
Cooking Principles I
Day Three: Dry-Heat Cookery: 
Grilling, Broiling, Roasting, Baking
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Learning Objectives
 Identify the appropriate equipment used for each method.
 List the ingredients appropriate for each method.
 Describe pre-preparation techniques.
 Define and execute grilling, broiling, and roasting techniques.
 List and apply various methods of checking doneness.
 Explain the purpose of allowing meat and poultry to rest.
 Identify various sauces that may accompany these items.
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 Uses hot air or radiant 
heat

 Produces browning 
through the Maillard 
reaction

 Develops rich flavors 
and appealing color

 Little to no added liquid 
during cooking

Dry Heat Cookery
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Grilling

 Cooks food over direct heat 
from below
 Produces a lightly charred 

exterior with a moist interior
 Creates distinctive grill marks 

and smoky flavor
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Grilling: Ingredients
Characteristics
 Tender 
 Quick-cooking 
 Moderate to high natural moisture 
 Benefits from browning/ light charring 
 Uniform thickness for even cooking
Best for
 Steaks/ burgers
 Chicken
 Fish
 Vegetables/ fruit
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Grilling: Equipment
Primary equipment
 Gas, charcoal, or wood-fired grill 
 Grill grates 
 Grill brush 
Tools
 Long tongs 
 Spatula 
 Instant-read thermometer 
 Grill basket or fish basket (for delicate 

items) 
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Preparing Foods for the Grill
Flavor enhancement
 Marinades
 Brines
 Rubs
Before cooking
 Preheat the grill
 Clean and oil the grates
 Bring proteins close to room 

temperature when appropriate
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Marinades, Brines, and Rubs
Marinades Brines Rubs
Composition: Oil, acid, and 
aromatics

Composition: Water, salt, 
sugar, and aromatics

Composition: Blend of herbs, 
spices, salt, and seasonings

Purpose: Adds flavor, 
promotes browning, and 
may lightly tenderize

Purpose: Increases moisture 
retention and seasons 
throughout

Purpose: Seasons the surface 
and creates a flavorful crust

Types: Liquid only Types: Wet only

Types: 
Dry (seasoning blend) or Wet 
(dry rub mixed with oil, vinegar, 
wine, citrus juice, or another 
liquid to form a paste)

Best For: Meats, poultry, 
seafood, vegetables

Best For: Lean meats, 
especially poultry and pork

Best For: Beef, pork, poultry, and 
vegetables
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Grilling: Method
1. Thoroughly clean and preheat grill. Oil 

grids.
2. Season and/or marinate main item; brush 

with oil if necessary to prevent sticking.
3. Place main item on the grill; use a hand 

grill for delicate foods such as fish.
4. Rotate item 90 degrees to produce 

crosshatch marks, if desired.
5. Turn item over and continue cooking to 

desired doneness.

Presenter
Presentation Notes
Need to clean the grill and brush with oil to prevent the food from sticking
Use hand grill for delicate items such as fish
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How to Mark an Item

 

Presenter
Presentation Notes
Place the steak on grids of preheated broiler or grill.
Cook until grill marks are well defined.
Turn steaks at a 45° angle.
Cook until grill marks are well defined.
Turn steaks over
Continue to cook to guest's specifications.

Short Video from Kitchen Daily Series on Grill Marks
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Grilling: Tips and Quality Standards
Tips
 Use different heat zones
 Cook thin items quickly
 Finish thick items over indirect 

heat or in the oven
 Avoid piercing meats
Quality standards
 Distinct grill marks
 Light char
 Moist interior
 Pleasant smoky flavor
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Broiling

 Cooks food using intense 
radiant heat from above
 Produces browning similar to 

grilling without an outdoor 
grill
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Broiling: Ingredients
Characteristics
 Tender, relatively thin or portion-

sized cuts
 Browns quickly under intense 

radiant heat 
 Minimal turning required 
Best for
 Steaks/ chops
 Fish fillets 
 Chicken pieces 
 Vegetables
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Broiling: Equipment
Primary equipment
 Oven broiler 
 Broiler pan or sheet pan with 

rack 
Tools
 Tongs 
 Spatula 
 Instant-read thermometer 
 Oven mitts



Proprietary and Confidential

Broiling: Method
1. Preheat the broiler.
2. Position the rack at the proper 

height.
3. Season the food.
4. Place on a broiler pan or rack.
5. Broil until browned. Turn if 

necessary.
6. Cook to the proper internal 

temperature.
7. Rest before serving.
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Broiling: Tips and Quality Standards

Tips
 Watch food closely
 Adjust rack height to control browning
 Avoid overcrowding
Quality standards
 Even browning
 Light caramelization
 Moist interior
 No burnt exterior
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Grilling vs Broiling

Grilling Broiling
Heat from below Heat from above
Outdoor or countertop grill Oven broiler
Smokier flavor Less smoky flavor
Grill grates Broiler pan or rack
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Roasting

 Cooks food by surrounding it with 
dry, heated air
 Produces a browned exterior 

while maintaining a moist interior
 Pan drippings foundation for 

sauces and gravies
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Roasting: Ingredients
Characteristics
 Tender
 Well marbled
 Larger than single portion
Best for
 Large cuts of meat
 Whole poultry
 Seafood
 Vegetables
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Roasting: Equipment

 Roasting pan
 Roasting rack
 Thermometer
 Oven
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Roasting: Method
1. Preheat the oven.
2. Season the item; sear, if desired.
3. Place on a roasting rack.
4. Roast uncovered to the proper 

internal temperature. (Allow for 
carryover).

5. Add mirepoix to pan, if desired.
6. Rest before carving.
7. Prepare a sauce from the pan 

drippings, if desired.
8. Carve across the grain and serve.

Presenter
Presentation Notes
Elevate item to allow air to circulate around entire item (racking it) 
Add the optional mire poix with an internal temperature of about 30°F below the final desired internal temperature
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Resting and Carryover Cooking
Why rest?
 Allows juices to redistribute
 Improves tenderness
 Reduces moisture loss during 

carving 
Carryover cooking
 Internal temperature continues to 

rise after removal from the oven
 Remove food slightly below the 

final desired temperature
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Roasting: Sauces and Gravies
Made of pan drippings 
 Flavorful mixture of fond (browned 

bits), rendered fat, and cooking 
juices left in the roasting pan 

Common sauces
 Au jus: unthickened roasting juices
 Jus lié: lightly thickened roasting 

juices
 Pan gravy: thickened with a roux 

or slurry
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Sauces and Gravies: Method
1. Remove the roasted item and 

reserve the pan drippings.
2. Pour off excess fat, leaving 

the fond in the pan.
3. Deglaze with stock, wine, or 

another flavorful liquid.
4. Simmer to reduce and 

concentrate the flavor.
5. Strain or thicken, if desired, 

and serve.
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Roasting: Quality Standards

 Full, rich, deep flavor
 Golden-brown exterior
 Crisp skin (if left on)
 Moist, tender interior
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Determining Doneness

Internal temperatures

Fish  145°F

Poultry 165°F

Pork  145°F

Veal  140°F

Beef  120°-140°F

Other methods
 Time 
 Appearance
 Texture
 Finger pressure
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 Cooks food by surrounding it with 
dry, heated air in an oven

 Commonly used for foods made 
from batters, doughs, and pastry

 Also used for some savory dishes 
traditionally referred to as "baked”

Examples
 Bread, cakes, cookies, pies
 Baked potatoes
 Baked pasta
 Casseroles

Baking
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Any Questions?
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