
Nashville-Style Hot Chicken 

 
Set your taste buds ablaze with this fiery fried chicken, sizzling with hot cayenne pepper in the 

breading and the tangy sweet sauce. Serve with pickle chips and white bread.  Photo credit: Julie 

Gransee from Lovely Little Kitchen. 

 

Prep Time:  20 minutes 

Cook Time: 50 minutes  

 

Fried Chicken: 

   2 tablespoons McCormick® Chili Powder 

   1 tablespoon McCormick® Ground Red Pepper  

   1 tablespoon McCormick® Garlic Powder 

   1 tablespoon salt  

   2 teaspoons McCormick® Ground Black Pepper 

   2 cups buttermilk 

   4 pounds bone-in chicken parts, breasts cut in half or thirds 

   2 cups flour 

   2 teaspoons baking powder 

      Vegetable oil, for frying 

   

Nashville-Style Hot Sauce: 

1/3 cup vegetable oil 

1/3 cup white vinegar 

1/4 cup McCormick® Ground Red Pepper 

1/4 cup honey 

1/2 teaspoon salt 

 

1. For the Fried Chicken, mix chili powder, red pepper, garlic powder, salt and black pepper in 

small bowl. Mix buttermilk and 1 tablespoon of the spice mixture in large bowl. Add 

chicken; turn to coat. Cover. Refrigerate at least 1 hour or overnight for best flavor.   

 

2. Mix flour, baking powder and remaining spice mixture in another large bowl until well 

blended.  Remove chicken from buttermilk mixture. Coat in seasoned flour. Once all of the 

chicken has been coated, coat again in seasoned flour. 

 

3. Pour oil into large deep skillet or deep fryer, filling no more than 1/3 full. (Oil should come 

halfway up to chicken.) Heat to 375°F on medium-high heat. Add chicken in batches to hot 

oil.  Fry 7 to 8 minutes per side or until cooked through and golden brown. Drain on paper 

towels.  Keep warm.   

 

4. Meanwhile, for the Hot Sauce, mix oil, vinegar, red pepper, honey and salt in small bowl 

until well blended. Brush fried chicken with sauce to coat well. Serve chicken with slices of 

white bread and pickles, if desired.   

 

Makes 12 servings.     



Nutrition Information Per Serving: 441 Calories, Total Fat 29g, Saturated Fat 5g, Cholesterol 

94mg, Sodium 693mg, Carbohydrates 20g, Fiber 1g, Protein 25g 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



Island Rum Lime Chicken 

 
This island-inspired marinade adds sweet and tangy flavor to chicken breasts. 

 

Prep Time:  10 minutes 

Cook Time: 14 minutes 

 

  1 package McCormick® Grill Mates® Island Woodfire Grill Marinade 

1/4 cup rum 

  2 tablespoons packed brown sugar 

  2 tablespoons lime juice 

  2 tablespoons oil 

  2 pounds boneless skinless chicken breasts 

 

1. Mix Marinade Mix, rum, brown sugar, lime juice and oil in small bowl. Place chicken in 

large resealable plastic bag or glass dish. Add marinade; turn to coat well. 

 

2. Refrigerate 30 minutes or longer for extra flavor. Remove chicken from marinade. Discard 

any remaining marinade. 

 

3. Grill chicken over medium heat 6 to 7 minutes per side or until cooked through, turning 

occasionally. 

 

Makes 8 servings. 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



Grilled Chicken Po Boy Sandwich with Spicy Creole Mustard Sauce 
 

Heat + Tang + Smoke = big, crave-worthy flavor. Our version of this traditionally fried meat or 

seafood dish from New Orleans is all grilled up. Creole mustard, charred orange vinegar and hot 

blackened pepper meet at the grill to make one monumentally mouth-watering sandwich. Served 

on a sub roll and topped with creamy, spiced guac - this is the only grilled chicken you’ll ever 

want.  
 

Prep Time:  15 minutes 

Refrigerate: 30 minutes 

Cook Time: 12 minutes 

 

Grilled Chicken Po Boy Sandwich: 

  3 tablespoons oil 

  2 tablespoons DIY Charred Orange Thyme Vinegar (see Flavor Variation in the DIY Fresh  

     Peach Vinegar recipe) 

  2 tablespoons McCormick® Grill Mates® Hot Pepper Blackened Seasoning 

  2 pounds chicken tenders 

  8 (6-inch pieces) French bread, split lengthwise 

  8 leaves Romaine lettuce 

16 slices tomato 

  3 tablespoons chopped green onions  

 

Spicy Creole Mustard Sauce: 

  1 cup prepared guacamole 

  2 tablespoons Zatarain’s Creole Mustard 

  1 tablespoon DIY Charred Orange Thyme Vinegar (see Flavor Variation in the DIY Fresh  

     Peach Vinegar recipe) 

  1 tablespoon McCormick® Grill Mates® Hot Pepper Blackened Seasoning 

 

1. For the Po Boy, mix oil, Charred Orange Vinegar and Seasoning in small bowl. Reserve               

2 tablespoons of the marinade for brushing chicken during grilling. 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. Meanwhile, for the Creole Mustard Sauce, mix guacamole, Creole mustard, Charred Orange 

Vinegar and Seasoning in another small bowl. Cover. Refrigerate until ready to serve.  

 

3. Remove chicken from marinade. Discard any remaining marinade.  

4. Grill chicken over medium-high heat 4 to 5 minutes or until chicken is cooked through, 

brushing with reserved marinade during the last few minutes of cooking. Spread sub rolls 

with Creole Mustard Sauce. Top with lettuce, tomato and chicken. Sprinkle with green 

onions.  

Makes 8 servings.   

 



Nutrition Information Per Serving: 470 Calories, Total Fat 18g, Saturated Fat 4g, Protein 35g, 

Carbohydrates 42g, Cholesterol 73mg, Sodium 1011mg, Fiber 5g 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



Grilled Watermelon Steaks with Walnut Gremolata 

 
Welcome to the grill, watermelon. Marinate these thick-cut “steak” fruit slices in a mixture of 

white balsamic vinegar, lemon juice and rosemary. Grill watermelon slices and top ‘em with a 

gremolata of walnuts, lemon zest and fresh parsley for knock-the-grill-tongs-out-of-your-hand 

taste. 

 

Prep Time:  10 minutes  

Refrigerate: 20 minutes 

Cook Time:   8 minutes  

 

1/2 small seedless watermelon 

1/2 cup white balsamic vinegar 

   2 tablespoons olive oil 

   1 tablespoon lemon juice  

   1 teaspoon McCormick Gourmet™ Crushed Rosemary 

1/2 teaspoon Sea Salt from McCormick® Sea Salt Grinder 

1/2 teaspoon McCormick® Coarse Ground Black Pepper 

1/4 cup finely chopped toasted walnuts 

1/4 cup finely chopped parsley 

   1 teaspoon grated lemon peel 

 

1. Cut 4 (1-inch thick) half-moon slices of watermelon. Reserve any remaining watermelon for 

another use. Mix vinegar, oil, lemon juice, rosemary, salt and pepper in small bowl. Reserve 

2 tablespoons for drizzling grilled watermelon. Place watermelon steaks in glass dish. Add 

remaining marinade. Refrigerate 20 minutes, turning watermelon halfway through marinating 

time. 

 

2. Meanwhile, for the Walnut Gremolata, mix walnuts, parsley and lemon peel in small bowl. 

Set aside. Remove watermelon steaks from marinade. Reserve leftover marinade for brushing 

watermelon during grilling.   

 

3. Grill watermelon steaks over high heat 2 to 4 minutes per side or until grill marks appear, 

brushing with leftover marinade.  

 

4. To serve, cut watermelon steaks in half. Drizzle with reserved 2 tablespoons marinade. 

Sprinkle with Walnut Gremolata. 

 

Makes 8 servings. 

 

Nutrition Information Per Serving: 126 Calories, Total Fat 6g, Saturated Fat 1g, Protein 2g, 

Carbohydrates 16g, Cholesterol 0mg, Sodium 93mg, Fiber 1g 

 

 

 



Grilled Tomato Caprese Salad 

 
Transform a summertime classic – tomato caprese – into a sweet, smoky, grilled appetizer or 

main dish. Get seasoned tomato “steaks” on the grill and stack ‘em with fresh mozzarella. A 

generous drizzle of basil oil elevates this caprese to an epic level of satisfying, robust flavor. 

Photo credit: Julie Gransee from Lovely Little Kitchen. 

 

Prep Time:  10 minutes  

Cook Time: 10 minutes  

 

   2 tablespoons olive oil, plus more for brushing  

   2 tablespoons white balsamic vinegar 

   4 teaspoons McCormick® Grill Mates® Smoky Montreal Steak Seasoning, divided 

   2 teaspoons McCormick® Basil Leaves 

1/4 teaspoon McCormick® Ground Mustard 

   4 large ripe tomatoes, cut into 1-inch slices (about 12 slices) 

 12 slices fresh mozzarella cheese (about 8 ounces) 

 

1. Mix 2 tablespoons of the oil, vinegar, 1 teaspoon of the Seasoning, basil and mustard in small 

bowl with wire whisk until well blended. Set aside. 

 

2. Brush tomatoes lightly with additional oil. Sprinkle with remaining 3 teaspoons Seasoning.  

 

3. Grill tomatoes on one side over high heat 3 to 4 minutes. Turn; grill 2 minutes longer. Top 

tomatoes with slices of mozzarella cheese. Grill 1 minute longer or just until cheese is 

melted. 

 

4. Place tomatoes on serving platter. Whisk balsamic dressing; drizzle over tomatoes and 

mozzarella.   

 

Makes 12 servings.   

 

Nutrition Information Per Serving: 104 Calories, Total Fat 8g, Saturated Fat 3g, Protein 4g, 

Carbohydrates 4g, Cholesterol 14mg, Sodium 303mg, Fiber 1g 
 

 

 

 

 

 

 

 

 

 

 



Grilled Cabbage Steaks with Bacon & Blue Cheese 

 
Soak it all in. With zesty marinated cabbage steaks. Grill Mates® Smoky Applewood Marinade 

Mix adds bold flavor to this veggie-forward main or side. “Beef” up hearty cabbage slices with 

crispy, crumbled bacon, blue cheese and green onion toppers. Tasty! 

 

Prep Time:  10 minutes  

Refrigerate: 30 minutes 

Cook Time: 20 minutes  

 

   6 slices bacon  

   1 package McCormick® Grill Mates® Smoky Applewood Marinade  

   3 tablespoons vegetable oil 

   2 tablespoons cider vinegar 

   2 tablespoons maple syrup 

   1 head green cabbage, cut into 3/4-inch thick slices (about 6 steaks) 

1/2 cup crumbled blue cheese 

   2 tablespoons thinly sliced green onions  

 

1. Cook bacon in large skillet on medium heat until crisp. Reserve 1 tablespoon of the 

drippings. Crumble bacon; set aside.  

 

2. Mix Marinade Mix, oil, vinegar, maple syrup and reserved bacon drippings in small bowl 

until well blended. Place cabbage steaks in large resealable plastic bag or glass dish. Add 

marinade; turn to coat well.  

 

3. Refrigerate 30 minutes or longer for extra flavor. Remove cabbage steaks from marinade.  

Reserve any leftover marinade.   

 

4. Grill cabbage steaks over medium heat 5 to 6 minutes per side or until tender-crisp, brushing 

with leftover marinade. Serve cabbage steaks topped with blue cheese, crumbled bacon and 

green onions. 

 

Makes 6 servings.   

 

Nutrition Information Per Serving: 193 Calories, Total Fat 13g, Saturated Fat 4g, Protein 7g, 

Carbohydrates 12g, Cholesterol 19mg, Sodium 616mg, Fiber 3g 
 

 

 

 

 

 

 

 



No-Bake Blackberry Pie 

 
Dessert is always in season, especially when it’s a delicious, blackberry pie. Create a sweet, 

cream cheese filling starring crushed-up blackberries. Pour into a store-bought graham cracker 

crust and garnish with additional blackberries. Photo credit: Julie Gransee from Lovely Little 

Kitchen. 

 

Prep Time:  15 minutes 

 

   4 ounces white baking chocolate, chopped 

   2 cups fresh blackberries, divided 

   1 package (8 ounces) cream cheese, softened 

1/4 cup sugar 

1/2 cup heavy cream 

1/2 teaspoon McCormick® Pure Lemon Extract 

   1 prepared graham cracker crust (6 ounces) 

 

1. Melt chocolate as directed on package. Set aside. 

 

2. Mash 1 1/2 cups of the blackberries with fork or potato masher in large bowl. Add cream 

cheese and sugar; beat with electric mixer on medium speed until well blended and smooth. 

Add heavy cream and extract; beat until smooth. Gradually beat in melted chocolate until 

well blended. Spoon mixture into crust.  

 

3. Refrigerate 3 hours or until set. Garnish with remaining 1/2 cup blackberries. Store leftover 

pie in refrigerator.  

 

Makes 8 servings.     

 

Nutrition Information Per Serving: 372 Calories, Total Fat 24g, Saturated Fat 16g, Cholesterol 

61mg, Sodium 244mg, Carbohydrates 34g, Fiber 2g, Protein 5g 
 

 

 

 

 

 

 

 

 

 

 

 

 



No-Bake Mint Chocolate Chip Pie 

 
When the temperature rises, refreshing desserts like this Mint Chocolate Chip Pie are the sweet 

solution. Start with a pre-made chocolate cookie crust - the perfect base to hold all of the creamy, 

minty, goodness. Ready to set after 10 minutes of prep, it’s as good as the summertime favorite, 

mint chip ice cream. Photo credit: Julie Gransee from Lovely Little Kitchen. 

 

Prep Time:  10 minutes 

 

   1 package (8 ounces)  cream cheese, softened 

1/4 cup sugar 

   1 tablespoon McCormick® Pure Vanilla Extract 

1/2 teaspoon McCormick® Pure Peppermint Extract 

   5 drops McCormick® Green Food Color 

   1 tub (8 ounces) frozen whipped topping, thawed 

1/2 cup plus 2 tablespoons miniature chocolate chips, divided 

   1 prepared chocolate crumb crust (6 ounces) 

 

1. Beat cream cheese, sugar, extracts and food color in large bowl with electric mixer on 

medium speed until well blended and smooth. Gently stir in whipped topping and 1/2 cup of 

the chocolate chips. Spoon mixture into crust. 

 

2. Refrigerate 3 hours or until set. Garnish  with remaining 2 tablespoons chocolate chips. Store 

leftover pie in refrigerator.  

 

Makes 8 servings.     

 

Nutrition Information Per Serving: 392 Calories, Total Fat 24g, Saturated Fat 16g, Cholesterol 

35mg, Sodium 203mg, Carbohydrates 40g, Fiber 1g, Protein 4g 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



No-Bake Salted Caramel Pie 

 
Caramel + pretzels + sea salt = the makings of a dream summer dessert. Start with an easy, no-

bake crust of crushed pretzels, butter and sugar. Fill pie with a smooth cream cheese and caramel 

filling, then let it set in the fridge. Drizzle with additional caramel, a pinch of sea salt and dig in! 

Photo credit: Julie Gransee from Lovely Little Kitchen. 

 

Prep Time:  15 minutes 

 

Pretzel Crust: 

   1 cup coarsely crushed pretzels 

1/2 cup (1 stick) butter, melted 

1/3 cup sugar 

   

Salted Caramel Filling: 

   2 packages (8 ounces each) cream cheese, softened 

1/2 cup caramel dessert topping 

   1 tablespoon McCormick® Pure Vanilla Extract 

1/4 cup heavy cream 

1/4 teaspoon sea salt from McCormick® Sea Salt Grinder (optional)  

 

1. For the Crust, mix all ingredients in medium bowl. Press into bottom and up sides of 9-inch 

pie plate. Set aside.  

 

2. For the Filling, beat cream cheese, caramel topping and vanilla in large bowl with electric 

mixer on medium speed until smooth. Gradually beat in heavy cream just until blended. Beat 

on medium-high speed 2 minutes or until fluffy. Spoon mixture into crust.  

 

3. Refrigerate 3 hours or until set. Drizzle with additional caramel topping. Sprinkle with sea 

salt, if desired. Store leftover pie in refrigerator.  

 

Makes 8 servings.     

 

Nutrition Information Per Serving: 464 Calories, Total Fat 32g, Saturated Fat 21g, Cholesterol 

111mg, Sodium 618mg, Carbohydrates 39g, Fiber 1g, Protein 5g 
 

 

 

 

 

 

 

 

 

 



Red, White and Blue Mousse Parfaits 

 
Sweeten your July 4th barbecue with a parfait of layered red, white and blue mousse. 

 

Prep Time: 30 minutes 

 

3 1/2 cups heavy cream, divided 

   1/4 cup unsweetened cocoa powder 

   1/2 cup plus 2 tablespoons sugar, divided 

      2 teaspoons McCormick® Extra Rich Pure Vanilla Extract 

      2 teaspoons McCormick® Red Food Color 

      1 teaspoon McCormick® Pure Lemon Extract 

      McCormick® Assorted NEON! Food Colors & Egg Dye 

      2 tablespoons white chocolate chips 

 

1. Beat 1 1/2 cups of the heavy cream, cocoa powder, 2 tablespoons of the sugar and vanilla in 

large bowl with electric mixer on medium speed until stiff peaks form. Add red food color; 

stir gently with spatula until evenly tinted. 

 

2. Beat remaining 2 cups heavy cream, remaining 1/2 cup sugar and lemon extract in large bowl 

with electric mixer on high speed until stiff peaks form. Remove 1 cup. Add 3/4 teaspoon 

neon blue and 5 drops neon purple food colors; stir gently with spatula until evenly tinted. 

 

3. To assemble parfait, alternately layer red and white mousses in dessert glasses. Top with blue 

mousse and white chocolate chips. Refrigerate until ready to serve. 

 

Makes 12 servings. 

 

Nutrition Information Per Serving: 311 Calories, Total Fat 27g, Saturated Fat 0g, Protein 2g, 

Carbohydrates 15g, Cholesterol 96mg, Sodium 30mg, Fiber 1g 

 


