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Templates

COOKING p>

< HEAT

COOKING TIME )
(minutes / side)
< COOKING SUPPORT

QD

on the grill  on aluminum paper

INTERNAL COOKING >
TEMPERATURE

BBQ INTENSITY p>

medium  medium- high
high

Meat & Poultry

B BQ Calculator

Glossary
Indirect heat: Fora 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.

COOKING )

COOKING TIME )
minutes / side
‘ (et < COOKING TIME
(minutes / thickness cm)
COOKING TIME p>
(minutes / thickness inches)
< COOKING SUPPORT

D L B

BBQ INTENSITY p>

medium  medium- high
high

Fish & Seafood

B BQ Calculator

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.

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

grill on aluminum  dans le panier
paper a poisson



