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GET READY TO GRILL WITH THE BEST 
RECIPES, TIPS, AND TECHNIQUES FROM 
AMERICA’S TEST KITCHEN

Are precut steak tips worth buying? Why make divots in burgers? What’s the 
best supermarket barbecue sauce? How do you make great street corn at 
home? Are all grill tongs created equal? America’s Test Kitchen fires up the grill 
to answer these questions and many more in the inventive new book Master 
of the Grill.

Part field guide to grilling and barbecuing and part cookbook, Master of the 
Grill features a wide variety of foolproof recipes along with the best tools to 
use, food science, clever grill hacks, and shopping tips mixed in—everything 
you need to know to grill successfully. With more than 400 recipes, we include 
just about anything you’d ever want to grill—from the juiciest burgers to sweet 
and tangy barbecued chicken to tender grill-smoked pork ribs. We also feature 
dishes you’ve always wanted to try on the grill but didn’t know where to start, 
like fruits and vegetables, whole fish, pizza, and even tofu. This is our best 
collection of classic, contemporary, and regional grilling recipes. 

With recipes and techniques arranged by skill level—from The Basics to The 
Easy Upgrades to The Serious Projects—cooks of all stripes can dive in and 
choose their own outdoor cooking adventure. Regional specialties are featured 
throughout so readers can learn how to make favorite dishes from across the 
country, like Kansas City Sticky Ribs, Lone Star Beef Brisket, and Alabama 
Barbecued Chicken. 

Here’s a sampling of what you’ll find in Master of the Grill and some stand-out 
test kitchen recipes:

• Recipe for Success: Charcoal or gas grill? Every recipe in the book 
has instructions for both along with our Why This Recipe Works 
feature.

• Gadgets & Gear: Get our latest recommendations for gas grills, 
portable charcoal grills, skewers, grill tongs, propane level indicators, 
chimney starters, rib racks, barbecue basting brushes, smokers, 
and more.
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• Food Science: Learn the hows and whys behind our recipes. Does 
poking meat cause moisture loss? Why should you let meat rest before 
cutting it? How does milk powder encourage browning on chicken 
breasts? How does a water pan set inside a grill help regulate its heat? 

• Step By Step: Wondering how to set up a grill, slice a flank steak, or 
get wings ready for the grill? We show you how with full-color photos 
and illustrations.

• Shopping IQ: Boost your meat counter confidence with tips for 
choosing the best steaks and cuts of brisket, and see what products 
stood out in our testings of burger buns, five-spice powder, steak 
sauce, and other accompaniments.

• Grill Hacks: Discover ingenious ways to improvise grillside, such as 
using salt to clean your sticky basting brushes and how to light a grill 
without a chimney starter.

Great Grilled Steak on the Cheap: Meat from the shoulder, or chuck, of the 
cow has great beefy flavor, but it can be tough and chewy. We chose the 
portion closest to the tender rib—the chuck eye. For the most consistent 
Grilled Chuck Steaks, we broke down a roast ourselves to yield four equal-size 
steaks. Marinades added flavor, but a dry rub created a better crust on the 
grill, and a few key ingredients—chipotle powder, cocoa powder, brown sugar—
provided deep flavor. To ensure that the meat was perfectly cooked, we seared 
it over the hotter side of the grill and then let it finish slowly on the cooler side.

Tender, Not Tough, Thin-Cut Pork Chops: To ensure that our Grilled Thin-Cut 
Pork Chops would brown quickly, we partially froze them to eliminate excess 
moisture from the exterior. Salting them first prevented them from drying out 
and allowed us to skip brining. A combination of softened butter and brown 
sugar spread over the chops resulted in a golden-brown crust when they came 
off the grill.

Blackened Fish Without the Burn: For Grilled Blackened Red Snapper with 
a dark brown, crusty, sweet-smoky, toasted spice coating, we bloomed our 
spice mixture in melted butter, allowed it to cool, and then applied it to the 
fish. Once on the grill, the spice crust acquired the proper depth and richness 
while the fish cooked through. To guarantee that our grilled blackened snapper 
would have a moist, mild-flavored interior, we scored the skin so that the fillets 
wouldn’t curl during cooking.

Surprisingly Successful Smoky Caesar Salad: Adding smoky char to create 
our Grilled Caesar Salad sounded like a good idea, as long as we could avoid 
limp lettuce. Using just firm, compact romaine hearts was a step in the right 
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direction, and grilling them over a hot fire allowed them to pick up char faster 
before wilting. We made a simple dressing with mayonnaise instead of raw 
eggs and brushed some of it on the cut side of the lettuce before cooking to 
aid browning. Baguette slices brushed with oil crisped up in a few minutes, 
and we finished the whole thing with more dressing and plenty of Parmesan 
cheese.

Tender, Tangy Pulled Chicken: When preparing Barbecued Pulled Chicken 
using whole chickens, the white meat can dry out while the longer-cooking 
dark meat comes up to temperature. Brining the birds kept the white meat 
moist and juicy, and arranging the chickens on the grill with the breast meat 
farther from the heat source evened out the cooking times. Increasing the 
vinegar in our favorite barbecue sauce balanced the sweetness that otherwise 
overwhelmed the chicken, and replacing the root beer with coffee boosted the 
smoky flavor.
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About America’s Test Kitchen
America’s Test Kitchen is a 2,500-square-foot kitchen located just outside Boston.  
It is the home of Cook’s Illustrated and Cook’s Country magazines and is the 
workday destination of more than four dozen test cooks, editors, and cookware 
specialists. Our mission is to test recipes until we understand how and why they 
work and until we arrive at the best version. We also test kitchen equipment 
and supermarket ingredients in search of products that offer the best value and 
performance. You can watch us work by tuning in to our public television shows, 
America’s Test Kitchen and Cook’s Country from America’s Test Kitchen.

For thousands of recipes and updated equipment ratings and taste tests, visit:
CooksIllustrated.com
CooksCountry.com

For broadcast times, recipes, and full-episode videos from our public television 
shows, America’s Test Kitchen and Cook’s Country from America’s Test Kitchen, 
visit:
AmericasTestKitchen.com
CooksCountry.com

Curious to see what goes on behind the scenes at America’s Test Kitchen?  
Our website, AmericasTestKitchenFeed.com, features kitchen snapshots, 
 exclusive recipes, video tips, and much more. 

 facebook.com/AmericasTestKitchen

 twitter.com/TestKitchen

 youtube.com/AmericasTestKitchen

 instagram.com/TestKitchen

 pinterest.com/TestKitchen

 americastestkitchen.tumblr.com

 google.com/+AmericasTestKitchen
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