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INTRODUCTION: UNLOCKING THE
FULL POTENTIAL OF YOUR CHAR
BROIL BIG EASY

Outdoor cooking has evolved far beyond
the simple charcoal grill. For those who
crave  the  deep,  smoky  flavor  of  slow-
cooked  meats  without  the  constant
tending and monitoring,  the Char Broil
Big  Easy  has  emerged  as  a  game-
changing appliance. This innovative oil-
less  turkey  fryer  and  roaster  uses
infrared technology to circulate intense
heat, producing juicy, perfectly browned
meats  with  a  fraction  of  the  effort
required  by  traditional  methods.
However,  mastering  any  specialized
cooking  appliance  requires  more  than
just  intuition.  This  is  where  the  Char
Broil  Cooking  With  The  Big  Easy
Cookbook  becomes  an  indispensable
tool,  transforming  a  novice  into  a
confident  outdoor  chef.  This  article
explores the depth of this cookbook, the
techniques  it  covers,  the  recipes  it
unlocks,  and how it  helps home cooks
get the absolute best results from their
Big Easy.

WHAT EXACTLY IS THE CHAR
BROIL BIG EASY?

Before diving into the cookbook itself, it
is important to understand the appliance
it serves. The Char Broil Big Easy is not
your  standard  grill  or  smoker.  It  is  a

propane-powered,  infrared  cooking
appliance  designed  primarily  for
roasting, frying, and smoking without the
need for messy oil. It excels at cooking
whole  turkeys,  chickens,  roasts,  and
even  vegetables.  The  vertical  design
allows for even heat distribution, while
the  infrared  burner  ensures  that  the
exterior  crisps up beautifully  while the
interior remains tender and moist. This
unique  cooking  method  requires  a
slightly  different  approach  to
preparation,  temperature management,
and  timing,  which  makes  a  dedicated
recipe collection so valuable.

INTRODUCING THE CHAR BROIL
COOKING WITH THE BIG EASY
COOKBOOK

The Char Broil Cooking With The Big
Easy  Cookbook  is  more  than  just  a
c o l l e c t i o n  o f  r e c i p e s ;  i t  i s  a
comprehensive guide designed to  help
users  make the most  of  their  infrared
cooking experience. Whether you are a
seasoned outdoor cook or someone who
just  unboxed  their  first  Big  Easy,  this
cookbook  offers  a  structured  path  to
delicious  results.  It  demystifies  the
cooking  process,  explains  the  science
behind infrared heat, and provides clear,
step-by-step  instructions  for  a  wide
variety  of  dishes.
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Who Is This
Cookbook For?
This cookbook is ideal for anyone who
owns or is considering purchasing a Char
Broil  Big Easy.  It  is  particularly helpful
for:

Beginners: Those who are new to
the appliance and need
foundational guidance on setup,
temperature control, and basic
cooking times.
Seasoned Users: Experienced
owners looking to expand their
repertoire beyond the standard
turkey or chicken.
Home Cooks Seeking
Convenience: Individuals who
want to create impressive,
flavorful meals with minimal
hands-on time.
Grill Enthusiasts: Anyone
interested in exploring the unique
benefits of infrared cooking
compared to traditional grilling or
smoking.

KEY FEATURES AND CONTENT OF
THE COOKBOOK

The Char Broil Cooking With The Big
Easy Cookbook  is  structured to build
confidence and skill.  It  does not assume
prior knowledge but instead provides a
thorough foundation before moving into
specific recipes. The content is organized
into  logical  sect ions  that  cover
everything  from  basic  principles  to
advanced  techniques.

Understanding
Infrared Cooking
One of the most valuable sections of the
cookbook  is  the  explanation  of  how
infrared  cook ing  works .  Unl ike
conventional  grills  that  heat  the  air
around the food, infrared burners heat
the food directly.  This results in faster
cooking  times,  superior  moisture
retention,  and  a  beautiful  sear.  The
cookbook  explains  how  to  adjust
traditional  recipes  for  the  Big  Easy,
including  modifications  to  cooking
temperatures and times. Understanding
this principle is the key to consistently
excellent results.

Poultry
Perfection:
Beyond the
Turkey
While the Big Easy is famous for its oil-
less  turkey  frying  capability,  the
cookbook  expands  fa r  beyond
Thanksgiving  centerpieces.  You  will  find
detailed  recipes  for  whole  chickens,
game  hens,  duck,  and  even  Cornish
hens.  Each  recipe  includes  specific
seasoning  blends,  injection  marinades,
and  cook ing  char t s .  The  c lea r
instructions  help  users  achieve  crispy
skin  and  juicy  meat  every  time.  For
example,  the  cookbook  provides  a
signature herb-butter injection for turkey
that  infuses  flavor  deep  into  the  meat
while the infrared heat locks in moisture.
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Hearty Beef and
Pork Recipes
The Char Broil Cooking With The Big
Easy  Cookbook  a lso  dedicates
substantial  space  to  beef  and  pork
dishes. From prime rib and beef roasts to
pork shoulders and baby back ribs, the
cookbook covers a wide range of cuts.
Each  recipe  includes  guidance  on
selecting the right cut, applying dry rubs
or  marinades,  and  achieving  the  ideal
internal  temperature.  The low-and-slow
cooking capabilities of the Big Easy are
highlighted,  showing  how  to  produce
tender, fall-off-the-bone results without a
traditional smoker. One standout recipe
is  the  beer-can  chicken  variation
adapted for the Big Easy, which uses the
vertical design to perfection.

Seafood and
Vegetable
Options
Many users do not realize the versatility
of the Big Easy when it comes to seafood
and vegetables. The cookbook includes
recipes  for  whole  fish,  shrimp  skewers,
and even lobster tails. The infrared heat
cooks seafood quickly without drying it
out,  preserving  its  delicate  texture.
Vegetable  recipes  range  from  simple
roasted asparagus and Brussels sprouts
to  more  elaborate  stuffed  peppers  and
portobello  mushrooms.  These  side
dishes are designed to cook alongside or
after  the  main  protein,  making  meal
preparation efficient and streamlined.

TECHNIQUES AND TIPS TAUGHT
IN THE COOKBOOK

Beyond  recipes,  the  Char  Broil
Cook ing  Wi th  The  B ig  Easy
Cookbook  is  a  treasure  trove  of
techniques that elevate outdoor cooking
ski l ls .  Several  key  methods  are
explained  in  detail,  helping  users
understand not just what to do, but why
it works.

Injection
Marinating: A
Core Technique
Because the Big Easy cooks quickly and
at  high  temperatures,  traditional
marinades  may  not  penetrate  deeply
enough. The cookbook teaches the art of
injection marinating, where a seasoned
liquid is injected directly into the meat.
This technique is especially important for
poultry  and  large  roasts.  The  book
provides  several  injection  recipes,
including garlic butter, Cajun spice, and
citrus herb blends. It  also explains the
proper depth and spacing for injections
to ensure even flavor distribution.

Dry Rubs and
Seasoning
Blends
The cookbook contains a comprehensive
guide to creating dry rubs that form a
flavorful  crust  during  cooking.  Recipes
range  from  classic  barbecue  rubs  to
spicy Cajun blends and sweet and smoky
variations.  Each  rub  is  designed  to
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complement  the  specific  protein  it
accompanies. The book emphasizes the
importance  of  patting  the  meat  dry
before applying the rub to ensure proper
adhesion and browning.

Temperature
Management and
Timing
One of the most challenging aspects of
cooking  with  any  new  appliance  is
understanding temperature control. The
cookbook  provides  detailed  charts  for
cooking  times  based  on  weight  and
desired doneness. It also explains how to
use the built-in thermometer on the Big
Easy and when to rely on an instant-read
thermometer  for  precision.  Tips  for
adjusting  cooking  times  in  different
weather  conditions,  such  as  cold  or
windy days, are also included.

Safety and
Maintenance
Advice
A  responsible  cookbook  also  covers
safety and maintenance. The Char Broil
Cook ing  Wi th  The  B ig  Easy
Cookbook includes important guidelines
for  propane  tank  handling,  proper
placement  of  the  appliance,  and
c lean ing  p rocedures .  Regu la r
maintenance,  such  as  cleaning  the
infrared  burner  and  drip  tray,  is
explained in simple terms. This section
ensures that users not only cook great
food but also extend the lifespan of their
appliance.

WHY THIS COOKBOOK STANDS
OUT FROM GENERIC OUTDOOR
COOKING BOOKS

There  are  countless  outdoor  cooking
cookbooks available, but the Char Broil
Cook ing  Wi th  The  B ig  Easy
Cookbook  has  distinct  advantages.
First,  it  is  specifically  tailored  to  the
unique characteristics  of  the Big Easy.
Generic  cookbooks  assume a  standard
grill  or  smoker,  which  can  lead  to
disappointing  results  when recipes  are
not  adjusted  for  infrared  heat.  This
cookbook  eliminates  guesswork  by
providing optimized recipes that account
for  the  appliance's  vertical  design,
cooking  speed,  and  heat  distribution.
Second,  the cookbook is  written in  an
approachable,  encouraging  tone.  It
anticipates  common  questions  and
mistakes,  offering  solutions  before  the
user encounters problems. The step-by-
step format is  easy to follow, and the
layouts are clean and visually appealing,
with  clear  headings  and  concise
instructions.
Finally,  the cookbook emphasizes  both
versatility  and  reliability.  Whether  you
are  hosting  a  summer  barbecue,
preparing  a  holiday  feast,  or  simply
cooking a weeknight dinner, the recipes
are  designed  to  deliver  consistent
results. The inclusion of both classic and
innovative dishes ensures that there is
always something new to try.

HOW TO GET THE MOST OUT OF
THE CHAR BROIL COOKING WITH
THE BIG EASY COOKBOOK

To  truly  benefit  from  this  resource,
approach it  with  an open mind and a
willingness  to  experiment.  Here  are  a
few  strategies  for  maximizing  your
experience with the cookbook and your
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Big Easy.

Start with the
Basics
If  you are new to the appliance, begin
with  the  foundational  recipes  such  as
whole  chicken or  a  simple  pork  roast.
These  dishes  teach  you  the  essential
techniques  of  temperature  control,
injection,  and  timing  without  the
pressure of a large, expensive cut like a
turkey  or  prime  rib.  Mastering  these
basics  builds  confidence  for  more
ambitious  projects.

Use the
Cookbook as a
Learning Tool
Do not just follow the recipes; read the
introductory  sections  and  technique
explanations. Understanding the science
behind  infrared  cooking  will  help  you
adapt your own favorite recipes to the
Big Easy. The cookbook is designed to
educate, not just instruct. Pay attention
to the tips and variations provided.

Keep Notes on
Your Results
Every  cooking  environment  is  slightly
different.  Factors  such  as  outdoor
temperature,  altitude,  and  propane
pressure  can  affect  cooking  times.  Use
the cookbook's charts as a starting point
and  keep  a  notebook  of  your  own
adjustments and preferences. Over time,
you will develop a personalized approach

that works perfectly for your setup.

Explore Beyond
the Expected
Do  not  limit  yourself  to  the  obvious
recipes. Try the seafood, vegetable, and
even  dessert  options  if  the  cookbook
includes  them.  The  Big  Easy  is  more
versatile  than  many  realize,  and  the
cookbook  showcases  this  breadth.
Experimenting  with  different  types  of
food  will  keep  your  outdoor  cooking
exciting and diverse.

SAMPLE RECIPE PREVIEW:
CLASSIC CAJUN TURKEY

To give you a taste of what the Char
Broil  Cooking  With  The  Big  Easy
Cookbook offers, here is an overview of
one of its signature recipes. The Classic
Cajun  Turkey  is  a  popular  choice  for
holidays and gatherings. The cookbook
provides a detailed ingredient list for a
Cajun  injection  marinade  featuring
butter, garlic, hot sauce, and a blend of
spices. It then guides the user through
the  injection  process,  ensuring  even
distribution. The turkey is placed in the
Big Easy basket, and cooking times are
provided based on weight. The result is a
turkey  with  a  spicy,  crispy  skin  and
incredibly moist meat, all cooked without
a pot of hot oil. This recipe alone is worth
the investment in the cookbook for many
users.

CONCLUSION: ELEVATE YOUR
OUTDOOR COOKING EXPERIENCE

The Char Broil Cooking With The Big
Easy  Cookbook  is  far  more  than  an
accessory; it is a thorough education in
infrared  cooking.  It  bridges  the  gap
between  owning  a  powerful  appliance
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and consistently  producing outstanding
meals.  With  its  clear  explanations,
diverse  recipe  collection,  and  practical
tips,  this  cookbook empowers users to
cook  with  confidence  and  creativity.
Whether you are preparing a weeknight
dinner  or  a  holiday  centerpiece,  the

guidance  within  these  pages  ensures
that your Char Broil Big Easy delivers its
full potential. For anyone serious about
getting the most from their investment,
this cookbook is an essential companion
that  will  reward  you  with  delicious
results  time  and  time  again.


