
BBQ BOOTCAMP:
BBQ TIPS AND TRICKS FOR GRILLING LIKE A PRO



Thank you for subscribing to our newsletter! 
We are excited to share valuable information with you.

I’m Gabriel Woods, a professional chef and the food editor of the 
Carnivore Style website. My passion for food revolves around the 

all-meat lifestyle and how it can contribute to optimal health.

After completing culinary school, I worked for a high-end catering 
company in Italy, where I specialized in gourmet meat dishes. 

My love for meat and grilling also earned me the nickname “the 
pack’s designated BBQ guy” amongst my friends and family. I 

always look for the best yet affordable grills and smokers to make 
delicious burgers and hold cookouts.

I am now setting my sights on Normandy, where I plan to open my 
gourmet restaurant. I am excited to share my love for the all-meat 
lifestyle through my dishes and to provide a healthy and delicious 

dining experience.

So, are you ready to take your grilling skills to the next level and 
impress your loved ones with delicious meat dishes? Here are 

some tips and tricks to help you master the art of grilling at home. 
Let’s get started!
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Grilling is a great way to cook food that is both delicious and healthy. 
With a little bit of knowledge and some practice, anyone can 
become a pro at grilling. 

This guide will provide tips and tricks to help you master the art of 
grilling and impress your friends and family with your skills. So, fire 
up the grill and get ready to impress your guests with your grilling 
expertise!

1. Start with a clean grill: Before grilling, 
clean the grates with a wire brush 
to remove any leftover debris from 
previous meals

2. Preheat the grill: Allow the grill to heat 
up for at least 15 minutes before adding 
your food. This will ensure that the food 
cooks evenly.

3. Use the right type of wood for 
smoking:  Different types of wood will 
give your BBQ a distinct flavor. For 
example, mesquite is great for beef, 
hickory for pork, and fruit woods for 
poultry.



4. Marinate your meat: Marinating 
your meat before grilling can add 
a lot of flavors and tenderize it. 
Make sure not to over-marinate, 
as it can make the meat mushy.

5. Don’t move the food around 
too much: Letting your food cook 
without moving it around too 
much will help to create a nice 
sear and prevent it from sticking 
to the grill grates.

6. Experiment with different grilling 
techniques:  Try grilling with 
indirect heat, using a smoking box 
or a foil packet to infuse different 
flavors, or using a rotisserie to cook 
large cuts of meat.



7. Check for doneness: Use a meat 
thermometer to check if your 
meat is cooked to the desired 
temperature.

8. Let the meat rest: Once it is 
done, rest for a few minutes 
before serving. This will help to 
redistribute the juices and make it 
more tender.

9. Use a brush to apply sauce:  If 
you’re using a sauce, wait until 
the last few minutes of grilling to 
apply it, and use a brush to avoid 
charring.



10. Keep a spray bottle of water 
handy: This can tame flare-ups 
caused by excess fat or oil.

11. Don’t overcrowd the grill: Leave 
enough space between the food 
to allow for even cooking and to 
prevent flare-ups.

12.  Have fun:  Grilling is a fun way 
to cook and entertain, so don’t 
take it too seriously and enjoy the 
process!



Follow us on social media:
Facebook | Twitter | Instagram

Congratulations, you are now a BBQ pro! 
You have learned all the essential tips and tricks for 

grilling like a pro. 

Remember that the secret to great BBQ is patience and 
practice, so don’t be afraid to experiment with different 

techniques and flavors. So, don’t be shy, fire up that grill, 
and get ready to impress your friends and family with 

your newfound grilling skills. 

Transform into a grilling expert with our extensive 
collection of guides and recipes. With over a thousand 

resources at your fingertips, you’ll be well on your way to 
grilling like a pro. Come and explore now!

Happy grilling!

https://www.facebook.com/carnivorestyle/
https://twitter.com/Carnivore_Style
https://www.instagram.com/carnivorestyle_official/
https://carnivorestyle.com/guides/
https://carnivorestyle.com/recipes/

