
* Federal regulations prohibit the use of hormones in raising pork & poultry.
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Bone-In Ribeye Steak Rich, juicy and full-flavored with generous 
marbling throughout · 1-inch thick

· 10-12 minutes over direct heat (high)

· �Simply season with salt and pepper; utilize grilling tongs to gently turn and  
flip your steak when grilling

  —————————————————————————————————————

· Or try a reverse sear on any of these steaks

· �20-30 minutes over indirect heat (medium)

· �Then move to direct heat (high) for 3-4 minutes per side.

Porterhouse or T-Bone Steak Tender, full of flavor and often big enough for 
two to share

Filet Mignon Tenderloin Steak Leanest, tenderest steak available with a fine 
buttery texture and amazing flavor

Top Sirloin Steak Moderately lean, both flavorful and versatile for 
family gatherings

New York Strip Steak Restaurant favorite - tender, lean & flavorful

Thin Cut Bone-In Short Ribs Very flavorful, with a rich meaty texture; great 
with a marinade

3/4 to 1" thick; 8-10 minutes over direct heat (high); move to indirect heat for another 6-8 
minutes to allow for fall off the bone tenderness 

Top Round London Broil Thick cut and versatile, sear on the outside to seal 
in the delicious flavor

1 - 1 1/2 inch thick: 14-16 minutes over direct heat (medium); Key step - let this one rest for 
10 minutes after grilling for sealed in juiciness

Flank Steak Typically marinated, with lots of intense flavor - 
cut into slices across the grain

10-12 minutes over direct heat (medium); move to indirect heat for another 5 minutes to 
allow marinade to seal the outside

Ground Beef A grilling favorite available in a variety of lean to 
fat ratios

9-13 minutes over direct heat (medium) for 1/4 lb to 1/3 lb burger patties; utilize a spatula 
to gently turn and flip your burger when grilling

Bone-In Pork Chop Very lean with a mild flavor; also known as the 
T-Bone of pork

3/4-inch thick 9-12 minutes over direct heat (high); Simply season with salt and pepper; 
utilize grilling tongs to gently turn and flip your pork chop when grilling

Boneless Pork Loin Chop Very popular, it is versatile, lean and tender
3/4-inch thick 8-10 minutes over direct heat (high); utilize grilling tongs to gently turn and 
flip your pork chop when grilling

Pork Tenderloin Grilled whole, locking in the juicy flavor; then 
sliced to desired thickness

8-10 minutes over direct heat (medium); move to indirect heat for another 3-4 minutes to 
allow for juicy tenderness 

Country Style Ribs The meatiest variety of ribs, tender and juicy 
flavor; great with your favorite bbq sauce

18-20 minutes over direct heat (medium) to seal in the juiceness and flavor; move to 
indirect heat for another 12-14 minutes to desired doneness

Spare Ribs Best grilled as a whole slab on indirect heat then 
finished on flames to sear in the flavors

1 3/4 - 2 1/2 hours over indirect heat (medium); Set your timer for half way through; then 
remove ribs, lather with favorite sauce, wrap in aluminum foil, and place back on to the 
grill for remaining time. At the end of indirect cooking, take ribs out of foil and finish on 
direct heat for 7-8 minutes to seal in the juicesLoin (Baby) Back Ribs Slow cook on indirect heat then finish on direct 

heat for fall off the bone deliciousness

Boneless Breast Versatile white meat with an extremely low-fat 
content but packed with flavor

10-12 minutes over direct heat (medium); Simply season with salt and pepper; utilize 
grilling tongs to gently turn and flip your chicken pieces. Tip - Allow a little extra time on 
the grill - if the meat sticks, don’t try to flip the piece; it will unstick itself then it is ready to 
flipTenderloin or Strips Low-fat, white meat that is quick, easy and 

tender; perfect seared for fajitas 

Thighs or Drumsticks Dark meat that is extremely tender and packed 
with juicy flavor

16-20 minutes over direct heat (medium); Simply season with salt and pepper; utilize 
grilling tongs to gently turn and flip your chicken when grilling

Boneless Leg of Lamb (Butterflied)
Flavorful and meaty, it's split down the middle for 
even doneness when grilling

16-18 minutes over direct heat (medium); then finish on indirect heat for 8-10 minutes to 
seal in the juices

Lamb Rib Rack Grill whole; or cut between the rib bones for 
delicious grilled lamb lollipop chops

Grilled whole for 10-12 minutes over direct heat (medium); then another 4-5 minutes over 
indirect heat; Or grill 1" Lollipop Chops for 5-6 minutes
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