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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:

Marilyn Apperson:

What do you consider book? It is just for students since they're still students or the idea for all people in the
world, exactly what the best subject for that? Merely you can be answered for that concern above. Every
person has distinct personality and hobby for every single other. Don't to be obligated someone or something
that they don't wish do that. You must know how great in addition to important the book Meathead: The
Science of Great Barbecue and Grilling. All type of book would you see on many solutions. You can look for
the internet methods or other social media.

Catherine Walters:

Hey guys, do you wishes to finds a new book to read? May be the book with the name Meathead: The
Science of Great Barbecue and Grilling suitable to you? The actual book was written by well-known writer
in this era. The book untitled Meathead: The Science of Great Barbecue and Grillingis the main of several
books that everyone read now. That book was inspired a number of people in the world. When you read this
reserve you will enter the new age that you ever know just before. The author explained their idea in the
simple way, therefore all of people can easily to understand the core of this book. This book will give you a
great deal of information about this world now. So that you can see the represented of the world in this
particular book.

Mary McDonald:

The book untitled Meathead: The Science of Great Barbecue and Grilling is the e-book that recommended to
you to learn. You can see the quality of the publication content that will be shown to a person. The language
that article author use to explained their way of doing something is easily to understand. The author was did
a lot of investigation when write the book, therefore the information that they share for your requirements is
absolutely accurate. You also will get the e-book of Meathead: The Science of Great Barbecue and Grilling
from the publisher to make you much more enjoy free time.

Robert Eslinger:

That e-book can make you to feel relax. This kind of book Meathead: The Science of Great Barbecue and
Grilling was multi-colored and of course has pictures on there. As we know that book Meathead: The
Science of Great Barbecue and Grilling has many kinds or style. Start from kids until young adults. For
example Naruto or Investigation company Conan you can read and feel that you are the character on there.
Therefore , not at all of book are generally make you bored, any it offers you feel happy, fun and unwind.
Try to choose the best book for you personally and try to like reading this.
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