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FRee Cookbook 
oR $20 GIFT CARd
during our Lunch Punch 
Promotion, after 4 lunch visits, 
you can have your choice of 
one cookbook or one $20 gift 
card. Ask a server for a lunch 
punch card. Through March 31.

see the website for details

GAyLoRd seAFood
Our featured local purveyor
Weber Grill Restaurant is proud 
to serve fish and seafood from 
Gaylord seafood. Gaylord 
is based in Chicago and 
provids only the freshest and 
finest seafood. And they only 
purchase from fishers who 
abide by sustaibable practices. 
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Grilling Tips, Recipes, and News from the Grilling Experts

New Web Site. New E-News. New Image.  
same unsurpassed commitment to great grilled food

Ask Chef Neal Corman 
Hi Chef Neal. Why is it important to let your protein “rest” before 
you cut it? -Sarah

sarah,
All living things require some sort of rest at one time or another. “We don’t fully 
understand the importance of rest. What we do know is that rest is an anabolic, or 
building, process. And we think it restores a living organism’s energy supplies to 
operational levels.” With that said, I have realized that it has absolutely nothing to do 
with your question (I’m sorry...I frequently digress...I’m seeing someone for this). The 
accurate and relative answer to our conundrum is really quite simple:

Like any food that goes on your grill, proteins contain moisture. The amount of 
moisture and the density of a protein’s structure depends on the type of meat it 
is—such as steak, salmon, or chicken. The moisture levels also depends on the 
relative condition that you may have received it—fresh, frozen, new, or old). even 
the preparation that you wish to use prior to cooking will affect the moisture—dry rub, 
marinade, or the amount and duration of the application of salts. When you place that 
New York Strip steak, boneless skinless chicken breast or Alaskan Salmon fillet on 
the grill a couple of things happen. First, the surface of the protein that is in contact 
with the grill grate will sear and, consequently, seal in the moisture in that area. The 
searing will caramelize the sugars in the protein and add to the texture and flavor, 
that classic “grilled taste”. The more direct cooking and searing that takes place, the 
more moisture that is sealed in. second, the grilling environment, especially when 
the cover is down, produces a lot of intense heat in a rather small space. This heat in 
turn produces pressure. That pressure will tend to force a lot of the moisture still left 
inside the protein to the center of the cut. When the protein, we will say steak in this 
case, has cooked to your desired temperature, remove it from the grill and allow it to 
adjust to a non-heat producing environment—this is its time to “rest”. This will allow 
the internal juices, the majority of which are in the center of the steak, to redistribute 
evenly throughout the meat. This will give your steak the same appearance 
throughout (i.e. pink if cooked med rare) and prevent the juices from escaping onto 
your cutting board—which they would if the meat was cut into immediately after 
cooking. The rule of thumb here is to allow the protein to rest approximately one 
quarter to one third of the time it cooks. so a 15 minute steak should rest 5 minutes. 
A one hour grill roasted chicken should rest 15 to 20 minutes. There you have it! A 
rather lengthy, complicated answer to your simple but humble question. I will digress 
no longer and allow you to return to your grill to produce the juiciest morsels that will 
ever adorn your table.

Thanks,
neal Corman

need grilling advice? e-mail Chef neal Corman

Black Pepper Crusted Beef Tenderloin  
1 beef tenderloin (approximately 6 pounds)
3 tbsp olive oil
3 tbsp kosher salt
1/2 cup cracked black pepper

Cut the “chain” off of the side of the tenderloin and remove all the excess fat and 
“silver skin.” A good butcher will do this for you if you ask.Fold the ends under and 
truss up the tenderloin. your fold should be approximately 2-1/2 inches.

Coat tenderloin with olive oil and cover with salt and cracked black pepper.

Grill over direct heat for 1-2 minutes on each side until evenly marked on the 
outside.

Finish over indirect heat for an additional 15 minutes until internal temperature 
reaches 115-120 degrees (for medium rare).

Remove from heat and allow tenderloin to rest for 10 minutes. Remove string and 
slice as needed.

Yield: 15 portions

©2008 Weber Grill Restaurant. All rights reserved.

Sangria
you asked for it and we’re giving it to you—a sangria recipe for your summer 
parties.  

Sangria Base
1 Granny smith apple (cut into 1/3” cubes)
1 Red delicious apple (cut into 1/3” cubes)
1 bartlett pear (cut into 1/3” cubes)
1 medium orange (cut into 1/3” cubes)
2 limes (cut into 1/3” cubes)
2 cups sugar
3/4 pint orange juice
3/4 cup brandy
3/4 cup triple sec

3 bottles red wine, chilled

For the Sangria Base
Combine all ingredients (except for the red wine) and mix gently.
Place in a container and refrigerate for 24 hours.

Combine the sangria base with equal parts Chilled Red Wine and serve.

Yield: 1 Gallon (ready to serve)

©2008 Weber Grill Restaurant. All rights reserved.

Text here..With decades of experience and innovations in 
outdoor grilling, we’ve built our restaurant on the legend: 
the celebrated Weber charcoal grill. We share our grilling 
expertise in our restaurants in a unique way we call 
inspired firecooking. The result is a more sophisticated 
dining experience that goes beyond the backyard to offer 
our guests a variety of specially prepared grilled food 
options, served in a friendly and relaxed atmosphere.
View our new website

New Seafood Specials
now throughout lent
All Weber Grill locations will be offering a 
special Lent seafood menu. Choose from 
delicious grilled fish items like BBQ Cedar 
Plank salmon, Parmesan-Crusted Tilapia, 
Blackened Catfish, Grilled Garlic Shrimp 
skewers, and Caesar salads with either 
Grilled shrimp or smoked salmon.

Check out the full menu

Gluten Free Menus  
are Back
Great grilled food can also be gluten-free. 
our Grilling experts have crafted a special 
menu for those who are gluten-sensitive. 
Ask our staff for a menu or visit our website 
to see our entire Gluten Free Menu.

you may subscribe or unsubscribe at any time.
Forward this email to a friend.

gaylord

Recipes

Get GrillinG!

www.upshiftcreative.com

Weber Grill Restaurant

Marketing communications with spark and sizzle  
for the grilling experts, Weber Grill Restaurant.

	 industry
•	 restaurant

	 deliverables
•	 brand strategy
•	 web site design
•	 marketing collateral
•	 eNews and social media
•	 signage

challenge
Weber, America’s bbq favorite, sought 
to expand their restaurant chain to 
capitalize on a brand image that is 
admired by many nationwide.

The challenges for UpShift were many:
• �Differentiate the Weber restaurants 

from the 9,000+ restaurant choices in 
the Chicago area. 

• �Connect the rich history of Weber 
grills yet position the restaurant more 
upscale with its own visual look.

• �Work within tight time frames and 
budgets that are typical of restaurants.

solution
�Because most items are grilled over 
an open flame on authentic Weber 
charcoal grills, we’ve identified flames, 
red and orange as key graphic devices 
that unify all communications.

To maximize marketing ROI, we turned 
to the website, social media and eNews 
as a cost-effective way to reach current 
diners and attract new ones.

We use cross-branding opportunities 
with the parent Weber brand by 
featuring spices, grilling gear and 
cookbooks in restaurant promotions.

results
Marketing collateral created by UpShift 
includes web site, in-store promotions, 
media buy, social networking, signage 
and online advertising. 

Because our communications appeal 
to folks who feel passionate about bbq, 
we’ve helped Weber Grill Restaurant 
expand to five locations in two states.

In 2009, Vertical Response honored  
our work for Weber Grill Restaurant  
with a “Checkie Award” for Excellence 
in Email Marketing.

BONUS! wiN a catered lUNch Turn in your business card wiTh your compleTed lunch punch 

card and you’ll be enTered To win a caTered lunch for 10 guesTs delivered To your office.

Earn a frEE cookbook 

or a $20 Gift card
after 4 lunch visits

offer from January 1–march 31, 2010. subject to change without notice. other restrictions apply. see program rules for full details and restrictions.

make your reservation online at 

www.webergrillrestaurant.com
chicago

312.467.9696

lombard

630.953.8880

schaumburg

847.413.0800

indianapolis

317.636.7600

lunch punch is back 

Join us for lunch four times from now until march 31st and 

receive your choice of a weber cookbook or a $20 weber grill 

restaurant gift card. ask your server for your punch card today!
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