Grilling Time
Dust off the grill, bring out the charcoal, fire up the grill, put on the meat and let’s get the party movin’! What better way to celebrate the holidays and week-end with get together. All across the area people just can’t get enough of grilling over white ash covered coals. Generally, grilling is the activity we do with family and friends. That’s what makes it so much fun, plus grilling is one of the healthiest cooking methods.
What family and friends grill depends on each individual or the area (North, South, East or West) they’re located. In several neighborhoods you simply follow your nose to something good, the weekly family and friends’ cookout. Choose the meat - beef, pork, chicken or fish - there is a cut pf meat for each taste and pocketbook. My favorite just happens to be beef; rib eyes, top loin, T-bone, Top sirloin, flat iron or the “over all favorite” ground beef. Season the beef directly from the refrigerator with herbs or spices as your desires. Also, various marinades and rubs can be used, all according to taste. Plus, don’t 
Forget the extras such as foil wrapped corn-on-the cob and potatoes. To determine grilling temperature, carefully hold a hand over the coal at cooking height. If you can hold a hand over the coals for four to five seconds, the coals are at a medium heat and ready for grilling.
The best way to determine doneness is using a meat thermometer: Medium-Rare is 145 degrees, medium is 160 degrees, well-done is 170 degrees and for ground beef always grill to 160 degrees temperature. Grilling ground beef to this temperature will eliminate all bacteria. The meat thermometer should be inserted horizontally into the side of the steak or ground beef for ten to fifteen seconds.
Always turn steaks or meats with long handled tongs or spatulas. Turning steaks or meats with forks pierces the meat allowing flavorful juices to escape on to the coals. Flipping burgers or thick ground beef patties, as steaks, use a long handle spatula and by all mean “never” press down on the patties. We all like to hear the 
sizzle; however, pressing down pushes the flavor out of the patties and onto the coals.
Bring on the steak, burgers and vegetables for a mouth watering meal and lots of fun with family and friends.

For more grilling information go to www.beefitswhatsfordinner.com or contact the Tennessee Beef Industry Council at 615-896-5811 for an informational booklet “Confident Cooking with Beef”. 

Enjoy the grilling season!
