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The Big Green Egg Cookbook is the first cookbook specifically celebrating this versatile ceramic
cooker. Available in five sizes, Big Green Egg ceramic cookers can sear, grill, smoke, roast, and
bake. Here is the birthday gift EGGheads have been waiting for, offering a variety of cooking and
baking recipes encompassing the cooker's capabilities as a grill, a smoker, and an oven.The
book's introduction explains the ancient history of ceramic cookers and the loyal devotion of self-
proclaimed EGGheads to these dynamic, original American-designed cookers. Complete with
more than 160 recipes, 100 color photographs, and as many clever cooking tips, the Big Green
Egg Cookbook is a must for the more than 1 million EGG owners in the United States and a
great introduction for anyone wanting to crack the shell of EGGhead culture.
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EquivalentsForewordWe might as well break it to you right now: your kitchen oven is about to
become a high-priced storage cabinet. So versatile is the Big Green Egg that you may never
want to use your indoor appliances again.If you are new to the world of cooking on a Big Green
Egg, welcome and congratulations! You have some great culinary adventures in your future. We
know this book will help you master the basics, move on to some new cooking sensations, and
quickly join the legions of enthusiasts for whom cooking in their EGG is not just their favorite way
to prepare a meal, but a lifestyle built around great-tasting food, friends, family, and camaraderie!
This dedicated band of followers, affectionately known as EGGheads, considers the EGG more
than just a grill. To them it is The Ultimate Cooking Experience, much like a Harley is more than
just a motorcycle—it’s the ultimate motorcycle. And as many Harley owners live, sleep, and
breathe the Harley lifestyle, so too do many passionate EGG owners embrace their EGGs as a
way of life.If you already are one of these seasoned EGGheads, you know what we mean. We
thank you for your support and loyalty to this cooking marvel. Your fervent passion for the EGG is
among the reasons for its growing success over the past three decades. We recognize your
tremendous contributions to the evolution of our product, including ideas for new products and
features, and we are appreciative of your support. After all, no one knows the EGG better than
those passionate enough to use it day in and day out.Like most of us, you probably have grilled,
smoked, roasted, and baked your way to culinary bliss in the Big Green Egg. But what you’ll find
new here are fabulous recipes, nearly 170 of them, that take cooking with an EGG to a whole
new level. From modern twists on tried-and-true barbecue favorites to exotic, gourmet dishes
with sophisticated flavors, you’ll find inventive menus to add pizzazz to your culinary
repertoire.Could there be anything better than cooking good food in the great outdoors? We
don’t think so. The mix of fresh air, spicy wood smoke, and the zesty aroma of food cooking over
the coals is an intoxicating elixir that will not only get your mouth watering but also light the
desire to cook every meal in the EGG all year long.So stoke up the fire, don the apron, and take
up the tongs. A very tasty adventure awaits.Happy EGGing, Ed Fisher, Chairman and Founder
Big Green Egg, Inc.The Big Green Egg creates food that is moister, more flavorful, and far
superior to food cooked on an ordinary barbecue grill.IntroductionThe Big Green Egg: A
Newfangled Grill with a Long HistoryWhat exactly is a Big Green Egg, and why have so many
come to embrace it as The Ultimate Cooking Experience?In a nutshell, a Big Green Egg is a
modern evolution of a type of elliptically shaped barbecue originally called a “kamado.” While it
still may be somewhat of an unusual appliance by today’s standards, evidence of enclosed,
rounded earthen cooking vessels has been found by archaeologists in the ruins of practically
every ancient civilization since cavemen (or, more likely, cavewomen) figured out that meat



tasted a whole lot better when it was cooked over a fire.These oblong clay cookers were first
used in China during the Qin Dynasty (221 B.C.–207 B.C.). The Japanese adopted these domed
cooking vessels in the third century c.e. and called them “kamados,” which has been translated
to mean oven, stove, heater, or fireplace. Initially, pots were hung over the fire inside the kamado,
and eventually a slatted cooking grid was fitted inside for grilling and roasting meats. Versatile
even then, the base of the unit also provided heat to the house.Throughout the centuries there
were a number of variations on the theme, including stationary indoor kamados, portable
outdoor kamados (could this be the first-ever barbecue grill?), and even “mushi-kamados” used
exclusively for cooking rice. Not able to get enough of a good thing, wealthy Japanese often had
two or more kamados lined up inside the home to prepare meals.Now, skip ahead to World War
II. U.S. servicemen first encountered kamados in Japan, loved cooking in them, and brought
them home when they returned to America after the war. They discovered that the rounded
shape and clay walls of the cookers retained both heat and moisture in a way that a regular grill
couldn’t. The kamados were an unusual but exciting alternative to the barbecue grills of the day,
and early fans were soon hooked on the added flavor and juiciness the “new” cooker gave to
foods.How the Modern Big Green Egg Was HatchedEd Fisher was one of the first people in the
United States to catch on to the fun and flavor of kamado cooking. After eating a meal prepared
in a kamado grill in the early 1970s, Fisher declared it the “best food he had ever eaten” and
made it his mission to perfect these ancient cookers and get them into backyards everywhere. In
fact, so convinced was he of the benefits of this quirky barbecue that he began importing these
rudimentary clay kamados from Asia and selling them out of an Atlanta storefront in 1974.These
early models, made of the same fire clay and design that had been used for thousands of years,
produced great results and began to attract a following. However, as Ed quickly learned, the
material used in these kamados becomes brittle and will crack if it gets too hot, or after a few
years of use and exposure to the elements.Not satisfied with the short-lived materials and
marginal thermal properties of a typical kamado grill, Fisher made a decision to create the very
best outdoor cooker, period. Although the overall shape and heat-retention properties of the
kamado were part of his equation, the objective was to move far beyond the inferior fire clay and
low-grade ceramics that were offered by others, and produce the most technically advanced,
highest quality ceramic cooking device ever “hatched” . . . and did he ever succeed!Partnering
with advanced ceramic manufacturing experts and composite materials engineers, Fisher’s
company launched a product that incorporated new types of ceramics originally developed by
NASA for the space program. This sophisticated material, proprietary to the Big Green Egg, is
the highest grade of composite used in any cooker—it is impervious to the elements, has
excellent insulating properties, and is incredibly durable, able to withstand extreme heat, cold,
heavy use, and all kinds of weather conditions without cracking or incurring other damage. And
the moment Fisher saw how far superior his product was, he immediately and without hesitation
decided that the EGG would be backed by a best-in-class limited lifetime warranty (practically
unheard of in barbecue grills) on all of the ceramics!From this point forward, the Big Green Egg



left all other kamado cookers behind and stood alone as the only outdoor cooker of its type—the
Big Green Egg.But What Came First . . . the Name or the EGG?While working on a strategy to
generate awareness of this revolutionary new invention, Fisher would often comment how much
the product resembled an oversized egg. And perhaps subconsciously inspired by Dr. Seuss’s
whimsical story, he decided to make the egg-shaped cooker fun and distinctive by coloring it
green. Thus, the Big Green Egg was born and named, with a look and moniker he hoped would
be very memorable for prospective customers. Right he was. Once someone sees the Big Green
Egg, or hears the name, he or she might chuckle, but is not likely to forget it.With virtually no
sales staff or advertising in the early days of the company, Fisher relied on dedicated fans of the
EGG to spread the word as members of his unofficial sales force. Once they cooked a few meals
of their own, these enthusiasts wanted everyone to experience food prepared in the Big Green
Egg, and convinced untold numbers of neighbors and friends to try it and buy one.Faithful
owners were also Fisher’s first research and development team, regularly returning to his store
to suggest ideas for new product features and useful tools and enhancements, now known as
EGGcessories.Never content to rest on their laurels, the team at Big Green Egg has
painstakingly developed dozens of additional improvements over the years to keep making the
EGG better and better . . . a process that continues today in a never-ending quest to improve
performance, durability, and the cooking experience.For instance, a proprietary, permanent
nontoxic glaze ensures the signature green color will not fade or discolor over time or under any
outdoor conditions. The patented draft door and air flow control system offer precise and easily
regulated temperature ranges. Other updates include a convenient spring-band hinge system
that makes the lid easier to open and close, and heavy-duty stainless steel or cast-iron cooking
grids, to name just a few. And, of course, the sizes, which grew to five—from the fun and
portable Mini to the “invite the neighborhood” XLarge—and are all made to the same exacting
standards.Other improvements are invisible—subtle improvements in the technology that goes
into the manufacturing process, upgrades in specifications and materials, and so on.Bottom line,
when you look at outdoor grills and cookers, you should know that while there are many brands
and kamado-style grills being offered today—many still calling themselves “kamados”—there is
only one, original Big Green Egg. While others may claim to be similar, the Big Green Egg really
is a different product entirely and is far superior to any kamado grill on the market today.The Big
Green Egg is available only through a dedicated and knowledge-able network of Authorized
Dealers in over twenty-five countries. Big Green Egg headquarters in Atlanta, Georgia, is not far
from the small store where the company was founded all those years ago.The Big Green Egg is
foolproof and fuel efficient and can cook anything from fish and steak to pizza and pie. It really
does it all.How to Speak EGGlish:EGGstraordinary: The way food tastes cooked in the
EGG.EGGceptional: The quality of EGG products.EGGcessories: All the fabulous cooking gear
for the EGG.EGGheads: People who love this cooker.EGGfests: Cooking festivals for all who
love the EGG.EGGstravaganza: A meal cooked entirely in the EGG.The Big Green Egg: Better
Than a Barbecue . . . by DesignThe Big Green Egg creates food that is moister, more flavorful,



and far superior to anything cooked on an ordinary metal barbecue. A bold statement, we know,
but it’s true. While metal grills may be satisfactory to quickly grill a burger or boneless chicken
breast over high heat, their design and materials are limiting when it comes to smoking, roasting,
or baking a variety of foods.What makes the Big Green Egg so different? For one, unmatched
heat retention properties—thanks to thick ceramic walls that insulate and hold heat inside the
grill while it remains cool to the touch on the exterior. A proven design, updated with modern
engineering, circulates the heat within the cooker and controls temperatures with precision. The
dome-shaped lid remains closed during all cooking and allows heat to radiate from the top as
well as from the coals below the cooking grid. And finally, the properties of the ceramic material,
together with the tight seal of the lid, hold moisture in food, lock in natural flavors and juices for
better taste, and prevent or minimize food shrinkage.Another key difference between the Big
Green Egg and other types of grills is the EGG’s all-natural, lump charcoal fuel that gives food
cooked on the EGG its distinctive flavor and texture. Entirely different from briquettes or other
heat sources, our premium, select lump charcoal contains no additives, chemicals, or petroleum
by-products. As a result, it burns clean with less ash and adds a delicate wood smoke flavor to
food.One more benefit: Not only does lump charcoal light quickly, but it also enables the EGG to
cook faster than other barbecue grills, conserving both fuel and time. And who doesn’t need
more of that?The EGG is an efficient multitasker, too, eliminating the need for several outdoor
appliances to match the EGG’s ability to perform a wide variety of outdoor cooking tasks.An
EGG can sear at 750°F/400°C temperatures like an infrared grill, slow-smoke over a 200°F/93°C
charcoal and wood fire like an old-fashioned smoker, and roast and bake to crusty perfection like
a brick oven—in fact, pizza prepared in an EGG is considered by many to be superior in taste
and texture to the ones baked in the pizza ovens of Italy! And, because the heat is retained,
circulated, and radiated so evenly, a cumbersome rotisserie is never needed to achieve evenly
browned, rotisserie-like results. To learn more about mastering these specific cook-ing
techniques, see here and here, visit , or scan using your SmartPhoneThis Cooker Has Actually
Spawned a CultureIt’s unusual, dare we say unheard-of, that a cooking appliance would inspire
a whole culture and way of life. Can you imagine an organized and extremely passionate band of
followers for the microwave called The Micromaniacs or electric cooktop enthusiasts called The
Electric Rangers? We can’t either. But that’s exactly what the EGG has inspired.So unique and
so exceptional is this ceramic cooker that, one by one, like-minded EGG enthusiasts began to
find one another via the Internet. They were eager to share recipes, new techniques, and praise
for the EGG with others who, like themselves, considered the Big Green Egg the secret to
culinary success.United in their desire to promote and celebrate cooking in the EGG, the group
evolved and expanded. They communicated online more frequently and began calling
themselves “EGGheads.” Before long they were asking, “Wouldn’t it be fun to get together in
person to meet one another and celebrate the EGG?” It proved such a good idea that they came
away feeling they had just attended a big family reunion. The annual gathering continues even
today, only on a much larger scale than the original, relatively intimate get-



together.EGGheadsEven if you have heard the term EGGhead in relation to the Big Green Egg,
you may still be wondering, what the heck is that? Think Trekkies to Star Trek, Deadheads to the
Grateful Dead, Cheeseheads to the Green Bay Packers, and HOGs to Harley motorcyclists.
EGGhead is the affectionate term for a passionate devotee of the EGG.To call them enthusiastic
would be an understatement. Zealous, fervent, dedicated, obsessive, and anything else along
those lines much more accurately describes the level of interest and enthusiasm these folks
have for this distinctive method of cooking. Most would rather cook in their EGG, brag about
cooking in it, chat online about what they are cooking in it, or plan the next thing they will cook in
this ceramic wonder than do practically anything else.But it’s not a private club with limited
membership; those who are already members take every opportunity to “EGGvangelize”
barbecuers everywhere and welcome them into the extended family.The EGGhead ForumMany
EGGheads maintain a close friendship and communicate regularly online via the EGGhead
Forum . This lively web spot attracts postings from potential EGG buyers doing research, from
EGG newbies who request assistance and advice on elementary topics, and from veterans who
have owned EGGs for decades and wish to share their latest EGG triumph with other like-
minded compatriots. Even retailers of the EGG refer prospective buyers to the Forum for
information and feedback on the product.Many Forum regulars consider each other extended
family members. The Forum’s motto is “Everyone is welcome,” and it’s true.How do I smoke
cheese? What’s the best wood chip to use with lamb? Have you ever made elk jerky? These are
just a few of the topics bantered about by the online chat group. The Forum is a great place to
learn insiders’ secrets to success and to adopt great techniques and new recipes to try on your
own. EGGheads love to share, whether it is opinions, advice, or their favorite recipes.The
EGGhead Forum has been very influential in the development, popularity, and success of the
EGG. A testament to the power of word-of-mouth recommendations, many a tire-kicker has
been inspired to buy an EGG after visiting the Forum. In addition, ideas for enhancements to the
EGG and even EGGcessory products have their roots in the threads of online discussions over
the years.hot tip:You can access the EGGhead Forum at or by visiting the Big Green Egg
website at and clicking on the link to the EGGhead Forum.EGGtoberfest and EGGfestsMore
than fifteen years ago, this band of EGGhead Forum friends was looking for a way to meet in
person to show off their cooking skills and signature dishes and to finally put faces with names
that had become familiar. Over a series of online chats, the idea for EGGtoberfest was born.
When Ed Fisher heard about the plans, he decided to host the event and provide EGGs for
cooking in recognition of the early EGGheads’ importance to the company. No one dreamed this
would grow into an annual event.But the weekend was so successful that since 1998 people
have gathered from all over the globe on the third week-end in October to cook, taste, share
recipes, and soak up the camaraderie of other Big Green Egg enthusiasts at EGGtoberfest. Held
in Atlanta, Georgia, the event is an unbridled, unabashed celebration of the “Ultimate Cooking
Experience.”One hundred people attended the first EGGtoberfest and fired up 15 EGGs to cook
all kinds of delicacies. The following year, the event doubled in size, and 50 EGGs were used to



cook for 200 attendees. On the fifteenth anniversary of this event, over 3,000 people from thirty
states and as far away as England, Mexico, and Canada tasted their way through dishes
prepared by more than 375 cooks who fired up 220 EGGs. The weekend-long
“EGGstravaganza” gets bigger, better, and more fun every year.The festival’s agenda also
includes a series of demon-strations, prize giveaways, and lots of family fun. But,
unquestionably, food is the highlight of EGGtoberfest weekend. EGGheads take the opportunity
to strut their stuff and show off a little (okay, sometimes a lot). These volunteer cooks provide all
the food they serve to attendees at their own expense.All food for the event is prepared
exclusively in EGGs, and while the menu changes from year to year, it always includes traditional
favorites interspersed with imaginative offerings not typically thought of as barbecue fare. You’ll
find classic barbecued ribs, brisket, and pulled pork sharing the spotlight with such inventive
dishes as Jerked Grouper with Papaya Jam, Twice EGGed Potatoes, Spicy Grilled Chicken
Soup, and Apple Crostatas. Sometimes the food represents the geographic region of the chef
who is cooking it, like a fresh-caught whole Alaskan salmon or Tex-Mex stuffed jalapeño
peppers. Other dishes have a little one-upmanship in mind. Moose satays, ostrich steaks,
barbecued turkey necks, and turducken—a boneless chicken stuffed into a duck, which in turn is
stuffed into a turkey—are clearly made to impress.The success and popularity of the annual
EGGtoberfest has inspired dozens of local EGGfests, including one in the Netherlands. Like the
original, these local EGGfests are fun-filled gatherings of EGG fans doing what they love best—
cooking in an EGG and sharing stories, techniques, and delicious food with each other and the
hundreds of people who attend.Some local EGGfests are family friendly, low-key, and laid-back,
with little formality or fanfare. Others feature a more structured schedule of activities throughout
the weekend, complete with events like Iron Chef–style cook-offs, vendor displays, guest
celebrity chefs, and a roster of educational seminars such as Cooking the Thanksgiving Turkey
Outdoors or Plank Cooking for Added Flavor. You won’t leave one of these festivals without
learning something new and tasting something you’ve never tried before!This Recipe
CollectionGenerally speaking, EGGheads are not a very by-the-book lot. As kids, they might
have been the ones least likely to color between the lines. Likewise with the art of cooking in the
EGG, devotees are inclined to stretch the boundaries, often developing dishes that are way
beyond what most people consider barbecue fare.These creative types are the inspiration
behind the recipes in this book. The innovative flavor combinations, ingredients, and techniques
showcased here define new parameters for EGG cooking. We believe the most seasoned
EGGheads will get ideas for gourmet fare they’ve never before tried in the EGG, yet the recipes
are not so complicated or highbrow that they won’t appeal to budding EGG artists. For every
meal and every occasion, you’ll find recipes to inspire you and make your mouth water.To start
the day, how about a Spicy Spanish Frittata with Chorizo, Apple Pancake, or Tropical Breakfast
Muffins for breakfast? All are prepared in the EGG.In the Baked Goods chapter, there is a United
Nations–style collection of bread recipes, including lavash, naan, pita, and pizza dough, along
with such all-American favorites as buttermilk biscuits and two differently flavored cornbreads,



as well as Prosciutto, Fontina & Arugula Stromboli with Spicy San Marzano Sauce, which defies
classification.Having a dinner party? You might want to start your meal off with appetizers like
Chilled White Gazpacho with Grilled Shrimp Relish; Mission Figs with Mascarpone, Honey &
Chopped Walnuts; or Smoked Trout Dip with Spinach & Artichokes.hot tip:EGGtoberfest and
many regional EGGfests provide a great way to get a feel for EGG culture. To find out more
about EGGtoberfest or any of the regional EGGfests across the country, visit and click on
Events.For the main course, how about Stuffed Pork Chops with Poblano Cream Sauce, Beer-
Brined Chicken, or Beef Kabobs with Chimichurri? There are extensive chapters on pork, beef,
and poultry, each with numerous recipes to choose from.Hungry for pizza? Skip the basic
Margherita style and try Greek Pizza with Yogurt-Mint Sauce or Quail Egg Pizza with Prosciutto
& Arugula. In the mood for seafood? How about Thai Sea Bass in Banana Leaves or Cedar-
Wrapped Scallops with Orange Beurre Blanc? Vegetarians will enjoy the Vegetable Reuben
Sandwich, Dutch Oven Vegetable Fried Rice, and Root Vegetable Pot Pie.Hope you saved room
for dessert! You’ll definitely want to try the Roasted Peaches with Pecan Praline Stuffing, Red
Chile & Lime Shortbread Cookies, and Apple-Walnut Crostata with Caramel Sauce, among
other temptations.You’ll also find favorite EGG recipes from members of the Big Green Egg
extended family as well as celebrity chefs and restaurateurs.Prepare to get hungry.Get
Acquainted with EGGs and EGGcessoriesWhat started with a single-size EGG has now grown
into a family of five models and an extensive complementary line of accessory products, each
specially designed for the EGG. Used in tandem, EGGs and EGGcessories make an incredibly
versatile and convenient cooking experience. The Big Green Egg comes in five sizes with a
model to suit the needs of every backyard chef, even ones who like to take their cookout on the
road.XLargeCooking Grid Diameter: 24 inches/61 centimetersCooking Area: 452 square
inches/2,919 square centimetersWeight: 227 pounds/103 kilogramsHolds 2 (20-pound) turkeys,
24 burgers, 11 whole chickens, 12 steaks, or 14 racks of ribs verticallyEasily accommodates
meals for large families and cookouts with all your friendsLargeCooking Grid Diameter: 18.25
inches/46 centimetersCooking Area: 262 square inches/1,688 square centimetersWeight: 155
pounds/70 kilogramsHolds 1 (20-pound) turkey, 12 burgers, 6 whole chickens, 8 steaks, or 7
racks of ribsMost popular size and a favorite to handle the cooking needs of most families and
gatherings of friendsMediumGrid Diameter: 15 inches/38 centimetersCooking Area: 177 square
inches/1,140 square centimetersWeight: 114 pounds/52 kilogramsHolds 1 (18-pound) turkey, 6
burgers, 3 whole chickens, 4 steaks, or 4 racks of ribsPerfectly sized for smaller families and
couplesSmallGrid Diameter: 13 inches/33 centimetersCooking Area: 133 square inches/856
square centimetersWeight: 77 pounds/35 kilogramsHolds 1 (12-pound) turkey, 4 burgers, 1
whole chicken, 2 steaks, or 1 rack of ribsPerfect for individuals or couples and even
tailgatingMiniGrid Diameter: 10 inches/25.4 centimetersCooking Area: 78.5 square inches/507
square centimetersWeight: 39 pounds/18 kilogramsHolds 2 chicken breasts, 2 pork chops, or 1
steakIdeal solution for grilling on apartment balconies or for picnicking, tailgating, camping, and
boatingEGGcessoriesSimply put: EGGcessory products help you create endless possibilities for



your dinner plate. Roasting a turkey to golden brown, succulent perfection? Cooking authentic
trattoria-style pizza with a crispy crust and a hint of wood smoke? Baking a moist and delicious
cake? All are easily accomplished in the EGG with the right gear.Other EGGcessories help
increase the amount of cooking space, make cleanup a snap, and allow you to monitor whatever
you’re cooking from a remote location. Here is a rundown of some essential EGGcessories, a
number of which you’ll find used in the recipes in this book:The Basics: For the Sake of
ConvenienceCharcoal Tools: How do we spell convenience? With gadgets like an Ash Tool to
stoke, sift, rearrange coals, and pull ashes into the Ash Pan, a Grill Gripper to raise the cooking
grid to add more fuel, and an Ash Pan to help remove ashes after the fun is over.Nest: The
easiest way to raise the EGG to a good work height and be able to move it about the patio is by
placing it in a wheeled metal base called an EGG Nest.Side Shelves: Need a spot to rest tongs,
platters, or a bowl of sauce? Two styles of fold-down side shelves fit on the EGG and provide
handy, easy-to-clean work surfaces beside the grill.Surround Tables: For an upscale, built-in
look, attractive wooden surround tables for the EGG are the way to go. Made of durable cypress
wood from responsibly managed forests, the workstations bring the cooker up to a standard
counter height and provide plenty of prep and serving surface.Ventilated Covers: The durable
EGG is tough enough to withstand the harshest weather, but you’ll want to keep your baby clean
anyway. Heavy-duty weatherproof covers shield the cooker from the elements while vents let it
breathe. Covers are available to fit EGGs in Nests as well as in tables.hot tip:Big Green Egg
painstakingly sources our natural lump charcoal to ensure that it contains no fillers, nitrates,
chemicals, anthracite coal, limestone, treated wood, or petroleum products. Pure and natural Big
Green Egg charcoal is carbonized wood with NO additives whatsoever. What do you want to
cook with?Cooking Tools of the TradePlate Setters: What jelly is to a peanut butter sandwich and
frosting is to a cupcake, the Plate Setter is to the Big Green Egg; without it, the EGG is only half
as versatile. In fact, the Plate Setter is practically essential to helping the EGG achieve its full
potential.Perhaps the most versatile EGGcessory ever, a Plate Setter is a flat, ceramic disk with
three legs that acts as a heat shield. It is the best way to accomplish any type of cooking in the
EGG where you don’t want direct exposure to the flame and heat. The Plate Setter can be used
to turn your EGG into a brick oven for baking bread, pizza, and desserts, a convection oven for
roasting meats and vegetables, or a smoker for making down-home barbecue. Use it in
conjunction with other EGGcessories, such as a Drip Pan, V-Rack, Grill Extender, or Vertical
Roaster, and you have the tools to accomplish anything in your EGG that you can do in your
indoor oven. For more information on cooking with a Plate Setter, see here.The Plate Setter in
the “legs down” and “legs up” positions.Baking Stones: To make pizza, bread, and other baked
goods, heavy-duty, ceramic Pizza/Baking Stones will help you achieve authentic brick-oven
results. The thick round disks come in three sizes, as well as deep dish and half-moon
configurations.Cast Iron Grids: What’s the secret to world-class grill marks? A Cast Iron Grid.
Heavyweight Cast Iron Grids get very hot and retain heat for an awesome steakhouse-style sear.
A Cast Iron Grid can be used as an alternative to the stainless steel grid that comes with the



EGG.Dutch Oven: Great for simmering stews, soups, and chili, preparing baked beans, or even
baking cobblers, this 5 quart/4.7 liter, heavy-duty Dutch Oven is a valuable tool to have in your
accessory arsenal. It truly enables you to cook an entire meal on the grill at once.Grill Extenders:
Cooking for a crowd? Grill Extenders are the perfect way to double or triple the size of your
cooking surface by creating a second or even third cooking tier above the main cooking grid.
Thanks to heat circulation within the EGG, food cooks to perfection whether it’s on the main
cooking grid or a higher level.Half Moon Raised Grids: If you are cooking the whole meal in the
EGG, you may find not only that you need more space but also that you need to cook some
foods over direct heat while simultaneously cooking other foods over indirect heat. Half Moon
Raised Grids make this possible by dividing the cooking area into separate direct- and indirect-
cooking zones. There are many combinations and configurations for a versatile Half Moon
Raised Grid. Used as is, it provides a second level for direct cooking over half the surface of the
EGG, so you can grill pork chops over the flame on the lower cooking grid and vegetables on the
Half Moon Raised Grid above them. Or use half the stainless steel grid for direct grilling, and on
the other side, with a Half Moon Baking Stone, and a Half Moon Drip Pan in place, you can take
advantage of a double layer of indirect heat to bake biscuits in a pan on one tier and sweet
potatoes on the second tier.Thermometers: Thermometers are an important part of every Big
Green Egg cooking experience. Indispensable meat thermometers should be used whenever
possible, not only to achieve rare, medium-rare, medium, or well-done meat as desired but also
to determine internal temperatures for food safety too. An external thermometer, which comes
built in as a standard feature on the Big Green Egg lid, measures the cooking temperature inside
the EGG.Food should always be cooked to temperatures high enough to destroy any food-borne
bacteria. A programmable Dual Probe Wireless Remote Thermometer lets you monitor both
meat and cooking chamber temperatures from your poolside or garden or the comfort of your
easy chair. It conveniently signals when food is done, so you don’t have to lift the lid to peek and
let heat escape unnecessarily. An Instant Read Digital Food Thermometer inserted in the
thickest part of the meat gives a quick read on its internal temperature. Other thermometer
options include the Quick Read Pocket Thermometer, a Traditional Quick Read Thermometer,
and a Traditional Stick and Stay Thermometer.Vertical Roasters: More convenient than a
rotisserie, the Vertical Roaster, available in several styles and sizes, fits inside the cavity of a
chicken or turkey and suspends it vertically to produce even browning. The Vertical Roaster can
be used in tandem with a Drip Pan to catch drippings or hold juice, beer, wine, or other liquids to
infuse the bird with flavor and juiciness from the inside out. It also makes carving the bird much
easier.V-Racks: Depending on your menu, this double-duty gadget will turn out perfectly roasted
meats or enough ribs to feed a small army. Use it right side up to hold beef or pork roasts, or two
chickens, and combine with a Drip Pan beneath to catch drippings for gravy. Or invert, and it
holds racks of ribs vertically between the slats. The design of the EGG ensures that heat
circulates perfectly throughout the grill, providing a convection effect and cooking multiple racks
of ribs to pit-barbecue tenderness.Fuel: What to Use and How to Light ItCeramic cookers are



fueled by charcoal, but not all charcoal is created equal. Natural lump charcoal is the
recommended fuel for the Big Green Egg. An understanding of what makes this type of fuel so
superior requires knowledge of what makes natural lump charcoal different from traditional
charcoal briquettes.Natural lump charcoal is made from a variety of 100 percent hardwoods that
are turned into charcoal the old-fashioned way: by charring the wood in a closed oxygen-free kiln
or pit. What emerges is lumpy, irregularly shaped pieces (hence the name lump) of pure carbon,
called charcoal.Unlike most standard briquettes, natural lump charcoal is 100 percent natural,
so only the authentic wood smoke flavor comes through to enhance the taste of food. Natural
lump charcoal burns hotter than traditional briquettes, and because there are no by-products, it
burns clean.Another benefit of natural lump charcoal is that it is very fuel efficient. It requires less
charcoal than briquettes, lasts longer, and produces very little ash to clean up. After you have
finished cooking, the fire can be extinguished by closing the dampers and cutting off the air
supply. Any remaining charcoal can be relit for the next cookout.Most traditional charcoal
briquettes are made from scrap lumber that has been charred, ground to a powder, and
combined with ground coal, limestone, starch binders, fillers, and petroleum-based additives to
make them easier to light. The mixture is then compressed into the familiar pillow-shaped
briquettes we all know. The large pile of ash remaining after a cookout fueled by traditional
briquettes is composed mainly of these leftover additives. All-natural briquettes are available in
some organic stores and are acceptable to use if you can find them.Self-lighting charcoal
briquettes should never be used in a ceramic cooker. The petroleum additives can penetrate the
ceramic surface and permanently impart an off flavor to foods.hot tip:Take advantage of the
extra cooking surface gained with Grill Extenders and Half Moon Raised Grids and cook two
meals at once. Enjoy one dinner tonight and refrigerate the other to reheat tomorrow night for a
fast home-cooked meal with a cooked-over-the-coals taste that’s much better than fast food.
Saves time, money, and fuel.Cooking temperatures can be precisely controlled to within a few
degrees, even for long cooking periods.Lighting Your FireMost people find the ritual of lighting
the fire a satisfying process that adds to the enjoyment and naturalness of cooking in a ceramic
cooker. But whether you consider it a necessary chore or part of the fun, the good news is—it’s
fast, easy, and virtually hassle-free.The Golden Rule to remember: Never use lighter fluid. The
petroleum-based liquid can permanently penetrate the porous ceramic interior of the EGG and
thereafter impart a chemical off taste to food. Rather, there are two equally fast and all-natural
options for lighting the fire.Option 1: Natural Charcoal StartersThese little blocks of compressed
sawdust are coated with a natural paraffin wax. To use, fill the Fire Box of the EGG with natural
lump charcoal. With the lid open, slide the draft door completely open. Nestle one or two Natural
Charcoal Starters into the charcoal and light with a match or long-handled lighter. After eight to
ten minutes, or when several coals are burning, close the lid and adjust the top and bottom
dampers to regulate the temperature; when the desired temperature is reached, you are ready to
cook.Option 2: Electric Charcoal StarterIf you have access to an electrical outlet, an Electric
Charcoal Starter is a simple and surefire way to light the charcoal. Fill the Fire Box of the EGG



with natural lump charcoal, burying the Electric Charcoal Starter’s coil into the charcoal. As the
coil turns red hot, it will ignite the coals in approximately seven minutes. To remove the Starter,
disconnect it from the power source, and holding it only by the handle, carefully place on the
positioning bracket to air cool. Close the lid of the EGG and adjust the dampers to reach the
desired temperature.Adjusting the TemperaturePrecise cooking temperatures can be achieved
easily by monitoring the exterior temperature gauge and adjusting the draft openings
accordingly. For lower temperatures, reduce the airflow by minimizing the openings of both the
Dual Function Metal Top and the Draft Door in the base. To boost temperatures, open the
dampers wider. Keep in mind that the greater the Draft Door openings, the higher the
temperature. With a little practice, cooking temperatures can be controlled to within a few
degrees, even for long cooking periods.hot tip:The secret to the extraordinary food cooked on
the Big Green Egg centers on heat retention, air circulation, and temperature control. The lid
should be left down while cooking to allow heat to radiate off the top as well as off the coals.
Leaving the lid open reduces the Big Green Egg to an ordinary, inefficient barbecue grill that
allows foods to dry out.Regulating temperature is easy by monitoring the external gauge and
adjusting the air flow in the Dual Function Metal Top and the Draft Door in the base of the
EGG.Adding More Fuel During Cooking: You can cook for many hours when the Fire Box in the
EGG is fully loaded with natural lump charcoal—more time if your cooking temperatures are
lower, less time if temperatures are higher. Because the EGG is so fuel efficient, it is rare that
you would roast or smoke something that would take more than one load of charcoal. If
necessary, however, you may add charcoal during the cooking process.The best way to do this
is to remove the food and lift the cooking grid with a Grill Gripper. Then you can add more natural
lump charcoal around the outside edges of the burning coals, which will be lit by the existing fire.
Readjust the dampers to recover the desired cooking temperature.Extinguishing the Fire: To put
out the fire, simply close both dampers completely to shut off airflow. This will extinguish the fire
and preserve any unused charcoal for the next cookout. Remember, because of the thick
ceramic walls, which retain heat inside the cooker, it may take a while to cool down and for coals
to be fully extinguished. Never use water to put out coals inside your EGG. Wait at least twenty-
four hours or longer until all the ash is completely cooled before removing it from the
EGG.Restarting the Fire: You will notice that some of the natural lump charcoal from your
previous cookout was not burned and remains in the Fire Box. This charcoal can be reused next
time you fire up your EGG. Before relighting the fire, stir or rake the coals across the Fire Grate
using the Ash Tool, allowing any ash to fall through the holes in the Grate and into the bottom of
the EGG. Then add more charcoal to the leftovers to fill the Fire Box and light as described see
here.If you have been cooking at temperatures above 300°F/148°C, be very careful when
opening the lid of your EGG. First raise the lid an inch or two and pause to “burp” it before raising
the lid completely. This will allow the sudden rush of oxygen to burn safely inside the cooker
without causing a “flashback” that could startle or injure you.Cooking with Wood Flavor
EnhancersCooking with wood chips, chunks, pellets, and planks adds a whole new dimension



of flavor to foods without adding a single calorie or gram of fat. Think of cooking woods as
seasonings. Just as each herb or spice in your spice rack imparts a different flavor to foods,
each variety of wood, from apple to mesquite to hickory and beyond, seasons food with its
unique flavor.As you experiment with aromatic woods, you will master the art of mixing and
matching them with certain foods to suit your preferences. You may even want to combine two or
more varieties of wood to create a distinctive blend of smoke flavors. And remember that any
given wood will react differently with one food than another. There are no rules here, so have fun
trying new combinations. Just remember to stick with hardwoods such as apple, alder, cherry,
maple, pecan, oak, hickory, and mesquite and stay away from softwoods like pine and cedar
(with the exception of western red cedar), which release tar and resins that can impart a bitter
taste to foods.Wood Chips and Chunks: Made especially for the EGG, our cherry chips, pecan
chips, hickory chips, or apple chips can be placed on the charcoal once the desired cooking
temperature is achieved. For a more intense smoky flavor, the chips can be soaked in water for
at least thirty minutes, and wood chunks for two hours, before adding to the charcoal fire. This
will allow the wood to smolder rather than incinerate quickly, so it will release the smoky aromas
and flavors to permeate food. Instead of water, use wine, beer, or fruit juice to soak the wood to
add another flavor dimension. Because of the efficient design of the EGG, a little smoke
enhancement goes a long way; a handful of chips should be enough to boost the flavor of most
meals. Experienced outdoor chefs sometimes wrap long-cooking meats in foil after a few hours
of smoking if they prefer a milder smoke flavor.Wood Planks: The technique of cooking on wood
planks originated with Native Americans. They discovered that fish and meats turned out not
only incredibly moist but also imbued with smokiness from the smoldering plank. Today, plank
grilling is a popular restaurant technique that is easy to re-create at home in your ceramic
cooker. Wood planks are increasingly used for cooking everything from steaks, chops, and fish
to vegetables and desserts.To use, submerge the plank in water to soak for at least one hour.
Then, place it on the hot cooking grid for a few minutes, flip the plank, and position the food
directly on the heated side, cooking without turning until the food is done. Serving directly from
the plank at the table makes a dramatic presentation.Grilling planks may be reused if they are
not overly charred and blackened. Scrub the used plank with a brush and hot water and allow it
to dry. When reusing, soak and preheat it again according to the above directions, using the
same side as before for food. After two uses, break up the charred plank (it is now natural
hardwood charcoal) into smaller pieces and add them to your next charcoal fire. If using the
plank for indirect cooking, you may get more than two uses out of it.hot tip:The type of aromatic
wood you choose to provide the smoke flavor is a matter of preference. Although experienced
barbecue chefs do not all agree on whether to soak wood in water before adding it to the fire,
soaking helps wood to smolder rather than burn quickly, releasing a swirl of smoke that envelops
and permeates the food.Think of cooking woods as seasonings—each variety of wood, from
apple to mesquite to hickory and beyond, seasons food with its unique flavor.VarietyFlavorBest
withHickoryPungent, smoky, bold, heartyPungent, smoky, bold, heartyMesquiteRich, tangy,



strong; can turn bitter with too much smokeSouthwestern-style dishes, beef, duck, lamb,
porkPecanLight, nutty, mellowPork, poultry, game birdsAlderMild, delicateSalmon, shellfish,
poultryAppleSubtle sweetnessPoultry, pork, sausages, ham, baconCherryMild, fruity; adds a
rosy color to foodsDuck, game birds, beef, pork, lamb, poultryMapleMild, sweet, subtle, all-
purposeChops, steaks, ribs, pork, beef, poultry, seafood, vegetables, fruitsWhiskey Barrel Oak
ChipsDistinctive whiskey flavorPork, beef (especially steaks), poultrySoak wood chips (for at
least 30 minutes) and wood chunks (for at least 2 hours) before adding them to the fire.A handful
of wood chips, shown scattered in a spiral pattern on top of the coals, adds a distinctive smoky
aroma and flavor to foods.Now You’re CookingMore than just a grill—although it grills
exceptionally well—the Big Green Egg offers versatility unrivaled in the world of barbecues or
even indoor cooking appliances, for that matter. Smoke? Superbly. Bake? Beautifully. Roast?
Outrageously. An EGG offers cooking flexibility, flavor, and juiciness second to none.Here is a
sampling of what you can accomplish in the EGG.Direct Grilling: Think hot and fast. For direct
grilling, food is placed over the fire and cooked by direct exposure to the flame and heat.
Generally, foods that are tender, less than two inches thick, and boneless are good candidates
for direct grilling. It is the ideal way to cook steaks, chops, burgers, boneless chicken breasts,
kabobs, fish fillets, many vegetables, and other quick-cooking foods. And with a Wok Topper, a
specially designed wok pan, in place directly over the hot fire, you can even make a tasty stir-
fry.Direct grilling over intense heat at 700°F/370°C is hot enough to sear the exterior surface of
the meat to form a delicious crust, much like cooking on a restaurant-style infrared grill. Juices
are locked inside and any drippings sizzle on the coals, evaporating into flavor-filled smoke that
is redeposited back onto the meat, adding more taste. Because of the ingenious design of the
EGG and the fact that grilling is always done with the lid closed, flare-ups and hot spots are
virtually eliminated.For some foods, you will want to start out searing over high temperatures and
then reduce the heat by adjusting the dampers to finish cooking.Indirect Grilling and Roasting: In
indirect grilling and roasting, the food is not directly exposed to the flames and heat of the fire.
Rather, a shield such as a Drip Pan or Plate Setter is placed beneath the food to deflect the heat.
Food is cooked by convection heat—actually the heated air—and radiant heat, which reflects off
the coals, side walls, and lid of the cooker.Using a Drip Pan is ideal for indirect cooking of pork or
beef roasts or whole chickens. Place the Drip Pan directly beneath food to catch drippings and
deflect heat. To use the Plate Setter for indirect cooking, refer to “The Plate Setter: The Most
Versatile Accessory” see here.Indirect grilling or roasting is best for larger cuts of meat such as
turkeys, chickens, roasts, and hams, which take longer to cook. In general, use this method to
cook anything thicker than two inches or with a bone, such as chicken pieces; otherwise the
exterior will be charred before the interior is cooked through. One exception to this would be
bone-in steaks, such as T-bone or porter-house, which are best grilled directly over the
fire.While indirect grilling and roasting are possible on other types of barbecue grills, because of
the insulating properties of the ceramics and the elliptical design of the EGG, food cooks much
faster, with even browning and moister results. In addition, once the dampers are adjusted to the



desired temperature, the charcoal fire will burn steadily for hours without requiring frequent
tending or replenishing.“Having a grill, smoker, and oven all in one cooker is having the best of
all worlds at your fingertips.”—Larry, GeorgiaBaking: With the addition of a Plate Setter and a
Pizza/Baking Stone, your ceramic cooker becomes a classic brick oven that bakes fantastic
breads, biscuits, pies, pizzas, cobblers, cookies, and cakes. The combination of precise
temperature control and heat retention, with the properties of the ceramics in the EGG itself and
the Pizza/Baking Stone, create the perfect environment for baking. As pizza cooks, moisture is
drawn to the Stone for an authentic, crispy, brick-oven-style crust that is impossible to recreate in
an indoor oven or on an ordinary barbecue grill.A variety of ovenproof bakeware may be used to
bake in the EGG. Depending on the type of baking dish used, you may need to adjust the
cooking time and temperature. It is important to note that paper muffin cups and parchment
paper should not be used when baking in the EGG, as they may burn.Smoking: Cooking slowly
over low heat infused with wood smoke is what smoking—and what some call “real barbecue”—
is all about. Cooking “low and slow” is the only way to break down connective tissue and
tenderize tough (and typically less expensive) cuts of meat like beef brisket, pork shoulder, pork
butts, and spare ribs. For smoking these kinds of foods, cooking times are measured in hours
rather than minutes. But boy, is it worth it! The result is succulent, fall-off-the-bone tenderness
with the tangy, complex combination of spices, smoke, and natural meat flavors—exactly like pit
barbecue. Of course, you can also smoke other types of foods that do not fit the standard profile.
Fish, turkey, nuts, vegetables, and even cheeses do not need to be tenderized with slow
cooking, but they taste even better when kissed with the essence of wood smoke.True smoking
temperatures generally range from 225°F/107°C to 275°F/135°C. Once you get the hang of it,
it’s a piece of cake to adjust the draft openings to set the proper temperature. But unlike a true
pitmaster, who must work hard to maintain those low temperatures steadily throughout the
extended smoking period, an EGG can retain heat at precise temperatures for many hours of
cooking with little attention required.Resist the urge to peek under the lid to check the progress
while you are smoking. Every time you raise the cover, you release precious heat and smoke
and extend your cooking time. Simply check the reading on the external thermometer and follow
the timing in the recipe. As long as the temperature stays within the desired range, your results
will be predictable every time—and usually faster than in a traditional metal smoker, which is
affected by external weather conditions such as wind and temperature.Unlike some metal
smokers that require a water pan to create steam to keep foods from drying out, food smoked in
an EGG retains its moisture. There is no need for a water pan or the hassle of continually refilling
one.A Plate Setter is particularly useful when smoking because it acts as a barrier between the
food and the direct heat of the fire but allows the hot air and smoke to flow around the food. In
addition, it eliminates the need to turn food during the smoking process.If you are preparing your
EGG for a very long, slow smoke, you can alternately layer the lump charcoal with wood chips to
ensure sufficient smoke flavor throughout the extended process. First, pour a layer of charcoal
into the Fire Box, then sprinkle a small handful of wood chips over the top. Add another layer of



charcoal and another handful of chips, alternating until the layers reach the top of the Fire Box.
This should provide enough heat and wood smoke to last for a long period of smoking at
250°F/121°C.There is no other way to achieve the fantastic flavor, moistness, and juiciness of
food cooked in a Big Green Egg.The Plate Setter: The Most Versatile AccessoryIf you could own
only one accessory product for your Big Green Egg, this would be the one. A Plate Setter is
probably the most practical and versatile multipurpose tool around, allowing you to make the
most of your EGG by being able to do indirect cooking, smoking, roasting, and baking.A Plate
Setter looks like a ceramic baking stone with three legs. To use it as a brick-oven baker, place it
on the fire ring with the legs facing up, and add the cooking grid. Place a Pizza/Baking Stone on
top of the cooking grid, and you can bake pizza, bread, biscuits, and cookies or other desserts
on the stone. Although the direct heat from the fire is blocked, the hot air is able to circulate
under and around the Plate Setter and about the interior of the EGG in a convection pattern.To
roast, smoke, or grill indirectly in your ceramic cooker, the Plate Setter acts as a barrier between
the food and the direct heat of the charcoal fire, cooking food as if it were in a convection oven.
You may place your cooking grid on the three upturned ceramic legs and place food directly on
the cooking grid. Or you may put food in a V-Rack, Vertical Roaster, or other type of cooking rack
placed on the cooking grid. A Drip Pan can even be positioned beneath food directly on the
Plate Setter to catch drippings or hold juice, wine, beer, stock, or other liquids to infuse foods
with another layer of flavor.The Plate Setter can also be used in conjunction with one of several
Grill Extender options to gain a second and even a third tier of cooking surface. Because of the
unique design of the EGG, the convection effect ensures that food browns as perfectly on the
upper rack as it does on the main cooking grid.hot tip:Cleaning the Plate Setter is easy. Simply
wash it in water only; do not use soap or detergents. Use a plastic scouring pad to remove
burned-on bits, or make a paste of baking soda and water and scrub with a toothbrush. Even
after cleaning, the Plate Setter may appear stained from the food and drippings. This is perfectly
normal and will not affect the performance in any way.Ready to RollIn a world of high-tech
gadgets and electronic bells and whistles, a ceramic cooker is a low-tech throwback that is
relatively simple compared with other barbecues. In spite of that, or perhaps be-cause of it, this
type of cooker has withstood the test of time and is more popular today than ever before. Even
people who surround themselves with the latest high-tech gadgets are reconnecting with the old-
fashioned ritual of building and lighting the fire and taming the temperature, now made even
easier thanks to modern design improvements. They are embracing the organic connection to
the way people have cooked for centuries: real food over a real fire in a cooker made from the
earth. They understand that there is no other way to achieve the fantastic flavor, moistness, and
juiciness of food cooked in a heavy-duty Big Green Egg ceramic cooker.We hope that you find
these recipes as satisfying for the soul as for the stomach—and that you have a whole lot of fun
and good eating in the process.enjoy!eggceptional !appetizersrecipesEggplant Fries with Spicy
Romesco SauceBruschetta with White Bean SaladAsparagus with Truffle Aioli & Parmigiano-
ReggianoMission Figs with Mascarpone, Honey & Chopped WalnutsRoasted Fingerling



Potatoes with Crème Fraîche & CaviarSmoked Trout Dip with Spinach & ArtichokesMesquite
Lemon-Pepper Wings with Creamy Feta DressingGrilled Moroccan Lamp Pops with Spicy
Tzatziki SauceRed Chile Scallops with Cool Mango-Mint SalsaAlder-Smoked Mushrooms with
Bacon, Arugula & Walnut OilGreek Pizza with Yogurt-Mint SauceQuail Egg Pizza with Prosciutto
& ArugulaShrimp, Artichoke & Pesto PizzaChilled White Gazpacho with Grilled Shrimp
RelishBarbecue Chicken SoupEggplant Fries with Spicy Romesco SauceWhen you think of
cooking or grilling in the EGG, frying might not be the first thing that comes to mind. These
eggplant fries will change that! They are crisp on the outside and tender on the inside. Be
prepared, however, for these are so good they may not make it to the table!Ingredients6 cups all-
purpose flour1 cup confectioners’ sugar½ cup cornstarch2 tablespoons garlic powder2
tablespoons table salt2 cups buttermilk2 cups whole milk1 (2-pound) eggplant, peeled8 cups
vegetable oilKosher salt¼ cup grated Parmigiano-Reggiano cheese¼ cup chopped fresh flat-
leaf parsley1 cup Romesco SauceEquipment: Porcelain coated grid, Dutch OvenSet the EGG
for direct cooking with the porcelain coated grid.Preheat the EGG to 375ºF.Mix the flour, sugar,
cornstarch, garlic powder, and table salt in a medium bowl and blend well. Using a whisk,
combine the buttermilk and milk in a medium bowl. Cut the eggplant into finger-size
wedges.Pour the oil into the Dutch Oven and set on top of the grid to preheat. Have ready a
rimmed sheet pan lined with paper towels. Heat the oil until it reaches 350º to 400ºF, or test to
see if the oil is ready by adding one eggplant wedge to the oil—if it starts to boil, the oil is
ready.Toss the eggplant in the flour mixture, dip in the butter-milk mixture, then return the fries to
the flour mixture to coat well. Working in small batches, carefully add the eggplant to the oil.
Close the lid of the EGG and fry for about 5 minutes, or until light golden brown. Using a slotted
spoon, transfer the eggplant to the prepared sheet pan. Repeat the process until all of the fries
are cooked.Sprinkle the fries with kosher salt. Transfer the fries to a platter and dust with the
cheese and parsley. Serve immediately with the sauce. Serves 4
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Kayla, “Delicious recipes!. I bought this cookbook for my husband who loves cooking on his
green egg. It has a ton of amazing recipes and everything you make is guaranteed to be
delicious. Seriously, mouthwatering delicious. Just be aware though that many of the recipes are
pretty fancy. It’s not just a simple cookbook that uses recipes with household staples found in
your spice cabinet and pantry. So as long as you’re willing to venture out, get creative, and try
new foods, you’ll love it!”

RP, “The BGE Cook Book. It is a nice book full of recipes. Again, I wish it gave more detailed
instructions as to HOW to cook stuff not WHAT to cook. Like...I still don't know how to cook
without the Conveggator with out burning food on the grill. I am still working on it but guess I will
need to drop another $150.00 for the Conveggator attachment. I will not give up.”

Chicago Book Addict, “Fun accompaniment to the The Big Green Egg, but wish there was more
introductory content. I recently purchased a Large Green Egg. Having never used a Big Green
Egg before, buying a book to go with it seemed necessary so this was an easy choice. Being a
beginner, I loved all the introductory material in the beginning but I found myself hungering for a
bit more. It does go through the very basics of lighting and cooking but some FAQ's or
troubleshooting info would have been helpful.The recipes have also been a lot of fun and
represent quite a range. As others have commented, there are lots of recipes here that you
wouldn't expect to make in a grill. But for me, that was what I liked about the book. Beyond an
interest in making the specific recipes I like that it helped inspire new ideas about how I might
use the grill beyond the standards. However, I can see where, for example, baking recipes might
disappoint some purchasers who are either not interested in these recipes or feel that they are
already skilled enough to adapt baking recipes from other sources to be used with the Big Green
Egg.Overall though I've been really satisfied with this book and it's a nice accompaniment to the
grill itself.”

Jeff, “Love This Cookbook!. I bought a Green Egg and love it! The store was out of the Cookbook
so I ordered one from Amazon. I saved money, got fast delivery and the cookbook is wonderful! I
have tried various recipes successfully and followed the instructions which were thorough and
easy to follow. The cookbook has made my use of the Green Egg very successful and enjoyable.
The recipes are very tasty and vary from grilling standards to things I wouldn't think of...and they
are all tuned to success on my Green Egg. Highly recommend this cookbook if you have a
Green Egg! And if you don't have a Green Egg...get one because the Cookbook will guarantee
your success and enjoyment! Don't have one without the other in my opinion!”

Dana W., “Griller's Dream. My dad decided to pick up grilling as a hobby and was looking up
recipes online, I decided to get him this book to have recipes he hadn't even thought of. He



absolutely loves this book, many different ideas and great instructions!  Definitely recommend!”

Caleb, “Good Cookbook, Better Portability. What makes this ebook so great isn't all of the great
recipes inside. Rather it's the convenience of having it wherever you go. Sure, all of the recipes
that I've tried so far have been good, but what was better was that I didn't have to write down a
grocery list for my grilling adventure. It was right there on my android phone, then I used my iPad
when I got home to prepare the food.Sure, you can get some of these recipes on the BGE
forums etc, but it's a lot easier to just open my kindle app and pick out a recipe on the go and
make it as soon as I get home.I recommend this to all of my egg friends. Plus it's only a fraction
of the regular cost.  A must have!”

S. Hamilton, “Expanding BBQ horizons...Love It!. Having read the comments regarding this
cookbook and being new to the Big Green Egg...I thought "ok" I need instructionand didn't care
if they were pushing accessories because there is a "learning curve" to this marvelous Egg
BBQ, smoker, ceramic oven.. I've been an enthusiastic amateur chef for 40 years and just love
learning new techniques and making various ethnic dishes as authentically as possible .
Cooking is my hobby. I'd been making my own sausage, smoking meats, baking pizzas on an
Emile Henri ceramic pizza stone, baking breads, making tajines, trying to make authentic naan,
pita, etc. for years.When. I started to research kamado grills I knew I just had to have one. Lasts
a lifetime, uses wood rather than gas or petroleum/saw dust laced briquettes, lets you cook
outdoors in any weather and was extremely versatile. Sort of a throw back to the communal
ovens I'd seen when traveling years ago.But back to the cookbook....I loved it...and that's no
small thing! I've also been collecting cookbooks for years and pretty muchhad decided there
was not a lot out there regarding BBQ to get excited about. So buying this cookbook for
whatever it couldoffer regarding using my kamado grill, I wasn't expecting much from the recipes
but then again that wasn't why I was buying itI was looking for technique.I was pleasantly
surprised as the recipes for rubs, sauces were good (not surprising) but the recipes for other
items was something beyond... in terms of the usual BBQ fare get a Weber Cookbook or any of
the 1000's of BBQ cookbooks or just go online.The Big Egg Cookbook provides temperatures
for various projects, the uses and tastes nuance of a wide variety of "flavoring" woods, how to
utilize cooking stones, planks, grills, the baking properties of a ceramic oven...love the
radiantheat of a kamado type grill. The recipe for BBQ oysters...delicious and loved the recipes
using a baking stone forMediterranean Bread, Apricot Bread with Rosemary & Coriander Butter,
lavash with sea salt and toasted sesame as wellas pizza, naan, pita. Just fantastic! Smoked
almonds in 8 minutes.I believe in learning technique and the basics of any food preparation and
then once mastered letting my imagination goto work...it keeps cooking exciting and interesting
even after 40+ years. One has to eat so why not make it an adventure.”

Rob, “decent. Decent”



M. J. Ellis, “A excellent book. This is a really useful, well designed and colourful book, especially
if you have a Big Green Egg. Some looking up is needed as there are American ingredients that
do not have an English alternative name but so far so good and no problems. Lots of good
recipes that go way beyond burgers which we will try if it ever stops raining!!”

Miss G R Crouch, “Some good recipes. Some good recipes . Would have liked more details on
temperature control”

The book by Lisa Mayer has a rating of  5 out of 4.5. 986 people have provided feedback.
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Language: English
File size: 78625 KB
Text-to-Speech: Enabled
Enhanced typesetting: Enabled
X-Ray: Enabled
Word Wise: Enabled
Lending: Enabled
Simultaneous device usage: Unlimited
Screen Reader: Supported
Print length: 326 pages

http://ebook-download.neutronbyte.com/pdf-file/Wa18oYTP/d

