In the Western kitchen

Grill in aflash

When it comes to weeknight grilling, think thin: These cuts of meat cook in
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Grilled yogurt chicken with cucumber salad
SERVES 4 TIME 20 minutes

4 boned, skinned chicken breast Yatsp. ground turmeric
halves (about 1%/2 lbs.) About 1 tbsp. vegetable oil
14 cups plain whole-milk yogurt 1 English cucumber, cut into
1%/4 tsp. ground cumin Ya-in. dice
1tsp. fresh lemon juice 2 tbsp. minced shallot (1 medium)
About ¥/s tsp. kosher salt 4 cup chopped fresh mint leaves
12 tsp. red chile flakes Freshly ground black pepper
1. Rinse chicken and pat dry. Trim any fat and

yreast (reserve for another use). W

from each

arrange chicken between layers of plastic wrap. Wi

mallet or rolling pin, pound meat to an even thickn

2. Prepare a

rill for direct high heat (about 5(

your hand 5 in. above cooking grate only 2
charcoal, spread half-lit coals in firegrate, top with cooking grate
to preheat, and let heat build to high

3. In a medium bowl, combine yogurt, cumin, lemon juice, 3/ tsp

salt, the chile flakes, and turmeric

Add chicke

temperature |
excess ma
4. Using me

Grill chicken, cove

king grate with oiled paper towels

nutes. Turn over, cover, and cook 2

0 a clean plate and season with salt

to 3 minute
5. In a serving bowl, combine cucumber, shallot, mint, reserved

2 CUup yogurt mixture, and salt and pepper to taste \:‘V.L"“,‘.f Lh‘;i\(,"'
with cucumber salad
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Caramelized pork kebabs with Chinese eggplant
SERVES 4 TIME 40 minutes

1 pork tenderloin (12 to 1}/2 lbs.) 2 tbsp. minced garlic
2 tbsp. Thai or Vietnamese fish 3 tbsp. sugar
sauce (nam pla or nuoc mam)  : 1tbsp. Sriracha chili sauce
3 tbsp. reduced-sodium soy sauce . 3Chinese or Japanese eggplants
2 thsp. oyster sauce (about ¥z |b. each)

1. Trim pork of fat and silverskin and cut crosswise into /a-in.

slices. Arrange slices between layers of plastic wrap and, with

5€ o

a meat mallet or heavy rolling pin, pound until paper thin
2. Prepare grill for direct high heat (about 5007 you can hold your

hand 5 in. ab

fish sauce,

- cooking grate only 2 to 3 seconds). In a bowd, mix

> oyster sauce, garlic, sugar, and chili sauce.

(If you like, double the marinade and save half to use as a sauce '

J

Add pork and toss to coat. Let stand 10 minutes. Weave strips of

meat onto eight 10-in. metal or soaked wooden skewers.
3. Halv

oiece on flesh side a few times with a sharp knife. Add eggplant

each eggplant crosswise, then lengthwise; score each

to pork marinade and turn to coat on all sides

4. Put skewers on center of grill and surround with pieces of
eggplant, skin side down. Cover and cook 2 minutes, Turn meat
over, cover, and cook 2 minutes more. Remove meat from grill
Cook eggplant, covered, turning often, 4 to 6 minutes, or until

eggplant is very soft but not burned
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Lamb blade chops with olive parsley salad
SERVES £ TIME 40 minutes

4 lamb blade chops (*/zto 3/sin. 2 garlic cloves, finely minced
thick; about 2 lbs.) . 3/a cup pitted briny green olives,

1/2 tsp. each kosher salt and freshly : very coarsely chopped
ground black pepper . 1cup flat-leaf parsley leaves,

6 tbsp. extra-virgin olive oil, divided : very coarsely chopped

1tsp. finely shredded lemon zest 4 tsp. minced preserved lemon

1. Prepare a grill for direct medium-high heat {450°; you can hold

your hand 5 in. above cooking grate only 4 to S seconds). Trim any

hard fat from the outsid lamb chop and season on both

sides with salt and pepper. In a small bowl, mix 2 tbsp. oil, the lemon

zest, and garlic; slather mixtur

2. In another small bowl, stir tc

3. Grill chops 4 minutes, then flip and grill an add tional 2to 3
minutes for medium-rare. Transfer to a clean plate, tent with foil,
c

and let rest 5 minutes Serve each ¢hc withas

olive parsley salad, and ro
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