
Sweet Soy Bourbon Chicken 
 

Kick up your cookout menu with this bold brown sugar-, bourbon- and soy sauce-infused grilled 

chicken. Use the reverse sear method to guarantee juicy and perfectly charred chicken every 

time. Serve with grilled green onions. 

 

Prep Time:  10 minutes 

Refrigerate: 30 minutes 

Cook Time: 50 minutes 

    

   1 package McCormick® Grill Mates® Brown Sugar Bourbon Marinade 

1/4 cup oil 

1/4 cup orange juice 

1/4 cup water 

   2 tablespoons soy sauce 

   2 tablespoons McCormick® Sesame Seed 

   2 pounds bone-in chicken thighs 

 

1. Mix Marinade Mix, oil, orange juice, water, soy sauce and sesame seed in small bowl. 

Reserve 1/4 cup for brushing. Place chicken in large resealable plastic bag or glass dish. Add 

remaining marinade; turn to coat well. Refrigerate 30 minutes or longer for extra flavor. 

 

2. Prepare grill for indirect medium-low heat (275°F to 300°F). Preheat grill by turning all 

burners to medium. Turn off burner(s) on one side.  Remove chicken from marinade and 

place on unlit side of grill. Discard any remaining marinade. Close grill.  

 

3. Grill 40 to 45 minutes or until internal temperature of thickest part of chicken is 165ºF, 

turning occasionally. Move chicken to lit side of grill with skin side down. Brush with 

reserved marinade. Turn lit side of grill to high.  

 

4. Grill, uncovered, 3 to 5 minutes longer or until chicken is charred. 

 

Makes 6 servings. 

 

Note: To maintain medium-low heat (275°F to 300°F), keep lid closed and adjust lit burner as 

necessary. Directions were developed using a gas grill. Grills vary; cooking time is approximate. 

 

Nutrition Information Per Serving: 298 Calories, Fat 22g, Saturated Fat 5g, Protein 21g, 

Carbohydrates 4g, Cholesterol 120mg, Sodium 825mg, Fiber 1g 
 

 

 

 



Carolina Mustard BBQ Chicken 
 

Grilling over low heat then quick-searing ensures perfectly cooked chicken that’s juicy on the 

inside and crisp on the outside. Brush the chicken with a tangy Carolina-style barbecue sauce 

that features yellow mustard, cider vinegar and Grill Mates® Applewood Rub. 

 

Prep Time:  5 minutes 

Cook Time: 50 minutes 

    

   3 pounds bone-in chicken thighs and drumsticks 

   5 tablespoons McCormick® Grill Mates® Applewood Rub, divided 

1/4 cup yellow mustard 

1/4 cup cider vinegar 

   3 tablespoons water 

 

1. Season chicken with 3 tablespoons of the Applewood Rub. Refrigerate 30 minutes, if desired. 

 

2. Mix mustard, vinegar, water and remaining 2 tablespoons of Applewood Rub in medium 

bowl until blended. Set aside. 

 

3. Prepare grill for indirect medium-low heat (275°F to 300°F). Preheat grill by turning all 

burners to medium. Turn off burner(s) on one side. Place chicken on unlit side of grill. Close 

grill. 

 

4. Grill 40 to 45 minutes or until internal temperature of thickest part of chicken is 165°F, 

turning occasionally. Move chicken to lit side of grill with skin-side down. Brush with 

mustard barbecue sauce. Turn lit side of grill to high. 

 

5. Grill, uncovered, 3 to 5 minutes longer or until chicken is charred, turning once and brushing 

with additional sauce. 

Makes 6 servings. 

 

Note: To maintain medium-low heat (275°F to 300°F), keep lid closed and adjust lit burner as 

necessary. Directions were developed using a gas grill. Grills vary; cooking time is approximate. 

 

Nutrition Information Per Serving: 272 Calories, Fat 16g, Saturated Fat 4g, Protein 28g, 

Carbohydrates 4g, Cholesterol 165mg, Sodium 456mg, Fiber 0g 
 

 

 

 



OLD BAY Barbecue Chicken 
 

Grilling over low heat then quick-searing ensures perfectly cooked chicken that’s juicy on the 

inside and crisp on the outside. Brush the chicken with a tangy homemade barbecue sauce that 

features the iconic taste of OLD BAY Seasoning. 

 

Prep Time:  10 minutes 

Cook Time: 50 minutes 

    

   2 tablespoons plus 1 teaspoon OLD BAY® Seasoning, divided 

   1 cup ketchup 

1/4 cup cider vinegar 

   1 tablespoon molasses, honey or packed brown sugar 

   3 pounds bone-in chicken parts 

   1 tablespoon oil 

 

1. Mix 2 tablespoons of the OLD BAY, ketchup, vinegar and molasses in medium bowl until 

blended. Set aside. Brush chicken with oil. Sprinkle with remaining 1 teaspoon OLD BAY. 

 

2. Prepare grill for indirect medium-low heat (275°F to 300°F). Preheat grill by turning all 

burners to medium. Turn off burner(s) on one side.  Place chicken on unlit side of grill. Close 

grill.  

 

3. Grill 40 to 45 minutes or until internal temperature of thickest part of chicken is 165ºF, 

turning occasionally. Move chicken to lit side of grill. Brush with barbecue sauce. Turn lit 

side of grill to high.  

 

4. Grill, uncovered, 3 to 5 minutes longer or until chicken is charred, turning once and brushing 

with additional sauce. 

 

Makes 6 servings. 

 

Note: To maintain medium-low heat (275°F to 300°F), keep lid closed and adjust lit burner as 

necessary. Directions were developed using a gas grill. Grills vary; cooking time is approximate. 

 

Nutrition Information Per Serving: 324 Calories, Fat 16g, Saturated Fat 4g, Protein 33g, 

Carbohydrates 12g, Cholesterol 146mg, Sodium 864mg, Fiber 0g 

 

  



Montreal Dijon Marinated Chicken 
 

Zesty grilled chicken breast is a breeze with a simple 3-ingredient marinade of Montreal Chicken 

Seasoning, beer and Dijon mustard. To keep the chicken tender and juicy, use the reverse sear 

method – start on low heat until almost done, then crank up the heat for a quick char. 

 

Prep Time:  10 minutes 

Refrigerate: 30 minutes 

Cook Time: 40 minutes 

    

   3 tablespoons McCormick® Grill Mates® Montreal Chicken Seasoning 

1/2 cup beer 

   2 tablespoons Dijon mustard 

   2 pounds boneless skinless chicken breasts 

 

1. Mix Chicken Seasoning, beer and mustard in small bowl. Reserve 2 tablespoons for 

brushing. Place chicken in large resealable plastic bag or glass dish. Add remaining 

marinade; turn to coat well. Refrigerate 30 minutes or longer for extra flavor. 

 

2. Prepare grill for indirect medium-low heat (275°F to 300°F). Preheat grill by turning all 

burners to medium. Turn off burner(s) on one side.  Remove chicken from marinade and 

place on unlit side of grill. Discard any remaining marinade. Close grill.  

 

3. Grill 30 to 35 minutes or until internal temperature of thickest part of chicken is 165ºF, 

turning occasionally. Move chicken to lit side of grill. Brush with reserved marinade. 

Turn lit side of grill to high.  

 

4. Grill, uncovered, 3 to 5 minutes longer or until chicken is charred. 

 

Makes 8 servings. 

 

Note: To maintain medium-low heat (275°F to 300°F), keep lid closed and adjust lit burner as 

necessary. Directions were developed using a gas grill. Grills vary; cooking time is approximate. 

 

Nutrition Information Per Serving: 146 Calories, Fat 3g, Saturated Fat 1g, Protein 27g, 

Carbohydrates 2g, Cholesterol 73mg, Sodium 338mg, Fiber 0g 
 

 

 

 

 

 



Citrus Garlic Grilled Chicken 
 

Remix the classic citrus chicken combo with a Cuban-style mojo marinade that delivers a 

garlicky punch. The ultimate way to grill bone-in chicken is the reverse sear method. Cook 

chicken on a covered grill over low heat, then sear over high heat for a juicy inside and perfectly 

charred outside. 

 

Prep Time:  10 minutes 

Refrigerate: 30 minutes 

Cook Time: 50 minutes 

    

1/2 cup orange juice 

1/4 cup lime juice 

   6 cloves garlic 

   2 teaspoons McCormick® Whole Mexican Oregano 

   1 teaspoon McCormick® Ground Cumin 

1/2 teaspoon salt 

   2 pounds bone-in chicken thighs 

 

1. Place juices, garlic and seasonings in small food processor or blender container; cover. 

Process until smooth. Reserve 2 tablespoons for brushing. Place chicken in large resealable 

plastic bag or glass dish. Add remaining marinade; turn to coat well. Refrigerate 30 minutes 

or longer for extra flavor. 

 

2. Prepare grill for indirect medium-low heat (275°F to 300°F). Preheat grill by turning all 

burners to medium. Turn off burner(s) on one side.  Remove chicken from marinade and 

place on unlit side of grill. Discard any remaining marinade. Close grill.  

 

3. Grill 40 to 45 minutes or until internal temperature of thickest part of chicken is 165ºF, 

turning occasionally. Move chicken to lit side of grill with skin-side down. Brush with 

reserved marinade. Turn lit side of grill to high.  

 

4. Grill, uncovered, 3 to 5 minutes longer or until chicken is charred. 

 

Makes 6 servings. 

 

Note: To maintain medium-low heat (275°F to 300°F), keep lid closed and adjust lit burner as 

necessary. Directions were developed using a gas grill. Grills vary; cooking time is approximate. 

 

Nutrition Information Per Serving: 209 Calories, Fat 13g, Saturated Fat 4g, Protein 20g, 

Carbohydrates 3g, Cholesterol 120mg, Sodium 229mg, Fiber 0g 
 


