
Cer$fied Wagyu Beef SA 

How to cook the perfect Wagyu steak 

Wagyu steaks are cooked slightly different from other beef steaks thanks to its high 
intramuscular fat content which enhances its dis8nguished flavour. It is important to ensure 
that you cook your Wagyu steak properly which will render the fat to get the most taste out 
of your steak. Wagyu can be cooked in many different ways. There is no right or wrong way, 
you must cook it how you enjoy it. Below is a simple guideline to ensure that you get the 
most out of your Wagyu steak. There are 3 easy parts to follow to get the maximum flavour 
out of your Wagyu steak: prepara8on, cooking, and finishing. 

  
PREPARATION: 
The most cri8cal part to cooking the perfect Wagyu steak takes place prior to cooking, 
ensure that you have sufficient 8me before you need to cook your steak. 
  

1)    Remove your steak out of the fridge to get it to room temperature well in 
advance, this usually takes 1-3 hours. 
2)    15-30 min before cooking your steak season it with salt & pepper or lightly 
season with your favourite braai spice, if you prefer to do so. The salt is important as 
it gives your steak a crunchy flavour. If you season it too far in advance it may draw 
moisture out of your steak. 
3)    A frozen steak should be defrosted at room temperature so that your steaks 
muscle fibers slowly become soQ as it reaches room temperature. 

  
COOKING: 
There are different cooking methods to cook a Wagyu steak. It can braai’d it on a grid, or 
done directly on the coals or cooked in a pan/skiTle. On a normal braai and grid a lot of the 
tas8est juices and fats will drip onto the coals and be lost. 
  

1)    Wagyu is best cooked in a cast iron pan/skillet. By cooking it in a pan/skillet you 
will ensure that you cook your steak in its own juices and fats, which is where a lot of 
the flavor lies. 
2)    Heat your pan or skillet to medium-high heat. 
3)    If there is a strip of fat on your Wagyu steak first sear it so that it starts to melt 
and essen8ally greases your pan.  
4)    Gently turn your Wagyu steak, every 1-2 minutes. By doing so you will ensure 
that you won’t have a steak with a hard outside and tender inside. If you like a crust 
on your steak turn it less oQen. The fat content of Wagyu gives it a harder crust 
faster. 
5)    Denser muscles such as the Flat Iron or Denver take longer to cook than less 
dense muscles such as Rib Eye.  



6)    Wagyu is best served medium-rare allowing the intramuscular fat to render which 
will give you that melt in your mouth sensa8on. 
7)    It is recommended that you use a thermometer and cook your steak to your 
desired internal temperature. 
  

  
FINISHING: 
Once you achieved your desired degree of doneness your steak needs to rest it so that the 
internal juices redistribute ensuring a more even cook throughout. 
  

1)    Res8ng 8me varies between cuts, generally rest a steak for 20-25% of your 
cooking 8me. 
2)    Wagyu is best enjoyed sliced into thin strips and shared instead of a steak per 
person due to its richness. Always slice against the grain 
3)    Add a finishing salt over the strips if you prefer to do so. 
4)    Pour the juices from the pan over the sliced-up steak to ensure that no flavour is 
lost. 
5) Enjoy the unique taste of your Wagyu steak 
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