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TECHNIQUE OF THE QUARTER: GRILLING ���…�% BROILING

Grilling cooks food with radiant heat from a source located below it. Some of the juices are actually reduced directly on 

the food while the rest drip away. Grilled foods have a smoky, slightly charred �avor resulting from the �aring of the juices 

and fats that are rendered as the food cooks, as well as from direct contact with the rods of the grill rack.

Broiling is similar to grilling but uses a heat source located above the food rather than below. Frequently, delicate foods 

like lean white �sh are brushed with butter or oil, put on a heated, oiled sizzler platter, and then placed on the rack below 

the heat source instead of directly on the rods. Items prepared in this manner may still be referred to as “broiled” on a 

menu, even though this is not broiling in the strictest sense of the word and is actually closer to baking. Similarly, the 

broiler or “salamander” can be used to prepare glazed or gratinéed foods, such as a salmon gratin.

Barbecuing is also a term that can cause confusion. In some parts of the country, it signi�es a food that has been basted 

repeatedly with a barbecue sauce during grilling. In others, it refers to pit- or spit-roasted items. On some menus, it may 

have little if anything to do with either a pit, spit, or grill. A “barbecued beef sandwich” may simply be roasted beef that 

has been thinly sliced and simmered in a barbecue sauce.

Pan-broiled foods are cooked on top of the stove in a heavy cast-iron or other warpresistant metal pan over intense heat. 

Any fat or juices released during cooking are removed as they accumulate; otherwise the result is a sauté or a stew. 

Special pans made to simulate a grill’s e�ect may be used; these pans have thick ridges that hold the food up and away 

from any juices or fat that may collect.

SELECTION OF INGREDIENTS

Tender portion-sized cuts of poultry, cuts of meat from the loin, rib, or top round areas, and �llets of such fatty �sh as 
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For banquets, foods can be quickly marked on the rods of a grill or broiler, just barely cooking the outer layers of the 

food. Then they can be laid out on racks over sheet pans and �nished in the oven.

This approach allows you to expand the potential output of the grill or broiler. For food safety reasons, exercise 

extreme care in chilling the food quickly if it is to be held for any length of time.

3.    Evaluate the quality of the finished grilled or broiled food.

Most red meats, some �sh, and duck breasts may be prepared to a range of doneness. Most other foods are cooked 

through.  In either case, a deft touch and a sixth sense about when a food is properly cooked is a great boon to a grill 

chef.

Properly prepared grilled and broiled foods have a distinctly smoky �avor, which is enhanced by a certain amount of 

charring and by the addition to the grill of hardwood or sprigs or stalks of some herbs.  This smoky �avor and aroma 

should not overpower the food’s natural �avor and the charring should not be so extensive that it gives the food a 

bitter or carbonized taste.  Any marinades or glazes should support and not mask the food’s natural �avor.

Grilled foods should have a well-developed crust with a moist and tender interior.  If the food has a rubbery or tough 

texture, it was overcooked or allowed to cook too quickly.

DETERMINING DONENESS

Determining doneness in foods cooked by the dry-heat methods is an imprecise science.  As the noted chef André Soltner 

has observed, “One must cook a piece of meat a thousand times before he even begins to understand how it cooks.”  It is 

impossible to give exact times for cooking meats, poultry, and �sh, because there are so many variables.  

RED MEATS

Beef, lamb, and some game meats can be cooked to a range of doneness.  Accurately determining when a piece of 

meat has reached the proper doneness can be learned only through experience.  However, the indicators of touch and 

appearance are inexact but serve as guidelines.  

Touch

 Press the meat with the tip of a �nger and gauge its resistance.  The less well-done a piece of meat is, the softer and more 

yielding it will feel.

Recognizing Doneness through Touch:  

To practice recognizing the feel of meat cooked to various stages of doneness:

• Hold one hand open, palm up, with the �ngers slightly curled

• Touch the �esh at the base of the thumb; it will feel soft and yielding

• As the �ngers are gradually spread open and �at, the �esh will feel increasingly less yielding

Appearance

As the meat cooks, the exterior should develop a deep brown color.  It the meat appears pale or even gray, it has not been 

adequately cooked. The juices that run from the meat, although minimal, should be the correct color; the more rare the 

meat, the “bloodier” the juices should appear.

Recognizing Doneness through Appearance:  

The changes that meat undergoes in color also can help determine doneness.  Beef cooked: 
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THE RECIPE CORNER: GRILLING & BROILING    

• Barbecued chicken breast with black bean sauce

 Black bean sauce

•  Broiled �ank steak with salsa fresca

 Salsa fresca

 Barbecue sauce

•  Broiled lamb kebabs with pimiento butter

 Pimiento butter

• Broiled lemon sole on a bed of leeks

• Broiled shrimp with garlic

• Grilled chicken with basil and mozzarella

• Grilled or broiled pork chops with sherry vinegar sauce

 Sherry vinegar sauce

• Grilled sirloin steak

 Maître d'hôtel butter

• Grilled tuna with roasted pepper & balsamic vinegar sauce

 Roasted peppers & balsamic vinegar sauce

• Grilled vegetables provençal-style
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BARBECUED CHICKEN BREAST WITH BLACK BEAN SAUCE

Yield: 10 portions

Method

1. 



Intellectual property of The Culinary Institute of America 
Courtesy of the Admissions Department. Items can be reproduced for classroom purposes only and cannot be altered for individual use.

1-800-CULINARY (285-4627)   |   admissions @culinary.edu   |   ciachef.edu

BLACK BEAN SAUCE

Yield: 10 portions

Method

1. Simmer the beans in stock until tender.

2. Render the bacon over medium heat until it releases its fat. Add the onion, garlic, oregano, cumin, jalapeño 

and the dried chile.

3. Continue to sauté over moderate heat, stirring occasionally, until the onions are limp and translucent, 

about 6 to 8 minutes. Add the remaining sauce ingredients to the beans.

4. Season the sauce with salt and pepper and cook for 10 to 15 minutes more. Remove the chile and purée a 

third of the beans.

5. Add the purée back to the sauce along with the sun-dried tomatoes.  Season with lemon juice and sherry 

vinegar.

8 oz    black beans, soaked overnight

40 � oz    chicken stock

½ oz    diced bacon

3 oz    diced onions
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BROILED FLANK STEAK WITH SALSA FRESCA 

Yield: 10 portions

Method

1. Trim the �ank steaks and remove all skin, membrane, and fat if necessary.

2. Mix together all the ingredients for the marinade.

3. Pour the marinade over the steaks and marinate under refrigeration for 2 to 3 hours.

4. Broil in a preheated broiler for 3 to 5 minutes on each side.  (Flank steak is most tender when cooked to 

135°F for rare or 145°F for medium rare.)

5. Cut the �ank steak into portions by slicing thinly on a diagonal, across the grain. Top with Salsa Fresca 

sauce.

NOTE:  Flank steak may be paired with a variety of sauces such as Mushroom Sauce, Corn and Pepper Sauce, or 

Barbecue Sauce.

2    �ank steaks (1 ½ to 2 lb each)

MARINADE

4 � oz   vegetable oil

   as req salt

    as req pepper

2 tsp     paprika

1    recipe salsa fresca sauce (see recipe)
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SALSA FRESCA

Yield: 1 quart

Method

1. Combine all ingredients. Adjust the seasoning with salt and pepper to taste. Use immediately or hold 

under refrigeration.

1 lb    seeded and diced tomatoes

4 oz    minced onions

4 oz    diced green pepper

¼ oz    minced garlic

½ oz    chopped cilantro

1 tsp    chopped fresh oregano

2 � oz    lime juice

¼ oz    minced seeded jalapeño

1 � oz    olive oil

   as req salt
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BARBECUE SAUCE

Yield: 24 �uid ounces

Method

1. Heat the oil or butter in a 5-quart saucepot. Add onions and sauté over low to moderate heat, stirring 
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BROILED LAMB KEBABS WITH PIMIENTO BUTTER

Yield: 10 portions

Method

1. Soak bamboo skewers for 10 minutes.

2. Cut the leg of lamb into 1 1/2 inch cubes, pat dry, and season with salt and pepper. Thread the meat on the 

soaked bamboo skewers.

3. Combine all the ingredients for the marinade and pour over the meat. Let marinate for 3 hours or up to 

overnight under refrigeration.

4. Allow excess marinade to drain from meat before grilling; blot if necessary. Place the meat on the grill 

or broiler rods. Grill or broil undisturbed for about 3 to 4 minutes more. Brush the meat with additional 

marinade as it broils or grills.

5. Serve with the sliced onions and pimiento butter.

2 lb    boneless leg of lamb

2 lb    pork loin

MARINADE

1 ¾ oz    thinly sliced garlic

4 oz    sliced onions

4 � oz    vegetable oil

4 � oz    lemon juice

2 tbsp    chopped parsley

1 recipe    pimiento butter (see recipe)

   as req salt

   as req pepper

12 oz    thinly sliced onions
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PIMIENTO BUTTER

Yield: 1 pound

Method

1. Blend the butter, pimientos, garlic, and lemon juice. Adjust the seasonings with salt and pepper to taste.

2. Pipe the pimiento butter into rosettes, using a pastry bag, or roll into a cylinder.

3. Refrigerate until needed.

12 oz    butter, softened

3 ½ oz   minced pimientos

¼ tsp    minced garlic

1 tbsp    lemon juice

   as req salt

   as req pepper
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GRILLED CHICKEN WITH BASIL AND MOZZARELLA

Yield: 10 portions

Method

1. Cut the chicken into 10 portions (5 to 6 oz each). Trim and pound the chicken into paillards.

2. Combine all the ingredients for the marinade, add the chicken and marinate brie�y. 

3. Remove the chicken from the marinade and allow any excess to drain away. Place the chicken presentation 

side down on the grill or broiler rods. Grill or broil undisturbed for about 3 minutes. (Optional: Give each 

breast portion a quarter turn [90°] during broiling to achieve grill marks.)

4. Turn the chicken over and complete cooking until done, about 3 to 4 minutes more (170°F for breast 

meat).

5. Top each grilled paillard with a fresh basil leaf and a slice of fresh mozzarella.

6. Place the chicken under the broiler brie�y before serving.

3 ¾ lb    boneless skinless chicken breast

MARINADE

2 oz    oil

1 tsp    salt

½ tsp    pepper

2 � oz    lemon juice

2 tsp    chopped basil leaves

20 slices   fresh mozzarella
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GRILLED SIRLOIN STEAK

Yield: 10 portions

Method

1. Season the steaks with salt and pepper and dip in the oil. Allow excess to drain away before placing on the 

rods.

2. Place the steak presentation side down on the grill or broiler rods. Grill or broil undisturbed for about 2 

minutes. (Optional: Give each steak a quarter turn [90°] during broiling to achieve grill marks.)

3. Turn the steaks over and complete cooking to the desired doneness, about 2 to 4 minutes more (135°F for 

rare, 145°F for medium rare, 160°F for medium, 170°F for well done).

4. Top each steak with a slice of the maitre d'hôtel butter and heat under a broiler or salamander until the 

butter begins to melt. Serve at once.

   as req salt

   as req pepper

10 - 8 oz    sirloin steaks

   as req vegetable oil

10 oz    Maitre d' Hotel butter
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MAÎTRE D'HÔTEL BUTTER

Yield: 10 ounces or ten portions

Method

1. Work the butter by hand or with paddle attachment until it is soft. Add the remaining ingredients and blend 

well. Adjust the seasoning with salt and pepper.

2. The compound butter is ready to use now, or it may be rolled into a log or piped into shapes and chilled for 

later service.

8 oz    unsalted butter, room temperature

2 oz    minced parsley

2 tsp    lemon juice 

   as req salt

   as req pepper
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GRILLED TUNA WITH ROASTED PEPPER & BALSAMIC VINEGAR SAUCE

Yield: 10 portions

Method

1. Cut the tuna into 10 equal steaks, 5 to 6 oz each. Season them with salt and pepper. Brush with the oil. 

Allow excess to drain away before placing on rods.

2. Place the tuna presentation side down on the grill or broiler rods. Grill or broil undisturbed for about 2 

minutes. (Optional: Give each steak a quarter turn [90°] during broiling to achieve grill marks.) Turn the 

tuna over and complete cooking, about 2 to 4 minutes more.

3. Serve the tuna with the balsamic vinegar and pepper sauce.

3 ¾ lb    tuna steak

   as req salt

   as req pepper

   as req vegetable oil

1 recipe    roasted peppers & balsamic vinegar sauce
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GRILLED VEGETABLES PROVENÇAL�STYLE

Yield: 10 portions

Method

1. Trim the zucchini and eggplant. Cut them into 3/4-inch thick slices (either on an elongated bias or 

lengthwise).

2. Put the garlic in a large, shallow pan and add enough oil to barely cover. Add the rosemary and simmer, 

partially covered, over very low heat, until the garlic is cooked but not falling apart, 15 to 20 minutes. 

Remove from the heat and cool to room temperature. Reserve.

3. Preheat a grill or broiler. Brush the zucchini, eggplant, and onion slices with the garlic-and-rosemary oil 

and season the �rst side until browned. Turn once and complete cooking on the second side until the 

vegetables are fully cooked, about 3 minutes. Remove from the grill, cut into medium dice, and reserve.

4. Grill or broil the peppers until evenly charred on all sides. Remove from the grill and let the peppers cool. 

Remove the skin, core, seeds, and ribs. Cut the peppers into medium dice, and reserve.

5. Put garlic and 2 � oz of the remaining oil in a large, deep saucepan and heat over medium heat. Add the 

grilled vegetables and tomato concassé and stir gently to �nish cooking the vegetables and blend the 

�avors. Adjust the seasoning with salt, pepper, and balsamic vinegar to taste. Fold in the basil or use it to 

garnish individual portions. Serve at once, or keep hot for service.

1 ¼ lb    zucchini

1 ¼ lb    eggplant

2 oz    garlic cloves

8 � oz   olive oil, or as needed

2 tbsp.    minced rosemary

6 oz    onion slices

   as req salt

   as req pepper

6 oz    green peppers

7 oz    red peppers

4 oz    tomato concassé

   as req balsamic vinegar

1 oz    basil chi�onade



Intellectual property of The Culinary Institute of America 
Courtesy of the Admissions Department. Items can be reproduced for classroom purposes only and cannot be altered for individual use.

1-800-CULINARY (285-4627)   |   admissions @culinary.edu   |   ciachef.edu

TEST YOUR GRILLING & BROILING KNOWLEDGE

1. The most often used test for doneness in grilled foods is touch.

2. When grilling and broiling white meats, they should be cooked through, but not overcooked.

3. Poêléing is also known as pan-broiling.

4. Grilling is best used for less tender cuts of meat which require high heat.

5. Carryover cooking refers to the fact that foods continue to cook even after they have been removed from 

the heat source.

6. Broiling is a technique used to cook foods where the heat source is located below the food.

7. Broiling is a technique used to cook foods where the heat source is located above the item to be cooked.

8. Foods cooked by roasting, grilling, broiling, or poêléing

a. Should be left in large pieces for even cooking

b. Are always cooked and served rare
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TEST YOUR GRILLING & BROILING KNOWLEDGE �ANSWER KEY�

1. The most often used test for doneness in grilled foods is touch.  True

2. When grilling and broiling white meats, they should be cooked through, but not overcooked.  True

3. Poêléing is also known as pan-broiling.  False

4. Grilling is best used for less tender cuts of meat which require high heat.  False

5. Carryover cooking refers to the fact that foods continue to cook even after they have been removed from 

the heat source.  True

6. Broiling is a technique used to cook foods where the heat source is located below the food.  False

7. Broiling is a technique used to cook foods where the heat source is located above the item to be cooked. True

8. Foods cooked by roasting, grilling, broiling, or poêléing

a. Should be left in large pieces for even cooking

b. Are always cooked and served rare

c. Should be naturally tender

d. Should always have a smoky �avor

e. A and C only

9. A type of cooking technique where foods are roasted in a closed vessel along with hardwood chips that 

have been heated to the point at which they smoke.

a. Pan-roasting

b. Spit-roasting

c. Barbecuing

d. Smoke-roasting

e. Broiling

10. A style of grilling; often a sauce is brushed on the surface of the food near the end of cooking time to give 

additional �avor, color, and sheen

a. Roasting

b. Broiling

c. Barbecuing

d. Poêléing

e. Grilling


