Steak Grilling Times by Thickness 

Season the meat liberally with salt, garlic powder and cracked, black pepper, then coat with good olive oil; allow it to sit out as much as an hour so it warms to room temperature and absorbs the seasonings – never put cold meat on a hot grill!. 
These times are total cooking times. Divide in half for each side (then divide in quarters, turning the steaks 90º and cooking in that position each quarter interval in order to achieve the nice criss-cross grill char marks). Times are approximate and will vary depending on the type of grill, fuel, weather conditions, etc.  DO NOT CLOSE THE GRILL LID – GRILL THE STEAKS “AL FRESCO!”
Thickness       Rare        Medium      Well         Heat 

1"                   8-10         12-14          16-20       High 

1 1/2"            10-14        16-20           22-26      High 

2                    12-16        18-22           24-28      Medium

NOTE:  Filet Mignon is a nice, two-inch slice from the Chateaubriand, which is the center portion of the beef tenderloin. You can get about four nice, big ones out of each tenderloin. 

IMPORTANT: After cooking, let the steak rest 5 – 10 minutes! This allows the juices to center and makes for a beautiful appearance when cut into.

