
®

Item : 3WC5-4CP

Magenta Line = Die Line   /   Ligne Magenta = Ligne de Coupe

Templates

BACK

FRONT

Le
g 

of
 la

m
bs

sl
ic

ed
 1

.5
cm

 (3
/4

 in
)

Ve
al

 c
ho

ps

Ve
al

 m
ed

al
lio

n
St

uf
fe

d 
ve

al
 c

ut
le

t
Be

ef
 m

ed
all

ion

1.5
 cm

 (3
/4 

in)
 ra

re

Beef m
edallio

n

1.5 cm
 (3

/4 in
) w

ell d
one

T-bone steak

2.5 cm (1 in) ra
re

T-bone steak
2.5 cm (1 in) well done

Rib steak 1.5 cm (3/4 in) rare

Rib steak
1.5 cm (3/4 in) well done

Rib steak
2.5 cm (1 in) rare

Rib steak

2.5 cm (1 in) well done

Top sirloin

2.5 cm (1 in) rare
Top sirloin

2.5 cm (1 in) well done

Flan steak

Beef tournedos

rare

AAA beef on a skew
er

Stuffed beef cutlet

Striploin steak

1.5 cm
 (3/4 in) w

ell done

Striploin steak

1.5 cm
 (3/4 in) rare

Ground beef
Boneless chicken

breast

Stuffed boneless

chicken breast

Chicken on a skewer

Chicken tournedos

Ribs
simmered 45 minutes

Braised rack of
pork

Stuffed pork cutlet

Stuffed pork ternderloinPork tenderloin
Pork te

nderlo
in

on a sk
ewerPo

rk
 ch

op
s

Sa
us

ag
es

 (e
ur

op
ea

n)

bo
ile

d 
5 

m
in

ut
es

La
m

b 
on

 s
ke

w
er

La
m

b 
ch

op
s

2.
5c

m
 (1

in
)

Open

Direct

3-4

160°F
(70°C)

Open

Direct

2-3

160°F
(70°C)

Open

Direct

3-4

160°F

(70°C)

Open

Direct

3-4

160°F

(70°C)

Open

Direc
t

4-5

145°F

(63°C)

Ope
n

Dire
ct

5-6

16
0°

F
(70

°C
)

Op
en

Di
rec

t

5-
6

14
5°

F
(6

3°
C)Op

en

Di
re

ct

6-
7

16
0°

F
(7

0°
C)

Op
en

Di
re

ct

4-
5

14
5°

F
(6

3°
C)

Op
en

Di
re

ct

5-
6

16
0°

F
(7

0°
C)

Op
en

Di
re

ct 5-
6 14

5°
F

(6
3°

C)

Op
en Di

re
ct 6-

7 16
0°

F

(7
0°

C)

Op
en Di

rec
t 4-

5

14
5°

F

(6
3°

C)

Ope
n Dire

ct

5-6

16
0°

F

(70
°C

)

Open
Direc

t
2-3

160°F (70°C)

Open

Direct

3-4

145°F (63°C)

Open

Direct

4-5

160°F (70°C)

Open

Direct

2-3

145°F
(63°C)

Open

Direct

3-4

160°F
(70°C)

Open

Direct

4-5

160°F
(70°C)

Open

Direct

3-4

145°F

(63°C)

Covered

Direct

160°F

(70°C)

Covered

Direct

7-8

170°F

(77°C)

Covered
Direct

8-9

170°F
(77°C)

Open

Direct

3-4

170°F
(77°C)

Open

Direct

10-11

170°F
(77°C)

Covered

Indirect

5-6

Covered

Direct

5-6160°F
(70°C)

Covered

Direct8-10160°F

(70°C)

OpenDirect6-8

160°F

(70°C)

OpenDirect

2-3

160°F

(70°C)

Open
Direct

2-3

160°F(70°C)

Open

Direct

4-5

160°F(70°C)

Open

Direct

2-3

160°F(70°C)

Open

Direct

4-5

160°F
(70°C)

Se
ab

re
am

 (w
ho

le
)

Lo
bs

te
r, 

cu
t i

n 
ha

lf

pr
ec

oo
ke

d 
5 

m
in

. i
n 

bo
ili

ng
 w

at
er

Gi
an

t s
hr

im
p

ca
lib

er
 8

-1
2

M
ed

iu
m

 sh
rim

p

ca
lib

er
 1

6-
20

 to
 2

6-
30

Sh
rim

p o
n s

ke
wer

Scallo
ps o

n

skewer

Giant scallops

caliber U-10

Smelt 50-100 g (2-4 oz)

Mackerel fillet

Stuffed salmon
tournedos

Salm
on on skew

er

Salm
on steak

Halibut steak

Sw
ordfish steak

Tuna steak
Blue marlin steak

Sea dore steak

Shark steak

Mahi-mahi steak

Chiliean sea bass steak

M
ahi-m

ahi fillet

Rainbow trout

fillet

Salmon trout

fillet

Nile perch fillet

Salmon fillet

Haddock fillet

Cod fillet

Sole fillet

Dore fillet

Chilian sea bass

fillet

Tilapia fill
et

Snapper fi
lle

t

Ba
sa

 fi
lle

t

W
hi

tin
g 

(w
ho

le
)

50
 g

 (2
 o

z)Tr
ou

t (
w

ho
le

)
37

5 
g 

(3
/4

 lb
)

Sn
ap

pe
r (

w
ho

le
)

50
0 

g 
(1

 lb
)

Open

5-8

-

-

Covered

Indirect

1 hour
total

160°F
(70°C)

B
e
e
f

C
h
ic

k
e
n

P
o
rk

Veal
Lamb

Sausages

Fish

Open

3-5

-

-

Open

3-4

-

-

Open

2-3

-5

-

Open

2-3

-

-

Ope
n

2-3

-

-Op
en

2-
3

-

-

Co
ve

re
d

3-
5

-

-

Op
en

-

4-
5

8-
10

Op
en - 4-
5

8-
10

Op
en - 4-

5 8-
10

Op
en

- 4-
5 8-

10

Op
en

-

4-
5 8-

10

Ope
n

-

4-5

8-1
0

Open

-

4-5
8-10

Open

-

4-5

8-10

Open

-

4-5

8-10

Open

-

4-5

8-10

Open

-

4-5

8-10

Open

2-4

-

-

Open

-

4-5

8-10

Open

-

4-5

8-10

Open

-

4-5

8-10

Open

-

4-5
8-10 Open

-

4-5

8-10

Open

-

4-5

8-10

Open

-

4-5

8-10

Open

-4-5

8-10

Open-4-58-10

Open-4-58-10

Open

-

4-58-10

Open

-

4-5

8-10

Open

-

4-5
8-10

Covered

3-5

-

-

Covered

5-8

-

-

Covered

7-10

-

-

Seafo
od

Meat & Poultry

Glossary

Indirect heat: For a gas barbeque, light only one burner at maximum heat, place food
 on top of the unlit burner and close the cover.
 For a charcoal barbeque, push the coals to the sides, putting the food
 in the center of the grill then close the cover.

Internal cooking temperature:
 Cook the food until it reaches the internal cooking temperature
 recommeded. To check, insert a thermometer to the middle of the
 piece of meat without touching a bone or any fatty areas.
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Fish & Seafood

Instructions

1. Cook the fish and seafood on direct heat.
2. Turn the fish and seafood midway during cooking time.
3. For fillets of fish, grill on the side without the skin first to avoid shrinking.
4. For whole fish, make some incisions on the sides and insert slices of citrus.
5. The fish is ready when the flesh is opaque and crumbles easily.
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