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GET COOKING!
Introducing the Bon Appétit Recipe Box—a new online destination fi lled with 
recipes, tools and tricks for delicious dishes and drinks. Visit BARecipeBox.com 
and register to create your own personal recipe box.

BEST OF LAS VEGAS
Looking for Las Vegas’ hottest restaurants, eateries and nightlife? Send 
a text message to BONAPP (266277) and receive recommendations for 
mouthwatering restaurants and exciting bars, clubs and lounges, courtesy of 
MGM Grand. Visit BonAppetitNow.com for details. 

SATISFY YOUR APPETITE FOR TRAVEL
If you’re planning a getaway, make BATravelPlanner.com your fi rst stop. 
From agents to destinations, tours to travel tips, the Bon Appétit Travel Planner  
is your complete resource for the world’s best epicurean travel experience.

STAY UP-TO-THE-MINUTE ON BON APPÉTIT
We’ll keep you updated on the latest events in the culinary world, special 
invitations from our partners, and all the best places to eat, drink, see and 
be seen. Become a fan of Bon Appétit Now on Facebook. Follow along 
at Twitter.com/bonappetitmag. 

Firing up the grill each summer is an American tradition. This year, try thinking 
outside the box and go beyond ribs, burgers or steak—grilled dishes from around 
the globe will give your barbecue a worldwide appeal. 

Take a cue from Mediterranean cuisine and make a slow grilled and smoked 
pork shoulder, lamb shoulder or lamb leg. You can enhance the hearty fl avors by 
marinating the meat in a mix of lemon zest, rosemary, thyme, oregano, garlic and 
olive oil. Cook the lamb leg rare to medium, and grill the pork or lamb shoulder until 
tender, with grilled radicchio or endive served on the side. 

Try cooking Spanish seafood paella in a traditional pan outdoors over an open fl ame. 
Or, explore the taste of Thai cuisine by marinating a whole red snapper in Thai red 
curry paste (available at any Asian grocery store). Fresh ginger, lemongrass, lime 
leaf and lime zest are aromatic accents. Fish sauce served with grilled vegetables is 
the perfect companion for the snapper, resulting in a truly delicious meal.

Taste, explore, enjoy!

Jonathan Lindenauer 
Bon Appétit Chef de Cuisine

Click here to receive FRESH from the Bon Appétit Culinary Studio each month.

WOMEN OF WORTH
Visit womenofworth.com and tell us about a woman whose volunteer work is 
making a beautiful difference in her community. She could be honored as a 2009 
L’Oréal Paris Woman of Worth   .SM

Click here to subscribe to Bon Appétit


