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TIP No1

Grilling times are based on
beeaf going directly from the
refrigerator to the grill.

Some of the best cuts
for grilling include:
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PREPARE YOUR BEEF

Prepare grill (gas or charcoal) al:l:qﬂ_ng____r_ \
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Season beef AN R Grill or
with herbs and | NS Grill pan
Seasonings, as MR A
desired. LN

TIP N9 2

-TED o B 3 Don't forget to !
A 18 4 . Tender beef cuts can be
marinated for 15 minutes to
2 hours for flaver; less tender
Baca inishad cuts, such as Flank, should be
B heat ath marinated for & hours, but not
salt. if desired. maore than 24 hours.

America’s Got Grilliance

A recent survey found that when it comes
to the grill, Americans choose beel.
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Konsumer Grilling Study - IPSOS Public Affairs. April 2011 - ~

Bm_. | For simple meal ideas, nutrition and cookery information
T 7 as well as other great cuts for a, visit
A : BeefltsWhatsForDinner.com
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