
7 Spice Teriyaki Shrimp with Spicy Citrus Yum Yum Sauce 
 

Go bold or go home with 7 Spice Teriyaki Shrimp. A convenient one-time marinade brings spicy 

teriyaki flavor to the table in a bold way. Served up with a crisp Asian Salad and creamy Yum 

Yum Sauce, this grilled shrimp dish is the real deal. 

 

Prep Time:  10 minutes 

Refrigerate: 30 minutes 

Cook Time:   6 minutes 

 

7 Spice Teriyaki Shrimp: 

      1 package McCormick® Grill Mates® 7 Spice Teriyaki Single Use Marinade, divided 

1 1/2 pounds large shrimp, peeled and deveined 

    

Spicy Citrus Yum Yum Sauce: 

      1 cup mayonnaise 

   1/4 cup ketchup 

      2 tablespoons rice vinegar 

      2 teaspoons McCormick® Paprika 

      1 teaspoon McCormick ® Onion Powder 

      1 teaspoon salt 

      1 teaspoon packed light brown sugar 

      1 teaspoon grated orange peel 

   3/4 teaspoon McCormick® Ground Red Pepper 

 

1. For the 7 Spice Shrimp, reserve 3 tablespoons of the Marinade for brushing shrimp during 

grilling. Place shrimp in large resealable plastic bag or glass dish. Add remaining Marinade; 

turn to coat well. Refrigerate 15 to 30 minutes. (Marinate seafood no longer than 30 

minutes.) 

2. Meanwhile, for the Yum Yum Sauce, mix all ingredients in medium bowl until well blended. 

Cover. Refrigerate until ready to serve.  

3. Remove shrimp from Marinade. Discard any remaining Marinade. Thread shrimp onto 

skewers.  

4. Grill skewers over medium-high heat 2 to 3 minutes per side or just until shrimp turn pink, 

brushing with reserved Marinade. Serve shrimp with Yum Yum Sauce and Asian salad, if 

desired. 
 

Makes 6 servings. 

 

Test Kitchen Tips: 

 If using wooden skewers, soak thoroughly in water for at least 30 minutes before threading 

with meat. This prevents them from burning when on the grill. 



 Store any leftover Yum Yum Sauce in refrigerator. Use it as a dressing, dipping sauce or 

sandwich spread on practically anything. You’ll love it!  

Nutrition Information Per Serving: 269 Calories, Total Fat 17g, Saturated Fat 3g, Protein 19g, 

Carbohydrates 10g, Cholesterol 176mg, Sodium 1243mg, Fiber 0g 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



Grilled Korean BBQ Brussels Sprouts  
 

Eat your Brussels sprouts! This batch is sweet. Spicy. Savory. And oh-so-delish, thanks to a slew 

of Asian-inspired flavors – including Korean pepper paste (Gochujang), soy sauce, ground 

ginger and more. Grilled to perfection, the crispy texture and bold flavors of this side dish are 

melt-in-your-mouth good. 

 

Prep Time:  10 minutes 

Refrigerate: 30 minutes 

Cook Time: 10 minutes   

 

   2 tablespoons Korean pepper paste (Gochujang)  

   2 tablespoons rice vinegar  

   2 tablespoons sesame oil  

   2 tablespoons soy sauce  

   2 teaspoons sugar 

   1 teaspoon McCormick® Garlic Powder  

   1 teaspoon McCormick® Ground Ginger  

   1 pound Brussels sprouts, trimmed and cut in half lengthwise 

   1 medium red bell pepper, cut into chunks  

1/4 pound shiitake mushrooms, halved if large 

   1 tablespoon McCormick® Sesame Seed, toasted 

 

1. Mix Korean pepper paste, rice vinegar, sesame oil, soy sauce, sugar, garlic powder and 

ginger in medium bowl until well blended. Reserve 1 tablespoon of the marinade to toss with 

grilled vegetables. Place Brussels sprouts and bell pepper in large resealable bag or glass 

dish. Add remaining marinade; toss to coat well.  

 

2. Refrigerate 30 minutes. Remove vegetables from marinade. Place vegetables in grill basket. 

Add mushrooms; toss gently.  

 

3. Grill over medium-high heat 10 minutes or until crisp-tender and lightly charred, turning 

occasionally. Remove from grill. Toss grilled vegetables with reserved marinade in large 

bowl. Sprinkle with sesame seed. 

 

Makes 6 servings.   

 

Test Kitchen Tips: 

• Korean pepper paste or Gochujang is a fermented chile and bean paste. It is used to flavor 

stews, soups and marinades, and as a condiment at the table. It is available in Asian markets 

and online specialty stores. 

 

• To toast sesame seed, heat small skillet on medium heat. Add sesame seed; cook and stir        

2 minutes or until golden brown and fragrant. Immediately pour out of hot pan to avoid over-

toasting. 

 



Nutrition Information Per Serving: 100 Calories, Total Fat 4g, Saturated Fat 1g, Protein 4g, 

Carbohydrates 12g, Cholesterol 0mg, Sodium 259mg, Fiber 4g 

 

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



Grilled Salmon with Peppered Soy Glaze 
 

Start with an easy, homemade marinade. End with perfection. Malaysian-inspired salmon feels 

the heat from ginger and red and black pepper, balanced by tangy soy sauce and a pop of citrus 

from fresh lime. Add a side of grilled bok choy for one bold finish. 
 

Prep Time:    5 minutes 

Refrigerate: 30 minutes 

Cook Time: 20 minutes 

 

   1/4 cup packed light brown sugar 

      3 tablespoons soy sauce 

      1 tablespoon lime juice 

1 1/2 teaspoons McCormick® Coarse Ground Black Pepper 

      1 teaspoon McCormick® Ground Ginger 

      1 teaspoon McCormick® Minced Garlic 

      1 teaspoon McCormick® Sesame Seed 

   1/4 teaspoon McCormick® Crushed Red Pepper 

1 1/2 pounds salmon fillet 

 

1. Mix all ingredients except salmon in small bowl. Reserve 3 tablespoons for brushing. Brush 

remaining marinade on top of salmon. Refrigerate 30 minutes. 

 

2. Place salmon, skin-side down, on grill over medium heat. Cover. Grill about 20 minutes or 

until fish flakes easily with a fork, brushing with reserved marinade halfway through and 

during last few minutes of cooking. To remove salmon, slide a long spatula between the skin 

and flesh of the cooked salmon, leaving the skin behind.  

 

Makes 6 servings. 

 

Test Kitchen Tip: For even cooking, choose a salmon fillet that is closest to the head of the 

salmon. The fillet will be thicker and wider. 

 

Nutrition Information Per Serving: 253 Calories, Total Fat 13g, Saturated Fat 3g, Protein 24g, 

Carbohydrates 10g, Cholesterol 71mg, Sodium 483mg, Fiber 0g 

 

 

 

 

 

 

 

 

 

 

 



Thai Grilled Flank Steak with Spicy Peanut Sauce 
 

Grill situation: Thai takeover! Soy + Sweet + Spice = one stand-out flank steak marinade. Fish 

and soy sauces marry with Thai chile and brown sugar to bring out the signature flavors of 

Thailand. Drive it home with a spicy peanut sauce on top. 
 

Prep Time:  10 minutes 

Refrigerate: 30 minutes 

Cook Time: 16 minutes 

 

1/2 cup soy sauce 

   7 tablespoons lime juice, divided 

1/4 cup packed brown sugar 

   2 tablespoons Thai Kitchen® Premium Fish Sauce 

   2 tablespoons chopped fresh Thai bird’s eye chilies 

   2 teaspoons McCormick® Garlic Powder 

   2 teaspoons McCormick® Ground Ginger 

1/2 cup peanut butter 

1/4 cup water 

  2 pounds flank steak or skirt steak 

 

1. Mix soy sauce, 6 tablespoons of the lime juice, brown sugar, fish sauce, chilies, garlic 

powder and ginger in small bowl. Reserve 3 tablespoons of the marinade for brushing steak 

during grilling. 

  

2. Remove another 3 tablespoons of the marinade into another small bowl. Add peanut butter, 

water and remaining 1 tablespoon lime juice; mix well. Set peanut sauce aside until ready to 

serve. 

 

3. Place steak in large resealable plastic bag or glass dish. Add remaining marinade; turn to coat 

well. Refrigerate 30 minutes or longer for extra flavor. Remove steak from marinade. Discard 

any remaining marinade.  

 

4. Grill steak over medium-high heat 6 to 8 minutes per side or until desired doneness, brushing 

with reserved marinade halfway through cooking. Slice steak and serve with Savory Peanut 

Sauce. 

Makes 8 servings. 

 

Test Kitchen Tip: Thai bird’s eye chilies are small hot chilies commonly found in Southeast 

Asia. If unavailable, substitute with chilies de arból or fresh cayenne peppers. 

 

Nutrition Information Per Serving: 287 Calories, Total Fat 15g, Saturated Fat 4g, Protein 30g, 

Carbohydrates 8g, Cholesterol 72mg, Sodium 628mg, Fiber 1g 

 


