Sous Vide Time Calculator

SOUS Vide Steak Chart sousvidetimecalculator.com

Minimum time by thickness

0.5in 0.75in 1lin 1.5in 2in 2.5in
Food Doneness Temperature 1.3cm 1.9cm 2.5cm 3.8cm 5.1cm 6.4cm
Steak, Rare 125°F (51.7°C) 30 min* 50 min* 1hr15min* 2hr15min* Notrec. Not rec.
2:’\:&%?&2?;;) steak, Medium-rare 131°F (55°C) 30 min* 50 min* lhr15min* 2hr15min* 3hr45min* 6hr
Sirloin steak Medium 140°F (60°C) 30 min* 50 min* 1hr30min  2hr30min  3hr45min  5hr30 min
Medium-well 150°F (65.6°C) 30 min 50 min lhri5min  2hr30min  3hr45min  5hr30min
Well done 160°F (71.1°C) 30min 50 min lhr15min  2hr30min 4hr 5 hr 45 min
Filet mignon Rare 125°F (51.7°C) 50 min* 1hr15min* 2hr15min* Notrec. Not rec.
Medium-rare 131°F (55°C) 50 min* 1hr15min* 2hr15min* 3hr45min* 6hr
Medium 140°F (60°C) 50 min* 1hr30min  2hr30min  3hr45min  5hr30 min
Medium-well 150°F (65.6°C) 50 min lhr15min  2hr30min  3hr45min  5hr30min
Well done 160°F (71.1°C) 50 min lhri5min  2hr30min 4hr 5 hr 45 min
Flank steak Rare 125°F (51.7°C) 30 min* 50 min* 1hr15min* 2hr15 min*
Medium-rare 131°F (55°C) 30 min* 50 min* 1hr15min* 2hr15 min*
Medium 140°F (60°C) 30 min* 50 min* 1hr30min  2hr30 min
Medium-well 150°F (65.6°C) 30 min 50 min 1lhri5min  2hr30 min
Well done 160°F (71.1°C) 30min 50 min lhr15min  2hr30 min
Medium-rare, long cook 131°F (55°C) 12 hr 12 hr 12 hr 12 hr
Skirt steak Rare 125°F (51.7°C) 30 min* 50 min* 1 hr 15 min*
Medium-rare 131°F (55°C) 30 min* 50 min* 1 hr 15 min*
Medium 140°F (60°C) 30 min* 50 min* 1 hr30min
Medium-well 150°F (65.6°C) 30 min 50 min 1hr15min
Well done 160°F (71.1°C) 30min 50 min 1hr15min
Picanha (sirloin cap) | Rare 125°F (51.7°C) 1hr15min* 2hr15min* Notrec. Not rec.
Medium-rare 131°F (55°C) 1lhr15min* 2hr15min* 3hr45min* 6hr
Medium 140°F (60°C) 1hr30min 2hr30min  3hr45min  5hr30 min
Medium-well 150°F (65.6°C) lhr15min  2hr30min  3hr45min  5hr30min
Well done 160°F (71.1°C) lhr15min  2hr30min 4hr 5 hr 45 min
Burgers Medium 135°F (57.2°C) 1hr15min 1hr45min 2hr 3hr
Medium-well 140°F (60°C) 50 min 1hr15min 1hr30min  2hr30 min
Well done 150°F (65.6°C) 30 min 50 min lhr15min  2hr30 min
Minimum times are for food that starts at fridge temperature. Measure the thickest part. * Not pasteurized at this sousvidetimecalculator.com

time. The calculator gives the details for your thickness. Not rec. means not recommended at that thickness and
temperature. The calculator gives the reason. Cooking from frozen takes longer. Get the exact time at
sousvidetimecalculator.com.



