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	Beef Loin Top Sirloin Steak Cooking Time
	beef top sirloin · vegetable oil · kosher salt · black peppercorns. 2-1/2- to 3-lb. top sirloin steak, 1-1/2 to 2 inches thick, 1-1/2 tsp. kosher salt, Put the steak on the grill, watching for flare-ups especially when cooking the first side. Overnight with salt in the frig really brought out the flavor,though, next time I'll use slightly less.
	One of the more economical prime cuts of beef, sirloin steak offers a flavorful break from ground beef, Don't cut the steak or pierce it with a fork at any time during preparation or cooking. The Right Way of Cutting Up Top Sirloin Steaks.


