Cook Food on Your Car's Engine

Skrevet av Trond

Nothing puts a damper on a road trip like having to stop the car, pop the hood, and check the
engine--unless of course you're just checking to see if your pork tenderloin is done.
Engine-block cooking is a tradition going back almost as long as the automobile itself, and now
that gasoline prices are at an all-time high, it's never made more sense to ask your engine to do
more than just get you from point A to point B. Start your engines and get ready to carbecue!

Steps

1. Plan the right meal for the trip. If you're not going to be taking a trip anyway, engine
block cooking is probably the most expensive way to cook anything, so don't plan a trip just to
cook. Instead cook a dish that fits your trip. Cooking on your car's engine is essentially the
same as braising food, and cooking times are generally a bit longer than in a conventional oven
and shorter than in a slow cooker. If you're taking a long road trip, you can cook just about
anything--roasts, complete meals with potato side dishes, etc.--but even a quick commute
affords you enough time to heat up a pre-cooked breakfast sandwich, for example, or make
some hot dogs. You can find carbecue recipes by searching for "engine block cooking," for
example, or you can try to find a copy of Manifold Destiny, the definitive book on the subject.
You can also use recipes from your cookbook and just experiment with cooking times. See the
Tips section below for some sample cooking times and other considerations.

2. Prepare the food as you would if you were going to put it in your oven. You can follow
the pre-cooking preparation directions in any oven recipe.

3. Wrap the food in aluminum foil. Tear off two or three sheets of heavy duty aluminum foil.
Don't skimp on the foil, as you'll want to make sure that your food is completely wrapped and
that you can fold one edge of the foil over the other--too much foil is better than too little.

* Lay out the pieces of foil directly on top of each other, and then spread a little butter
or oil (cooking oil, not motor oil) over the top sheet so your meal won't stick to it.

* Lay the food in the center of the sheet of foil and then wrap the foil over it. Fold the
edges of the foil over each other so that the package is sealed all around.

4. Find a suitable cooking surface on your engine. You can't just drop the food under the
hood and expect it to cook; you first need to find a good, hot spot on the engine for it. Drive for a
few minutes to warm up your engine, and then stop. Turn off the engine and open the
hood. Find your engine's hot spots by quickly and lightly touching a finger to metal parts on the
engine. Sounds like a recipe for burning your finger, doesn't it? Well it is, unless you really do it
quickly and lightly. If you can hold your finger in a spot for more than a moment without getting
burned, that spot's not hot enough. As a general rule, the best spot--if you can safely get to it--is
on or near the exhaust manifold.

5. Check the height of your cooking spot. Crumple up a piece of foil into a loose ball or
cone. The foil should be about six inches high. Place it on the spot on the engine you've
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decided to cook on, and then close the hood. Reopen the hood--the foil has probably been
compacted a bit.

6. Make sure your food will fit snugly in the cooking spot. Remove the foil you used in the
last step and place it next to your wrapped package of food. Compare the height of the foil "test
ball" to the height of your food package. If the food package is higher than the test ball, your
meal will be crushed when you close the hood. If it's more than a little lower, it won't fit snugly
and may fall out of place while you're driving.

7. Secure the food package on the engine. Assuming the package is not too high to fit in
the cooking area, place it on the engine. If it was lower than the test ball, crumple up a little foil
to lay on top of the package. You don't want the food moving from side to side, either, so make
sure it's a snug fit all around. You can do this either by surrounding it with additional crumpled
foil pieces or by tying it down. Some people will ease the food package under conveniently
located rubber hoses, for example, or you can use wire to tie the food down. Use common
sense when securing the food. Avoid placing it near moving parts, and don't strain hoses by
trying to force the package under them. If you're going to use wire, use baling wire rather than
trying to use the wires that are already in your engine compartment.

8. Drive until the food is done. As with all cooking, a little trial and error is usually
necessary before you get a feel for the proper cooking times. Even if you're following an
engine-block cooking recipe, it's a good idea to check on the food a little before the time (or
mileage) when it's supposed to be done. If you need to put it back in, remember to reseal and
secure the package.

9. Remove the food carefully and enjoy. First, turn off the engine. Second, remember that
the engine is hot, and the food will be hot, so use tongs and/or potholders to remove the
food--you wouldn't just grab a hot pan out of the oven with your bare hand! Unwrap it and serve.
If you've still got some driving to do, skip the wine.

Tips

- When seeking a good place to cook your food, don't bother with plastic parts or anything
that's not directly attached to the engine. These areas won't be hot enough.

- Afraid of burning your finger? Dipping your finger in water before you touch your engine
can help prevent burns, but you'll still need to be quick to be safe. Another thing to do is just drip
some water onto the hot spot, if it sizzles, it's hot. A surefire way to avoid burns is to use an
infrared thermometer to determine the temperature.

- Carbecue cooking times are usually written in terms of miles, rather than minutes. Here
are some examples from recipes found online:

* Shrimp: 30-50 miles

* Trout or Salmon: 60-100 miles

* Chicken breasts: 60 miles at 65 mph
* Chicken wings: 140-200 miles

* Pork tenderloin: 250 miles

* Sliced, peeled potatoes: 55 miles
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- Cooking times vary slightly from oven to oven, and they vary even more from car to car.
Modern engines are generally more efficient than older engines, for example, so they may
require longer cooking times. The type of driving you're doing can also alter the cooking
mileage. If you're stuck in traffic your 60-mile meal may be done after 10 miles.

- You might want to start with simple dishes before you proceed to culinary masterpieces.
Cook up some precooked bratwursts on the way to the football game for example, or reheat
some leftovers for lunch.

- Think twice before cooking a stew. Foods with a lot of liquid are messier and potentially
dangerous to your engine (see Warnings below).

- Remember that during a time of power failure to your home you can use the car to cook
dinner.

Warnings

- Wrap the food very tightly and make sure it's well sealed. If the car's exhaust system is
properly functioning, potentially dangerous fumes will be taken out the exhaust rather than
entering the engine compartment. If you have any sort of fluid leaks, however, gases may enter
the engine compartment through evaporation. While the danger these may pose to your health
is minimal--unless, maybe, you're cooking on your engine block every day--they may affect the
taste of your food.

- Protect your engine. Improperly wrapped food can really make a mess of your engine.
Additionally, there is a slim possibility that the exhaust manifold could crack if cool liquid drips
on it while it's hot. This would probably only be a problem if you "preheated" your engine and
then allowed some liquid from the food to drip onto the manifold before the liquid got hot from
cooking.

- Steer clear of the accelerator linkage. This mechanism goes from the gas pedal to the
engine, and if your food obstructs it your accelerator could be stuck at full throttle.

- Turn off the engine before opening the hood. To avoid serious injury, don't try to place,
check, or remove your food with the engine running.

- The vibrations and airflow under the hood could cause a leak in a foil package, spilling
liquids, esp. cooking oil or grease on the manifold and causing smoke or a fire. Even if the
container is tied with wire, the same vibrations might cause the wire to rub through a vacuum
hose or electrical wire and lead to similar disaster.
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