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SMOKED MEATLOAF

Just because you're cooking on a gas grill doesn’t mean you can’t enjoy smokey deliciousness! | love pairing my Bull Grill with a smoke box when
| want to enjoy a little bit of smoke flavor in my food. Making meatloaf is great because it really absorbs the smoke quickly.

| love cooking meatloaf in a cast iron skillet and covering it with a layer of bacon. | find the bacon not only adds flavor but helps keep the meatloaf
from drying out.

Using the smoke box is optional but | find that it adds a great amount of complexity to the meatloaf.

MEATLOAF - INGREDENTS SAUCE - INGREDENTS

¢ 2 Ibs Ground Beef * 1 Cup BBQ Sauce
® 2 Tbsp Smoked Salt ® 1/4 Cup Southwest Mustard
* 1 Tbsp Garlic Powder * 1 Tbsp Agave Nectar

* 1 Tbsp Onion Powder

¢ 1 Tbsp Southwest Mustard
* 2 Eggs

¢ 1 Cup Pork Rinds

¢ 1 Cup Heavy Cream

INSTRUCTIONS

Step 1: Whisk together the sauce ingredient in a bowl and reserve for later.

Step 2: Gently combine all the meatloaf ingredients together in a bowl. Be sure to mix only long to combine ingredients without overtaxing.
Step 3: Place meatloaf in a greased cast iron skillet or baking pan

Step 4: Heat 1/2 the grill to medium heat or 350 degrees and cook until it reaches an internal temp of 165 degrees.

Pro Tip — Use a smoke box will your favorite wood for more flavor



FLANK STEAK WITH PEPPER SALSA

Flank steak is an amazing tasting, lean, & affordable cut of beef that only needs a little TLC to really shine. Normally | find that a properly grilled
steak doesn’t normally need a sauce but sometimes the right sauce can really help to bring out all those amazing flavors. One of my favorite
sauces with a flank steak is actually a bell pepper & cherry tomato salsa that is full of flavor.

Using the high heat of a Bull Grill is key to grilling an amazing flank steak. | grill my flank steak for about 4 minutes on each side and aim for
medium-rare. Flank Steak will become very tough the longer you cook it. Remember to slice the steak into thin strips against the grain
(perpendicular to the long strands of muscle)

This salsa is great with tacos, chips, chicken, and of course flank steak. | normally don’t use cilantro or much spicy heat in this salsa but adding
some is always a great idea. Remember quick high heat is the best way to cook flank steak without it getting tough. Although not necessary |
also like marinating my flank steak before grilling.

INGREDENTS

1.5-2 pounds flank steak

1 Tbsp Olive Oil

1 Tbsp Salt

1/2 Pound Bell Pepper Assorted Colors
¢ 1/2 Pound Cherry Tomatoes

® 2 Tbsp Diced Onions

¢ 1 Jalapeno

e 1 Tsp Salt

® 2 Tbsp Cilantro optional

¢ 1 Tbsp Olive Oil

INSTRUCTIONS

Step 1: Preheated Bull Gas Grill to medium - high (around 450 degrees)

Step 2: Coat flank steak in olive oil and salt and place on grill.

Step 3: Grill the flank steak for about 4 minutes on each side. | like my steak to be an internal temp of 145 before | remove it from the grill.
Step 4: Remove from grill and let flank steak rest for 10 min with aluminum foil tented over steak.

Step 5: Coat bell peppers, tomatoes, and jalapefio in olive oil and grill until grill marks have formed using medium heat.

Step 6: Let bell peppers, tomatoes, and jalapefio cool and place in blenders and blend until desired consistency. Be very careful blending while
ingredients are hot.

Step 7: Add salt, cilantro, and onions, and enjoy with flank steak.
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EASY GRILLED TRI-TIP STEAK

I love grilling all types of steaks on my Bull Grills but one of my favorites is a tri-tip. Tri-tip steaks are perfect for grilling because they are full of
awesome rich meaty flavors and are lower in fat than some other cuts beef. The tri-tip is part of the sirloin muscles are very juicy if not overcooked.
Although not necessary, | normally marinate my tri-tip for a couple of hours before | cook it.

Tri-tip is such a tasty and flavorful steak that is great for special occasions or anytime you'’re in the mod for beefy goodness. | love cooking it
because it makes amazing leftovers that are great for sandwiches or tacos. The flavors of tri-tip can work with a variety of cuisines from ltalian to
Mexican to American. Although | used my Bull Angus Giill for this recipe, cooking tri-tip on a Bison Charcoal Grill is a great way to enhance and
elevate this recipe.

Be sure to cut against the grain when slicing your tri-tip. You’ll notice that at the wider part of the steak the grain runs a different direction; when
you reach this point turn the steak so that it is easier to slice. | like slicing thicker cuts of steak but the thickness of the slices is a personal
preference. When | grill my steak | normally aim for an internal temperature of 140degrees. | like grilling my steak a little on the rare side since
tri-tip steaks make great leftovers.

INGREDENTS

® 1.5-2.5 |b Tri-Tip ® 2 Tbsp Soy Sauce e 2 Salt

* 1 Thsp Garlic Salt * 1/2 Tbsp Pepper ¢ 1/2 Cup Olive Ol
2 Tbsp Worcestershire Sauce * 1 Thsp ltalia Seasoning e 1 Tsp Onion

¢ 1 Tsp Paprika ¢ 1 Tsp Chipotle ¢ 1 Cup Vinegar

*1 Tbsp Mustard

INSTRUCTIONS

Step 1: Combine all ingredients together in a zippered storage bag using a whisk. Place tri-tip in the bag with marinade and marinate in the
fridge for 1-24 hours.

Step 2: Remove from marinade and pat dry with paper towels.

Step 3: Grill over medium-high heat on Bull Grill until it reaches your desired internal temperature. Remove from grill and let rest for at least
10minutes with a piece of aluminum foil loosely tented over the steak.




GARLIC HERB ROASTED TOP LOIN ROAST

Roasting a prime rib at my house is always a great way to celebrate the holidays and special occasions. However, | recently fell in love with another
cut of beef that is similar and packed with flavor. The Beef Loin Top Loin Whole (yes | know it has a long name) makes an amazing roast or can even
be cut down into nice NY steaks. It’s slightly less marbled than a ribeye but without sacrificing flavors and juiciness.

Using indirect heat is the perfect way to cook this roast slowly on a Bull Grill. Remember to cover the top with loosely tented aluminum foil after 20
minutes to prevent burning the crust.

Cook to your desired doneness but keep in mind since it’s a larger cut of meat that the carry-over cooking can be as much as 10 degrees. | normally

take it off the grill when it’s a little rarer so that | can also enjoy leftovers without them getting overcooked. Also, remember to roast rest for 30 minutes
before slicing.

INGREDENTS

® Beef Loin Top Loin Whole Roast or NY Roast

® 1/4 Cup Sea Salt ® 2 Tbsp Rosemary

* 1 Thsp White Pepper * 1 Thsp Cloves

* 1 Thsp Thyme * 2 Thsp Onion Powder
® 1/4 Cup Garlic Pureé ® 2 Tbsp Yellow Mustard

 1/4 Cup Olive Oil

INSTRUCTIONS

Step 1: Combine all the ingredients for the Garlic Herb Marinade and pour over the roast. Place roast in the fridge to marinate for 8-12 hours before
grilling. Remove from fridge an hour before grilling.

Step 2: Roast on Bull Grill using indirect heat ad medium-high (approximately 500 degrees) for 10 minutes to develop a crust. Lower temp to
medium (approximately 350 degrees) and loosely tent with aluminum to prevent the crust from burning. Cook until the desired doneness.

Step 3: Remove from heat and place in a warm area or loosely covered with aluminum foil. Rest for 20-30 minutes before slicing.

Step 4: To make Garlic Horseradish Sauce combine all of the ingredients and thoroughly mix. Place sauce in the fridge until ready to enjoy.



GRILLED CHILI RELLENO CASSEROLE

Growing up in a Mexican restaurant one of my favorite meals was my dad’s chili rellenos. Like most ethnic cuisine, every family has a different
spin on this classic. My dad would stuff a chili pepper with cheese and meat then dip the chili in an egg batter and fry it up until the outside was
slightly crispy and the inside was filled with melted cheese. Although his recipe is amazing it’s a lot of work and can be little messy. So when |
have that chili relleno craving | grill up some peppers on my Bull Grill and use the same ingredients he uses to create a chili relleno casserole.
Roasting chiles on a Bull Grill is super easy and the perfect way to enhance the flavors of a pepper.

It may look like a lot of char but once you’ve removed the skin from the pepper you're left with an amazing tasting pepper.

INGREDENTS

® 1/2 Pound ltalian Frying Peppers * 4 Eggs

¢ 8 Ounces Cream Cheese ¢ 1 Cup Shredded Cheddar Cheese

e 1/2 Cup Heavy Cream ® 1/2 Tsp Smoked Paprika

¢ 1 Pound Ground Beef cooked, drained, and seasoned * 1/4 Cup Bacon cooked crispy and chopped
e 1 Tsp Salt ® 1/2 Tsp Oregano

e 1/2 Tsp Chili Powder

INSTRUCTIONS

Step 1: Place cream cheese, cheddar cheese, eggs, spices, and heavy cream in a blender. Blend until frothy and until the mixture isn’t lumpy.
Step 2: Spread ground beef and chili peppers on a well-greased cast iron pan.

Step 3: Pour cream cheese mixture over meat and chilies.

Step 4: Place in a medium-high heat Bull Grill that has been preheated to 350°F.

Step 5: Turn center burners to low and place cast iron pan in the middle. Leave outside burner on medium-high.

Step 6: Cook for 20-25 minutes or until the top of the casserole is golden brown. Rest for 10 minutes before slicing.



CHEESE TACOS ON THE BULL GRIDDLE

I’m not going to lie, tacos are one of my favorite foods. | love how easy it is to go from a classic taco into something unique and tasty. Over the
years |'ve created many unique tacos but one of my favorites is a taco shell made entirely of cheese and grilled on my Bull Griddle. Sure it's a
little trendy but when it’s this yummy that doesn’t matter.

Cheese tacos not only are a unique presentation but they are tasty. Normally | serve them with leftover smoked shredded beef or pork that |
smoked in my Bull Bison Charcoal Grill. As for the toppings | prefer some finely diced onions, cilantro, and salsa. The great thing is that this is
the perfect taco to get creative with. I've put smoked mac and cheese inside of the cheese taco shell as well. An added bonus is this taco is
amazing if you're a keto or low carb diet!

INGREDENTS

® 3 Cups Mexican Style Cheese
* 1 Pound Smoked Shredded Beef or Pork

INSTRUCTIONS

Step 1: Place 1/4 cup of cheese on a preheated medium-high heat Bull Griddle.

Step 2: Grill for 2-3 minutes or until the cheese has begun to caramelize and get crunchy.
Step 3: Fill with smoked beef or pork and fold into a taco shape using a metal spatula.
Step 4: Garnish with your favorite taco toppings and enjoy.



STUFFED FLANK STEAK

Flank steak is supper affordable and can be a little tough, but with a little love, it can outshine practically almost any steak. | love slicing the
flank steak open and stuffing it with sliced cheese and cured meat. The great thing about grilling stuffed flank steak is that you can easily
change the entire dinner by changing the ingredients you use for the stuffing.

The Bull Angus Girill is perfect for grilling your pinwheels but if you want a smoky flavor to your meat you can use wood chips or the Bull Bison
Charcoal Grill for the recipe.

It can be a little bit tricky but try to keep all your pinwheels about the same thickness. This will help your steaks reach your desired level of
doneness at the same time.

INGREDENTS

e 2 Cups Pork Panko ® 2 Tbsp Herbs de Provence
e 2 Tbsp Crushed Garlic e 2 Tsp Sea Salt

® 1/4 Cup Olive Ol ® 6-12 Slice Muenster Cheese
® 24-48 Slices Pepperoni ® 1-2 Flank Steaks

INSTRUCTIONS

Step 1: Combine pork panko, herbs, crushed garlic, 1 tsp salt, and oil in a bowl. Set aside for later.

Step 2: Start by squaring the flank steak by slicing off the tips (just cut a little bit). Slicing horizontally across the steak and against the grain,
butterfly the flank steak. Position steak so that the grain runs parallel to the edge of the counter. Start by placing a thin layer of
pork panko mixture on the meat. Then place a layer of cheese followed by the pepperoni covering 3/4 of the meat.

Step 3: Gently but tightly roll the flank steak and secure with twine placed about 1.5 inches apart. Then slice the flank steak between the twine
so that each piece is 1.5 inches wide. Season both sides with 1 tsp salt.

Step 4: Place on medium-high preheat and greased Bull Grill. Grill flank pinwheels to your desired temperature. It should take about 3 minutes
on each side.

Step 5: Once the steak has reached your desired temperature remove from heat and let rest for 10 minutes with loosely tented aluminum foil.



THE ULTIMATE SMASH BURGER 101

Are smash burgers just another foodie fad? | definitely don’t think so! Sure, | love a big juicy burger as much as the next person but the flavors
you can achieve with a perfectly grilled smash burger are out of this world. To create the ultimate smash burger | start by pairing the Bull Griddle
with our Bull Grills ground Wagyu. This winning combination is the key to creating a beautiful tower of burger goodness and the topic of latest
installment of our Griling Master Class. The Ultimate Smash Burger 101.

When building a smash burger | normally layer 2 or 3 patties between my favorite toppings for the ultimate experience.

INGREDIENTS (ANCHO CHILE BURGER SAUCE)  INSTRUCTIONS

* 1/2 Cup Mayo ¢ 1/2 Cup Ketchup Combine ingredients in a bowl and mix well. Refrigerate until needed.
* 1 Tbsp Ancho Chile * 1 Tbsp Pickles
* 1 Tsp Maple Syrup * 1 Tsp Red Wine Vinegar

INGREDENTS

* 2 |b 80/20 Ground Beef or Bull Texas Wagyu
* 1 Tbsp Avocado Oil * Bull Burger Rub

INSTRUCTIONS

Step 1: Divide your meat and gently roll into 4-ounce meatballs. Don’t overwork the meat.

Step 2: Grill on a lightly greased medium heat preheated Bull Griddle, immediately smash the burger after you've placed it on the griddle.
Season with salt or Bull Burger Rub. Grill until both sides are caramelized, it should take about 3-4 minutes on each side.

Step 3: Top with cheese and serve with your favorite toppings.



STEAK AND LOBSTER WITH AN ANCHO CHILE CREAM SAUCE

You can’t go wrong with surf and turf pasta. One of my favorite date night recipes is grilling lobster and steaks and turning it into a yummy pasta
with an ancho chile cream sauce.

INGREDENTS (CHOCOLATE CHILI FLANK STEAK)

* 1/4 Cup Salted Butter * 1 Cup Cherry Tomatoes (assorted) * 1 Cup Heavy Cream

¢ 1 Tsp ltalian Seasoning * 16 oz Fettuccine (cooked and drained) * 1/4 Cup Asiago Cheese
¢ 1 Tbsp Ancho Chile Powder ¢ 1 |b Lobster Tail ® 1/4 Cup Sweet Peas

¢ 1 |b Lobster Claws previously cooked, frozen, and thawed * 1 Tbsp Fresh Basil

* 1 Ribeye cooked to your desired doneness and sliced

INGREDENTS (CHOCOLATE CHILI BARBECUE SAUCE)

® 2 Cups Barbecue Sauce (Store Bought) ¢ 1/2 Tsp Chipotle Powder
* 1/4 Cup Chocolate melted * 1 Tbsp Red Wine Vinegar

INSTRUCTIONS

Step 1: Preheated the Bull Grill to medium-high heat. In a bowl, combine chili powder, salt, pepper, garlic, cocoa, paprika, and brown sugar.
In a separate bowl, combine barbecue sauce, chipotle powder, red wine vinegar, and melted chocolate, set aside for later use.
Remove steak from the fridge and pat dry.

Step 2: Drizzle oil on both sides of the steak, and apply rub liberally, pressing and rubbing firmly.

Step 3: Place steak on the preheated grill, flipping every 60-90 seconds to avoid burning the sugar on the steak. Cook to desired internal
temperature and remove from the heat and wrap in foil to rest 10-15 minutes. Once the steak has rested cut into strips against
the grain.

Step 4: Serve steak with Chocolate Chili Barbecue Sauce.



CHOCOLATE & CHILE RUBBED FLANK STEAK WITH CHOCOLATE CHILE BBQ SAUCE

Grilling a Chocolate Chile Flank Steak is one of my favorite steaks to serve when entertaining family and friends. It's an amazing combination of
flavors that is always a crowd-pleaser. The meaty flavor of a Bull Grill’s grilled flank steak steak really pairs nicely with a combination of sweet and
spicy and from the chocolate chile BBQ sauce.

The trick when cooking flank or skirt steak is not to overcook it. In this case, higher heat is your friend rather than going low and slow method.
Since flank steak can easily overcook | normally serve it rare to medium and slice it against the grain. When grilling you also want to avoid flare-up
so | lightly pat dry my meat with paper towels before | place it on the grill. Since flank steak is lean | try to find one that has the most marbling
when I’'m shopping at the store.

INGREDENTS (CHOCOLATE CHILI FLANK STEAK)

¢ 1-2 |b Flank Steak ® 2 Tbsp Cocoa Powder

* 1 Thsp Smoked Salt ® 3 Thsp Avocado Oil

¢ 1 Tsp Chipotle Powder * 1 Tsp Garlic Powder

® 1/4 Cup Brown Sugar * 1 Tbsp Smoked Paprika
INGREDENTS (CHOCOLATE CHILI BARBECUE SAUCE)

® 2 Cups Barbecue Sauce (Store Bought) ® 1/2 Tsp Chipotle Powder
® 1/4 Cup Chocolate melted * 1 Tbsp Red Wine Vinegar

INSTRUCTIONS

Step 1: Preheated the Bull Grill to medium-high heat. In a bowl, combine chili powder, salt, pepper, garlic, cocoa, paprika, and brown sugar. In
a separate bowl, combine barbecue sauce, chipotle powder, red wine vinegar, and melted chocolate, set aside for later use.
Remove steak from the fridge and pat dry.

Step 2: Drizzle oil on both sides of the steak, and apply rub liberally, pressing and rubbing firmly.

Step 3: Place steak on the preheated grill, flipping every 60-90 seconds to avoid burning the sugar on the steak. Cook to desired internal
temperature and remove from the heat and wrap in foil to rest 10-15 minutes. Once the steak has rested cut into strips against
the grain.

Step 4: Serve steak with Chocolate Chili Barbecue Sauce.



PRIME RIB ON A BULL GRILL

A beautiful prime rib is always a show stopper and an amazing way to ring in the new year. It's amazingly easy to make a Bull Gas Grill and the
right ingredients. Perfectly cooked prime rib is perfect the way it is and doesn’t need a lot of extras as long as you use a good cut of beef and
create a flavorful crust. Check out our latest grilling master class for the run down on making your own show stopping prime rib.

INGREDENTS

* 1 Prime Rib Roast ® 1/4 Cup Citrus Rub

® 2 Thsp Salt ® 2 Tbsp Herbs de Provence
* 2 Tbsp Black Pepper * 1/4 Cup Black Garlic Sauce
e 1 Stick Unsalted Butter

INSTRUCTIONS

Step 1: Start by mixing black pepper, your favorite rub | used La Lechonera Dry Mojo Rub, salt, herbs de provence, black garlic sauce, and butter.
Make sure you get all those flavors good and mixed then set it aside.

Step 2: Place the prime rib on a foil lined sheet tray and roasting rack. Slather the entire prime rib with the mixture. If you can it’s best to leave
it over night so that it can absorb all those flavors.

Step 3: Place in the middle of a Bull Grill that has been preheated to 250°F using the indirect heat method. Use a wireless thermometer to monitor
the temps and remove it once its reached your desired doneness.

Step 4: | like going for rare which is 120°F but medium which is 130°F if also great. It can overcook quickly so be sure to keep an eye on it once
it's approaching your target doneness. Remove the prime rib from the heat and tent it with a piece of foil and allow it to rest for
30 minutes before slicing.

Step 5: Enjoy it with your favorite veggies or potatoes.




GRILLED BURGER ON STICK

Meats on a stick are always fun to eat at fairs and carnivals. | like bringing that experience home by gilling up burgers on a stick on my Bull Grill.
It's a fun recipe with a lot of possibilities and customizability. Your family and friends will love this recipe whether you serve it with traditional burger
toppings or take a Mediterranean spin by serving it with hummus it with hummus, cucumber, and red onions. Either way you can't go wrong with
a burger on a stick.

INGREDENTS

® 3 Pounds Ground Wagyu ¢ 1 Cup Bell Peppers

¢ 1 Cup White Onions ¢ 1 Cup Fennel

¢ 1 Tbsp Fresh Garlic Minced ¢ 1 Tbsp Fresh Ginger Minced
¢ 1 Cup Parmesan Cheese ® 1/4 Cup Cilantro

e 2 Tbsp Smoked Paprika ¢ 1 Tsp White Pepper

INSTRUCTIONS

Step 1: Oak woods skewers in water for at least 30 minutes before grilling with them.

Step 2: In a large bowl combine all the ingredients just until they are incorporated. Do not over mix the meat.

Step 3: Separate the meat into 4-ounce portions. Then shape the meat around the skewers in a “hot dog” shape.

Step 4: Allow the meat to come to room temperature slightly and then grill on a Bull Grill that has been preheated to medium-high.

Step 5: Grill to you desired doneness and serve with your favorite burger toppings or with sliced onions, hummus, cucumber, and red onion.



PHILLY CHEESESTEAK TORTAS

Some recipes just need to be grilled on a Bull Griddle for the full tasty experience. Recently | found thin sliced top sirloin at the store, and my
grilling wheels started turning with all the great things | could make with it. | couldn’t choose between Philly Cheesesteaks or fajitas, and that’s
when | decided to combine both into something extraordinary. Using the power of a Bull Griddle combined with even cooking thanks to the
chromium-plated griddle, | made this recipe in a flash. The perfectly caramelized beef, buttery toasted rolls, and cheesy goodness make the
ultimate combo. The Philly Cheesesteak Torta is perfect for homegating, sipping drinks by the pool, or just relaxing with the family.

INGREDENTS

* 3 Ibs Beef Loin thinly sliced * 1/2 Cup Butter ® 1/4 Cup Garlic minced

* 3 Bell Peppers sliced ¢ 1 Yellow Onion sliced ® 16 oz Salsa

® 2 Tbsp Garlic minced * 1 Cup Queso Sauce ® 9 Slices Cheddar Cheese
e Canola Oil ® Salt and Pepper

¢ 12 Bolios sliced in half (Mexican Style Sandwich Rolls)

INSTRUCTIONS

Step 1: Preheat your Bull Grill to medium heat. Combine 1/2 cup butter and 1/4 cup garlic in a saucepan and place on a Bull Side Burner. ring to a
gentle simmer. Cook the garlic for 5 minutes and set it aside.

Step 2: Lightly oil the griddle. Brush the garlic butter mixture on the inside of both slices of bread. Place the bread on the griddle butter side down.
Grill until the bread is toasted and golden. Remove bread from the griddle and set it aside.

Step 3: Carefully wipe the griddle of excess food. Lightly oil the griddle to medium-high. Lightly oil the griddle and add the peppers and onions.
Season with salt and the remainder of the garlic butter mixture. Grill until the bell peppers and onions are cooked but still have a
slight crunch.

Step 4: Carefully wipe the griddle of excess food. Rasie the temperature of the griddle to medium-high. Lightly oil the griddle and spread the thinly
sliced beef loin over the griddle top. Cook until the meat begins to brown. Add the salsa and 2 tbsp of garlic. Season with salt and
pepper. When the meat is cooked, lower the temperature to low and add the bell peppers and onions to the meat.

Step 5: Divide the meat mixture into three or four long piles. Top each pile with queso sauce and cheddar cheese. Close the lid for 5 minutes
and allow the cheese to melt.

Step 6: Use a spatula to place meat in between two slices of bolio bread. Enjoy immediately.
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GRILLED TRI-TIP STEAKS WITH A GINGER SAUCE

Tri-Tp Steaks are always popular and taste amazing. Lately, I've seen a new cut of tri-tip strip steaks that come in various shapes and sizes. When
grilling usually, | look for food that comes in similar shapes and sizes so that cooking is even and effortless. Recently | couldn’t resist the marbling
and the price (at the time much cheaper than traditional tri-tip), so | picked up a package to grill on my Bull Grill. The results, as you can see, were
phenomenal.

When shopping for beef | always try to look for meat that has the most marbling. The marbling is the white flecks that are spread through the meat.
Great marbling will normally lead to an amazing flavor. Be sure to watch out for flair-ups, though, when grilling meat with a high amount of marbling.
If a flair-up occurs, just move the meat to a different part of the grill.

| love using leftover tri-tip as an ingredient in other meals throughout the week. Because of that, normally | undercook it slightly from my preferred
level of doneness. That way, when | reheat it later it doesn’t dry out.

INGREDENTS

® 3 Pounds Ground Wagyu * 1 Cup Bell Peppers

® 1 Cup White Onions * 1 Cup Fennel

® 1 Tbsp Fresh Garlic Minced ® 1 Tbsp Fresh Ginger Minced
® 1 Cup Parmesan Cheese ® 1/4 Cup Cilantro

® 2 Tbsp Smoked Paprika * 1 Tsp White Pepper

INSTRUCTIONS

Step 1: Mix the soy sauce, ginger, red wine vinegar, avocado oil, turmeric, and sea salt in a large bowl. Pour the liquid into a large sealable storage
bag or other container that is large enough to hold the meat. Add the meat and throughly coat the meat with the marinade. Place in
the fridge for at least 2hours but no more than 8hours.

Step 2: Once the meat has been marinated, remove it from the marinade and discard the liquid. Pat dry the tri-tip with paper towels and allow it to
come to room temperature for 30 minutes.

Step 3: Preheat a Bull Gas Girill to High for about 10 minutes. Before you place the meat on the grill, lower the burners to medium-high.

Step 4: Place the tri-tip on a Bull Grill. The thickness of the tri-tip stripes and desired doneness will dictate how long you cook each side. As a
good rule of thumb, 3-4 minutes on each side is a good starting point. Once the tri-tip stripes have reached your desired degree of
doneness, remove them from the grill.

Step 5: While the steak is resting, make the ginger sauce by adding the onions, coco aminos, grilled lemon juice, ginger, and white vinegar to a
food processor. Use the pulse function to puree it to your desired thickness. Salt to taste.

Step 6: Sprinkle sesame seeds over the steak and serve the ginger sauce on the side or drizzle on top.
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HIBACHI STEAK WITH MUSTARD SOY SAUCE ON YOUR BULL GRILLS GRIDDLE

Craving that teppanyaki sizzling steak experience but want to avoid the hefty bill? Look no further than your very own backyard! This recipe
transforms your Bull Commercial Style Griddle into a flat-top powerhouse, perfect for searing juicy steaks and stir-frying crisp vegetables. This
spacious 30-inch and powerful griddle brings the flavors of your favorite teppanyaki grill to your dinner table and, ensures perfectly cooked steaks
with a restaurant-worthy crust. And the best part? You get to be the chef, customizing your hibachi creation exactly to your liking, all drizzled with
a homemade, flavor-packed mustard soy sauce.

INGREDENTS

* 2 Ribeye steaks cut - 1 inch * 1 tbsp avocado oil * 1 red bell pepper sliced * 1 yellow onion sliced
* 1 cup broccoli florets ® Sesame Seeds garnish

For the Mustard Soy Sauce:

® 1/4 cup soy sauce ® 2 tbsp Dijon mustard * 1 tbsp sesame seeds * 1 tbsp brown sugar
* 1 tbsp rice vinegar * 1 tsp grated ginger ® 2 tbsp garlic minced * 1 tbsp sesame oil
* 1/4 tsp white pepper ® 1/4 tsp sea salt

INSTRUCTIONS

Step 1: Slice the vegetables and blend the mustard soy sauce ingredients until the sesame seeds are pulverized into small pieces. Set both aside.

Step 2: Heat your Bull Griddle: Preheat your griddle to medium-high heat. Once hot, drizzle with the avocado oil.

Step 3: Pat the steaks dry with a paper towel and season generously with salt and pepper. Sear the steaks for 2-3 minutes per side for a nice sear and
medium-rare doneness. Alternatively, use a meat thermometer to cook to your desired temperature (145°F for medium-rare). Remove the
steaks from the Bull Griddle and tent with foil to let them rest.

Step 4: Cook the vegetables: Add the sliced vegetables to the hot griddle and cook for 3-5 minutes, stirring occasionally, until tender-crisp.

Step 5: Deglaze the Bull Griddle (optional): For extra flavor, add a splash of water or broth to the Bull Griddle and scrape up any browned bits. This
deglazed liquid can be incorporated into your mustard soy sauce for extra oomph. If you're cooking fried rice this is a great time to cook it.

Step 6: Slice the rested steaks against the grain and arrange on a plate with the cooked vegetables and, if desired, fried rice. Drizzle generously
with the prepared mustard soy sauce and garnish with sesame seeds.



BLOOD ORANGE TRI-TIP WITH KALE PESTO

From a romantic evening to having friends over for cocktails, a Tri-Tip Steak marinated in a flavorful Blood Orange marinade with a Kale & Fennel
Pesto is the perfect dinner. Combining the flavors of Bull Grills grilled citrus and tri-tip steak is an amazing combination. The key to grilling Tri-Tip is
not overcooking it which is why | use the hot and fast method on my Bull Grill. Bull Grills amazing & even heat distribution make grilling a breeze.

INGREDENTS KALE & FENNEL PESTO
INGREDIENTS

® 2 Tri Tip Steaks

* 2 Cup Cirilled Blood Orange Juice * 4 Cups Kale loosely packed

* 1 Cup Soy Sauce or Coco Aminos * 1/2 Cup Grilled Lemon Juice
* 1/2 Cup Avocado Oil e 1/2 Cup Red Onion diced

* 1/4 Cup Za'atar Spice Blend * 1 Tbsp Garlic minced

* 1 Tbsp Smoked Paprika e 1/4 Cup Fennel Fronds

* 1 Thsp Garlic Powder ® 1/2 Cup Peppitas

* 1 Tbsp ltalian Seasoning * 1/2 Cup Shaved Manchego

® 2 Tbsp Sea Salt * 1 Thsp Salt

¢ 1 Tsp White Pepper
¢ 1/2 Cup Extra Virgin Olive Oil

INSTRUCTIONS

Step 1: Place all the ingredients together in a food processor. Pulse until you've reached the desired

constancy.
Step 2: Store in fridge until needed.
|NSTRUCT|0NS Step 3: Serve with Tri Tip Steak or other meats.

Step 1: Mix together all the ingredients for the marinade in a large bow! until it’s thoroughly combined. Place the marinade and steak in a large
storage bag.

Step 2: Place the meat & marinade in the fridge overnight if possible but a couple hours is ok.

Step 3: Remove the meat from the fridge about 30 minutes before you plan on grilling. Place it on a Bull Grill that’s been preheated to medium-high
heat. The trick with tri-tip is you want to grill it hot and fast so it doesn’t overcook . | normally cook it for about 4 minutes on each
side or until | have nice grill marks but it really depends on its thickness. It's a good idea to monitor the temps so you reach your
desired doneness. | normally cook my steak slightly below my target temp because of carryover cooking and so that | can use the
tri-tip for leftovers.

Step 4: Once the steak is at your desired temp remove it from the Bull Grill and let it rest for 10-15 minutes before slicing it. Remember when it's
time to slice to cut it thin and against the grain. Be aware on a tri tp steak the grain changes direction at the wider part.

Step 5: Serve with our Kale & Fennel Pesto



MISO SHORT RIB STEAKS

Braised short ribs are always a treat, but that isn’t the only way to enjoy that beautiful cut of beef. Miso-marinated boneless short ribs grilled to
perfection on a Bull Gas Girill or Bison Charcoal Grill is a fantastic way to experience decadent short ribs. The miso marinade combined with the
grilling short ribs over the precisely controlled heat of a Bull Grill is a fine way to make a perfect dinner. A touch of sweetness and spiciness makes
an excellent addition to the richness of short ribs.

INGREDENTS

* 2 Ibs boneless beef short ribs
* 2 tbsp miso paste

¢ 1 tbsp olive oil

¢ 1 tbsp teriyaki sauce

¢ 1 tbsp garlic powder

¢ 1 tbsp onion powder

¢ 1 tbsp salt

¢ 1 tbsp brown sugar

® 1/2 tsp cumin

* 1/2 tsp chipotle powder
¢ 2 garlic cloves crushed

INSTRUCTIONS

Step 1: In a large mixing bowl, combine all the miso, teriyaki, garlic powder, onion powder, salt, brown sugar, cumin, chipotle powder, olive oil, and
garlic cloves. Whisk until all the ingredients are incorporated

Step 2: Place the short ribs into an extra large, resealable freezer bag. Pour the marinade over the ribs. Remove excess air from the bag and seal
it closed. Place into fridge overnight. Be sure to turn the bags over as they are marinating to ensure the steak is evenly marinated

Step 3: Preheat the Bull Gas or Bull Bison Charcoal Grill medium-high heat. Remove the ribs from the marinade. Place the ribs onto the clean, hot
grill grates over direct heat. Allow them to grill without moving for 3 to 4 minutes on each side.

Step 4: Grill to your desired doneness. Serve with Asian salad and grilled vegetables.Kale & Fennel Pesto



CARNE ASADA COOKED ON A BULL GRIDDLE

Carna Asada is always a must for Taco Tuesday but it also makes killer leftovers. Carne Asada is a thin cut of beef, like a skirt, flap, or flank steak,
marinated and grilled. It can be grilled on a Bull Gas Girill, but when cooking this thinner steak, | love cooking it on a Bull Griddle or Slide-In Griddle.
Normally | serve the carne asada with tortillas and my favorite taco toppings. When marinated and cooked properly the leftover meat is amazing on
nachos, sandwiches, and pasta dishes.

As with other cuts of beef do not overcook and cut against the grain after the meat has rested. If you use skirt, flank, or flap steak keep in mind the
pieces are usually different sizes and will therefore be cooked at different times.

INGREDENTS

* 1/2 bunch of cilantro leaves and stems chopped * 5 cloves garlic chopped

¢ 1 serrano chile chopped ® 1/4 cup fresh lime juice

* 1/3 cup red wine vinegar * 1/4 cup Worcestershire sauce
® 1/4 cup avocado oil ¢ 1 tablespoon chili powder

* 1/2 teaspoon fresh ground black pepper o Kosher salt

* 1 1/2 to 2 pounds skirt steak or flap steak timmed and separated

INSTRUCTIONS

Step 1: Place the marinade ingredients into a food processor or blender. Blitz to form a loose paste. Place the steak in a large zip-top bag and pour
in the marinade. Massage the steaks and marinade together, ensuring the meat is completely coated. Squeeze the excess air from the bag, seal,
and let marinate in the refrigerator for at least 4 hours or overnight. Remove the steak from the marinade and pat dry with paper towels. Generously
salt with kosher salt and let it come to room temperature for 45 minutes to an hour. Preheat Bull Griddle to high. Lightly oil the griddle top before
cooking. Lay steak on the griddle and cook for 4 to 5 minutes. Flip and cook for 4 to 5 minutes more for medium-rare. Use a digital thermometer
and remove steaks from the grill somewhere between 125°F and 130°F. Remove and let rest for 10 minutes before slicing across the grain of the
meat. Serve immediately on double-warm tortillas with a squeeze of lime, a generous helping of salsa, and a sprinkle of cotija cheese.

Notes — For serving: Warmed small street-style corn tortillas lime wedges crumbled cotija cheese (can substitute crumbled feta) bell peppers
or sweet peppers.



ITALIAN STEAK SANDWICH ON A BULL GRIDDLE

Whether you are using leftover steak or grilling up a fresh batch, Italian Steak Sandwiches are always a tasty meal. | use a Bull Griddle or Bull
Griddle Slide in Removeable for this recipe, but it can also quickly be grilled on a Bull Gas Giill. Italian steak sandwiches are a great way to use
steak leftovers, although that rarely happens at my house. | loveusing the griddle to get focaccia perfectly toasty, which dramatically adds to the
flavor profile of this easy sandwich. The superior construction of the Bull Griddle heats evenly, allowing you to grill the steak and toast the bread
evenly. Although | prefer a skirt or flank steak, thinly sliced ribeye or sirloin would also work wonderfully.

INGREDENTS

¢ 1 |bs steak cooked and thinly sliced ® 1/4 cup garlic butter

® 1/4 cup pesto * 1/2 red onion thinly sliced

¢ 1 cup baby arugula and spinach blend * 1/2 cup roasted red bell pepper

* 6 slices provolone * 2 |oaves focaccia bread sliced in half

INSTRUCTIONS

Step 1: Preheat the Bull Griddle to medium-low heat. Spread the garlic butter over the inside of the focaccia. Once the Bull Griddle is preheated,
place the bread on the griddle and grill until the bread is golden brown. Once the bread is golden, remove it from the griddle and
wipe away any butter or bread remnants.

Step 2: Adjust the heat to medium, and if you are using leftover steak, add it and the roasted bell peppers to the griddle. If you are cooking fresh
steak, cook it to your desired temperature and then combine it with the bell peppers. Once the steak is fully warmed, form the
steak mixture into two loafed shapes and top with the provolone cheese. Close the grill lid and turn the heat off. Allow the cheese
to melt for a few minutes.

Step 3: Spread a thin layer of pesto over the toasted sides of the bread. Transfer the steak mixture to the bottom halves of the bread. Garnish
with the baby arugula and spinach blend. Add the top layer of the bread and slice.

Step 4: Enjoy immediately.



GRILLING ROLLED SKIRT STEAK FAJITAS

Rolled skirt steak fajitas grilled on a Bull Grill are a mouthwatering dish that combines the savory goodness of skirt steak with the vibrant flavors
of fajitas. They are easy to prepare and use a tasty yet affordable cut of beef to create a delightful fusion of flavors and textures. Whether cooking
for your family or showcasing your culinary skills, this unique twist on a classic recipe will surely be a hit. These rolled skirt steak fajitas are a dish
that will undoubtedly impress your friends and family.

INGREDENTS (MARINADE) INGREDENTS (FAJITA FILLING)

* 1 1/2 pounds skirt steak ® 1/4 cup avocado oil * 1 red bell pepper thinly sliced
® 2 cloves garlic minced * 1 teaspoon cumin * 1 green bell pepper thinly sliced
* 1 teaspoon chili powder * 1 teaspoon paprika ® 1/2 cup cheddar cheese
¢ Salt and pepper to taste e Juice of 1 lime * 1 onion thinly sliced
¢ 2 tablespoons fresh chopped cilantro ® 2 tablespoons avocado oil

* Salt and pepper to taste
Optional Toppings : Salsa, guacamole, sour cream, shredded cheese, * 8 large flour tortillas

chopped fresh cilantro, and lime wedges.

INSTRUCTIONS

Step 1: Start by cleaning and trimming the skirt steak. Remove any excess fat or silver skin. If you want smaller individual-sized rolls, cut the skirt
steak into six-inch by six-inch pieces. Combine the avocado oil, minced garlic, cumin, chili powder, paprika, salt, pepper, lime juice,
and chopped cilantro to create the marinade. Place the skirt steam in a shallow dish and pour the marinade over it, ensuring it is well
coated. Cover and refrigerate for at least 30 minutes or longer for better flavor absorption.

Step 2: Toss the thinly sliced red and green bell peppers and onions in avocado oil. Place the veggies on a Bull Grill preheated to medium-high
using a grill mat or grill basket if needed. Season with salt and pepper and grill until the vegetables are tender and slightly caramelized,
about 5-7 minutes. Set them aside.

Step 3: After marinating, remove the skirt steak from the fridge and let it come to room temperature for about 20-30 minutes. Lay the skirt steak
flat and place some of the sautéed fajita vegetables & cheese on top. Be sure to roll skirt steak in the direction of the grain, so that
when slicing the roll, you are cutting against the grain. Carefully roll the steak about the filling, securing it with toothpicks or
kitchen twine if needed.

Step 4: Grill the rolled skirt steak rolls on a Bull Grill preheated to medium-high heat for about 3-4 minutes per side or until it reaches your desired
level of doneness. Be aware of flare-ups and be ready to move the steak rolls to a different section. Skirt steak is best-served medium-
rare to medium for tenderness. Remove the steak rolls from the heat and let them rest for 10 minutes.

Step 5: After resting, slice the rolled skirt steak against the grain and into thin rounds, about 1/2-inch thick.

Step 6: Place a few slices of the grilled skirt on warm tortillas. Top with the grilled fajita vegetables and any optional toppings you desire, such as
salsa, guacamole, sour cream, shredded cheese, chopped cilantro, and a squeeze of fresh lime juice.

Step 7: Serve your rolled skirt steak fajitas immediately while hot and flavorful.



GRILLED CHICKEN WINGS

Grilling chicken wings on a Bull Grill is easy and completely customizable. Chicken wings are always great as an appetizer or meal, but you don’t
have to go out to enjoy them. Although a staple of your favorite sports bars, chicken wings can be easily enjoyed at home. with a simple technique.
Brining the chicken wings before grilling on a Bull Grill is a must and will reward your tastebuds. An easy brine help the wings stay juicy while
infusing them with amazing flavors. After your wings are brined, you can customize the wings with your favorite flavors, sauces, and dressings
during and after grilling.

INGREDENTS

* 1 1/2 — 3 Ibs chicken wings cut at joint into drumettes and tips removed from wings
* 4 cups water * 1/4 cup salt
* 3 cloves garlic crushed * 3 sprigs fresh thyme

INSTRUCTIONS

Step 1: In a large bowl, whisk together the brine ingredients until the salt has dissolved.

Step 2: Add the wings and drumettes, cover and let them sit overnight in the fridge.

Step 3: Preheat the Bull BBQ on medium-high heat for 10 minutes.

Step 4: Remove the wings from the brine, rinse off under water, and dry off completely.

Step 5: Season the wings with Bull Sweet Heat Rub, coating all sides.

Step 6: Place the wings on the grill, cooking with direct heat.

Step 7: Place BBQ Sauce into a cast iron pot or heavy-duty sauce pot to heat up on the Bull Grill or on a Bull Slide Burner.

Step 8: Turn the wings every 5 minutes, cooking for 20-25 minutes until fully cooked.

Step 9: Use a basting brush to coat the wings while finishing up on the grill, or place the sauce in a bowl! on the side, serving the wings with dry
rub only.

Step 10: Place on a decorative platter and serve immediately.



ROTISSERIE CHICKEN WITH HOMEMADE GARLIC PARMESAN RUB ON YOUR BULL ANGUS GRILL

Craving that perfect rotisserie chicken — juicy, flavorful, and with a crispy skin that shatters with a satisfying crunch? Look no further than your
trusty Bull Grilll This recipe combines the convenience of rotisserie cooking with the undeniable taste of a homemade garlic parmesan rub, creating
a restaurant-worthy dish right in your own backyard. But why is Bull Grill the ideal partner for this culinary adventure? Bull Grills are renowned for
their even heat distribution and powerful rotisserie motors, ensuring your chicken cooks to perfection every single time. So ditch the store-bought
rotisserie chicken and get ready to experience the next level of flavor with this Bull-approved recipe!

INGREDENTS

* 1 whole chicken 4-5 Ibs e QOlive oil

For the Homemade Garlic Parmesan Rub

® Y2 cup grated Parmesan cheese e 2 tablespoons garlic powder 1 tablespoon onion powder
* 1 teaspoon dried oregano * V> teaspoon paprika * 1 teaspoon black pepper

* > teaspoon salt adjust to taste

INSTRUCTIONS

Step 1: In a small bowl, combine all the rub ingredients: Parmesan cheese, garlic powder, onion powder, oregano, paprika, black pepper, and salt.
Pro Tip: Add a pinch of smoked paprika if you prefer a smokier flavor.

Step 2: Pat the Chicken dry with paper towels. This helps ensure crispy skin.

Step 3: Brush the Chicken generously with olive oil. Then, liberally coat the Chicken with your homemade garlic parmesan rub, getting it under the
skin and all over the surface.

Step 4: Before placing the Chicken onto the spit, we want to center, set, and secure the right rotisserie fork with the rear infrared burner on the
Bull BBQ. This assures the Chicken will be properly centered over the burner when it's time to cook. Center the right fork and tighten
it to secure it into place with pliers. Skewer the spit through the center of the Chicken, securing it into the preset fork. Now slide and
secure the second rotisserie fork onto the Chicken, tightening it in place with pliers.

Step 5: Cooking on the Rotisserie: Remove the grill grates from the Bull Angus Girill. Place an aluminum tray under to catch the drippings. Preheat
the grill for 15 minutes, using indirect heat by turning two outside burners on medium heat and leaving the two center and rotisserie
burners off. Using the Bull pit mitts, place the rotisserie spit with the positioned Chicken onto the Bull rotisserie motor. Turn the
rotisserie motor on, turn the two outside burners to medium, double-check that the Chicken rotates properly, and close the lid. Allow
the Chicken to cook for about 60 minutes without opening the lid, and continue cooking until the internal temperature reads 160
degrees. At this point, turn off all the burners and turn on the infrared burner. Grill the Chicken for a few more minutes until the
Chicken develops a deep golden and crispy crust. Turn off the infrared burner and rotisserie motor, and carefully remove the Chicken.

Step 6: Grill the Chicken until it's reached an internal temperature of 165°F in the thickest part of the thigh. Pro Tip: Use a meat thermometer to
monitor the temperature for maximum juiciness.

Step 7: Rest, Slice, and Savor: Once cooked through, transfer the Chicken to a cutting board and let it rest for 10-15 minutes before carving.

This allows the juices to be redistributed for an extra flavorful bite.



GRILLED APPLE NACHOS

INGREDENTS

* 6 Gala Apples sliced

® 1/4 Cup Water

® 1/4 Cup Lemon Juice

® 1/4 Cup Caramel Sauce
* Nacho Bar Toppings

INSTRUCTIONS

Step 1: Mix water and lemon juice together in a bowl. Pour lemon water mixture over sliced apples. Shake off excess liquid.
Step 2: Arrange apples in a cast iron pan. Top with assorted chocolates.

Step 3: Place in preheated Bull Grill that has been preheated to medium low.

Step 4: Grill for about 10 minutes or until toppings have melted. It might be necessary to cover with foil if the top begins to burn.
Step 5: When the apples have softened slightly and the chocolate has melted remove the grill.

Step 6: Top with caramel and the remainder of toppings.



GRILLED PEACH SHORTCAKE

Fresh peaches are always one of our favorite fruits to snack on however grilling a peach on a Bull Grill is the perfect to elevate and add depth to
this amazing fruit. Warm grilled peaches and pound cake paired with ice cream are the perfect way to combat the heat of summer while keeping
it simple. Grilled peaches aren’t only amazing as a dessert but also a wonderful addition to salsas, appetizers, meat dishes, or even a cocktails.
Combining sweet peaches with a versatility of a Bull Grill is always a winning idea.

INGREDENTS

* 6 Slices of Pound Cake * 1 |bs of Peaces halved and pitted
* 1 Tbsp Butter melted * 1 Tbsp Almonds slivered

* 1 Thsp Coconut ® 6 Scoops Ice Cream

* Whip Cream garnish * Mint garnish

INSTRUCTIONS

Step 1: Lightly butter both sides of pound cake and peach halves. Grill on medium-high heat Bull Grill for 2-3 minutes on each side or until golden
brown.

Step 2: Place fruit on grilled pound cake and top with ice cream, almonds, and mint.

Step 3: Serve immediately.



EASY HOLIDAY EGGNOG

Eggnog can be a decadent holiday treat, but it's incredible how easily it can be whipped up in a Bull Outdoor Kitchen. All it takes is a little patience
and a Bull Side Burner to make this yummy drink. The trick to making the perfect eggnog is to maintain slow and even heat while cooking. After
you’ve made eggnog in your Bull Outdoor Kitchen, you can drink it chilled, with alcohol, or in coffee.

INGREDENTS

* 8 Egg Yolks ® 3 Cups Whole Milk

* 1 Cup Heavy Cream ® 1/2 tsp Ground Nutmeg
* 1/2 tsp Allspice ® 1/2 tsp Ginger

® 1/4 Salt * 1 tbsp Vanilla Paste

® 3/4 Cup Vanilla Infused Sugar

INSTRUCTIONS

Step 1: In a large bowl, vigorously whisk the egg yolks and sugar until they are light and frothy. Set aside the egg mixture.

Step 2: Pour the whole milk, heavy cream, spices, salt, & vanilla paste into a heavy-duty sauce pot. Mix the ingredients and place over low heat
on a Bull Side Burner, and simmer gently for 5-10 minutes then remove from the Bull Side Burner.

Step 3: Slowly pour the warm milk texture into the bow! with egg yolks a bit at a time while whisking. Continue to add the warm milk a bit at a
time until it’s all been added to the egg. yolks. This important process is called tempering and it’ll prevent the eggs from cooking
too fast. If the egg yolks begin to resemble scrambled eggs you'll have to begin again.

Step 4: Return the eggnog to the sauce pot and Bull Side Burner. Gently simmer until the eggnog reaches 160°F and then remove it from the
heat.

Step 5: If desired, strain the eggnog using a fine mesh strainer and cool completely & immediately. The eggnog will thicken in the fridge as it
cools.

Step 6: Serve cold or pair with your favorite coffee or alcohol. Garnish with a cinnamon stick and whipped cream.



BUTTER HERB GARLIC PORK LOIN

I love grilling on my Bull Gas Grill but | also love to cook recipes not traditionally cooked on a grill by using indirect heat. Using indirect heat lets me
add versatility to my grilling repertoire and my dinner table. A favorite recipe of mine is a butter herb pork loin roast that is perfect as an every night
dinner or for a special occasion.

This recipe is really simple and full of great flavors. It also can easily adjusted by adding spice or other flavors. Since a pork loin is larger | love
chopping up the extra meat and making pork tacos the next day. When cooking it be sure to use a thermometer to monitor the temperature and
keep it from overcooking. When cooking pork like this | normally aim for 145 degrees when | remove it from the Bull Grill.

Chef Anthony Pro Tip — Before cooking | like marinating the pork in a store bought mojo or marinade for 12-24 hours.

Chef Anthony Pro Tip — Sear using high heat on a Bull Side Burner using avocado oil for a little more depth of flavor.

INGREDENTS

¢ 1 Stick Unsalted Butter softened ¢ 1 Tbsp Crushed Garlic

¢ 1 Tsp Onion Powder ¢ 1 Tbsp Herbs de Provence
¢ 1 Tbsp Sea Salt * 1/4 Cup Red Wine Vinegar
¢ 1 Pork Loin ® Fresh Herbs

INSTRUCTIONS

Step 1: Mix together garlic, onion powder, herbs, and sea salt in a bowl. Add in a softened butter, vinegar, and mix together.

Step 2: Place pork loin on 2 large sheets of heavy-duty aluminum foil. Rub the butter mixture all over pork. Spread the remaining butter mixture
on top of the pork.

Step 3: Tightly wrap the pork loin with foil and place it on a heavy-duty sheet tray.

Step 4: Place in Bull Grill preheated to 350 degrees using indirect heat. Turn outer burners to medium - medium-high and the center burners off.

Step 5: Cook pork to desired temperature. Remove from heat and rest for 10 minutes. Serve with pan juices. Garnish with fresh herbs.



YUMMY BULL GRILLED POT ROAST

Sunday dinners are often a special time for the family to gather but with the hustle and bustle of weekend, it's sometimes hard to get together an
elaborate dinner. This Sunday my family wanted a traditional pot roast for dinner but alas | didn’t have a slow cooker! | decided to take that as
challenge and cook a pot roast dinner using my Bull Grill. Let’s just say it was a success!

Because the Bull Grill has an amazing degree of heat control & retention it’s easy to dial in the perfect braising temperature using indirect heat. A
Dutch Oven will work great to cook the roast on your Bull Grill. | decided to cook extra pot roast so that we’d have leftovers to vacuum seal and
freeze so | used a heavy-duty aluminum tray covered in two layers of foil. Be very careful when removing it from the grill since it will be full of hot
liquid.

| decided to use a chuck roast because in my mind it has a little more flavor. If you want a leaner cut of meat a traditional roast cut should do fine.

Small creamer potatoes are my preferred starch in my pot roast. | add them to my pot roast approximately two hours before it is done. If you
decide to add carrots | suggest adding them an hour before it is done.

INGREDENTS

® 3-4 |Ibs Chuck Roast * 1 Tbsp Garlic Powder * 1 Tbsp Onion Powder * 1 Tbsp ltalian Seasoning
* 1 Tbsp Smoked Paprika ¢ 1 Tsp Chipotle Powder ¢ 1 Tbsp Black Pepper ® 2 Tbsp Sea Salt
1 Ib Creamer Potatoes ® 1/2 Ib Carrots peeled ® 1/2 Quart Beef Stock ® 1/2 Quart Vegetable Stock

INSTRUCTIONS

Step 1: Combine the herbs and spices in a bowl. Cut roast into 3-4 inch pieces. Rub roast with spice mixture.

Step 2: Optional - Smoke at 180-200 degrees using a smoke box or Bull Bison Charcoal Grill for 1-2 hours.

Step 3: Transfer the chuck roast and stock to a large Dutch oven or heavy-duty baking container. Cover tightly.

Step 4: Using indirect heat (outermost burners on low-medium and inner burners off) set your Bull Grill to approximately 275°F, braise the roast 4
to 6 hours, or until meat is very tender. During the last 2 hours of cooking add your potatoes and add your carrots during the last
hour of cooking.

Step 5: Remove from grill and serve pot roast with potatoes, carrots, and au jus



I

BEER BRATS WITH ALL THE FIXING

With so many summer holidays that are perfect for grilling, | find myself grilling up Beer Brats on my Bull Grill a lot! Cooking brats in a flavorful
beer bath first on a Bull Side Burner and then finishing them on a hot Bull Grill is the best way to achieve maximum flavor. i always pair them with a
decadent beer cheese sauce and vinegar slaw to balance out all of the amazing flavors.

Although they are called beer brats you can always omit the alcohol and add another flavorful liquid like a beef or chicken stock.

| love the crunchy texture raw cabbage gives my brats but | also enjoy grilling whole cabbage and then shredding it myself. Grilling the cabbage

gives the slaw more complexity.

INGREDENTS

e 1 Pack Bratwurst

® 2 Sweet onions

* 1 Thsp Garlic Powder

* 1 Thsp Crushed Red Pepper
* 412 oz Light Beers

e 1 Pack Bratwurst Buns

INGREDENTS

¢ 1 Tbsp Southwest Hot Mustard

¢ 1/2 Cup Light Beer

® 1/2 Tsp Organic Garlic Powder

® 1 Cup Heavy Cream

® 1/2 Cup Medium Cantina Style Salsa Verde

® 1/4 Cup Real Bacon Pieces

® 1/2 Tsp Salt

® 3 Cups Shredded Extra Sharp Cheddar Cheese

INGREDENTS

® 2 Cups Tri-Color Cole Slaw

¢ 1 Cup Chopped Bell Pepper Assorted Colors
¢ 1/2 Cup Raw Unfiltered Apple Cider Vinegar
¢ 1 Tsp Everything Seasoning

¢ 1 Tbsp Southwest Hot Mustard

® 1/4 Cup Light Beer

e 1 Tsp Salt

INSTRUCTIONS - BEER BRATS

Step 1: Preheat the Bull Grill to medium-high heat

Step 2: Combine onions, garlic powder, red pepper, and beer in a large pot and bring to a boil.
Reduce heat to medium and carefully place brats into liquid. Cook for 10-12minutes
or until fully cooked.

Step 3: Remove from liquid and liquid and place on the grill. Cook for 3 minutes on each or until
you've created grill marks.

Step 4: Serve with buns and your favorite toppings.

INSTRUCTIONS - BEER BACON CHEESE SAUCE

Step 1: In saucepan add in heavy cream and cook on medium-low on Bull Side Burner for 10
minutes or until it has reduced in volume by half.

Step 2: Add beer, whisking continuously as your pour. Stir in mustard, bacon, garlic powder,
salt, and salsa.

Step 3: Add cheese, a handful at a time, and stir until completely melted. Serve warm.

INGREDENTS - VINEGAR BEER SLAW

Step 1: Mix all the ingredients together in a bowl and serve cold



PULLED PORK CARNITAS QUESADILLAS

| love making pulled pork in either my Bison Charcoal Grill or Bull Gas Grill with a smoker box. My “problem” is that | always have too much leftover
pulled pork for me and the family to enjoy. Recently I've taken to vacuum sealing and freezing the leftover pulled pork. That way | can enjoy it
whenever I’'m in the mood for a quick meal. One of our favorite meals with leftovers pulled pork carnitas quesadillas. By adding a few extra
ingredients | turn the pulled pork into quick carnitas.

The Bull Commercial Style Stainless Steel Griddle Cart is a perfect addition to your outdoor kitchen. A chromium plated cook top sits upon three
stainless steel burners that pump out 45,000 BTUs of cooking power.

The Cast Iron Chromium Plated Griddle is awesome for cooking everything from taco to pancakes.

INGREDENTS

¢ 1 |b Leftover Pulled Pork * 1 8 oz Bag Fiesta Blend Cheese * 1 Diced Green Bell Pepper
* 1 Diced Red Bell Pepper * 1/2 Diced Yellow Onion * 1/4 Cup Pickled Jalapefnos
® 2 Oranges * 1 Dozen Flour Tortillas * 2 Tsp Salted Butter

¢ High Smoke Point Oil Like Avocado Oil or Safflower Oil

INSTRUCTIONS

Step 1: Preheat Bull Griddle to medium heat for 5 minutes. Coat griddle with a very thin amount of oil and wipe off excess. Cook peppers and
onions on griddle and season with salt and pepper. Add in leftover pulled pork and cook until it's reheated. Squeeze oranges over
pulled pork mixture and cook for an additional minute. Set aside pork mixture. Scrape off the griddle and re-season with a light
layer of cooking oil.

Step 2: Warm tortillas on the griddle with butter for 20-30 seconds on each side.

Step 3: Build the quesadilla by layering pulled pork mixture and cheese on the bottom tortilla. Top with 2nd tortilla and carefully flip. Cook until
cheese has melted and both tortillas are crisp.

Step 4: Let quesadillas rest for 5 minutes and then cut in half and serve. Our Grilled Salsa Verde is a great accompaniment for the quesadillas.



GINGER ROSEMARY PORK LOIN

Pork tenderloins are always a favorite at my house but | also love using pork loin which is cheaper and if prepared correctly full of flavor. The
trick is not overcooking your pork loin and creating a marinade to keep the pork juicy. | love combing ginger, garlic, and herbs to create a flavor
-packed marinade.

Pork loins are always super affordable and very versatile. | normally buy a larger pork loin and cut some chops from it and use the rest to make
an awesome roast. It is leaner so you want to make sure you use a marinade and monitor the internal temp to keep it from drying out.

Grilling a pork loin directly over the heat may cause it to dry out. That’s why | use the indirect cooking method on the Bull Grill. To achieve

indirect heat turn your innermost burners completely off and your outer burners to medium heat. In order to help avoid overcooking my pork.
| always use a wireless thermometer to monitor the internal temp.

INGREDENTS

e 1 Pork Loin * 1 Cup Brown Sugar

® 2 Tbsp Kosher Salt ® 1 Tbsp Rosemary

e 1 Tbsp Cloves ® 1 Tbsp Ground Ginger
® 2 Tbsp Garlic Puree ® 1/4 Cup Fresh Ginger

® 1/2 Cup Soy Sauce

INSTRUCTIONS

Step 1: Combine ingredients in a bowl and mix thoroughly. Pour over pork loin and refrigerate for 4-12 hours.
Step 2: Remove from fridge 30 min prior to cooking.

Step 3: Grill on a foil-lined sheet tray with a roasting rack.

Step4: Using indirect heat cook on Bull Grill at 350 degrees F to the desired doneness. Garnish with fresh herbs.



THE SECRETS TO GRILLING A HAM ON A BULL GRILL

Cooking a ham for the holidays like so many others is always a must at my family’s house. A beautiful ham is always an amazing centerpiece
for dinner but often times in the rush of the holidays it isn't cooked properly. Most hams that are sold at stores are already fully cooked and
seasoned which means that you really aren’t cooking it but in reality reheating it. That means the best thing to do is use low heat and a simple
glaze or sauce to dress up your ham.

INGREDENTS

* 1 3-5 Ib Fully Cooked Ham * 1/2 Cup Golden Monk Fruit Sweetener
* 1-2 Canned Chipotle Chiles in Adobo (Depending on your heat level prefence)
* 1/2 Cup Sugar-free Maple Syrup * 2 Thsp Jalapefio Flavored Mustard

INSTRUCTIONS

Step 1: Preheating the grill: Turn the outermost burners on to medium low, close the lid, and allow the Bull Grill to preheat for 10 minutes.

Step 2: Make the glaze by combining the chipotle, monk fruit, maple syrup, and mustard in a blender or food processor. Blend until all ingredients
are thoroughly incorporated. Set aside glaze

Step 3: Remove the ham from the refrigerator and set the ham aside to rest at room temperature for 30 minutes. Remove the rind and cut into
the fat layer about 1/4-inch deep to lightly score diamond pattern all over the surface.

Step 4: Using a silicone brush all side of the ham with the glaze. Place the ham on a foil covered sheet tray or roasting pan cut side down.

Step 5: Place the ham in the middle and cook until it reaches an internal temp of 140° basting with glaze every 15-20 minutes.

Step 6: Remove the ham from the grill and allow to rest for 15 minutes before carving.



PORK BELLY PORCHETTA ON YOUR BULL ROTISSERIE

There'’s something primal, almost magical, about cooking over an open flame. The crackle of heat, the way food transforms into succulent, flame-
kissed perfection — it’s an experience that begs to be shared outdoors. And what better way to celebrate that experience than with a recipe that
pushes your grill’'s potential? Enter pork belly porchettal Forget the dry, overcooked pork roasts of yesteryear. This ain’t your grandma'’s recipe.
We're talking about succulent, melt-in-your-mouth pork belly, its skin crackling like a crispy symphony under the watchful eye of your Bull rotisserie
motor & infrared back burner. Let’s get grilling!

INGREDENTS

® 3-4 pound skinless pork belly ¢ 1 tablespoon fennel seeds

* 1 tablespoon black peppercorns ¢ 1 tablespoon rosemary leaves

* 1 tablespoon sage leaves * 1/2 teaspoon salt

* 1/4 teaspoon red pepper flakes ® 6 ounces sun dried tomato pesto store bought
¢ 1 garlic clove minced * 1 tablespoon olive oil

INSTRUCTIONS

Step 1: In a mortar and pestle or spice grinder, grind together the fennel seeds, black peppercorns, rosemary leaves, sage leaves, salt, and red
pepper flakes. Alternatively, you can use a food processor.

Step 2: Place the pork belly skin-side up on a cutting board. Using a sharp knife, score the skin in a diamond pattern, being careful not to cut into
the meat. Season with salt and olive oil.

Step 3: Turn the pork belly over and score the inside in a diamond pattern, being careful not to cut into the meat. Spread the herb rub and sun-
dried tomato pesto all over the inside of the pork belly.

Step 4: Roll up the pork belly tightly, starting from the short end. Tie the roll at regular intervals with butcher’s twine.

Step 5: Before placing the pork onto the spit, we want to center, set, and secure the right rotisserie fork with the rear infrared burner on the Bull
BBQ. This assures the pork will be properly centered over the burner when time to cook. Center the right fork and tighten it to secure
it into place with pliers. Skewer the spit through the center of the pork, securing it into the preset fork. Now slide and secure the
second rotisserie fork onto the pork, tightening it in place with pliers.

Step 6: Cooking on the Rotisserie: Remove the grill grates from the Bull Angus Girill. Place an aluminum tray under to catch the drippings. Pre-heat
grill for 15 minutes, using indirect heat by turning two outside burners on medium heat and leaving the two center and rotisserie
burners off. Using the Bull pit mitts, place the rotisserie spit with the positioned pork onto the Bull rotisserie motor. Turn the rotisserie
motor on, turn the two outside burners to medium, double-check that the pork rotates properly, and close the lid. Allow the pork to
cook for about 60 minutes without opening the lid, and continue cooking until the internal temperature reads 160degrees. At this
point turn off all the burners and turn on the infrared burner. Grill the pork belly for a few more minutes until the pork belly develops
a deep golden and crispy crust. Turn off the infrared burner, and rotisserie motor, and carefully remove the pork belly.

Step 7: Let the pork belly rest for 10 minutes before slicing and serving.



EASY CAST IRON CHILI

Whether its game day or | just need to warm my bones during the winter, chili is often the right answer. In my book, these is almost never a
wrong way to make chili. Some people add beans and others don’t. Some add canned tomatoes and others like myself like using leftover salsa
to create the base of their chili. My goto chili has several subtle levels of heat and amazing flavor brought together in my Bull Outdoor Kitchen.

INGREDENTS

* 16 oz Fresh Hot Style Salsa ® 32 oz Fresh Medium Style Salsa

* 1 Ib of Pork Chorizo full cooked * 15 oz Pinto Beans canned, rinsed, and drained
* 1 Cup Bell Pepper grilled and diced * 1/2 Cup Onions grilled and diced

® 1/4 Cup Jalapeno grilled nd diced e 1 Tsp Chili Powder

* 1 Tbsp Kosher Salt * 1 Tbsp Garlic Powder

* 1 Tsp Mexican Oregano

INSTRUCTIONS

Step 1: Add all ingredients into a cast iron pot. Stir to combine all ingredients and cook over medium heat on a Bull Side Burner. Cover and
simmer for 60-90 minutes.

Step 2: Remove from and season to taste.

Step 3: Enjoy with your favorite chili toppings.

Notes

Chef Anthony’s Pro Tips — Cook using indirect heat on a Bison Charcoal Grill to add a subtle smokey flavor or on a Bull Gas Girill using an
Easy-Fill Smoker Box.



GRILLED PEACH SHORTCAKE

When | need an elevated looking dinner but don’t have a lot of extra time a sausage stuffed pork loin is my goto dinner on a Bull Grill. It’s
perfect for a special occasion but equally awesome as a weekday dinner. The trick to create a juicy pork loin lays in cooking it properly. The
right amount of heat paired with cooking it to your desired doneness is the only way to cook pork properly. When cooking most proteins like
pork temperature is much more important than time.

INGREDENTS

¢ 1 Pork Loin * 16 oz Italian Style Sausage
* 1 Tbsp Kosher Salt ¢ 1 Tbsp Herbs de Provence

INSTRUCTIONS

Step 1: Using a sharp knife, place the Pork Loin fat side up, with the short end toward you. Position the knife on the bottom third of the pork loin,
then cut into the center of the pork loin. Continue making horizontal cuts into the pork loin until you are about an inch away from
cutting it in half. The return to the middle area and repeat the process again on the thicker park unrolling the pork as you cut and
keeping the knife parallel to the cutting board to maintain the same thickness. It may be necessary for some areas to be cut down
slightly to unroll evenly. Continue cutting until pork unrolls to form a rectangle but be sure not to cut entirely through the meat.

Step 2: Place the pork loin fat side up and liberally season with salt and herbs de provence. Turn the pork over and season the inside with salt
and herbs de provence as well.

Step 3: Evenly spread a layer of cooked and crumbled Beeler’s italian sausage over the pork loin. Starting on either shorter end roll the pork
loin keeping the sausage inside. Once the pork loin is rolled use butchers twine to tightly secure the rolled pork.

Step 4: For easy cleanup place, the pork loin on a foil-lined sheet tray with roasting rack. Place the pork in a preheated oven, grill, or smoker
and roast at 350°F until the pork reaches an internal
temperature of 155°F (it should take about 70-90 minutes). If the top of the pork begins to burn place a piece of foil loosely tented
on top of the pork loin.

Step 5:Once the pork loin has reached an internal temperature of 155°F remove it from the heat and allow it to rest for at least 10-15 minutes
before slicing.

Step 6: Be sure to remove all the butcher’s twine then use a sharp knife to slice the pork into one inch slices.

Step 7: Enjoy!



GRILLED TACO MUFFINS

Tailgating season is here, and one of my favorite snacks is grilled taco muffins baked on my favorite snack is grilled taco muffins baked on my
Bull Grill. Grilled Taco Muffins are quick to assemble and cook in a flash, making them ideal for tailgating. Combining premade pizza dough with
salsa and sausages is a winning and tasty combo. The great thing is baking them using a Bull Grill is easy thanks to Bull Grills ReliaBull Heat
Technology, which creates even cooking. This appetizer is great to make ahead of time and is a yummy after-school or work snack.

INGREDENTS

* 16 oz. Little Sausages or Sliced Sausages fully cooked

¢ 1 13.8 oz rolled Pizza Dough ¢ 1 Cup of Salsa

¢ 1 Cup of Queso Fresco shredded ¢ 1/2 Bell Pepper diced
* Garnish e Cilantro

 Black Olives * Shredded Lettuce
 Diced Bell Pepper ® Sour Cream

* Guacamole ® Cheese

INSTRUCTIONS

Step 1: Start by unrolling pizza dough, and cut it into 12 equal pieces. Place the pizza dough pieces in a greased muffin pan.

Step 2: Spoon in your favorite salsa, then follow that up with shredded Queso fresco or mozzarella.

Step 3: Top with diced sweet peppers, and then crown the pizza taco cup with a sausage.

Step 4: Place it in a Bull Grill that has been preheated to medium or approximately 350°F using indirect heat for about 15 minutes or until the
chase is melted and the crust is golden.

Step 5: Remove from the oven and garnish with your favorite taco toppings.
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CHINESE 5 SPICE GRILLED PORK BELLY BITES

Today, I'm excited to share a recipe that marries the bold, savory taste of Chinese spices with the smoky goodness of using a Bull Grill with a

Bull Smoker Box. Grilled Chinese spiced pork belly is a delightful fusion of flavors that showcases the best of both worlds. Get ready to tantalize
your taste buds with this unforgettable dish of Chinese spiced pork belly. So, fire up your Bull Grill and embark on this culinary adventure, creating
unforgettable memories and savoring every bite of this savory and smoky delight. Enojy the journey, and happy grilling!

INGREDENTS

* 2 pounds of pork belly (whole or cut in strips) skinless ¢ 1 tablespoon of garlic powder
* 2 tablespoons of Chinese five-spice powder * 1 tablespoon of ginger powder
* 1/4 cup of soy sauce * 2 tablespoons of hoisin sauce
® 2 tablespoons of honey * 1 tablespoon of rice vinegar
* 1 tablespoon of sesame oil * Freshly ground black pepper

* Green onions thinly sliced for garnish

INSTRUCTIONS

Step 1: Using a sharp knife, make shallow diagonal cuts about 1 inch apart on the fattier side of the pork belly. When scoring be sure to only cut
about 1/4 inch deep. This helps the skin crisp up during grilling.

Step 2: Combine the Chinese five-spice powder, garlic powder, soy sauce, hoisin sauce, honey, rice vinegar, sesame oil, and generous pinch of
freshly ground black pepper in a bowl. This marinade will infuse your pork belly with incredible flavors. Pour the marinade over the
pork belly, making sure it coasts every inch. Seal the bag or cover the dish and refrigerate for at least 4 hours, or overnight for the
best results.

Step 3: Preheat the Bull Grill to high. If you want to add smokiness to the pork belly, prepare and use a Bull Smoker Box.

Step 4: Remove the pork belly from the marinade and pat dry. Lower the heat on the Bull Grill to medium-high. Place the pork belly on the grill, fat
side down, and close the lid. Grill for about 3-5 minutes on each side or until the skin is crispy and the meat is fully cooked, reaching
an internal temperature of 145°F. Since the pork belly will be rendering fat, be on the lookout for flare-ups caused by the fat catching
fire. If that happens, move the pork belly to a different part of the grill.

Step 5: While grilling, brush the pork belly with the remaining marinade to add an extra layer of flavor. When adding, be mindful of flare-ups.

Step 6: Once the pork belly is done, remove it from the Bull Grill and let it rest for a few minutes. This helps the juices redistribute. Then, slice
it into bite-sized pieces, revealing the glorious layers of flavor and crispy skin.

NOTE : To serve this delectable Chinese spiced pork belly, garnish it with thinly sliced green onions and a sprinkle of sesame seeds for a burst
of freshness and texture. This dish is perfect for sharing with family and friends at outdoor gatherings. Pair it with steamed rice,
a side of sautéed vegetables, or a light salad for a well-rounded meal. The fusion of Chinese spices and smokey grill flavors will
leave your taste buds in awe.



GRILLED EVERYTHING MOLE PORK RIBS

Today, we’re embarking on a culinary adventure to tantalize your taste buds with a recipe that will transform your outdoor grilling experience.
Picture this: perfectly charred, fall-off-the-bone pork ribs infused with the rich, complex flavors of Mexican mole, all cooked to perfection on your
trusty Bull Grill.

Imagine the aroma of smoky spices wafting through the air as you fire up your Bull Grill, its sleek design and even heat distribution promising
culinary excellence. The anticipation builds as you coat the ribs in a tantalizing Mexican mole-inspired BBQ sauce paired with a touch of
Everything Seasoning. The flavors dance in harmony, creating a symphony of taste that will leave your guests begging for more.

INGREDENTS

* 1 tbsp garlic powder

* 1 tbsp onion powder

* 1 tsp white pepper

¢ 1 tbsp Ancho Chile powder

¢ 1 tbsp finely-ground Espresso
® 2 tbsp salt

INSTRUCTIONS

Step 1: Combine all ingredients in a bow!
Step 2: Set aside for later use.



AMAZING GRILLED SPATCHCOCK TURKEY TUTORIAL ON THE BULL GRILL

For the longest time, | dreaded Thanksgiving and the dreaded overcooked and dry Turkey. That is until | discovered the magic that is the spatchcock
method on a Bull Grill. As it turns out cooking a juicy and flavorful turkey for Thanksgiving or any time of the year is actually very easy. And yes, this
method works on other poultry! Cooking a turkey in the conventional method, with its odd shape, creates areas that cook slower than others which
is what leads to an undercooked or overcooked turkey.

Spatchcock Method:

Step 1: Place your turkey on a cutting board and remove everything from inside the turkey cavity and any popup thermometers that might have
come with the turkey.

Step 2: Turn the turkey over, breast-side down. Using a pair of sharp heavy-duty kitchen shears, cut along one side of the backbone. Reserve the
backbone for making turkey stock and for gravy. Using a sharp knife gently cut partially through the breast bone but do not fully go
through it. Press firmly down onto both sides of the turkey to flatten

Step 3: Tuck the wing tips under the turkey and place them on the sheet tray lined with parchment paper. Pat skin dry and press in rub into the
turkey. Insert your Tappecue Airprobe in the thickest part of the breast and insert past the line on the Airprobe.

INGREDENTS

Butter Herb Turkey Rub

* 1 Thsp Italian Seasoning * 1 Thsp Mexican Oregano * 1 Tsp Onion Powder * 1 Tsp Garlic Powder
* 1 Tsp Smoked Paprika ¢ 1 Cup of Mayonnaise * 1 Cup of Softened Unsalted Butter e 2 Tbsp Salt
* 2 Thsp Brown Sugar * 1 Tbsp Black Pepper

INSTRUCTIONS

Step 1: Mix together all in a large bowl.
Step 2: Rub mixture underneath the skin of turkey and on top
Step 3: Place turkey on sheet pan and place on the grill using indirect heat to grill to an internal temperature of 165 degrees.

Carving a Spatchcock Turkey
Starting at the breast bone, cut along the bone and rib cage to remove the breast and wing in one piece; cut through the leg joint and

separate the thigh and drumstick, cut the wing away from the breast, then slice the breast across the grain of the meat. Repeat with the other side
of the turkey.



BUTTERED SPATCHCOCK CHICKEN

Juicy grilled whole chicken is one of the BEST things to cook on a Bull Grill. However sometimes keeping the chicken from drying out can be a
challenge. That’s why | love using the spatchcock technique to open up my bird and make the cooking process a breeze. Once you've done the
spatchcock process a few times it’s pretty straightforward and when paired with a great brine and rub you're in for a great dinner.

A spatchcock chicken not only is beautiful it's easy to carve. Using a sharp knife remove the leg (thigh and drumstick) in one piece. The leg section
should be fairly loose if the chicken is cooked through; cut through the skin and push the leg toward the cutting board and you should see the joint
that joins the leg to the body. Cut through the joint.

Starting at the breast bone, cut along the bone and rib cage to remove the breast and wing in one piece; cut through the leg joint and separate the
thigh and drumstick, cut the wing away from the breast, then slice the breast across the grain of the meat. Repeat with the other side of the chicken.

INGREDENTS

e 1 Thsp Salt

* 1 Tbsp Orange Peel

¢ 1 Tbsp Italian Seasoning

¢ 1 Tbsp Garlic Powder

¢ 1 Tbsp Olive Oil

* 1 Tbsp Apple cider Vinegar
¢ 1 Stick Butter

INSTRUCTIONS

Step 1: Combine all ingredients together in a bowl of food processor. Thoroughly mix ingredients together.

Step 2: Pat dry both sides of spatchcocked chicken.

Step 3: Gently use hands to pull the skin away from chicken.

Step 4: Liberally stuff butter mixture in between skin and chicken. Rub the remainder of the mixture on chicken skin.

Step 5: Place chicken on a heavy-duty or cast iron pan.

Step 6: Place chicken in a preheated Bull Grill on medium heat (350 degrees). Cook until the breast has reached an internal temp of 165 degrees.
Step 7: Let rest for 15 minutes before carving.



¥'chicken and cauliflower soup

ide Burner is perfect for heating up or sauteing your favorite sauce or side dish.

When | make a soup | always use chicken thigh with the skin and bone. | find that it really helps develop some amazing flavors. Chicken thigh with
the skin and bone is also rich in collagen which not only has health benefits but gives us a great fat and flavor balance. After we extract all the flavor
we remove the skin, bones, and shred the chicken.

| like using a mix of low carb and tougher vegetables when I'm making soup. The addition of different textured vegetables really complements the
silkiness of the soup.

INGREDENTS

® 4 Pounds Bone-In skin-on chicken thighs, trimmed of extra skin

¢ 1 Tablespoon Avocado Oil ¢ 1 Onion chopped

¢ 1 Tablespoon Garlic chopped ® 64 Ounces Chicken Bone Broth

e 2 Cups Cauliflower chopped ¢ 1 Cup Bell Peppers chopped

® 1/2 Cup Carrot peeled and sliced thin ® 1/2 Cup Celery Rub halved lengthwise and sliced thin
® 1/2 Cup Swiss Chard thinly sliced for garnish * 1 Tsp Garlic Powder

* 1 Tsp Onion Powder ¢ 1 Tbsp Italian Seasoning

e Salt and Pepper

INSTRUCTIONS

Step 1: Pat chicken thighs dry with paper towels and season with salt and pepper. Heat oil in a large heavy-duty pot over medium-high heat on
Bull Side Burner until oil is shimmering. Cook chicken thighs skin side down until deep golden brown, about 4-5 minutes, in batches,
so that the chicken isn’t touching. Turn thighs and lightly brown second side, about 2-3 minutes.

Step 2: Add chicken broth to the pot and cook until the chicken is thoroughly cooked. Remove browned chicken and set aside in a large bowl.

Step 3: Add spices and vegetables to the pot. Gently simmer for 30 minutes.

Step 4: While the soup is simmering remove the skin from the chicken thigh if desired and remove meat from bones. Shred or chop meat into
smaller pieces and add the chicken back to the soup.

Step 5: Simmer another 15 minutes until the soup has concentrated a bit more. Season with salt to your taste. Garnish with Swiss chard or herbs.

Step 6: Serve hot and enoy!

GARLIC HERB ROASTED TOP LOIN ROAST
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RANCH CHICKEN BURGER 101

Nothing like a juicy burger fresh off the grilll Sometimes though | want to eat a little healthier yet still have the meaty goodness of a cheeseburger.
That’s when | make a Ranch Chicken Burger complete with a tasty Ranch Burger Sauce that is the very definition awesome sauce. The chicken
burger is super easy to put together and even easier to grill on a Bull Griddle.

INGREDENTS

* 1 Ib Ground Chicken

* 1 Tbsp Garlic Powder

* 1 Tbsp Ranch Dressing Powder Mix
® 1 Grilled Lemon

* 1 Cup Pork Panko or Bread Crumbs
* 1 Tbsp Salt

* 1 Cup Bacon chopped & raw

INSTRUCTIONS

Step 1: Combine all the ingredients in a bow! until combined but do not over mix.

Step 2: Form into desired size burger patties. Grill on a lightly greased medium heat preheated Bull Griddle until both sides are caramelized and
the chicken burger has reached an internal temp of 165°F. It should take about 4-5 minutes on each side.

Step 3: Top with cheese and serve with your favorite toppings.



EASY SPICY CHICKEN KABOBS

Grilling easy spicy chicken kabobs is one of the quickest and easiest meals to cook using a Bull Grill. Chicken thighs or breasts are both excellent
choices for a kabob, but | tend to use chicken thighs more often. Although the easy spicy chicken kabobs are normally spicy, the great thing is that
you can adjust the spice level easily. By either omitting some of the spices or switching to a mild salsa instead of using a hot variety. When grilling
kabobs consistent heat is important to ensure the entire kabob is cooking evening, this is made easy using the built-in RealiaBull even heat
technology of a Bull Girill.

INGREDENTS

¢ 2 |bs Chicken Thigh diced into 1-inch squares ® 1/4 Cup Teriyaki Sauce

¢ 1 Cup Hot Salsa ® 1/2 Cup Avocado Oil

¢ 1 Tsp Chipotle Powder ¢ 1 Tsp Smoked Paprika

* 1/2 Tsp White Pepper ® 2 Thsp Salt

* Bell Peppers assorted colors and cut into 1-inch squares ® Onions cut into 1-inch squares

® Zucchini sliced into 1-inch wheels

INSTRUCTIONS

Step 1: Soak the skewers for 20 minutes in water before grilling.

Step 2: In a large bowl, mix the salsa, teriyaki sauce, avocado oil, salt, pepper, paprika, and chipotle powder. Add in the chicken and mix until the
chicken is completely coated with the marinade. Allow the chicken to marinate for 20-30 minutes in the fridge.

Step 3: Once the marinating is over, add in the vegetables and gently mix them into the marinade.

Step 4: Shake off the excess marinade and place the chicken and vegetables on skewers. Place the skewers on a Bull Grill that has been
preheated to medium-high or around 350°F. Place the kabobs directly on the oiled grates. Grill until the chicken is fully cooked,
turning only as needed.

Step 5: Serve the chicken kabobs with your rice, beans, chips, and salsa.



VEGETARIAN SOUTHWESTERN GRILLED LASAGNA

There is nothing like homemade Lasagna, and this southwest version will make you a grilling hero!

INGREDENTS

® 4 Large Zucchini sliced into coins 1/4 inch thick ® 1 Cup Cherry Tomatoes cut in half

* 1 Cup Sweet Peppers diced * 1 Pound Ground Turkey cooked

* 1 Pound Ground Chicken cooked ® 24 oz Pasta Sauce

® 2 Cups Fresh Cravings Salsa chunky restaurant style ® 24.5 oz Sonoma Gourmet Kale Pesto with White Cheddar Pasta Sauce
* 1 Cup Shredded Parmeasan ® 2 Cups Shredded Mozzarella

¢ 1 Ball Fresh Mozzarella sliced ® Salt and Pepper to Taste

INSTRUCTIONS

Step 1: Preheat you Bull Grill (using indirect heat) to 400 degrees.

Step 2: In a 9x13-inch casserole dish or equivalent baking dish begin building your pasta. Start by spreading a layer of Kale Pesto Sauce on the
bottom of the dish. Then layer zucchini, ground chicken, ground turkey, bell peppers, salsa, and tomatoes. Top with pasta sauce and
shredded mozzarella cheese. Repeat the process until you’ve used all the ingredients. Top with sliced fresh mozzarella and parmesan
cheese.

Step 3: Place the lasagna in the preheated Bull Grill and cook for 40-45 minutes covered with foil. Cook uncovered for the last 10 minutes. If you
like a nice golden crust on top of the lasagna raise the temperature of the grill and cook to your desired doneness.

Step 4: Let the lasagna rest for 10-15 minutes before slicing.

Notes

Chef Anthony Pro Tip #1 — Lightly grill the Zucchini, Tomatoes, and sweet Peppers beforehand to enhance their flavors

Chef Anthony Pro Tip #2 — Adding other veggies to the lasagna is always a great option. Try to add veggies that are dryer such as corn, baby
carrots, or sweet potatoes.

Chef Anthony Pro Tip #3 — Try going meatless by adding black beans, pinto beans, or Beyond Sausage instead of ground meat.



GRILLED LEMON CHICKEN

This recipe is a fantastic way to grill chicken, not to mention this marinade is a super healthy way to add flavor to any meat, chicken, or fish.

INGREDENTS

¢ 1 Pound Chicken Thigh boneless and skinless
® 1/4 Cup Mustard

® 1/4 Cup Lemon Juice grilled and strained

* 1 Tsp Herbs de Provence

® 2 Thsp Salt

® 1/4 Cup Avocado Oil

* 1 Tbsp Garlic Powder

* 1 Tsp White Pepper

INSTRUCTIONS

Step 1: In a large bowl combine grilled lemon juice, herbs, salt, garlic, and white pepper. Whisk the ingredients together and slowly drizzle in all the
avocado oil.

Step 2: Toss the chicken in the marinade and allow to marinate for 30 minutes to 60 minutes covered in the fridge. That is plenty of time for the
chicken to absorb the flavors. Any longer and the meat might become tougher because of the acidity in the lemon.

Step 3: Place chicken on a medium-high preheated Bull Grill. Grill each of the chicken for approximately 4-5 minutes. Remove from the heat once
the chicken has reach an internal temperature of 165°F.

Step 4: Let the chicken rest for 5 minutes and serve with grilled lemon halves.

Notes

Chef Anthony Serrano Pro Tip — Adding grilled citrus is an amazing way to elevate any dish. Start by cutting the citrus in half and spraying
the inside of fruit with avocado oil. Place on a medium preheated Bull Grill. Grill for approximately 3 minutes or until you’ve developed char marks.



CHORIZO STUFFED TURKEY BREAST

Turkey is a must at my house during the holidays! Sometimes though we like to shake things up by grilling turkey a little different. Whether it's
Thanksgiving or just Sunday dinner my Chorizo Stuffed Bacon Wrapped Turkey Breast is always a family favorite.

INGREDENTS

* 1 Turkey Breast

* 16 oz Chorizo or Spicy Italian Sausage
® 12 Slice of Thick Cut Bacon

* 1 Tsp Sea Salt

* 1 Tsp Bull Burger Rub

INSTRUCTIONS

Step 1: Start by placing a turkey breast on a cutting board. Cut the breast lengthwise using a sharp knife to cut through the turkey just until you’ve
reached the other side without cutting through. Once open if possible. Place the turkey breast on plastic wrap and then place plastic
wrap over the breast. Use a meat mallet to pound out the turkey to 1/4 of an inch thick without tearing the skin.

Step 2: Place the turkey breast on a foil lined sheet tray. Lay strips of bacon under the turkey. Season both sides of the turkey breast with salt and
Bull Burger Rub. Place the chorizo in the center of the turkey lengthwise. Roll the flattened turkey breast around the chorizo and then
wrap the bacon around the turkey so that the seam is under the turkey.

Step 3: lace the pan with the turkey on it in a Bull Grill that has been preheated to medium or around 350°F using indirect heat. Grill the turkey until
it has reached an internal temperature of the 160. Remove from the Bull Grill and allow to rest for 10 minutes before slicing.

Notes
Pro Tip - If the bacon is beginning to look too crispy cover it with foil while it is cooking.



GRILLED BUTTERED CHICKEN WINGS

| always keep a pack of chicken wings in the freezer because they make such a quick easy meal. However, buying them fresh is always the best
and my preferred way to use them. The key to grilling yummy chicken wings is creating tasty crispy wings. Before you grill the wings it’s always a
good idea to thoroughly dry the wings with a paper towel and allow them to air dry. Another useful tip is to very lightly dust the chicken wings with
baking powder, not baking soda before adding a spice rub. This is going to help your chicken wings come tasty every time when grilling them on
a Bull Grill.

INGREDENTS

® 2 Pounds Chicken Wings

Marinade

e 1 Stick Salted Butter * 1 Cup Red Wine Vinegar * 1 Tablespoon Garlic Powder

* 1 Tablespoon Salt * 1 Tablespoon White Pepper

Pineapple Bell Pepper BBQ Sauce

e 1 Stick Butter ® 2 Cups Grilled Pineapple canned or fresh * 3 Assorted Color Bell Peppers

* 1/2 Cup Apple Cider Vinegar * 1/4 Diced Onion e 2 Tablespoon Chipotle Adobe Sauce
* 1 Tablespoon Juice e 1 Teaspoon Sea Salt e 1 Teaspoon Agave Nectar

¢ 1 Teaspoon Smoked Paprika ® 1/4 Cup Ketchup ¢ 1 Tablespoon Yellow Mustard

INSTRUCTIONS

Step 1: Pat dry chicken wings thoroughly with paper towels.

Step 2: Combine melted butter, red wine vinegar, garlic powder, salt, and pepper in a bowl and mix.

Step 3: Place chicken wings in a large bow! and pour three-quarters of the butter marinade over the wings. Toss wings in butter marinade to
thoroughly coat the wings.

Step 4: Brush the remainder of the butter marinade on bell peppers and pineapples and grill for 3 minutes on each side on a Bull Grill that has
been preheated to medium-high.

Step 5: Combine bell peppers, pineapples, vinegar, onion, chipotle, lemon juice, salt, agave, paprika, ketchup, and mustard together in a blender
and blend until it is pureed.

Step 6: Place chicken wings on a Bull Grill that has been preheated to medium-high and grill for 15 minutes on each side. Baste chicken wings
with pineapple bell pepper BBQ during the last5 minutes of grilling. Grill until the wings have reached an internal temperature of 165
degrees.

Step 7: Remove chicken wings from grill and place on serving plate. Garnish with everything bagel seasoning and green onions.



GRILL PORK CHOPS & PEACH SALSA

Whether I’'m hosting a backyard BBQ or having friends over one of my favorite meals to serve is chicken satay with a peanut sauce. It’s protein
pack and full of flavor that everyone loves. Chicken satay is not only great to enjoy on the weekdays but perfect for eating on the go. The secret to
cooking the perfect the chicken stay is grilling it on a Bull Grill. The ReliaBull heat technology and even heat distribution will help ensure perfectly
crispy and savory chicken everytime.

INGREDENTS

Chicken Marinade

® 4 Cups Coconut Milk ® 1/2 Cup Apple Cider Vinegar ® 1/2 Cup Coco Aminos
® 1/4 Cup Avocado Oil ® 2 Thsp Garlic * 2 Thsp Sea Salt

* 1 Tbsp Turmeric * 1 Tsp White Pepper ¢ 1 Tsp Onion Powder
¢ 1 Tsp Chipotle Powder e 2 Ibs Chicken Thigh

Peanut Sauce

¢ 1 Cup Peanut Butter * 1 Tsp Sea Salt * 1 Tsp Chili Powder
¢ 1/2 Cup Ginger * 1 Thsp Lemon Juice ® 1/4 Cup Soy Sauce
¢ 1/4 Cup Fish Sauce

INSTRUCTIONS

Step 1: In a large bowl mix together all the ingredients for the marinade. Place the chicken in the bowl and thoroughly coat with marinade. Cover
and place the marinating chicken back in the fridge for 3-6 hours.

Step 2: Once the chicken has been marinated, place a skewer through each chicken thigh. Allow the excess marinade to drip off before grilling.

Step 3: Grill on a Bull Grill that has been preheated to medium-high heat until the chicken is thoroughly cooked through.

Step 4: Prepare the peanut sauce by placing all the peanut sauce ingredients in a blender. Blend until it has reached your desired consistency. If it
is too thick, use soy sauce or water to thin it out. Serve warm if desired.

Step 5: Serve the chicken satay with the peanut sauce.



PUMPKIN CRUSTED SALMON

Nothing wrong with adding a little spice to life or in this case pumpkin spice. Grilling salmon has never been easier on a Bull Grill using this easy to
follow recipe and indirect heat. Pair salmon with an amazing and easy grilled broccoli casserole and you have the perfect meal for the holidays.

GRILLED BROCCOLI CASSEROLE
INGREDIENTS

¢ Wild Rice cooked ® 12 oz Broccoli Florets ¢ 1 Cup Shredded Cheddar Cheese
® 2 Cup Sour Cream * 2 Eggs * 1 Tsp Salt
* Avocado Oil Spray

INSTRUCTIONS

Step 1: Spray the broccoli with avocado oil and place on a medium high preheated grill. Grill the broccoli for about 5 minutes or until it’s lightly
charred. Remove from heat and set aside.

Step 2: In a large bowl combine the cooked rice, broccoli, sour cream, cheese, eggs, and salt. Thoroughly mix together all the ingredients.

Step 3: Place the casserole mixture into a 9x9 greased casserole dish or into individual sized greased casserole dishes. Top with a little extra cheese.

Step 4: Place the casserole in the middle of a Bull Grill that has been preheated using indirect heating method to medium high (approximately 350°).

Step 5: Grill for approximately 25-30 minutes or the cheese on top is bubbly.

Step 6: Remove from the grill and let cool slightly before slicing and serving.

INGREDIENTS

* 1 Whole Side of Salmon * 1 Can 15 oz Pumpkin Puree * 1 Tbsp Pumpkin Spice Powder
* 1/2 Apple Cider Vinegare 2 Tbsp Sea Salt * 1/2 Cup Butter melted
* 1/2 Cup Maple Syrup * Pumpkin Seeds

INSTRUCTIONS

Step 1: In a medium size bowl combine salt, pumpkin pie spice, melted butter, apple cider vinegar, maple syrup, & pumpkin puree. Mix thoroughly
and set aside.

Step 2: Place a whole side of salmon on a foil lined heavy duty sheet tray. Spread pumpkin glaze over salmon.

Step 3: Place salmon in the middle of a Bull Grill that has been preheat using indirect heating method to medium high (approximately 350°F).

Step 4: Remove from the grill once it has reached your preferred doneness.Approximately 18 minutes until it’s done.

Step 5: Transfer to a cutting board and slice the salmon into filets. Serve hot and garnish with pumpkin seeds.



BACON WRAPPED CHICKEN DRUMSTICKS

Bacon-wrapped anything grilled on a Bull Grill is always a winner in my book! Chicken drumsticks are extremely flavorful and loaded with great
flavor, especially when wrapped in bacon. The prep needed to grill bacon-wrapped chicken drumsticks is very easy. Marinating the chicken
drumsticks before isn’t necessary, but it will add more depth to the chicken.

INGREDENTS

* 1/2 cup agave nectar * 1 chipotle pepper

* 1 tbsp adobe sauce from chipotle pepper can * 2 tbsp red wine vinegar
* 1 lime squeezed * 1 tbsp avocado oil

* 2 tbsp bull sweet heat bbg rub * 1 tsp oregano

® 3 garlic cloves * 1-2 pounds chicken legs

* 12 slices bacon (thick cut)

INSTRUCTIONS

Step 1: Place all ingredients (except the chicken and bacon) in a food processor and puree until thoroughly incorporated.

Step 2: Place chicken in a large bowl and pour in marinade. Mix with gloved hands until the marinade has completely covered the chicken.

Step 3: Cover and place in refrigerator for at least 1 hour to 24 hours.

Step 4: Remove the chicken from the bowl and let the excess marinade drip off. Wrap the bacon around the drumstick, starting at the bone. If
needed, add another slice of bacon to cover the drumstick.

Step 5: Preheat a Bull Grill to High with the lid closed for 10 minutes. Be on the look out flare-ups caused by the bacon grease catching fire, if this
happens move the chicken to a different part of the grill. Grill, until the chicken legs reach an internal temperature of 165°F, and are
fully cooked. Remove from the Bull Grill and enjoy.



ITALIAN STYLE PORK LOIN WITH KALE CHIMICHURRI

Pork loin is really affordable and cooked properly always makes an amazing meal. Pork loin can dry out very easily though, which is why | normally
pair pork with a sauce and a quick marinade. The Italian-themed marinade will help impair amazing flavors and keep the pork juicy. Cooking this
show-stopping Italian Pork Loin with Kale Chimichurri on your Bull Grill is easy and satisfying.

When cooking pork loin on a Bull Grill there are a few things to remember. Dry pork is often the result of overcooked pork. It’s important to monitor

the temperatures while grilling without constantly poking the meat with a thermometer and opening the grill. It’s also equally important to allow your
pork to rest long enough before slicing.

INGREDENTS

¢ 1 Boneless Pork Loin 3-4 pounds ® 1/4 Cup Olive Oil ® 2 Tbsp Sea Salt
* 1 Tsp Black Pepper * 3 Tbsp Garlic Minced * 2 Thsp White Balsamic Vinegar
* 1 Tbsp Garlic Powder ¢ 1 Tsp Onion Powder * 1 Thsp [talian Seasoning

* 1 Thsp Smoked Paprika

Kale Chimichurri

¢ 1 Cup Kale with the stems removed and packed * 1/2 Cup Olive Oil

¢ 1 Cup Parsley with the stems removed and packed * 1/4 Cup White Balsamic Vinegar
® 2 Tbsp Chicken Stock * 2 Tbsp Pistachios

* 1 Tbsp Garlic minced * 1 Tsp Sea Salt

* 1/2 Tsp White Pepper

INSTRUCTIONS

Step 1: In a small bowl, mix the olive oil, sea salt, black pepper, garlic, white balsamic vinegar, garlic powder, onion powder, ltalian seasoning, and
smoked paprika.

Step 2: Place the pork loin on a foil-lined sheet tray. Pour the white balsamic vinegar mixture over the pork. Be sure to coat the entire pork loin with it.

Step 3: Place in a Bull Grill that has been preheated to medium-high. Using the indirect cooking method, turn off the innermost burner while leaving
the outer burners on medium-high.

Step 4: Cook the pork until it reaches an internal temperature of 145°F. If the top of the pork begins to burn, tent a piece of foil over the pork.

Step 5: When the pork has reached your desired doneness, remove it from the heat and allow it to rest for 15 minutes.

Step 6: Make the chimichurri by placing the kale, parsley, olive oil, white balsamic, chicken stock, pistachios, garlic, sea salt, and pepper in a food
processor. Pulse until it has reached your desired consistency.

Step 7: Slice the pork and serve with chimichurri and cooked pasta.



GRILLED LOBSTER TAIL WITH GARLIC HERB BUTTER

Sure we love adding a lobster tail to our dinner when we're at a steakhouse but | also love grilling them on my Bull Grill. Since lobster is a high
ticket it can be a little intimidating to grill but it is not only easy to grill it’s super easy! All it takes is a little patience and a lot of butter. To make it
really worth it, | always use a fresh lobster tail although a frozen one will work in a pinch.

INGREDENTS

® 2 Large Lobster Tails ® 1/4 Cup Butter
* 2 Tbsp Garlic minced * 1/4 Cup Pesto
* 1 Tbsp Salt * Avocado Oil

INSTRUCTIONS

Step 1: Add butter, garlic, pesto, and salt to a heavy-duty sauce pot and melt over low heat on your Bull Side Burner. Simmer for 5 minutes then
remove from heat.

Step 2: Place the lobster tail on a large cutting board. Cut the bottom of the shell lengthwise from one side to the other using sharp kitchen shears.
Use a knife to filet the lobster below the shell that you cut. Cut only about 1/3 of the thickness into the lobster without going all the
way through. Then place a wooden skewer through the middle of the lobster lengthwise.

Step 3: Spray the lobster with avocado oil and place it on a Bull Grill that has been preheated to medium-high. After about 2-3 minutes begin
basting the lobster with garlic herb butter. Grill each side for 4-6 minutes or until the lobster is fully cooked.

Step 4: Serve immediately with the remainder of the garlic herb butter.




GRILL PORK CHOPS & PEACH SALSA

Grilled pork chops with an easy grilled peach salsa is a great way to upgrade your next dinner. Although grilled pork don’t get the fanfare grilled
steak receives, they are equally tasty and easy to grill. Some of the most important factors to consider when grilling pork chops on a Bull Grill are
time and temperature. The pork chops should be grilled over high heat just long enough to sear and for the grill marks to develop. After the chops
have cooked on high heat for a couple of minutes on each side, they should be moved to a medium-temperature zone on the Bull Grill to continue
cooking. This is where the temperature component comes into play. The pork chops should be closely monitored to only cook to your desired
degree of doneness. Undercooking the pork chops is just as problematic as undercooking. Luckily avoiding this problem can quickly be addressed
with the periodic use of an instant-red digital thermometer.

INGREDENTS

® 4 pork rib or lion chops, bone-in o Kosher salt, freshly ground black pepper

Salsa

* 3 yellow peaches, barely ripe ¢ 2 tablespoons avocado oil

® 2 cups mild chunky salsa

Marinade

* 1/2 cup apple cider vinegar e 3 tablespoons honey ¢ 1 teaspoon cracked black peppercorns
¢ 1 teaspoon smoked paprika ¢ 1 tablespoon garlic powder ® 4 teaspoon hickory liquid smoke

¢ 1 tablespoon salt

INSTRUCTIONS

Step 1: Place pork chops in a large resealable bag and set aside while you make the marinade. Add the marinade ingredients to a small saucepan
with 1 cup of water. Bring to a simmer on a Bull Grills Side Burner and stir until the salt has dissolved. Remove from heat and allow
the brine to room temperature before pouring into the resealable bag with chops. Squeeze the air from the bag and seal it. Place the
bag in the refrigerator for at least four hours or overnight.

Step 2: Remove from the bag and pat dry the pork chops with paper towels. Season both sides of the pork chops lightly with salt and pepper and
set aside on the counter while you make the salsa.

Step 3: Cut each peach into quarters and remove the pits. Rub peach quarters with the avocado oil and grill over medium heat on each side for a
couple of minutes until marked. Remove from the grill and dice into 1/2 inch pieces. You should have about 1 1/2 cups of diced grilled
peaches. Cool the peaches in the fridge after grilling.

Step 4: Once the peaches are completely cooled, combine them with the mild salsa.

Step 5: Preheat the Bull Grill for direct heat grilling with two zones: high heat and medium heat. Brush and oil the grates before cooking.

Step 6: Place chops on the high heat side for two minutes to sear the chops, flip and sear the other side for two minutes. Move chops to the
medium heat section; rotate 90 degrees for crosshatch marks. Cook for another 3 to 4 minutes per side or until the internal
temperature reaches 140°F for medium (Medium is 145°F; the temperature will rise another 5°F due to carryover heat). Allow the
chops to rest for 5 to 10 minutes before serving. Serve the pork chops with the peach salsa.



PORK TENDERLOIN TACOS

Pork tenderloin with chili rub is one of my favorite meat choices in a taco. The great thing about it is it's easy and very affordable but packs a lot
of flavors. | normally like serving it with a salsa made from creamed corn, jalapefo, and sweet peppers.

| love using the Bull Sweet Heat BBQ Rub as the base of my spice blend for my pork.
You can either grill the pork tenderloins on your Gas-powered Bull or on the Bison Charcoal Grill.

| love layering a little bit of everything on top of my tacos for maximum flavor!

INGREDENTS

¢ 2 Pork Tenderloins ¢ 1 Tbsp Avocado Oil
® 2 Tbsp Bull Sweet Heat BBQ Rub e 1 Tbsp Salt
¢ 1 Tsp Chipotle Powder ¢ 1 Tsp Garlic Powder

¢ 1 Tsp Onion Powder

INSTRUCTIONS

Step 1: Mix dry ingredients in a bowl.

Step 2: Pat dry pork tenderloins. Rub with avocado oil and then rub spices thoroughly into the meat. Cover pork with plastic wrap and leave at
room temperature for 1 hour.

Step 3: Preheat Bull Grill to medium heat, around 375 degrees. Grill pork until it reaches an internal temperature of 145 degrees. Let rest for 10
minutes and then very thinly slice. Serve on a tortilla and top with your favorite taco garnishes.
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