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How
To Play
With

Fire

&

USE YOUR GRILL
LIKE AN OVEN

Plunk a
skillet over
the flames
and roast a
chicken.

BY MELISSA CLARK

FOLLOW THE EXPERTS
Advice from
pyromaniac
chefs: Throw
everything
onto the grill.

BY JEFF GORDINIER

&

LeaRN THE BASICS
A crash
course in
grilling meat,
seafood

and more.

BY SAM SIFTON

MAKE 1T A HABIT

In South
Africa,
barbecue is
an everyday
passion.

BY JULIA MOSKIN
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DON'T WASTE THE FLAME
e T e Tt After the
meat’s done,

Rekindling the Flame

your pantry.
Fire is primal, powerful, a little scary. But as the weather warms, its crackle and roar become a call to BY JOHN WILLOUGHBY

AND CHRIS
pleasure and freedom. The grill urges us to come outdoors and play, to let the smoke, heat and SCHLESINGER

aromas work their magic on a meal. Here’s advice on improving your summer cooking — over wood

or charcoal, a gas grill or a campfire — and inviting a whole new guest list of ingredients and dishes.






