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Foreword

Welcome to this exquisite barbecue book, which presents you with a select collection of the best barbecue recipes for winter grilling. The recipes in this book serve as an inspirational basis that you can expand and adapt as you wish - according to your individual taste and preferences.

I wish you every success in creating these culinary delights. May your grilling adventures be full of enjoyment and joy as you indulge in the magic of winter grilling.

Bon Appetit!
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Vegetarian


Grilled Mushrooms

[image: ]Ingredients

6 large mushrooms

20 g finely chopped Roquefort

20 g grated Edam cheese

3 tbsp herb butter

Worcestershire sauce

Preparation

1. Remove the stems and gills from the mushrooms.

2. Mix the cheese and fill the mushrooms.

3. Put the herb butter on the mushrooms.

4. Preheat the grill and brush the grill with oil.

5. Place mushrooms on the grill and grill for about 1-2 minutes.

6. Place the mushrooms on the less hot grill area and grill for about 5 minutes. The mushrooms can be covered with aluminum foil.

7. Drizzle the mushrooms with some Worcestershire sauce and serve.


Baked Potatoes

[image: ]Ingredients

4 large potatoes, boiled (preferably from the day before)

400 g sour cream

50 g herb butter

Some salt and pepper

Preparation

1. Preheat the grill and lightly oil it.

2. Spread some herb butter on a sheet of aluminum foil, place potatoes, sprinkle with salt and pepper, on top and wrap in the foil like a candy.

3. Place on the grill for about 15 minutes.

4. Roll up the potatoes, cut them lengthwise in the middle and spread with sour cream, serve.


Grilled Peppers

[image: ]Ingredients

4 red peppers

100 g cream cheese

100g mozzarella

100 g grated Parmesan

2 slices of toast

2 tbsp thyme

oil

Salt and pepper

Preparation

1. Preheat the grill and brush the grate with oil.

2. Remove the lid from the peppers and remove the seeds.

3. Mix the cheeses with thyme, salt and pepper and fill the peppers.

4. Close the opening of the pepper with toast.

5. Brush the peppers with oil and grill for about 20 minutes, turning frequently.


Grilled Corn on the Cob

[image: ]Ingredients

4 corn cobs

50 g herb butter

Preparation

1. Pre-cook the corn cobs for about 15 minutes and let them cool slightly.

2. Preheat the grill and brush the grill with oil.

3. Pierce the corn cobs lengthwise with a skewer and spread some herb butter on them.

4. Place the corn cobs on the grill and grill evenly for about 10 minutes.


Grilled Carrots

[image: ]

Ingredients

8 carrots

2 tbsp orange juice

2 tbsp honey

½ tsp oregano

3 tbsp olive oil

Salt Pepper

Preparation

1. Preheat the grill and brush the grate with oil.

2, Wash carrots, peel and cut into 2 halves.

3. Mix orange juice with honey, oil and oregano and spread it over the carrots.

4. Place carrots on the grill and grill until desired browning.


Grilled Pepper Skewers

[image: ]Ingredients

1 red, yellow, orange and green pepper each.

10 rosemary sprigs

1 tbsp garlic powder

2 tbsp honey

250 ml olive oil

Salt and pepper

Preparation

1. Cut the peppers into bite-sized pieces and place them on the rosemary sprigs.

2. Mix olive oil, honey, salt, pepper and garlic powder and marinate the pepper skewers for 30 minutes.

3. Preheat the grill and brush the grate with oil.

4. Grill the pepper skewers for about 12 minutes, turning them regularly.


Grilled Mushroom Skewers

[image: ]Ingredients

500 g cleaned mushrooms

4 pressed garlic cloves

4 tbsp soy sauce

2 tbsp honey

1 tsp oregano

1 tsp thyme

2 tbsp olive oil

½ tsp pepper

Preparation

1. Preheat the grill and brush the grate with oil.

2. Mix garlic with oil, soy sauce, pepper, honey, oregano and thyme to make a marinade, add mushrooms to the marinade.

3. Distribute mushrooms on skewers and place on the grill.

4. Finish grilling, turning regularly.


Grilled Mango

[image: ]Ingredients

3 mango

400 ml red wine

8 Amaretti

1 star anise

1 tsp vanilla sugar

70 g sugar

2 tbsp oil

Preparation

1. Cook the red wine, vanilla sugar, sugar and star anise until it reaches a syrupy consistency. Then remove the star anise.

2. Preheat the grill and brush the grill with oil.

3. Peel the mango, remove the stone and cut into wedges.

4. Brush the mango slices with oil and grill for 5 minutes, turning regularly.

5. Pour syrup and crumbled amaretti biscuits over the grilled mangoes.


Grilled Tomatoes

[image: ]Ingredients

8 beef tomatoes

2 pressed garlic cloves

1 tbsp oregano

olive oil

Salt and pepper

Preparation

1. Preheat the grill and brush the grate with oil.

2. Halve the beef tomatoes crosswise and brush with oil.

3. Grill the cut surface briefly on the grill.

4. Sprinkle tomatoes with garlic, oregano, salt and pepper.


Grilled Pineapple

[image: ]Ingredients

1 pineapple

4 tbsp brown rum

1 tbsp cinnamon

½ tsp clove powder

4 tbsp honey

Preparation

1. Preheat the grill.

2. Only cut off the tip and the end of the pineapple. Leave the peel on.

3. Cut the pineapple lengthwise into eighths and cut out the stem.

4. Mix the rum with the spices and brush the pineapple quarters.

5. It is best to cook the pineapple in a kettle grill over indirect heat for about 15 minutes, brushing it frequently with the liquid.


Grilled Baked Apples

[image: ]Ingredients

4 apples

1 pack of vanilla pudding

20 g chopped nuts

50 g raisins

20 g marzipan paste, cut into thin slices.

80 g cooked, chopped chestnuts

20 g butter, cut into thin slices.

Preparation

1. Wash the apples, pat dry, remove the top and carefully cut out the core.

2. Cut off the bottom of the apple a little so that it stands firmly.

3. Cook the vanilla pudding (according to the package instructions) and mix with all ingredients except the apples.

4. Place the apples in an ovenproof dish or pan, pour in the filling and cover with butter and marzipan.

5. Grill the apples in a closed kettle grill at 200°C for about 20 minutes over indirect heat.


Glazed Blood Oranges

[image: ]Ingredients

6 blood oranges

2 tbsp powdered sugar

½ tsp cinnamon

For the dressing:

2 tbsp honey

2 tbsp chopped mint

250 g natural yoghurt

Preparation

1. Preheat the grill.

2. Squeeze an orange and mix the juice with powdered sugar and cinnamon. Peel the remaining 5 blood oranges and cut them into quarters.

3. Dip the orange quarters in the sugar mixture and place in a flat dish. Cook under a hot grill for 5 minutes.

4. Drizzle with the remaining juice-sugar mixture and grill again for 3-5 minutes until the oranges are lightly browned.

5. Mix natural yoghurt with honey and mint and serve with the oranges.


Grilled White Cabbage Salad

[image: ]Ingredients

1 white cabbage, about 800 g

2 tbsp olive oil

For the dressing:

4 tbsp vinegar

4 tbsp sour cream

3 tbsp dill

1 tbsp sugar

Salt and pepper

Preparation

1. Preheat the grill. Cut the white cabbage into four pieces and brush the cut surfaces with olive oil.

2. Grill the white cabbage quarters over direct medium heat with the grill lid closed for 8 minutes. Turn occasionally so that both cut surfaces are browned.

3. Remove the grilled white cabbage from the grill, cut out the stalk and cut into fine strips.

4. Mix the vinegar, sugar, salt and pepper in a bowl until the sugar has dissolved. Add the dill and sour cream and mix well.

5. Pour the dressing over the white cabbage and let it marinate.


Sweet Potato

[image: ]Ingredients

500 g sweet potatoes

1 tbsp lemon juice

3 tbsp olive oil

Salt and pepper

Preparation

1. Cut the potatoes into 2 cm wide slices and cook in salted water until al dente.

2. Preheat the grill and brush the grill with oil.

3. Mix together the oil, lemon juice and spices. Then toss the potatoes in it.

4. Grill the sweet potato for another 10 minutes, turning occasionally.
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Sauces, Dips & Marinades


Greek Spread

[image: ]Ingredients

200 g cream cheese

200g feta

50 g Ajvar (as desired: hot or mild)

1 garlic clove, chopped

½ chopped bunch of parsley

Salt

Preparation

1. Crumble the feta and place it in a bowl.

2. Add remaining ingredients and mix.

3. Store in the refrigerator until ready to serve.


Radish Cream

[image: ]Ingredients

1 bunch of finely chopped radishes

250 g low-fat curd cheese

1 cup sour cream

1 small ​chopped onion

1 bunch chopped chives

Salt and pepper

Preparation

1. Mix all ingredients, except the radishes, well together.

2. Mix in radishes just before serving.

3. The cream tastes very good with fresh bread.


Cream Cheese Cream with Honey

[image: ]Ingredients

200 g cream cheese

2 tbsp honey

2 tbsp mustard

1 garlic clove

1 pinch of chili powder

Preparation

1. Press the garlic clove.

2. Mix with the remaining ingredients.

3. Store the cream cheese frosting in the refrigerator and use it within a few days.


Onion Lard

[image: ]Ingredients

200 g coconut oil

1 onion

3 tbsp chopped hazelnuts

1 small apple

½ tsp paprika powder

1 pinch of caraway

1 pinch of pepper

1 tsp salt

Preparation

1. Finely chop the onion, peel and core the apple.

2. Heat coconut oil in a pan, add onion and sauté.

3. Briefly sauté the remaining ingredients, then remove the pan from the heat. Season to taste and allow to cool.

4. As soon as the mixture becomes firm, beat it well with a whisk until it becomes creamy.

5. Pour into the desired storage container and use within a week.


Obatzter

[image: ]Ingredients

250g Camembert

1 onion

150 g cream cheese

2 tbsp chives

½ tsp paprika powder

½ tsp pepper

1 pinch of caraway

1 tsp salt

Preparation

1. Chop the onion finely.

2. Add remaining ingredients and puree with a hand blender.

3. Store in the refrigerator until consumption within one day.


Guacamole

[image: ]Ingredients

2 avocados

Juice of one lime

2 garlic cloves

3 pinches of chili powder

1 tsp pepper

2 pinches of salt

Preparation

1. Halve the avocados, remove the pits and peel.

2. Mix all ingredients and puree finely.


Mushroom Spread

[image: ]Ingredients

150 g mushrooms

1 onion

1 tbsp walnuts

1 garlic clove

1 tsp thyme

1 tbsp parsley

2 tbsp olive oil

3 pinches of pepper

2 pinches of salt

Preparation

1. Finely chop the onion and press the garlic clove.

2. Clean the mushrooms and cut them into small cubes.

3. Heat the oil in a hot pan and sauté the onion and garlic. Add the mushrooms to the pan and cook until the water from the mushrooms has evaporated.

4. Put all ingredients in a bowl and puree.


Pesto Vegan

[image: ]Ingredients

50 g pine nuts

50 g walnuts

40 g basil

4 tbsp olive oil

2 tbsp yeast flakes

1 garlic clove

½ tsp salt

Preparation

1. Place pine nuts and walnuts in a heated pan and sauté for 2 minutes, turning frequently.

2. Put the seeds and all the ingredients in a bowl and use a hand blender to process into a fine mixture.


Olive Spread

[image: ]Ingredients

20 g sunflower seeds

100 g black, pitted olives

1 garlic clove

5 tbsp olive oil

2 pinches of pepper

1 pinch of salt

Preparation

1. Roast the sunflower seeds in a pan without oil, stirring constantly, until they do not get too brown.

2. Now puree all ingredients together.

3. Leave to infuse in the refrigerator for at least 1 hour.


Hummus

[image: ]Ingredients

300 g dry chickpeas

300 g sesame paste ( tahini )

100 ml ( rapeseed ) oil

Juice of 4 lemons

4 cloves of garlic

1 tsp pepper

1 tsp paprika powder

1 tsp cumin

2 pinches of salt

Preparation

1. Soak chickpeas overnight.

2. The next day, drain and cook until soft.

Do not drain the water.

3. Puree chickpeas with a hand blender

4. Add sesame paste and puree again.

5. Add garlic, spices and lemon juice.

6. Place hummus on a deeper plate.

7. Heat the oil and spread it over the hummus.


Tzatziki

[image: ]Ingredients

500 g Greek yoghurt

½ grated or finely chopped cucumber

2 tbsp olive oil

3-4 pressed garlic cloves

Salt and pepper

Preparation

1. Mix together the yoghurt, olive oil, garlic and cucumber.

2. Season the tzatziki with pepper and salt.

The cucumber can also be replaced with finely chopped pickled gherkins!


Barbecue Sauce Sweet - Sour

[image: ]Ingredients

1 chopped onion

2 pressed garlic cloves

1 leek, diced

1 slice pineapple, diced

2 tbsp soy sauce

2 tbsp honey

250 ml tomato ketchup

30 ml rice wine

4 tbsp vinegar

3 tbsp (rapeseed) oil

Cayenne pepper

Salt and pepper

Preparation

1. Heat oil in a pan and sauté onion and garlic.

2. Add the leek and pineapple and fry briefly.

3. Add honey, soy sauce, vinegar, rice wine and tomato ketchup and fry briefly.

4. Season with cayenne pepper, salt and pepper.


Peanut Dip

[image: ]Ingredients

Grated peel and juice of an orange

3 tbsp peanut butter

4 tbsp natural yoghurt

Preparation

1. Puree all ingredients together and place in the refrigerator until ready to use.

2. This dip is very popular in America for winter barbecues!


Cocktail Sauce

[image: ]Ingredients

1 cup of crème fraîche

1 cup of yoghurt

2 tbsp tomato ketchup

1 tbsp cognac

1 tbsp horseradish

1 pinch of chili powder

Salt

Preparation

1. Mix all ingredients in a bowl.

2. Store in the refrigerator until ready to serve.

3. If children are eating with you, replace the cognac with lemon juice.


Yoghurt-Based Dip

[image: ]Ingredients

300 g Greek cream yoghurt

4 mint stalks, chopped

3 tbsp sparkling mineral water

2 tbsp olive oil

Salt and pepper

Preparation

1. Mix all ingredients together and season with salt and pepper.

2. Store in the refrigerator until use.

Of course, the dip can be modified to your own liking (other herbs or spices)


Sour Cream

[image: ]Ingredients

200 g crème fraîche

100 g low-fat curd cheese

150 g natural yoghurt

100 g whipped cream

3 tablespoons sugar

3 tbsp vinegar

Salt and pepper

Preparation

1. Mix all ingredients together and season with salt and pepper.

2. Store in the refrigerator until ready to serve.


Ajvar Dip

[image: ]Ingredients

4 tbsp ajvar

1 bell pepper, finely diced

200 g cream cheese

4 tbsp milk

2 tsp chopped chives

Salt and pepper

Preparation

1. Mix all ingredients together and season with salt and pepper.

2. Store in the refrigerator until ready to serve.


Lemon Alioli

[image: ]Ingredients

2 garlic cloves, pressed

1 egg yolk

100 ml rapeseed oil

½ tsp mustard

Lemon juice

Salt and pepper

Preparation

1. Mix egg yolk, garlic and mustard.

2. Slowly add the oil while stirring constantly.

3. Season with lemon juice, salt and pepper.


Herb Marinade

[image: ]Ingredients

4 chopped sprigs of rosemary

8 garlic cloves

16 chopped thyme sprigs

8 thin strips of lemon peel

400 ml olive oil

Salt and pepper

Preparation

1. Mix all ingredients and season with salt and pepper to taste.

2. Pour the marinade over the grilled food and leave to soak in the fridge for about an hour.


Honey Mustard Marinade

[image: ]Ingredients

8 tbsp honey

4 tbsp mustard

4 chopped stalks of dill

Salt

Preparation

1. Mix all ingredients and add salt to taste.

2. Pour the marinade over the grilled food and leave to soak in the fridge for about an hour.


Beer Marinade

[image: ]Ingredients

100 ml beer

1 onion, cut into small cubes

30 ml vinegar

50 ml (rapeseed) oil

Salt and pepper

Preparation

1. Heat oil in a pan and fry the onion.

2. Add beer and let it simmer a little.

3. Turn off the heat, stir in vinegar, salt and pepper and let cool.

4. Pour the marinade over the grilled food and leave to soak in the fridge for about an hour.


Winter Barbecue Sauce

[image: ]Ingredients

300 g tomatoes

1 apple, diced

300 g tomatoes, diced

100 g tomato paste

1 chopped onion

2 pressed garlic cloves

200 g cane sugar

150 ml apple cider vinegar

50 ml Worcestershire sauce

50 ml whiskey

½ tsp chili powder

2 tsp rose hot paprika powder

1 tbsp rapeseed oil, salt and pepper

Preparation

1. Heat oil in a pan and fry onion and garlic until translucent.

2. Add tomato paste and apple and fry for one minute.

3. Add remaining ingredients, stir and simmer for 30 minutes.

4. Puree the winter barbecue sauce and pour it into a screw-top jar.
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Dessert


Grilled Ice Cream

[image: ]Ingredients

500 g vanilla ice cream

5 tartlets

Fresh fruit

4 eggs

Vanilla pudding powder

250 ml milk

Icing sugar

Preparation

1. Prepare the pudding according to the instructions on the packet and pour it into the tartlets.

2. Preheat the grill.

3. Place fruit on the pudding. Beat eggs and icing sugar until stiff.

4. Fill the tartlets with ice cream and cover with beaten egg whites.

5.Place tartlets on the side without coal and cover the grill.

6. Grill the tartlets for about 2 minutes.


Grilled Chocolate Banana

[image: ]Ingredients

4 bananas

100 g milk chocolate

2 tbsp lemon juice

Some oil

Preparation

1. Preheat the grill and brush the grate with oil.

2. Cut the peel of the bananas and the flesh lengthwise on the top.

3. Pour lemon juice over the pulp.

4. Break the chocolate and fill it into the bananas.

5. Place the bananas skin side down on the grill and grill until the chocolate melts.


Hot Apricots

[image: ]Ingredients

3 large apricots, halved and pitted

Some grated nutmeg

2 tbsp honey

Preparation

1. Preheat the oven to 200 degrees.

2. Place the apricot halves, cut side down, into a baking dish.

3. Pour honey and nutmeg over the apricots and bake in the oven for about 15 minutes.


Grilled Banana Dessert

[image: ]Ingredients for 2 desserts

2 bananas

2 scoops of vanilla ice cream

Chopped peanuts in caramel

Preparation

1. Preheat the grill.

2. Grill the bananas, in their skins, over medium heat for about 10 minutes, turning frequently.

3. Cut the bananas lengthwise on a plate and flatten them with a fork.

4. Add vanilla ice cream and serve garnished with chopped peanuts in caramel.


Crepes

[image: ]Ingredients for 6 crepes

100 g flour

200 ml milk

1 egg

nutmeg

1 pinch of salt

(Rapeseed) oil for frying

Preparation

1. Mix all ingredients, except the oil, into a smooth dough and let it rest for 10 minutes.

2. Brush a pan with oil and heat it.

3. Pour a portion of batter into the pan and spread it out in the pan.

4. Fry the dough on both sides until light brown.
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Drinks


Jagertee

[image: ]Ingredients for 1.5 l

500 ml black tea, prepared according to package instructions

500 ml dry red wine

150 ml brown rum

250 ml orange juice

Juice of one lemon

1 orange, sliced

6 cloves

1 cinnamon stick

Preparation

1. Pour black tea, red wine, orange juice, cinnamon and cloves into a pot and heat, but do not let it boil!

2. When the mixture is hot, add rum, lemon juice and orange slices.

3. Heat again until just before boiling. Turn off the stove and let the Jagertee steep for a few hours.

4. Reheat before serving.


Orange Punch

[image: ]Ingredients for 1 l punch

1000 ml orange juice

2 cinnamon sticks

1 carnation

1 star anise

200 ml cream

1 packet of vanilla sugar

1 packet of cream stiffener

1 untreated orange

Preparation

1. First, pour the orange juice into a pot. Season the orange juice with cinnamon, cloves and star anise. Heat the mixture gently.

2. In the meantime, prepare the cream. To do this, whip the cream together with the vanilla sugar, the cream stiffener and the orange zest until stiff.

3. Then pour the punch into glasses and cover it with the creamy whipped cream. The punch is best served warm.


Apple – Amaretto Punch

[image: ]Ingredients

1000 ml apple juice

1 apple, cored and cut into small cubes

Peel of an orange

1 cinnamon stick

8 tbsp Amaretto

Preparation

1. Heat all ingredients, except the Amaretto, in a saucepan for 15 minutes.

2. Pour into cups and add one or two tablespoons of Amaretto, if desired.


Exotic Mulled Wine

[image: ]Ingredients for 6 cups

1 litre red wine

2 sticks of cinnamon

3 cloves

1 orange, sliced

Juice of one lemon

3 tbsp honey

1 tbsp caramel syrup

Some fresh ginger

A shot of white rum

Preparation

1. Heat all ingredients in a pot, but do not let them boil.

2. It is best to serve mulled wine nice and warm.


Children's Punch

Ingredients for 6 G [image: ]jars

500 ml water

500 ml apple juice

1 litre elderberry juice

4 oranges, sliced

Grated lemon peel of one lemon

1 cinnamon stick

4 cloves

Preparation

1. Bring water to the boil in a pot.

2. Add lemon zest, cinnamon and cloves and turn off the heat.

3. In the second pot, slowly heat the apple and elderberry juice . The juices must not boil! Add the orange slices and turn off the heat.

4. After about 10 minutes, carefully pour the pots together and then let them steep for a few hours.

5. Reheat before serving.


Mulled Wine

[image: ]Ingredients for 6 cups

1000 ml red wine

1 orange, sliced

2 sticks of cinnamon

3 cloves,

Sugar as desired

Preparation

1. Heat all ingredients in a pot, but do not let them boil.

2. It is best to serve mulled wine nice and warm.


Punch with Coffee

[image: ]Ingredients for 4 cups

800 ml hot coffee

2 teaspoons grated orange peel

2 pinches cinnamon

2 pinches of clove powder

2 packs of vanilla sugar

12 CL liqueur (as desired)

4 orange slices for garnish

Preparation

1. Mix all ingredients together, except the liqueur, and let it steep briefly.

2. Pour punch into cups and add liqueur (as desired).

3. Garnish the punch with orange slices and serve immediately.


White Mulled Wine

[image: ]Ingredients for 6 cups

1.5 liters of white wine

1 orange

150 ml orange juice

80 ml rum

4 cloves

4 tablespoons sugar

Preparation

1. Heat all ingredients slowly in a pot, but do not let them boil.

2. Remove the cloves before serving.

3. It is best to serve the white mulled wine nice and warm.


Grog

[image: ]Ingredients for 1 glass

150 ml water

5 cl rum

2 tsp honey

1 dash of lemon juice

Preparation

1. Pour boiling water into a cup .

2. Add honey, rum and lemon juice.

3. It is best to serve grog nice and warm.
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