
 

SUMMER SIZZLE 

Saturday 18
th 

of May between 6.00-8.30 pm - Date Night at 

BBQ Island 

 
Early summer evenings in Arizona and grilling outside is a perfect match but if you are tired of grilling 

steaks and veggie kabobs, then let us inspire you.  

Our instructors will walk you through the steps of making everything from light and refreshing summer 

appetizer to delicious and perfectly grilled chicken breasts served with the best fries in the US. You'll 

learn how to use your grill and smoker to cook these flavorful dishes.  

So come join us between 6.00-8.30 pm on Saturday 18th of May and make sure that you bring a cold 

beer or some refreshing white wine to go with the dishes. 

 

  



 

 
 

Ingredients: 

✓ 1 baguette, sliced at a diagonal 

✓ Olive oil for brushing bruschetta 

✓ 4 oz goat cheese 

✓ 4 oz cream cheese 

✓ ¼ teaspoon salt 

✓ ¼ teaspoon cracked pepper 

✓ Infused Honey 

To infuse honey, place a cup or so of honey in a small pot on the stove, add a few sprigs of rosemary ( or 

thyme, sage, or lavender) and warm on medium heat. Once it comes to a gentle simmer, add a couple 

teaspoons of water, gently stir, turn heat off and let the herbs marinate in the honey, at room temp for 

a few hours, or overnight. Place in a squeezy bottle.  

Preheat grill to 500F. Slice baguette into ½ inch slices at a diagonal. Brush both sides with olive oil and 

grill a couple of minutes per side. Set aside. 

Mix peaches, tomatoes, jalapeno, onion, cilantro and lime in a bowl, 

Place cream cheese and goat cheese in a bowl until just barley soft enough to combine easily with a 

fork. Mix with a fork until smooth. Set aside. 

Spread a little goat cheese mixture on each bruschetta and top with a peach salsa. Garnish with a few 

basil ribbons, then drizzle with honey, and sprinkle with cracked pepper.  

✓ 3 large peaches, seeded, peeled and diced (about 3 cups) 

✓ 2 small tomatoes, diced (about 2 cups) 

✓ 1 medium jalapeno, seeded and diced 

✓ 1 cup diced red onion (about 1/2 of a medium red onion) 

✓ 1/2 cup loosely packed chopped fresh cilantro 

✓ Juice from 1 lime (about 2 tablespoons) 

✓ 10–15 basil leaves – cut into ribbons 



 
 

Ingredients: 
 

✓ 8 Scallops 
✓ 14 Asparagus  
✓ Olive oil 
✓ Coarse Black Pepper 

 
The key to grilling on a saltblock is to raise the temperature slowly – raise it top fast and the block will 
crack. So start with placing the saltblock in your cold grill. Set the temperature to low and wait for 15 
minutes. Raise the temperature to medium and keep it there for 15 minutes. Raise the temperature to 
medium-high and wait 15 minutes. Finally, raise the temperature to high. The saltblock is now ready for 
grilling. 
 
While you are slowly heating up the grill, start making the hollandaise sauce. Melt the butter slowly over 
medium heat and make sure that it doesn’t boil. When melted, set aside. Add lemon juice, egg yolks and 
salt to a blender. Blend the egg yolk mixture at a medium to medium high speed until it lightens in color, 
about 20-30 seconds. 
Turn the blender down to its lowest setting and drizzle in the hot melted butter slowly, while the 
blender is going. Continue to blend for another couple seconds after the butter is all incorporated. 
Adjust salt and lemon juice to taste. Keep cool until it is time to serve. 
 
Dry the scallops for an hour in the fridge. Trim the Asparagus stalks. Toss both asparagus and scallops in 
some olive oil. Season the asparagus with coarse black pepper. 
 
Place asparagus and scallops on the salt block. Grill for 8-10 minutes and flip every two minutes. 
Serve scallops and asparagus with the hollandaise sauce.  

Hollandaise Sauce: 

✓ 3 Egg yolks  
✓ 1 Tbs Lemon juice 
✓ 1/2 Tsp Salt 
✓ 10 Tbs unsalted Butter 



  

 

 

Red Gazpacho (Tomato, Strawberry and Basil Gazpacho) 

✓ 1 lb Roma tomatoes 

✓ 1 lb fresh strawberries, rinsed and hulled 

✓ 2-4 large basil leaves 

✓ 1 medium size cucumber 

✓ 1 slice bread crust removed 

✓ 1/4 cup olive oil 

✓ 1 garlic clove peeled 

✓ 1 tablespoon balsamic vinegar 

✓ Juice from 1/2 lemon 

✓ Salt and pepper to taste 

Add all ingredients to blender or food processor. Blend/process to desired consistency. 

Chill for a least one hour prior to serving. Serve in bowl and garnish with grated Parmesan and thin strips 

of basil. Add a dash of olive oil as garnish if desired. 

 

Green Gazpacho (Grape and Cucumber Gazpacho) 

✓ 1/2 lb Seedless Green grapes, rinsed 

✓ 2 slices White sandwich bread 



✓ 1/3 cup Almonds, sliced 

✓ 1 Seedless Cucumber 

✓ 2 Green Onions (white and light green parts) 

✓ 1 clove Garlic** 

✓ 3 Tbs fresh Dill (or more) 

✓ 2 Tbs Cream cheese  

✓ 1/4 cup milk 

✓ 1 to 2 Tbs White-wine vinegar  

✓ 2 Tbs Olive oil  

Tear the bread into chunks and chop it in a food processor until it’s reduced to fine crumbs. Put the 

crumbs in a small bowl, stir in the milk, and set aside. Toast the almonds in a dry skillet over medium-

low heat, stirring frequently, until deep golden brown, 10 to 12 minutes. Transfer to a plate to cool. 

In a food processor, chop the garlic and 1/4 cup of the almonds until very fine. Add the breadcrumbs 

and cream cheese and process until well blended. Add the cucumber, scallions, dill, vinegar, and the 

grapes. Process until puréed as finely as possible, 1 to 2 minutes. With the machine running, pour in the 

oil. Taste and season with salt and pepper. Chill until ready to serve. 

 

White Gazpacho (Ajo Blanco - Spanish Cold Almond & Garlic Soup) 

✓ 3 slices crustless white bread  

✓ 9 oz blanched Almonds , plus more for garnish  

✓ 3 cloves Garlic , crushed  

✓ 1/2 cup Olive oil  

✓ 3 cups cold Water  

✓ salt, to taste  

✓ 2-3 Tbs Sherry vinegar or white wine vinegar 

Soak the bread in water for a couple of minutes. 

In a food processor, add the almonds and process until finely ground. Add the soaked bread, garlic, olive 

oil, and process well.  

With the food processor running, gradually add the water until you get a lightly creamy texture. Season 

with salt and add the vinegar. 

Chill for a couple of hours and serve in bowls drizzled with oil and garnished with almonds.  



 

 

Ingredients: 

✓ 2 quarts Water 

✓ 2 Tbs Kosher salt 

✓ 1/4 cup Brown sugar 

✓ 2 Garlic cloves, smashed with the side of a large knife 

✓ 4 sprigs fresh Thyme 

✓ 6 Chicken legs and thighs, bone in, skin on 

✓ BBQ Chicken Seasoning 

For the brine, in a mixing bowl combine the water, salt, sugar, garlic, and thyme. Transfer the brine to a 

2-gallon sized re-sealable plastic bag. Add the chicken, close the bag and refrigerate 2 hours to allow the 

salt and seasonings to penetrate the chicken.  

Rinse, pat dry and season the chicken quarters. 

Set up your grill for two temperature zones, direct and indirect grilling. Place the chicken directly over 

the heat and grill with the lid open for about 3 minutes per side.  

Move the chicken to the other side of the grill (away from the heat source) and grill with the grill lid 

down for about 45 minutes, or until a thermometer inserted into the thickest portion of the chicken leg 

quarter registers 170 degrees. 

  



 
 

Ingredients: 

✓ 2 lbs Kennebec potatoes (pick long ones for this) 

✓ 8 Cups cold Water 

✓ 2 Tbs fine Sea salt 

✓ 2  tsp Granulated sugar 

✓ 3⁄4 tsp White pepper 

✓ 2 Tbs White vinegar 

Rinse potatoes and pat dry. Cut into matchsticks, and set aside in a large bowl with cover. 

Mix the brine in a 3 quart pot with an accompanying lid. Place cut potatoes into the brine container and 

seal and refrigerate for at least 2 hours or overnight. 

Heat oil in a deep fryer to 350 F. 

Add a few potatoes to the pot a little bit at a time, waiting for the oil to settle down before adding in 

more (the pot will overflow if you just dump a whole batch in at once). 

Cook the potatoes in batches until golden, stirring to separate them. Drain on paper towels. 

Immediately sprinkle the hot potatoes with the salt and pepper, tossing to coat.  



   

 

 

Tarragon Cream Sauce 
 

✓ 1 Tbs unsalted butter 
✓ 2 Shallots, finely chopped 
✓ 3 Tbs White Wine 
✓ 2 Cups Beef Broth 
✓ 1 Tb. Dried Tarragon or 3 Tbs chopped fresh tarragon 
✓ 1 cup heavy cream 

 
Melt the butter in a stockpot. When melted, saute the shallots until translucent and slightly browned. 
Deglaze the pot with wine and reduce until almost gone. 
Add the broth and tarragon, bring to the boil and reduce by a third. If you have any chicken drippins add 
these to the stock as well.  
Stir in the cream, bring to the boil and allow to reduce a little. Season with salt and pepper and 
additional tarragon if needed. 
 

 

 

 

 

 



Black Garlic Aioli:  

✓ 8 cloves black garlic 

✓ 2 clove raw garlic 

✓ 2 organic egg yolk 

✓ 1 tsp lemon juice 

✓ 1 cup extra virgin Spanish olive oil 

✓ sea salt 

Finely mince cloves of black garlic and finely dice the cloves of garlic, add both minced garlics to a 
mortar and using a pestle pound down on the garlics until you form a paste. 
 
Then add the egg yolks at room temperature, season with with sea salt and add the fresh lemon juice 
Start slowly pouring in the extra virgin Spanish olive oil while you mix all the ingredients together in a 
circular motion, once all the olive oil has been added you should have a mayonnaise like consistency. 
Cover the mortar with seran wrap and add to the fridge for at least 1 hour to let all the flavors develop, 
it should hold for up to 3 days in the fridge 
 
 
 
 
 
Basil Pesto: 
 

✓ 4 Tbs Pine nuts 
✓ 2 cloves Garlic 
✓ 1⁄2 tsp Salt 
✓ 2 cups fresh Basil 
✓ 5 Tbs grated Parmesan cheese 
✓ 1⁄2 cup Olive oil 

 
Lightly toast pine nuts. 
In a food processor (or with a pestle and mortar), mix the basil, garlic, pine nuts and cheese into a paste. 
Add oil and blend to a smooth paste. Keep in an airtight jar in the fridge. 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 

 
 

Ingredients: 

✓ 2 2-inch slices watermelon 

✓ 2 tablespoons extra virgin olive oil 

✓ 2 limes juiced 

✓ 1/2 cup fresh cilantro chopped 

✓ salt to taste 

Lemon-Honey Sauce: 

✓ 1 cup Orange juice 

✓ 1 1/2 Tbs Arrowroot powder 

✓ 2 Tbs Lemon juice 

✓ 1/3 cup Honey 

✓ 2 tsp Lemon zest 

In a small saucepan over low heat, whisk together the orange juice and arrowroot powder. Whisk in 

lemon juice and honey, and cook stirring until thickened. Stir in the lemon zest and serve. 

Cut each watermelon round into 4 pieces. Brush each side of the pieces with olive oil and a little of the 

lime juice, reserving at least half of the lime juice for after cooking. Season with a little bit of salt. 

Heat grill to high heat. Grill watermelon for 3 to 5 minutes on each side, allowing grill marks to form. 

Remove from grill and season with the remaining lime juice and sprinkle with cilantro. Season with 

additional salt to taste. Salt brings out additional flavor so really do it to taste. 



 

 
 

Ingredients: 

✓ 6 lemons, halved 

✓ 2 limes, halved  

✓ 2 navel oranges, halved 

✓ 1 1/2 cups plus 1/4 cup sugar  

✓ Kosher salt  

✓ 8 small basil leaves  

Set grill to medium-high.  

Combine the lemons, limes and oranges in a medium bowl and toss with 1/4 cup of the sugar to coat. 

Sprinkle with a generous pinch of salt.  

Place the fruit, cut-side down, on the grill; cook until dark brown grill marks appear, 5 to 8 minutes. 

Remove to a plate and let cool.  

Combine the remaining 1 1/2 cups sugar with 2 cups water in a saucepot over medium heat. Cook until 

the sugar is fully melted, about 5 minutes. Let cool completely.  

Pour the sugar syrup into a pitcher and add the basil leaves. Juice the grilled citrus through a strainer 

into the pitcher. Serve cold.   



ABOUT CHEF MAC AND CHEF 

JOHAN COOKING EVENTS 

     

 

 

 

 

 

 

Whether it's 10 friends having a backyard pool party or 500 friends having a large event, we cater to groups of all 

sizes. Small or large business meeting, company social event, holiday party, or wedding, we will create a menu that 

fits your needs because we understand that one size does not fit all.  

We customize every catering because they are all different - and so is the preference for food. If you don't want us 

to cook and serve on-site, we can also pre-cook and have you pick it up, or we can drop it off at the event. There is 

a drop off Charge of $25, no charge for Pick-up. We also have 20 % Service charge added to all on site catered 

event. 

We can also teach custom cooking classes on your request. Let us know what you want to focus on and we will put 

together a menu. Contact Us for more information at www.BigSwedeBBQ.com. 

                    

Chef Mac  

MacMurray Kirschner has a long and 

distinguished career as an Executive Chef 

and Cooking Instructor. He is a wizard in the 

kitchen and a virtual encyclopedia of 

culinary knowledge. What he doesn't know 

about cooking is not worth knowing 

Chef Johan  

 

Johan Magnusson is the pit master of Big 

Swede BBQ  and the creator of the Badass 

Beef Boost. Originally from Sweden, he is a 

food lover and very passionate about 

anything related to cooking, food, culinary 

adventures or kitchen equipment. 

http://www.bigswedebbq.com/

