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Picanha a brasileira

Jump to Recipe Jump to Video Print Recipe This Brazilian Picanha Recipe is a favorite in Brazil! It's a tender and delicious cut of beef seasoned and grilled perfectly! I have all of the tips on where to buy it and how to cook it the traditional way! Picanha is hands-down one of the best cuts of meat and the favorite in Brazil. This Brazilian Picanha recipe
will give you the most flavorful meat that's tender, juicy, and filled with flavor. t's a particular cut of beef that comes from the top of the rump. It's also known as the top sirloin cap and comes with the fat cap still on. That fat cap is what helps to give this steak so much amazing flavor. Background: I first had picanha meat when I visited my husband's
(then fiance) parents in Rio de Janeiro in Brazil in 2004. They took me to a Brazilian Steakhouse, or Churrascaria, called Porcao and I experienced my first delicious picanha steak! I see why it's so popular in Brazil. It truly such a tender cut with so much flavor. Quick note! This post contains affiliate links, which means I earn a commission (at no extra
cost to you) if you purchase from them. This commission is what helps me keep this blog afloat :). I also share these links because I have used the products, genuinely love them, and want you to know exactly what I used. Ingredients and Substitutes Sirloin Cap with Fat Cap (Picanha) - These will usually come in 2-3 pound cuts, all of which is great
for this recipe. As mentioned, Picanha is also known as the top sirloin cap, rump cover, or rump cap and comes with the fat cap still on. You will not likely find this readily available in your grocery store, but you can ask your butcher for it. Often, butchers will cut it into other steaks, so it may not be available. I ordered mine through ChopBox. More on
this below under the section Recipe Tips and Where to Buy.Kosher Salt or other coarse salt - Any coarse salt, sea salt, rock salt, or similar will be great. If you don't have a coarse salt, table salt is fine.Brazilian Steak Seasoning - Check out my easy recipe for this Brazilian steak seasoning blend that you can always have on hand. It's made of garlic
powder, onion powder, paprika, ground coriander, mustard powder, salt, and ground black pepper. If you do not have all of these, you can use any of these seasonings or just stick with coarse salt. Simple Equipment and Tools Nothing special for this picanha recipe! Just skewers, a very sharp large knife to slice the steak roast, and a sheet pan place
the steaks. If you are going to use an outdoor grill, gas or charcoal will work. For the skewers, you only need these if you want to cook the Picanha the traditional Churrascaria way. You can certainly simply lay the steaks on the grill without the skewers. If you do go the skewer route, I like metal skewers vs. wood so that you don’t have to worry about
them burning up. You also can wash and reuse metal ones. LONG skewers are best. Look for 14” or longer so that whether you want to grill a little or a lot of food, you have the space on the skewer. Here is the long metal skewer that I really like! I also like to use a large sheet pan (I use a 17x11) to place the skewers as I build them. Recipe Tips &
Where to Buy Plan ahead! If you want to make this Brazilian Steak recipe, make sure that you have the skewers. Make the Brazilian Steak Seasoning ahead. And make sure you order the steak ahead if you need to. The Brazilian Picanha cut is a particular cut of steak that is not usually readily available at grocery stores in the United States. You can ask
your local butcher if they can cut a whole picanha for you, but it may already be cut into other steaks. If you have trouble sourcing this cut from the local store, you can buy it online very easily! My personal preference was to buy it through ChopBox. ChopBox partners with farms that value sustainable farming practices. You also do not need to sign up
for a monthly membership if you only need to make this one purchase. How to Make this Picanha Steak Recipe The best way to prep the meat is to place the sirloin cap (picanha) steak with the fat side down on a cutting board. Using a very sharp knife, cut the steak going with the grain into 1-inch thick slices. Each slice will have a thick layer of fat
along the bottom. Once the steak is sliced into thick pieces (you will get 6-8 slices depending on the size of the steak), season with the salt and then the Brazilian steak seasoning. Skewering is the traditional recipe and way it is cooked. If you want to skewer the picanha for the classic preparation, you will start to skewer through the fat side, fold over
the steak and skewer back through the other fat side. If grilling outside, I like to place the raw skewered meat on an aluminum foil lined sheet pan. Then when I transfer it to the grill, I discard the aluminum and have a clean pan to place the cooked meat. Grilling your Brazilian Steak Recipe For grilled picanha steak, preheat the grill (gas grill or
charcoal grill) on high heat (approximately 400 F degrees). Place the skewers or place steaks on a diagonal along the grill.* Cook for 5 minutes and then flip and cook for another 5 minutes. If you want medium rare, the steaks are probably done at this point. If you want Medium, flip again with the steaks going the other diagonal direction to get
beautiful cross grill marks. Cook another 5 minutes. And finally, for well done, flip a fourth time, again going the opposite diagonal direction and cook for 5 minutes. Total cooking times: Medium rare = 10 minutes, Medium = 15 minutes, Well = 20 minutes. *Note: this cut of meat generally does not need any additional oil, but if you are concerned
about it sticking to the grill, you can brush with olive oil. Broiling the Picanha Brazilian Steak If you do not have a grill available, the broiler is a great option to cook picanha as it's an open flame that can give the meat a nice char and really bring out the natural flavor. Preheat the broiler on high heat. Place the skewers on a sheet pan under the broiler
and cook for 8-10 minutes, until you start to see a char on the top. Flip and cook for another 0-10 minutes. If it tool 10 minutes to brown the meat and you want medium rare, you may not want to flip them at all, as they are likely cooked to Medium-Rare. Total cooking times: Medium rare = 10 minutes, Medium = 15 minutes, Well = 20 minutes. What
to Serve with Brazilian Brazilian Steak Traditionally, you will find Rice and Feijao, a Brazilian Beans recipe. My mother in law, who grew up in Brazil, always serves steak with this absolutely bright and delicious Tomato and Onion Sauce. It's a salsa-like sauce, almost like a pico de gallo so you eat a little bit with each bite of steak. It has tomato, onion,
white or red wine vinegar, and fresh herbs, such as basil. Brazilian Cilantro Chimichurri Recipe is delicious on any steak and this one is no exception! You can also serve delicious Kale with Bacon - Couve Mineira, which is kale sauteed with bacon and it's divine! Finally, Hearts of Palm Gratin is a creamy and delicious side for this Picanha. Brazilian
Steak Recipe FAQs Can this be made cooked ahead? This Brazilian Steak recipe is best eaten right off the grill. If you need to cook it ahead or have leftovers, then you have a couple of choices. First, you can use it cold or room temperature. Slice and add salads or on a sandwich. Second, you can warm it slowly in the oven at low heat. Bring the steak
to room temperature first. Then place it on a sheet pan in the oven at 275 F degrees for 15-30 minutes, flipping the steak every 5 minutes until warmed through. Can I cook this Brazilian steak on the stove? You can also cook this Brazilian steak on the stove. You will ideally want a cast iron pan or grill that you can use on the stove. Preheat it on high
heat and follow the grilling instructions in the recipe. What other beef cut can be used? If you cannot find it at your local grocery store and did not order it, you can look for a tri tip. The tri tip is a good substitute for picanha due because it's also a cap muscle that is located on a similar part of the cow's body. If you cannot find this, then you can use
strip steak that is already cut into the steaks for you. Can Picanha, Brazilian Steak be frozen? You can freeze picanha, or the sirloin cap, raw in it's roast form or sliced. For thawing later, slicing it before freezing will make it easier to thaw. Either way, make sure that you seal it in an airtight container or packaging, such as a vacuum sealed bag. It will
last in the freezer for up to 9 months. Check out the web story for this Picanha Brazilian Steak Recipe! Carrie Tyler Picanha is hands-down one of the best cuts of meat and the favorite in Brazil. This Brazilian Picanha recipe will give you the most flavorful meat that's tender, juicy, and filled with flavor. t's a particular cut of beef that comes from the top
of the rump. It's also known as the top sirloin cap and comes with the fat cap still on. That fat cap is what helps to give this steak so much amazing flavor. SLICE: Place the sirloin cap (picanha) steak with the fat side down on a cutting board. Using a very sharp knife, cut the steak going with the grain into 1-inch thick slices. Each slice will have a layer
of fat along the bottom. SEASON: Once the steak is sliced (you will get 6-8 slices depending on the size of the steak), season with the salt and then the Brazilian steak seasoning.SKEWER: If you want to skewer the picanha for the classic Churrascaria preparation, you will start to skewer through the fat side, fold over the steak and skewer back through
the other fat side.GRILL: Preheat the grill on high heat (approximately 400 F degrees). Place the skewers or the steaks on a diagonal along the grill. Cook for 5 minutes and then flip and cook for another 5 minutes. If you want medium rare, the steaks are probably done at this point. If you want Medium, flip again with the steaks going the other
diagonal direction to get beautiful cross grill marks. Cook another 5 minutes. And finally, for well done, flip a fourth time, again going the opposite diagonal direction and cook for 5 minutes. Total cooking times: Medium rare = 10 minutes, Medium = 15 minutes, Well = 20 minutes. *See notes for broiler instructions* BROILER instructions: Preheat the
broiler on high heat. Place the skewers on a sheet pan under the broiler and cook for 8-10 minutes, until you start to see a char on the top. Flip and cook for another 0-10 minutes. If it tool 10 minutes to brown the meat and you want medium rare, you may not want to flip them at all, as they are likely cooked to MR. (Total cooking times: Medium rare
= 10 minutes, Medium = 15 minutes, Well = 20 minutes.) STOVE instructions: You can also cook this Brazilian steak on the stove. You will ideally want a cast iron pan or grill that you can use on the stove. Preheat it on high heat and follow the grilling instructions in the recipe. Brazilian Steak Seasoning: 1 Tablespoon Kosher salt, 1 Tablespoon Black
pepper, 1 Tablespoon Garlic powder, 1 Tablespoon Onion powder, 2 teaspoons Smoked paprika, 1 Tablespoon Ground Coriander, 1 Tablespoon Mustard powder Reheating: You can warm it slowly in the oven at low heat. Bring the steak to room temperature first. Then place it on a sheet pan in the oven at 275 F degrees for 15-30 minutes, flipping the
steak every 5 minutes until warmed through. Imagem: puertoparrilla.com.br Nao hd como negar que a picanha é uma das carnes mais saborosas e representativas do Brasil em todo o mundo! Por essa razao ndo podiamos deixar de incluir no TudoReceitas.com esta receita facil de picanha grelhada que todo o brasileiro e ndo sé deve saber cozinhar.
Confira ja os ingredientes e passo a passo! 1 Existem alguns segredos para uma boa picanha: comprar a carne em um acougue de confiancga, temperar somente com sal e ndo cozinhar demasiado. Seguindo estas dicas vocé comerda a melhor picanha em sua casa! Imagem: pescaki.com 2 Coloque a picanha numa grelha untada com dleo vegetal e, quando
comecar sangrando, polvilhe sal e vire ao contrario. Salgue o outro lado e tire do fogo quando atingir o ponto desejado. Dica: O ideal é que a carne fique rosada por dentro, porque se cozinhar demasiado ficard dura. Imagem: debgikovate.wordpress.com 3 Sirva a picanha em seguida acompanhada de batata frita e arroz com feijao preto, assim vocé
tera a tipica picanha a brasileira. Bom apetite! Imagem: puertoparrilla.com.br Imagem: puertoparrilla.com.br Imagem: pescaki.com Imagem: debgikovate.wordpress.com Imagem: puertoparrilla.com.br Receita de Picanha a brasileira Posted in Cozinha Brasileira 1 tomate % cebola 8 pés de salsa 30ml de azeite 60 ml de vinagre Sal e pimenta a gosto
Feijdo preto %2 cebola 1 dente de alho 1 folha de louro 1 tomate maduro 1 c. de sopa de ketchup 1 c. de sopa de bacon em cubos 1 lata de feijao preto Tabasco a gosto Sal a gosto Farofa 1 dente de alho 100g de farinha de mandioca 800g de picanha Para o molho vinagrete, corte o tomate e a cebola em pequenos cubos e pique a salsa. Envolva tudo
numa taca com o azeite e o vinagre e tempere com sal e pimenta a gosto. Reserve no frigorifico. Para o feijdo, refogue a cebola e o alho picados no azeite, junte a folha de louro, o tomate aos cubos, o bacon e o ketchup e deixe cozinhar durante 5 minutos. Acrescente o feijao e o tabasco, tempere com sal e cozinhe por mais 5 minutos. Para a farofa,
coloque o dente de alho picado numa frigideira para refogar com o azeite. Junte a farinha de mandioca e vd mexendo, em lume médio-alto, até ficar tostado. Reserve. Coloque a picanha na brasa, tempere com sal e deixe cozinhar até atingir o ponto pretendido. Sirva a picanha fatiada, acompanhada com o molho vinagrete, o feijao preto e a farofa.
Gostou desta receita? Classifique e Partilhe-a com os(as) Amigos(as)!» Delicie-se também com: Bolo de Citrinos Tagged brasil The Motorsport Images Collections captures events from 1895 to today’s most recent coverage.Discover The CollectionCurated, compelling, and worth your time. Explore our latest gallery of Editors’ Picks.Browse Editors'
FavoritesExperience Al-Powered CreativityThe Motorsport Images Collections captures events from 1895 to today’s most recent coverage.Discover The CollectionCurated, compelling, and worth your time. Explore our latest gallery of Editors’ Picks.Browse Editors' FavoritesExperience Al-Powered CreativityThe Motorsport Images Collections captures
events from 1895 to today’s most recent coverage.Discover The CollectionCurated, compelling, and worth your time. Explore our latest gallery of Editors’ Picks.Browse Editors' FavoritesExperience Al-Powered Creativity Picanha:1 peca de picanhaSal de parrilaModo de preparo: Corte a picanha em fatias grossas de 2 a 3 dedos, coloque sal e leve para
a panela com a gordura para baixo.Sele bem a gordura, deixando-a bem caramelizada.Termine de selar os outros lados, deixe aproximadamente 5 minutos de cada lado.Sirva com a salada de tomate verde, farofa de banana e cebola agridoce.Farofa de Banana:2 bananas nanicas em cubos150g de bacon em cubos150g de linguica calabresa fina em
cubos4 talos brancos da cebolinha verdel talo de alho-porél cebola picadal/2 xicara ou 100g de manteiga200g de farinha pankoAzeite, sal e pimenta-do-reino a gostoModo de preparo: Em uma panela coloque o bacon e a calabresa, deixe dourar, coloque o alho-poro, os talos brancos da cebolinha verde, a cebola, e deixe refogar.Coloque a manteiga, as
bananas e por ultimo a farinha, deixe tostar bem, ajuste o sal e a pimenta do reino.Salada de tomate verde:2 tomates verdes em cubosAzeite, sal e pimenta-do-reino a gostol cebola roxa em cubosCebolinha verde a gostoModo de preparo: Mistures todos os ingredientes, coloque o azeite, ajuste o sal e a pimenta.Cebola agridoce:2 cebolas em
fatiasAzeite, sal e pimenta-do-reino a gostol colher de sopa de ervas secas1/2 xicara ou 120ml de vinagre1/2 xicara ou 90g de agcicarModo de preparo: Misture todos os ingredientes, ajuste o sal, a pimenta, e deixe marinar por 2 horas.Producgao TV Aparecida 3h5110 porgoesValor por porcdoValor nutricional594,96 kcalReceita enviada por CyberCook
Em 22/04/2021 A picanha é um dos tipos de corte de carne bovina mais populares nédo sé no Brasil, como também em todo o mundo! Quando assada no espeto, a picanha é "descascada" em bifes finos, retornando ao braseiro para chegar ao ponto de novamente ser cortada e servida. Também é possivel preparar picanha na grelha, nesse caso deve
dourar-se de ambos os lados ndo mais que 5 ou 10 minutos, para que se mantenha suculenta. Como em varios tipos de carnes um dos principais segredos de faze uma boa picanha esta no seu corte e no seu tempo de cozimento. A picanha é uma carne que deve ser servida mal passada para se poderem apreciar todos os sucos desta maravilhosa carne.
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permissions necessary for your intended use. For example, other rights such as publicity, privacy, or moral rights may limit how you use the material. , the free encyclopedia that anyone can edit. 118,328 active editors 6,996,217 articles in English Cher (born May 20, 1946) is an American singer and actress. Dubbed the "Goddess of Pop", she gained
fame in 1965 as part of the folk duo Sonny & Cher, early exponents of 1960s counterculture. She became a TV star in the 1970s, with The Sonny & Cher Comedy Hour drawing more than 30 million viewers weekly, and topped the Billboard Hot 100 with narrative pop songs including "Gypsys, Tramps & Thieves" and "Half-Breed". Transitioning to film,
she earned two Academy Awards nominations—for Silkwood (1983) and Moonstruck (1987), winning Best Actress for the latter—and received the Cannes Film Festival Award for Best Actress for Mask (1985). Her dance-pop comeback album Believe (1998) introduced the "Cher effect", a stylized use of Auto-Tune to distort vocals. Her 2002-2005
Farewell Tour grossed $250 million, the highest ever by a female artist at the time. A Rock and Roll Hall of Fame inductee, Cher is the only solo artist with Billboard number-one singles in each of seven decades. (Full article...) Recently featured: Malcolm X Margaret Sanger TRAPPIST-1 Archive By email More featured articles About HNLMS Java ...
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Portuguese legislative election, the Democratic Alliance (leader Luis Montenegro pictured) wins the most seats in parliament. Austria, represented by JJ] with the song "Wasted Love", wins the Eurovision Song Contest. Former president of Uruguay José Mujica dies at the age of 89. The Socialist Party led by current prime minister Edi Rama wins an
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(1975); National Awakening Day in Indonesia (1908) 325 - The First Council of Nicaea (depicted), the first ecumenical council of the Christian Church, was formally opened by Constantine the Great. 794 - According to the Anglo-Saxon Chronicle, King ZAthelberht II of East Anglia was beheaded on the orders of Offa of Mercia. 1714 - ]J. S. Bach led the
first performance of his Pentecost cantata Erschallet, ihr Lieder at the chapel of Schloss Weimar. 1927 - With the signing of the Treaty of Jeddah, the United Kingdom recognized the sovereignty of Ibn Saud over Hejaz and Nejd, which later merged to become Saudi Arabia. 1941 - World War II: German paratroopers began the Battle of Heraklion on
the island of Crete, capturing the airfield and port in Heraklion ten days later. William Fargo (b. 1818)Gertrude Guillaume-Schack (d. 1903)Nizamuddin Asir Adrawi (d. 2021) More anniversaries: May 19 May 20 May 21 Archive By email List of days of the year About Rhina Aguirre (20 May 1939 - 30 October 2021) was a Bolivian disability activist,
politician, and sociologist. An opponent of the military dictatorships of the 1970s and 1980s, Aguirre was an early activist in the country's human rights movement. Exiled to Ecuador by the regime of Luis Garcia Meza, she collaborated with Leonidas Proafio's indigenous ministry and worked closely with the country's peasant and social organizations.
Blinded in both eyes by toxoplasmosis, Aguirre took up the cause of disability rights, joining the Departmental Council for Disabled Persons upon her return to Bolivia. In 2009, she joined the Movement for Socialism and was elected to represent the department of Tarija in the Chamber of Senators, becoming the first blind person in Bolivian history to
assume a parliamentary seat. This photograph of Aguirre was taken in 2014. Photograph credit: Chamber of Senators; edited by Krisgabwoosh Recently featured: Chester Cathedral El Tatio Short-beaked echidna Archive More featured pictures Community portal - The central hub for editors, with resources, links, tasks, and announcements. Village
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coordination WikibooksFree textbooks and manuals WikidataFree knowledge base WikinewsFree-content news WikiquoteCollection of quotations WikisourceFree-content library WikispeciesDirectory of species WikiversityFree learning tools WikivoyageFree travel guide WiktionaryDictionary and thesaurus This Wikipedia is written in English. Many
other Wikipedias are available; some of the largest are listed below. 1,000,000+ articles &=l Deutsch Espafiol v Francais Italiano Nederlands HZ:E Polski Portugués Pycckuii Svenska Ykpaiuceka Tiéng Viét 13X 250,000+ articles Bahasa Indonesia Bahasa Melayu Ban-1am-gui Bearapcku Catala Cestina Dansk Eesti Esperanto Euskara nmnay
2Quytiptit Magyar Norsk bokmél Roména Simple English Slovenc¢ina Srpski Srpskohrvatski Suomi Tiirkge O‘zbekcha 50,000+ articles Asturianu Azerbaycanca [JJJ0] Bosanski 3,55 EAAnvikéd Frysk Gaeilge Galego Hrvatski Jo®myemo Kurdi Latvie$u Lietuviu 00000 Makemoucku (000000000 Norsk nynorsk 000000 Shqip Slovenscina 000 000000 s-,! Retrie
from " 2 This article is about the year 325. For the number, see 325 (number). This article relies largely or entirely on a single source. Relevant discussion may be found on the talk page. Please help improve this article by introducing citations to additional sources.Find sources: "325" - news - newspapers - books - scholar - JSTOR (February 2024)
Calendar year Years Millennium 1st millennium Centuries 3rd century 4th century 5th century Decades 300s 310s 320s 330s 340s Years 322 323 324 325 326 327 328 vte 325 by topic Leaders Political entities State leaders Religious leaders Categories Births Deaths vte 325 in various calendarsGregorian calendar325CCCXXVAb urbe
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Nanakshahi calendar—1143Seleucid era636/637 AGThai solar calendar867-868Tibetan calendarfAAR}zEE (male Wood-Monkey)451 or 70 or —702 — to —BAARIBEE (female Wood-Rooster)452 or 71 or —701 Constantine the Great summons the Christian Church to Nicaea (mosaic in Hagia Sophia, Istanbul) Year 325 (CCCXXV) was a common year starting
on Friday of the Julian calendar. At the time, it was known as the Year of the Consulship of Proculus and Paulinus (or, less frequently, year 1078 Ab urbe condita). The denomination 325 for this year has been used since the early medieval period, when the Anno Domini calendar era became the prevalent method in Europe for naming years. German
and Sarmatian campaigns of Constantine: Emperor Constantine I personally assures the security of the Danube frontier by defeating the Goths, the Vandals and the Sarmatians. Constantine has deposed Emperors Licinius and Martinian executed in Thessalonica and Cappadocia respectively for conspiring and raising troops against him.[1] Constantine
forbids criminals being forced to fight to the death as gladiators.[2] April 1 - Crown Prince Cheng of Jin, age 4, succeeds his father Ming of Jin as emperor of the Eastern Jin dynasty. During his reign, he is largely advised by regents, his uncle Yu Liang and high-level officials. The Colossus of Constantine in the Basilica of Maxentius and Constantine,
Rome, is perhaps remodelled at about this date.[3] (The remains are moved to the Palazzo dei Conservatori, Rome, in the 15th century). May 20 - First Council of Nicaea: Constantine summons an ecumenical council of bishops in Nicaea (Turkey). The Nicene Creed, adopted on June 19, declares that the members of the Trinity (the Father, the Son, and
the Holy Spirit) are equal. The council decides that Easter is celebrated on the first Sunday after the first full moon after the vernal equinox. Arius is exiled to Illyria; his works are confiscated and consigned to the flames. Wang Meng (or Jingliie), Chinese prime minister (d. 375) c. July - Li Ju (or Shihui), Chinese general and warlord October 18 - Ming
of Jin, Chinese emperor (b. 299) Licinius, deposed Roman emperor (executed) Martinian, deposed Roman emperor (executed) Tuoba Heru, Chinese prince of the Tuoba Dai Approximate date - lamblichus, Syrian philosopher and writer (b. 245) ~ Scarre, Christopher (2012). Chronicle of the Roman Emperors: the Reign-by-reign Record of the Rulers of
Imperial Rome. London; New York: Thames & Hudson. ISBN 978-0-500-28989-1. ~ Potter, David (December 2010). "Constantine and the Gladiators". The Classical Quarterly. 60 (2): 597. doi:10.1017/S0009838810000194. JSTOR 40984834. Rescript of Constantine. ™ Pohlsander, Hans A. (1996). The Emperor Constantine. London: Routledge. p. 80.
ISBN 0-415-13178-2. Retrieved from " 30ne hundred years, from 201 to 300 This article needs additional citations for verification. Please help improve this article by adding citations to reliable sources. Unsourced material may be challenged and removed.Find sources: "3rd century" - news - newspapers - books - scholar - JSTOR (March 2019) (Learn
how and when to remove this message) Millennia 1st millennium Centuries 2nd century 3rd century 4th century Timelines 2nd century 3rd century 4th century State leaders 2nd century 3rd century 4th century Decades 200s 210s 220s 230s 240s 250s 260s 270s 280s 290s Categories: Births - Deaths Establishments - Disestablishments vte Eastern
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serve the best Picanha Jump to Recipe Jump to Video Print RecipeBrazilian food hits straight to the heart, bold flavors and deep traditions. Picanha stands out as a must-have at any Brazilian barbecue. I recently explored the top dishes from Brazil, and I decided to try each one of them. Brazilian Picanha is a flavorful cut of beef known for its thick fat
cap, which renders and crisps beautifully during cooking. It’s a staple in Brazilian steakhouses, often served in churrasco style. 1 Grill or Cast-Iron Skilletl Instant-Read Thermometer Optional, to ensure desired doneness 2 Ibs Picanha Steakl Tablespoon Coarse Sea Saltl Teaspoon Black Pepper Optional, freshly groundl Tablespoon Vegetable Oil
Prep the MeatStart by locating the grain direction in the Picanha steak and slice it into 1 to 1.5-inch thick steaks against the grain. Leave the fat cap intact for optimal flavor. Season the MeatGenerously season each side of the steak with coarse sea salt. Sprinkle black pepper on both sides if desired for additional flavor. Prepare the GrillPreheat your
grill to medium-high, around 400°F. If using a skillet, heat it over high heat and add a tablespoon of vegetable 0il once hot. Sear the SteakPlace the steaks on the hot grill, fat side down if possible, or in the skillet. Sear each side for 4-5 minutes or until a dark crust forms. Reduce Heat and Cook to Desired DonenessMove steaks to indirect heat on the
grill or lower the skillet heat to medium-low. Grill or cook for another 5-10 minutes, checking the internal temperature with an instant-read thermometer:Rare: 125°FMedium Rare: 135°FMedium: 145°F Rest the MeatTransfer the steaks to a cutting board and let them rest for about 5 minutes. This step allows the juices to redistribute within the meat,
keeping it tender. Slice and ServeSlice the steaks against the grain for maximum tenderness and serve immediately. Enjoy with your favorite sides! Fat Cap Considerations: Leave the fat cap on the steak for richer flavor and tenderness. It will render down and become crispy, adding a fantastic texture. Salt Timing: For a more intense flavor, salt the
steak up to an hour before cooking. Use High Heat: A hot grill or pan is essential to get a nice crust on the steak’s surface. Resting the Meat: Resting for 5-10 minutes after cooking helps maintain moisture and tenderness. How to Choose the Right Cut for Picanha? Cut of Beef Ready for Preparation/YouTube Screenshot 1. Find the Triangle with a
Thick Fat Cap Picanha has a unique triangle shape and a serious layer of fat on top. That fat layer is what gives it its flavor and juiciness when grilled. A good cut will have about half an inch of fat. If it’s missing most of that fat cap, don’t bother. 2. Check for Marbling Picanha isn’t overly marbled like a ribeye, but a bit of fat within the meat gives you
extra tenderness and taste. Some marbling is good, but avoid anything overloaded with it. Too much marbling means you're likely holding a different cut. 3. Stick to the Right Size A true Picanha cut is between one and two-and-a-half pounds. If the cut is much bigger, it probably includes other parts of the sirloin or rump, which aren’t what you want.
Stay within that size range. 4. Look for the Grain The grain should run horizontally across the triangular shape of the meat. You’ll need to slice it against this grain after cooking to keep it tender. If you're unsure, get the butcher to point it out. 5. Ask for the Top Sirloin Cap Not every butcher knows Picanha by name. Just ask for the top sirloin cap with
the fat cap left on. What to Serve with Picanha? Picanha on its own is a beast, but the right sides take it to another level. Here’s what pairs up well with this Brazilian classic. 1. Farofa Farofa is toasted cassava flour mixed with seasonings, garlic, onions, and sometimes bacon. It's crunchy, savory, and balances out the richness of the Picanha. Scoop
some up with each bite. 2. Brazilian Vinaigrette This isn’t your basic vinaigrette. Made with tomatoes, onions, bell peppers, vinegar, and olive oil, it’s like a fresh salsa that brings acidity and brightness. Perfect for cutting through the fattiness. 3. Rice and Black Beans Simple but perfect. Rice and black beans are staples in Brazilian cuisine, adding a
warm, hearty base to your plate. They soak up all the juices from the meat, making every bite count. 4. Chimichurri Sauce Chimichurri might be Argentinian, but it’s a perfect match here. Fresh parsley, garlic, vinegar, and oil blend into a bright, herbal sauce that adds a kick. Just spoon a bit on each slice for a punch of flavor. Also, if you want to
experiment with something even more exotic, a unique sauce you could use for this recipe is Cannabis-Infused BBQ sauce. It’s perfect for enthusiasts who love mixing hemp and cannabis products with food. One of the most popular food that is infused with cannabis is gummies. If you wanna try various high-quality flavors, check out KoiCBD Products.
5. Grilled Veggies Throw some peppers, onions, and zucchini on the grill alongside your Picanha. They bring smokiness, color, and a lighter touch to balance the meal. 6. Potato Salad Creamy or vinegar-based, potato salad adds cool contrast and extra texture to the plate. Last Words Nothing beats a Picanha done right. Get your sides lined up, your
grill hot, and let that fat cap work its magic. Pour yourself a drink, serve it up with pride, and enjoy every last bite.



