
Specializing in Custom Cuts and Customer Service 

Tri-Tip on Charcoal Grill 

10717 S Ridgeland Ave 
Chicago Ridge, IL 60415 

Phone: 708-636-3437 
www.JackandPats.com 

 2 lb. Tri-Tip                             Suggest: Smokey Barbeque Rub 
 

Marinate Tri-tip for 5 hours or overnight in plastic bag with favorite 

marinade. (Any rubs, teriyaki sauce, salad dressing, wine vinegar, soy 

sauce, etc.)  Sear roast over direct heat on grill for 5-7minutes per side. 

Then cook on an indirect heat for 20-25 minutes. Internal tempera-

ture should reach 130˚F. Remove from grill and wrap in foil and let 

stand for 15 minutes to let the juices re-enter the meat. Slice across the 

grain for optimum tenderness.  


