[t’s summertime and the grilling is easy. The kids are out
of school; and daylight seems to last forever. It feels like the
perfect time for a cookout. s your outdoor kitchen ready?
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Once upon a time, you hauled all your plates, cups
and utensils out to the patio, fired up the grill, ran back
inside a few times for drinks, side dishes, extra napkins
and the items you forgot earlier, enjoyed your dinner —
well, other than the barbecue smoke wafting over the table
— then hauled everything short of the grill back into the
kitchen for clean-up. Fun, but tiring, too.

The new world of outdoor kitchens has changed
all that. Heather Driscoll of Tampa-based Just Grillin'
describes her design and installation firm as a “premium
outdoor Iving company.” Yes, they sell and install grills, but
like their class of new-age outdoor kitchen outfitters, they
aoffer complete comfort environments just beyond your
patio door, *Our customers want their outdoor living space
to be an expression of their individuality, an expansion of
their [indoor] living space,” Driscoll shares, Manufacturers
are delighted to comply, offering a host of new appliances,
fixtures, storage and convenience options only seen inside
before now. Even the once-simple grill has gone high-tech.
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The grill is the heart of the outdoor kitchen. Today's
madels offer not just a choice between gas, liquid propane

rc“’ru:ﬂl and maybe a rotissenie, they come with side

riers for cooking your entire meal outdoors; sear set
t|r1 for caramelizing meats and locking in flavors; infrared
technologies for even cooking and maisture-preservation
and smokers for sultry ribs. This is not your father's grill.

One leading manufacturer's appliance does almost
everything short of putting dinner on the table. Alfresco's
VersaFower Multi-Use Cooker simmers and sears, deep
fries and stir fries; it even boils your pasta, all in just 24
inches of width,






