
Brazilian Meat Skewers 

 
Is your grill ready for the excitement and fun of Brazil? We think so. Brazilian Meat Skewers are 

popular in churrascarias – or Brazilian barbecue restaurants. Recreate the meal in your own 

backyard. Marinate pork and steak in this zesty, garlic-cilantro mixture. Skewer. Grill. Devour. 

Repeat. And serve with a side of Red Chimichurri Sauce.  

 
Prep Time:  10 minutes 

Refrigerate: 15 minutes 

Cook Time: 10 minutes   

 

   1 package McCormick® Grill Mates® Brazilian Steakhouse Marinade 

1/4 cup oil 

1/4 cup water 

   1 tablespoon red wine vinegar 

   1 pound pork tenderloin, cut into 1 1/2-inch cubes 

   1 pound boneless New York strip steak, cut into 1 1/2-inch cubes 

 

1. Mix Marinade Mix, oil, water and vinegar in small bowl. Reserve 2 tablespoons for brushing.  

Place pork and steak into separate large resealable plastic bags or glass dishes. Divide 

remaining marinade evenly among the pork and steak; turn to coat well. 

 

2. Refrigerate 15 minutes or longer for extra flavor. Remove both meats from marinade. 

Discard any remaining marinade. Thread pork and steak onto skewers. 

 

3. Grill skewers over medium-high heat 8 to 10 minutes or until meat is to desired doneness, 

turning occasionally and brushing with reserved marinade. 

 

Makes 8 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. 

 

 Serve Brazilian Meat Skewers with Creamy Green Chile Cilantro Sauce, Guava Mango 

Ají Amarillo Sauce, Red Chimichurri Sauce or Grilled Tomato Coconut BBQ Sauce.  

 

Nutrition Information Per Serving: 212 Calories, Total Fat 12g, Saturated Fat 3g, Protein 25g, 

Carbohydrates 1g, Cholesterol 73mg, Sodium 386mg, Fiber 0g 

 

 

 

 

 

 

http://www.mccormick.com/Grill-Mates/Flavors/Marinades/Grill-Mates-Garlic-Herb-Wine-Marinade


Red Chimichurri Sauce 

 
Today’s the day. Up your grill game with this Red Chimichurri Sauce. Our version hails from 

Brazil, loaded with big flavor from a blend of four spices – cumin, oregano, smoked paprika and 

crushed red pepper. It’s crazy-good on steak skewers, chicken and pork - by the heaping 

spoonful! 

 
Prep Time: 10 minutes 

 

   1 red bell pepper, stemmed and cut into large pieces 

1/2 cup coarsely chopped onion 

1/2 cup packed cilantro leaves 

1/4 cup red wine vinegar or sherry vinegar 

   1 jalapeño, stemmed, seeded and coarsely chopped 

   2 teaspoons chopped fresh garlic 

   1 teaspoon McCormick® Ground Cumin 

   1 teaspoon McCormick® Oregano Leaves 

1/2 teaspoon salt 

1/2 teaspoon McCormick® Smoked Paprika 

1/4 teaspoon McCormick® Crushed Red Pepper 

    

1. Place all ingredients in food processor or blender; cover. Process just until finely chopped.  

 

2. Refrigerate at least 30 minutes to blend flavors.  
 

Makes 1 1/2 cups or 12 (2-tablespoon) servings. 

 

Serving Suggestion: Serve Red Chimichurri Sauce with Brazilian Meat Skewers.  

 

Nutrition Information Per Serving: 8 Calories, Total Fat 0g, Saturated Fat 0g, Protein 0g, 

Carbohydrates 2g, Cholesterol 0mg, Sodium 100mg, Fiber 1g 

 

 

 

 

 

 

 

 

 

 

 

 

 



Creamy Green Chile Cilantro Sauce 

 
Made with just three flavor-packed ingredients, Stubbs® Green Chile Anytime Sauce, Mayo 

with Lime and fresh chopped cilantro - this creamy sauce brings a tangy, Brazilian vibrancy to 

skewered meat, steaks, chicken and fish. Now go get your grill on. 

 
Prep Time: 5 minutes 

 
1/4 cup Stubbs® Green Chile Anytime Sauce™ 

1/4 cup McCormick® Mayonnaise with Lime Juice (Mayonesa) 

1/4 cup chopped fresh cilantro 

 

1. Mix all ingredients in small bowl until well blended. Cover.  

 

2. Refrigerate at least 30 minutes to blend flavors.  
 

Makes 1/2 cup or 4 (2-tablespoon) servings.   
 

Test Kitchen Tips:  

 McCormick® Mayonnaise with Lime Juice adds a tangy twist to traditional mayonnaise. Use 

in place of regular mayonnaise in your favorite dishes. It can be found in Latin markets, 

online specialty stores or the Latin aisle of some supermarkets.  

 

 Serve Creamy Green Chile Cilantro Sauce with Brazilian Meat Skewers.  

 

Nutrition Information Per Serving: 107 Calories, Total Fat 11g, Saturated Fat 2g, Protein 0g, 

Carbohydrates 2g, Cholesterol 11mg, Sodium 330mg, Fiber 0g 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

http://www.mccormick.com/Spices-and-Flavors/Other/Mayonnaise-with-Lime-Juice
http://www.mccormick.com/Spices-and-Flavors/Other/Mayonnaise-with-Lime-Juice


Grilled Tomato Coconut BBQ Sauce 

 
Meat, meet sauce. Inspired by Brazil’s vibrant sauces, this BBQ sauce is the perfect partner for 

grilled skewered meats, ribs, chicken, chops, and more. Crushed red pepper and fresh jalapeño 

bring serious heat, with a punch of added flavor from ground ginger and garlic. Creamy coconut 

milk cools it off. See you at the grill. 

 
Prep Time:  10 minutes 

Cook Time: 30 minutes 

    

   1/4 cup olive oil  

1 1/2 teaspoons McCormick® Garlic Powder 

1 1/2 teaspoons McCormick® Ground Ginger 

   1/2 teaspoon McCormick® Crushed Red Pepper 

      1 pound plum tomatoes (5 to 6), halved lengthwise  

      1 medium onion, cut into thick slices  

      1 jalapeño, stemmed, halved and seeded             

      1 cup Thai Kitchen® Coconut Milk 

   3/4 teaspoon salt 

   1/2 teaspoon McCormick® Ground Black Pepper 

 

1. Mix oil, garlic powder, ginger and red pepper in large bowl. Add tomatoes, onion and 

jalapeño; toss to coat. Place vegetables on grill rack or in grill basket.  

 

2. Grill over medium heat 10 minutes or until vegetables are lightly charred and tender-crisp, 

turning occasionally. Remove from grill; cool slightly.   
 

3. Place vegetables in medium saucepan. Stir in coconut milk, salt and pepper. Simmer on low 

heat 15 to 20 minutes or until flavors are blended, stirring occasionally. Spoon mixture into 

blender container or food processor; cover. Process until smooth. Serve sauce warm or at 

room temperature. 
   
Makes 2 1/2 cups or 20 (2-tablespoon) servings. 

 

Serving Suggestion: Serve Grilled Tomato Coconut BBQ Sauce with Brazilian Meat Skewers. 

 

Nutrition Information Per Serving: 53 Calories, Total Fat 5g, Saturated Fat 2g, Protein 0g, 

Carbohydrates 2g, Cholesterol 0mg, Sodium 92mg, Fiber 0g 

 

 

 

 

 

 

 



Guava Mango Ají Amarillo Sauce 
 

Fruity mango and guava bring a tropical sweetness to this sauce, while spicy-hot ají amarillo (a 

traditional South American chile paste) and cumin make for a show-stopping finish. Perfect for 

chicken, seafood and skewered pork and steak. Fire + meat + sauce. Grill on. 

 
Prep Time: 10 minutes 

Cook Time:  5 minutes 

 

   1 large ripe mango, peeled, seeded and finely chopped (1 3/4 cups)   

1/4 cup guava jelly 

   2 tablespoons ají amarillo paste   

1/2 teaspoon Lawry’s® Garlic Salt with Parsley 

1/2 teaspoon McCormick® Ground Cumin 

1/4 teaspoon McCormick® Crushed Red Pepper 

   2 tablespoons lime juice 

 

3. Mix mango, guava jelly, ají amarillo paste, garlic salt, cumin and red pepper in small sauce 

pan. Bring to boil on medium heat. Reduce heat to low; simmer 5 minutes, stirring 

occasionally. Remove from heat. Stir in lime juice. 

 

4. Transfer mixture into blender container; cover. Blend until smooth. Serve sauce warm or 

chilled. 

 

Makes 1 cup or 8 (2-tablespoon) servings. 

 

Test Kitchen Tips: 

 Ají amarillo paste is made from ají amarillo, a hot and fruity South American yellow chile 

pepper. It can be found in Latin markets, online specialty stores or the Latin aisle of some 

supermarkets.  

 

 Serve Guava Mango Ají Amarillo Sauce with Brazilian Meat Skewers. 

 

Nutrition Information Per Serving: 56 Calories, Total Fat 0g, Saturated Fat 0g, Protein 0g, 

Carbohydrates 14g, Cholesterol 0mg, Sodium 85mg, Fiber 1g 

 

 

 

 

 

 

 
 

 

 



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 

 

 

 

 

 



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 
 

 

 

 

 

 

 

 



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.  

 

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 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 
 

 

 

 



Pineapple Steaks with Toasted Coconut 

 
Grill outside the box with seasoned pineapple “steaks”. Douse thick-cut slices of pineapple with 

a mixture of coconut milk and spices for an easy 30-minute marinade. Toss ‘em on the grill until 

lightly charred and top with toasted coconut and fresh cilantro. It’s about to get real tropical, real 

fast. 

 

Prep Time:  10 minutes  

Refrigerate: 30 minutes 

Cook Time: 10 minutes  

 

   1 package McCormick® Grill Mates® Brown Sugar Bourbon Marinade 

1/2 cup Thai Kitchen® Coconut Milk  

   1 pineapple, top removed, peeled and cut into 1-inch slices 

1/4 cup toasted coconut  

   1 tablespoon chopped fresh cilantro 

 

5. Mix Marinade Mix and coconut milk in small bowl. Place pineapple steaks in large 

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

 

6. Refrigerate 30 minutes or longer for extra flavor. Remove pineapple steaks from marinade.  

Reserve leftover marinade.   

 

7. Grill pineapple steaks over medium heat 5 minutes per side or until lightly charred, brushing 

with leftover marinade. Serve pineapple steaks topped with toasted coconut and cilantro. 

 

Makes 6 servings.   

 

Nutrition Information Per Serving: 140 Calories, Total Fat 4g, Saturated Fat 3g, Protein 1g, 

Carbohydrates 25g, Cholesterol 0mg, Sodium 571mg, Fiber 3g 
 

 

 

 

 

 

 

 

 

 

 

 

 

 



Black Pepper Berry Shrub Cocktail 

 
Cool it. With a refreshing shrub cocktail. (A what?)  A shrub: Fruit-and-vinegar syrups added to 

boozy-based drinks or soda. The taste is complex but the prep is easy. Fill your cocktail shaker 

with our homemade berry and pepper vinegar, seltzer, sugar and vodka - shake - and get pouring. 

 

Prep Time:  5 minutes 

 

      6 pickled berries from DIY Black Pepper Berry Vinegar (see Flavor Variation in the DIY  

         Fresh Peach Vinegar recipe) 

      2 teaspoons DIY Black Pepper Berry Vinegar (see Flavor Variation in the DIY Fresh  

         Peach Vinegar recipe) 

      1 teaspoon sugar 

1 1/2 ounces vodka 

   1/2 cup seltzer water 
 

1. Muddle the pickled berries, Black Pepper Berry Vinegar and sugar in beverage glass with a 

muddler or wooden spoon to crush the berries. Add vodka and seltzer water; stir gently.  

 
Makes 1 serving.   

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



DIY Fresh Peach Ginger Vinegar 
 

Get on board the DIY vinegar train with the next-level flavor combo of peach and ginger. Sweet, 

spicy and fragrant, it’s the perfect addition to salad dressings, craft cocktails and our Serrano 

Peach Grilling Glaze. Go ahead. Try it. 

 

Prep Time: 10 minutes 

Cook Time:  5 minutes 

 

1 cup cubed peeled fresh peaches (1-inch cubes) 

1 cup white wine vinegar 

2 tablespoons sugar 

1 teaspoon McCormick ® Ground Ginger 
 

1. Mix all ingredients in 1-quart saucepan. Bring to simmer on medium heat, stirring 

occasionally to dissolve sugar. Let stand to cool slightly. 

 

2. Ladle into clean 1 pint-size canning jar. Wipe rim of jar clean with damp cloth. Cover jar 

with clean metal lid and screw on band.  

3. Refrigerate at least 2 to 3 days before using. Store in refrigerator up to 2 weeks. 
 

Makes 1 cup or 16 (1-tablespoon) servings of strained vinegar.    
 

Test Kitchen Tip: Use DIY Fresh Peach Ginger Vinegar (and pickled peaches) to prepare 

Serrano Peach Grilling Glaze. 

 

Flavor Variations: 

DIY Spicy Pineapple Vinegar: Prepare as directed above, using fresh pineapple in place of the 

peaches, white vinegar in place of the white wine vinegar, same amount of sugar and 1 teaspoon 

McCormick ® Cumin Seed and 1/2 teaspoon McCormick ® Crushed Red Pepper in place of 

the ginger. 

 

DIY Caribbean Mango Vinegar: Prepare as directed above, using fresh mango in place of the 

peaches, white balsamic vinegar in place of the white wine vinegar, same amount of sugar and        

2 teaspoons McCormick ® Perfect Pinch Caribbean Jerk Seasoning in place of the ginger. 

 

DIY Black Pepper Berry Vinegar: Use 1 cup raspberries or 1/2 cup each raspberries and 

blackberries, rinsed, in place of the peaches. Place berries into canning jar. Prepare as directed 

above, using red wine vinegar in place of the white wine vinegar, same amount of sugar and 1 

1/2 teaspoons McCormick ® Whole Black Peppercorns in place of the ginger. 

 

DIY Charred Orange Thyme Vinegar: Use 1 medium seedless orange, cut crosswise into           

1/4-inch thick slices in place of the peaches. Grill orange slices over medium-high heat 2 to 3 

minutes per side or until charred. Prepare as directed above, using the charred orange, white 

balsamic vinegar in place of the white wine vinegar, same amount of sugar and 1 teaspoon 

McCormick ® Thyme Leaves in place of the ginger. 



Nutrition Information Per Serving: 8 Calories, Total Fat 0g, Saturated Fat 0g, Protein 0g, 

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

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



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 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



Mojo Criollo Marinated Pork with Grilled Jalapeño & Pineapple Relish 
 

Pork chops get wildly flavorful with a tangy garlic-meets-citrus Mojo Criollo marinade. Add the 

fire for perfect grill marks. Then pass it to the plate and top with a spicy grilled jalapeño and 

pineapple relish for flavor done right. 
 

Prep Time:  15 minutes 

Refrigerate: 30 minutes 

Cook Time: 20 minutes 

 

Mojo Criollo Marinated Pork: 

   3/4 cup Lawry’s® Mojo Criollo Marinade 

      1 jalapeño pepper, seeded and finely chopped 

      2 tablespoons chopped fresh cilantro 

1 1/2 pounds pork chops 

 

Grilled Jalapeño & Pineapple Relish: 

      2 jalapeño peppers  

      2 red bell peppers 

   1/2 cup pickled pineapple from DIY Spicy Pineapple Vinegar (see Flavor Variation in the DIY  

         Fresh Peach Vinegar recipe) 

      3 tablespoons DIY Spicy Pineapple Vinegar (see Flavor Variation in the DIY Fresh  

         Peach Vinegar recipe) 

      1 tablespoon chopped fresh cilantro 

   1/4 teaspoon salt 

 

1. For the Pork, mix Marinade, jalapeño and cilantro in small bowl. Reserve 1/4 cup of the 

marinade mixture for brushing pork during grilling. Place pork in large resealable plastic bag 

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

longer for extra flavor.  

 

2. Meanwhile, for the Relish, grill jalapeños and bell peppers over medium-high heat until 

slightly charred and softened, turning occasionally. Cool slightly. Seed and coarsely chop 

jalapeños and bell peppers. Place all peppers into medium bowl. Add remaining Relish 

ingredients; toss to coat well. Let stand at least 30 minutes to blend flavors.  

 

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

4. Grill pork over medium-high heat 5 to 7 minutes per side or until desired doneness, brushing 

with reserved marinade. Serve pork with Jalapeño & Pineapple Relish.  

Makes 6 servings. 

Test Kitchen Tip: Store any leftover Jalapeño & Pineapple Relish in refrigerator. Serve on 

grilled chicken, seafood, turkey burgers and fish or shrimp tacos. 



Nutrition Information Per Serving: 206 Calories, Total Fat 10g, Saturated Fat 3g, Protein 23g, 

Carbohydrates 6g, Cholesterol 73mg, Sodium 473mg, Fiber 1g 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



Serrano Peach Grilling Glaze 
 

Oh, it’s sweet. It’s totally tangy. And a little bit hot. Go beyond everyday BBQ sauce with a 

fruity, kickin’ grilling glaze. Serrano chile mixed with peach ginger vinegar and Stubbs™ BBQ 

Sauce is the sweet heat your ribs, steak and chicken are craving. 
 

Prep Time:    5 minutes 

Cook Time: 15 minutes 

 

   1 cup pickled peaches from DIY Fresh Peach Ginger Vinegar (recipe follows) 

1/4 cup Stubbs® Sweet Heat Bar-B-Q Sauce 

   3 tablespoons DIY Fresh Peach Ginger Vinegar (recipe follows) 

   2 tablespoons sugar 

   2 serrano chilies, stemmed and seeded 

1. Mix all ingredients except chilies in small saucepan. Bring to boil. Reduce heat to low; 

simmer 15 minutes, stirring occasionally. Remove from heat. Cool slightly. Stir in chilies. 

2. Pour mixture into blender container or food processor; cover. Process until smooth.  
 

Makes 1 cup or 8 (2-tablespoon) servings. 

 

Nutrition Information Per Serving: 32 Calories, Total Fat 0g, Saturated Fat 0g, Protein 0g, 

Carbohydrates 8g, Cholesterol 0mg, Sodium 56mg, Fiber 0g 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



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 

 

 


