


RECIPE BOOK



WEBER WAY TO GRILL
GETTING STARTED
THE

With the direct heat, the fire is right below the food.  Use 
the direct method for small pieces of food that take less 

than 20 minutes to cook

With indirect heat, the heat is on both sides or o� to 
one side of the grill. Use this method for larger cuts of 
meat that require 20 minutes or more of grilling time.

BEEF, VEAL, LAMB 

RARE
MEDIUM RARE 
MEDIUM
MEDIUM WELL
WELL DONE
GROUND MEAT 
BEEF BRISKET

MEDIUM 130-135ºF (54-57ºC)

120-130ºF  (49-54ºC)
130-135ºF  (54-57ºC)
135-145ºF  (57-63ºC)
145-155ºF  (63-68ºC)
155ºF (68ºC) +
160ºF (71ºC)
190-205ºF (88-96ºC)

RARE
MEDIUM RARE
MEDIUM
WELL DONE
 
PORK RIBS
PORK SHOULDER

120-130ºF  (49-54ºC)
130-135ºF  (54-57ºC)
135-145ºF  (57-63ºC)
145-155ºF  (63-68ºC)

190-205ºF  (88-96ºC)
190-205ºF  (88-96ºC)

PORK

FISH

POULTRY

145ºF  (63ºC)

145ºF  (63ºC)

145ºF  (63ºC)

165ºF  (74ºC)

RARE

MEDIUM RARE

MEDIUM

MEDIUM WELL

WELL DONE

CHARCOAL
GRILLS

GAS
GRILLS

 



COWBOY STEAK WITH BONE MARROW-GREEN SALSA 

DIFFICULTY LEVEL

COST

INGREDIENTS

AUTHOR
THE GRILLING BASTARDS

PREP TIME: 30 minutes

GRILLING TIME: 25 minutes

TEMPERATURE: 350º - 450ºF or 175º - 232ºC

FIRE
Medium
Direct

Indirect
Heat

2-4 serves

2 pieces

To taste

Cowboy steaks 2" inches thick

Olive oil

Kosher Salt

Freshly ground black pepper

3 pieces

8 pieces

4 pieces

3 pieces

3 pieces

1 piece

3 pieces

1/2 piece

1/4 bunch

200 milliliters

to taste

Bone marrow cuted lengthwise

Green Tomatillo

Serrano Chile Peppers

Güeros Chile Peppers

Dried chile de árbol pods

Lime

Garlic cloves

Finely chopped white onion

Finely chopped cilantro leaves

Tecate Light Beer

Kosher salt, Freshly ground 

black pepper, Olive oil.

SALSA



COWBOY STEAK WITH BONE MARROW-GREEN SALSA 

INSTRUCTIONS:

Prepare your Weber® grill for indirect cooking over medium heat (350ºF 
- 450ºF ó 175ºC - 232ºC).

Lightly brush the steaks with olive oil, season to taste with salt and 
pepper. Let them rest at room temperature for 10 minutes before 
grilling. Grill the peppers, the garlic and the tomatoes over direct 
medium heat until blackened, turning occasionally.

Transfer the steaks to the grill and cook over direct medium heat 10 
minutes per side. Place the steaks over indirect heat until you reach 
125ºF of internal temperature. Remove from the grill and let rest at 
room temperature.
 
Season the bone marrow with salt and pepper. Transfer them to indirect 
high heat for 15 with the cuted side up.

In a sauce pan, combine the grilled veggies with the beer, cook over 
medium heat until slightly reduced, about 15 minutes. Blend the mix 
until smooth, add the grilled marrow , cilantro leaves, onion and a the 
lime juice. Serve your steak warm with salsa.
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SMOKED BABY BACK RIBS WITH MEXICAN ADOBO

DIFFICULTY LEVEL

COST

INGREDIENTS

MEXICAN ADOBO

AUTHOR
JOSE JULIÁN SALINAS

PREP TIME:  20 - 30 minutes

GRILLING TIME: 5 - 6 hours

TEMPERATURE: 225ºF - 275ºF or 108ºC - 135ºC

SPECIAL EQUIPMENT: Weber® Cherry Wood Chips

FIRE
Indirect
low heat

Direct
6 - 8 SERVES

3 racks
1/2 cup
1/2 cup
4 pieces
6 hanfuls

Baby Back ribs
Kosher salt
Freshly ground black pepper
Banana Leaves
Weber® Cherry Wood Chips

1 piece
2 pieces
1/2 piece
5 pieces
5 pieces
4 pieces

8 pieces
1/4 teaspoon

Corn Tortilla
Tomatoe
White onion
Ancho chile pepper
Guajilo chiles pepper
Canned chipotle chiles 
in adobo sauce
Garlic cloves
Ground cumin

8 pieces
15 pieces
1 piece
1 teaspoon
1/3 cup
1/2 teaspoon
200 grams
100 milliliters

Allspice
Peppercorn
Bay leaf
Dried oregano
Apple vinegar
Kosher salt
Achiote paste
Tecate Light Beer



INSTRUCTIONS:

Prepare your Weber® grill for indirect cooking over very low heat (225ºF - 
275ºF ó 108ºC - 135ºC). Soak 6 large handfuls cherry wood chips in water for 
at least 30 minutes

To prepare the adobo, blacken over direct heat the tomatos, onions, garlics 
and the tortilla. Transfer all the adobo ingredients to a blender o a food 
procesor and blend until smooth. Reserve

Using a dull dinner knife, slide the tip under the membrane covering the back 
of each rack of ribs. Lift and loosen the membrane until it breaks, then grab a 
corner of it with a paper towel and pull it o�. Season to taste with salt and 
pepper. Drain the wood chips and add them to the charcoal or the smoker box 
and close the lid. When smoke appears, place the rib over very low  heat and 
cook, with the lid closed, for 2 hours. 
 
Remove the racks from the grill, brush the ribs with the adobo, add some 
beer and wrap each rack in a banana leave. Put the ribs back into the grill 
over very low indirect heat and cook for another 2 hours or until you reach 
195-200ºF of internal temperature.

Remove from the grill and let rest for 5 minutes before serving.
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SMOKED BABY BACK RIBS WITH MEXICAN ADOBO



LEMON-HONEY GLAZED CHICKEN

DIFFICULTY LEVEL

COST

PREP TIME: 2 hours

GRILLING TIME: 60 a 75 minutes

TEMPERATURE: 350º - 450ºF or 175º - 232ºC

SPECIAL EQUIPMENT: Weber® Apple wood chips   

FIRE
Indirect medium heat

3 SERVES

INGREDIENTS MARINADE

1 piece

2 tablespoons
1 1/2 liters

Whole chicken, 4 to 5 pounds, neck, 
giblets and any excess fat removed
Olive oil
Water

6 tablespoons
7 pieces
2 pieces
1/3 cup
3 tablespoons
150 milliliters

Olive oil
Finely chooped, garlic cloves
Lime
Honey
Apple vinegar
Tecate Original BeerRUB

1/4 cup
1 1/2 tablespoons
12 pieces
2 tablespoons
2 tablespoons
2 tablespoons

Kosher salt
Freshly ground black pepper
Finely chopped, garlic cloves
Finely chopped, fresh rosemary
Ground oregano
Finely chopped fresh thyme

AUTHOR
IVÁN RUIZ



INSTRUCTIONS:

Over a cutting boad, place the chicken with the breast side down. With a 
knife make two cuts next to the spine, from neck to tale. Remove the spine 
and discard. Turn around the chicken and with both hands press it against 
the board to open the chicken such a butterfly.

Mix all the rub ingredients in a small bowl and cover the chicken with this 
mixture. Put the chicken in a plastic pag with water and refrigerate for 2 
hours.

Prepare your Weber® grill for indirect cooking over medium heat (350º - 
450ºF or 175º - 232ºC). Soak 2 large handfuls cherry wood chips in water 
for at least 30 minutes.

Remove the chicken from the plastic bag and tap dry with paper towels.  
Lightly brush with olive oil the chicken. Drain and add two handfuls of 
wood chips to the charcoal or to the smoker box of a gas grill, and close 
the lid. When the wood begins to smoke, transfer the chicken to indirect 
medium heat 60 to 70 minutes.

In a sauce pot, combine all the marinade ingredients. Cook ove medium 
heat for 10-15 minutes or until reduced and sticky. Brush the chicken 
every 15 minutes  until the intertal temperarure reaches 170ºF.

Remove from the grill and let rest at room temperature for 5 minure. Serve 
warm.
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LEMON-HONEY GLAZED CHICKEN



SHRIMP TACOS WITH CHORIZO 

DIFFICULTY LEVEL

COST

AUTHOR
ALEJANDRO DE LA ROSA

PREP TIME: 15 minutes

GRILLING TIME: 20 minutes

TEMPERATURE: 450ºF - 550ºF or 232ºC - 287ºC

SPECIAL EQUIPMENT: Wok GBS Weber®

FIRE
Direct High Heat 

8 SERVES

INGREDIENTS:

1 teaspoon
2 pieces

3 pieces

1 piece
1 piece
1 cup
1 tablespoon
1/2 piece
80 grams
100 milliliters

16 pieces
1 pinch
1 pinch
2 tablespoons
1/2 kilo

Unsalted Butter
Guajillo Chili peppers, hydrataded without the 

seeds.
Dried bird´s eye chili, hydrataded without the 

seeds.

Canned chipotle peppers
Garlic clove
Water
Apple vinegar
Minced onion
Minced chorizo
Tecate light beer

Shrimp, cleaned and deveined 
Kosher salt
Freshly ground black pepper
Fresh cilantro leaves
Corn tortillas

SAUCE



INSTRUCTIONS:

Prepare your Weber® grill for direct cooking  over high heat (450º - 
550ºF - 232º - 287ºC). Preheat the Wok for about 5 minutes over direct 
high heat.   

Combine all the peppers, garlic, viinegar, water and blend until smoot. 
Set aside.

Add to the Wok the butter and sauté the onions. Add the chorizo and cook 
for 5 to 8 minutes until golden, add the beer and cook for 10 minutes 
until reduced. Place the shrimp in the Wok and start cooking until they 
change its color for about 10 minutes.
 
Incorporate the chilI sauce into the wok, stirring occassionally. Season to 
taste with salt and pepper.

Serve the shrimps in tacos, with your favorite sauce and cilantro leaves.
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SHRIMP TACOS WITH CHORIZO 



NEW POTATOES IN CREAMY & SPICY SAUCE

DIFFICULTY LEVEL

COST

1 kilo
1/4 cup
1/2 bunch
To taste

New potatoes, cut in quarters
Olive oil
Fresh cilantro
Kosher salt
Freshly ground black pepper

AUTHOR
ALFREDO VILLANUEVA

PREP TIME:  10 minutes

GRILLING TIME: 40 minutes

TEMPERATURE: 350ºF - 450ºF or 175ºC - 232ºC.

FIRE
6 - 8 SERVESIndirect

MediumDirect

INGREDIENTS

420 milliliters
8 pieces
1/2 cup
4 pieces
2 tablespoons
50 milliliters

Tomato puree
Dried chile de arbol pods

Olive oil
Garlic cloves
Apple vinegar
Tecate Light Beer

SAUCE



NEW POTATOES IN CREAMY & SPICY SAUCE

INSTRUCTIONS:

1

2

3

4

Prepare your Weber® grill for indirect cooking over medium heat (350º - 
450ºF ó 175º - 232ºC). Place the Weber® grilling bastek over direct heat an 
preheat for 10 minutes.

Lightly brush with oil the potatoes and transfer to the basket over medium 
heat until bown and tender for 15 to 20 minutes, turning occasionally.   

To pepare the sauce, blend all the ingredients until smooth.  Transfer to a 
sauce pot and let simmer until reduced, for 10 minutes. Reserve

Remove the potatoes from the grill and in a small bowl combine with the 
sauce.Serve warm
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New York.
Porterhouse.
Ribeye.
T-Bone.
Loin.

Brats

Chops

Loin

Boneless, skinless,
breast

Various

Fillet

1/2 to 1 inch 8 to 10 minutes, high heat

1/4 to 1 inch

500 grams

10 to 12 minutes, high heat

Whole Fish

Shrimp 30 to 40 grams 2 to 5 minutes, high heat

15 to 20 minutes, high heat.

Asparagus

Corn

Mushrooms

Bell Peppers

Onions

Potatoes

Zucchinis

1/2 inch of diameter 8 to 10 minutes, high heat

With leaes 25 to 30 minutes, high heat

12 to 14 minutes, high heatHusked

In quarters

Portoboello 12 to 15 minutes, high heat

8 to 10 minutes, high heat

10 to 12 minutes, high heat

10 to 12 minutes, high heat

8 to 10 minutes, high heat

1/2 inch slices

1/4 inch slices

1/2 inch slices

GRILL ING T IME (APROX)

3/4 of inch 10 to 14 minutes, high heat

14 to 15 minutes, high heat

18 to 20 minutes, high heat

12 to 15 minutes, high heat

12 to 16 minutes, high heat

20 to 32 minutes, medium heat

20 to 30 minutes, medium heat

16 to 18 minutes, medium heat

1 inch

2 inches

500 grams

3/4 of inch

85 grams

3/4 of inch

3/4 to 1 inch

170 to 230 grams 12 to 14 minutes, medium heat

40 minutes, medium heat

14 to 16 minutes, medium heat

85 to 160 grams

1/2 inch cubesSkewers

Burgers 

Skewers



LIGHTER FLUID:
NO WAY!

Who wants that and its foul chemical under their food? 
Chimney starters and para�n cubes are the best much 
cleaner and much more e�ective. 

When bits of food have stuck to 
your cooking grate, and the grate is 
hot, clean it with a stainless steel 
brush. This prevents your food from 
sticking.

Direct heat is best for relatively small and 
tender pieces of food that take 20 minutes or 
less to cook. 
Indirect heat is best for larger cuts of meat 
that require 20 minutes or more of cooking. 

Every Weber is designed to give you complete control 
on the heat inside the unit.

Keeping the lid down speeds up the cooking time 
and prevents the food from drying out and 
prevents flare-ups by limiting the oxygen. 

Keep the lid on as much as 
possible to limit the amount of 
oxygen inside the grill to help 
extinguish any flare-ups. 

If you are grilling in a colder climate or in a 
higher altitude, the cooking times will be longer. 
If the wind is blowing hard, it will lower a gas 
grill’s temperature and raise a charcoal 
temperature. Grilling is an art and a science!

One of the biggests reasons for the 
popularity of grilled food is its seared 
taste by using the right level of heat. 
As a general rule, turn food only once. 

Oil prevents food from 
sticking and adds a flavor 
and moisture too.

Preheating your grill with the lid closed for 10 
to 15 minutes gets the grate hot enough to 
sear properly. 

PREHEAT
THE GRILL

OIL THE FOOD,
NOT THE GRATE KEEP IT CLEAN

MAINTAINING
TEMPERATURES

KNOW WHEN TO BE
DIRECT OR INDIRECT

KEEP THE LID DOWN

TAME THE
FLAME

CARAMELIZATION
IS KEY

WATCH THE TIME
& TEMPERATURE

THE WEBER WAY IN STEPS
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