
OLD BAY Grilled Corn Pico de Gallo 
 

Grilled corn, jalapeño pepper and the great taste of OLD BAY perk up the flavor of pico de gallo 

in this colorful DIY-bruschetta. 

 

Prep Time:  30 minutes 

Cook Time: 10 minutes 

Refrigerate:  30 minutes 

 

      1 tablespoon butter, melted 

1 1/4 teaspoons OLD BAY® Seasoning, divided 

      2 ears fresh sweet corn, husks and silk strands removed 

      1 jalapeño pepper 

      1 medium tomato, diced 

   1/4 cup chopped red onion 

      2 tablespoons chopped fresh cilantro 

      1 tablespoon fresh lime juice 

      1 teaspoon oil 

      2 loaves French bread, each cut into 24 (1/2-inch thick) slices 

      1 cup Mexican crema or sour cream 

 

1. Mix butter and 1/4 teaspoon of the OLD BAY. Brush on corn. Spray jalapeño pepper with no 

stick cooking spray.  

 

2. Grill corn and jalapeño pepper over medium-low heat 10 to 15 minutes or until corn is tender 

and jalapeño is charred, turning occasionally. Cool slightly.  

 

3. Cut corn kernels off cob. While wearing disposable gloves, remove most of the charred skin 

from the jalapeño. Remove stem and seeds then coarsely chop. Toss corn, jalapeño, tomato, 

onion, cilantro, lime juice, oil and remaining 1 teaspoon OLD BAY in medium bowl. Cover. 

Refrigerate 30 minutes or until ready to serve. 

 

4. Grill bread slices over medium heat 1 minute per side or until grill marks appear. Serve with 

Mexican crema and pico de gallo.  

 

Makes 24 (2 slice) servings. 

 

Variation: Add 8 ounces lump crabmeat to the pico de gallo. 

 

Nutrition Information Per Serving: 124 Calories, Fat 4g, Saturated Fat 3g, Protein 4g, 

Carbohydrates 18g, Cholesterol 11mg, Sodium 259mg, Fiber 1g 
 

 

 



Grilled Vegetable Antipasto Bruschetta 

 
Three crowd-pleasing appetizers – hummus, antipasto and bruschetta – combine in this starter 

that's sure to liven up your cookout. 

 

Prep Time:  20 minutes 

Refrigerate: 15 minutes 

Cook Time: 10 minutes 

 

      1 package McCormick® Grill Mates® Garlic, Herb & Wine Marinade 

   1/4 cup olive oil 

   1/4 cup white balsamic vinegar 

   1/4 cup water 

      1 large head cauliflower   

      1 medium red bell pepper, cut into 2-inch wide strips 

      1 medium yellow squash, cut lengthwise into 1/2-inch slices 

      5 drained canned artichoke hearts 

      5 medium jarred pepperoncini peppers, stemmed  

   1/3 cup pitted black Kalamata olives, quartered 

1 1/2 cups plain hummus 

      1 loaf Italian bread, cut into 1/2-inch thick slices 

 

1. Mix Marinade Mix, oil, vinegar and water in small bowl until well blended. With stem end 

down, cut center of cauliflower into two 1-inch thick slices. Reserve remaining cauliflower 

for another use. Place cauliflower slices, bell pepper, squash, artichokes and pepperoncini 

peppers in 13x9-inch baking dish. Pour marinade over vegetables; turn to coat.  

 

2. Refrigerate 15 minutes or longer for extra flavor. Remove vegetables from marinade, 

reserving marinade in dish. 

 

3. Place cauliflower, bell pepper and squash directly on grill. Place artichoke hearts and 

pepperoncini on perforated grilling tray. Grill over medium-high heat 5 minutes per side or 

until lightly charred and tender-crisp. Grill bread slices over medium-high heat 1 to 2 

minutes per side or until grill marks appear.  

4. Chop the grilled vegetables. Place in dish with reserved marinade. Add olives; toss to coat. 

To assemble, spread hummus on bread slices. Top evenly with vegetable antipasto mixture.  

 

Makes 24 (1 slice) servings. 

 

Nutrition Information Per Serving: 105 Calories, Fat 5g, Saturated Fat 0g, Protein 2g, 

Carbohydrates 13g, Cholesterol 0mg, Sodium 396mg, Fiber 2g 
 

 

 



Grilled Ciabatta with Spicy Broccoli Rabe & Fennel 
 

Pair broccoli rabe with fresh fennel, creamy ricotta and shaved Parmesan to make this attractive 

starter. The vegetables are grilled to increase their umami notes and intensify the savory flavor. 

 

Prep Time:  30 minutes 

Cook Time: 10 minutes 

 

   1/4 cup olive oil 

1 1/2 teaspoons McCormick Gourmet™ Italian Seasoning 

   3/4 teaspoon McCormick Gourmet™  California Garlic Powder 

   1/2 teaspoon McCormick Gourmet™  Crushed Red Pepper 

   1/4 teaspoon from McCormick Gourmet™ Sicilian Sea Salt    

1/2 bunch (about  8 ounces) broccoli rabe, rinsed and trimmed of thick lower stems 

      1 medium fennel bulb, fronds reserved and bulb cut crosswise into 1/2-inch slices 

      1 loaf ciabatta bread, split in half horizontally 

      1 cup ricotta cheese  

   1/4 cup shaved Parmesan cheese 

1. Mix oil, Italian seasoning, garlic powder, red pepper and sea salt in large bowl. Reserve 1 

tablespoon for drizzling. Add broccoli rabe and fennel to bowl; toss to coat well. Let stand at 

least 10 minutes.  

 

2. Grill broccoli rabe and fennel on one side of grill over medium-high heat 4 minutes per side 

or until charred and tender-crisp. Grill bread halves on other side of grill 2 minutes per side 

or until grill marks appear. Cool broccoli rabe and fennel slightly then coarsely chop. 

 

3. Spread ricotta evenly on cut sides of grilled bread. Top with broccoli rabe and fennel. Drizzle 

with the reserved oil mixture. Top with shaved Parmesan cheese. Sprinkle with additional sea 

salt and garnish with fennel fronds, if desired. Cut each bread half into 12 slices. Serve 

immediately. 

Makes 24 (1 slice) servings. 

 

Serving Suggestions:  

 Drizzle toasts with balsamic glaze. It’s a reduction of balsamic syrup that is used to drizzle 

over grilled meats, salads or even desserts. It can be found in some supermarkets shelved 

with the balsamic vinegar, gourmet or Italian markets, or online specialty stores.  

 Top toasts with 3 slices prosciutto, grilled and coarsely crumbled. To grill prosciutto, grill 

over medium-high heat 1 to 2 minutes per side or until crisp.  

 

Nutrition Information Per Serving: 88 Calories, Fat 4g, Saturated Fat 1g, Protein 3g, 

Carbohydrates 10g, Cholesterol 5mg, Sodium 141mg, Fiber 1g 
 

 

 



Grilled Mushroom and Fontina Toast with Balsamic Glaze 
 

Smoked paprika, sage and an oak-aged Chardonnay enhance the rich, earthy flavor of this grilled 

mushroom and cheese toast. Drizzled with a balsamic glaze, this makes an irresistible meatless 

appetizer for a backyard entertaining. 

 

Prep Time:   20 minutes 

Refrigerate:  15 minutes 

Cook Time:  15 minutes 

 

1/3 cup dry white wine, such as oak-aged Chardonnay 

1/4 cup olive oil 

   1 tablespoon McCormick® Rubbed Sage 

   1 teaspoon McCormick® Smoked Paprika 

3/4 teaspoon McCormick® Garlic Salt 

1/2 teaspoon McCormick® Coarse Ground Black Pepper 

   1 pound sliced mushrooms, such as white or cremini (baby bella) mushrooms 

   1 loaf artisan bread, such as multi-grain, sourdough or country white (about 1 1/4 pounds),  

         cut into 1/2-inch thick slices   

   2 cups shredded Fontina cheese, divided   

   1 tablespoon finely chopped fresh parsley 

   4 teaspoons balsamic glaze 

 

1. Mix wine, oil, sage, smoked paprika, garlic salt and pepper in large bowl. Add mushrooms; 

toss to coat well. Cover. Refrigerate 15 minutes or longer for extra flavor.    

 

2. Grill mushrooms in grilling basket over medium-high heat 10 minutes or until tender and 

well browned, stirring occasionally. Grill bread slices 1 to 2 minutes per side or until grill 

marks appear.   

 

3. Arrange bread slices in single layer on large perforated grilling tray or disposable aluminum 

grilling tray. Layer evenly with 1 1/2 cups of the cheese and grilled mushrooms. Sprinkle 

with remaining 1/2 cup cheese. Place tray on grill. Grill over medium-high heat with lid 

closed 2 minutes or until cheese is melted. Sprinkle toasts with parsley and drizzle with 

balsamic glaze. Serve immediately. 

 

Makes 14 (1 slice) servings. 

 

To finish toasts in broiler: Arrange grilled bread slices in single layer on large foil-lined 

shallow baking pan. Top as directed with cheese and grilled mushrooms. Broil 2 minutes or until 

cheese is melted. Garnish as directed. 

Test Kitchen Tip: Balsamic glaze is a reduction of balsamic syrup. Use to drizzle over grilled 

meats, salads or even desserts. It can be found in some supermarkets shelved with the balsamic 

vinegar, gourmet or Italian markets, or online specialty stores.  

Nutrition Information Per Serving: 222 Calories, Fat 10g, Saturated Fat 4g, Protein 9g, 

Carbohydrates 24g, Cholesterol 18mg, Sodium 420mg, Fiber 3g 


