Pork’s Most PoFuIar Cuts
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Porterhouse Chop Ribeye Chop Sirloin Chop;

boneless

LOIN

Loin Back Ribs Loin Country-Style Ribs; Loin Country Style Ribs;
bone-in boneless

New York Roast Tenderloin

For recipe ideas visit:
www.PorkBelnspired.com
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How to Cook Pork

Cook to Internal

Average Recommended

Thickness/ Temperature Cooking Time
Weight followed by : g :
A liaeeE (minutes per Ib. OR total minutes)
New York Roast; 5 " 2 Ibs. roast = 20 minutes (per Ib.)
bone-in and boneless e i 3% - 5lbs. roast = 15 minutes (per Ib.)
Roasting
Roast at 350°F, Tenderloin (Roast at 425°F) Y2 - 1% Ibs. 145°F 20 - 27 minutes (total)
unless otherwise noted.
Roast in Z shallow pan, BB RIbe o bl o Tender 1% - 2 hours (total)
uncovered.
SRl S e G e el s o
St Louis-Style Ribs Tender 1% - 2 hours (total)
Tenderloin Y2 - 1% Ibs. 145°F 20 minutes (total)
Broiling ol Tonse e apie ey % inch 145°F 8 -9 minutes (total)
4-5 inches from heat Ribeye Chops; thin
Porterhouse, New York and Mg 7 :
OR Ribeya CHops: thiok 1% inch 1A5EE 12 - 16 minutes (total)
g'““:g : Shoulder Steak Y% - % inch 145°F 20 minutes (total)
ver direct, medium
heat; turn once halfway
illi oulder Country-Style Ribs % inc - 16 minutes (tota
through grilling. Shoulder C Style Rib 1% inch 145°F 12 - 16 mi (total)
HiRRoUIRr IS B 1% inch 145°F 12 - 16 minutes (total)
bone-in and boneless
New York Roast; ; A 2 Ibs. roast = 20 minutes (per Ib.)
bone-in and boneless A e 3% - blbs. roast = 15 minutes (per Ib.)
Barbecuing Eggg_li(ier st 3-6 Ibs. Tender 45 minutes (per Ib.)
Over indirect medium
heat (285°F). Lo BCR Risess Al el i v o Tender 1% - 2 hours (total)
Spareribsees s e paiilion oo Tender 1% - 2 hours (total)
Sautéing New York Chop; o 2 ‘
ATt tooking oiltoa thin Y4 inch NuEBEE 8 minutes (total)
pan; sauté over medium-high
heat and turn once halfway Ribeye Chop; ’ o i
through cooking time. thin % inch 145°F 8 minutes (total)
AR Y5-% inch 145°F 6 - 8 minutes (total)
bone-in and boneless
Egg;‘_'i‘:]er Gin 36 Ibs. Tender 2 - 24 hours (total)
Braising
e R e Bk Ribs T i Tender 1% - 2 hours (total)
a simmer; turn once halfway
through cooking time. ;
Spatelibs/ g an (ol icn i D A
St. Lotiis-Style Ribs Tender 1% - 2 hours (total)
Shoulder Steak 1 - %4 inch 145°%F 20 minutes (total)

TemFerai'ure/Color Guide

145°F Medium Rare... ... Warm, Pink Center E’,gcr;o‘fﬁ

150°- 155°F Medium Warm, Slightly Pink Center
155°- 160°F Medium Well......cccoceeveevveereiivnnenn. Hot, White Center
160°F+ Well-Done
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