GRILLING TIME &
- TEMPERATURE
CHART _

TIME GRILLTEMP FOOD TEMP DONENESS

Burgers [0.5"] 6-7 min 375 145 Medium
Filet Mignon 11  10-12 min 450-500 145 Medium
Sirloin Steak [1"] 9-12 min 450-500 145 Medium
N.Y Strip Steak [1"] 1 min. 450-500 145 Medium
Flank Steak [1"] 4-5 min 450 145 Medium
Kabob [3/4" cubes] 8-10 min 400 145

Tenderloin[6 lbs]  45-60 min 325-350 145 Mediun
PGULTRY TIME GRILLTEMP FOOD TEMP
Bone/Skinless Breast 9-10 min 425-450 165

Bone-In Breast 45 min 450 165

Bone/Skinless Thigh 8-9 min 400 165

Bone-In Thigh 10-13 min 450 165

Drumstick 30 min 450 165

Skinless Kabob 10-13 min 375 165

Wings 25-30 min 350 165

Turkey Breast 1-1.5 hrs 350-375 165

TIME GRILLTEMP FOOD TEMP DONENESS

Boneless Chop 8-12min  325-350 160 Medium
Bone-In Chop 10-15 min  350-450 160 Medium
Baby Back Ribs 1.5 hrs 225 190-203 Well Done
Butt 5 hrs 450 205 Medium
Shoulder 4-6 hrs 450 215-225 Medium
Sausage 15-20 min 375 160 Medium

SEAF00D

Shrimp
Salmon
Tuna Steak

4-6 min 350-450
10 min 450-500
5 min 225
10 min 350-450
14 min 400-450
VEGGIES

Asparagus

Baby Potatoes
Bell Pepper Slices
@, Pineapple Slices

& Onion Slices

TIME GRILLTEMP FOOD TEMP

120
145
145-150
135-140
145

TIME GRILLTEMP
2-3 min 350
20 min 400
6-8 min 350-450
6 min 350
14 min 350-450
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