
Cowboy Burger with Grilled Pickles & Crispy Onion Straws 

 

Meat rub goes rogue with this amped up burger, rubbed with a savory blend of Smoky Montreal 

Steak Seasoning, chili powder and brown sugar. Up the flavor factor further with creative burger 

toppings: melty cheddar, BBQ mayo, grilled pickle slices and crispy onion straws. This burger 

really is as bold and fun as it looks! 

 

Prep Time:  20 minutes 

Cook Time: 20 minutes 

 

BBQ Mayonnaise: 

    1/4 cup mayonnaise 

       2 tablespoons Stubbs® Original Bar-B-Q Sauce 

    

Crispy Onion Straws: 

   1/2 cup flour 

   1/4 teaspoon salt 

   1/8 teaspoon McCormick® Ground Black Pepper 

      1 medium onion, very thinly sliced and separated into rings 

         Vegetable oil, for frying 

 

Cowboy Burgers: 

      4 teaspoons McCormick® Grill Mates® Smoky Montreal Steak Seasoning 

      1 tablespoon McCormick® Chili Powder  

      1 tablespoon packed brown sugar 

1 1/4 pounds ground beef  

      4 slices mild Cheddar cheese  

      1 dill pickle, sliced lengthwise 1/4-inch thick  

      4 Kaiser rolls        

      4 leaves lettuce 

    

1. For the BBQ Mayonnaise, mix mayonnaise and Bar-B-Q Sauce in small bowl until well 

blended. Cover. Refrigerate until ready to serve. 

 

2. For the Onions, mix flour, salt and pepper in large resealable plastic bag. Add onion; toss to 

coat well. Pour oil into deep fryer, large heavy skillet or saucepan, filling no more than 1/3 

full. Heat oil on medium-high heat. Carefully add onion rings to hot oil. Fry 4 to 5 minutes, 

turning once to brown evenly, until onions rings are golden brown. Drain on paper towels. 

Set aside.  

 

3. For the Burgers, mix Seasoning, chili powder and brown sugar in small bowl. Shape ground 

beef into 4 patties. Coat surface of each patty evenly with the rub mixture. Grill over medium 

heat 4 to 6 minutes per side or until burgers are cooked through (internal temperature of 

160ºF). Add cheese slices to burgers 1 minute before cooking is completed. Grill pickle 

slices 2 to 3 minutes per side or until grill marks appear. Toast rolls on the grill, open-side 

down, about 30 seconds, if desired.  



4. Serve burgers on rolls topped with grilled pickles, Crispy Onion Straws and lettuce. 

Serve with BBQ Mayonnaise. 

 

Makes 4 servings. 

 

Nutrition Information Per Serving: 698 Calories, Total Fat 38g, Saturated Fat 12g, Protein 

38g, Carbohydrates 51g, Cholesterol 111mg, Sodium 1788mg, Fiber 3g 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



Mesquite Chickpea Burger with Grilled Corn Topping 

 
Chickpeas and sweet potato make up this burger – the ultimate in meatless mains. Rubbed with 

mesquite seasoning, it’s packed with on-point smokiness. Tuck grilled burgers into pita bread 

and dress with grilled kale, heirloom tomato and creamy grilled corn topping. Over-the-top tasty! 

 
Prep Time:  30 minutes 

Refrigerate:   1 hour 

Cook Time: 25 minutes 

 

Chickpea Burgers: 

   1 medium sweet potato 

1/2 cup quick-cooking oats 

   1 can (15 ounces) chickpeas, drained and rinsed 

   1 cup grated zucchini 

1/4 cup chopped fresh cilantro 

   3 tablespoons McCormick® Grill Mates® Mesquite Seasoning 

   2 tablespoons packed brown sugar 

      Oil 

   6 leaves Tuscan kale, thick stems removed 

   6 slices heirloom tomato  

   3 white or whole wheat pita breads, toasted and halved 

 

Grilled Corn Topping: 

   2 ears fresh sweet corn, husks and silk strands removed 

1/4 cup mayonnaise  

   2 tablespoons crumbled queso fresco or cotija cheese 

   1 tablespoon finely chopped fresh cilantro 

   1 tablespoon lime juice  

1/4 teaspoon McCormick® Garlic Powder 

1/4 teaspoon McCormick® Ground Cumin 

 

1. For the Chickpea Burgers, pierce sweet potato twice with a fork so excess steam can escape 

while cooking. Microwave on HIGH 5 to 10 minutes or until tender, turning potato over 

halfway through cooking. Let stand 5 minutes or until cool enough to handle. Remove skin 

from potato. 

 

2. Place oats in food processor; cover. Process until finely ground. Add sweet potato and 

chickpeas; cover. Process until smooth, scraping down sides as necessary. Transfer to large 

bowl. Add zucchini and cilantro; mix well. Form mixture into 6 patties. Refrigerate 1 hour.  

 

3. Meanwhile, for the Grilled Corn Topping, grill corn over medium-high heat 10 minutes or 

until corn is tender and lightly charred, turning occasionally. Cool slightly. Cut corn kernels 

off cob. Mix corn kernels and remaining Corn Topping ingredients in medium bowl. Cover. 

Set aside while finishing burgers.  

 



4. Brush both sides of chickpea patties lightly with oil. Mix Mesquite Seasoning and brown 

sugar in small bowl. Coat surface of each patty evenly with the rub mixture. Grill chickpea 

burgers over medium-high heat about 3 minutes per side or until burgers are golden brown 

with grill marks and heated through. Grill kale leaves until lightly wilted.  

 

5. Serve burgers in pita breads with grilled kale, tomato slices and Grilled Corn Topping. 

Makes 6 servings.  

Test Kitchen Tip: Store any leftover Grilled Corn Topping in refrigerator. Serve over chicken 

or with tortilla chips.  

Nutrition Information Per Serving: 337 Calories, Total Fat 9g, Saturated Fat 1g, Protein 10g, 

Carbohydrates 54g, Cholesterol 3mg, Sodium 809mg, Fiber 8g 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



Smoky Maple & Sage Breakfast Pork Burger 
 

Bring your A-game to the grill with this ground pork waffle burger rubbed with Smokehouse 

Maple Seasoning, sweet brown sugar, sage and thyme for an intense flavor inspired by breakfast 

favorites. Sandwich it between two Belgian waffles and top it with melty cheddar, crispy bacon 

and an ooey-gooey fried egg. It’s the burger grilling dreams are made of.  

 
Prep Time:  20 minutes 

Cook Time: 12 minutes 

 

Smoky Maple & Sage Rub: 

3 tablespoons McCormick® Grill Mates® Smokehouse Maple Seasoning 

1 teaspoon McCormick® Rubbed Sage 

1 teaspoon McCormick® Thyme Leaves 

1 teaspoon McCormick® Coarse Ground Black Pepper 

2 tablespoons packed brown sugar   

1 teaspoon salt 

 

Breakfast Pork Burger: 

2 pounds ground pork, shaped into 4 patties 

8 homemade Belgian waffles or frozen Belgian waffles 

4 teaspoons maple syrup 

4 slices sharp Cheddar cheese  

8 slices crisply cooked bacon 

4 fried eggs 
 

1. Mix all Rub ingredients in small bowl. Reserve 1 teaspoon of the rub mixture. Coat surface 

of each pork patty evenly with remaining rub mixture.   

 

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

through (internal temperature of 160ºF). Grill waffles 1 minute per side or until grill marks 

appear (and thawed, if frozen). 

 

3. To serve, drizzle maple syrup evenly on 4 of the waffles. Top with cheese, 2 slices of bacon, 

burger and egg. Sprinkle eggs evenly with reserved 1 teaspoon rub mixture. Top with another 

waffle. 

  

Makes 8 (1/2 burger) servings. 

 

Nutrition Information Per Serving: 595 Calories, Total Fat 35g, Saturated Fat 11g, Protein 

34g, Carbohydrates 36g, Cholesterol 206mg, Sodium 1444mg, Fiber 1g 
 

 

 


