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Trial by fire

THE MH BARBECUE CHALLENGE SEPARATES THE
BACKYARD SIZZLERS FROM THE FIZZLERS.

Buy a grill on BTUs alone and you could end up getting burned. “A Lot of men
make the mistake of obsessing over this number,” says David Kamen, of

the Culinary Institute of America, “butit's not all about horsepower.” We
torched, tortured, and tested more than 20 grills to arrive at the picks below,
assessing materials, design, construction, and heat performance. The goal:
to gauge prowess with a range of foods and demanding cooking conditions.
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Kalamazoo Bread Weber Summit CHALLENGER KNUCKLE BURNER

Breaker Two Char-Broil TEC Ducane Affinity
Triple Burner 4100

Plus Smoker Box
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The big-money Bread
Breaker didn't disappoint,
scoring top marks on high-
estand lowest heat and
evenness of distribution.
With 100,000 BTUs blast-
ing over 864 square inches,
plus an attached smoker
and an infrared burner, this
behemoth could slow roast
a suckling pig or just sear
afew steaks. ($10,500,
kalamozoogourmet.com)
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This overachiever scored
good marks for its grate
space (650 square inches),
infrared rear-mounted
rotisserie burner, and dedi-
cated smoker bed. The
superior steel burners, a
crucial component, topped
our retention challenge,
creating a blistering grilling
environment and distribut-
ing 48,000 BTUs evenly.

. (51,500, weber.com)

d +
5:28 :3»‘ 1:@ | 28°F
265°F

Flames don't respect bound-
aries, making it difficult to
simultaneously sear a steak
and gently roast vegetables.
Mot so with this backyard
beauty. The clever infrared
burner locks out airflow and
prevents heat transfer and
flare-ups, so we were able to
char beef at 800°F on one
side of the grill and caramel-
ize onions at 265°F on the

. other. ($700, charbroil.com)
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This propane pit bull killed
grills twice as expensive,
reaching blistering temps
twice as fast, on average.
With 48,000 BTUs and 526
square inches of grill space,
it's poised to cater your next
summer blowout. {$400,
ducane.com) For better
heat distribution, replace
the stainless-steel grates
with a cast-iron grill grate.
($40, lodgemfg.com)
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Buildyourown smoker for
under $50. Visit MensHeo
com, keyword smoker.

FOR A COMPREHENSIVE LOOK AT GRILLING TECHNIQUES FROM AROUND THE WORLD, SEE “THE SEAR FACTOR" IN THIS ISSUE,
JULY/AUGUST 2007




