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EPK —662

Electric outdoor cooking goes carefree with 120 Volts . . . like it never
has before . .. with electricity! Now it’s possible to have real old-time
charcoal flavor with all the convenience of modern electric radiant heat.
Portable Kitchen’s flavor insurance ... the rotated reflected heat of
cast aluminum ... plus the clean flameless cooking of permanent
ceramic briquets. Natural smoke curling around the meat gives that
special open-air goodness . .. for an authentic hickory smoked flavor
add a few hickory chips. Select precise cooking temperature with the
thermostatically controlled heating element. The whole meal can cook
with the meat ... potatoes, vegetables, rolls ... even hors d’oeuvres.
Wtih Portable Kitchen model EPK-662 there’s all the fun of a cookout
... and the convenience of an all-electric kitchen.

PK—-315-M

When today’s young moderns shop for an outdoor cooker they look for
smart, sophisticated styling . .. like Portable Kitchen’s PK-315-M that
always looks great when the gang gathers out by the pool. Good eating
is just naturally an important part of the good life. And good eating . . .
old-fashioned cooked-out-in-the-open flavor ... is assured with the
reflected rotating heat of cast aluminum. This is the unit that brings the
best of old-time eating goodness up-to-date for the young ... of all
ages. Cooks good ... looks good! Beautiful color finishes — Festive
Red, Harvest Gold, or Avocado Green — combine with gleaming
polished aluminum in a design that matches the lively look of today’s
outdoor living areas. This is the cooker your customers will tell their
friends about!

PK — 725 — M (Shown on Cover)

First choice of the best outdoor chefs in the country ... this deluxe
model from Portable Kitchen. Plenty of extra room to work with the
wide 10” x 20 utility tray. The chrome-plated 14” x 22%"” hinged grid
makes cooking for a crowd a cinch. Add the 11%” x 16%” Cook-More
grid the cooking area is nearly doubled. Full 7" hood depth. Beautiful
Hi-Heat Resistant colors to complement any outdoor decor — choice of
Festive Red, Harvest Gold, or Avocado Green. There’s always less
shrinkage . .. better food flavor with Portable Kitchen’s Dutch oven
principle of cooking ... evenly reflected heat ... no rotisserie
necessary.



P. K. Pedro says . . .

Bueno . . . Hermoso . . . Magnifico . . .!

Hi, folks, it’s really just me ... old P.K.Pete ...ina
Spanish mood . . . and all excited about PORTABLE
KITCHEN’S all new COCINA — the fabulous outdoor
cooker that solves your space problems.

Let us point out some of the features that make the Portable
Kitchen the finest charcoal cooker in the world:

a)  Long lasting aluminum is weatherproof and light-weight.

b)  Cast aluminum oven reflects the heat so you use less fuel,
need no rotisserie, and cook in less time.

¢) You have a choice of cooking by direct heat or indirect
heat, with less shrinkage of foods and no need for constant
watching, basting, or turning the food — the Portable
Kitchen rotates the heat, not the meat.

d) Air vents to control the temperature of the fire, and
prevent flame-up, ending charred edges.

ALWAYS COOK WITH THE LID CLOSED

The COCINA is the just right
outdoor cooker. Small
enough for a camping trip . . .
for the boat . .. for the patio

. or for the fire place! Big
enough to handle a full-scale
cookout! And, that includes a
12 to 14 Ib. turkey ... 170
square inches of cooking sur-
face. Streamlined for small
storage space. Available in

Model PK — 210 modern colors of: Sunset
Orange — Avocado Green — Harvest Gold — and Burnt Poppy. Don’t
miss out on the fun of outdoor cooking ... no matter where you live

... get in the swing with the all new COCINA.



HOW TO BUILD A CHARCOAL FIRE

If you use a liquid, foam or jelly type fire starter, remove the
upper oven half while starting the fire, replace when the fire is ready to
cook (briquets are at least two-thirds coated with gray ash).

For the 600 series Portable Kitchen use about 15-20 briquets to
start fire (for food to be cooked by direct heat using three-fourths of
the cooking area, i.e. chicken pieces, steaks, etc., increase number of
briquets to 30-40).

In a cooker of 700,800 or 1800 series model start the fire with
25-30 briquets (increase this to 50-60 for direct heat cooking of large
amounts that will cover.three-fourths or more of the cooking area).

To start a fire in the 1200 series Portable Kitchen, use 3540
briquets (increase this to 60-70 for direct heat cooking of large amounts
that will cover three-fourths or more of the cooking area).

a)  Open bottom vents.

b)  Remove hinged cooking grid.

¢)  Place briquets on the steel rod grate over the vent on one
end of the cooker.

d) Light briquets with the method you find most convenient.
Start fire in plenty of time — allow at least 25-30 minutes for fire

to get hot before you begin cooking. Fire is ready for cooking when
briquets are coated with a white or gray ash.



When you are through cooking, close all vents and the fire will go
out immediately. The charcoal may be reused for your next cookout.

DIRECT HEAT COOKING

When briquets are hot (two-thirds coated with gray ash) spread
them out over an area slightly larger than the amount of food to be
cooked — see “How to Build a Charcoal Fire” for number of briquets.
Place steaks, chops, chicken, etc., on the cooking grid directly over the
fire. Baste with oil or sauce if desired. Caution: Do not use a tomato
base sauce for basting until near the end of the cooking time. Tomato
base sauce turns black easily and detracts from the appearance and the
taste of meat. (See page 49 for basting sauce).

If excessive drippings ignite while turning meat or checking
doneness, close lid and vents until flames subside — about 45 seconds.

Cook with the lid closed. The top vent should be one-half or
more open and the bottom vent completely open.

INDIRECT HEAT COOKING

Indirect heat cooking is cooking with the heat reflected from the
inside of the cooker rather than directly over the heat source or fire.
Place the mound of briquets and light over the completely open vent at
one end of the cooker. Place a foil boat or a drip pan on the steel rod
grate over the opposite closed vent. Replace the cooking grid and place
the meat to be cooked over the drip pan. Open the top vent over the
meat one-third so the heat (and smoke if chips are used) is drawn across
the meat.

Unless the meat is to be basted, you do not need to attend the
cooker for about two hours when you may need to check the fire or
add flavor smoking wood.

If cooking a large cut of meat over six pounds or a turkey on the
600 series cooker, place the fire in the center of the cooker with both



bottom vents open. Place the meat in a foil boat or on a meat/poultry
rack with drip pan (PK 92) on the cooking grid, close lid and open top
vent one-third.

When you have built a fire for indirect cooking and have the top
vent over the meat one-third open and one bottom vent under the fire
completely open, the temperature inside the cooker will be
approximately 325°F. for about 2 hours without adding charcoal.
Moving the vent approximately one-eighth of an inch will make about
50°F. difference in the temperature. If more heat is required, open vent
more; and conversely, if less heat is required, close vent about one-eight
inch for each SO°F. drop in temperature desired.

SMOKE COOKING & YOUR PORTABLE KITCHEN

The actual term “barbecue” may have evolved through
“babracot” a Haitian term for a wooden frame for preserving meat by
smoking over a fire, with a result similar to our “Country Smoked
Pork,” to the Spanish “barbacoa” which in Mexico referred to meat
cooked in a hole under embers. It more likely came from a phrase
coined in 17th century France by the Corsairs: “de barbe a cue”,
which literally means cooked from beard to tail.

No matter where the term was derived, barbecue has played a
prominent role “in the history of our country, beginning with the
barbecue parties in the West where whole cows or hogs were roasted on a
huge spit to feed hundreds of people. These “ox-roasts™ as well as the
political barbecue dinners of the 19th century were all-day parties with
preparation begun several days in advance. There were games and/or
speeches, and plenty of potent brew while the men rotated the spit and
basted the meat with herb seasoned sauces to seal in the natural juices
and enhance the flavor. Meat was the principal and often the only food
other than bread.

The Chinese, however, were probably the first to smoke-cook
foods. They still build the tremendously tall ovens of stone or brick
with a fire at the base. Foods hang above the fire and are slow cooked
in savory smoke. This is the traditional method of making Chinese
Sweet and Pungent Spareribs. The easiest method however, is today’s



covered barbecue where the amount of smoke flavor is controlled by
the quantity of flavorful chips used and the cooking temperature.
Smoking adds flavor and also preserves the natural juices of meats.

Other types of barbecuing that came to us from Europe and the
East include “shish kabob™ from Turkey, “shashlik” from Russia, and
“en brochette” from France. All three terms refer to foods roasted in
small pieces on a skewer. You can put just meat on the skewer, or
combine meat with vegetables, fruits or both. The pieces of meat
should be uniform in size, so they will cook in the same time. Fruits
and vegetables which require shorter cooking periods should be added
later. For rare meat place the pieces close together — or apart, for meat
well done and other foods crisp.

“Teriyaki” is a term meaning that meat has been marinated or
soaked in a spicy sauce, then broiled or roasted with shiny glaze.
Marinating less tender cuts of meat helps to tenderize the meat for
barbecuing. Meats should be refrigerated while marinating, but allowed
to lose the chill before cooking.

The all-aluminum Portable Kitchen is designed for closed
cooking. The Portable Kitchen is made of heavy cast aluminum, with a
heavy duty grate to hold the charcoal, a chrome-plated grill fits over the
fire to hold the food. A hinged cover closes over the food while it
cooks, making it an oven and holding in all the pungent flavor of the
smoke and cooking foods. Because the grill is closed, it saves on
charcoal.

Damp hickory chips or small green twigs from cherry or sugar
maple can be used for other flavors and can be added just before the
food is done, or for deeper smoke flavor, may be added just before the
food is put on the fire.

The easy-to-adjust vents under the fire and in the cover control
the fire. Once the cover is iowered over the food and the vents adjusted
to part-open position, the fire burns more slowly (see Indirect Heat
Cooking for temperature guide). There are no flare-ups because the
flames from dripping fat are stifled by the shortage of oxygen. The
food cooks with controlled heat, bathed in smoke, with no chance of
foods being overcharred.
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For old fashioned pit barbecue type cooking, follow directions
for indirect heat cooking reducing the number of briquets about 30%,
to obtain a temperature of 200° to 225°F. (use an oven thermometer)
and place a nice size piece of hickory or other smoke flavoring wood on
the fire. The cooking time will double.

Roasts will brown to a delicious. crisp and golden color. since U
heat of the fire underneath is reflected on all sides. The Poruble
Kitchen is large enough for vegetables which may be placed around the
meat (potatoes wrapped in foil may be placed directly among the
coals), allowing about the same time as is necessary for oven cooking
Biscuits, brown ’n serve rolls, French or any “special” bread, cusserol
and chili may be cooked to provide bountifui food for a turse

PLANNING THE PERFECT COOK®O

Planning, the key to success in any field, is no less import, i
successful backyard barbecue. Spending a few thoughtful minuics with
pencil and paper — whether feeding the family pregame hamburgers, or
the entire neighborhood roast suckling pig — pays off in dividends of
good food in proper proportions, served attractively and economiculiy:
easier cleanup; and a calm, congenial hostess.

Non-perishable cookout supplies and equipment should be
arranged and stored in an easy to carry container such as an ice chest.
These supplies should include apron and pot lifters (laundered after use
to prevent mold or mildew): long-handled meat fork, tongs, spatula,
and carving knife; plastic or disposable eating utensils, hot and cold
cups, and tablecloth; aluminum foil; toothpicks; paper plates, napkins
and towels; wood chips and/or seasonings for smoking foods; salt and
pepper shakers for outdoor use; and insect repellant and swatter. These
supplies should be checked and replenished along with the regular
household groceries so any meal can be a picnic.

Robust appetites are the rule rather than the exception when
meals are served outdoors. Keep the menu simple, but prepare in
quantities to allow for those second and even third servings. (Leftovers
become ‘“‘planned-overs” for another day by using the freezer.) For an
outdoor meal or barbecue, plan a hearty meat dish and serve with fresh
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fruits, tomato juice cocktail or a salad, bread and a beverage (dessert is
optional). Plan as many foods as possible that can be prepared ahead to
prevent a last minute panic when so many things have to be done.

Other points to consider when planning a cookout menu:

a)  Will the cooking grid hold all the dishes to be cooked at one
time?
b)  If more than one dish is to be cooked on the grill, will all the

dishes cook at the same temperature or is there time to cook one,
then another?

¢)  Are all the foods to be smoked or not?

The market order is as important as the menu itself. Prepare the
order from the recipes to be used, checking to be sure that staples on
hand are of sufficient quantity and also to prevent repeating something
already in the cupboard. Save time in the market by organizing your list
according to the store layout. Mark items from the list as you place
them in the grocery cart.

Complete as many preparation tasks such as chopping, measuring,
etc.. in the kitchen, keeping the amount of equipment to be taken
outside to a minimum. Seal pre-chopped and pre-measured ingredients
in foil pouches or plastic bags.

Arrange the needed equipment and foods on easy to carry trays
or a serving cart. Double check your supplies before the guests arrive to
be certain everything is where it will be needed.

Include a large plastic bag or covered trash barrel for cleanup.

Plan the barbecue so that you have a few minutes to rest and
freshen up before the guests arrive.

Once the party begins, include everyone. Cooking and serving

should be informal with everyone taking part, whether mixing drinks or
encouraging the chef.
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CLEANING AND CARE OF YOUR
“PORTABLE KITCHEN"

Although the Portable Kitchen is made of prime aluminum to
withstand all types of weather with no danger of rust, to retain it’s
natural beauty, it should be cleaned regularly.

The cooking grid is removable for easy cleaning. Clean this grid
after each use with detergent and warm water, to greatly increase the
life of your grid. Using a scraper wire brush will wear away the chrome
plating causing rust.

The grate in the bottom of the grill can be scraped and washed
with detergent and water. The aluminum casting should be washed
regularly with detergent and water and a couple of scouring pads.

If the cooker is neglected for a period of time, it may be steam
cleaned by a local garage or service station.

The Portable Kitchen is designed for easy disassembly for proper
cleaning. Do it often. We eat with our eyes as well as our mouth. Food
coming from a clean cooker always seems to taste better.

The carriage is made from outdoor aluminum furniture tubing,
and may be cleaned with any good aluminum cleaner on the market.

With reasonable care, your cooker will serve you well for many
years and be a real source of pride.



A word from PK Pete about our new cookbook . ..

Hi ...I'm PK Pete. I've probably got the best
job in the whole world. Actually, I've got two jobs.
First of all, 'm in charge of taste-testing at
PORTABLE KITCHEN. This is where you find the
people who know outdoor cooking best . .. the real
experts. And around here they call me the Old Master
Chef ... because I've been tasting these delicious
foods we cook on our Charcoal Portable Kitchens for
a long, long time. My second job? Well, that’s to tell
all of you about my first job . ..

Something’s always cooking at PORTABLE KITCHEN. But lately
you wouldn’t believe how busy we’ve been. We've been trying out new
recipes . .. testing the results ... cooking old favorites new ways ...
and writing down everything. All the fuss has been over this new
cookbook which is crammed full of recipes developed especially for the
people who use our charcoal cookers. Since we make the best outdoor
cooks available anywhere, we wanted to be sure our cookbook is the
very best, too!

Now if you still think a cookout is limited to steak and potatoes
— or maybe a hamburger — well, you're in for a surprise! Just wait till
you read all about the terrific gourmet meals you can cook
out-of-doors! That’s right . .. not just the meat — but the whole meal.
And we didn’t overlook the steak and potatoes and hamburger either.
Everything you need to know about preparing all the old favorites is
right here, too. But reading about these marvelous meals is only the
beginning of the fun. The real pleasure is in the eating!

I guess the only hard part of my job is trying to describe exactly
how good these dishes taste. After all, what more can you say except
they are the best? You've got to try them all — like I did — to believe
how good they really are. Take it from oid PK Pete . . . try these recipes
on your Charcoal Portable Kitchen and they will be calling you a
Master Chef!
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BEEF FOR OUTDOOR COOKING

Shopping with a reliable butcher is important in obtaining quality
cuts of meat. However, the USDA grades are the best guide to quality
beef since few of us are experts in judging meat.

Select prime or choice grades of beef, thick-fleshed, compact and
with a heavy outer layer of firm fat. The lean should have plenty of fat
marbling distributed throughout the meat. Color may be pink to deep
red, but should be the same color throughout.

Cuts of beef from the support muscles of the animal (rib and loin
areas) are best suited for dry heat cooking such as roasting or broiling.
This includes rib roast and steak, club, T-bone, porterhouse, tenderloin
and sirloin steaks and fillets.

In the Portable Kitchen cooking is done with reflected heat as
well as the radiant heat from the briquets. Heat from all sides seals the
juices in the meats. When less expensive cuts of beef such as chuck roast
are cooked in the Portable Kitchen, on medium heat, with the lid
closed, they are as succulent and tender as higher priced cuts.

Steaks for grilling should be cut at least one inch thick or thicker,
although thickness is not an indication of good meat.

For cuts of meat with bone allow 3/4 to a pound per person.
Never barbecue a rib roast smaller than two ribs or a rolled roast of less
than four pounds: smaller pieces of meat dry out while cooking.

Steaks are more flavorful and tender when cooked rare to
medium. There is also less shrinkage in a medium done steak than a well






