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BBQ & Grilling — Answer Key
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Did you know?
- Barbecue and grilling are technically different cooking methods, with barbecue generally referring to slow cooking over low,
indirect heat.

- The distinctive smoky flavor in barbecue comes from compounds released when wood or charcoal smolders at a controlled
temperature.

- Marinating meat before grilling can help tenderize it, thanks to acidic ingredients that begin breaking down proteins.

- Char marks on grilled food come from direct contact with extremely hot metal grates, not from the smoke itself.
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