
This summer, � re up your imagination, says Antonia Windsor

WARM FEELINGS – STOKE UP 
THE GOOD TIMES AT HOME

Create a mini-festival
Rig up some fairy lights, buy a 
few giant beanbags, some beers, 
and hang lanterns from the 
branches of every tree and you’ll 
have the magical ambience of a 
festival without the queues. Food 
always tastes better outdoors, 

H O U S E  & H O M E

need is a projector and an ironed 
sheet. You don’t even need a 
garden, you could congregate on 
a balcony and project the � lm on 
to a building opposite. 

Set up camp
Enjoy all the fun of camping, 
while still having access to your 
own loo and kettle by setting up 
camp in the back garden. Invite 
your friends and see how many 
tents you can squeeze on to your 
lawn. Light a camp� re, toast 
some marshmallows and work 
your way through your favourite 
Leonard Cohen songs, then try 
a spot of stargazing. Download 
the SkyView app to your phone 
and when you point your screen 
at the sky it will tell you the 
constellations.  

Create your own beer garden
Bring the pub atmosphere home 
by buying a keg of your favourite 
beer, or even a few growlers 
(air-tight jugs for carrying beer, 
perfect for sampling new brews), 
and inviting your friends round. 

S
ummer is here and the 
garden has fi nally come 
into its own. Let’s face 

it, we don’t get much chance to 
enjoy the sunshine, so why not 
make the most of summer and 
host something a little diff erent 
to the usual backyard barbecue. 

and the sweetness of the night 
air and the strange nocturnal 
soundscape will add an extra 
dimension to any social gathering. 
Ask your friends to see if there are 
any wannabe performers among 
them – perhaps somebody will 
do some standup poetry or dig 
out their acoustic guitar for an 
impromptu gig. LeeFest started 
in Lee Denny’s parents’ garden, 
so who knows, this could be the 
start of something big. 

Host a hog roast
If you’ve got a lot of meat-
eaters to feed and something to 
celebrate, then a pig on a spit 
will be remembered for years to 
come. You may need to give your 
butcher or local farmer at least 
a week’s notice if buying direct 
and then rig up a spit above a � re 
pit, taking care to rotate the hog 
every half hour. 

Create a pop-up cinema 
Summer nights are perfect for 
gathering to watch a favourite 
� lm in the great outdoors. All you 
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Food blogger and recipe writer Vicki Higham sings the praises of smoke

OUT OF THE WOODS 

G
athering around a 
barbecue is always 

special. Food always 
tastes better outside and using 
marinades certainly makes a 
diff erence to the food on the 
grill. But if you really want to 
impress your guests, and take 
fl avours to another level, then 
look to the world of smoke. 

Woodsmoke is seen as a 
heavy hitter, but that isn’t 
the whole story. Woodchips 
can be used to create a subtle 
aroma. Sweet woods, such as 
apple, pear and cherry lend 
themselves well to poultry. 
Earthy oak and pungent 
hickory are best saved for 
more robust cuts of meat or 
to counter sweet vegetables, 
such as carrots and squash. 
Pecan, almond and bay also 
deserve a special mention for 
bringing their own nutty, spicy 
notes to the table. 

But remember, whichever 
wood you use, they all need to 
be soaked fi rst so they smoke 
rather than burn; 30 minutes 
is perfect. The normal method 
is to soak in water, but there’s 
nothing to stop you using 
apple juice, whiskey or rum.

INGREDIENTS
1 free-range chicken 
2 garlic cloves
A � stful of herbs – thyme, lemon 

thyme or rosemary are ideal
1 whole lemon

FOR THE BRINE
Krombacher, or similar pilsner
30g salt for every 500ml beer
30g sugar for every 500ml beer
3 garlic cloves, crushed
¼ of your chosen herbs

METHOD
1 Place the chicken in a large 
container. Add the brine – ensuring 
that the salt and sugar is dissolved 
and there's enough to cover the 
chicken. Seal and leave in the 
fridge overnight. 
2 Light the barbecue. When the 
� ames die down and the coals ash 
over, push the coals to the outside 
of the barbecue. 
3 Remove the chicken from the 
brine and pat dry. 
4 Pound the garlic and herbs in a 
pestle and mortar. Season and add 
a little of the beer if dry. 
5 Rub the garlic and herb mix over 
the chicken, place in the centre 
of the barbecue and turn every 
10 minutes. Wrap the lemon in 
foil and leave among the coals for 
10 minutes.  
6 After 30 minutes, the chicken 
should be golden. The internal 
temperature of the meat should be 
at least 74C/165F and the leg meat 
should be opaque throughout. 
7 Take o�  the heat and squeeze 
over the smoked lemon. Allow to 
rest before serving.

At times you may need a 
delicate hand with the smoke; 
scallops, for instance, would 
be overrun by hickory smoke, 
whereas beef can handle 
almost anything. If you’re 
unsure, the best way to learn 
is simply to try. If it doesn’t 
work out, it’s just an excuse 
for another barbecue!

The easiest way to 
experiment is by adding hardy 
herbs to the coals, such as 
rosemary and sage, which will 
impart an immediate fl avour. 
They too will need soaking 
before adding to the coals. If 
you have a particularly woody 
bunch of rosemary, try using 
them as skewers to make 
mini-kebabs. 

More delicate herbs, such 
as thyme, are best loosely 
wrapped in pierced foil parcels 
before being introduced to 
the coals. The foil will protect 
the herbs from burning, while 

allowing enough heat to 
release their aroma.

 You can use the same 
foil technique to add a 
coff ee fl avour to your 
smoke – think coff ee and 
chilli brisket. Tea adds a 
delicate sophistication, 
with Assam smoked salmon 
and oolong duck. 

When your meal is 
almost done, try splashing 
beer over grilled meats as 
a fi nisher. A spray of lager 
over jerk chicken wings 
adds a deliciously sticky 
lacquered coating. For 
something zingy, try adding 
foil-wrapped lemons to the 
coals for 10 minutes, then 
squeeze over the grilled 
meat or vegetables (see 
recipe). Smoked lemons are 
also perfect for wakening 
up a piri piri. 

Fruit also works with 
smoke – nectarines, 
peaches and pineapple are  
incredible when grilled on 
cinnamon sticks. Just break 
them into shards, soak in 
water for 10 minutes and 
skewer. The perfect way to 
end an amazing barbecue.

WOODSMOKE IS 
SEEN AS A HEAVY 
HITTER – NOT SO
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B A R B E C U E S

BEER-BRINED CHICKEN 
WITH SMOKED LEMON
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Sharp's Doom Bar
The beer's light caramel 
and citrus tones will 
complement the chicken, 
and its carbonation will help 
cleanse the palate. 


