
Brazilian Meat Skewers 
 

Is your grill ready for the excitement and fun of Brazil? We think so. Brazilian Meat Skewers are 
popular in churrascarias – or Brazilian barbecue restaurants. Recreate the meal in your own 
backyard. Marinate pork and steak in this zesty, garlic-cilantro mixture. Skewer. Grill. Devour. 
Repeat. And serve with a side of Red Chimichurri Sauce.  

 
Prep Time:  10 minutes 
Refrigerate: 15 minutes 
Cook Time: 10 minutes   
 
   1 package McCormick® Grill Mates® Brazilian Steakhouse Marinade 
1/4 cup oil 
1/4 cup water 
   1 tablespoon red wine vinegar 
   1 pound pork tenderloin, cut into 1 1/2-inch cubes 
   1 pound boneless New York strip steak, cut into 1 1/2-inch cubes 
 
1. Mix Marinade Mix, oil, water and vinegar in small bowl. Reserve 2 tablespoons for brushing.  

Place pork and steak into separate large resealable plastic bags or glass dishes. Divide 
remaining marinade evenly among the pork and steak; turn to coat well. 

 
2. Refrigerate 15 minutes or longer for extra flavor. Remove both meats from marinade. 

Discard any remaining marinade. Thread pork and steak onto skewers. 
 
3. Grill skewers over medium-high heat 8 to 10 minutes or until meat is to desired doneness, 

turning occasionally and brushing with reserved marinade. 
 
Makes 8 servings. 
 
Test Kitchen Tips: 
• If using wooden skewers, soak thoroughly in water for at least 30 minutes before threading 

with meat. This prevents them from burning when on the grill. 
 
• Serve Brazilian Meat Skewers with Creamy Green Chile Cilantro Sauce, Guava Mango 

Ají Amarillo Sauce, Red Chimichurri Sauce or Grilled Tomato Coconut BBQ Sauce.  
 
Nutrition Information Per Serving: 212 Calories, Total Fat 12g, Saturated Fat 3g, Protein 25g, 
Carbohydrates 1g, Cholesterol 73mg, Sodium 386mg, Fiber 0g 
 
 
 
 
 
 



Brazilian-Style Garlic-Cilantro Steak Skewers 
 

At churrascarias or Brazilian barbecue restaurants waiters bring long skewers of meat that have 
been slow-roasted over charcoal. Now it’s easy to recreate this specialty on your grill. Marinate 
steak with garlic-cilantro flavor then skewer and grill. Sprinkle with Parmesan cheese before 
serving. 
 
Prep Time:  10 minutes 
Cook Time: 10 minutes   
 
   1 package McCormick® Grill Mates® Garlic Herb & Wine Marinade 
1/4 cup oil 
1/4 cup water 
   2 tablespoons chopped fresh cilantro 
   1 tablespoon white vinegar 
   1 teaspoon McCormick® Coarse Ground Black Pepper 
   2 pounds boneless sirloin steak, cut into 2-inch chunks 
1/2 cup grated Parmesan cheese, divided 
 
 
1. Mix Marinade Mix, oil, water, cilantro, vinegar and pepper in large resealable plastic bag. 

Add steak; turn to coat well. Massage steak and marinade for 4 to 5 minutes. 
 

2. Remove steak from marinade. Thread steak onto long double skewers. Sprinkle with 1/2 of 
the Parmesan cheese. Discard any remaining marinade. 

 
3. Grill steak over medium-high heat 5 minutes per side or until desired doneness. Sprinkle 

steak with remaining Parmesan cheese. 
 

Makes 8 servings. 
 

Nutrition Information Per Serving: 219 Calories, Total Fat 11g, Protein 29g, Carbohydrates 
1g, Cholesterol 73mg, Sodium 413mg, Fiber 0g 
 
 
 
 

 
 
 
 
 
 
 
 



Brazilian-Style Skewered Pork Tenderloin 
 

Bring restaurant quality Brazilian-style barbecuing to your backyard. Pieces of marinated pork 
tenderloin are double skewered then grilled to perfection, creating flavorful, moist and tender 
meat every time. 
 
Prep time: 10 minutes 
Cook time: 8 minutes 
 
1/2 cup Lawry's® Signature Steakhouse Marinade with Worcestershire Sauce 
   2 tablespoons Dijon mustard 
   1 teaspoon McCormick® Oregano Leaves 
   1 pork tenderloin, (about 1 1/4 pounds), cut into 2-inch thick pieces 
 
1. Mix marinade, mustard and oregano in large resealable bag. Add pork; turn to coat well. 

Massage pork and marinade for 4 to 5 minutes. 
 
2. Remove pork from marinade. Thread pork onto long double skewers. Discard any remaining 

marinade. 
 
3. Grill pork over medium-high heat 4 minutes per side or until internal temperature reaches 

145°F to 150°F. Let stand 5 minutes before slicing. 
 
Makes 4 servings 

 
Nutrition Information Per Serving: 177 Calories, Total Fat 5g, Protein 30g, Carbohydrates 3g, 
Cholesterol 83mg, Sodium 520mg, Fiber 0g 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



Sweet & Spicy Guava Chicken Wings 
 
It’s easy to bring restaurant quality Brazilian-style barbecuing to your backyard grill. These 
spicy-sweet chicken wings are double skewered, grilled then glazed with guava jelly, a favorite 
Brazilian ingredient, to make a finger-licking favorite for summertime entertaining. 
 
Prep time: 15 minutes 
Cook time: 18 minutes 
 
3/4 cup guava jelly 
1/2 cup fresh lime juice 
   1 1/2 teaspoons McCormick® Coarse Ground Black Pepper 
   1 teaspoon McCormick® Crushed Red Pepper 
   2 tablespoons McCormick® Garlic Powder 
   1 tablespoon vegetable oil 
   1 teaspoon salt 
   2 pounds chicken wing pieces 
 
1. Melt guava jelly in medium microwavable bowl on HIGH 30 seconds or until melted. Add 

lime juice, black pepper and red pepper; mix well. Reserve 1/2 cup for glaze. Add garlic 
powder, oil and salt to remaining mixture in bowl. Pour into large resealable plastic bag. 
Prick chicken wings with fork. Add to marinade in bag; turn to coat well. Massage chicken 
wings and marinade for 4 to 5 minutes. 

 
2. Remove chicken wings from marinade. Thread chicken wings onto long double skewers. 

Discard any remaining marinade. 
 
3. Grill chicken wings over medium-high heat 15 to 18 minutes or until cooked through, turning 

occasionally. Place chicken wings in large bowl. Add reserved guava jelly mixture; toss to 
coat well. 

 
Makes 6 servings 

 
Nutrition Information Per Serving: 299 Calories, Total Fat 15g, Protein 18g, Carbohydrates 
23g, Cholesterol 99mg, Sodium 358mg, Fiber 0g 

 
 
 
 
 
 
 
 

 



Red Chimichurri Sauce 
 

Today’s the day. Up your grill game with this Red Chimichurri Sauce. Our version hails from 
Brazil, loaded with big flavor from a blend of four spices – cumin, oregano, smoked paprika and 
crushed red pepper. It’s crazy-good on steak skewers, chicken and pork - by the heaping 
spoonful! 

 
Prep Time: 10 minutes 
 
   1 red bell pepper, stemmed and cut into large pieces 
1/2 cup coarsely chopped onion 
1/2 cup packed cilantro leaves 
1/4 cup red wine vinegar or sherry vinegar 
   1 jalapeño, stemmed, seeded and coarsely chopped 
   2 teaspoons chopped fresh garlic 
   1 teaspoon McCormick® Ground Cumin 
   1 teaspoon McCormick® Oregano Leaves 
1/2 teaspoon salt 
1/2 teaspoon McCormick® Smoked Paprika 
1/4 teaspoon McCormick® Crushed Red Pepper 
    
1. Place all ingredients in food processor or blender; cover. Process just until finely chopped.  
 
2. Refrigerate at least 30 minutes to blend flavors.  
 
Makes 1 1/2 cups or 12 (2-tablespoon) servings. 
 
Serving Suggestion: Serve Red Chimichurri Sauce with Brazilian Meat Skewers.  
 

Nutrition Information Per Serving: 8 Calories, Total Fat 0g, Saturated Fat 0g, Protein 0g, 
Carbohydrates 2g, Cholesterol 0mg, Sodium 100mg, Fiber 1g 

 
 
 
 
 
 
 
 
 
 
 
 
 



Grilled Tomato Coconut BBQ Sauce 
 

Meat, meet sauce. Inspired by Brazil’s vibrant sauces, this BBQ sauce is the perfect partner for 
grilled skewered meats, ribs, chicken, chops, and more. Crushed red pepper and fresh jalapeño 
bring serious heat, with a punch of added flavor from ground ginger and garlic. Creamy coconut 
milk cools it off. See you at the grill. 
 
Prep Time:  10 minutes 
Cook Time: 30 minutes 
    
   1/4 cup olive oil  
1 1/2 teaspoons McCormick® Garlic Powder 
1 1/2 teaspoons McCormick® Ground Ginger 
   1/2 teaspoon McCormick® Crushed Red Pepper 
      1 pound plum tomatoes (5 to 6), halved lengthwise  
      1 medium onion, cut into thick slices  
      1 jalapeño, stemmed, halved and seeded             
      1 cup Thai Kitchen® Coconut Milk 
   3/4 teaspoon salt 
   1/2 teaspoon McCormick® Ground Black Pepper 
 
1. Mix oil, garlic powder, ginger and red pepper in large bowl. Add tomatoes, onion and 

jalapeño; toss to coat. Place vegetables on grill rack or in grill basket.  
 
2. Grill over medium heat 10 minutes or until vegetables are lightly charred and tender-crisp, 

turning occasionally. Remove from grill; cool slightly.   
 

3. Place vegetables in medium saucepan. Stir in coconut milk, salt and pepper. Simmer on low 
heat 15 to 20 minutes or until flavors are blended, stirring occasionally. Spoon mixture into 
blender container or food processor; cover. Process until smooth. Serve sauce warm or at 
room temperature. 

   
Makes 2 1/2 cups or 20 (2-tablespoon) servings. 
 
Serving Suggestion: Serve Grilled Tomato Coconut BBQ Sauce with Brazilian Meat Skewers. 
 
Nutrition Information Per Serving: 53 Calories, Total Fat 5g, Saturated Fat 2g, Protein 0g, 
Carbohydrates 2g, Cholesterol 0mg, Sodium 92mg, Fiber 0g 
 
 

 
 
 
 
 



Guava Mango Ají Amarillo Sauce 
 

Fruity mango and guava bring a tropical sweetness to this sauce, while spicy-hot ají amarillo (a 
traditional South American chile paste) and cumin make for a show-stopping finish. Perfect for 
chicken, seafood and skewered pork and steak. Fire + meat + sauce. Grill on. 

 
Prep Time: 10 minutes 
Cook Time:  5 minutes 
 
   1 large ripe mango, peeled, seeded and finely chopped (1 3/4 cups)   
1/4 cup guava jelly 
   2 tablespoons ají amarillo paste   
1/2 teaspoon Lawry’s® Garlic Salt with Parsley 
1/2 teaspoon McCormick® Ground Cumin 
1/4 teaspoon McCormick® Crushed Red Pepper 
   2 tablespoons lime juice 

 
1. Mix mango, guava jelly, ají amarillo paste, garlic salt, cumin and red pepper in small sauce 

pan. Bring to boil on medium heat. Reduce heat to low; simmer 5 minutes, stirring 
occasionally. Remove from heat. Stir in lime juice. 

 
2. Transfer mixture into blender container; cover. Blend until smooth. Serve sauce warm or 

chilled. 
 
Makes 1 cup or 8 (2-tablespoon) servings. 
 
Test Kitchen Tips: 
• Ají amarillo paste is made from ají amarillo, a hot and fruity South American yellow chile 

pepper. It can be found in Latin markets, online specialty stores or the Latin aisle of some 
supermarkets.  

 
• Serve Guava Mango Ají Amarillo Sauce  with Brazilian Meat Skewers. 
 
Nutrition Information Per Serving: 56 Calories, Total Fat 0g, Saturated Fat 0g, Protein 0g, 
Carbohydrates 14g, Cholesterol 0mg, Sodium 85mg, Fiber 1g 
 

 
 
 
 
 
 
 
 

 



Grilled Potato Salad with Cilantro-Lime Chimichurri 
 
Combine spinach with cilantro and lime to create a chimichurri sauce that adds bright flavor and 
color to grilled potatoes and bell peppers. Photo credit: Eva Kosmas from Adventures in 
Cooking. 
 
Prep Time: 15 minutes 
Cook Time: 15 minutes 
. 
   1 cup packed baby spinach 
1/4 cup packed cilantro leaves 
1/4 cup plus 4 teaspoons olive oil, divided 
1/4 cup fresh lime juice 
   3 cloves garlic 
   1 teaspoon Sea Salt from McCormick® Sea Salt Grinder 
   1 teaspoon McCormick® Thyme Leaves 
1/4 teaspoon McCormick® Crusted Red Pepper, Crushed 
   2 pounds small red potatoes, pierced with fork 
   2 bell peppers, each cut into 6 strips 
 
1. For the Cilantro-Lime Chimichurri, place spinach, cilantro, 1/4 cup of the oil, lime juice, 

garlic, sea salt, thyme and red pepper in food processor; cover. Process until spinach and 
cilantro is coarsely chopped. Set aside in large bowl. 

 
2. For the Potato Salad, microwave potatoes 10 minutes on HIGH or until tender, turning 

halfway through cooking time. Let stand 2 minutes. Cut potatoes in half or quarter if large. 
Toss with 2 teaspoons of the oil. 

 
3. Grill potatoes over medium heat 2 minutes on each side or until lightly browned and grill 

marks appear. Toss bell peppers with remaining 2 teaspoons oil. Grill over medium heat 6 
minutes or until tender-crisp, turning occasionally. Cut bell peppers into 1-inch pieces. Add 
potatoes and bell peppers to Chimichurri; toss gently until well coated. Serve warm. 

 
Makes 8 servings. 
 
Nutrition Information Per Serving: 181 Calories, Total Fat 9g, Saturated Fat 1g, Protein 3g, 
Carbohydrates 22g, Cholesterol 0mg, Sodium 22mg, Fiber 3g 
 
 
 
 
 
 
 
 

 



Brazilian Guava Cocktail 
 
This fruity twist on a classic Brazilian caipirinha gets a spicy kick from Ancho-Arbol Syrup and 
a sweet, smooth finish from fragrant guava nectar. 
 
Prep Time:  15 minutes 
 
Ancho-Arbol Syrup: 
1 cup sugar 
1 cup water 
8 dried chilies de arbol, stemmed and seeded 
1 teaspoon McCormick Gourmet™ Ancho Chile Pepper 
 
Guava Cocktail: 
4 limes, halved and crosswise and each half cut into 4 wedges, divided 
Cracked or crushed ice 
1 cup Cachaça or white rum, divided 
1 cup guava nectar 
 
For the Ancho-Arbol Syrup, mix all ingredients in small saucepan. Bring to boil. Reduce heat to 
medium-low; simmer 5 minutes. Remove from heat. Let stand 2 hours. Strain through double 
layer of cheesecloth or coffee filters. Cover and refrigerate until well chilled. (This makes 
enough syrup for 4 cocktails.) 
 
For each cocktail, place 4 pieces of lime and 1/4 cup of the Ancho-Arbol Syrup in beverage 
glass. Muddle the lime with a muddler or wooden spoon to release the lime juice. Fill glass with 
ice. Add 1/4 cup each Cachaça and guava nectar; mix well. Repeat with remaining ingredients to 
make 4 cocktails. 
 
Makes 4 servings. 


