
 
Succulent Steaks and Burgers  

Tips From Experts 
Dear Griller-In-Chief: 
 
Here are the top tips for winning acclaim for succulent steaks and burgers from your propane grill.  We 
promise not to tell your family the secret of your sudden expertise with steaks or burgers. 
 
Incidentally, if you’d like a reminder on safety in handling propane while getting your grill started, please 
check out our “Starting a Propane Grill” quiz, also here on www.roachenergyrocs.com.   Propane is a very 
safe fuel, but I always like to remind Roach Energy customers that it IS a fuel, and so should be treated 
with respect. 
 
Thanks for using Roach Energy propane, and happy grilling this holiday! 
 
 
 
Steve Roach, co-owner and CEO 
R.M. Roach and Sons, Inc. 
304-263-3329 
 
 
 
1. Read and follow all the grill manufacturer’s instructions before turning on and lighting the 
grill. Keep the top open when lighting a propane grill, and don’t close it until you are sure grill is lit. 

2. Season the meat before cooking and use a light hand. Whether you’re adding salt, pepper, or 
a custom rub, keep your hand about a foot above the meat to help distribute the spices evenly.  

3. Start with a hot grill. When you place meat on the grill, it should sizzle. Searing meat locks in 
the juices and flavor and helps keep meat from sticking to the grill. Turn the grill on as high as possible, 
then place the meat on the grate, close the lid, and sear one side for 3 to 4 minutes. Then, reduce heat to 
medium for the remainder of the cooking time. 

4. Most grilling is done with direct heat, or cooking items quickly at high temperatures. Place 
burgers, steaks, or your favorite tender beef cut directly over the grill burners. Use indirect heat when 
cooking less tender cuts of beef, such as brisket. The indirect low-and-slow method cooks meat at a 
lower temperature for a longer time. Simply turn off one set of burners and place beef on that side; radiant 
heat from the hot side will cook items slowly. 

5. Keep your beef from drying out. First, don’t flip the meat more than a few times — just once, if 
possible. Turning meat too often loses its natural juices, leaving it flavorless and dry. Second, always use 
tongs or a spatula — not a fork — to turn meat. Piercing the meat allows its flavorful juices to escape. 

6. To make professional diamond grill marks, place the meat on the grill and sear it. After 3 to 
4 minutes, turn it 90 degrees clockwise. Cook another two minutes, then flip and repeat. 

7. Most experts say cooking a steak to medium rare ensures the best flavor and tenderness.   
Cook to 140 degrees Fahrenheit for rare; 145 degrees for medium rare; 160 degrees for medium; and 
170 degrees for well done. Ground beef and burgers should always be cooked to 160 degrees. Use an 
instant-read meat thermometer to ensure perfect results. 



8. When you’re finished cooking, remove the meat from the grill, put it on a clean plate, and 
let it rest for several minutes. Tent the clean plate loosely with foil to keep the meat warm. Letting 
cooked meat rest allows the juices to redistribute throughout the meat so they don’t escape after it is cut.   

Propane safety tips - Do 

• Follow the grill manufacturer’s instructions and keep written materials handy. 

• Keep the top of the grill open until you are sure it is lit. 

• Cover disconnected hose-end fittings with plastic bags or protective caps when not in use. 

• Store propane cylinders outdoors in an upright (vertical) position. 

• If you smell gas, safely turn off the cylinder valve, turning it to the right (clockwise).  Immediately 
leave the area and dial 911 or call your local fire department.  Before you use the grill again, have a 
qualified service technician inspect your cylinder. 

Propane safety tips - Don’t 

• Smoke while handling a propane cylinder. 

• Use matches or lighters to check for propane leaks. 

• Pour an accelerant such as lighter fluid or gasoline on the grill. 

• Allow children to tamper with the cylinder or grill. 

• Use, store, or transport propane cylinders near high temperatures (this includes storing spare 
cylinders near the grill). 

• Try to be a grill repairman. If you are having grill or propane cylinder problems, see a qualified 
service technician. 

 
 
 
 
 
 
 
 

Roach Energy Recommended 
Propane Refill Stations 

 
Should you need to refill your propane tank before the holiday festivities, Roach Energy recommends any 
of the following locations: 
 
Potomac Farms Nursery Rt 45 Shepherdstown Shepherdstown, WV 304-876-3188  
 
Riverbend Campground 3247 Vineyard Rd, Falling Waters, WV 304-274-2811  
 
Falling Waters Campsite 7685 Williamsport Pike Falling Waters, WV 304-274-2791  
 
North End BP 1005 N Queen St Martinsburg, WV 304-263-7920  
 
Hedgesville Shell Rt 9 West Hedgesville, WV 304-754-3381 
 
Sunfire Hearth Patio & Spa, LLC  301 E. Stephen St., Martinsburg, WV  304-267-3029 
 


