HOW LONG TO COOK STEAK

How LONG TO COOK STEAK IS A COMMON QUESTION FOR BOTH NOVICE AND EXPERIENCED COOKS ALIKE. STEAK IS A BELOVED
DISH THAT CAN BE COOKED IN A VARIETY OF WAYS, FROM GRILLING AND PAN-SEARING TO BROILING AND SOUS-VIDE. HO\X/EVEE,
ACHIEVING THE PERFECT DONENESS REQUIRES AN UNDERSTANDING OF COOKING TIMES, TECHNIQUES, AND THE FACTORS THAT
INFLUENCE THE FINAL RESULT. THIS ARTICLE WILL PROVIDE A COMPREHENSIVE GUIDE ON COOKING STEAK, INCLUDING METHODS,
TIMING, AND TIPS FOR ENSURING A DELICIOUS OUTCOME.

UNDERSTANDING STEAK CUTS

BEFORE DIVING INTO COOKING TIMES, IT IS CRUCIAL TO UNDERSTAND THE DIFFERENT CUTS OF STEAK AND HOW THEY VARY IN
TERMS OF TEXTURE, FLAVOR, AND COOKING METHODS.

PopuLAar CUTS OF STEAK

1. RIBEYE: KNOWN FOR ITS MARBLING, RIBEYE IS RICH IN FLAVOR AND TENDER, MAKING IT A FAVORITE FOR GRILLING.

2. FILET MIGNON: THIS CUT IS THE MOST TENDER PART OF THE BEEF AND IS OFTEN CONSIDERED A LUXURY STEAK. IT HAS A MILD
FLAVOR AND IS BEST COOKED TO MEDIUM-RARE OR MEDIUM.

3. NEw YORK STRIP: A BALANCE OF TENDERNESS AND FLAVOR, THE NEW YORK STRIP IS A VERSATILE CUT THAT CAN BE
COOKED IN VARIOUS WAYS.

4. T-BoNEe: FEATURING BOTH THE STRIP AND TENDERLOIN, THE T-BONE OFFERS THE BEST OF BOTH WORLDS, BUT REQUIRES
CAREFUL COOKING TO ENSURE EVEN DONENESS.

5. SIRLOIN: A LEANER CUT THAT IS LESS TENDER THAN RIBEYE OR FILET, SIRLOIN IS FLAVORFUL AND CAN BE GRILLED OR PAN-
SEARED EFFECTIVELY.

FAcTORrSs INFLUENCING COOKING TIMES

SEVERAL FACTORS CAN INFLUENCE HOW LONG TO COOK STEAK, INCLUDING:

- THICKNESS: THICKER CUTS WILL TAKE LONGER TO COOK THAN THINNER ONES.

- TEMPERATURE: THE STARTING TEMPERATURE OF THE STEAK (ROOM TEMPERATURE VS. REFRIGERATED) AFFECTS COOKING TIME.
- CookING METHOD: DIFFERENT METHODS (GRILLING, FRYING, BAKING) CAN ALTER COOKING TIMES.

- DesIRED DONENESS: THE INTERNAL TEMPERATURE YOU AIM FOR WILL SIGNIFICANTLY AFFECT HOW LONG YOU COOK THE STEAK.

CookING TIMES FOR DIFFERENT LEVELS OF DONENESS

COOKING STEAK TO THE RIGHT LEVEL OF DONENESS IS ESSENTIAL FOR FLAVOR AND TEXTURE. BELOW ARE GENERAL COOKING
TIME GUIDELINES FOR VARIOUS STEAK CUTS BASED ON THICKNESS AND PREFERRED DONENESS.

INTERNAL TEMPERATURE GUIDE

| DoneNESS | INTERNAL TEMPERATURE | DESCRIPTION |

- i T
| Rare | 120-125°F | CooL RED CENTER |

| Mepium Rare | 130-135°F | \W ARM RED CENTER |

| Mepium | 140-145°F | \ ARM PINK CENTER |

| Mepium WEeLL | 150-155°F | SLIGHTLY PINK CENTER |



| WeLL Done | 160°F AND ABOVE | No PINK, FULLY COOKED

CookING TIMES BY METHOD

GRILLING

- RARE: 4-5 MINUTES PER SIDE FOR 1-INCH STEAKS
- MebluM RARE: 5-6 MINUTES PER SIDE

- MebiuM: 6-7 MINUTES PER SIDE

- MEDIUM WELL: 7-8 MINUTES PER SIDE

- WELL Done: 8- 10 MINUTES PER SIDE

PAN-SEARING

- RARE: 3-4 MINUTES PER SIDE

- MebluM RARE: 4-5 MINUTES PER SIDE
- MepIUM: 5-6 MINUTES PER SIDE

- MepiuM WELL: 6-7 MINUTES PER SIDE
- WELL Done: 8- 10 MINUTES PER SIDE

Sous-VIDE

- RARE: 1-2 Hours AT 120°F

- MebiuM RARE: 1-2 Hours AT 130°F
- Mebium: 1-2 Hours AT 140°F

- MepiuM WELL: 1-2 Hours AT 150°F
- WELL Done: 1-2 Hours AT 160°F

BRrOILING

- RARE: 4-5 MINUTES PER SIDE

- MebluM RARE: 5-6 MINUTES PER SIDE
- MebiuM: 6-7 MINUTES PER SIDE

- MEDIUM WELL: 7-8 MINUTES PER SIDE
- WELL Done: 8- 10 MINUTES PER SIDE

TiPs FOR COOKING THE PERFECT STEAK

TO ENSURE YOUR STEAK IS PERFECTLY COOKED, CONSIDER THE FOLLOWING TIPS:

PRepARATION TIPS

1. BRING TO RooM TEMPERATURE: LET THE STEAK SIT AT ROOM TEMPERATURE FOR ABOUT 30 MINUTES BEFORE COOKING. THIS
HELPS IT COOK MORE EVENLY.

2. SEASON GENEROUSLY: USE SALT AND PEPPER OR YOUR FAVORITE STEAK RUB. SEASON JUST BEFORE COOKING TO ENHANCE
FLAVOR.

3. PREHEAT YoUR COOKING SURFACE: WHETHER GRILLING OR USING A PAN, ENSURE IT’S ADEQUATELY HEATED TO ACHIEVE A
GOOD SEAR AND LOCK IN JUICES.



CoOkING TECHNIQUES

- Use A MEAT THERMOMETER: INVEST IN A GOOD MEAT THERMOMETER TO CHECK FOR DONENESS ACCURATELY.

- REST YOUR STEAK: AFTER COOKING, LET THE STEAK REST FOR AT LEAST 5-10 MINUTES. THIS ALLOWS THE JUICES TO
REDISTRIBUTE FOR A MORE FLAVORFUL BITE.

- SEAR AND FINISH: FOR THICKER CUTS, CONSIDER SEARING ON HIGH HEAT AND THEN FINISHING IN THE OVEN TO ENSURE EVEN
COOKING.

CoMMOoN MISTAKES To AvolD

1. COOKING STRAIGHT FROM THE FRIDGE: ALWAYS ALLOW YOUR STEAK TO COME TO ROOM TEMPERATURE FOR MORE EVEN
COOKING.

2. NoT UsING ENOUGH HEAT: AVOID COOKING ON LOW HEAT; HIGH HEAT IS ESSENTIAL FOR A GOOD SEAR.

3. CUTTING Too SOON: RESIST THE URGE TO CUT INTO THE STEAK IMMEDIATELY; THIS RELEASES JUICES AND CAN LEAD TO A
DRY STEAK.

CoNcLUSION

KNOWING HOW LONG TO COOK STEAK IS FUNDAMENTAL TO ACHIEVING A PERFECTLY COOKED MEAL. BY UNDERSTANDING THE
VARIOUS CUTS OF STEAK, THEIR CHARACTERISTICS, AND THE APPROPRIATE COOKING METHODS AND TIMES, ANYONE CAN CREATE
A DELICIOUS STEAK DINNER. W/ITH THE RIGHT TECHNIQUES AND TIPS, YOU CAN ENSURE A FLAVORFUL, JUICY RESULT EVERY TIME.
W/HETHER YOU PREFER A TENDER FILET MIGNON OR A RICHLY MARBLED RIBEYE, MASTERING THE ART OF COOKING STEAK WILL
ELEVATE YOUR CULINARY SKILLS AND DELIGHT YOUR TASTE BUDS. ENJOY YOUR NEXT STEAK WITH CONFIDENCE!

FREQUENTLY AskeD QUESTIONS

How LONG SHOULD | COOk A 1-INCH THICK STEAK ON THE GRILL?

For A T-INCH THICK STEAK, GRILL FOR ABOUT 4-5 MINUTES PER SIDE FOR MEDIUM-RARE, ADJUSTING TIME FOR YOUR DESIRED
DONENESS.

\WHAT IS THE RECOMMENDED COOKING TIME FOR A RIBEYE STEAK?

CoOK A RIBEYE STEAK FOR ABOUT 6-7 MINUTES PER SIDE FOR MEDIUM-RARE ON A GRILL OR STOVETOP.

How LONG DO | NEED TO COOK A STEAK IN THE OVEN?

FoOr A T1-INCH THICK STEAK, ROAST IN THE OVEN AT 400°F For ABoUT 10-15 MINUTES, DEPENDING ON YOUR DESIRED
DONENESS.

\WHAT IS THE BEST WAY TO CHECK IF MY STEAK IS DONE COOKING?

USE A MEAT THERMOMETER; MEDIUM-RARE IS ABOUT 130-135°F, Mepium is 140-145°F, AND WELL-DONE IS 160°F or
HIGHER.

How LONG SHOULD | LET MY STEAK REST AFTER COOKING?

LET YOUR STEAK REST FOR ABOUT 5-10 MINUTES AFTER COOKING TO ALLOW THE JUICES TO REDISTRIBUTE.



How LONG DOES IT TAKE TO COOK A STEAK IN AN AIR FRYER?

Cook A 1-INCH STEAK IN AN AIR FRYER AT 400°F For ABoUT 10-12 MINUTES, FLIPPING HALFWAY THROUGH FOR EVEN
COOKING.

\WHAT COOKING METHOD GIVES THE BEST RESULTS FOR STEAK?

GRILLING OR PAN-SEARING FOLLOWED BY OVEN FINISHING USUALLY GIVES THE BEST RESULTS DUE TO HIGH HEAT AND DIRECT
CONTACT.

DOES THE THICKNESS OF THE STEAK AFFECT COOKING TIME?

YES, THICKER STEAKS WILL REQUIRE MORE COOKING TIME, WHILE THINNER STEAKS WILL COOK FASTER, SO ADJUST YOUR
COOKING TIME ACCORDINGLY.
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