
A M E R I C A N  K U R O B U T A  P O R K

C O O K I N G  M E T H O D  R E C O M M E N D A T I O N S

To ensure the most enjoyable eating experience, pair the recommended cooking 
method with the specific cut of pork.

Dry-heat suggestions:

	 • �Grilling for both small cuts cooked over direct heat and large pork cuts cooked  
with indirect heat 

	 • Broiling for small cuts such as chops, tenderloin, kabobs and pork patties 
	 • �Sautéing for small pork cuts such as medallions, ground patties, chops, cutlets and strips 
	 • �Panbroiling for chops, tenderloin medallions, ham slices, bacon and ground pork patties 
	 • �Roasting for large pork cuts - loin roasts, tenderloin, shoulder roasts, ham, leg roasts 

Moist-heat suggestions:

	 • Stewing for smaller pieces, such as ribs and pork cubes 
	 • Braising for large or small cuts

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

There are two ways to grill pork based on the size of the cut: 

1. �Direct heat: Place food directly over the heat source (ideal for small cuts  
like kabobs, tenderloin and chops):

	 A. �Arrange hot coals evenly on the fire grate of the grill or use all gas burners. 
	 B. Place pork directly above the heat source. 
	 C. Follow suggested cooking times, turning once during cooking.

2. �Indirect heat: Place food on the grill rack, away from the coals or gas  
burners. Good for large cuts like loin roasts, ribs, shoulder and fresh ham:

	 A. �Bank hot coals on both sides of the fire grate, on one side of the grill or in a 
ring around the perimeter. For gas grills, pre-heat and then turn off any burners 
directly below where the food will be grilled. 

	 B. �Place pork on the grill so it is not directly over any coals or gas burners and  
close grill hood. 

	 C. �Follow suggested cooking times until pork is done. The heat circulates inside 
the grill, so turning the pork is not necessary.


