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For succulent results every time, nothing is more crucial than understanding the science behind the
interaction of food, fire, heat, and smoke. This is the definitive guide to the concepts, methods, equipment,
and accessories of barbecue and grilling. The founder and editor of the world's most popular BBQ and
grilling website, AmazingRibs.com, Meathead applies the latest research to backyard cooking more than 100
thoroughly tested recipes.
 
With the help of physicist and food scientist Prof. Greg Blonder, PhD, of Boston University, he explains why
dry brining is better than wet brining; how marinades really work; why rubs shouldn't have salt in them; the
importance of digital thermometers; why searing doesn't seal in juices; how salt penetrates but spices don't;
when charcoal beats gas and when gas beats charcoal; how to calibrate and tune a grill or smoker; how to
keep fish from sticking; cooking with logs; the strengths and weaknesses of the new pellet cookers; tricks for
rotisserie cooking; why cooking whole animals is a bad idea; which grill grates are best; and why beer-can
chicken is a waste of good beer and nowhere close to the best way to cook a bird.
 
He shatters the myths that stand in the way of perfection. Among the many busted old husband's tales:
 
* Myth: Bring meat to room temperature before cooking.
* Myth: Soak wood before using it.
* Myth: Bone-in steaks taste better.
* Myth: You should sear first, then cook.
 
The book blends chemistry, physics, meat science, and humor. Lavishly designed with hundreds of full-color
photos by the author, this book contains all the sure-fire recipes for traditional American favorites and many
more outside-the-box creations. You'll get recipes for all the great regional barbecue sauces; rubs for meats
and vegetables; Last Meal Ribs; Simon & Garfunkel Chicken; Schmancy Smoked Salmon; The Ultimate
Turkey; Texas Brisket; Perfect Pulled Pork; Sweet & Sour Pork with Mumbo Sauce; Whole Hog;
Steakhouse Steaks; Diner Burgers; Prime Rib; Brazilian Short Ribs; Rack Of Lamb Lollipops; Huli-Huli
Chicken; Smoked Trout Florida Mullet -Style; Baja Fish Tacos; Grilled Lobster, and many more.
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From reader reviews:

Arthur West:

What do you concerning book? It is not important to you? Or just adding material if you want something to
explain what your own problem? How about your free time? Or are you busy individual? If you don't have
spare time to complete others business, it is give you a sense of feeling bored faster. And you have spare
time? What did you do? Every person has many questions above. They have to answer that question due to
the fact just their can do that. It said that about book. Book is familiar in each person. Yes, it is right.
Because start from on kindergarten until university need that Meathead: The Science of Great Barbecue and
Grilling to read.

Odis Hillyard:

Here thing why this Meathead: The Science of Great Barbecue and Grilling are different and trustworthy to
be yours. First of all reading through a book is good but it really depends in the content of it which is the
content is as yummy as food or not. Meathead: The Science of Great Barbecue and Grilling giving you
information deeper and different ways, you can find any e-book out there but there is no book that similar
with Meathead: The Science of Great Barbecue and Grilling. It gives you thrill reading through journey, its
open up your current eyes about the thing that will happened in the world which is might be can be happened
around you. You can actually bring everywhere like in area, café, or even in your means home by train.
Should you be having difficulties in bringing the imprinted book maybe the form of Meathead: The Science
of Great Barbecue and Grilling in e-book can be your alternate.

Scott Fisher:

This Meathead: The Science of Great Barbecue and Grilling are usually reliable for you who want to become
a successful person, why. The reason of this Meathead: The Science of Great Barbecue and Grilling can be
one of the great books you must have is actually giving you more than just simple looking at food but feed
anyone with information that maybe will shock your previous knowledge. This book is usually handy, you
can bring it everywhere and whenever your conditions both in e-book and printed versions. Beside that this
Meathead: The Science of Great Barbecue and Grilling forcing you to have an enormous of experience
including rich vocabulary, giving you demo of critical thinking that we know it useful in your day activity.
So , let's have it and revel in reading.

Jeffrey Price:

Reading a book to get new life style in this calendar year; every people loves to learn a book. When you read
a book you can get a lots of benefit. When you read books, you can improve your knowledge, because book
has a lot of information onto it. The information that you will get depend on what sorts of book that you have
read. If you want to get information about your study, you can read education books, but if you want to
entertain yourself read a fiction books, such us novel, comics, along with soon. The Meathead: The Science



of Great Barbecue and Grilling will give you a new experience in looking at a book.
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