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BBQ
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Everything you need 
for a sunny  

barbecue-party!
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Everything you need 
for a sunny  
barbecue-party!

Summer 
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mme Charlotte

on fire



BarBecuing: 
alSo for 
BBQ-nitwitS

A real fire, whether it’s made between two rocks and a grill or in a super
sonic barbecue, will turn the most plain vegetables into something 
delicious. You’ll just have to figure out how to light the thing… And your 
culinary masterpieces are within arm’s reach!

Which BBQ do I need?
Barbecues are available in all shapes and sizes, varying from a super deluxe 
piece (like the Big Green Egg, of which you can regulate the temperature) 
to a simple disposable one. A barbecue with a cover comes in very handy 
with food that needs to be surrounded by heat, like a whole chicken, 
pizza’s, bread and dishes that need to simmer or stew for a long time. A gas 
barbecue is very convenient (you can also regulate the temperatures with 
these ones), though it doesn’t give your food that lovely charcoalf lavor.

Briquet tes or charcoal
A fire of pure charcoal will give the most f lavor to your dishes. Also, it’s hot 
very quickly. Briquettes are taking a little bit longer to get hot, but will 
burn longer. For a long barbecuesession I always use a decent amount of 
briquettes, with charcoal on top. In that way you don’t have to keep 
refilling the barbecue, or get the temperature back. And you’ll still get that 
specific charcoalf lavor.

Lighting fire
The quickest and easiest way of lighting the fire is done with lighter cubes. 
Spread them out around the charcoal and let them do their job. Keep them 
in place with tongs. Wave some air to the glowing coals so that they’ll burn 
faster. Sometimes, I soak wooden pieces in burning gel: homemade lighter 
cubes.

When lighting a fire, preferably don’t do that with methylated spirit or 
gasoline. It adds a funny taste to your dishes (not in a good way). I’m not 
going down that road. I’m very attached to my eyelashes. 
Lighting a traditional wooden fire is, of course, also an option. Be sure the 
wood is bonedry: otherwise you’ll get a pitiful plume of smoke at most. 
Light the fire with dry straw, twigs or small pieces of wood and keep 
putting bigger pieces on top of that.
A fire needs oxygen, and maintenance. Keep the logs in their place, leave 
some space between them and keep adding fuel to it. Keep in mind that 
everything that burns with it, will leave its f lavor. Be sure to use clean 
wood and not to use big pieces of old paper, carton and other difficulties. 
Adding aromatic wood or herbs to the fire, on the other hand, I would 
highly recommend.
 

The grill
Make sure the grill on your barbecue is clean: a dirty one will affect the 
f lavor of your dish. The easiest way to clean it is with a steel wire brush, 
with hot, hot water, when the grill itself is still hot also. Be careful not to 
burn your hands.
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1)  Choose a fireproof surface.
The barbecue bin, a fire resistant dish, a hole in 
the sand, or a box of stone.

2) Think about what to cook. 
   Lots of dishes? You’ll be needing a long and 
hot fire. Choose a decent amount of 
briquettes with charcoal on top. 
   Small company? Is there only one part of the 
meal that needs to be grilled very hot 
(shortly)? A good amount of charcoal will be 
sufficient here.
   Will you be stewing and simmering for a 
long time? Then pick the traditional wooden 
fire. It’s very easy to instigate.

3)  Light your fire with some-
thing that easily catches 
fire.

Spread some lighter cubes, pieces of newspaper, 
small and dry piece of wood, or little twigs 
onto the stuff that needs to be ignited. Put 
them on it, in between and light them with 
matches, preferably those long ones so you 
won’t burn your fingers so easily.

4) Command and conquer.
Keep your coal or wood close to the newly 
ignited f lame. Keep the f lame burning by 
continuously adding f lammable stuff (twigs or 
newspapers). Lighter cubes, pieces of wood 
drenched in burning gel or f lammable rosin, 
will keep burning long enough until the other 
things ignite. Now spread the coals and the 
wood in a way that the first ones that ignite are 

lain against the others and so on, until 
everything is ignited. It’s almost like medita
tion: glass of wine in the one hand, tongs in the 
other… Lighting a fire is not something that 
needs to be rushed.

5)  Wait until the fire isn’t 
burning anymore, but is 
smoldering. 

This may take a while. In the very beginning 
you fire might be too hot. Patience! 
When you’re using a castiron pot, however, the 
fire MUST be burning. Keep it burning by 
adding new pieces of wood. You can also cook 
above a layer of coals, of course.

6)  Put a clean grill above 
your fire. 

Cook & grill your dishes to your own satisfac
tion: Short and hot, longer and carefully and 
regularly turning it, smoldering softly of 
melting.

7) Done barbecuing? 
Throw some wood on the fire, even on the last 
smoldering coals. You’ll get a very nice 
campfire to relax at.

Are you in a rush to get 
away, after eating? Then put 
the fire out with sand or 
water. Be careful with that 
last one to prevent clouds  
of ash.

BarBecuing 
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Tools
I use a separate tongs to move and to poke the hot coals around. If you use the 
same one for your food, everything will taste like burnt charcoal. Frequently 
cleaning it is, of course, also an option. You’ll have to keep doing that, though.

Timing
Light your barbecue at least an hour before you need it. If it is ignited properly, 
the grill can be put on top of it. The food that you want to prepare on a hot, high 
fire, are first on the list. Beef, or fish like salmon and tuna, which you can be 
eaten (medium) rare on the inside, or shrimp, lobster, thin slices of zucchini, 
green asparagus and leek. 
To avoid burning, turn the food from time to time. This is also a good moment 
to put a castiron pan on top of the fire (or to hang one above it). In it you can 
make soups, sauces or stews. Make sure to cover the food – the meat, fish or 
vegetables that are ready to be cooked – (sparsely) with oil. Never the grill itself. 
It will cause a burst of flame.
The moment that the fire is a little bit less intense, you can start cooking the 
dishes that’ll need a little bit more time, like big pieces of vegetable, big pieces  
of chicken or pork that haven’t been precooked, sausages and whole fish.
On the very last, smoldering fire, you can reheat food, or keep it warm.  
The hot ashes are perfect for roasting. Potatoes in tin foil, for example.  
Or put some cheese on it, that only has to melt. Or little dessert packages  
with liquor and chocolate, which can slowly heat and marinate. 

Put the side dishes at the table only at the moment the first hot dishes are  
ready for serving. Together, they’ll form one big meal. In the past, we’d be 
stuffed with garlic bread by the time something was ready to come off the 
barbecue. And that would be a waste, certainly because of all the delicious 
recipes in this book. 
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 Travel light: efficient, yet effective.
  When allowed to light a decent fire, be 
sure to bring your Dutch Oven – one of 
those cast-iron pans that can be put 
in the fire. Not that ‘light,’ though very 
tasteful and good fun’s guaranteed. 
Little takeaway-barbecues will also 
suffice, of course.

  Be sure to bring disposable crockery. 
Pretty ones, of course! Palm leafs or 
feisty colors, for example, like ocean 
blue  or lemon yellow. Nowadays, 
there’s also lightweight enamel in all 
sorts of pretty colors.

  For washing hands, bring  some 
buckets of lemon water.

  The colors of your tea-towels, carpets 
and napkins are denim, beige, off-white 
and/or sunny orange and yellow. Or 
blue, with white stripes. Pretty!

  Pack everything in those French woven 
buckets. When put together, it all 
immediately looks lovely. I’ve got them 
in all sorts and sizes. This summer, I took 
them to France – and back, so I 
wouldn’t buy new ones (again!).

  When at sea, pretty scarfs always come 
in handy. You can use them for toweling 
up your dishes, use them as table 

cloths, or wear them when it breezes. 
Together with some bamboo canes 
and tent pins, you’ll have a beautiful 
improvised wind- or sunscreen.

  Be sure to clean up when you’re 
leaving! Take your trash with you and 
make sure your fire is put out.

Checklist
  Trash bags
  Bag for empty bottles
  Picnic cooler for ice cream + cold drinks
  Pile of newspapers for fish waste
  Couple of buckets: for dirty hands, 
water to put your fire out, and cooling 
buckets for drinks.

Fish! This party needs to be celebrated on the spot. 

That is, at sea! Barbecuing at the beach means 

ultimate happiness! Not possible? Don’t panic.  

Made in your own kitchen, these dishes will also be 

delicious (to say the  least). Or enjoy this food at your 

balcony, while roasting everything in your kitchen.  

At least make sure to celebrate it!

it’S 
SPring

Do’s and don’ts 
for a beach-
barbecue

This playlist is fully beach-barbecue proof. The 
complete list can be found on Spotify (BBQ aan 

zee – DeWereldvanSnor). 

BArBeCue AT seA:
1. The Kooks – seaside 

2. Kina Grannis – Dear river 
3. Allah-Las – Catamaran 

spotify- 
playlist
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R
inse the mackerels thoroughly, pat them dry 
with kitchen paper. Sparge some olive oil in 
their abdominal cavity and fill them up with 
slices of lemon. 

Sprinkle some salt and pepper on it. Smear a little olive 
oil on the fish and sprinkle some salt on them. Grill 
them until they’re goldenbrown. If the fish are cooked 
too fast and they look like they’re about to fall apart,  
you could put them on a piece of tin foil (coved with 
olive oil), a little baking tray or a special basket. 

IngredIënts
 8 fresh mackerels, 

cleaned
 Good olive oil

 2 (biologic) lemons,  
very thinly sliced

 8 bay leaves

macKerel

*You can prevent the fish falling apart  
by using a special grill.

with bay leaves and lemon

hint
g g

+ Fatty fish doesn’t need much 
more then some lemon, bay leaf 
and oil. That also goes for a 

freshly caught trout.
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I
f you like a tasty, fast dish, and you’re grilling a burger and 
some onions… Then please make sure you grill some 
vegetables with it! There isn’t anything as tasty as crisp, 
roasted fennel or slices of zucchini or eggplant with that 

lovely charcoal f lavor. Be sure to try the vegetables below some 
time.

AspArAguses & sprIng onIon
Cut the woodlike bottom of the green asparaguses and spring 
onions in equal parts. Cover them with olive oil and grill them 
on a hot barbecue until they’re goldenbrown. Sprinkle with 
unrefined sea salt.

pAprIkA
I can’t stand raw paprika! They’re delicious when roasted, 
though. Sweet and soft… Don’t forget to pull off the skin.  
I prefer the yellow ones. Cut them in big pieces and remove the 
seeds and stamp. Rub them in with olive oil and roast them 
until they’re golden brown. Remove the skin and serve them 
with capers, fresh oregano leaves, sea salt and crushed pepper.

Chou Fleur
Remove the green leaves of a caulif lower and slice it length
wise. Mix 4 tablespoons of olive oil with 4 tablespoons of 
lemon juice and use it to cover the caulif lower. Sprinkle with 
salt and pepper. Grill the caulif lower at both sides, until it’s 
goldenbrown. Sprinkle with sesame seed. Add some water
cress for extra f lavor. 

grilleD  
VegetaBleS
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K
nead a dough of the f lour, the yeast, salt, water, honey 
and apricots. If necessary, add a little extra water or 
f lour. Let the dough rest for about half an hour (room 
temperature), then knead again and divide the big 

chunk in 8 smaller pieces. 
Take a couple of big sticks, make sure they’re clean at both 
ends, and rub them in with some oil. Now, make long strings 
of the smaller pieces, and wrap them around the stick (make 
sure it’s not too big of a bun). Keep the buns above the fire (not 
in it!) and let them bake. 
Baking bread on an open fire is more fun than food. It’s tricky 
business: (bread) dough needs a steady temperature. It would 
be if a waste if you burned it, though, because this dough is 
really tasty. Want to avoid every risk? Then preheat the dough 
at home! Make 8 small buns of the dough and bake them in 
your oven (220 °C will do the job) for 15 minutes. 

IngredIents
 500 grams of flour

 1 packet of dry yeast  
(7 grams)

 1 tablespoon of salt
 300 milliliters of hot 

water
 4 tablespoons of honey

 40 grams of dried 
apricots, in small pieces

 Sticks
 Oil

Sweet 
BunS

+ Wrapping instant bread dough on a stick: 
it is absolutely against my beliefs,  
but possible. 

on a stick

hint
g gKids & fire: 

tricky business. 
Keep watching them!
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hint
g g

+ Cover your fish in 
olive oil that is a 
bit more expensive: 

it’s really worthile.
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