
Southwestern Smoky Ranchero Burger with Grilled Avocado 
 

For a burger with smoky Southwestern flavor, season ground beef with Grill Mates® Smoky 

Ranchero Marinade. Top the burger with a dollop of tangy lime mayo and a grilled avocado half 

that holds diced tomato and Mexican Cotija cheese. 

 

Prep Time:  20 minutes 

Cook Time: 12 minutes 

 

Lime Mayonnaise: 

1/4 cup mayonnaise 

   1 tablespoon lime juice 

   1 package McCormick® Grill Mates® Smoky Ranchero Marinade, divided 

 

Stuffed Avocado: 

   2 ripe avocados 

1/4 cup crumbled Cotija cheese 

1/4 cup diced tomato 

 

Burgers: 

   1 pound 80% lean ground beef  

   4 Kaiser rolls 

   1 small red onion, thinly sliced 

    

1. For the Lime Mayonnaise, mix mayonnaise, lime juice and 1 teaspoon of the Marinade 

Mix in small bowl until well blended. Cover. Refrigerate until ready to serve. 

 

2. For the Stuffed Avocado, halve and seed avocados. Carefully remove peel, leaving each 

half intact. Lightly season with salt and pepper. Mix cheese and tomato. Set aside. 

 

3. For the Burgers, mix ground beef and remaining Marinade Mix until well blended. Shape 

into 4 patties. Grill over medium heat 4 to 6 minutes per side or until burgers are cooked 

through (internal temperature of 160ºF). Grill avocado halves, cut-sides down, 30 

seconds. Turn over avocados. Place 2 tablespoons of cheese mixture into each avocado 

half. Drizzle with hot sauce, if desired. Grill 4 to 5 minutes. Toast rolls on the grill, open-

side down, about 30 seconds. 

 

4. Serve burgers on rolls topped with stuffed avocados and onion slices. Press roll gently to 

smash the stuffed avocado. Serve with Lime Mayonnaise. 

 

Makes 4 servings. 

 

Nutrition Information Per Serving: 651 Calories, Fat 39g, Saturated Fat 10g, Protein 30g, 

Carbohydrates 45g, Cholesterol 82mg, Sodium 1323mg, Fiber 8g 

 

 



Vietnamese Banh Mi Burger with Sriracha Mayo 
 

Inspired by the Vietnamese banh mi sandwich, this burger features a ginger and garlic seasoned 

grilled patty, crisp Asian slaw, spicy Sriracha mayonnaise and fresh cilantro and mint to cool the 

heat. 

 

Prep Time:  20 minutes 

Cook Time: 12 minutes 

 

Asian Slaw: 

      1 package (12 ounces) shredded Asian slaw 

      2 tablespoons thinly sliced jalapeño pepper (half-moon slices) 

      2 tablespoons lime juice 

      1 tablespoon Thai Kitchen® Premium Fish Sauce 

 

Sriracha Mayonnaise: 

   1/4 cup mayonnaise 

      1 teaspoon Sriracha hot chili sauce 

 

Burgers: 

      1 pound 80% lean ground beef  

1 1/2 teaspoons McCormick® Ground Ginger 

1 1/2 teaspoons McCormick® Minced Garlic 

   1/2 teaspoon McCormick® Ground Black Pepper 

   1/2 teaspoon salt 

      4 ciabatta rolls 

      3 tablespoons chopped fresh cilantro leaves 

      2 tablespoons chopped fresh mint leaves 

    

1. For the Asian Slaw, mix all ingredients in medium bowl until well blended. Let stand 30 

minutes to blend flavors. 

 

2. For the Sriracha Mayonnaise, mix mayonnaise and Sriracha in small bowl until well blended. 

Cover. Refrigerate until ready to serve. 

 

3. For the Burgers, mix ground beef and seasonings until well blended. Shape into 4 patties. 

Grill over medium heat 4 to 6 minutes per side or until burgers are cooked through (internal 

temperature of 160ºF). Toast rolls on the grill, open-side down, about 30 seconds. 

 

4. Serve burgers on rolls topped with Asian Slaw, cilantro and mint. Serve with Sriracha 

Mayonnaise. 

 

Makes 4 servings. 

 

Substitution Tip: If shredded Asian slaw is unavailable, substitute 4 cups shredded Napa 

cabbage and 1/2 cup each shredded carrots and thinly sliced celery. Or use shredded coleslaw. 



 

Nutrition Information Per Serving: 535 Calories, Fat 27g, Saturated Fat 7g, Protein 29g, 

Carbohydrates 44g, Cholesterol 76mg, Sodium 1196mg, Fiber 4g 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



Brown Sugar Bourbon Pub Burger 
 

Make a hearty pub-style burger with brown sugar bourbon seasoned beef, sharp Cheddar cheese, 

honey mustard and a salt-flecked pretzel roll. 

 

Prep Time:  15 minutes 

Cook Time: 12 minutes 

 

1/4 cup honey mustard 

1/2 teaspoon McCormick® Coarse Ground Black Pepper 

   1 pound 80% lean ground beef  

   1 package McCormick® Grill Mates® Brown Sugar Bourbon Steakhouse Burgers Sauce  

           Mix-Ins 

   1 large onion, thinly sliced 

   4 slices sharp Cheddar cheese  

4 pretzel rolls 

    

1. Mix honey mustard and pepper in small bowl. Set aside. Mix ground beef and Sauce Mix-Ins 

until well blended. Shape into 4 patties.  

 

2. Grill over medium heat 4 to 6 minutes per side or until burgers are cooked through (internal 

temperature of 160ºF). Grill onion in grill basket or grill rack 3 to 4 minutes or until tender 

and lightly browned, stirring frequently. Add cheese slices to burgers 1 minute before 

cooking is completed. Toast rolls on the grill, open-side down, about 30 seconds. 

 

3. Serve burgers on rolls topped with grilled onions. Serve with honey mustard. 

 

Makes 4 servings. 

 

Serving Suggestion: Serve burgers with lettuce, tomato and desired condiments. 

 

Nutrition Information Per Serving: 569 Calories, Fat 25g, Saturated Fat 9g, Protein 32g, 

Carbohydrates 54g, Cholesterol 91mg, Sodium 948mg, Fiber 2g 

 

 

 

 

 

 

 

 

 

 

 



Shawarma Style Chicken “Burger” 
 

This grilled chicken sandwich makes a delicious addition to any cookout. The chicken tenders 

are seasoned with cumin, garlic powder and black pepper, then grilled and served shawarma 

style – on a flatbread with lettuce, tomato, cucumber and a yogurt sauce. 

 

Prep Time:  20 minutes 

Cook Time: 12 minutes 

 

   1/2 cup plain Greek-style yogurt 

   1/4 cup finely chopped red onion 

      1 teaspoon chopped fresh mint leaves 

1 1/2 teaspoons McCormick® Ground Cumin 

1 1/2 teaspoons McCormick® Garlic Powder 

   1/2 teaspoon McCormick® Ground Black Pepper 

   1/2 teaspoon salt 

      1 pound fresh chicken tenders 

      2 packages (8.8 ounces each) naan (4 pieces) 

      1 cup shredded iceberg lettuce 

      8 slices tomato 

   1/2 cup thinly sliced cucumber 

    

1. Mix yogurt, onion and mint in small bowl. Cover. Refrigerate until ready to serve. Mix 

cumin, garlic powder, pepper and salt until well blended. Sprinkle on chicken tenders. 

 

2. Grill over medium-high heat 4 to 5 minutes per side or until chicken is cooked through. Toast 

naan on the grill about 30 seconds. Cut each naan in half and trim as necessary. 

 

3. Serve chicken on naan topped with lettuce, tomato and cucumber. Serve with yogurt mixture.  

 

Makes 4 servings. 

 

Nutrition Information Per Serving: 451 Calories, Fat 11g, Saturated Fat 4g, Protein 38g, 

Carbohydrates 50g, Cholesterol 82mg, Sodium 1002mg, Fiber 3g 

 

 

  



Caribbean Jerk Burger with Mango Slaw 
 

Transform bland turkey burgers with sweet heat from Perfect Pinch® Caribbean Jerk Seasoning 

and fresh mango slaw. Served with grilled red bell pepper and green onions, this recipe is sure to 

snap you out of your burger rut. 

 

Prep Time:  20 minutes 

Cook Time: 12 minutes 

 

   1 cup prepared coleslaw 

1/2 cup julienned mango 

   2 teaspoons lime juice 

   1 pound ground turkey 

   1 tablespoon McCormick® Perfect Pinch® Caribbean Jerk Seasoning 

   1 medium red bell pepper, quartered  

   1 bunch green onions 

4 hamburger rolls 

    

1. Mix coleslaw, mango and lime juice in small bowl until well blended. Cover. Refrigerate 

until ready to serve. Mix ground turkey and Seasoning until well blended. Shape into 4 

patties.  

 

2. Grill over medium heat 4 to 6 minutes per side or until burgers are cooked through (internal 

temperature of 165ºF). Grill bell pepper and green onions 2 to 3 minutes or until tender and 

lightly charred, turning occasionally. Coarsely chop green onions. 

 

3. Serve burgers on rolls topped with grilled bell pepper, green onions and mango slaw.  

 

Makes 4 servings. 

 

Nutrition Information Per Serving: 367 Calories, Fat 11g, Saturated Fat 3g, Protein 27g, 

Carbohydrates 40g, Cholesterol 94mg, Sodium 547mg, Fiber 3g 
 


