
tri tip grill instructions
Tri tip grill instructions are essential for anyone looking to master this flavorful cut of
meat. Tri-tip, known for its rich taste and tenderness, is a favorite among barbecue
enthusiasts. Whether you're preparing for a backyard cookout or a special family
gathering, grilling tri-tip can elevate your culinary skills and impress your guests. In this
article, we’ll guide you through everything you need to know about grilling tri-tip,
including preparation, seasoning, grilling techniques, and tips for perfect results.

What is Tri Tip?

Tri-tip is a triangular cut of beef from the bottom sirloin. It's known for its robust flavor
and tenderness when cooked properly. This cut gained popularity in California, where it is
often associated with Santa Maria-style barbecue. Tri-tip is typically around 1.5 to 3.5
pounds and is best when grilled, smoked, or roasted.

Preparing Your Tri Tip for Grilling

Before you can grill the perfect tri-tip, you must prepare it properly. Here’s how:

Choosing the Right Tri Tip

When selecting your tri-tip at the butcher or supermarket, consider the following:

1. Marbling: Look for good marbling, which will enhance the flavor and tenderness.
2. Color: Choose bright red meat with minimal dark spots.
3. Thickness: A uniform thickness will ensure even cooking.

Trimming the Tri Tip

You may need to trim some fat from the tri-tip. While a little fat adds flavor, excessive fat
can lead to flare-ups and uneven cooking. Use a sharp knife to trim away any thick layers.

Dry Brining

Dry brining is a great way to enhance the flavor and tenderness of your tri-tip. Here’s how
to do it:

1. Pat the tri-tip dry with paper towels.



2. Generously season the meat with kosher salt, about one teaspoon per pound.
3. Let it sit in the refrigerator uncovered for at least one hour or up to 24 hours for deeper
flavor.

Seasoning Your Tri Tip

Seasoning is crucial for enhancing the natural flavors of the meat. Here are some popular
seasoning options:

Simple Salt and Pepper

1. Generously coat the tri-tip with freshly ground black pepper and sea salt.
2. Optional: Add garlic powder or onion powder for an extra kick.

Santa Maria Style Rub

For an authentic California experience, try this traditional rub:

- 1 tablespoon kosher salt
- 1 tablespoon black pepper
- 1 tablespoon garlic powder
- 1 tablespoon onion powder
- 1 teaspoon cayenne pepper (optional for heat)
- 1 teaspoon dried oregano

Mix all ingredients and apply liberally to the meat, ensuring even coverage.

Marinade Options

Alternatively, you can marinate your tri-tip for enhanced flavor:

1. Soy Sauce Marinade: Combine soy sauce, olive oil, minced garlic, and brown sugar.
2. Citrus Marinade: Use orange or lemon juice, olive oil, garlic, and herbs like rosemary or
thyme.

Allow the meat to marinate for at least 30 minutes, but for best results, marinate
overnight.

Grilling Techniques for Tri Tip

Now that your tri-tip is seasoned, it’s time to fire up the grill. Here are some techniques to



ensure a perfect cook.

Choosing the Right Grill

You can grill tri-tip on both gas and charcoal grills. Each has its benefits:

- Gas Grill: Easier temperature control and quicker setup.
- Charcoal Grill: Provides a smoky flavor that many barbecue enthusiasts prefer.

Setting Up the Grill

1. For Gas Grills:
- Preheat the grill to medium-high heat (about 400°F).
- Use a two-zone setup by turning on one side of the burners for direct heat and leaving
the other side off for indirect cooking.

2. For Charcoal Grills:
- Light the charcoal and let it burn until covered with white ash.
- Push the coals to one side of the grill for a two-zone cooking setup.

Grilling the Tri Tip

Follow these steps to grill your tri-tip:

1. Sear the Meat: Place the tri-tip over direct heat for 5-7 minutes on each side, forming a
nice crust.
2. Move to Indirect Heat: Once seared, move the tri-tip to the cooler side of the grill.
3. Cook to Desired Temperature: Use a meat thermometer to check the internal
temperature:
- Medium-rare: 135°F
- Medium: 145°F
- Medium-well: 150°F

4. Resting the Meat: Once the tri-tip reaches your desired temperature, remove it from the
grill and let it rest for 10-15 minutes. This allows the juices to redistribute, ensuring a
juicy result.

Slicing and Serving Your Tri Tip

Proper slicing is crucial to achieving tender bites. Follow these tips:

1. Identify the Grain: Before slicing, observe the direction of the grain (the lines in the
meat).



2. Slice Against the Grain: Cut across the grain into ¼-inch thick slices. This will help
break down the muscle fibers and ensure tenderness.
3. Presentation: Arrange the slices on a platter and consider garnishing with fresh herbs
or serving with a chimichurri sauce for added flavor.

Tips for Perfectly Grilled Tri Tip

To ensure your tri-tip is always a hit, keep these tips in mind:

- Use a Meat Thermometer: This is the best way to ensure perfect doneness.
- Experiment with Wood Chips: For added flavor, try using wood chips like hickory or
mesquite in your grill.
- Don’t Rush the Resting Period: Resting is key to juicy meat; don't skip it.
- Practice Makes Perfect: Grilling is an art, and with each attempt, you’ll improve.

Conclusion

With these tri tip grill instructions, you’re well on your way to creating a
mouthwatering dish that will impress family and friends alike. Remember to choose a
quality cut, season it well, and grill it to perfection. Enjoy your grilling adventure and the
delicious rewards that come with it!

Frequently Asked Questions

What is the ideal temperature for grilling tri tip?
The ideal grilling temperature for tri tip is around 225°F to 250°F for indirect heat, and
you can sear it at around 500°F to finish.

How long should I grill a tri tip roast?
Grill a tri tip roast for about 30 to 45 minutes per pound at a medium heat, aiming for an
internal temperature of 135°F to 145°F for medium-rare.

Should I marinate tri tip before grilling?
Yes, marinating tri tip for at least 2 to 4 hours can enhance its flavor and tenderness, but
it's not strictly necessary.

What is the best way to season tri tip for grilling?
A simple seasoning of salt, pepper, garlic powder, and onion powder works well, or you
can use a barbecue rub for added flavor.



How do I know when my tri tip is done grilling?
Use a meat thermometer to check the internal temperature; 135°F for medium-rare,
145°F for medium, and 160°F for well-done.

Should I wrap tri tip in foil while grilling?
Wrapping in foil can help keep the meat moist during cooking, especially if you're using
indirect heat, but it can also soften the crust.

What are some common wood chips to use for smoking
tri tip?
Common wood chips for smoking tri tip include hickory, oak, and mesquite, each adding a
unique flavor profile.

How do I slice tri tip after grilling?
Always slice tri tip against the grain to ensure tender pieces. The grain changes direction,
so identify the grain before slicing.

Can I grill tri tip on a gas grill?
Yes, you can grill tri tip on a gas grill by using a two-zone setup for indirect cooking and
searing.

What sides pair well with grilled tri tip?
Sides that pair well with grilled tri tip include grilled vegetables, mashed potatoes,
coleslaw, and garlic bread.
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