C

Test Kitchen Cooking Class

Twelve-Step Program: The Perfect Grilled Steak

1. TRIM STEAKS
To keep flare-ups to o

minemum, use

o sharp knife 1o
frim any hard, white fat from
the perimeter of the stecks

Leave
of fot

ore than ¥ inch

5. HEAT GRILL GRATE
Preheat the grill to keep the
stecks from sticking. For gas

tum gll the burne nigh

then cover. For charcool

place the grate over the hot

ls ond heat. covered. fof

five minutes

9. FLIP AFTER BROWNING

Don't move the steaks before

crust ha:

don't

steqks a wiggie: If they

reseqQse egsily, leove them

glone until the) Brown the

secon

d side o
to three minutes

m. step 'c o] :}‘\_fcl\,‘lllur crust
which is the halimork of ¢
perfec! grilled steak.

6. CLEAN GRILL GRATE

Before you start cooking. use
a grill
stuck-
Grilling on @ grote
with the remnants of I

brush to scrope off any

on food from the grill

night’s dinner i like cocking in

C Orty pan

3. SALT AND RUB
Next, rub the steaks on both
sides with @ mixture of equal
ports salt and moisture-
cbsorbing cornstarch, The salt
both seqsons

7. OIL GRILL GRATE
o, -
prevents ine stecks from
sticking. Dip a wad of poper
towels in vegetable oll, grob
the wad with grill tongs. and
then brush the grote

the grill grate also

“Q

S 4. STASH IN FREEZER

Freeze the steaks, uncovered
for 30 minutes. The moisture
drawn out by the solt evopo-
rates in the dry environment

of the freezer. Drier surfoce =
befter crust = better steak

8. START ON HOT SIDE
Sear the steaks on the hot
sicde of the grill, undisturbed
for two to three minutes, If

e grilling a porterhouse
or T-bone. place the tender-
loin side nearer the cool side
of the gril

10. MOVE TO COOL SIDE
Once the steoks ore well

browned on both sides, sice
themio

cool side of the

gnil ond continue Cooking

unti they reach your preferred

degree of doneness

11. CHECK DONENESS
insert an instontsead ther-
maometer into the side of the
steaks. Take them off the gn
af 120 degrees for rare, 125
for medium-rare, and 135 for

meaum

12. GIVE IT A REST
Put the stecks on a plate
cover loosely with foil, ond et
them rest for five minutes to

et the Ravorful uices redis-

tridute; if you siic e steaks

nght away, some juices will

run out
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Avoid These Mis-Steak

Few things are more frustrating than
anticipoting @ nicely
only 1o find yourself gna
out, pole, or fiovoress one Afou“ thosa

pitlecus fotes

Ory il 1

axtenor

CRUSYY GUY RAW

5 ecks nead 1o

n on the

cookao

BURNT AND DRY

To take the adventure out of griling

Stand-lns

Lack the supplies or equipment you n
You can mok 0 with these subDstitution

and still ect great stecks for dinner

over the paper. T

NO TONGS

Orop that tork. If you don't own o

& the stack. et

o the fre



