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44422452 PROPERLY COOK MEATS AND VEGGIES EVERY TIME » - » o o o o 4

Take the guesswork out of your next barbecue, using only a watch and a meat thermometer. Whether
you're grilling up burgers, dogs, chicken, chops, or veggies, grill the right way every time with these approximate
cook times and safe internal terperatures.
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COOKING TIME
RANGE [MIN]

Skirt Steak, Medium

1/2-INCH THICK
AVERAGE COOKING TIME: 5 MIN.

Hot Dog
4 DUNCES
AVERAGE COOKING TIME: & MIN.
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Filet Mignon, Medium
1-INCH THICK
AVERAGE CODKING TIME: ¥ MIN,
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New York Strip Steak, Medium
1<INCH THICHK
AVERAGE COOKING TIME: 7 MIN.
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Punerhuuse Steah Medlum

1-INCH THICK
AVERAGE CODKING TIME: T MIN, &&“

Ribeye Steak, Medium —_— | | i |
1-INCH THICK R0 O A I A LI R
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AVERAGE COOKING TIME: 7 MIN.

Burga-r
3/4-INCH THICK
AVERAGE COOKING TIME: 9 MIN.

Flatlrun Steak Medmm
1-INCH THICK
AVERAGE COOKING TIME: ¢ MIN.
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Hanger Steak, Medium
1-INCH THICHK
AVERAGE COOKING TIME: 7 MIN.
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Pork Chop

1=INCH THICHK
AVERAGE COOKING TIME: 7 MIN.

Eratwurst Fre uﬂuked
J-QUNCE LINK
AVERAGE COOKING TIME: 11 MIN.

Pork Tenderloin
1 FOUND
AVERAGE COOKIMG TIME: 18 MINM.
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Bratwurst, Fresh

J-0UNCE LINK “ “
AVERAGE COOKING TIME: 23 MINM.
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Boneless, Skinless Chicken Thigh
4 OUNCES
AVERAGE COOKING TIME: 9 MIN,

Boneless, Skinless Chicken Breast
&-8 OUMCES
AVERAGE COOKIMNG TIME: 10 MIM,

Chicken Thigh, Bone-In*
2-3 DUNCES
AVERAGE COOKING TIME: 40 MIN.
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Chicken Drumstick, Bone-In®
E-& OUMCES
AVERAGE COOKING TIME: 40 MIN,
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Chicken Breast, Bone-In*
10=-12 OUNCES -
AVERAGE COOKING TIME: 40 MIMN. &!*

*BONE-TH CHRICKEN SHOULD BEINITIALEY COORED ON HERECT AEAT BEFORE BEING TRANSFERRED TO [MDIRECT: BEREAST: 3-5MINUTES DIRECT, 20-30 MINUTES INIMRECT;
DRUMSTIEK ANE THIGH-&-10 MINUTES HRECT, 30-MINLIT INDMRELCT,
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3-4 QUNCES |||||||||||§|| I
AVERAGE COOKING TIME: 3 MIN. &““ E !

Shrimp S

LARGE L 1 0 O O
averace cookine rive: s . SO U | : :

Scallop
11/2 QUNCES
AVERAGE COOKING TIME: & MIN.

2-3 DUNCES
AVERAGE COOKING TIME: 7 MIN.

Fish, Filet or Steak
1-INCH THICK
AVERAGE CODKING TIME: B MIN.

Lobster Tail
& DUNCES
AVERAGE CODKING TIME: 9 MINM.

Fish, Whole

1 POUND
AVERAGE COOKING TIME: 18 MIN. “ “

*CHSCARD ANY CLAMS THAT DO NOT DPEN DURING THE COOKING PROCESS
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WHOLE |||||I|;||||I||||| W 0 I L W A
AVERAGE COOKING TIME: £ MIN. “‘ & ; ; ;

Squashfl’ucnhlm
1/2-INCH SLICES
AVERAGE COOKING TIME: & MINM.

Asparagus

1/2-INCH THICK - I 0 O A 0 0 et Y AL
AVERAGE COOKING TIME: 7 MIN. ““ ; 1 : :
Tomato
HALF 0 O O ¢ 0 O 8 A G 3
AVERAGE CODKING TIME: 7 MIN, ““ i ! i !
Eggplant
1/2-INCH SLICES R S RN 18 AR 3 A L O A
AVERAGE COOKING TIME: 9 MIN. ““ ; I | :

Shitake or Button Mushroom

WHOLE &
AVERAGE COOKING TIME: 7 MIN. &

H'hl'lﬂ

I]rm]n
1/2-INCH SLICES &&
AVERAGE CODKING TIME: 10 MIN.

Bell Pepper
WHOLE
AVERAGE COOKING TIME:

Portabello Mushroom
WHOLE
AVERAGE CODKING TIME: 11

Corn, Husked

1 EAR
AYERAGE COOKING TIME:

Corn, In Husk
1 EAR
AVERAGE COOKING TIME :
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Cook times presented are general guidelines thatl can vary depending on desired doneness, thickness, and amount of each item being cooked,
= Lr
ar ather factors, For safely reasans, always use a cooking thermomeler to gauge the inlernal temperature of meal produclts.

USDA SAFE MINIMAL INTERNAL TEMPS

SOURCES: FOOD.COM, WEBER.COM, USDA.GOV



