
Grilled Salmon with  
Sweet Peppers 
ACTIVE: 40 min TOTAL: 40 min
It may seem counterintuitive to start the fish 
skin-side up. But when you flip it, the fish skin 
captures the juices as it finishes cooking for  
extra-flavorful results. Serve with Chimi churri 
Sauce (photo: page 86).

 1¼ pounds skin-on salmon fillet,  
cut into 4 portions

 1 tablespoon extra-virgin olive oil 
 1/2 teaspoon kosher salt, divided
 1 pound sweet mini bell peppers 
 2 medium red onions, quartered 

1. Preheat a gas grill to high, build a fire in a char-
coal grill or build a campfire (see page 106) and 
let it burn down to high heat (about 500°F).
2. Brush or drizzle salmon with oil and sprinkle 
with ¼ teaspoon salt. Sprinkle peppers and 
onions with the remaining ¼ teaspoon salt. 
3. Oil the grill rack (see Tip, page 89). Place 
the salmon, skin-side up, on the grill, along with 
the peppers and onions. Grill the salmon until 
browned, 3 to 4 minutes. Using a metal spat-
ula, gently nudge one of the pieces: it should 
release from the grill without much force, but if 
it feels stuck, continue cooking for another min-
ute. When the salmon releases easily, flip and 
continue cooking until browned and the flesh is 

Tomahawk Cowboy Steak
ACTIVE: 45 min TOTAL: 1¼ hrs 
A two-zone fire lets you start the meat over 
direct heat and finish it on the unlit side for less 
flipping and fewer flare-ups. Pack a meat ther-
mometer for perfect results. (Photo: page 103.)

 1 bone-in “tomahawk” rib-eye steak 
(about 3 pounds)

 2 teaspoons kosher salt, divided 

1. Preheat a gas grill to medium-high or build 
a two-zone fire in a charcoal grill or build a 
campfire and let it burn down to medium-high 
heat (about 450°F). Let steak sit at room tem-
perature for 30 minutes before cooking. 
2. Oil the grill rack (see Tip, page 89). Season 
the steak with 1 teaspoon salt. If using a gas grill, 
turn off one burner. Place the steak over the lit 
side of the grill and cook until browned, about 
3 minutes per side. Move the steak to the unlit 
side and cook, flipping and rotating occasionally, 
until an instant-read thermometer inserted in 
the thickest part reads 130°F for medium-rare, 
25 to 30 minutes. Let rest for 5 minutes, then 
cut the steak off the bone and slice. Serve sprin-
kled with the remaining 1 teaspoon salt. 
SERVES 10: 3 oz. steak each 
Cal 154   Fat 5g (sat 2g)   Chol 81mg   Carbs 0g   
Total sugars 0g (added 0g)   Protein 25g   Fiber 0g   
Sodium 437mg   Potassium 332mg.

Café Vaquero
Combine 3 cups water, 2 cinnamon 
sticks and 2-4 Tbsp. grated piloncillo 
(a dark, cone-shaped block sugar, 
found at most Latin markets) or brown 
sugar in a pot. Boil for 5 minutes over 
the fire. Let cool for about 2 minutes 
(if you have a thermometer, it should 
register about 200°F). Stir in 6 Tbsp. 
coarsely ground coffee and let steep 
for 2 minutes. Stir the grounds back 
into the coffee and then let stand  
until they settle to the bottom,  
about 4 minutes more. Pour the  
coffee  gently off the top to serve.

Campfire 
Coffee
After sleeping on the 
ground, nothing tastes 
better than a hot cup. 
Here’s what to pack 
to make your morning 
joe outdoors. By Julia 
Westbrook

Starbucks Its Via Instant 
coffees are just as tasty 
as what you’d get from 
your barista. (5 packets, 
$8; athome.starbucks.com)

Swift Cup These guys 
partner with specialty 
roasters to make their 
high-quality instant cup. 
(Starting at 6 packets for 
$14; swiftcupcoffee.com)

Kuju If pour-over java is 
your jam, this one’s for 
you. Each pouch comes 
with a filter that anchors 
over the sides of your 
mug and is prefilled 
with ethically sourced 
grounds. And 1% of all 
sales are donated to 
national parks. (10-pack, 
$22; kujucoffee.com)

AeroPress The über 
portable Go Travel Cof-
fee Press telescopes 
neatly into its own mug. 
($32; aeropress.com)

Coleman The QuikPot 
is a propane-powered, 
full-size drip brewer. The 
10-cup carafe is perfect 
for roughing it with 
your entire crew. ($130; 
 coleman.com)

GSI Outdoors For an 
old-school approach, 
try the Stainless Coffee 
Percolator (right), which 
comes in 8-, 14-, 28- and 
36-cup sizes. ($50 & up; 
gsioutdoors.com)

opaque, about 3 minutes more. Cook the pep-
pers and onions, turning frequently, until tender 
and well browned, 8 to 10 minutes total. 
4. Serve the salmon with the vegetables.
SERVES 4: 4 oz. salmon & 11/2 cups vegetables each 
Cal 256   Fat 9g (sat 2g)   Chol 66mg   Carbs 12g   
Total sugars 7g (added 0g)   Protein 30g   Fiber 3g   
Sodium 317mg   Potassium 842mg.

Chimichurri Sauce
ACTIVE: 10 min TOTAL: 10 min
Pair this easy sauce with the tomahawk steak, 
the grilled salmon or whatever other savory de-
lights you’re cooking up.

Stir 1 cup finely chopped fresh parsley leaves, 
1/2 cup extra-virgin olive oil, 2 Tbsp. red-wine 
vinegar, 3 minced garlic cloves, 1 tsp. each 
dried oregano and crushed red pepper, 1/2 tsp. 
kosher salt and ¼ tsp. ground pepper in a 
small bowl. Refrigerate for up to 1 day.
SERVES 8: 2 Tbsp. each • Cal 132. 
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