
Island Woodfire Shrimp with Bacon-Wrapped Pineapple 
 

Capture the taste of the tropics with bacon-wrapped pineapple chunks and tangy marinated 

shrimp in these island-inspired skewers. 

 

Prep Time:  20 minutes 

Refrigerate: 30 minutes 

Cook Time: 10 minutes 

 

   1 package McCormick® Grill Mates® Island Woodfire Grill Marinade 

1/4 cup oil 

   2 tablespoons cider vinegar 

   2 tablespoons water 

   1 pound large shrimp, peeled and deveined 

   8 slices bacon 

1/2 ripe pineapple 

 

1. Mix Marinade Mix, oil, vinegar and water in small bowl. Reserve 1/4 cup for brushing. Place 

shrimp in large resealable plastic bag or glass dish. Add remaining marinade; turn to coat 

well. Refrigerate 15 minutes or longer for extra flavor. (Marinate seafood no longer than 30 

minutes.) 

 

2. Meanwhile, cut bacon slices in half to make 16 pieces. Place 2 layers of paper towels on 

microwaveable plate. Place 8 pieces of bacon in single layer on paper towels. Cover with 1 

layer of paper towel. Microwave on HIGH 2 to 4 minutes or until bacon is partially cooked.  

Repeat with remaining bacon. Set aside. 

 

3. Peel pineapple then halve lengthwise. Cut off core from each half. Slice pineapple crosswise 

so pieces are same thickness as shrimp. Wrap 1 piece bacon around each pineapple slice. 

Remove shrimp from marinade. Discard any remaining marinade. Alternately thread 2 

shrimp and a bacon-wrapped pineapple onto each skewer.  

 

4. Grill skewers over medium-high heat 4 to 6 minutes or until shrimp is cooked through, 

turning occasionally and brushing with reserved marinade. 

 

Makes 16 (1 skewer) servings. 

 

Nutrition Information Per Serving: 85 Calories, Fat 5g, Saturated Fat 1g, Protein 6g, 

Carbohydrates 4g, Cholesterol 46mg, Sodium 341mg, Fiber 0g 

 

 

 

 

 

 



Cinnamon Sugar Grilled Donuts 
 

Hot donuts of the grill? You bet! Serve this unique summertime dessert with fresh seasonal fruit 

and whipped cream. 

 

Prep Time:  10 minutes 

Cook Time: 12 minutes 

 

1/4 cup granulated sugar 

   1 tablespoon McCormick® Ground Cinnamon 

1/4 cup (1/2 stick) butter, melted 

   2 tablespoons packed brown sugar 

   1 can (16 ounces) refrigerated buttermilk biscuits (8 biscuits) 

 

1. Mix granulated sugar and cinnamon in medium bowl. Mix butter and brown sugar in small 

bowl. Set aside. Cut out center of biscuits with small round cookie cutter. (Or use the cap of 

the cinnamon bottle to cut out the donut hole. Just be sure to flour the cap to prevent the 

dough from sticking.) 

 

2. Grill donuts and donut holes over medium-low heat 4 to 6 minutes per side. Brush with 

butter mixture just before removing from grill. Toss immediately in cinnamon sugar. Serve 

with fresh fruit and whipped cream, if desired. 

 

Makes 8 servings. 

 

Nutrition Information Per Serving: 282 Calories, Fat 14g, Saturated Fat 6g, Protein 3g, 

Carbohydrates 36g, Cholesterol 15mg, Sodium 502mg, Fiber 1g 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



Cedar Plank Grilled Egg in Toast 
 

Go bold by grilling a classic toad in the hole breakfast favorite on a cedar plank. Toasts filled 

with smoky flavored eggs and topped with melted Cheddar cheese is a fun dish great for 

weekend brunch. 

 

Prep Time: 15 minutes 

Cook Time: 20 minutes 

 

   2 cedar planks (about 12x6-inches each) 

   4 slices bread, such as brioche or challah (3/4-inch thick slices)  

   7 eggs, divided 

   2 tablespoons milk 

   2 tablespoons plus 1/2 teaspoon McCormick® Grill Mates® Applewood Rub, divided 

1/2 cup grated smoked Cheddar cheese 

 

1. Soak cedar planks in water for 4 hours. Drain and pat dry. 

 

2. Remove the centers of each slice of bread with a 3-inch round cookie cutter. Beat 3 of the 

eggs with milk and 2 tablespoons of the Applewood Rub in medium bowl until well blended. 

 

3. Lightly oil 1 side of each of the planks. Place planks, oil side up, on preheated grill over 

medium heat. Dip bread in egg mixture. Place on planks. Break an egg into each of the holes. 

Sprinkle eggs with remaining 1/2 teaspoon Applewood Rub. Cover grill. 

 

4. Grill 10 minutes. Sprinkle eggs with cheese and additional Applewood Rub, if desired. Grill, 

covered, 10 minutes longer. 

 

Makes 4 servings. 

 

Nutrition Information Per Serving: 362 Calories, Fat 22g, Saturated Fat 10g, Protein 19g, 

Carbohydrates 22g, Cholesterol 408mg, Sodium 659mg, Fiber 0g 

 

 

 

 

 

 

 

 

 

 

 

 



Applewood Bacon and Eggs Breakfast Flatbread 
 

Pizza for breakfast? This upscale breakfast pizza features a naan flatbread crust, candied bacon, 

spinach, Gruyere cheese and sunny-side up eggs. 

 

Prep Time: 20 minutes 

Cook Time: 30 minutes 

 

Roasted Cinnamon Candied Bacon: 

   6 slices thick-cut applewood bacon 

   3 tablespoons honey 

   2 teaspoons McCormick Gourmet™ Cinnamon, Roasted Ground Saigon 

   

Breakfast Flatbread: 

   1 package (8.8 ounces) naan, 2 pieces 

   1 package (6 ounces) baby spinach leaves 

1/2 cup shredded Gruyere cheese, divided    

   6 eggs 

 

1. For the Candied Bacon, arrange bacon slices in single layer on bacon grilling rack or shallow 

disposable foil pan. Grill over medium-high heat 10 to 12 minutes or until bacon edges begin 

to curl. Remove pan from grill. Drain drippings and brush bacon with honey mixture as 

directed. Place bacon directly on the grill over low heat. Grill 2 to 3 minutes per side or until 

crisp. Break into bite-size pieces. Set aside. 

 

2. Cut out 3 holes from each naan using 2-inch cookie cutter. Grill over medium heat 1 to 2 

minutes per side or until lightly browned. Place naan on a shallow disposable foil pan 

sprayed with no stick cooking spray. Set aside. 

 

3. Heat 1 tablespoon of the reserved bacon drippings in cast-iron skillet on grill over medium 

heat. Add spinach; cook and stir 2 minutes or until wilted. Remove from heat. Add bacon and 

1/4 cup of the cheese; mix well. Place spinach mixture evenly around holes on naan. Sprinkle 

spinach with remaining 1/4 cup cheese. Place 1 egg in each hole, taking care not to break the 

yolk. 

 

4. Grill over medium heat with lid closed about 10 minutes or until egg whites are almost set. 

Let stand 2 minutes. Cut each naan into 3 pieces to serve. 

Makes 6 servings. 

 

Nutrition Information Per Serving: 366 Calories, Fat 18g, Protein 18g, Carbohydrates 33g, 

Cholesterol 237mg, Sodium 630mg, Fiber 4g 

 

 



Herbed Sausage and Bell Pepper Hash 
 

For brunch or a quick dinner, prepare scrambled or fried eggs to serve over this flavorful hash. 

 

Prep Time:  5 minutes 

Cook Time: 20 minutes 

 

   1 pound bulk pork sausage 

   3 tablespoons oil 

   1 large red bell pepper, chopped 

   1 package (2 pounds) frozen Southern-style hash browns, thawed 

   3 tablespoons McCormick® Perfect Pinch® Sweet Onion & Herb Seasoning 

 

1. Cook and stir sausage in cast-iron skillet on grill over medium-high heat 5 minutes or until 

no longer pink. Remove sausage with slotted spoon. Add oil to drippings in skillet on 

medium heat. Add bell pepper; grill and stir 3 minutes or until tender-crisp. 

 

2. Stir in hash browns and Seasoning; grill and stir 8 minutes or until potatoes are lightly 

browned. Return sausage to skillet; grill and stir 2 minutes longer or until heated through. 

Makes 8 servings. 

 

Substitution Tip: Try also with 2 tablespoons McCormick® Grill Mates® Steakhouse Onion 

Burger Seasoning. 

 

Nutrition Information Per Serving: 282 Calories, Fat 14g, Saturated Fat 6g, Protein 3g, 

Carbohydrates 36g, Cholesterol 15mg, Sodium 502mg, Fiber 1g 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



Smokehouse Maple Salmon 
 

Add flavor and moistness to salmon with a sweet and smoky seasoning paste. For a great 

presentation at the table, grill salmon fillet skin-side down for the whole cooking time – no 

turning required. To serve, simply slide a long spatula between the skin and flesh of the cooked 

salmon, leaving the skin behind.  

 

Prep Time:    5 minutes 

Refrigerate: 30 minutes 

Cook Time: 20 minutes 

 

      2 tablespoons McCormick® Grill Mates® Smokehouse Maple Seasoning 

      1 tablespoon packed brown sugar   

      1 tablespoon oil 

      1 tablespoon cider vinegar 

1 1/2 pounds salmon fillet 

 

1. Mix Seasoning, sugar, oil and vinegar in small bowl.  Rub salmon with seasoning paste. 

Refrigerate 30 minutes. 

 

2. Place salmon, skin-side down, on grill over medium heat. Cover. Grill about 20 minutes or 

until fish flakes easily with a fork. To remove salmon, slide a long spatula between the skin 

and flesh of the cooked salmon, leaving the skin behind.  

 

Makes 6 servings. 

 

Test Kitchen Tips: 

 For even cooking, choose a salmon fillet that is closest to the head of the salmon. The fillet 

will be thicker and wider. 

 To bake salmon: Prepare salmon as directed. Place, skin side down, in foil-lined shallow 

baking pan. Bake in preheated 425°F oven 20 minutes or until fish flakes easily with a fork. 

 

Nutrition Information Per Serving: 247 Calories, Fat 15g, Saturated Fat 3g, Protein 23g, 

Carbohydrates 5g, Cholesterol 71mg, Sodium 480mg, Fiber 0g 

 

 

 

 

 

 

 

 

 

 



Black Forest Skillet Cake 
 

Smoky ancho chile and black pepper enhance this rich chocolate and tart cherry skillet cake that 

cooks on the grill. 

 

Prep Time: 10 minutes 

Cook Time: 45 minutes 

 

   2 cans (21 ounces each) cherry pie filling 

   1 cup slivered almonds, divided 

   1 package (2-layer size) devil’s food cake mix 

   1 container (16 ounces) sour cream 

   1 tablespoon McCormick® Pure Vanilla Extract 

   4 teaspoons McCormick Gourmet™ Ancho Chile Pepper 

1/4 teaspoon McCormick® Coarse Ground Black Pepper 

 

1. Spray 12-inch cast iron skillet with no stick cooking spray. Pour cherry pie filling into skillet. 

Sprinkle with 3/4 cup of the almonds. Set aside.  

 

2. Stir cake mix, sour cream, vanilla, chile pepper and black pepper in large bowl until well 

blended. Spread over pie filling. Sprinkle with remaining 1/4 cup almonds. 

 

3. Place cast iron skillet on preheated grill over medium-high heat (375° to 400°F). Grill with 

lid closed 40 to 45 minutes until toothpick inserted in center of cake comes out clean. 

 

Makes 12 servings. 

 

To bake in oven: Prepare batter in cast iron skillet as directed. Bake in preheated 375°F oven 40 

to 45 minutes until toothpick inserted in center of cake comes out clean. 

 

Nutrition Information Per Serving: 372 Calories, Fat 12g, Saturated Fat 6g, Protein 5g, 

Carbohydrates 61g, Cholesterol 25mg, Sodium 332mg, Fiber 3g 
 


