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After a visit to the Peter Luger Steak House in 
New York, Frank Hecker, a television director, 
became obsessed with the idea of reproducing 
in his homeland the quality of the steak he 
had just eaten, which had been seared under 
1500°F (800ºC) heat. That was in 2011.

As luck would have it, a friend of Hecker’s 
from elementary school, Mark Kirwald, was 
working for a company in Cologne that manu-
factured infrared burners. At a birthday party 
for Hecker, they revealed their secret to 
Frantz Konzen, another friend who ran a 
wood- and metalworking business in a neigh-
boring town. He became excited. It was actu-
ally during that party that the word “Beefer” 
was mentioned for the first time, and they 
 secured the rights to the name.

Shortly afterward, they fitted a gas burner to 
an upside-down vegetable basket and were 
able to blast a strip of bacon into black dust 
in seconds. They then tested the process on a 
steak, and their success turned out to be a 
world first. Hecker and Kirwald got to work on 
a prototype, as did the experienced design 
engineer Konzen.

The best of both worlds was combined, and Beefer No. 1 was 
born. They were all thrilled. It just so happened that Hecker 
was the director of television cooking shows. On the occasion 
of one such show, he demonstrated the Beefer to Johann Lafer 
and Tim Mälzer, two  famous German chefs. Once again, they 
were all very excited. After the 1500 F (800 C) machine got 
featured in a trendy life style magazine focusing on meat the 
feedback was enormous.

Susanne Hecker, Frank’s wife, created a logo and webshop for 
the budding business. Support provided by Bonner Werkstät-
ten, a non-profit organization that runs sheltered workshops in 
the Bonn region, enabled them to meet the huge initial 
 demand. The founders’ free time was now governed by a 
schedule of product presentations and appearances at trade 
fairs. Excitement built up in the media. Increasing numbers of 
chefs began to show interest, leading to the development of 
the Gastro Beefer beginning in the summer of 2014. The 
company found an office space, and international sales began. 
Beefers were exported to Switzerland, the Netherlands, and 
Luxembourg. The huge success of the first cookbook showed 
that the appliance was in no way limited to preparing beef.

The Beefer head office opened in Bad Honnef in the winter of 
2015. Additional in-house production picked up speed. The 
1.500-degree trio had become a huge team. Although much 
has changed for them, they remain approachable and genuine.

the 
BeeFeR®

A SUCCESS STORY 
MAdE iN COlOgNE, gERMANY
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Serves 4

 GeRMAN heIFeR RIBeYe SteAKS 
WiTH EdAMAME ANd SNOW PEA SAlAd

FINALLY: Slice the steaks and 
serve with the edamame and 
snow pea salad.

Resting time about 12 hours

the RIBeYe SteAKS
Brush the steaks with the teriyaki sauce and marinate for 
about 12 hours.

Put the steaks one at a time on the grate, push into the 
 Beefer burner chamber, highest shelf position and full power, 
and sear, about 45 seconds each side, to the desired level of 
browning. Rest the steaks, about 3 minutes, in the warming 
area in the bottom part of the Beefer. Sear again, about 30 sec-
onds on each side, before serving. Sprinkle with fleur de sel.

Resting time about 30 minutes

the eDAMAMe 
AND SNOW PeA SALAD
Cook the edamame in plenty of salted water, about 5 minutes, 
then drain in a strainer and shock in cold water. Split the 
pods and put the edamame into a bowl. Trim, wash, and cut 
the snow peas into strips. Trim, peel, and cut the carrots into 
 julienne strips. Trim, wash, and shake dry the scallions, and 
cut into circles. Mix the snow peas, carrots, and scallions with 
the edamame.

For the dressing, mix the olive oil with the sweet chili sauce, 
and vinegar, then season with salt and cayenne pepper. Mix 
the dressing into the salad and let stand, about 30 minutes. 
Before serving, coarsely chop the wasabi peanuts and sprinkle 
over the salad.

4 (each about 0.5 lb/250 g) 
German Heifer ribeye steaks

(1/2 cup (100 ml) teriyaki sauce 

Fleur de sel

2.2 lb (1 kg) frozen edamame 

salt 

0.5 lb (250 g) snow peas 

7 oz (200 g) carrots

1 bunch scallions

2 tbsp olive oil

2 tbsp sweet chili sauce

3 tbsp white balsamic vinegar

Cayenne pepper

2.8 oz (80 g) wasabi peanuts
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Serves 4

 DRY-AGeD ShORt LOIN SteAK 
WiTH FRiEd POTATO SAlAd

FINALLY: Enjoy the steaks with 
the fried potato salad. Accom-
pany with barbecue sauce.

the SteAK
Season the steaks on both sides with salt. Preheat the Beefer 
on the highest setting. Put one steak at a time on the grate, 
push into the Beefer burner chamber, middle shelf position, 
and sear about 1½ minutes each side, to the desired level of 
browning. Then transfer to the dripping pan and put into the 
warming area at the bottom of the Beefer, turning every 
3 minutes until the target core  temperature is reached.

Optionally, put the steaks back into the Beefer, highest shelf 
position, to crisp the crust a little before serving. Sprinkle 
with salt flakes to taste.

the FRIeD POtAtO SALAD
Peel and mince the shallots. Mix with the vinegar, broth, and 
mustard, then add the oil. Season with honey, salt, and pepper. 
Sort, wash, and spin dry the arugula. Chop up the leaves, de-
pending on their size. Dress the potatoes with the vinaigrette, 
adding a little at a time, and then mix in the  arugula. Let rest 
a few minutes, then adjust the seasoning if necessary.

2 (1.75 lb/800 g) dry-aged 
steaks cut from the short loin, 
bone in

salt (e.g., Maldon sea salt flakes 
or Murray River Salt flakes)

2 shallots

4 tbsp white wine vinegar

4 tbsp vegetable broth

1 tbsp whole-grain Dijon mustard

4 tbsp rapeseed oil

1 tsp clear honey

salt, pepper

½ bunch arugula

1.1 lb (500 g) prefried potato 
slices

tIPP:  
For a more intense flavor, fry the shallots with 3.5 oz 
(100 g) chopped  bacon and mix into the potato salad. 
Diced cornichons or pickles add  extra crunch.
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Serves 4

 LIVAR RIBeYe SteAK 
WiTH HERB BUTTER ANd 
NEW POTATOES

the POtAtOeS  
1.1 lb (500 g) small new potatoes (e.g., Ratte or 
Bamberg)   salt 

Wash the potatoes and boil in plenty of salted 
water, about 20 minutes. Drain, then transfer 
to the dripping pan. Preheat the Beefer on 
full power. Push the tray into the burner 
chamber of the Beefer, lowest shelf position. 
Brown the potatoes all over, turning several 
times, about 5 minutes.

the heRB BUtteR
1 tsp grated orange   7 oz (200 g) softened unsalted 
butter   1 tsp isot pepper   2 cardamom pods   
10 sage leaves 

Cut the zest into 6 small pieces. Gently heat 
the butter with all the ingredients and let 
 infuse over very low heat, about 30 minutes. Be 
careful not to overheat the butter. Do not allow 
it to turn into beurre noisette (brown butter).

2 (/10.5–14 oz/300–400 g) 
boneless Livar ribeye steaks

Murray River Salt flakes

FINALLY: Enjoy the pork ribeye steaks with the 
broiled potatoes and herb butter.

the LIVAR RIBeYe SteAKS
Preheat the Beefer on the highest setting. Put one steak at a 
time on the grate, push into the burner chamber of the Beefer, 
middle shelf position, and sear, about 1 minute each side. 
Repeat the process three times to achieve the desired level of 
browning.

Rest the steaks, turning several times, until the desired degree 
of doneness (core temperature) is reached. Optionally, put the 
steaks back into the Beefer to crisp the crust a little  before 
serving. Sprinkle with salt flakes.
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Serves 4

 SALMON FILLet 
WiTH ASPARAgUS ANd SHAllOT SAlAd

the ASPARAGUS WAND 
ShALLOt SALAD
Season the steaks on both sides with salt. Preheat the Beefer 
on the highest setting. Put one steak at a time on the grate, 
push into the Beefer burner chamber, middle shelf position, 
and sear about 1½ minutes each side, to the desired level of 
browning. Then transfer to the dripping pan and put into the 
warming area at the bottom of the Beefer, turning every 
3 minutes until the desired degree of doneness (core 
 temperature) is reached.

Optionally, put the steaks back into the Beefer, highest shelf 
position, to crisp the crust a little before serving. Sprinkle 
with salt flakes to taste.

the SALMON FILLetS
Preheat the Beefer on full power. Put two fillets at a time on 
the grate, push into the burner chamber of the Beefer, highest 
shelf position, and sear for about 30 seconds each side, 
 depending on the thickness. Repeat the process if required to 
achieve the desired level of browning. Depending on the 
 desired degree of doneness, rest in the dripping pan inside or 
outside the Beefer. Peel off the crispy skin and season the 
 fillets with a little salt. Drizzle with lime juice. Accompany 
with a little mustard hollandaise sauce.

9 oz (250 g) asparagus spears

1.1 lb (500 g) small shallots

1 bunch watercress

3 sprigs thyme

4 tbsp white wine vinegar

3 tbsp clear honey

2 tbsp Dijon mustard

8 tbsp olive oil

salt, pepper

4 (about 7 oz/200 g)  
salmon  fillets

sea salt

juice of 1 lime
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Serves 4

BACON-WRAPPeD SCALLOPS 
WiTH lENTil, AVOCAdO ANd  
MANgO SAlAd

the BACON-WRAPPeD 
SCALLOPS
Preheat the Beefer on the lowest setting. Season the scallops 
with salt and curry powder, then wrap each one in a bacon 
slice. Put four scallops at a time on the grate, push into the 
burner chamber of the Beefer, middle shelf position, and 
broil, about 1 minute each side. Next, raise the grate to the 
highest shelf position and the power to the highest setting. 
Crisp the bacon by searing the scallops, about 20 seconds 
each side, then repeat the process.and broil again at the high-
est shelf position until the cheese becomes slightly runny.

the LeNtIL, AVOCADO AND 
MANGO SALAD
Cook the lentils according to the instructions on the packet. 
Drain and let cool. Trim and wash the fennel, and  remove the 
stems. Cut into julienne strips. Peel and slice the onion into 
julienne strips. Peel, pit, and dice the mango. Peel, pit and 
dice the avocado. Wash, shake dry, and mince the herbs.

To make the vinaigrette, wash the chili, seeding if required, 
and mince. Peel and mince the garlic. Mix with the chili and 
lime juice, then stir in the olive oil. Season with salt and 
 pepper. Mix all the salad ingredients, dress with the vinai-
grette, and let rest a few minutes. Adjust the seasoning if 
necessary before serving.

3.5 oz (100 g) red or yellow lentils

½ fennel bulb

1 red onion

1 small mango

½ small avocado

1 sprig mint

2 sprigs cilantro

1 red bird’s eye chili

1 clove garlic

juice of 1 lime

5 tbsp olive oil

salt, pepper

8 scallops

Murray River Salt

curry powder

8 slices bacon

FINALLY: Arrange the bacon- 
wrapped scallops over the 
 lentil salad and enjoy.



PAGe 15 
THE BEEFER

Serves 6

 BROILeD AVOCADO hALVe 
WiTH TUNA TARTARE

the tUNA tARtARe
Trim, wash, and cut the celery stalks into small dice. Peel  
and finely grate the ginger. Trim, wash, and cut the scallions 
into thin circles. Use a sharp knife to mince the tuna. Mix all 
the ingredients with the wasabi paste and season with salt 
and lime juice.

the BROILeD AVOCADO hALVeS
Preheat the Beefer on the lowest setting. Halve lengthwise 
and pit the avocados. If necessary, cut a thin slice off the 
back of the avocado halves to keep stable. Season with salt. 
Put two halves at a time on the grate, cut-side up, and push 
into the burner chamber of the Beefer, lowest shelf position. 
Broil until the desired level of browning is achieved.

1.4 oz (40 g) celery

3/4 inch (2 cm) pc fresh ginger

2 scallions

5.3 oz (150 g) tuna

1 tsp wasabi paste

Maldon sea salt flakes

2 tbsp lime juice

3 ripe avocados

salt

FINALLY: Fill the avocado halves 
with tuna tartare and enjoy.
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Serves 8

PIZZA  - BASIC ReCIPe

the QUICK PIZZA SAUCe
Peel and mince the garlic, and mince the semi-dried  tomatoes. 
Combine with the remaining ingredients and blend.  Season 
well with salt and pepper.

 Resting time about 1 hour

the PIZZA DOUGh
Combine the flours with 1 large pinch of salt and the olive oil 
in a bowl. Dissolve the yeast in the water and add. Knead 
 using a hand mixer with a dough hook or by hand to a smooth 
dough, about 5 minutes.

Cover the bowl with a clean dishcloth and let stand in a warm 
place, about 1 hour, until the dough has visibly risen. Turn 
the dough out onto a floured work surface and briefly knead.

Roll out the dough and cut into pieces to fit the Beefer pizza 
stone. Top with the desired ingredients. Dust the pizza peel 
with a mixture of the flours to make the pizza easier to slide.

2 2/3 cups (400 g) all-purpose 
flour

2/3 cup (100 g) durum flour

salt

4 tbsp olive oil

0.75 oz fresh yeast

1 1/4 cups (300 ml) lukewarm 
water

flour for dusting

1–2 cloves garlic

5 semi-dried tomatoes

1 can (15 oz/425 g) 
diced tomatoes

1 tbsp tomato paste

1 tbsp olive oil

1 heaping tsp sugar

salt, pepper

FINALLY: Preheat the Beefer on the highest setting with the pizza 
stone at the middle shelf position. Reduce the power to the 
 lowest setting and transfer the pizza stone to the lowest shelf 
 position. Place the pizza dough onto the hot stone with the pizza 
peel and bake for about 60 seconds. If the pizza stone gets too 
cold, heat it up again.
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Serves 4

 CheeSeBURGeR

the CheeSeBURGeR
Pass the beef through a meat grinder. Season with salt, pepper, 
and paprika, and knead well. Use the burger rings to shape 
the meat into 4 patties at least 3/4 inch (2 cm) thick. Peel 
and cut the onions into rings. Wash the tomatoes, remove the 
stems, and slice. Wash and spin dry the lettuce leaves. Cut 
the cheese into triangles.

Preheat the Beefer on full power. Put the patties one at a 
time on the burger grate, push into the burner chamber of the 
Beefer, lowest shelf position, and broil, about 3 minutes each 
side. Next, raise the grate to the highest shelf position and 
broil, about 20 seconds, to the desired level of browning. Rest 
the patties in the dripping pan in the warming area or outside 
the Beefer until the desired degree of doneness (core tem-
perature) is reached. Cover the patties with the cheese and 
broil again at the highest shelf position until the cheese be-
comes slightly runny.

 Resting time about 1½ hours   Serves 12

the BURGeR BUNS
Warm the milk and dissolve the yeast in it. Combine with the 
flour, sugar, butter, spices, and eggs and knead to a smooth 
dough in a food processor or stand mixer or using a hand 
 mixer with a dough hook. Cover and let rise in a warm place, 
about 1 hour, until doubled in volume.

Briefly knead on a floured work surface, divide into 12 uniform 
portions, and roll into balls. Cover with a dish cloth and let 
rise for 30 more minutes. Preheat the oven to 392°F (200ºC) 
with top and bottom heat. Brush the tops of the buns with 
beaten egg yolk and bake, about 20 minutes. Four buns are 
needed for this recipe. Store the remainder in the freezer.

1 ½ cups (350 ml) milk

1.5 oz fresh yeast

5 cups (750 g) all-purpose flour 
1/3 cup (60 g) sugar

7 tbsp (100 g) softened unsalted 
butter

2 tsp salt

1 pinch bread spice mix

5 eggs | flour for dusting

butter for greasing

2 egg yolks for glazing

2.2 lb (1 kg) beef

salt, pepper

sweet paprika

1 red onion

2 tomatoes

4 lettuce leaves

6 slices Manchego cheese

ketchup

FINALLY: Halve the buns. 
Spread the bottom halves with 
ketchup and cover with let-
tuce, tomato, and onion. Add 
a cheese-topped patty. Cover 
with the top half and enjoy 
your cheeseburger.
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Serves 4

CARAMeLIZeD PINeAPPLe 
WiTH FROZEN YOgURt

the CARAMeLIZeD PINeAPPLe
Toast the coconut flakes in a dry skillet and set aside. Peel the 
pineapple, cut into about 3/4 inch (2 cm) thick slices and cut 
out the core. Sprinkle the slices evenly with sugar.

Preheat the Beefer on full power. Put two pineapple slices  
at a time on the grate, push into the burner chamber of the 
Beefer, middle shelf position, and broil until the sugar is 
 nicely caramelized. Caution: Sugar burns very quickly.

 Resting time about 6 hours

FROZeN YOGURt
Mix the yogurt with the piña colada, transfer to a small 
 container, and freeze, about 6 hours.

1 2/3 cups (450 g) coconut 
 yogurt

1/2 cup (100 ml) piña colada

1/2 cup (50 g) coconut flakes

1 pineapple

raw cabe sugar for sprinkling

FINALLY: Arrange the caramelized pineapple slices 
on a plate. Use a tablespoon to scrape the fro-
zen yogurt into shavings and sprinkle over the 
top. Sprinkle with coconut flakes and enjoy.
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The fans we meet at trade fairs and events always ask questions about 
the Beefer and on the general subject of meat. In our first cookbook, 
the most frequently asked ones were answered by Prof. Thomas A. 
Vilgis. This physicist is a passionate cooking enthusiast and his inter-
est in the secrets of good flavors and the scientific processes involved 
in cooking goes beyond his professional occupation.

For this book, we have compiled a “Best of,” with the most important 
information in a nutshell. For more detailed information, we 
 re commend you read our first book, Der Beefer 800 Grad – Perfek-
tion für Steaks & Co. (800 Degrees – Perfection for Steaks, etc.). 

Bring it on!

1.  BUY YOUR MEAT FROM A 
BUTCHER YOU CAN TRUST

2.  QUAliTY AlWAYS COMES 
BEFORE QUANTiTY

3.  BRiNg MEAT TO ROOM TEM-
PERATURE BEFORE SEARiNg

4.  WASH ANd PAT dRY  
VACUUM-PACKEd MEAT

5.  lET MEAT REST AFTER SEARiNg 
iN THE BEEFER

BASiC FOR MEAT
By meat whisperer Christoph Grabowski,  
Germany’s first meat sommelier

BeeFeR® 
SCIeNCe
BEST OF
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MEdiATElY AT 1500°F (800°C)?
Meat contains water (the meat juices) and fat, which prevents 
it from burning. The intense evaporation of the juices from the 
surface of the meat stops the temperature from rising too 
quickly. Once the water has evaporated from the outer layer, 
browning begins. 

WHY iS THE FlAVOR OF MEAT 
PREPAREd iN A BEEFER® SO 
UNiQUE FROM A SCiENTiFiC 
PERSPECTiVE?
Because of the extremely high temperatures — 1500°F (over 
800°C), compared to the 390 – 750°F (200 – 400°C) of a 
 conventional gril — an exceptional texture and high-density 
 aroma can be produced by broiling for a short time, without 
overcooking the inside of the meat. The seared surface crisps 
much more quickly, keeping the meat tender on the inside.

WHAT HAPPENS TO THE MAil-
lARd REACTiON AT 1500°F?
The Maillard reaction is the chemical reaction that takes place 
between amino acids and sugars at temperatures starting at 
266°F (130°C). At higher temperatures, individual amino acids 
and sugars start to break away and react with each other. They 
create new molecules, which are also responsible for the dark 
brown color, with the appetizing aromas and flavors typical of 
grilled meat. As the Maillard reaction takes place, a large 
 number of these flavor compounds are produced.

WHY iT’S BEST NOT TO OPTiMiZE?
Meat, fish, and vegetables are mostly water. If the Beef-
er temperature were to be raised to 1832°F (1000°C), 
34 fl oz (1 liter) of water would reach 212°F (100°F) in 
less than 10 seconds, and the browning reaction would 
take place even faster. However, meat, fish, and vegetables 
don’t  simply consist of pure water, but also contain protein, 
fat, and cellular material. If the Beefer’s performance were 
to be optimized further, these would all burn more  quickly, 
so a higher temperature would be counterproductive.

WHAT ARE THE AdVANTAgES  
OF TOP HEAT?
By applying top radiant heat to meat, fat and meat juices 
don’t drip onto the embers and return to the meat in the form 
of smoke to the extent that they do with conventional grilling. 
Although the fat and juices splash upward onto the heat 
source, particularly at the beginning of the process, they are 
burned there, and the resulting smoke is barely noticeable as 
an off-flavor. By searing in the Beefer, the roasted aromas 
don’t overpower, despite the intensity of the heat, enhancing 
instead the intrinsic flavor of the food. While fish tends to 
stick to conventional grill grates, the surface of the grate 
 remains relatively cool in the Beefer, preventing the fish from 
getting stuck or falling apart.

WHY SHOUld MEAT BE BROUgHT 
TO ROOM TEMPERATURE BE-
FORE COOKiNg iN THE BEEFER®?
Cold fat will turn black under the intense radiant heat of the 
Beefer, i.e., it will burn if there is insufficient distance 
 between the heat source and the food. That’s why fatty cuts of 
meat should at least be brought to room temperature before 
subjecting them to strong radiant heat, allowing the tempera-
ture of the surface of the meat to approximate the ambient 
temperature. Ideally, the meat should be heated to 86 – 100°F 
(30 – 38°C) for the best results. As the fat melts more quickly, 
it creates a protective layer, preventing the surface layer from 
browning too soon and too intensely.

WHAT HAPPENS WHEN THE FAT 
iNSidE THE MEAT MElTS?
The advantage of using highly-marbled steaks is that the fat 
can melt, but can’t easily evaporate. It remains in a liquid 
state for longer as the temperature rises, spreading through 
the meat and creating a protective film. This delays the dissi-
pation of heat throughout the meat while forming an additional 
barrier against the fast evaporation of the meat juices. As a 
 result, the temperature of the meat surface is again regulated 
and browning controlled.
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In the reverse searing process, by precooking meat to a maximum temperature 
of 136°F (58°C), it achieves an optimum level of moisture retention and only 
needs a quick sear to add roasted aromas.

The forward searing process involves short but intense searing of the meat, to 
infuse the surface with roasted aromas. However, the layers directly under the 
surface of the meat remain “raw.” The seared meat can then be vacuum 
sealed in a bag and cooked sous-vide in a water bath to bring it to the desired 
core temperature (in this case, also no higher than 136°F (58°C). The 
 advantage of this method is the dispersal of the roasted aromas throughout the 
meat, so they can also be tasted in the center. Thick pieces of meat, in 
 particular, benefit from this flavoring process. The downside is the “softening” 
of the crust. It helps to briefly crisp the crust in the Beefer before serving.

HOW dO i PREPARE lEAN CUTS?
Lean cuts of meat need to be seared carefully in the Beefer. Unlike the generous 
amount of fat found in marbled meat, the main tenderizer in lean cuts is the meat 
juices contained in the muscle fibers and cells. Therefore, as much as possible 
should be left there. The number one rule for lean meat is turn, turn, turn, and to 
let it rest time and again at a greater distance from the burner. This allows a 
 substantial proportion of the meat juices to be distributed throughout the deeper 
 layers, while the side exposed to the radiant heat is further browned.

WHAT PART dOES THE FAT PlAY iN THE 
FlAVOR OF MEAT?
Fat content plays a key role in the flavor, aroma, and texture of meat, and this 
is perceived on several levels.

1. TEXTURE: Melting fat is a lubricant; it reduces friction in the mouth —  
on the palate and on the tongue — when meat is chewed.
2. AROMA: Any unrefined fat or oil, whether of animal or plant origin, has its 
own characteristic aroma. Warm beef fat has a smell like that of bone marrow; 
pork fat typically smells like bacon rind; and succulent duck and goose fat has 
a poultry smell. But that’s not all, because the most important point is
3. FAT ACTS AS A SOLVENT: Fat is perfect for all volatile aromatic compounds. 
All aromatic substances — aromas inherent to meat, those added by spices, 
and particularly the roasted aromas brought out by the grilling process or by 
searing in a Beefer — dissolve in and are literally captured by the fat. When 
bound by fat, aromatic substances are far less volatile compared to those 
 dissolved in water (or other fluids). The aromas remaining in the fat end up in 
the mouth when eaten, where they are detected by the olfactory receptor cells, 
triggering strong “scent responses” in the olfactory center of the brain.

SAlTiNg, BEFORE OR AFTER? 
The basic rule is that spices add aromas and salt adds flavor. Preseasoning with salt, particularly 
for leaner meat cuts, allows more juices to be retained and the effects of fast combustion to be 
reduced. Also, in general, prior salting can prevent fast drying of the meat when seared in the 
Beefer, as salting immediately increases moisture retention under the surface of the meat, stop-
ping excess leakage of meat juices. “Cooking” of the surface, as observed when meat is seared in 
a skillet over too low a temperature, is avoided.

SEASONiNg WiTH HERBS ANd SPiCES, BEFORE 
OR AFTER?
Preseasoning meat with herbs and spices is less of a problem when using a Beefer than with 
conventional grills because of the indirect radiant heat applied from above. The seasonings 
 remain on the meat and are not “washed off” with the melting fat onto the embers, where they 
produce off-flavors when burned.

Highly-marbled steaks (e.g., American beef and Wagyu) is well suited to preseasoning. The 
melting fat dissolves the flavorings and distributes them. The meat becomes more evenly 
 flavored. Lean meat can also be preseasoned with herbs and spices, but frequent turning is 
needed to give the water from inside the meat a chance to reach the outer layers. As long as 
enough water is evaporating from the surface, the herbs and spices remain “cool” and are 
 protected from a strong Maillard reaction. However, because the fatty film is lacking, flavor is 
less evenly distributed.

Delicate fresh herbs should be added shortly before the end, so that their characteristic aromas 
remain and the desired result is achieved. It is better to use spices, such as pepper, that have 
been coarsely ground or crushed in a mortar.

SChöNeS 
GeWüRZBILD,
PFeFFeRSChOte ö.ä.
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