cups Sugar
3 tbls. Lemon Juice
1 tsp. Cinnamon
1/2 tsp. Nutmeg
1 1/2 tsp. Cream of Tartar
2 frozen 9-inch Pie Shells (not deep dish)
Preparation:
Butter crackers, put in saucepan and break up into fairly large pieces. Add water,
sugar, lemon juice, cinnamon, nutmeg and cream of tartar. Give everything a good
stir and bring to a boil, reduce heat and simmer for 2 minutes.
Pour into pie shell, top with second pie shell, cut slit in top. Bake 15-20 minutes on
grid at 450° indirect with platesetter (feet up). Cool before slicing.
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Monkey Bread
by Emily and Melissa Beers (EmandM'sDad)

Ingredients :
2 cans Grands Flaky Bisquits, each biscuit cut in eighths.
1 cup white Sugar
3 Tbls. Cinnamon
1 stick Butter
1/2 cup Corn Syrup
1/2 cup Brown Sugar
Preparation :
Put the first 3 ingredients in a large ziplock bag. Shake to coat, breaking up pieces
that stick together. Dump into 10x12" aluminum pan.
Melt butter, syrup, and brown sugar together. Stir and dump over biscuits.
Bake indirect 350°-375° for 30-40 minutes until golden brown. Flip while still hot
on to a tray.
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Mussels ala Susan Egglaine
by Susan Handy (Susan Egglaine)

Ingredients :
2 pounds Mussels
5 cloves Garlic, chopped
Olive Oil
1 Onion, chopped
Bunch fresh Thyme, chopped
Bunch fresh Parsley, chopped
White Wine
2 Tbls. Butter
Preparation :
Using wok in egg, sauté chopped garlic in olive oil. Add onion, mussels, fresh
thyme, and parsley.
Splash with white wine, cover.
Cook until mussels open, add butter, stir.
Serve with grilled garlic bread.
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Oatmeal Spice Cookies
by Larry Parsons (Double Bogey) and Vickie Parsons (PM Doc)

Ingredients :
1 cup (2 sticks) softened no-salt Butter
1 cup Sugar
1 cup packed Brown Sugar
2 Eggs
1 tsp Vanilla Extract
1 1/2 cups All Purpose Flour
1/2 tsp. Soda
1/2 tsp. Salt
2 tsp. ground Cinnamon
2 tsp. ground Cloves
2 tsp. ground Allspice
1 tsp. ground Ginger
3 cups Quick Cooking Oats, uncooked
1 cup dried Orange-Flavored Cranberries
Cream butter & sugars, beat in eggs & vanilla.
Mix in flour, soda, salt, and spices.
Mix in oats and cranberries.
Bake at 375° indirect, about 10-12 minutes ... on the BGE use parchment paper on
a pizza stone.
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Peach Dump Cake
by Jim Anderson (No5Alive)

Ingredients :
2 cans of Peach Pie Filling
1 box of Jiffy Yellow Cake mix
1 stick of Butter
9" square pan
Preparation :
Dump the two cans of pie filling in pan.
Dump box of yellow cake mix and spread evenly.
Cut butter in small 1/16" to 1/8" thick squares.
Place butter squares until entire top is covered.
Bake indirect at 350° approximately 35 to 45 minutes and until the top is brown.
Remove and allow 5 to 7 minutes to cool prior to serving.
Apple, blueberry, or cherry fillings may also be used.
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Pickled Bologna (Spicy Green Ballz)
by Richard Howe (Richard Fl)

Ingredients :
1 (4) lb. Chub Bologna
2-3 cups White Vinegar
1/4 cup White Sugar
1/8 tsp. Salt
4 Tbls. mixed Pickling Spices
1 medium Onion, sliced
3-4 Tbls. ground Hot Red Pepper or Cayenne Pepper
Several drops Green Food Coloring
Preparation :
Take the chub of bologna and using a small melon ball scoop, make round pieces of
loney from the chub. Save the leftovers for something else.
Mix together the remainder of the ingredients, except food coloring, and boil for 8
minutes; cool. Put bologna and onions in large glass jar. Add food coloring. Pour
vinegar mixture over bologna. Refrigerate overnight before serving. Store in
refrigerator.
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Rustic Lasagna
by Kim Youngblood (Vidalia1)

Ingredients :
1 batch of Big Green Egg Marinara (see recipe)
1 box Lasagna noodles (pre cooked)
1 lb. of Italian Sausage (cooked and sliced)
Fresh Mozzarella Cheese/shredded
Fresh Parmesan Cheese/shredded
1 tub of Ricotta Cheese
1 Egg
1 Tbls. Italian Parsley
Salt & Pepper to taste
Square foil tins for cooking & serving or traditional lasagna pan.
BGE Set Up :
Set BGE up indirect with the plate setter legs up. Stabilize the temperature at 375°400°.
Preparation :
Boil some water on the stove and cook lasagna noodles until done. Cook the Italian
sausage until done, about 30-45 minutes. (sausage can be saved & used from the
marinara if making the lasagna at the same time) Slice sausage into small bite sized
chunks.
Mix the ricotta cheese with the egg and add the fresh parsley. Add salt & pepper to
taste. Place a 4-6 chunks of sausage down on the square foil. Cover the sausage with
marinara sauce. Place a criss cross of lasagna noodles over the sauce. Place a dollop
of the ricotta mixture over the noodles. Place more marinara sauce over the top and
sprinkle on mozzarella & parmesan cheese. Cook this for about 25 minutes until the
cheese is melted.
Notes : Each person should have their own individual square foil plate of lasagna.
This is a different and fun way to serve the lasagna. You can also serve this
conventional in a lasagna pan. Cook it for about 10-15 minutes longer until all items
are heated through.
Recipe adapted from the Big Green Academy cooking class…Bobby Cresap (Bobby
Q) Executive Chef
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S'mores
by Helen Holderread (Avocados daughter)

(Everyone's favorite campfire treat - even better on a Small or Mini Green Egg!!!)
Ingredients :
Large Marshmallows
Graham Crackers
Hershey Chocolate Bars
Preparation :
Roast the marshmallow on a stick over the hot coals until it is puffed up and starting
to brown.
Place a square of chocolate on one half of the graham cracker and smush down the
marshmallow goo on top with the other half of the graham cracker.
Then try to eat it without getting the sweet, gooey, delightful mess all over your
face.
Lots of kids joined in on this late afternoon Sunshine fest fun and I noticed that
quite a few adult Eggheads also had chocolate/marshmallow smiles!!
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Santa Maria Tri-Tip
by Barry Holderread (Avocados)

Ingredients :
Beef Tri-Tip (they are usually about 1.5 to 2 lbs. each)
Pappy's Choice Seasoning (original)
Garlic Powder
Olive Oil
Preparation :
Rub the tri-tip with olive oil then coat lightly with some garlic powder and the
Pappy's rub on each side and wrap in plastic and put back in the fridge. I like to do
this at least a couple hours before cooking, but usually overnight to allow more of
the seasoning flavor to soak in.
Grill direct on a low grid at 400° to 450° for about 7 or 8 minutes on each side to
sear lightly, then put on a raised grid until internal temp is between 125°-130°.
Pull and let the meat rest for 15-20 minutes, covered with foil, and then slice thinly
against the grain and place on a serving platter.
Retain the juices from slicing and mix in a couple tablespoons of BBQ sauce. Pour
this mixture over the sliced meat before serving.
Tri-tip has great flavor compared to many other cuts of beef and is good with only
salt, pepper, and garlic powder. I really like the Pappy's Choice seasoning and have
been using it for many years. I order it online out of California (pappyschoice.com).
Substitute your own favorite beef rub if you prefer. While Tri-tip is very popular out
on the west coast it can be quite challenging to find further east. Here in Atlanta I
have had very good luck getting it consistently at Costco and you might get them to
order it not found in your local meat counter.
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Sate
by Steve Nelson (Little Steven)

Ingredients :
1/2 lb. unsalted Butter
1/4 cup Thai Chili Sauce
1/2 cup chopped Onion
1 cup naturally brewed Soy Sauce
1/4 cup grated Ginger
1 cup Katjup Manis (Indonesian sweet Soy Sauce), or, substitute 1/3 cup each
Molasses, Teriyaki, and Soy Sauce
1/4 cup Lemon Juice
1/2 cup Teriyaki Sauce
Zest of 1 Lemon
30 or so Bamboo Skewers
6 cloves Garlic (rough chop)
2 Pork Tenderloins
2 Tbls. or more hot Chile Flakes
Tbls. Coriander Seed
1 bunch Coriander/Cilantro leaves as garnish
2 Tbls. Cumin Seed
1 Tbls. Mustard Seed
Preparation :
Soak skewers in water.
Toast coriander, cumin, chile flakes and mustard seeds in cast iron pan until fragrant
(pungent). Break with mortar and pestle.
Melt butter in saucepan and cook onion, garlic, ginger and lemon zest over medium
heat until onion is transparent.
Add spices, lemon juice, teriyaki, soy, and ketjap manis and boil 5 minutes. Allow to
cool to room temperature.
Cut pork into 1" pieces and pound flat 1/4"-3/8". Pour 1/2 the marinade into a glass
pan, layer pork pieces and cover with remaining marinade. Move meat around so all
is coated in marinade. Cover with lid or plastic wrap and marinate two days,
refrigerated.
Continued Next Page.......
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Skewer pork pieces. Reserve marinade.
Set BGE to 325° with a flat, even bed of coals. Place skewers on grill and close lid
for 5 minutes.
Open lid, look for even browning on pieces, turn and rearrange if there are hot
spots. Cook for another five minutes and check colour for doneness. Any sates that
are not brown and caramelized can be finished with the lid open.
Strain marinade if desired and bring to a boil for five minutes.
Notes: Serve sate as a meal with rice and salad with a little of the marinade drizzled
over the rice.
Serve as an appetizer with spicy peanut sauce (commercial brand or blend chunky
peanut butter, Thai chili sauce, cashews and peanut oil to a mayonnaise consistency)
I usually do pork tenderloin, boneless skinless chicken breast and thighs with the
same marinade. Can be used with beef or lamb as well. The chicken breast I remove
the filet and slice the breast lengthwise about the size of the tender. After the
marinade I flatten the strips with the palm of my hand. Leave thighs whole.
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Sausage/Cheese Bread Roll
by J. Curtis Taylor (SSN686)

Ingredients :
1 1# loaf frozen Bread Dough, thawed
1 1# Breakfast Sausage (Jimmy Dean Sage is our favorite)
8 to 10 oz. shredded Cheese (we typically use cheddar, but anything is good)
2 Eggs (raw, used as a binder for other ingredients)
Preparation :
Roll dough into approx. 12" x 15" rectangle. Cook sausage. Mix cooked sausage,
shredded cheese and eggs. Spread mixture on bread dough. Roll dough with
mixture inside like a jelly roll and drop into a greased (Pam spray works also) bundt
pan. Let rise in warm area until puffy (about 1 hour).
Egg setup is with platesetter (feet down) at about 375° dome temp. Place bundt pan
on platesetter and cook until top is golden brown (usually about 35 to 45 minutes).
Invert bundt pan onto cutting surface and then brush butter on all sides of bread
roll. Slice and enjoy.
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Sausage-Cranberry Strata
by Rick & Jen Bostain (Rib Bones)

Ingredients :
1 1/2 lbs. bulk Pork Sausage
10 English Muffins, diced (about 12 cups)
4 medium Green Onions, sliced (1/4 cup)
1 cup sweetened dried Cranberries
8 Eggs
1 1/2 cups Milk
1 cup Sour Cream
1/2 tsp. Salt
1/4 tsp. Black Pepper
3 cups shredded Monterey Jack Cheese (12 oz.)
Preparation:
Spray 13x9-inch (3 quart) glass baking dish with cooking spray.
Cook sausage in skillet over medium heat till done, stirring occasionally; drain.
Spread half of the diced muffins in the pan. Top with half of the sausage, half of the
onions, and half of the cranberries. Repeat layers with remaining muffins, sausage,
onions and cranberries.
In a large bowl, beat eggs, milk, sour cream, salt and pepper with a wire whisk until
well blended; pour over mixture in pan. Sprinkle cheese over top.
Spray sheet of foil with cooking spray; place sprayed side down over pan.
Refrigerate at least 4 hours, but not longer than 24 hours.
Heat Egg to 325° with platesetter (legs up) and pizza stone on top of grid. Place
covered casserole on pizza stone and bake for 30 minutes.
Uncover; bake additional 30-40 minutes or until top is golden brown and knife
inserted in center comes out clean. Cut into squares.
12 servings
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Shrimp Burgers
by J. Curtis Taylor (SSN686)

Ingredients :
1 pound raw Shrimp (cleaned, shelled & deveined)
1 Egg
1/4 cup finely chopped Parsley Leaves
1/2 cup Panko Crumbs
Kosher Salt
Freshly ground Black Pepper
Wasabi Mayonnaise (recipe follows)
Preparation :
In a food processor, process half the shrimp with the egg. Coarsely chop the
remaining shrimp and put it into a bowl. Add the processed shrimp and the parsley,
panko crumbs, salt and pepper to taste. Divide the mixture into 4 portions and form
them into patties (a round cookie cutter works well for forming the shrimp burgers.
Put the cookie cutter on freezer or waxed paper and fill with the shrimp mixture,
then gently pull off the cookie cutter). After the burgers are formed, put them in the
refrigerator for about 2 hours to help them firm up.
Stabilize egg at 350° with a raised grid. Place the burgers on a perforated pan such
as a pizza pan with holes or a porcelain coated cooking grid. Place pan on the raised
grid and grill until cooked through, turning once, about 3 to 4 minutes per side.
Remove the burgers to an english muffin half that has been spread with the wasabi
mayonnaise. Add more wasabi mayonnaise on top of the shrimp burger. Cut into
quarters and enjoy!
Wasabi Mayonnaise :
1 cup Mayonnaise
1/4 cup prepared Wasabi (available in the Asian section of your supermarket)
1 tsp. freshly grated Ginger
2 Tbls. Soy Sauce
1 tsp. Sugar
Pinch Salt
Mix all the ingredients together. Taste and adjust the seasoning. Cover and
refrigerate until ready to use.
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Skirt Steak Fajitas with Chipotle Cream
by Mike Beers (EmandM'sDad)

Skirt steak fajitas :
2-3 lbs. trimmed Skirt Steak
Aleppo Rub (recipe follows)
Sautéed Onions and Peppers
Shredded Pepper Jack Cheese
Chipotle Cream (recipe follows)
Tortillas
Rub all sides of steak with rub and allow to marinate for 12-24 hours. Grill 3-4
minutes each side direct over very hot fire. Allow to rest 1-2 minutes before thinly
slicing across the grain. Lightly grill tortillas 30 seconds each side.
Build Fajitas with 2 or 3 slices steak, pepper jack cheese, onions and peppers, and
chipotle cream.
Aleppo Pepper Rub :
1 part Kosher Salt
4 parts Brown Sugar
1 part Smoked Paprika
1/2 part crushed Aleppo Chile (or Ancho)
1/2 part Cumin
1/2 part Garlic Powder
Combine all parts in bowl or empty jar and shake or stir until well mixed.
Chipotle Cream :
6 oz. can Chipotle Peppers in Adobo Sauce
16 oz. Sour Cream (lite or regular)
Combine peppers with their sauce and sour cream in food processor. Pulse until
smooth. Refrigerate.

43

Sloppy Joe Teasers
by Larry Parsons (Double Bogey) and Vickie Parsons (PM Doc)

Ingredients :
1 pound ground Beef (I use 90% lean)
1 cup of thinly chopped Celery ( I slice down the rib into thirds and then cross cut
to thin slices)
1 cup of finely chopped Onions
3 cloves of fresh Garlic, finely minced
1 cup (8 ounces) seasoned Tomato Sauce (I add about 1/4 cup of barbecue sauce
and cut back a little on the tomato sauce. I like to use Carnivore Chipotle sauce)
Add hot sauce to desired taste ( I use about 1/4 teaspoon of Scorned Woman, pretty
hot stuff)
1 can condensed Tomato Soup
1 tsp. Chile Powder (more if you like it hotter)
6 or 7 turns of coarsely ground Black Pepper
Fresh Oregano (about 1/4 tsp.)
Tostitos Scoops
Grated Cheese
Sour Cream
Preparation :
Brown the beef in a dutch oven, then drain all the fat.
Add the celery and onion and cook for just a bit to tenderize them. Add the garlic
and cook for another 1-2 minutes.
Add the liquids and stir well.
Add the chile powder, pepper, and oregano.
Stir it well and let is simmer for a while. Check to make sure it is not sticking or
boiling rapidly. I like to use a rather low heat so that there is just a mild
bubbling (notice the technical term here), somewhere between 300° and 350°.
Let it cook, uncovered, until it gets to the desired consistency. You can add more
liquid if needed. Taste and add additional seasonings as desired.
Served spooned into Tostitos Scoops and finished with some grated cheese and a
little sour cream.
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Spicy Egg Casserole
by Larry Parsons (Double Bogey) and Vickie Parsons (PM Doc)
Ingredients :
1 lb. ground Sausage
White Bread
2 small cans drained Green Chiles
4 Tbls. finely chopped hot Peppers (like Jalapenos)
4 Tbls. finely chopped Onion
1/2 tsp. dry Mustard
1/2 tsp. Cayenne Pepper
1/2 tsp. Dizzy Pig seasoning
8 oz. shredded Mexican Cheese
8 - 9 Eggs (beaten)
Salt & Pepper to taste
Preparation :
Brown sausage, break into small pieces, drain off grease. Remove crust from bread
& cut into small squares. Line bottom of casserole dish with white bread. Mix all
other ingredients well, pour over bread. Refrigerate at least 8 hours.
Stabilize egg at 325° - 350°. with plate setter (legs up and grid on plate setter) and
bake for about 30 minutes, until set in center.
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Stuffed Clams
by Richard Howe (Richard Fl)

Ingredients :
2-3 cups Bologna pieces**, chopped into small minced pieces. I used the leftover
from a chub of loney balls.
1 large box Stove Top Stuffing, chicken flavored
4-5 cups Chicken Broth
1 cup Parmesan Cheese
1 stick Butter
1/2 lb. Bacon, chopped, sautéed
1 can Water Chestnuts, chopped
2 Tbls. Olive Oil
2 Tbls. Garlic, chopped
1 large Onion, chopped
1 head Celery tops, chopped (save stalks for another project)
1 Tbls. Sage
1 Tbls. Thyme
1 Tbls. Red Chile, crushed
1/2 each Red, Green, Yellow Peppers, chopped small (optional)
1/2 cup fresh Fennel, chopped fine
1 can Rotel, hot salsa
6-8 dozen small Clam Shell halves
Preparation :
Sauté bacon, olive oil, peppers, celery tops, garlic, fennel in the butter.
Combine all the ingredients, except stuffing, and bring to a boil, Turn off heat and
let cool 5 minutes. Add the stuffing.
Let cool 15-20 minutes and place in a piping bag with a 1” opening, no tips. Pipe
into shells. Sprinkle cheese on top.
Ready to eat or freeze. To reheat frozen place in BGE 350°-375° for 15-20 minutes,
or, microwave 5 minutes medium high, or, in the oven at 375° for 20-30 minutes.
**If you are not a fan of 'Loney, you may use cooked, and
chopped clams.
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Stuffed Mushrooms
by Rick & Jen Bostain (Rib Bones)

Ingredients :
12 oz. package Mushrooms
2-3 Tbls. Butter
1 Tbls. Vegetable Oil
3 Tbls. chopped Onion
1 Tbls. chopped Shallot (or Green Onion)
3 Tbls. Italian Bread Crumbs
1/4 cup grated Swiss Cheese
1/4 cup grated Parmesan Cheese
4 Tbls. chopped Parsley
1/2 tsp. Tarragon
1/2 tsp. Salt
1/4 tsp. Black Pepper
2-3 Tbls. Half & Half
Topping :
1/2 cup grated Swiss Cheese
1/4 cup Butter
Preparation :
Wash mushrooms. Remove and chop stems. Sauté stems, onions and shallots in oil
and butter over low heat, 6-8 minutes. Remove from heat.
Add bread crumbs, cheeses, parsley, tarragon, salt, pepper and half & half. Mix
well.
Fill mushroom caps with mixture and top each with a small amount of grated swiss
cheese and a dot of butter.
Bake at 375° dome temp. indirect with platesetter (feet up) on a screen or tray with
holes for 20-25 minutes or until tender.
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Sweet and Spicy BBQ Almonds
by Kim Youngblood (Vidalia1)
Adapted from a recipe from Patio Daddio BBQ

Ingredients :
1 lb. raw Almonds
1 Egg White
1/3 cup Brown Sugar
1/4 cup Maple Sugar (or 1/4 cup Maple or Pancake Syrup)
1/4 cup Tony Cachere’s Cajun Seasoning
1 Tbls. Bacon Salt (found in most grocery stores)
1 tsp. Paprika
1 tsp Water
1 tsp. ground Cayenne
1/2 tsp. Chipotle Powder
1/2 tsp. Cumin
Preparation :
Preheat BGE indirect to 325°. Use a drip pan or HD aluminum foil to catch any
drippings.
Line a pan or pizza pan (whatever fits in your BGE best) with parchment paper,
overlapping all sides if possible. Mix all the dry ingredients, except the cayenne, in a
mixing bowl. Mix ingredients together well. Reserve 1/4 cup of dry mixture.
Whisk the egg white, water and cayenne together in a medium mixing bowl until
just frothy. (if you don’t have maple sugar add the maple syrup or pancake syrup
now) Then pour mixture in a large ziplock bag and mix well together.
Add the almonds to the egg mixture and stir well to coat.
Add all but the reserved dry mixture to the almonds and stir to coat well.
Dump the coated nuts on the lined sheet pan and spread evenly. Try to get the
almonds in a single layer, but it's ok if they are clumped a little.
Bake on the BGE indirect for 15 minutes. Stir the nuts with tongs separating as
evenly as you can.
Bake another 10 minutes. Stir the nuts with the tongs and sprinkle evenly with the
reserved dry mixture.
Bake another 5 minutes. Remove the nuts and pour out on waxed paper. Stir
periodically with the tongs to separate them as they cool. Break up any large
clusters. When cooled, store in a ziplock bag.
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Teriyaki Chicken on a Stick
by Helen Holderread (Avocados daughter)

Ingredients :
Boneless, skinless, Chicken Breasts
Veri Veri Teriyaki Sauce (or Aloha - Mango Pineapple Teriyaki from Hawaii is
great)
Bamboo Skewers
Preparation :
Trim any "non-meat" bits off of the breasts and then either cut them into about 1.5
inch cubes, or long half inch thin strips if you prefer.
Put the meat into a large ziplock bag and add about 1/2 bottle of Teriyaki sauce, seal
the bag and squish it around to evenly distribute the sauce.
Place in the fridge and allow it to marinate overnight up to 24 hours.
Put the meat on bamboo skewers "shish kabob style" if cut into cubes, or "satay
style" if cut into strips. Be sure to throw away the bag and the teriyaki sauce used
to marinate the raw meat.
Grill over direct heat at 350°-400° turning often until the chicken is just cooked
throughout and lightly seared but not dried out. I like to use a raised grid for ease,
but a lower grid works well if you watch it more closely and turn them more often.
Before serving you can drizzle a little bit of fresh teriyaki sauce (from the bottle) if
you want a little more teriyaki flavor beyond the marinade.
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The Pork Dump
by Ted Kipreos (EgginDawg) and Doug Vozza (Sparky)
We decided to name our dish The Pork Dump since almost everything that went
into it came from donations by our fellow eggers in Melbourne. All items donated
are in bold.
Ingredients :
1 whole Pork Loin, trimmed of excess fat
6 assorted Bell Peppers-2 each red, yellow, and green, diced
1 Yellow Onion, diced
1 pt. of Roasted Red Pepper and Pesto Cream Cheese
EVOO
Butchers String
Cavendar’s Greek Seasoning
Salt
Granulated Garlic
Oregano
Preparation :
Stabilize the egg at 350° direct.
Roast the peppers on the grid to gain color and soften a bit.
Remove the peppers, place a cast iron pan on the grid and cook the onions until
they are translucent.
Meanwhile, slice/ butterfly the entire loin to create a pocket for stuffing.
Rub entire loin, internal and externally, with EVOO, then salt, Cavendar’s Greek
seasoning, garlic and oregano. No measuring here, just be sure to cover the loin.
Spread the cream cheese mixture over the surface of the loin.
Add the roasted peppers and onions.
Finally, with the assistance of a second person, tie up the loaded loan so it sits
upright to hold in all of the stuffing mixture.
Transfer the loin to the egg and cook to an internal temperature of 170°. It was
suggested that we remove it sooner but we wanted to be sure it was fully cooked. In
any case, let it rest for 10-15 minutes before slicing,
Slice the loin horizontally and serve.
Suggestions :
We would suggest cooking this item indirectly so as to keep the underside of the
loin from overcooking. Obviously you could stuff the loin with practically anything
or a different cream cheese mixture so let your imagination be your guide.
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Tortilla Pizzas*
by Jay Curtis Taylor (SSN686)

Ingredients :
Mozzarella Cheese, shredded
Asiago Cheese, shredded
Pulled Pork
BBQ Sauce of choice
8" Tortillas
Preparation :
Stabilize egg at 425° to 450° with a raised grid and pizza stone.
Spread cheeses and pork on a tortilla.
Drizzle on BBQ sauce.
Place loaded tortilla on the pizza stone and cook for about 5 minutes........just long
enough to melt the cheese and crisp up the tortilla.
Remove and slice.
*Inspired by a recipe from Randy Price(AZRP).
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Vodka Pomegranate Martinis
by Richard Howe (Richard Fl)

Ingredients :
2 oz. Absolute Peach Vodka
2 oz. Orange Juice, fresh
3/4 oz. Pomegranate Mix, MONIN, Clearwater, FL
http://www.moninstore.com/prod_Detail.html?prodID=43&flavor=Pomegranate
Splash Sprite
1.75 liters equals 60 oz. equals 30 drinks
1.75 liters Peach Vodka
60 oz. Orange Juice
22.5 oz. Monin
Preparation :
Mix and shake over cubes of ice. Strain into chilled martini glasses.
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