test drive

Grilling Baskets

BY MICKI PEMDLETOM WOOD

crazy dashing between the grill and
the stove has wondered, What does
it take to cook an entire rueal couttside?
It takes the right tocl, and a gnll
basket or wolk can £0a |Dng way to- |
ward bringing srnaller ar delicate facds 2

out of the kitchen and onto the grill, 4 W
without the warry of small pieces fall- [ J
ing through the grate. To be worth- L ¢
while, a basket or wol must tame the .-.. % R
flame, let in the smoky flavor, and ! J‘
make it easy to toss or stir items to F. 3 h-L
keep thern from overcooking

The grill baskst category can be
confusing, because similar-locking
iternz are called baskets, ar wols,
or grill skillets. We focused on per
forated pans with raised sides and
open tops that allow vou to shake
or flip cut-up vegetables, pieces of
meat, or shrimp—food vou might
otherwise slewer,

We tested a range of shallowr-sided
perforated pans inround, square, and
rectangular versions, some with long

handles like a skillet's. Materials in- What to IDGk fDr

cluded stainless steel, porcelain-enam-

E very cook who's ever dnven herself

eled nonstick surfacing, othernonstick % Grill basksts nesd to any nonstick basksts that
coatings, and cast iron. stand up'to high, dirsct showsd undus flaking
(rowtinued on p. 28] temperatures; lock for ar chipping.
aturdy conatruction # Holes shouldn't be o
and hefty weight. hig that alicas of onicns
% If sasy cleanupiz a or other slimveggiss fall
pricrty, nonatick finishes through, and they need
surpass stainlazs, which to e weall formed and
takes real scrubbing to amocth ao jagged sdges
kasp clean (although or alits don't trap food.
rncet stainlsss can go % Sidaa should ba high
in the dishwashar). anaugh to accommadats
 Parcelasin enamsl tands abundant vegstables and
t be toughsr than athar parrnit shaking as wall
nanatick coatings Al as stirrng.

though we couldn't tast
bongesvity, we did eliminates
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Grilling Baskets: top picks

copper-color
nonstick grill wok
$25, ChefTools.com

The perferatad rounded sidss on thiswok
allow heat to circulats evenly and maka it
saszy to =iir or toss vegetables and shimp.
Thewak, which despite appearances is
nat macks of coppsr but stesl sprayad with
a copper-colorad porcelain-snamsl non-
stick coating, heats a litls slowly. But the
mellowar heat means you don't need to
constantly etirvegetables, and the pan
was slow to ovarcook even shrimp. The
surfacs area of the bottom iz smaller than
that of the squara woks, an issus ifyou
want to grill fizh fillstz. The leopsd meatal
handles stayed coclar than those on the
ctharwoks and allow for hanging storage.
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Mr. Bar-B-Q's Platinum
Prestige Premium

stainless-steel grilling wok
$16, Amazron.com

The haavy stesl and solid construction of this
12-inch-squars wok made it our favorits among the
stainless versions. The rolled hand ks mads trans-
porting it, ezpecially with oven mitts, a bit awkward,
bt they took up less room on the grill. The thick
body deliversd a predictable heat, which maans
bettar-controlled cooking for vegetables and
shrimp. But the stainkss material proved less
forgiing than nonstck-coated woks, sspacially
whan uzed over high haat. The tradeoff for the
curability of stainlees & that you can't cloes the gnll

and walk away, oryou'll gst veggiss charrad on the
autzide and raw insids,
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