THE COOK

Recipe Title: Date:

Note: Take photos during and after cook; find them later by searching your photos for the date you enter here ------- >

Weather Notes:

General Conditions: Temperature: Humidity:

Cooking Device: Heat Source:

Protein/Cut: Price/lb Source/Brand Weight

[] Fresh
[] Thawed

How Prepped:

Pre-Cook Game Plan:
Time Planning to Serve: Ideal Wrap Temp: List Other Plans

Time Needed to Cook/Rest: ___ Expected Pull Time:

Expected Start Time: Ideal Pull Temp:

Ideal Start Temp: Expected Rest Time:

Expected Wrap Time:

Target Pit Internal | Weather | Cooking

Temp Temp Temp Temp State Observations/Notes

Time
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Resting
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Final Temp at Pull: Rest Time/Final Temp: Final Observations/Notes:

Final Cook Notes:




THE RESULTS

How Served: (sauced, rubbed, sliced, pulled, etc.)

Appearance: T ¥r ¢ ¥ 3
Aroma: T ¥r 3¢ ¥ 3
Taste: T ¥r ¢ ¥ 3
Tenderness/Texture: T ¥r 3¢ ¥ 3
Overall Impression: T ¥r ¢ ¥ 3

Family/Friends Feedback:

Notes for Next Time:




