
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 

 

 


