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E: NEVADA
; BACKWARD
;. BURGER FLIP

! Show off with this trick

¢ from Joshua Nemerow,
flair bartender at Harrah's

Las Vegas.

the edge of a spatula. A

{
i STEP 1 Set a raw patty on
{
!
.

{ thicker shape is more likely to

hold its form in the dismount.

i STEP 2 Hold the spatula out
while facing your audience

| with the grill behind you

elbow upward and back,

! to add height.

{
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Keep the grease ‘__%

trap in check.

{careful!). Quickly bend your

aiming for the grate as you flip
the burger over your shoulder.
Start with as direct a path as
possible, working your arm up

D1t stop

Keep your grill in top shape with
these
, champion griller and organizer
of the National Capital Barbecue Battle
(June 26—27, bbqdc.COM). —JENNIFER CHEN

Steam-clean the grate.

{

tip

Read the grill marks
on meat and note
where cold zones
occur [usually around
burner borders);
adjust by making
sure there's no
buildup on the grate
or by moving meat to
hotter areas.
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By Test the flame strength.
- Check the propane
- level.

Hitting the Nascar Brickyard 400
race in Indianapolis on July 257 Let

MISSISSIPPI your food do some of the rooting: At
Get in touch with your meat to test if it's done, the tailgate, brand your burger bun
says C. Clark “Smoky” Hale, a grilling expert using metal cookie cutters shaped
based in McComb. like your driver's number. Place them
1 MEDIUM-RARE The meat’s surface will feel squishy [similar 3 cutting side down on your grill for

to the way your hand feels in position 1, shown left]. @ MEDIUM ; a minute, then, using an oven mitt,
The surface will feel firmer and won't give as much. [Switch to press them lightly into either side of
finger 2 for a similar feeling.] 3 WELL The meat will feel firm the bun.

and bounce back when you apply pressure. (Switch to finger 3.]
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