
When you're on the quest for the perfect steak, the initial step is to understand the variety 
of cuts available. Familiarizing yourself with the main types, such as ribeye, sirloin, filet 
mignon, T-bone, and porterhouse is crucial. Each cut offers distinct qualities and suits 
different preferences and cooking methods.

Ultimate Guide to Cook A Steak 

QUICK START GUIDE

PART 1:
Selecting the

Ideal Steak Cut

Steak Marbling 
One vital factor when selecting a steak is the presence 

of marbling, which refers to the fine veins of fat 
interspersed throughout the meat. These bits of fat are 
not just there for flavor; they also play a critical role in 
ensuring that your steak remains tender and juicy as 

they melt during cooking, enhancing both the taste and 
texture..
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Freshness is also key to selecting a quality steak. A fresh steak should appear bright red 
with a firm texture, indicating that it has been handled and stored correctly. It should not feel 
slimy or sticky, which can be telltale signs of meat that is past its prime.

To ensure precision and ease when preparing your selected cut, investing in the right tools 
such as a high-quality butcher’s knife is highly advisable. The Victorinox Fibrox Pro Knife is 
recommended for its exceptional sharpness and comfortable handling, making it an 
outstanding tool for slicing through your steak, precisely portioning it, and trimming any 
unwanted fat effortlessly.

By considering these key factors – variety, marbling, thickness, cooking method, and 
freshness – you will be well-equipped to select the best steak cut that meets both your 
culinary needs and personal preferences. Keep these guidelines in mind during your next 
visit to the butcher or grocery store to choose the ideal steak for your meal.
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Steak Thickness
Thickness is another critical consideration. To achieve 
optimal results, opt for steaks that are at least 1 inch 

thick. This thickness not only helps retain the juiciness of 
the steak but also provides enough substance to form a 

delicious crust without overcooking the interior, 
balancing out the heat distribution during cooking.

Furthermore, matching the cut to your intended cooking 
method will elevate your culinary results. For instance, 
thicker cuts like the ribeye excel on the grill where they 

can slowly cook and soak up smoky flavors, while leaner 
cuts like filet mignon are perfect for quick cooking 

methods like pan-searing that highlight their delicate 
texture. If broiling, flatter cuts such as flank steak are a 

wise choice as they cook quickly and evenly under high 
heat.



Achieving the desired doneness of a steak is not just about cooking it right; it's about 
mastering the art of temperature control, understanding the texture and feel, and knowing 
how to respond to visual cues. This step-by-step guide provides you with the insights and 
tools necessary to cook your steak exactly how you like it.

Victorinox Fibrox Pro Knife
For precision in preparing your steak, 
especially when finer cuts are involved, it is 
advisable to invest in a high-quality knife. The 
Victorinox Fibrox Pro Knife is recommended 
due to its superior handling, balance, and 
sharpness, making it an excellent tool for 
cutting and trimming meat. Whether you are 
slicing through a thick ribeye or a delicate filet 
mignon, this knife allows for clean cuts, 
ensuring your steak cooks evenly and presents 
beautifully.
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PART 2:
Understanding

Steak Doneness



Knowing the 
Temperatures

It begins with understanding what each level of 
doneness looks like internally:

Rare: A rare steak is achieved at an internal 
temperature of around 125°F. It has a cool red 

center, providing a soft and moist texture.

Medium Rare: At 132°F, the steak achieves a 
medium rare doneness characterized by a warm 

red center with a firmer texture than rare, blending 
tenderness with a slight chew.

 Medium: Reaching a temperature of 140°F, 
medium steaks have a warm pink center. They offer 
a balance of firmness and tenderness, suitable for 

those who prefer a slightly cooked center.

Medium Well: At 150°F, the steak is mostly 
brown with a hint of pink. It is firmer to the touch 

and has less juice than its less cooked 
counterparts.

 Well Done: An internal temperature of 160°F 
and above will cook the steak through completely, 

resulting in a brown or grey center. This level of 
doneness typically has very little moisture left.



Using a Meat Thermometer 
The key to achieving accurate doneness is using a meat thermometer to check the steak's 
internal temperature. The ThermoPro TP19 Waterproof Digital Meat Thermometer is an 
excellent choice for this purpose. It offers fast and precise readings, ensuring that you can 
cook your steak to perfection without any guesswork.

Feeling the Steak's Firmness
As steak cooks, the proteins contract and firm up. You can gauge the doneness by pressing 
on the steak with tongs or your finger:
 

Observing the Juices
 The color of the juices released during cooking can also indicate doneness:
 - Red or pink juices suggest a rare to medium-rare steak.
 - Clear juices are generally a sign of a more well-done steak.

Resting Your Steak
Perhaps as crucial as the cooking process itself is allowing your steak to rest after cooking. 
This step is essential to redistribute the juices throughout the meat, ensuring that each bite 
is flavorful and juicy. Typically, a few minutes of resting under a foil tent or a warm plate will 

The hand-feel test is one trick used by
chefs. For example, touching your

thumb to your middle finger mimics the
firmness of a medium steak. Less
firmness (thumb to index finger)

signifies rare, and firmer (thumb to ring
or pinky finger) points towards medium

well or well done.



suffice, enhancing the overall texture and taste.

By following these detailed steps and using precise tools, such in this guide, including the 
recommended ThermoPro TP19 Waterproof Digital Meat Thermometer, you can achieve 
the perfect doneness for your steak every time. Whether you prefer a barely cooked, 
crimson-centered piece or a well-done cut with no trace of pink, mastering these 
techniques ensures that you can enjoy your steak exactly how you like it.

ThermoPro TP19H Digital 
Meat Thermometer

Response Time: 3-4 seconds
Temperature Range: -58 °F ~ 572°F (-50 °C 
~ 300 °C)
Temperature Accuracy: ±0.9°F (±0.5°C) 
from 14 to 212°F (-10 to 100°C)
Temperature Units: °F or °C
Display: 180° Auto-rotating display
Auto Sleep Mode: Automatic shutdown 
after 90 seconds of inactivity; wakes up 
when picked up
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PART 3:
Marinating Techniques:

Enhancing Flavor and
Tenderness of Steaks



Marinating steak is a technique that can significantly enhance the flavor and tenderness of 
the meat, especially if you are working with tougher cuts. To begin, it's essential to select 
the right ingredients for your marinade. A typical marinade consists of acids such as 
vinegar or lemon juice, which help to break down the proteins, tenderizing the meat. This is 
combined with oils which help to carry the flavors of herbs and spices into the steak. The 
choice of herbs and spices depends on the desired flavor profile you wish to achieve, 
which can range from traditional garlic and rosemary to more adventurous spices like 
cumin or coriander.

The timing of marination is crucial and varies depending on the cut of the steak. Tougher 
cuts like skirt or flank steaks benefit from several hours of marinating as they have more 
connective tissues that need to be broken down. However, it's important to avoid 
marinating more delicate cuts, such as filet mignon, for too long—typically no more than 30 
minutes—as the acid can start breaking down the textures to the point where they become 
mushy.

After marinating, it's essential to discard any leftover marinade that has been in contact 
with the raw steak, as it can harbor harmful bacteria. If you need some marinade for basting 
or as a sauce, make sure to set aside a portion before it touches the raw meat.

In terms of tools to aid with marination, a Pyrex Glass Mixing Bowl Set is highly 
recommended. These bowls are sturdy and resistant to odor retention or staining from 
acidic ingredients. They come in various sizes, which is extremely helpful for preparing 
different volumes of marinade depending on the amount of steak you are preparing.

By following these marinating techniques and using the right tools, you can elevate the 
taste and texture of your steaks, making each meal more enjoyable. Whether grilling, 

For an even and efficient marination process, use 
resealable bags. Place your steak and marinade 

in the bag, squeezing out as much air as possible 
before sealing. This method ensures that the 

steak is fully immersed in the marinade and helps 
to distribute the marinade evenly. Always keep 

the marinating steak in the refrigerator to prevent 
any bacterial growth.
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broiling, or pan-searing, a well-marinated steak can transform a simple meal into a 
memorable dining experience.

Seasoning steak is both an art and a science, pivotal in enhancing the flavor profile of the 
meat. To achieve the best results, it's essential to understand the core principles and 
techniques of seasoning.

Salt and Timing
The foundation of seasoning steak starts with salting, primarily using kosher salt for its 
coarse texture, which adheres well to the meat's surface and dissolves evenly. The key to 
salting is timing—salt should be applied at least 40 minutes before cooking if dealing with 
thick cuts. This duration allows the salt to absorb moisture from the steak, dissolve into this 
moisture, and then get reabsorbed into the meat, enhancing the flavor deeply and 
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Pyrex Glass Mixing Bowl Set

Lids Allow For Easy Storage of 
Prepped Foods or Leftovers
Oven & Microwave Safe
Top Rack Dishwasher Safe
2 Year Pyrex Warranty with Normal 
Use

PART 4:
Seasoning Steak:
Techniques and

Recommendations



uniformly.

Application Methods
The method of applying these seasonings plays a crucial role in the texture and final taste 
of the steak. For a crustier exterior, applying dry rubs directly onto the dry surface of the 
meat is recommended. This method is best suited for creating a rich, textured crust that 
many steak enthusiasts cherish. Alternatively, for those preferring a more uniformly 
seasoned taste and a slightly moist outer texture, spices can be mixed with oil to make a 
paste. This paste adheres well to the meat and helps in even distribution during cooking.

Personalization and Finishing Touches
 It’s important to adjust the amount of each spice to match personal taste. After cooking, 
consider adding finishing touches like a dollop of herb butter or a drizzle of a rich sauce to 
enhance the steak’s flavor complexity and visual appeal.

By meticulously selecting the right salt and spices, accurately timing their application, and 
applying them with the appropriate method, you can significantly enhance the natural 
flavors of your steak. Remember, the goal of seasoning is to complement the steak’s 
natural flavors, not mask them, thereby elevating the overall culinary experience. Whether 

Spice Selection
Beyond salt, selecting the right spices can significantly 

elevate the taste. The choice of spices might vary 
depending on the steak cut, but basic seasonings like 

black pepper and garlic powder are commonly versatile. 
For those inclined towards more distinct flavors, smoked 
paprika or cumin can add an aromatic twist, enhancing 
the steak's natural flavors without overpowering them. 
Each spice should be chosen carefully to complement 

the specific type and cut of steak, catering to one’s 
pallet and the desired culinary outcome.
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grilling, pan-searing, or broiling, these seasoning techniques will ensure your steak is not 
just cooked to perfection but also bursting with flavor.

In the kitchen, effectively cooking steak is greatly enhanced by using the right equipment 
that can ensure every phase from searing to resting is executed perfectly. One of the most 
crucial tools is a high-quality skillet, with the Lodge Pre-Seasoned Cast Iron Skillet being 
highly recommended. The popularity of this option stems from its exceptional ability to 
retain and distribute heat evenly, which is essential for achieving a well-seared steak with a 
juicy interior. The structure of the cast iron also aids in creating that highly desired flavorful 
crust, enhancing the overall culinary experience.

McCormick Grill Mates Everyday 
Blends Grilling Variety Pack 
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To optimize seasoning, consider using 
McCormick Grill Mates Steak 
Seasoning. This blend offers a 
balanced mixture of spices that 

enhances the steak's flavor without 
the need for multiple separate 

seasonings, making it a convenient 
and effective choice for both amateur 

cooks and experienced chefs.

PART 5:
The Right

Equipment



Monitoring and achieving the desired doneness of steak cannot be left to guesswork, 
which is why a digital meat thermometer is indispensable. The ThermoPro TP19 Waterproof 
Digital Meat Thermometer is specifically recommended due to its accuracy and durability. It 
enables you to measure the internal temperature of the steak, thus guaranteeing that it is 
cooked to your exact preference, be it rare, medium, or well-done. This precision avoids the 
risks of under-cooking or over-cooking the steak.

After the steak reaches the desired internal temperature, it should not be served 
immediately. Instead, resting the steak on a wire rack over a baking sheet plays a critical 
role. This setup allows air to circulate around the steak, which helps in maintaining its 
crispiness. More importantly, it enables the redistribution of juices throughout the meat, 
enhancing the moisture and flavor when it's time to eat.

Maintaining the tools used in cooking steak is as critical as the cooking process itself. 
Regular care of the cast iron skillet, such as seasoning it and ensuring it is dry and oil-
coated after each wash, will extend its life and performance. Similarly, keeping the grill 
clean after each use will ensure that it remains ready for each grilling session, providing 
consistently excellent results.

By securing the right tools such as the Lodge Pre-Seasoned Cast Iron Skillet and the 

For those who prefer grilling to pan-searing, 
essential tools include a sturdy set of tongs and a 
reliable grill brush. Quality tongs provide precise 

control when flipping the steak, ensuring that each 
side is cooked evenly without puncturing the meat, 

which could cause valuable juices to escape. 
Additionally, keeping the grill clean is paramount to 

prevent old residues from burning, which could 
impart undesirable flavors to your beautifully 

prepared steak. A robust grill brush is crucial for 
maintaining the cleanliness and longevity of the 
grill, thus ensuring consistent cooking results.
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ThermoPro TP19 Waterproof Digital Meat Thermometer, along with maintaining these tools 
carefully, you optimize the cooking process of steak. Each tool plays its unique role in either 
the preparation, cooking, or post-cooking stages, fundamentally contributing to the 
successful creation of delicious and perfectly cooked steaks every time. The integration of 
these tools not only eases the cooking experience but also uplifts the flavors and textures 
achievable in home-cooked steak dishes.

Cast Iron Skillet
For those who prefer pan-searing their steaks, one essential tool is a cast iron skillet. Known for its superb heat 
retention and even distribution, a cast iron skillet ensures that steaks are cooked evenly, developing a rich, flavorful 
crust while keeping the interior juicy and well-cooked. This type of skillet, like the Lodge Pre-Seasoned Cast Iron 
Skillet, is not just effective but also versatile, able to transition from stovetop to oven effortlessly, which is particularly 
advantageous when finishing thicker cuts of steak.

Grilling Tools
For steak enthusiasts who favor the smoky notes that only a barbecue can impart, having 
the right grilling tools is indispensable. A reliable set of tongs is crucial—for safe, precise 
flipping and handling of the steak over hot grates. Additionally, a sturdy grill brush is 
essential for maintaining a clean grill surface, ensuring that flavors from previous cookouts 
do not compromise the purity and taste of your steak.
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Lodge Cast Iron Skillet

The right tool to sear, sauté, bake, broil, braise, fry
Brutally tough for decades of cooking
Seasoned for a natural, easy-release finish that 
improves with use
Unparalleled in heat retention and even heating
At home in the oven, on the stove, on the grill or 
over the campfire

https://amzn.to/3WZWvOj


Maintenance of Tools
Finally, the longevity and performance of your cooking equipment largely depend on proper maintenance. Regularly 
seasoning your cast and cleaning your grilling tools after each use will not only prolong their lifespan but also ensure 
consistent cooking results. For cast iron skillets, maintaining the seasoning layer is particularly important as it builds 
up over time, enhancing the non-stick properties of the skillet and contributing to its flavor-enhancing capabilities.

By using these essential tools, such as the Lodge Pre-Seasoned Cast Iron Skillet for pan-searing, and 
complementing them with reliable accessories like the ThermoPro TP19 Waterproof Digital Meat Thermometer for 
precise cooking, you ensure a better steak-cooking experience. Additionally, proper maintenance like using a sturdy 
grill brush keeps your tools in top condition, ready for your next cookout. With these tools at your disposal, every 
steak is a step towards mastering the art of steak preparation, ensuring deliciously juicy outcomes each time.

Resting Rack
After cooking, it’s crucial to let your steak rest before 

slicing. Using a wire rack placed over a baking sheet is 
recommended as it allows air to circulate around the 

steak, maintaining its crispiness while the juices 
redistribute within the meat. This simple tool helps in 

retaining more of the juices, resulting in a steak that is 
moist, tender, and flavorful.
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Meat Resting Pan
REST YOUR STEAK, PERFECTLY 
BE A GRILL HERO 
DISHWASHER AND OVEN SAFE
THE PERFECT BBQ GIFT 
UNCONDITIONALLY GUARANTEED 



*Disclaimer: Should you make a purchase via a link found in this guide, it’s important to understand that we may 
have a partnership with the provider of the product or service you're buying, which could result in compensation for 
us. We encourage you to conduct your own research prior to making any purchases.*
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