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F rench Literature, when he
applied for and won a Thomas
J . Watson fellowship to study
medieval cooking in Europe.  
He criss-crossed that continent,
s e rving as a translator for 
several chefs, while studying 
at both the Cordon Bleu and
L a Va renne cooking schools
in Paris.  

Many years later, at age 42,
Steven was putting together a
cookbook about low fat cook-
ing when it happened... 

‘Follow the fire’ 
“I was sitting in an Adiro n d a c k

chair on a sunny November day
when it hit me like a bolt of
lightening.  A voice bade me 
to ‘follow the fire ,’ ” Steven said, 
and he’s been following that path
ever since.  The initial result was
a 150,000-mile journey to 25
countries on 5 continents to
write the encyclopedic B a r b e c u e !
B i b l e, which details the re c i p e s ,
h i s t o ry and culture of open
flame cooking all over the 
planet. It engendered a series 
of barbecue books that has 
sold over two million copies. 

Recipes hot 
o ff the grill...

When we spoke to Steven, he
was looking forw a rd to pre p a r-
ing a favorite summer dinner of
grilled lobster. Here ’s the simply
p e rfect recipe:  Cut a lobster in
half, then butter and place the
cut side down on a hot grill for
a few minutes. Tu rn it over for a

few more minutes, genero u s l y
baste the top of the lobster with
butter as it grills, all while
holding a very nice glass
of white wine, pre f e r a b l y
with a view of the ocean.

Then, of course, there are
S t e v e n ’s basics, like his
Raichlen's Rub, a.k.a. the 
“four four rub,” which is 
equal parts salt, pepper, 
paprika, and brown sugar. 

For marinades, he’s been 
working with Asian ingre d i e n t s
lately in preparation for a grilling
c o o k - o ff challenge in Japan.  (In
August he battled “Iron Chef”
Michiba and won!) 

H e re are some other grilled
foods Steven puts on his list of
up and coming re c i p e s :

• C h u rr a s c o – Nicaraguan
b u t t e rflied tenderloin serv e d
with a pungent garlic parsley
s a u c e .

• Thai Satay– Often squid on
a stick, seasoned with lime and
fish sauce. 

• P e ruvian Anticucho –  Ti n y
chili-spiced kabobs made with
beef heart.   These are sold as
s t reet food, as an appetizer or
snack. 

• India seekh kebab – A sort
of skinless lamb sausage spiced
up with ginger, garlic and
t u rmeric. 

Implications for
food companies 

Steven would love to see food
m a n u f a c t u rers capitalize on the 
t remendous excitement, theatre, 

sense of community and flavors
of grilling... 

Working with the Center for
C u l i n a ry Development, he says,
is a great way companies can
make that happen.  A re c e n t
CCD trend tour in Miami, for
example, which explored Latino
flavors for a major manufacture r,
“ t u rned into two of the most 
fascinating days of my care e r, ”
says Steven.  He believes this
kind of in-depth exploration 
into authentic ethnic cuisines 
is the perfect way to begin new
food product development.  
The friendship between Steven
and CCD Culinary Director 
M a rc Halperin goes back to 
their college days, and their 
subsequent culinary studies 
in France. Their love of all things
food has grown into burn i n g
passions for bringing new food
ideas and recipes to the world. 

Favorite 
restaurants  

Believe it or not, the master 
of the fire ’s immediate response, 
when asked to name a favorite
restaurant, was Roxanne’s in 

Larkspur – which
s e rves only raw foods.  Steven
calls Roxanne’s “the first re a l l y
f resh look at food in a long
t i m e . ”

Other than that, Steven 
a p p reciates any restaurant that
“does the best that can be done”;
whether it’s a down home 
barbecue shack or some four 
star French aff a i r. Here are 
some examples:

• San Francisco’s Pan Asian
restaurant Betelnut

• L A’s Sushi Mora – where you
get your own private sushi
chef for the whole night.

• J o c k o ’s in Nipomo,
C a l i f o rnia, which is near
Santa Maria, where 
tri-tip was born .

Tools of the trade
S t e v e n ’s most important tool,

not surprisingly, is a pair of good
long barbecue tongs. He also
emphasizes the importance of
good grill care.  Clean after and
b e f o re grilling, with a stiff wire
b rush. To oil the grill, use a
paper towel moistened with 
oil on a hot grill.

At Home
Steven lives in Coconut Gro v e ,

Florida and in Mart h a ’s Vi n y a rd
with his wife Barbara, a publicist
who lists Steven as her most
challenging client.  He has two
step children: son Jake Klein,
chef of the Pulse Restaurant 
at the LA Sports Club in
Rockefeller Center in NYC, 
and daughter Betsy Klein, a
nutritionist who, yes, does 
give Steven a little grief about
all the fat in that flame 
cooked meat. ■

Key Trends in Grilling
STEVEN IDENTIFIED THE FOLLOWING FOUR KEY TRENDS RELATED TO GRILLING:

1. The ethnization of American barbecue, especially incorporating grilling techniques and 
recipes from the Far East, South America, the Middle East, Mexico and North America. 

2. The discovery of regional American BBQ.  We’ll see more national interest in our barbecue 
“micro climates,” in which the recipes are as distinctive as the locales that create them.  
Examples are BBQ mutton in Owensboro, Kentucky; Santa Maria tri-trip and Southern
California grilled artichokes.   Also big: smoked foods, such as the ribs and brisket served 
at New York’s Blue Smoke restaurant.

3. Grilled foods moving from center of the plate to the whole plate, with the grilled meat 
accompanied by grilled polenta, potatoes, and vegetables.

4. New meal occasions, new foods.  Grilling is expanding further, to the grilling of all meals, 
and different courses, such as appetizers and desserts.
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JUST LISTED in “Who’s Who
in American Barbecue” 
by Bon Appétit, and called

the “gladiator of grilling” by
Oprah, Steven Raichlen 
has written five books on the
subject, including The Barbecue!
Bible, How To Grill, and 
his latest, BBQ USA.

Steven is everywhere.  He
hosts the popular PBS series,
Barbecue University with Steven
Raichlen, and runs a culinary
instruction program by the
same name at the luxurious
Greenbrier Resort in White
Springs, West Virginia.  He
writes for Food & Wine, 
Bon Appétit and National
Geographic Traveler. His 
monthly column in the 
LA Times syndicate can 
be read in more than 100 
newspapers in the U.S. 
and Canada every month. 

When La Toque caught up
with him, Steven was in the
midst of a nationwide publicity
tour to promote BBQ USA.
Despite an itinerary that 
covered 7800 miles in
five weeks, mostly
by bus,his
enthusiasm
forall things
barbecue 
makes it 

clear that this is someone who
has found his calling and gets 
a kick out of answering it. 

B o rn to Cook
His mother was a busy 

ballerina, which meant that
Steven grew up mostly on TV
dinners.  To make up for the 
blandness, Steven recalls 
ransacking the spice rack when
his parents left the house, trying 

fiery spices and weird flavorings
in scrambled eggs and the like. 

The pyrotechnic attraction of
cooking meat on an open fire
wasn’t far behind, but it wasn’t
until he was 42 that Steven had
the epiphany that would truly
set his career direction.

He had graduated from
Port l a n d ’s Reed College, Phi
Beta Kappa with a degree in

P e rhaps it was a lightning strike that caused a raging forest fire, sending animal and man alike into
desperate flight.  A young bison falls into the fire.  Behind him, a tired, hungry man, led by his nose,
comes upon the smoldering embers.  A flame roasted, sizzling hot haunch of young bison awaits him,
not just a meal, but a turning point in history that actually begot civilization. 

Thousands of years later, all over the world every day, human spirits and taste buds ignite 
at the first whiff of an outdoor barbecue.  And today, it’s not just meat we’re grilling, but pizza, 
gazpacho, polenta and even smoke roasted pears.  

It is the soul satisfaction, along with the communal pleasures of cooking on an open fire that inspire s
one of its foremost authorities...

“I was sitting in 

an A d i ro n d a ck chair 

on a sunny Nov e m b e r

day when it hit 

me like a bolt of

l i g h t e n i n g.  A voice

bade me to ‘ fo l l ow

the fi re.’”

Steven Raichlen
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The idea of “Barbacoa”

In 1516, Spanish explorer
Fernando Valdez observed a
Taino Indian tribe in what is
now Haiti and the Dominican
Republic grilling meats on 
a frame of wooden sticks 
positioned high above the 
f i re.   The height of the frame
kept the wood from burn i n g ,
slowed the cooking time, a n d
i m p a rted a heady smoked 
f l a v o r.   The Tainos called this
grilling device “barbacoa.”  

In Jamaica, the allspice 
tree is still used to make a
grate for cooking, just as it 
has been done for the past
500 years.  The unique wood
smoke infuses the meat with 
its own distinctive aroma 
and flavor.

A cultural thing

Grilling is theatrical and 
mentally satisfying, and it is 
also the best way to create 
bold flavors in foods.  But it’s
the culture aspects of grilling
that I find most fascinating.
Grilling has a profound cultur-
al significance almost every-
where on the planet. It is a
true window into local culture. 

In Indonesia and Japan, for
example, the need to conserve 
fuel while not offending 
nearby neighbors resulted in
small, very hot fires, in order 
to cook small pieces of meats
quickly and privately.

In contrast, the cooking of
whole animals on huge grates 
or on or under the ground
throughout South America and
the Pacific Islands became the
focus of entire communities
during local feasts and 
celebrations. 

On trend, health wise

Far Eastern cuisines have
always followed what

Americans know as the new
“pyramid,” featuring small
amounts of meat, and larger
amounts of grains, vegetables
and fruits.  Grilling can be a
healthy, intensely flavorful and
ecological cooking method,
and it is increasingly catching
on year round, not just during
summer months.  That’s a
good thing for weight 
challenged Americans.  

What’s next 

One of my dreams is to
develop a restaurant that 
features live fire cooking 
as entertainment.  Or maybe 
it’s a traditional smokehouse. 
I wouldn’t want to run either
on a day to day basis, but 
I’d enjoy teaming up with 
an organization that has
restaurant skills and 
experience. 

Dinner of his dreams 

I would grill some seafood
and summer vegetables and
smoke some brisket and ribs.
My guest list would include
Bob Dylan, Kevin Costner,
Goldie Hawn, Howard Stern
and Robert Mondavi.  My wife
and I are major Dylan freaks;
and I have an unfinished con-
versation with Costner about
buffalo and BBQ. I met Goldie
Hawn when I was a little boy
in Baltimore.  She was a ballet
dancer friend of my mother's
and I’m pretty sure she came
to my mother’s funeral.   I
recently gave Howard Stern
a private grilling lesson for his
on air enthusiasm for my book,
and I found him to be a bright,
classy guy.  I'd let Robert
Mondavi take care of the 
wine selection, and there'd 
be grilled fruit and something
intensely chocolaty for dessert.

... In a Nutshell

ACHIEVEMENTS
• Recently listed as one of the “Who’s Who in Barbecue,” 

by Bon Appétit, July 2003.

• Four time James Beard Award and three time IACP 
Award winner for six of his best-selling cookbooks. 

• Author of 24 books, five of them about grilling and barbecuing,
including The Barbecue! Bible, How to Grill and BBQ USA.

• TV host of PBS series Barbecue University with 
Steven Raichlen.

• Head of an actual “BBQ University” at a resort 
in White Sulphur Springs, West Virginia. 

INTERESTS
• Biking, sailing, reading French novels

• Exploring authentic ethnic cuisines, recipes

INSPIRATIONS

• Mother didn’t cook much, but devoted herself, body 
and soul, to her passion for ballet dance. 

• Epiphany to “follow the fire”

• Loves cultural aspects of grilling

CURRENTLY

• Beginning second year production of his television show.

• Developing cookbooks translated into French, Italian, Dutch,
and Polish, with a Japanese edition in the works.  

• Watch for Steven’s story on grilled chicken in September’s
Fine Cooking Magazine.

STEVEN’S FAVORITES…

• GRILLING SECRETS

Keep the grill hot, clean, and lubricated, and carry 
a long set of spring loaded tongs. 

• B AY AREA RESTA U R A N T S

Steven likes any place that is doing the best at what they 
are doing; be it a down home barbecue shack or a four star
restaurant.  And while he loves all things grilled, the first
favorite restaurant he named was Roxanne’s in Marin 
County, the raw foodies’ refuge.

Steven Raichlen
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I N H I S O W N W O R D S... 

San Francisco Chronicle, July 27, 2003
New health food stores: Granola is out, pork is in. 

Atkins diet inspires Bay Area no-carb outlets.

In the Media Spotlight:

Marc Halperin
on the the low-carb 
high-protein diet
t r e n d

Major media outlets,

including National 

Public Radio and 

the San Francisco

Chronicle, continue 

to consult CCD for our

views on issues of national

significance in the areas of 

nutrition, culinary arts and 

consumer marketing.  This 

past summer, Partner and 

Culinary Director Marc Halperin 

was quoted on National Public

Radio and in the San Francisco

Chronicle. In addition, his 

regular column on the latest 

culinary trends appears monthly 

in Food Processing magazine.

Morning Edition, NPR, August 26, 2003
Analysis: Franchise stores for believers in the Atkins diet

“People don’t like to be told
what they can’t eat.  They like
to be told what they can eat.”

Marc Halperin 

“Before any of them really get started,
what they're going to have to do is to
make sure that it's a sustainable trend
and that it's not a fad and that there is a
big enough market in it to warrant the
enormous expenses of research and
development and advertising.”

Marc Halperin 


