w. .
roth living
Griddle Guide

250°F 300°F 325°F 350°F 375°F 400°F 425°F 450°F
Low Low Medium | Low Medium | Low Medium Medium Medium High | Medium High High
Thick Steak Chicken Cubed Meats Quick Sear for
Bacon (finishing) Pork Chops i toak Thick Steak
MEATS P LAiToETees Searing Steal ‘
Hot Dog Duck Breast Ground Meats Stir-Fry Sous Vide
Pork Tenderloin Sausage Fajitas Reverse Sear
Sal
o amen Shrimp
Tilapia Halibut ) ' :
SEAFOOD Scallops Crispy Fish Skin
Walleye Bass
Tuna
Cod
Carmelize (slower) Sauté
Onions Onions Brussels Sprouts Zucchini Stir Fry Char
i ucchini
Garlic Garlic Gauliower Eqaplant Peppers Broccaoli
VEGETABLES Peppers Peppers Hash Browns 99p Onions Grean Beans
Latkes Spinach ;
Shallots Mushrooms . Carrots Cauliflower
Lesks Ginger Winter Squash
EGGS i seantisclbggs Crispy Fried E
Over Easy Omelette py g9
Egg White
Grilled Cheese
! s Pancakes
OTHER Fried Rice uben French Toast Naan
Quesadilla
Crepes
English Muffin

Use this as a guide - it is not prescriptive. If the food is browning too fast, adjust temperature down a little. If it is not getting enough color for your taste, adjust temperature up a little.



