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What chefs and cooking instructors are throwing ON THE GRILL
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Weekday Ribs

Cajun Grilled Okra

CAJUN GRILLED OKRA
Grilled okra is simply delicious! It is
yummy as a quick and easy appetizer right
off the grill or served as a side.
Vegetable oil, for the grates
1 pound fresh okra
Skewers (if using bamboo, soak in
water for 30 minutes)
1/4 cup olive oil
1/4 cup Creole seasoning

1. Preheat a clean grill to medium-high
with the lid closed for 8 to 10 minutes.
Lightly brush the grates with oil.
Memphis
cookbook
queen
Jennifer Chandler is back just in
time for grilling season with
Simply Grilling: 105 recipes for
quick and casual grilling (Thomas
Nelson). Here, two recipes
excerpted from her book we can’t
wait to try this summer.
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2. Place the okra on skewers. Drizzle with
the olive oil until lightly coated. Season to
taste with the Creole seasoning.
3. Grill the okra, turning once, until nicely
browned and tender, 2 to 4 minutes per

side. Transfer the grilled okra to a platter
and serve immediately.
Serves 4
Cooking Tips: No skewers in the house? No
worries. The skewers are used to help make
the cooking process simple. Instead, just
place the okra pods perpendicular to the
grill grates to pre-vent them from falling
through. This recipe only works with fresh
okra. Frozen okra is not a good substitute.
Variation: Feel free to use your favorite
seasoning blend. For an extra kick, try a
blackened seasoning blend. If you’re
watching your sodium, try one of the saltfree herb blends. Even just plain old salt
and pepper gives delicious results.
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WEEKDAY RIBS
People in Memphis take their barbecue
seriously. In fact, many have perfected it to
an art form. I am not here to argue that
“low and slow” (the mantra for cooking
ribs in the South) is not the best, but the
reality is that I just don’t have time to tend
to the grill for hours on a busy weeknight.
By baking the ribs first in the oven, I have
taken the guesswork out of making
flavorful and tender ribs.
1/4 cup prepared yellow mustard
1/4 cup barbecue dry rub seasoning
2 slabs pork baby back ribs (about 3 to
4 pounds total)
Vegetable oil, for the grates
1 1/2 cups barbecue sauce

1. Preheat an oven to 300°F.
2. Place each slab of ribs on a double layer
of aluminum foil. Evenly slather both sides
with the mustard. Generously season the
ribs with the dry rub. Tightly wrap each
slab of ribs in the foil and place on a baking
sheet. Place in the oven and cook until the
meat pulls away from the bone and is easily
pierced with the tip of a sharp knife, 1 to 1
1/2 hours.
3. Preheat a clean grill to medium-high
with the lid closed for 8 to 10 minutes.
Lightly brush the grates with oil.
4. Carefully remove the ribs from the foil,
pouring off any liquid. Brush the barbecue
sauce generously on both sides of the ribs.
5. Place the ribs on the grill. Close the lid
and cook the ribs until the sauce begins to
bubble and brown around the edges, about
4 to 5 minutes per side. Serve the ribs with
extra sauce, if desired.
Serves 4
Cooking Tips: For Memphis-style dry ribs,
leave off the barbecue sauce and add extra
dry rub prior to grilling the ribs. Use your
favorite homemade or bottled barbecue
sauce in this recipe.
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