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BACKYARD
COOK-QUT

SUCCESS! :

How the pros do it,
page 130

Just 'cae,it! *

- eapert, cookbook au

441

"""" '\'"f""""' ; : » ) - Beaglaze guru.Mostsauces
vy In sugar, which burns fast, so

kingtoadd sauce toyour
cue. That's enoughtime for
{ etand caramelize.

DO

UG

Rub it right. The best way to

applyrubevenlyistoholdyour

_ handafoot above the meatiand -

- sprinkle likeit's raining. Gently

_ pattherub onto the meat,Don't ' .

~ rubitin—thatcan damage the
meat's fragile fibers. :

. Up the humidity.
‘ Tokeep meat juicy -
~whensmoking,
- pour applejuiceor
‘beerintothedrip
pan, thenplace:
itneartheheat =
source. Theliquid

= willadd moisture;

Giveitawrap.|fyour meatisdark:
butnottender enough, looselywrap
itintwo layersefheavy-dutyfoil, . .
l-l - crimping the top and sides. Finish
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