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Flame-kissed and juicy
How to grill steaks to perfection

Tender, juicy and seasoned just 
right — there may not be anything more 
satisfying than a perfectly grilled steak. 
This easy recipe, cooking chart and 
grilling tips from the experts at Omaha 
Steaks will help you put the perfect steak 
on your plate. 

Free steak app
You can get more recipes and also download the free Steak 
Time app at the company’s website, www.omahasteaks.com. 
The app offers recipes and a grilling timer that allows you 
to enter names of guests or family members and tells you 
how long to cook each steak depending on the request (well-
done or rare, for example), when to add each’s steak to the 
grill and when to turn it. 

Top 5 tips 
1. Clean and pre-heat grill on high.
2. Lightly oil and season everything before you put it on the 

grill. This helps the searing process and prevents sticking.
3. Sear the outside of steaks when grilling, using tongs or a 

spatula to turn the meat, and cover the grill as much as 
possible during the grilling process to help lock in the 
great flavor and to prevent flare-ups.

4. Use the 60/40 grilling method. Grill for 60 percent of 
the time on the first side, then grill 40 percent of the 
time after you turn over the food. This will give you an 
evenly cooked steak.

5. Place your cooked steak on a clean plate and allow to 
rest for five minutes before serving to retain moisture 
and juiciness.

Family Features.com

Peppercorn-Crusted Strip Steaks
 4 strip loin steaks
 2 tablespoons olive oil
 3  teaspoons coarsely ground black peppercorns
 1  teaspoon coarsely ground sea salt
 4  teaspoons garlic cloves, minced

Preheat grill on high. In a small bowl, combine black pepper-
corns, salt and garlic.

Blot steaks dry with a clean paper towel. Brush both sides of 
steaks with olive oil.

Evenly apply rub onto one side of each steak. Determine cor-
rect cooking times. Grill steaks to desired doneness. Serve steaks 
with rub side up.
Yield: Four servings

Cooking times 
Here’s how long you should keep steaks on the heat for grilling perfection. Cooking times are in minutes and based on fully-thawed steaks. You 
can print this out and keep it on the refrigerator.

 ThICkNess
   ½" ¾" 1" 1¼" 1½" 1¾" 2"

 Rare First Side 2 4 5 5 6 7 8
 120° to 130°F After Turning 2 2 3 4 4 5 6

 Medium Rare First Side 3 4 5 6 7 8 9
 130° to 140°F After Turning 2 3 4 5 5 6 8

 Medium First Side 4 5 6 7 7 8 10
 140° to 150°F After Turning 2 3 4 5 6 7 8

 Well Done First Side 5 7 8 9 10 11 13
 160° to 170°F After Turning 3 5 6 7 8 9 11
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