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Gather round the

GRILL
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Get everybody fired up for a summer party
with a welcoming batch of hot appetizers
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My last backyard party went something like this: The guests
arrived and made a beeline to the deck while I spent what felt like

an eternity preparing appetizers — alone - in my kitchen.

Sound familiar?

There is a solution, says Steven Raichlen, chef and host of the
fuih

PBS show “Bart

g

of “The Barbecue Bi-

ble" series: Avoid hostess isolation and guest neglect, and save

time by grilling your appetizers.

“Not only does it set o relaxed
pace, but there’s less of that frantic
relay-running between the kiich-
n and the grill,” he says. “Seeing
food coming off the grill within
minutes of arrival puts guests
at ease and assures them they'll be
! When i

it comes to grilling ap-
petizers, Raichlen offers these

tipE:

» Avoid bumed skewers: Any-
one who has had an unforrunate
incident with charred skewers
(mine involved scorching a batch
of chicken sate) knows bam-
boo skewers are prone 1o burming.

But the standard advice to
soak them in water prior to grilling
doesn't always hold true, says Rai-

“In my experience it does very
little to prevent them from scorch-
" he

ing.” h 3
5 R.llchlc;\ [uld-:l a

12-by-18-inch piece of heavy-duty
foil into thirds, lke a business les-
ter, and slips this foil shield under
the exposed ends of the skewers,

He adds that it helps to thread
the food tightly, leaving less of the
skewer directly exposed o hear.

¥ Set up i outdoor prep sti-
tion: While you probably won't be
able to avoid dashing in for an in-
:'r::;cmb;r two, |||inim‘ir>;.‘c‘!llh;bl?-

-fro by setting up a e
by your grill thar's stocked with es-
sentials for preparing, serving and
plating your starters.

“Have platters, gamishes and
dips waiting so the sppetizers can
‘be served hot," says Raichlen,

¥ Make the menu interactive:
You can place a small hibachi on a
hent-proof base in the center of the
outdoor table. The guests can gril
thelr own skewers.
“Later, they can grill fruit kebabs
make §'mores,” Raichlen says.

¥ Get creative: G:gﬁm you
normally wouldn't think o grill,
md\udt:uwhorlhruﬁ:h.lﬁ;; len
SUgFEsts ing Greek hallowmi,
which doesn’t melt and acquires the
telltale grill marks. Just cut the
cheese into slabs and grill on both
xides. The cheese is great on crusty

or

bread.

For shellfish, arange them on
the grate and let them cook unil the
shells open. Serve them with lemon
wedges, condiments and bread.

B Mix it up: While a sampling of
grilled sturters can make . com|
meal, jt's nice (0 mix up your appe-
tizers with a salad, some assorted
cheeses and maybe a plate of water-
melon. That just beaves drinks for
consideration. %

The margaritas are calling.

SEE GRILL, O3

sdntelhgencer

AL ONEP RO (P
Tiki beef kebabs can be grilled as guests
arrive or let them grill thelr own.

GRILL GEAR

Hese are some new products aed gadgets that
will heslp you get your grill on this summes
Griddie-g: This grickile
attachment can tum your
geill inta an outdoor
stowe for pancales,
hacon, eggs, you name
It W love the idea of

Joxcal compary induses: its wooden skewers with
100 pescent natural Ravoes such as honey
boutbon, ¢t rosemary and garfic herh
{wwcalinonsfinefoods. com), The new
appotizer-size gharwers are now svailable at
Matropalitan
Market and
will soon
debut at
Williams-
Sanoma.

The Picnic
Grill: This is a portable grill that foids down to
the size of & briefcase. t's made by the Swedinh
company Segatorm and retails for about $40,
Lok for it ooline at aphsrstore com.










