Fire up the Grill

Summer is my favorite time of the year. I love warm (even hot) sunny days. One of the things that I love about summer is cooking on the grill. At our house, we cook on the grill year round. However, when it’s cold and rainy, you tend to run outside, fire up the grill and then stay inside except when you have to check on the food. In the summer, you can enjoy being outside while the cooking is going on.

Grilling can be simple or complicated. Most of the time simple is what we opt for. That way we can play with our Doberman’s and splash in the pool and not worry too much about how long it will take to make dinner. With a little forethought, dinner can be great with a minimum of fuss and bother.

The first recipe is a great burger. The addition of the steak sauce and onion gives it a great flavor without a lot of extra work. You will feel like you’re having dinner at the steakhouse when you bite into this burger. Don’t forget that you can always add a little extra A-1 when you construct the burger too.

Recipe number two is simple and if you cook the ribs for a couple of hours before putting them on the grill, they will be more tender. However, don’t skip the grill, charring the outside of the ribs completely changes the flavor from ribs cooked in the oven.

With the ribs or burgers, don’t forget a treat for the kids (large and small). My friend Robin O’Neal made the wonderful homemade Oreo cookies in recipe number three. They are sinfully delicious. 

Steakhouse Cheeseburgers

1 Tbsp. Mayonnaise
 
1/4 Cup A-1 Steak Sauce, divided 
1/4 Cup Chopped Tomatoes 
1 Lb. Extra Lean Ground Beef 
1/4 Cup Chopped Onions 
1 French Bread Baguette or large sesame seed buns 
4 Slices of Cheese 
. 
Preheat grill to medium-high heat. Mix mayo and 1/2 tsp of the steak sauce. Stir in tomatoes; set aside. 
Mix meat, remaining steak sauce and onions. Shape into four (approximately 1/2-inch thick) patties. Cut baguette crosswise into 4 pieces. Cut each piece lengthwise in half. 
Grill patties 4 minutes on each side or until cooked through. Top each patty with cheese slice. Add baguettes (or buns), cut-sides down, to grill. Continue grilling 1 minute or until baguettes are lightly toasted and cheese slices are melted. Fill baguettes with cheeseburgers; top with mayo mixture. 

Garlic-Glazed Beef Ribs


(These ribs will be more tender if they are boiled for a couple of hours before cooking.)

1/2 Cup A-1 Roasted Garlic Steak Sauce 
1 Tbsp Lemon Juice 
3 Lb. Beef Back Ribs, cut into individual rib portions 
Preheat grill to medium heat. Mix steak sauce and lemon juice. 
Grill ribs 20 min. or until cooked through, turning and brushing occasionally with the steak sauce mixture. 
Homemade Oreo Cookies

2 Boxes of Devil’s Food Cake Mix

4 Eggs

1 1/2 Cups Shortening

8 oz. Cream Cheese, softened

1/2 Cup Margarine, softened

3 1/2 Cups Confectioner’s Sugar

1 Tsp Vanilla

Combine cake mixes and eggs. Mix well. Cut in shortening until mix is crumbly. Shape into small balls and place on a ungreased cookie sheet. 

Bake at 350 degrees for 9 minutes or until tops crack. Allow to cool completely.

Beat Cream Cheese, margarine, confectioner’s sugar and vanilla until well blended. Spread between two cookies. Makes approximately 5-6 dozen delicious cookies.

Did You Know?

Grilling Tips 

Marinate meats in the refrigerator; never at room temperature.
Marinate in a food-safe plastic bag or non-reactive container such as glass or ceramic, not aluminum.
Marinate less tender steaks such as flank for 6 hours to 24 hours.
Tender steaks such as sirloin can be marinated 15 minutes to 2 hours, just to flavor the meat.
Grill steaks over medium heat about 5 inches from the heat source.
Turn once during cooking using tongs or a spatula; do not use a fork, it could pierce the meat and allow juices to run out.
Cooking can take anywhere from 10 to 20 minutes, depending on thickness and desired doneness.

On slabs of ribs, remove the membrane on the bone side to allow marinades to penetrate.
Boiling ribs for a couple of hours before marinating and cooking ensures tender grilled ribs.
Both pork and beef ribs can be marinated for a couple of hours or overnight.
Slow grilling over indirect heat in which the ribs are not placed directly over the heat source but to the side of it, with the lid closed, is preferred.
Turn the ribs frequently using tongs.
Grill 1 to 2 hours, depending on rib type and grill.

(http://www.kraftfoods.com) 
