Grilling Guidelines

CHARCOAL GRILLING
(uncovered unless noted)
Approximate

Total Cooking Time

GAS GRILLING
(covered)
Approximate

Total Cooking Time

Weight/ Medium Rare (145°F) Medium Rare (145°F)
Beef Cut Thickness to Medium (160°F) to Medium (160°F)
CHUCK (minutes) (minutes)
Shoulder Top Blade Steak (Flat Iron) 8 ounces each 10to 14 (grill covered) 12to 16
Shoulder Steak, boneless (marinate) 3/4 inch 14to 17 9to12 For charcoal griling
linch 16 t0 20 15t0 19 when coals are ’
Shoulder Center Steak (Ranch) 3/4inch 9to11 (grill covered) 8to medium, ash-covered
Tinch Mto14 (grill covered) 12to16 (approximately 30
Shoulder Petite Tender Roast 8to 12 ounces each 14t018 (grill covered) 141019 minutes), spread in
RIB (minutes) (minutes) Z’jﬁfn’;{:;‘;”e dr;g erzk
Rib Steak, small end 3/4inch 6to8 7t010 Position cooking grid.
linch 9to12 10to15 To check temperature,
Ribeye Steak 3/4 inch 6to8 7t09 cautiously hold the
linch Mto14 9to14 palm of your hand
LOIN (minutes) (minutes) :le‘:;,;hﬁézzlts, at
Porterhouse/T-Bone Steak 3/4inch 10to 12 9to13 Caminte e ey
Tinch 14to16 15t0 19 of seconds you can
Top Loin (Strip) Steak, boneless 3/4inch 10to12 7t010 hold your hand in
Tinch 151018 11to15 that position before
Tenderloin Steak 1inch 13t0 15 1to15 :’;e Z';‘;:Z‘;Zes'yo”
1-1/2 inches 14to16 (grill covered) 16 to 20 apﬁroximate}‘;
SIRLOIN (minutes) (minutes) 4 seconds for
Top Sirloin Steak, boneless 3/4inch 13to16 8to13 medium heat.
Tinch 17 to 21 13to16 e enaiing, @S
1-1/2inches 22 to 26 (grill covered) 24t030 grill brands vary
ROUND (minutes) (minutes) gr eatly and grilling
Recommend cooking round cuts to medium rare (145 °F) doneness only. Z;":;.Z’:Z :eg:rfsoult
Round Sirloin Tip Center Steak 3/4inch 8to9  (grill covered) 8to1 owne]r's ma;1ual
Tinch 1Mto13 (grill covered) 13to15 for specific grilling
Round Sirloin Tip Side Steak 3/4inch 9toN (grill covered) 7to9 information.
(marinate) linch 12to14 (grill covered) 13to14 o
Bottom Round Steak 3/4inch 8to10 (grill covered) MNto14 R gu'del',"es
(Western Griller) (marinate) linch 12to15 (grill covered) 15t017 vx(:;;eézl:‘:ﬁg #ing
Top Round Steak (marinate) 3/4inch 8to9 10toM gas grills.
Tinch 16t018 16to19 -
Eye Round Steak (marinate) 3/4inch 15t0 19 10t012 Trim V’S’Z’e f",t from
Tinch 19t0 23 17019 ;’;‘Zﬁ:gr,/’,’,ﬁ; :2’ help
PLATE & FLANK (minutes) (minutes) prevent flare-ups.
Skirt Steak (marinate) 1to 1-1/2 pounds 10to 13 8to12 iﬁ?gi)’;ggﬁff&mr
(4 to 6-inch portions) exterior can become
Flank Steak (marinate) 1-1/2to 2 pounds 17to 21 16 to 21 overcookedloreharree
OTHER (minutes) (minutes) before the inter ’:O’
Ground Beef Patties 1/2inch (4 ounces each) Mto13 7t08 ;eaCheS tht::zesnjed
Cook to medium (160 °F) doneness. 3/4inch (6 ounces each) 13to15 13to14 r;’:;”zzz ,try";r”f';fh i
Kabobs, beef only 1x1-1/4 inches (1 pound) 6to8  (grill covered) 7to9

not recommended.

All cook times are based on beef removed directly from refrigerator.



