Test Kitchen Cooking Class How fo Grill Thick Steaks

While anyone can slap a slab of meat on the grill, cooking a steak thot really sizzles
takes a litle more finesse. Make your steak a cut above the rest.

For the best crust and a juicy Interlor, you need more than a hof fire.

GRILLED THICK STEAKS Serves4
To achieve o great crust. stecks must
be dry, o charocterstic that steak-
houses get by oging ther meat. To
mimic the effect, we rub the stecks
with comstarch (which absorbs
moisture) and sait [for flovor|. We ciso
rely on the freezer: Just 30 minutes
uncovered in the freezer's intensaly dry
environment sufficiently dehyadrates
the exteriors of steaks.

1 feaspoon salt
teaspoon cornstarch

4 steaks (with or without bone),
about 1% inches thick
Pepper

1. CHILL STEAKS Combne saif
and comstarch in small bowd. Pat steaks
dry vith paper towels and rub with solt
mixture. Ploce steaks on wire rack set
insde rimmed baking sheet ond freeze
until steaks ore frm and ary 1o the touch,
atlecst 30 minutes or up to | hour.

2. HEAT GRILL Heat all burners on
high, covered, for 15 minutes. Leave
prmary burner on high and tum
other burner(s} off, (For charcodi grill

Eght cbout 100 coals; when they are
covered with fine gray ash, sprecd
over half of grill. Set cooking grate

in place and heat, covered, with lid
vent open completely, for 5 minutes.)
Scrape and of cooking grate.

3. GRILL STEAKS Season steaks
with pepper. Grll, covered, over hot
fire, turning once, unti wel browned
2 to 3 minutes per side. Move steaks to
cool side of grll and continue to cook
to desred doneness, 5 1o § minutes
for rare {120 degrees on instani-read
thermometer). & 1o 7 minutes for
medium-are (125 degrees|. or 8 o
9 minutes for medium [135 degrees).
Transfer fo plate, tent with foil, and let
rest 5 minutes, Serve.

FOR BONE-IN STEAKS

Are you griling o T-bone or porter-
house? Prepare Grilled Thick Steaks
through step 2. In step 3, place the
steaks over the hot sice of grill with the
tenderloin portion of the steaks closer
to the cool side of the grill, Proceed
with the recipe as drected, cutting
the meat off the bone ond sicing

crosswise ¥a nch thick

The Fundamentals of Successful Grilling

NCGREDIENTS Start with the Right Steak

Even a steakhouse can't moke a tough. flovoriess steak tender and dedcious.
Starting with @ thick steck is key, but which cut? With all of the options ot the market,
it's hard 1o know what to choose, Here are our favorites:

L

RIB-EYE STEAK
Very lavor
ful with jots of

- -

FILET MIGNON T-BONE
Mid fiavaor [too Strip and ten-
miid for scmae) dercin in oo,
meorbing and mellingly tender, faly (i a gocd
a smooth, fine wrprEingly 'ean way) fiavor ong
texture texture

STRIP STEAK
Goad flaver with
lots of mortiling

PORTERHOUSE
Strip and tan-
dericin n ona,
byt tenderioin
15 krger than in
T-hone sleck.

SUPPLIES AND EQUIFMENT Gel the Essential Tools and Fuels

There are dozens of took for griling, but in our experience, simpler is better, As for fuel, it
you're cooking on gas. there's nothing fo it. if you're buiding o chorcodal fire, use a fuel
thot gives off lofs of heot but has no off-flavers (fransiation: avoid ighter fluid)

OR1GINAL
TONGS CHIMNEY STARTER LUMP HARDWOOD BRIQUETTES
Uke heatorood nands. The best way o stort Quick, claan, high An excelant and
your fre. We preder tne heat. aways-ovalabie
lorge s2e. standby.

TECHNIQUE Bulld the Fire Correctly
To grill thick steaks, you need a fre with both hot and cool zones: hot to sear,
and cool e finsh cooking through gently

HOT 1ONE COOL 1ONE
COALS NO COALS
For charceal, add about 100 coals HOT IVON! COOL IONE
1o chivney. dorfer. When fhey e PRIMARY BURNER  OTHER BURNERS
CRIINey 89 ) 108y Oea ON HIGH TURNED OFF

covered with fine gray ash, dump the
coals in a pile on one side of the grill.
They should reach 1o about 2 inches

below the gill grate

For gas, heat oll burners on high for 15
minutes. Leave primary dumer on high ond
turn other burner(s) off,



