Grilling Guidelines CHARCOALGRILLING  GAS GRILLING
{uncovered nless noted)  (coversd)
Apprmiimate Approiimate
Tokal Conking Time Tatal Conking Time
Walght/ Pledfium Rore {145°F) Pledfiym Rigre (145°F)
Bgaf Cut Thickness 1o AMecliown [160°F) 1o Meclionn [160°F)
CHUCK {minutes) {minutes)
Shoulder Top Blade Steak (Flat Irond 8 ounces aach 0to 1 (gl covered ) 12tal6
Shouldar 5teak, boneless (marinote) 354 inch 141017 ELCRY
linch 1612 20 15ta1% mﬁ:‘m
Shoulder Center Steak {(Ranch) 3/4 Inch FhoM  igrill covered,) Etal s, ash- coverad
Tinch Ntel4  (grill covensd ) 124016 (Pt 3
Shoulder Petite Tender Roast B ta 12 aunces eoch 1te 18 (grill covened) 141619 mltes), spracdin
Rib Steak, emall @nd 34 inch Gio B Tta1d Position cooking grid,
Tinch SHa i e 15 Tocheck femparature,
Ribeye Steak I inch GEa B Tioe caditiousiy fodd fhe
Tinch Mte14 S1ald ettty af your hand
LOIN (iites) (mindes) oot
PorterhousesT-Bone Steak 34 Inch 1to 12 ELGRE] Count the murmber
Tinch 14to & 15t i3 of saconds you can
Tep Lain (Strip) Steak, bonelecs 3 inch Tote 12 Tta1d ol your hand i
1inch 15talf Ttols that pasition bafore
Tenderloin Steak Tinch 131015 Tte15 g"m"ﬁf::m
1172 inches Tate 16 (grill cowensd) 614 20 —
SIRLOIMN Crainudes) (rainides) 4 gavonds far
Top Sirain Steak, bornaloss 34 inch 13t 16 Btal3 T heat.
Tinch 17ta 13talé
1-1/2 inches F2to 26 (grill covered) Fto 30 :‘Iﬁmm
ROUND (minutes) (minutes)  Geeallyand gridiog
Fecommménd cookitg round culs bo medium rare (T457F} derensss anly. times iy need fe
Round Sirloin Tip Center Steak 3/4 Inch Bto® (gl coversd)  BtoTl et
Tinch Nte13d  (grill cowarad ) 13tals for specific grilling
Reund Sirdain Tip Side Steak 3 inch QRaM  (geill covered) TtaD Fertion,
(marimatal 1inch 12t0 4 (grill covered) 13toid Mate Chart
Bottorm Round Steak 3/4 inch BtolD (grillcovered)  11told e ”‘mm
[Westarn Griller) {maringhe) Tinch 121015 (grill cowensd) SBwly b Gt
Top Round Steak {marnate) 34 Inch Bto® 1Wton spcrs g,
Tinch 16t018 16te 19
Eye Round Steak (marnate} 374 inch S Gta1z Emm
Tinch 19t 23 1Ftote efire il o el
PLATE & FLANK Cralmitas) (ralmstes) peeveni flare-ups.
Skirt Steak {marinate) 11071142 pounds 1t 13 Btal2 :E:;:if;ﬂ
(4 to &-inch pertions) T,
Flank Steak {marinate ) 141/ 210 2 pounds Mo Tato 21 pheeoakd o charred
OTHER Crminutes) mimues) ~ before theinterior
Grownd Beef Patties 1/2 inch {4 ounces sach} Mte13 Ttod b
Cook to Ma0°F T4 imnch {6 cunces each) Eto s 13to 14 MMTNMH i
Kababs, beef aniy 1114 inches {1 paund) GRoB  (grillcovered)  Tio? Fl Fet i,

All ook Hrnes are boged om beef removed ditechy fram refrigeratar.

Fusiid by Ton Bt Chischadl
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