Eating Out At Home Is One Way to Beat the Heat
By Jodi G. Godfrey

After you’ve spent the day trying all manners of creativity to keep cool, the last place you want to be at dinner time is near a hot oven. Rather than working up a sweat in the kitchen, move your meal preparation outside. Since you’re relocating to your children’s’ domain, it is likely to draw them in to help with the cooking. 
The grill is the most obvious solution for outdoor cooking. Grilling inarguably enhances the flavor of fresh vegetables and sears in the taste of fish, chicken and lean meats. Besides, there is no faster way to serve a quick, tasty meal that will appeal to the whole family. Some popular choices are:

· Kebobs since your kids will have fun skewering their dinner), 

· Burgers, which offer unlimited variety (be it ground turkey, salmon or veggies), can be inspired by mixing in: spices, chopped onion, shredded cheese, garlic, tomato, before making into patties

· Barbecued chicken

· Seared fish

While barbecuing is easy enough, for a change of pace, you can turn your grill into an outdoor oven that bakes casseroles, corn bread, even pizza. Your kids will be tripping over themselves to help you prepare these meals. 
Baked Inside Out Casseroles 

By cooking with the cover down, the grill can produce casseroles or other baked goods just like an oven, only faster. Otherwise known as, En Paupiette, a French term reflective of the parchment paper used to prepare these dishes in an oven, when grilling inside-out casseroles are made using aluminum foil as the base. 

To construct individual servings, give each child a generous piece of foil. Let them place a piece of boneless chicken or a fish fillet in the center (using a fork to reducing handling and prevent food poisoning), and top with a bunch of fresh spinach or a handful of green beans. Have them drizzle a bit of olive oil, a splash of lemon juice and garlic over the ingredients, or spoon some on some chicken stock and sprinkle with pepper. Seal each packet, leaving a little room for the air to circulate. Place packets on the hot grill at a medium-high setting and cook covered for 20 to 25 minutes.

Since you’re having your children assemble their own meal, you can encourage experimentation, and know that they’re more likely to eat it if they’ve had a hand in making it. These cooking methods present a natural setting to introduce new food combinations and teaches them how to cook—both important life skills.

Another kid-friendly casserole has a Mexican flavor, relying on enchiladas. Start with corn tortillas; the contents should reflect what’s on hand, what’s seasonal, and your preferences. For example, corn tortillas can be filled with black beans and rice, or shredded chicken, roasted corn, chopped onion, and tomatoes; add spices, and roll loosely. Dip both sides in salsa Verde and layer on a large piece of foil, Close foil and place on hot grill just to warm contents. 
Personal Pizzas Are Very Cool
If you’ve never made home-grilled pizza, you may never reach for phone to request home delivery again. With a bread machine, a nourishing whole wheat dough can be produced in about an hour. Let you children as young as kindergarten measure out the ingredients. Of course, they’ll need direct supervision, but the investment in time now means they’ll be self sufficient soon enough! No bread machine? No matter, most grocery stores carry prepared dough; choose whole wheat and don’t worry because once the toppings are piled on, the base will fade into anonymity, so all will be happy. Add a tossed salad, and wedges of watermelon to round-out the meal. (Recipe for making grilled pizza, see below).
Instructions for grilling pizza:

Have topping ingredients ready for assembly at the table. 
· Suggested bases: marinara, pesto, flavored olive oil, barbeque sauce

· Optional cheeses: shredded mozzarella, fresh sliced mozzarella, ricotta, goat cheese, Parmesan, Gorgonzola

· Endless possibilities for toppings: grilled or fresh sliced vegetables, cooked chicken, fresh herbs, fresh arugula, toasted pine nuts, olives or capers, roasted garlic, tomato slices.

Cooking Directions: 

1. Turn on grill to high heat, and brush with olive oil.

2. Divide dough into 4 equal portions. Sprinkle flour on patio table in front of each child. Give each a rolling pin or an elongated bottle, and let them roll out dough until ¼-inch thick. 

3. Turn heat to medium and place each flattened crust on the grill; cook for about 3 minutes. It will puff up almost immediately. Pop bubbles and remove.

4. Return crust to owner to rub cooked side with garlic; then, apply a thin layer of sauce, sprinkle on cheese and spread desired topping over crust. 

5. Place dressed pizza on grill  and close the lid, cooking just long enough for cheese to melt.

You needn’t limit yourself to the grill when cooking outside, toss garden fresh vegetables into the blender for a great gazpacho, and if with a Panini press, you can create some sandwiches just as easily on the deck or patio as in the kitchen.  
And, best of all, cooking outside means the clean up is minimal.

A note about grilling safely:  Simply tossing poultry and meats directly over a hot flame is inadvisable because when food gets charred, cancer-causing substances, heterocyclic amines and polycyclic aromatic hydrocarbons, form, which may increase the risk of cancer. When a marinade, sauce, or the fat from meat drips, it causes a flame flare-up. Fortunately, it is relatively easy to make a few adjustments without giving up the pleasures of the grill. To reduce the charring, move the rack far enough from the cooking food to prevent charring, or place foil over the center of the grill to prevent drips from kicking up the flames, the food will cook from indirect heat. Choose lean cuts and trim visible fat, and marinate ahead, or add rubs instead of sloppy sauces that drip.  Skinless chicken breasts is good example. Just before removing from the grill, move the meat to the edge to pick up the expected grill marks. 
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