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Tenderloin Sirloin

T-bone T T T

Rib-eye

6 Well done
1 Blue rare
30 60
/ 2 Rare
baby

DEGREES OF
STEAK DONENESS 3 Medium rare

BLUE RARE MEDIUM

SEARED ON THE OUTSIDE, COMPLETELY RED THROUGHOUT SEARED OUTSIDE, 25% PINK SHOWING INSIOE

o

f ‘
#l b ;

g .

N

4 Medium
RARE MEDIUM WELL
SEARED QUTSIDE AND STILL RED 75% THROUGH THE CENTRE A SLIGHT HINT OF PINK
Well Done
MEDIUM RARE WELL DONE 5 Medium well

SEARED OUTSIDE WITH 50% RED CENTRE BROILED UNTIL 100% BROWN

USE THESE KEY WORDS AND PHRASES TO ACCURATELY DESCRIBE STEAK
DONENESS LEVELS TO YOUR GUEST




