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INSTRUCTIONS

FOR USING
OCEANSOUND’S
WEBER GRILLS

COOKING THE “WEBER WAY”

Weber was a pioneer in covered outdoor grilling in the US. They began over 5 decades ago with the original charcoal Kettle Grill. 
The big advantages of covered cooking are: 

· It is much faster and efficient 
· The resulting grilled food is a lot more flavorful
We at Oceansound have four of Weber’s (new for 2008) top-of-the line gas grills; two of them have four (4) main burners, two of them have six (6) main burners. All four of the grills also have the following features:

· A smoker burner with a box where you can burn/smolder soaked wood chips for additional smoke flavor
· A “sear burner” for searing food (sealing it) 

· When lighted, this burner in conjunction with the main burners, can generate temperatures approaching 1,000 degrees Fahrenheit on the grate in the middle portion of the grill

· An infrared rotisserie burner, to be used with an electric motor driven rotisserie spit for rotisserie cooking  
BASIC WEBER GRILLING METHODS
There are two basic grilling methods: Direct Cooking and Indirect Cooking. Which method you use depends on the type of food you are grilling; for certain foods, a combination of both methods is optimum.
The difference in the methods is simple: 
· For Direct Cooking, place the food directly over the heat
· For Indirect Cooking, arrange the heat on either side of it

Direct Cooking
The direct method, similar to broiling, means the food is grilled directly over the heat source. For even grilling, food should be turned once.

The direct method is best for relatively small, tender pieces of food that cook quickly, such as hamburgers, small steaks (3/4 inch thick or less), chops, boneless chicken pieces, fish fillets, shellfish and sliced vegetables. Direct grilling is also necessary to sear meats. 

IMPORTANT

To set up your grill for direct grilling, preheat the grill with all Main burners on high, lid closed, for approximately 5 to 10 minutes. Place the food on the cooking grate, and then adjust all burners to the temperature noted in the recipe. Close the lid of the grill and lift it only to turn the food or to test doneness at the recommended cooking time.

Indirect Cooking

The indirect method is similar to roasting, but with the added benefits of the grilled texture, flavor, and appearance you can’t get from an oven. To set up your gas grill for indirect cooking, Main burners are lit on either side of the food but not directly beneath it. Heat rises, reflects off the lid and inside surfaces of the grill, and circulates to slowly cook evenly on all sides, much like a convection oven, so there’s no need to turn the food. 

The indirect method is best for larger, tougher foods that require longer cooking times such as roasts, whole chickens and ribs.

IMPORTANT

To set up your gas grills for indirect grilling, preheat the grill with all Main burners on high, lid closed, for approximately 5 to 10 minutes. Then adjust the burners on each side of the food to the temperature noted in the recipe and turn off the burners directly below the food. You can also place roasts, poultry, or large cuts of meat on a roasting rack set inside a disposable heavy-gauge foil pan.
For longer cooking times, add water to the drip pan to keep drippings from burning. The drippings can be used to make gravies or sauces.
ADDITIONAL COOKING TECHNIQUES AND METHODS ON YOUR WEBER GRILLS 
Searing Meats
Searing meats is a method for sealing the meat; it also creates that wonderful crisp, caramelized texture where the food hits the grate. In addition, it adds great color and flavor to the entire surface - steaks, chops, chicken breasts and larger cuts of meat all benefit from searing.

All our grills have a 10,600 BTU-per-hour Sear Station burner in the middle of the cooking area.

[image: image2.jpg]



IMPORTANT

To set up your grill for searing, preheat the grill with all Main burners and the Sear burner on high, lid closed, for approximately 5 to 10 minutes. Lid thermometer temperature of 500°F to 550°F recommended; do not exceed 650°, as it can damage the grill’s cookbox if maintained for significant period of time and other
To sear meats, place them directly over the Sear burner (center of the grill) at direct high heat for 1 to 2 minutes per side, with the lid closed. Smaller pieces require less searing time. 
For a 1 ½ inch steak, I have found 1 minute per side just right for my taste. If you are looking for a strong caramelized/charred flavor on the surface of the meat, sear longer; essentially, recommend you “play with it” to determine what works best for you. 
After searing both sides, turn off the Sear burner and perhaps the two center Main Burners (or at least turn them to low). Turn the meat twice more to finish grilling the food at a lower temperature, lid closed.

I make the initial post-sear turn so the meat is not over the center of the grill - the recently turned off, but still quite hot Sear burner. For the 1 ½ inch steak mentioned previously, approximately 3 to 4 minutes per side (lid closed) for Medium Rare; or 130° to 135°F on a fast reading meat thermometer with the tip in the center if the meat. 
You can finish grilling fast-cooking foods by the direct method. Use the indirect method for longer cooking foods.

Smoking
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All our grills have a Smoker burner (far right side), with a container for wood chips. When used correctly, it works great to impart a delicious natural wood smoke flavor to whatever you are cooking…generally speaking, slow cooked meats. 
Wood chips of various sizes, and of a wide variety of woods, are commercially available at most places that sell grills and grill accessories. For best results, soak the wood chips in water for at least 30 minutes before using.
Experts recommend “smoking” your meats either for the last 30 minutes of cooking, or for the last 1/3 of the cooking; whichever is longer. Wood should be added, and the smoker should be lit approximately 15 minutes before you want the smoke; once the wood is lit, consider turning the burner to low in order to get longer smoking.
NOTE 

If whatever you are smoking requires more than one batch of wood, PLEASE have another container of water present to extinguish the removed smoldering wood charcoal, before disposing of it. 
Rotisserie Cooking with the Rotisserie System and Infrared Burner
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All our grills have a Rotisserie system. It consists of a stainless steel spit, adjustable forks for holding the meat and an electric motor for turning the spit. All the attaching hardware is already on the grills; electrical connections are available as well. 
These hardware systems can be checked out from Security. Make sure you ask for the correct one for the grill you intend to use, since there are two sizes – a longer one for the 6 burner grills and a shorter one for the four burner grills. 
If for some reason, you are planning to do TWO ROTISSERIES ON TWO OF THE SAME SIZE GRILL, make sure you coordinate in advance with the office during normal working hours. Security only holds one hardware set of each size; additional ones will need to be brought out from storage, for which Security does not normally have access (nor do they know where they are).
IMPORTANT

As you set up your grill for rotisserie cooking, before you install the spit with your meat and before you light the grill, consider removing the cooking grates directly below where the meat is going rotate. If you chose to remove the cooking grates, PLEASE remember to bring a newspaper (or similar) to place the dirty grates on.

Removing the grates severs two purposes. One: it provides more room for your meat to rotate unimpeded. Two: it allows you to place a drip pan on the flavorizer bars below whatever you are cooking; this allows you to catch the drippings for possible use in a gravy and if not, it creates less of a mess for our crew to clean up after.

Before installing the spit with the meat, preheat the grill. Use only the Main burners set on high (Rotisserie IR burner will be discussed later), close the lid and bring the grill up to the desired temperature on the lid thermometer – generally between 250°F and 350°F.
When the desired temperature is reached, turn off the two Main burners in the middle (or set on low). Open the lid; install the drip pan (if you are leaving the Main burners in the middle lighted and on low, make sure you add water to the drip pan to keep it from burning); install the spit with meat; turn on the electric motor and insure your meat is rotating properly; close the lid and adjust the temperature using the outer Main burners.  
Rotisserie IR Burner

The chief function of this burner, is to brown and crisp the outside of the meat you are cooking. As such, it should only be lighted (see Grill Burner Lighting Instructions) and used for roughly the last ½ hour or so of cooking for easily burned meats such as whole chickens and turkeys; longer for more resilient meats such as pork shoulders or whole pigs.
I can tell you from experience that if you are cooking a whole 5 lb. chicken on the rotisserie, it should usually take between and 1 ¼ and 1 ½ hours cooked indirect at the 250°F to 350°F temperature. If you light this burner from the beginning of cooking, you will dry and begin to char the skin after roughly ¾ of an hour to 1 hour.
Examples of some other representative times: 

· For whole (unstuffed) 10 – 12 lb. turkey, figure on between 2 ½ and 3 ½ hours of cooking time at between 250°F and 350°F (indirect)

· Pork Shoulder (Boston butt) boneless, figure on between 5 and 7 hours of cooking time at between 250°F and 350°F (indirect)

Couple of final points: 

· Rotisserie cooking lends itself for smoking whatever you are cooking…and again, do your smoking toward the end of the cooking

· Rotisserie is also a fun way to have a party, since it looks (and tastes) pretty spectacular

· I would also recommend that you use a large enough grill, so that you do not need to remove all the cooking grates in order to accommodate the meat on the spit; various reasons 

· You can prepare and grill appetizers on the remaining grates, while the featured meat is cooking

· Toward the end of the cooking, you can grill some “go with” vegetables on the grates (or on a vegetable grilling tray – available in most cooking stores)

· Imagination is the limiting factor…

· If you are interested, I strongly recommend the Weber website. It has an abundance of information and tips, some fantastic recipes for every meat you can think of, as well as recipes for marinades and rubs. 
GRILL BURNER LIGHTING INSTRUCTIONS
Knobs - Four Burner Grill Example 

Knob Light Switch
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For All Burners Except Sear Burner (Middle Button)

· Insure Oceansound Security’s Master Gas Valve is Open (Valve on North Side of Back Wall With Padlock)
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· Insure Emergency Shut-off Valve is Vertical (Yellow; Middle of Back Wall ) 
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· Open Grill Lid

· Open Grill’s Gas Solenoid Valve with MEDECO Key (key slot on table vertical leg to the right of grill) – turn key 90+ degree clockwise and leave in
· You might hear a click as valve opens
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· Push Burner Knob In and Rotate Counterclockwise to Just Prior Igniter Position (Lighting Bolt Inside a Circle), 

· Wait Four Seconds; Rotate to Igniter Position
· You Will Hear a POP and See a Brief Yellow Flame (which will disappear)
· Burner is Probably Lighted 
· Blue Flame Below Stainless Steel Flavorizer Bars ∆ – Hard to See Blue Flame In Bright Daylight 

· Look at an Angle from Side; Hold Hand Over Burner (You Will Feel Heat)
· Burner Fails to Light – Close Knob, Wait Two Minutes, Try Again

Lighting Sear Burner

· Insure Burners on Each Side of Sear Burner are Lighted

· Turn On Sear Burner Knob
Lighting the Rotisserie Infrared (IR) Burner in the back wall of the grill
· This seldom used burner is difficult to light, even in a recently cleaned grill. I have two suggestions

· One
· If you are using the built-in igniter, push Burner Knob In and Rotate Counterclockwise to Just Prior Igniter Position (Lighting Bolt Inside a Circle) and wait at least 10 seconds for the gas to flow, before rotating to the Igniter 
· After rotating to the igniter position (you can observe the spark), continue holding the knob in and look for a flame to spread across the ceramic surface of the IR burner, before releasing the knob
· You know it is lighted when the ceramic surface starts changing color; you can also feel the heat coming from it
· Two (much easier)
· Follow the above procedure 
· But instead of fighting the piezoelectric igniter; use a grill lighter, or a match, or a cigarette lighter, or a flaming rolled-up piece of paper at the left end of the ceramic area, to get it going
NOTES

· Sear Burner (Center)
· There is absolutely NO REASON (or BENEFIT) to light the Sear Burner, unless you are going to sear whatever you are cooking (see “Searing Meats”)
· Smoker Burner (Far Right)
· There is absolutely NO REASON (or BENEFIT) to light the Smoker Burner, unless you are going to smoke whatever you are cooking (see “Smoking”)

· Rotisserie Infrared (IR) Burner (Far Left)
· There is absolutely NO REASON (or BENEFIT) to light the Rotisserie Infrared (IR) Burner, unless you are doing rotisserie cooking and want to crisp the outside of what you are cooking(see “Rotisserie Cooking”)
When you finish grilling, for safety PLEASE turn off all burner knobs in addition to removing your key. Also, as a courtesy to your neighbors PLEASE scrape clean the cooking grates with the metal brushes provided.

WEBER GRILLING GUIDES

The following cuts, thicknesses, weights, and grilling times are meant to be guidelines rather than hard and fast rules. Cooking times are affected by such factors as altitude, outside temperature, and desired doneness. A few rules of thumb: Grill patties and steaks 1 inch thick or less using the Direct Method for the time given on the chart or to desired doneness, turning once halfway through grilling time. Sear thick steaks over Direct High heat and finish grilling over Indirect Medium heat turning once halfway through grilling time. Grill roasts and thicker cuts using the Indirect Method for the time given on the chart, or until an instant-read thermometer registers the desired internal temperature. Cooking times for beef are to medium doneness unless otherwise noted. Let roasts, larger cuts of meat, and thick steaks rest 10 to 15 minutes before carving. The internal temperature of the meat will rise by 5 to 10 degrees during this time.
WEBER BEEF GRILLING GUIDE

	Cut of Meat
	Thickness or Weight
	Approximate Cooking Time

	Beef, ground
	¾" thick
	8 to 10 min direct high heat (450° to 550°F), turning once

	Filet mignon steak
	¾" thick
	4 to 6 min direct high heat (450° to 550°F), turning once

	
	1" thick
	6 to 8 min direct high heat (450° to 550°F), turning once

	
	1¼" thick
	8 to 10 min direct high heat (450° to 550°F), turning once

	
	1½" thick
	sear 6 to 8 min direct high heat (450° to 550°F), turning once; grill 4 to 6 min indirect high heat

	
	2" thick
	sear 6 to 8 min direct high heat (450° to 550°F), turning once; grill 8 to 10 min indirect high heat

	Flank steak
	¾" thick
	8 to 10 min direct medium heat (350° to 450°F), turning once

	Flat iron steak
	1" thick
	8 to 10 min direct medium heat (350° to 450°F), turning once

	Hanger steak
	1" thick
	8 to 10 min direct medium heat (350° to 450°F), turning once

	Hot dog
	4 oz
	5 to 7 min direct medium heat (350° to 450°F), turning once

	Kabob
	1" cubes
	4 to 6 min direct high heat (450° to 550°F), turning once

	
	1½" cubes
	6 to 7 min direct high heat (450° to 550°F), turning once

	New York strip steak
	¾" thick
	4 to 6 min direct high heat (450° to 550°F), turning once

	
	1" thick
	6 to 8 min direct high heat (450° to 550°F), turning once

	
	1¼" thick
	8 to 10 min direct high heat (450° to 550°F), turning once

	
	1½" thick
	sear 6 to 8 min direct high heat (450° to 550°F), turning once; grill 4 to 6 min indirect high heat

	
	2" thick
	sear 6 to 8 min direct high heat (450° to 550°F), turning once; grill 8 to 10 min indirect high heat

	Porterhouse steak
	¾" thick
	4 to 6 min direct high heat (450° to 550°F), turning once

	
	1" thick
	6 to 8 min direct high heat (450° to 550°F), turning once

	
	1¼" thick
	8 to 10 min direct high heat (450° to 550°F), turning once

	
	1½" thick
	sear 6 to 8 min direct high heat (450° to 550°F), turning once; grill 4 to 6 min indirect high heat

	
	2" thick
	sear 6 to 8 min direct high heat (450° to 550°F), turning once; grill 8 to 10 min indirect high heat

	Rib eye steak
	¾" thick
	4 to 6 min direct high heat (450° to 550°F), turning once

	
	1" thick
	6 to 8 min direct high heat (450° to 550°F), turning once

	
	1¼" thick
	8 to 10 min direct high heat (450° to 550°F), turning once

	
	1½" thick
	sear 6 to 8 min direct high heat (450° to 550°F), turning once; grill 4 to 6 min indirect high heat

	
	2" thick
	sear 6 to 8 min direct high heat (450° to 550°F), turning once; grill 8 to 10 min indirect high heat

	Rib roast, boneless
	5–6 lb
	1¼ to 1¾ hours indirect medium heat (350° to 450°F)

	Rib roast, with bone
	5–6 lb
	1½ to 2 hours indirect medium heat (350° to 450°F)

	
	8 lb
	sear 10 min direct medium heat (350° to 450°F), turning once; grill 2-1⁄3 to 3 hours indirect low heat (250° to 300°F)

	Skirt steak
	½" thick
	4 to 6 min direct high heat (450° to 550°F), turning once

	Strip loin roast, boneless
	4–5 lb
	sear 10 min direct medium heat (350° to 450°F), turning once; grill 40 to 50 min indirect medium heat

	T-bone steak
	¾" thick
	4 to 6 min direct high heat (450° to 550°F), turning once

	
	1" thick
	6 to 8 min direct high heat (450° to 550°F), turning once

	
	1¼" thick
	8 to 10 min direct high heat (450° to 550°F), turning once

	
	1½" thick
	sear 6 to 8 min direct high heat (450° to 550°F), turning once; grill 4 to 6 min indirect high heat

	
	2" thick
	sear 6 to 8 min direct high heat (450° to 550°F), turning once; grill 8 to 10 min indirect high heat

	Tenderloin, whole
	3½–4 lb
	sear 15 min direct medium heat (350° to 450°F), turning a quarter turn every 4 min; grill 20 to 30 min indirect medium heat

	Top sirloin
	1½" thick
	sear 6 to 8 min direct high heat (450° to 550°F), turning once; grill 4 to 6 min indirect high heat

	Tri-tip roast
	2–2½ lb
	sear 10 min direct medium heat (350° to 450°F), turning once; grill 20 to 30 min indirect medium heat

	Veal rib chop
	1" thick
	6 to 8 min direct high heat (450° to 550°F), turning once


WEBER PORK GRILLING GUIDE

	Type

	Thickness or Weight

	Approximate Cooking Time


	Bratwurst, fresh

	3 oz link

	20 to 25 min direct medium heat (350° to 450°F), turning every few minutes


	Bratwurst, pre-cooked

	3 oz link

	10 to 12 min direct medium heat (350° to 450°F), turning every few minutes


	Loin roast, bone-in

	3–5 lbs

	1¼ to 1¾ hours indirect medium heat (350° to 450°F)


	Loin roast, boneless

	2½ lb

	sear 15 to 20 minutes direct medium heat (350° to 450°F), turning occasionally; grill 30 to 40 indirect medium heat


	Pork chop, boneless or bone-in

	¾" thick

	6 to 8 min direct high heat (450° to 550°F), turning once


		1" thick

	8 to 10 min direct medium heat (350° to 450°F), turning once


		1¼" thick

	sear 6 min direct high heat (450° to 550°F), turning once; grill 4 to 6 min indirect high heat


	Pork shoulder (Boston butt), boneless

	5–6 lbs

	5 to 7 hours indirect low heat (250° to 300°F)


	Pork, ground

	¾" thick

	12 to 15 min direct medium heat (350° to 450°F), turning once


	Ribs, baby back

	1½–2 lb

	3 to 4 hours indirect low heat (250° to 300°F)


	Ribs, country-style, bone-in

	1" thick

	45 to 50 min indirect medium heat (350° to 450°F)


	Ribs, country-style, boneless

	1" thick

	12 to 15 min direct medium heat (350° to 450°F), turning once


	Ribs, spareribs

	2½–3½ lb

	3 to 4 hours indirect low heat (250° to 300°F)


	Tenderloin

	1 lb

	15 to 20 min direct medium heat (350° to 450°F), turning every 5 minutes



	


WEBER POULTRY GRILLING GUIDE

	Type
	Thickness or Weight
	Approximate Cooking Time

	Chicken breast, bone-in
	10–12 oz
	3 to 5 min direct medium heat (350° to 450°F); 20 to 30 min indirect medium heat

	Chicken breast, boneless, skinless
	6–8 oz
	8 to 12 min direct medium heat (350° to 450°F), turning once

	Chicken drumstick, bone-in
	3–4 oz
	6 to 10 min direct medium heat (350° to 450°F); 30 min indirect medium heat

	Chicken thigh meat, ground
	¾" thick
	12 to 14 min direct medium heat (350° to 450°F), turning once

	Chicken thigh, bone-in
	5–6 oz
	sear 6 to 10 min direct medium heat (350° to 450°F); grill 30 min indirect medium heat

	Chicken thigh, boneless, skinless
	4 oz
	8 to 10 min direct medium heat (350° to 450°F), turning once

	Chicken wing
	2–3 oz
	5 to 8 min direct medium heat (350° to 450°F); 30 to 35 min indirect medium heat

	Chicken, whole
	4–5 lb
	1¼ to 1½ hours indirect medium heat (350° to 450°F)

	Chicken, whole leg
	10–12 oz
	sear 8 to 10 min direct medium heat (350° to 450°F); grill 40 to 50 min indirect medium heat

	Cornish game hen
	1½–2 lb
	50 to 60 min indirect high heat (450° to 550°F)

	Turkey breast, boneless
	2½ lb
	1 to 1¼ hours indirect medium heat (350° to 450°F)

	Turkey, whole, unstuffed
	10–12 lb
	2½ to 3½ hours indirect low heat (250° to 350°F)


WEBER GAME GRILLING GUIDE

	Type
	Thickness or Weight
	Approximate Cooking Time

	Buffalo, strip steak
	1
	6 to 7 minutes direct high heat (450° to 550°F), turning once

	Duck breast, boneless, skinless
	5–6 oz
	grill 8 to 10 min direct medium-low heat (about 350°F), turning once

	Duck, whole
	5½–6 lb
	40 min indirect high heat (450° to 550°F)

	Goose, whole
	10-12 lbs
	3 hours indirect medium heat (350° to 450°F)

	Ground buffalo patties
	¾" thick
	7 to 9 min direct medium heat (350° to 450°F), turning once

	Quail, whole
	5 oz
	15 to 20 minutes indirect medium heat (350° to 450°F)

	Rack of venison
	2½–3 lb
	45 minutes indirect medium heat (350° to 450°F)

	Squab, whole or butterflied
	1 lb
	35 to 45 minutes indirect medium heat (350° to 450°F)


WEBER LAMB GRILLING GUIDE

	Type
	Thickness or Weight
	Approximate Cooking Time

	Lamb chop, rib or loin
	¾" thick
	4 to 6 min direct high heat (450° to 550°F), turning once

	
	1" thick
	6 to 8 min direct high heat (450° to 550°F), turning once

	
	1¼" thick
	8 to 10 min direct high heat (450° to 550°F), turning once

	Lamb chop, shoulder
	10–12 oz
	45 to 50 min indirect medium heat (350° to 450°F), turning once or twice

	Lamb, ground
	¾" thick
	8 to 10 minutes direct medium heat (350° to 450°F), turning once

	Leg of lamb, boneless, rolled
	2½–3 lb
	sear 10 to 15 min direct medium heat (350° to 450°F), turning as needed; grill 20 to 30 min indirect medium heat

	Rack of lamb
	1–1½ lb
	sear 5 min direct medium heat (350° to 450°F), turning once; grill 10 to 15 min indirect medium heat

	Rib crown roast
	3–4 lb
	1 to 1¼ hours indirect medium heat (350° to 450°F)


WEBER FRUIT GRILLING GUIDE

	Apple
	½" slices
	4 to 6 min direct medium heat (350° to 450°F), turning once

	
	whole
	35 to 40 min indirect medium heat (350° to 450°F)

	Apricot
	halved
	6 to 8 min direct medium heat (350° to 450°F), turning once

	Banana
	halved
	6 to 8 min direct medium heat (350° to 450°F), turning once

	Nectarine
	halved
	8 to 10 min direct medium heat (350° to 450°F), turning once

	Peach
	halved
	8 to 10 min direct medium heat (350° to 450°F), turning once

	Pear
	halved
	10 to 12 min direct medium heat (350° to 450°F), turning once

	Pineapple
	½" slices
	4 to 8 min direct medium heat (350° to 450°F), turning once

	Strawberry
	whole
	4 to 5 min direct medium heat (350° to 450°F), turning once


Note: Grilling times will depend on the fruit's ripeness

WEBER FISH and SEAFOOD GRILLING GUIDE

	Type
	Thickness or Weight
	Approximate Cooking Time

	Clam
	2–3 oz
	6 to 8 min direct high heat (450° to 550°F); discard any that do not open

	Fillet or steak
	½" thick
	3 to 5 min direct high heat (450° to 550°F), turning once

	
	1" thick
	5 to 10 min direct high heat (450° to 550°F), turning once

	
	1¼" thick
	10 to 12 min direct high heat (450° to 550°F), turning once

	Fish, whole
	1 lb
	15 to 20 min indirect medium heat (350° to 450°F)

	
	2–2½ lb
	20 to 30 min indirect medium heat (350° to 450°F)

	
	3 lb
	30 to 45 min indirect medium heat (350° to 450°F)

	Halibut
	½" thick
	3 to 5 min direct high heat (450° to 550°F), turning once

	
	1" thick
	5 to 10 min direct high heat (450° to 550°F), turning once

	
	1¼" thick
	10 to 12 min direct high heat (450° to 550°F), turning once

	Lobster tail
	6 oz tail
	7 to 11 min direct medium heat (350° to 450°F), turning once

	Mussel
	1–2 oz
	5 to 6 min direct high heat (450° to 550°F); discard any that do not open

	Oyster
	3–4 oz
	2 to 4 min direct high heat (450° to 550°F)

	Red snapper
	½" thick
	3 to 5 min direct high heat (450° to 550°F), turning once

	
	1" thick
	5 to 10 min direct high heat (450° to 550°F), turning once

	
	1¼" thick
	10 to 12 min direct high heat (450° to 550°F), turning once

	Salmon
	½" thick
	3 to 5 min direct high heat (450° to 550°F), turning once

	
	1" thick
	5 to 10 min direct high heat (450° to 550°F), turning once

	
	1¼" thick
	10 to 12 min direct high heat (450° to 550°F), turning once

	Scallop
	1½ oz
	4 to 6 min direct high heat (450° to 550°F), turning once

	Sea bass
	½" thick
	3 to 5 min direct high heat (450° to 550°F), turning once

	
	1" thick
	5 to 10 min direct high heat (450° to 550°F), turning once

	
	1¼" thick
	10 to 12 min direct high heat (450° to 550°F), turning once

	Shrimp
	1 oz
	2 to 4 min direct high heat (450° to 550°F), turning once

	Swordfish
	½" thick
	3 to 5 min direct high heat (450° to 550°F), turning once

	
	1" thick
	5 to 10 min direct high heat (450° to 550°F), turning once

	
	1¼" thick
	10 to 12 min direct high heat (450° to 550°F), turning once

	Tuna
	½" thick
	3 to 5 min direct high heat (450° to 550°F), turning once

	
	1" thick
	5 to 10 min direct high heat (450° to 550°F), turning once

	
	1¼" thick
	10 to 12 min direct high heat (450° to 550°F), turning once


Note: General rule for grilling fish: 4 to 5 minutes per 1/2 inch thickness 8 to 10 minutes per 1 inch thickness
WEBER VEGETABLE GRILLING GUIDE

	Type
	Thickness or Weight
	Approximate Cooking Time

	Artichoke heart
	halved
	boil 10 to 12 min; grill 4 to 6 min direct medium heat (350° to 450°F), turning once

	Asparagus
	½" dia
	6 to 8 min direct medium heat (350° to 450°F), turning once or twice

	Beet
	6 oz
	1 to 1½ hours indirect medium heat (350° to 450°F)

	Bell pepper
	whole
	10 to 15 min direct medium heat (350° to 450°F), turning occasionally

	Carrot
	1" dia
	boil 4 to 6 min; grill 3 to 5 min direct high heat (450° to 550°F), turning occasionally

	Cherry tomato
	whole
	2 to 4 min direct medium heat (350° to 450°F), turning once

	Corn, husked
	1 ear
	10 to 15 min direct medium heat (350° to 450°F), turning occasionally

	Corn, in husk
	1 ear
	25 to 30 min direct medium heat (350° to 450°F), turning occasionally

	Eggplant
	½" slices
	8 to 10 min direct medium heat (350° to 450°F), turning once

	Fennel
	¼" slices
	10 to 12 min direct medium heat (350° to 450°F), turning once

	Garlic
	whole
	45 to 60 min indirect medium heat (350° to 450°F)

	Mushroom, portabello
	whole
	10 to 15 min direct medium heat (350° to 450°F), turning once

	Mushroom, shiitake or button
	whole
	8 to 10 min direct medium heat (350° to 450°F), turning once

	Onion
	½" slices
	8 to 12 min direct medium heat (350° to 450°F), turning once or twice

	
	halved
	35 to 40 min indirect medium heat (350° to 450°F)

	Potato, new
	halved
	15 to 20 min direct medium heat (350° to 450°F), turning occasionally

	Potato, russet
	½" slices
	9 to 11 min; simmer 3 min and grill 6 to 8 min direct medium heat (350° to 450°F), turning once

	
	whole
	45 to 60 min indirect medium heat (350° to 450°F)

	Scallion
	whole
	3 to 4 min direct medium heat (350° to 450°F), turning once

	Squash, acorn (1½ lb)
	halved
	40 to 60 min indirect medium heat (350° to 450°F)

	Sweet potato
	¼" slices
	8 to 10 min direct medium heat (350° to 450°F), turning once

	
	whole
	50 to 60 min indirect medium heat (350° to 450°F)

	Tomato, garden or plum
	halved
	6 to 8 min direct medium heat (350° to 450°F), turning once

	
	whole
	8 to 10 min direct medium heat (350° to 450°F), turning once

	Zucchini
	½" slices
	3 to 5 min direct medium heat (350° to 450°F), turning once

	
	halved
	4 to 6 min direct medium heat (350° to 450°F), turning once
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