03-10-14
Fire Up the Grill!!

It’s grilling time in Tennessee, dust off the Big Green Egg, the BBQ grill or gas grill, every which suits your fancy.

Sine home grillers never put the grill away; many may be found grilling on the coldest day of the year. Nothing adds to a family get-together like steaks on the grill and nothing sizzles like a steak.

Every one desires to slice into a perfectly grilled steak. Can we offer few suggestions to give that home grilling a restaurant flavor?

1. Marbling: The fat within the red meat, determines the quality grades for beef; prime, choice, select, prime being the highest quality followed by choice then select. Marbling influences the flavor, juiciness and tenderness of any cut of beef- ribeyes, with or without the bone, flat iron, fillet, or strip steak. The choice grade is preferred by most home grillers. 
2. Marinade: If you don’t want to spend the extra dollars for a pricy cut of beef, consider using a marinade on a select grade of beef. 

3. Take off the chill: Generally meat straight out of the frig is about 38 degrees. For best grilling experience begin with meat at an internal temperature of 60-55 degrees. Determine the temperature with an instant read thermometer inserted into the side of the meat. Meat at these temps produce a desirable, even cooked color and texture.
4. Oil it: A light coating of cooking oil before any seasoning is applied. The light coating of oil will allow the meat/steak to become seared on each side quicker and ensure a more juicy finished steak. Many home grillers also make a light oil coating of the grill as they begin. 

5. Seasoning: These are left up to your personal taste. Sometimes a course ground black pepper or salt may be enough flavoring. It’s a personal choice.
6. Heat: Begin with a medium heat or where you may hold a hand over the coals or gas for several seconds- 4 to 6 seconds can equal medium heat.

7. Doneness: Insert an instant read thermometer from the side so that it reaches the thickest part or center of the steak, these temps represent degrees of doneness.

145 medium rare

160 Medium 

170 well done

Remember all ground beef should be cooked to a 160 temperature. Color is not a good indicator of doneness.

8. Flipping: Not too much, this can eliminate any seasoning. Also, do not use forks to turn steaks as this creates holes that release juices, best to use tongs or spatula.

9. Pressing: NO this pushes out the natural juices of the meat. 

10. Timing: follow the temperatures for doneness or “Confident Cooking with Beef” from Tennessee Beef Industry Council offers times for cuts of meat at various thicknesses.

11: Once the steaks have reached the desired degree of doneness, remove from the grill and let it rest a few minutes (5-6) before serving. The rest period allows the juices to evenly distribute throughout the steak.

12: Clean the grill while it’s still hot, while the steaks rest, it’s easier when the grill is hot. 
Although summer is a great time for grilling; anytime is a good time for ribeye, fillet, and sirloins. Beef on the grill is just how it’s done.
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