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FIRED UP

DOMINATE THE GRILL WITH OUR ALL-INCLUSIVE GUIDE TO EVERYTHING FROM MEAT TO MARINADES

Nothing lets you reclaim your birthright as a man like lighting up the grill

for a backyard barbecue.  So if you haven’t learned how to cook the best burgers,

steaks, and chicken in the world yet, consider it your duty to do so immediately

Our ultimate grilling guide makes it easy, teaching you all the tricks – as

revealed by the world’s best grill chefs – you’ll need

to turn up the heat at your next cookout.
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Even carnivores

Need some variety.

You’ve had your

Hamburger, now

here are some other

grillworthy alternatives.

VENISON | Cervena venison flank

steak is a year-round favorite, according

to chef Todd Gray of Washington DC’s

Equinox Restaurant.  “The meat has a rich,

robust flavor with a fifth of the fat of beef flank,”

Gray says.  “Plus, it’s easy to prepare and

cooks very quickly, due to its low fat content.”

To make:  Brush the venison with a little oil

and cook quickly over a medium-hot grill.

(Gray suggests one to two minutes per side

to achieve a rosy-pink, medium-rare center.)

