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Webers Burgers Sausages More Over 160 Barbecue
Favourites
The ultimate cookbook for BBQ lovers, with recipes and tips for heavenly
hamburgers and much more. Weber’s Big Book of Burgers tips a spatula to the
mighty beef patty, celebrating our national dish in all its glory, and goes beyond
the bun, reinventing the burger with modern twists and alternative ingredients
such as pork, poultry, seafood, and veggies. And it doesn’t stop there—with
recipes for sizzling sausages, hot dogs, and brats, plus sides like out-of-thisworld onion rings and drinks like luscious milkshakes—this book pays homage to
other classic barbecue fare and offers 160 inspiring reasons for you to fire up the
grill. Packed with nearly 250 full-color photos, step-by-step instructions, and
whimsical watercolor illustrations, Weber’s Big Book of Burgers is sure to
become as classic as the burger itself. From the food to the fun to the flavors,
you’ll find juicy goodness on every single page. Weber’s Big Book of Burgers
also includes: The Five Steps to Burger Perfection for perfect patties and big,
juicy burgers time and time again Tried-and-true expert advice on grinding your
own meat for burgers; building a better burger; grill setups, maintenance, and
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safety; tools of the trade; ten tips for grilling greatness; and more A visual
sausage guide detailing many different varieties’ flavor profiles and origins
Regional burger and hot dog features on these American favorites with full-color
illustrations from artist Linda Kelen Feature stories on who invented the
hamburger; the New England–style top-loading bun; Sheboygan: the home of the
brat; pickles; and understanding the science behind food euphoria
This essential braai companion from Weber, the world’s leading authority on
cooking over fire, shares proven techniques and recipes for mouthwatering
dishes you’d never imagine could come off the fire. From deep-dish pizza to
steak stir-fry to bacon-wrapped prawns and vegetarian chilli, over 200 delicious
recipes demonstrate everything your trusty braai is capable of. Weber Classics
offers recipes suitable for everyday meals, casual entertaining and special
occasions. The introduction includes tips for using a wok, griddle or pizza stone,
as well as basic techniques like braising, smoking and setting up a rotisserie.
From lighting the fire to preparing a delicious dessert over the coals, Weber
Classics has got you covered. Even the most dedicated ‘chops ‘n wors’
enthusiast will be encouraged to grab the braai tongs and try something different.
Everything you need to know for barbecue greatness. More than just a recipe
collection, Weber's Ultimate Barbecue is the most visually instructive barbecue
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book available, with more than 750 photos to walk you through every recipe and
technique-from start to finish, on and off the barbecue. Now, the masters of
barbecue share decades of tips and know-how, starting with a simple yet
comprehensive overview of the 'four Ts'-temperature, time, techniques and toolsto help you conquer the fundamentals and take control of your cooking. Enjoy
120 all-new recipes for juicy steaks, beer-braised sausages, majestic ribs, tender
pulled pork, savoury chicken, fish tacos, garlic prawns, even a banana split and
summer berry crostata, each with step-by-step photographs to remove the
guesswork. The most popular (and often most misunderstood) foods receive
extra attention, with tips for succulent chicken breasts, crusty pizzas, smoky
salmon fillets and crispy asparagus-not to mention a ticket to burger nirvana with
the classics as well as an assortment of crowd-pleasing variations. With more
than 200 illustrated tips and techniques, Weber's Ultimate Barbecue is the ideal
tool for turning out fantastic results from your barbecue every single time.
We all love to get the barbecue out on a hot summer's day and enjoy some downto-earth al fresco dining, but why restrict ourselves to only one season in the
year? This comprehensive guide shows you how to cook food the Weber way to
get the most from your grill throughout the year, and contains everything the avid
barbecue enthusiast needs to know. Enjoy over 150 delicious triple-tested
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recipes for meat, poultry, seafood, vegetables and fruit, as well as invaluable
ideas for rubs, marinades and sauces. You will also find expert answers to
common questions about barbecuing, plus tips and advice on safety, upkeep,
fuel and lighting methods.From simple kebabs to elaborate rotisseries, a grilled
cheese salad or a tasty fruit pudding, Weber's Complete BBQ Book is packed
with an extensive range of delicious recipes for all-year-round barbecuing.
From the experts at Weber, the must-have guide for total grill mastery, with 100
all-new recipes and more than 800 inspiring and instructive photos This is your
new go-to companion from the most trusted name in grilling. Much more than just
a recipe collection, Weber’s Ultimate Grilling is an entirely new take on grilling
today, with every recipe step visually depicted in full-color photography. With
these extensively tested recipes, anyone—from amateur to ace—can be a
barbecue genius. Foundational recipes for popular grilled foods—steak, burgers,
pork chops, ribs, chicken breasts and wings, and salmon fillets—are masterfully
explained in this keepsake classroom-in-a-book. “Flavor Bomb” spreads offer
inspiring, weeknight-friendly recipe ideas for how to create wonderful variations of
the most-loved grilled foods. And fun food science facts, along with infographics,
illustrations, and tips, help you get the absolute best results every time.
Grilling out is an essential part of the American culture, and Weber's name is
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synonymous with barbecue, bringing friends and families together to create
moments that make lasting memories. Weber's New Real Grilling celebrates the
joy of being in the backyard and gathering around the grill. Complete with more
than 200 simple, classic, and—most of all—drop-to-your-knees delicious recipes,
this book explores the foods and flavors that are made for grilling: the very best
recipes for beef, pork, poultry, and seafood, small plates, vegetables and sides,
desserts, and the best rubs, marinades, brines, and sauces. Find basic grilling
skills, valuable tips, and tried-and-true techniques in Weber's New Real Grilling
that will turn any griller into an expert outdoor entertainer. Weber's New Real
Grilling includes: 200 delicious recipes, each with a full-color photo A guide on
mastering the basics, including essential tools, advice on how to stock the griller's
pantry, knife skills, common techniques, and more Tips on various grill set ups,
different fuel types including lump charcoal and how to us and control it, plus grill
cleaning essentials and safety Advanced Training on how to get the most from
your grill with smoke cooking basics, rotisserie cooking, pizza on the grill, and
using a wok to stir-fry on the grill Grill skills sections with tips, tricks, and how-tos
of barbecue favorites for perfect steaks, ribs, turkey, and salmon Fun detours into
the past with classic recipes from Weber's grilling archives -- complete with an
update for modern palates Classic remix recipes which dive into Weber's grilling
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archives and update classic recipes for the modern palate.
NEW YORK TIMES BESTSELLER • A complete meat and brisket-cooking
education from the country's most celebrated pitmaster and owner of the wildly
popular Austin restaurant Franklin Barbecue. When Aaron Franklin and his wife,
Stacy, opened up a small barbecue trailer on the side of an Austin, Texas,
interstate in 2009, they had no idea what they’d gotten themselves into. Today,
Franklin Barbecue has grown into the most popular, critically lauded, and
obsessed-over barbecue joint in the country (if not the world)—and Franklin is the
winner of every major barbecue award there is. In this much-anticipated debut,
Franklin and coauthor Jordan Mackay unlock the secrets behind truly great
barbecue, and share years’ worth of hard-won knowledge. Franklin Barbecue is
a definitive resource for the backyard pitmaster, with chapters dedicated to
building or customizing your own smoker; finding and curing the right wood;
creating and tending perfect fires; sourcing top-quality meat; and of course,
cooking mind-blowing, ridiculously delicious barbecue, better than you ever
thought possible.
Weber Braai Bible is an all-in-one masterclass on every aspect of outdoor
cooking. Whether you cook with gas, wood or charcoal, this comprehensive
guide contains everything an avid kettle braai enthusiast needs to know. Learn
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how to braai the perfect steak or ribs, butterfly a leg of lamb, cook chicken wings
and legs without burning them, and smoke a turkey. Tips and techniques lift the
lid on the secrets of successful braaiing, while chapters on marinades, rubs and
sauces tempt you to find your signature flavours. From kebabs, chops and
burgers to elaborate rotisseries, braaied vegetables, pizza on the gill, and
banana s’mores, this book is packed with delicious recipes for all-year-round
braaiing. If braaiing is part of your lifestyle, and you want to take your outdoor
cooking to the next level, you don’t need to look further than the Weber Braai
Bible. With more than 1.6 million copies sold worldwide, this South African edition
will help you become a true braai master.
Learn To Make Delicious, Next-Level Barbecue From a Smoking Pro Use your WSM
and other smokers to take your barbecue to the next level. This book includes
incredible recipes combined with all the secrets to making great-tasting, succulent and
perfectly cooked barbecue every time. Keep an eye out for the pulled pork recipe that
won "the Jack," and the brisket recipe that got a perfect score at the American Royal
Barbecue Invitational Contest. Bill Gillespie, regular guy turned barbecue champion,
whose team recently won Grand Champion of the American Royal Barbecue
Invitational, shares all of his outstanding recipes and specific techniques for making the
best ribs, pulled pork and barbecue chicken in the country, if not the world. On top of
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the traditional competition-winning offerings, he shares an amazing selection of his
favorite dishes he cooks at home, including Pulled Pork with Root Beer Barbecue
Sauce, Maple Glazed Salmon, and Stuffed Sausages with Prosciutto and Cream
Cheese, among others. If you own a Weber Smokey Mountain Cooker or a similar
smoker, this book is a must have. The techniques and secrets offered here will take
your best recipe and make it a show stopper. With this must-have collection of recipes
you will impress your family and friends with your amazing backyard cooking abilities.
Presents recipes ranging in difficulty with the science and technology-minded cook in
mind, providing the science behind cooking, the physiology of taste, and the techniques
of molecular gastronomy.
With indispensable tips and insights for getting better every step of the way, Weber’s
Way to Grill™ is an all-in-one master class in every aspect of outdoor cooking. It not only
explains in clear, confidence-building recipes, it also shows readers with hundreds of
color photographs exactly how to get the best results every time. Each chapter takes
readers through successful techniques for grilling every item imaginable. The tripletested recipes are wonderful by themselves, but even more valuable as delicious
examples of how to put new skills to use. Next to the recipes, readers will find variations
on all sorts of grilling methods, seasonings, and sauces. This book features hundreds
of step-by-step photographs detailing every important moment in the process of grilling,
along with captions about exactly how and why the techniques work as well as they do.
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It doesn't get more comprehensive than this.
From simple recipes meant to get beginners into the swing of barbecuing to meals that
will broaden the horizons of even the most dedicated barbecue devotee, Weber's
Barbecue Anytime is the all-round cookbook for any occasion. This inspirational guide
shows you how to cook food the Weber way to get the most from your grill throughout
the year, and contains everything the avid barbecue enthusiast needs to know. With
chapters on everyday meals that you can make in under 20 minutes to adventurous
recipes guaranteed to impress friends and family, there is sure to be a chapter perfect
for every grilling fan. Enjoy over 150 delicious triple-tested recipes for meat, poultry,
seafood, vegetables and fruit, as well as invaluable ideas for rubs, marinades and
sauces. You will also find expert answers to common questions about barbecuing, plus
tips and advice on safety, upkeep, fuel and lighting methods.
Everyone loves a good hamburger, and Byron makes the best. Since 2007, Byron's
restaurants have become renowned for as the place to head for a proper hamburger.
Founder Tom Byng and head chef Fred Smith know everything there is to know about
burgers. They've tasted thousands of them all around the world in their quest for
perfection, driven by the belief that nothing beats a juicy burger - the ultimate comfort
food, and so satisfying in its simplicity. It's something worth getting the barbecue out
for, the friends over, the family round and the apron on. Along with plenty of other
comfort foods (chicken wings, onion rings, meatloaf, ranch salad, cherry pie, brownies
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and more), this book shares some of Tom and Fred's brilliant recipes and insider tips,
to encourage you to enjoy great food in good company - food to lift the spirits and warm
the soul.
A New York City firefighter and firehouse cook offers a collection of 150 grilled dishes,
advice on marinades and sauces, and an assessment of charcoal versus gas cooking
The foremost experts on grills demonstrate basic and advanced grilling techniques in
more than two hundred recipes, complete with step-by-step instructions, common easyto-find ingredients, and tips and substitution tricks.
Originally published in hardcover in 2008.
An Army Colonel serving in Afghanistan, who developed intestinal cancer at the age of
thirty-eight, writes a letter to his sons about what his battle for life has taught him and
how to live their lives without him.
A kitchen classic for over 35 years, and hailed by Time magazine as "a minor
masterpiece" when it first appeared in 1984, On Food and Cooking is the bible which
food lovers and professional chefs worldwide turn to for an understanding of where our
foods come from, what exactly they're made of, and how cooking transforms them into
something new and delicious. For its twentieth anniversary, Harold McGee prepared a
new, fully revised and updated edition of On Food and Cooking. He has rewritten the
text almost completely, expanded it by two-thirds, and commissioned more than 100
new illustrations. As compulsively readable and engaging as ever, the new On Food
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and Cooking provides countless eye-opening insights into food, its preparation, and its
enjoyment. On Food and Cooking pioneered the translation of technical food science
into cook-friendly kitchen science and helped birth the inventive culinary movement
known as "molecular gastronomy." Though other books have been written about
kitchen science, On Food and Cooking remains unmatched in the accuracy, clarity, and
thoroughness of its explanations, and the intriguing way in which it blends science with
the historical evolution of foods and cooking techniques. Among the major themes
addressed throughout the new edition are: · Traditional and modern methods of food
production and their influences on food quality · The great diversity of methods by
which people in different places and times have prepared the same ingredients · Tips
for selecting the best ingredients and preparing them successfully · The particular
substances that give foods their flavors, and that give us pleasure · Our evolving
knowledge of the health benefits and risks of foods On Food and Cooking is an
invaluable and monumental compendium of basic information about ingredients,
cooking methods, and the pleasures of eating. It will delight and fascinate anyone who
has ever cooked, savored, or wondered about food.
A guide to the modern world of meat places an emphasis on sustainable meat
production and explains the misleading practices behind today's labels while providing
over two hundred recipes.
Bill Gillespie-Grand Champion of the American Royal Barbecue Invitational-shares his
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best recipes for home cooks who want consistent and delicious results with their Weber
Kettle Grill every time. Bill lets readers in on his secrets about common problems and
how to fix them, as well as his best practices--from how to avoid flare-ups to proper
cooking temperatures and how to tell when the meat is done. The results are perfect
burgers, chicken, pork chops and beer-braised brats. This will be a must-have for
owners of a Weber Kettle Grill. Each one of the 60 mouth-watering recipes will include
a full-color photograph. Bill is the bestselling author of Secrets to Smoking on the
Weber Smokey Mountain Cooker and Other Smokers, which has over 100K copies in
print, and The Smoking Bacon & Hog Cookbook. His incredible recipes have won over
one hundred awards. Smokin' Hoggz BBQ, Bill's barbeque team, was named Grand
Champions of the Jack Daniel's World Champion Invitational Barbecue and the
American Royal BBQ Contest, the two biggest competitions in the country.
Your #1 Guidebook to Buns and Burgers Make masterful burgers, from top to bottom:
In this cookbook by Gregory Berger, he teaches readers not only how to create
delicious burgers, but also provides recipes for baking buns?the “holy grail of cooking
from scratch.” From classic sesame to black charcoal hamburger buns, learn how to
bake your way into creating an Instagram-worthy burger. Easy to follow recipes: Berger
understands that not everyone has the resources and skills of a professional chef. He
himself is a work-at-home dad who got his start in the culinary world by picking up
baking as a hobby, and now he's gone on to create bread recipes for some of
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Sacramento’s top restaurants. Because of this, his cookbook intentionally emphasizes
that all these crowd-pleasing burgers and buns can be made by anyone. Tips and tricks
for beginning and experienced cooks: We can’t devote endless hours to our meal
creations, as much as some of us would like to. Cooking often calls for prioritization.
Knowing that we’re making our buns from scratch, Berger shares with readers a few
ideas for cutting corners in other areas?such as mixing Blood Mary spices into storebought mayo for a delicious aioli sauce. Discover in Buns and Burgers: Handcrafted
Burgers from Top to Bottom: • Over 30 delicious and diverse bun recipes, complete
with photos, each followed by the burger creation • Shortcuts along the way for those
looking to save time • Mouth-watering burger recipes like the cotija and green onion
bun with a black bean and sweet potato burger, topped with roasted poblano mayo
Fans of cookbooks such as Flour Water Salt Yeast, The Food Lab, and The Best
Simple Recipes will enjoy Gregory Berger’s Buns and Burgers.
Now Steven Raichlen's written the bible behind the Barbecue! Bible. A full-color,
photograph-by-photograph, step-by-step technique book, "How to Grill" gets to the core
of the grilling experience by showing and telling exactly how it's done. With more than
1,000 photographs and lively writing, here are over 100 techniques, from how to set up
a three-tiered fire to how to grill a prime rib, a porterhouse, a pork tenderloin, or a
chicken breast. There are techniques for smoking ribs, cooking the perfect burger,
rotisserieing a whole chicken, barbecuing a fish; for grilling pizza, shellfish, vegetables,
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tofu, fruit, and s'mores. Bringing the techniques to life are over 100 all-new recipes -Beef Ribs with Chinese Spices, Grilled Side of Salmon with Mustard Glaze, ProsciuttoWrapped, Rosemary-Grilled Scallops -- and hundreds of inside tips.
Here's everything you need for great grilling and easy outdoor entertaining from Weber
s grilling experts-all in a portable deck. These convenient cards can follow you from
grocery to kitchen to grill, and include over 50 recipes from classic steaks and burgers
to Prosciutto-Wrapped Shrimp, Jalapeno-Citrus Tuna Steaks, and Garlic-and-MintRoasted Chicken. Each recipe is accompanied by a lavish photograph, plus helpful
grilling tips to make outdoor cooking a breeze.
Provides advice for choosing a grill, tools, and safety, and contains recipes for sauces
and marinades, meat, poultry, fish and seafood, vegetables, salads, and desserts.
In over 200 recipes, Jessica Fisher shows budget-conscious cooks how they can eat
remarkably well without breaking the bank.Good Cheap Eats serves up 70 three-course
dinners—main course, side, and dessert—all for less than ten dollars for a family of four.
Chapters include "Something Meatier," on traditional meat-centered dinners, "Stretching It,"
which shows how to flavor and accent meat so that you are using less than usual but still
getting lots of flavor, and "Company Dinners," which proves that you can entertain well on the
cheap. The hard-won wisdom, creative problem-solving techniques, and culinary imagination
she brings to the task have been chronicled lovingly in her widely read blog Good Cheap Eats.
Now, with the publication of the bookGood Cheap Eats, she shows budget-challenged, or
simply penny-pinching, home cooks how they can save loads of money on food and still eat
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smashingly well.
Grilling For Dummies, 2nd Edition provides readers with the how-to and what-to cook
information they need to make their grilling season hot. It also offers tips sure to benefit grillers
of all levels, including basic information on equipment; grill setup and maintenance; new grilling
techniques for meat, poultry, seafood, and vegetables; and new and updated grilling recipes.
All Killer, No Filler: The Absolute Best Weber Recipes Ever Published, in One Amazing
Collection For decades, Weber grills have set the standard for backyard grills, and Weber’s
cookbooks have delighted grilling enthusiasts. But out of more than 2,000 total recipes for
every kind of dish, which ones are the very best of the best? In the ultimate gift for every griller,
from beginner to veteran, Weber rated, debated, and curated its entire recipe collection, with
help from its most enthusiastic fans. Here in one gorgeous package are the ultimate go-to
recipes for every occasion. The book includes all-new photography, fun stories from Weber’s
rich and often hilarious history, and special features such as the Top Ten Grilling Dos and
Don’ts. Whether building a better burger or smoking competition-worthy ribs, Weber fans will
delight in these classic standards and contemporary inspirations.
If you can grill, you can smoke! Now you can add smoke flavor to almost any food on any grill.
Weber's Smoke shows you how and inspires you with recipes that range from the classic (Beston-the-Block Baby Back Ribs) to the ambitious (Smoked Duck and Cherry Sausages). And
best of all, many of the recipes let you achieve mouthwatering smoke flavor in a matter of
minutes-not hours. You'll learn: Basic and advanced smoke cooking methods for traditional
smokers as well as standard backyard grills Over 85 exciting recipes such as Brined and
Maple-Smoked Bacon and Cedar-Planked Brie with Cherry Chutney and Toasted Almonds
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Smoking woods' flavor characteristics and food pairing suggestions that complement each
distinct type of wood Weber's Top Ten Smoking Tips for getting the best possible results on
any grill
The first book to apply the latest scientific research to America’s favorite form of cooking, by
the curator of the highly successful website Amazingribs.com, with 175 sure-fire recipes
An encyclopaedic, eye-catching tribute to one of the world's most popular foods - the humble
hamburger Celebrate the classic hamburger with this unprecedented collection of essays,
photographs, and ephemera - a colourful look at the burger's origins and impact, assembled by
a true burgerphile whose passion has taken him around the globe. Perfect for home cooks and
pop-culture addicts alike, the book is chock-full of original research, exclusive interviews with
culinary icons, never-before-seen archival photographs from brands such as McDonald's and
White Castle, and twelve delicious recipes.
A Washington Post bestselling cookbook Become the favorite family chef with 100 tested,
perfected, and family approved recipes. The healthy cookbook for every meal of the day: Once
upon a time, Jenn Segal went to culinary school and worked in fancy restaurants. One
marriage and two kids later she created Once Upon a Chef, the popular blog that applies her
tried and true chef skills with delicious, fresh, and approachable ingredients for family friendly
meals. With the authority of a professional chef and the practicality of a busy working mom,
Jenn shares 100 recipes that will up your kitchen game while surprising you with their ease. •
Helpful tips on topics such as how to season correctly with salt, how to balance flavors, and
how to make the most of leftovers. • Great recipes for easy weeknight family dinners kids will
love, indulgent desserts, fun cocktails, exciting appetizers, and more. • Jenn Segal is the
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founder of Once Upon a Chef, the popular blog showcasing easy, family friendly recipes from a
chef's point of view. Her recipes have been featured on numerous websites, magazines, and
television programs. Fans of Chrissy Teigen, Skinnytaste, Pioneer Woman, Oh She Glows,
Magnolia Table, and Smitten Kitchen will love Once Upon a Chef, the Cookbook. With 100
tested, perfected, and family approved recipes with helpful tips and tricks to improve your
cooking. • Breakfast favorites like Maple, Coconut & Blueberry Granola and Savory Ham &
Cheese Waffles • Simple soups, salads and sandwiches for ideal lunches like the Fiery
Roasted Tomato Soup paired with Smoked Gouda & Pesto Grilled Cheese Sandwiches •
Entrées the whole family will love like Buttermilk Fried Chicken Tenders • Tasty treats for those
casual get togethers like Buttery Cajun Popcorn and Sweet, Salty & Spicy Pecans • Go to
sweets such as Toffee Almond Sandies and a Classic Chocolate Lover's Birthday Cake
NEW YORK TIMES BESTSELLER! Healthy, easy, and delicious recipes from the Defined Dish
blog--fully endorsed by Whole30 Alex Snodgrass of TheDefinedDish.com is the third author in
the popular Whole30 Endorsed series. With gluten-free, dairy-free, and grain-free recipes that
sound and look way too delicious to be healthy, this is a cookbook people can turn to after
completing a Whole30, when they’re looking to reintroduce healthful ingredients like tortillas,
yogurt, beans, and legumes. Recipes like Chipotle Chicken Tostadas with Pineapple Salsa or
Black Pepper Chicken are easy enough to prepare even after a busy day at work. There are no
esoteric ingredients in these recipes, but instead something to suit every taste, each dish
clearly marked if it is Whole30 compliant, paleo, gluten-free, dairy-free, and more. Alex
includes delicious variations, too, such as using lettuce wraps instead of taco shells, to ensure
recipes can work for almost any diet. And for anyone looking to stick to their Whole30 for
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longer, at least sixty of the recipes are fully compliant.

Grilling just got better. Nothing beats cracking open a crisp brew over flame-grilled food
on a hot summer afternoon. But who wants to be stuck behind the grill all day? With
Mike Lang's One-Beer Grilling, you can create that awesome, smoke-infused meal
before you finish your first cold one. Complete with grill-savvy tips to master the flame
and a variety of recipes from essential food groups like red meat and pizza, you’ll be
kicking back with great food in the time it takes to drink a beer. Enjoy over 75
mouthwatering dishes with friends and family, including: • Planked Portobellos •
Chipotle Marinated Skirt Steak Tacos • Grilled Rib-eye with Herb Compound Butter •
Beer-Can Chicken • Carolina Pork Sliders with Coleslaw • Spicy Rum Shrimp Skewers
• Smoked Macaroni and Cheese • BBQ Pulled Pork Pizza Every recipe includes the
perfect beer pairing to make mealtime even more enjoyable. Whether you’re a new
cook or a cedar-plank pro, One-Beer Grilling makes it easy to grab a beer and fire up
the grill for great meals in minutes!
Achieve burger greatness, with updated classics, regional favorites, homemade
everything (from meat blends to pretzel buns), and craft-burger creations, plus fries and
other sides, and frosty drinks. What is the "ultimate" burger? Ask that question and you
will ignite an enthusiastic debate about meats, cooking methods, degree of doneness,
bun types, condiments, toppings, and accompaniments. The Ultimate Burger has the
best answer to all of these questions: The ultimate burger is what you want it to be. And
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America's Test Kitchen shows you how to get there. Craving an all-American beef
burger? We've got 'em: steak burgers, double-decker burgers, and easy beef sliders.
Travel beyond beef, with options for turkey, pork, lamb, bison, salmon, tuna, and shrimp
burgers before exploring the world of meat-free burgers, both vegetarian and vegan.
Then it's go for broke, featuring out-of-this-world creations like a Surf and Turf Burger,
Loaded Nacho Burger, Grilled Crispy Onion-Ranch Burger, and Reuben Burger. You
want sides with that? The sides chapter covers the crunchiest kettle chips, the crispiest
French fries, and the creamiest coleslaws, and we've even thrown in some boozy
milkshakes and other drinks to help everything go down just right. We even guarantee
bun perfection with all sorts of homemade buns to lovingly cradle your juicy patties. And
we reveal the ATK-approved store-bought buns, ketchups, mustards, and relishes to
complement your burger, along with recipes for plenty of homemade condiments like
Classic Burger Sauce, Quick Pickle Chips, and Black Pepper Candied Bacon to mix
and match with the recipes.
A fun, deep dive into the world of delicious barbecue and how to bring it to your own
backyard from two celebrated New York chefs (Matt Abdoo of Del Posto and Shane
McBride of Balthazar) who gave up their Michelin starred restaurants for the smoke and
ribs at Pig Beach! Matt Abdoo and Shane McBride cut their teeth preparing three-star
Italian and French cuisine. But, in their spare time, what they really loved cooking and
eating was barbecue. After years of apprenticeships with the masters and winning
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barbecue contests, they opened a pop-up in Brooklyn, Pig Beach, selling ribs, pulled
pork, chicken, and strong drinks. Now, it's become full-time restaurants in Brooklyn
(over 7,000 square feet serving over 10,000 diners a week), Long Island City, and Palm
Beach, and they have a deal with Hormel to use their award-winning sauce on their
products. Eater has named Pig Beach "an essential barbecue restaurant" and Southern
Living has put it on their "Great American Barbecue Bucket List." In homage to their
upbringing, Matt and Shane have highlighted the voices of their mentors and peers
throughout the book, allowing them to add their insights and wisdom alongside the two
chefs' Pig Beach narrative. Not only does this position the book as a collection of
barbecue greats mentoring new pitmasters through the ages, but it also relays a wide
breadth of barbecue experience and knowledge. Readers will be taken on a barbecue
tour of the United States, learning exactly how North Carolina 'cue differs from Texas
'cue, which of course differs from Alabama 'cue, highlighting and exploring those
techniques from the local pitmasters themselves and explaining how anyone can
replicate those flavors in their own kitchen. From tips on buying or making the best
smoker, to award-winning riffs on traditional barbecue, Pig Beach BBQ Cookbook is a
tour through the world of great smoked meat, chicken, veggies, and sauces. Mixing
more traditional mouthwatering dishes like Good Old Buffalo Chicken Wings or Smoked
Beef Brisket with groundbreaking new dishes like Za'atar Rubbed Leg of Lamb, and
Yuzu Glazed Smoked Duck, and recipes for their championship-winning sauces and
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rubs, this cookbook will be the one that any griller/smoker worth his salt rub will want to
own.
The most highly instructive and visually engaging grilling book on the market, from the
experts at Weber, with more than 100 all-new recipes and over 800 photos
From the world's leading authority on grilling, Weber's Big Book of Burgers goes
beyond the bun with over 80 inventive burger recipes, from the Four-Alarm Jalape?o
Cheeseburgers to the Smoked Chicken Burgers with Bacon and Blue Cheese. Whether
you're craving beef, pork, lamb, poultry or seafood, or want to go completely meatless,
you're guaranteed to find a burger for you. You'll also find recipes for sizzling sausages,
brats hot dogs, sides, and drinks to serve alongside.
From the no 1 bestselling author DJ BBQ comes the definitive burger book. This is the
only burger book you'll ever need – the only burger book you'll ever want! And it's not
just beef burgers – The Burger Book is packed with burger recipes covering options for
fish, chicken, veggie, vegan, pork and lamb. It has buns. It has sauces. It has sides. It
has all the delicious flavours and madcap shenanigans that you've come to expect from
DJ BBQ and his crew. So whether you want a classic, 10inch, lockjaw beef burger, or
fancy trying a smoked haddock burger, beetroot burger or gravy burger (yes, the
burgers are soaked in gravy!), this is the book for you. Learn to cook these burgers like
a pro, whether on the grill or back indoors, and understand the art of assembling the
ultimate bun-wrapped feast.
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