
TOMAHAWK
Remove the meat from packaging, and pat it dry using a paper towel. Season generously with salt and 

pepper.
You’re going to be using a two-zone heat method with charcoal or indirect heating method if using a gas 

grill. To start, �ll a chimney starter with coals.  You’ll know when they’re ready when they ash over and turn 
grey. Once the coals are at temp, dump them into your grill making sure they are all on one side, leaving the 
other side empty. You don’t need to wait for the grate to heat up here as you normally would, because we’re 
trying to cook the Tomahawk gently to start, not sear it. Once your coals are in, place the seasoned meat 

over the cool side of the grill.
Flip the Tomahawk over every 5 minutes or so, not only �ipping end to end, but also side to side. Keep it as 
far from the heat source as your grill will allow. Once you’re 15 or so minutes into the cook, you’ll want to 
start paying attention to the temperature and checking it regularly.  �e very center will be the slowest to 

cook, and your edges will be 10-20 degrees hotter. 
When the center of the steak hits 115 degrees, pull it o� the heat, and let it rest for 10-15 minutes. At this 
point add some charcoals to the �re so the pile gets really hot! �en, place the steak directly over the searing 
hot coals or over a burner on high, �ip after a minute to sear the other side, then holding the fat side over 
the coals after another minute. If you’re not happy with your char, proceed �ipping every 30 seconds until 

you reach your desired temperature.

PORTERHOUSE 
Let steak sit at room temperature 30 minutes before cooking, which will help it cook quickly and more 

evenly.
Season liberally with salt and pepper

Prepare your grill for medium-high heat
Grill your steak, �ipping every 3 minutes until you reach your desired doneness..i recommend 125 for a 

rested medium rare
Plan on each side taking 8 to 10 minutes

Remove the steak from the grill and let rest 5-10 minutes before cutting, against the grain.

FLANKEN RIBS 
Remove the ribs from their vacuum bag and let sit room temp for 10-15 minutes before grilling.

Prepare your grill for medium high heat.
�ese ribs are marinated in a �avorful and aromatic mixture, but they will still need to be seasoned with salt 

and pepper!
Arrange the ribs on the grill and cook, turning once (grill about 3 minutes per side)

Transfer ribs to a cutting board and let rest for 5 minutes before cutting in to and serving.

Last step: make sure to set yourself up with a medium bodied red, sparkling rose, or a cocktail of your 
choice, and enjoy!
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