
A M E R I C A N  W A G Y U  B E E F

G R I L L I N G  I N S T R U C T I O N S

Three easy steps to grilling beef:

1. �Prepare grill (gas or charcoal) according to  
manufacturer’s directions for medium heat.

2. �Remove beef directly from the refrigerator. 
Place on cooking grid.

3. �Grill according to chart*, turning occasionally. 
Always use an instant-read meat thermometer,  
inserted horizontally into the center of steak or 
burger, to accurately determine doneness. Watch 
for fat drips that can cause flame up when using 
barbecue grill.

R O A S T I N G  I N S T R U C T I O N S

1. Heat oven to temperature specified in chart.

2.� In a small bowl, prepare recommended SNAKE 
RIVER FARMS seasoning mixture: combine  
2 Tbsp. minced fresh rosemary or 2 tsp. dried  
rosemary, 4 cloves minced garlic, 2 tsp. cracked 
black pepper and sea salt to taste. Set aside.

3. �Place roast (straight from refrigerator), fat side  
up, on rack in shallow roasting pan. Season roast 
with prepared mixture. Insert ovenproof meat  
thermometer so tip is centered in thickest part of 
roast, not resting in fat or touching bone. Do not 
add water. Do not cover (unless specified in chart).

4. �Roast according to chart*. Transfer roast to carving 
board; tent loosely with aluminum foil. Let roast 
stand 15 to 20 minutes. (Temperature will continue 
to rise 5° to 10° F to reach desired doneness and 
roast will be easier to carve.)

  *�Marbling of beef and/or cooking equipment may alter cooking time.  Always use 
an ovenproof meat thermometer for roasting or an instant-read meat thermom-
eter for grilling to determine appropriate doneness.


