
MCCORMICK FLAVOR FORECAST 2017: GRILLING EDITION RECIPES 

Korean BBQ Burger with Grilled Kimchi & Ginger Garlic Mayo 

There’s nothing better than sky-high, toppings-piled burgers. Use Grill Mates® Korean BBQ 
Marinade to flavor our shortcut version of Tteokgalbi (Korean beef patties). Top with Grilled 
Kimchi and Ginger Garlic Mayo, and enjoy every umami-loaded bite. 

Prep Time: 15 minutes 
Cook Time: 12 minutes 
Ginger Garlic Mayo: 
1/4 cup mayonnaise 
1/4 teaspoon McCormick® Garlic Powder 
1/4 teaspoon McCormick® Ground Ginger 
1/8 teaspoon McCormick® Crushed Red Pepper 
1 teaspoon rice vinegar 
Korean BBQ Burgers: 
1 package Grill Mates® Korean BBQ Marinade 
1 tablespoon sesame oil 
1 tablespoon reduced sodium soy sauce 
1 tablespoon honey 
1 tablespoon rice vinegar 
1 1/4 pounds lean ground beef 
1/4 cup finely chopped onion 
4 hamburger rolls 
 
*Grilled Kimchi (see separate recipe) 

1. For the Mayo, mix all ingredients in small bowl until well blended. Cover and refrigerate until 
ready to use. 

2. For the Burgers, mix Marinade Mix, sesame oil, soy sauce, honey and vinegar in large bowl 
until well blended. Reserve 2 tablespoons for brushing burgers during cooking. Add ground beef 
and onion into remaining marinade in large bowl; mix well. Shape into 4 patties. For best results, 
refrigerate patties 15 to 30 minutes before grilling. 

3. Grill burgers over medium heat 4 to 6 minutes per side or until cooked through (internal 
temperature of 160°F), brushing with reserved marinade while cooking. 

4. Serve burgers on rolls with Ginger Garlic Mayo and Grilled Kimchi. 

Makes 4 servings. 

Nutrition Information Per Serving: 523 Calories, Total Fat 31g, Saturated Fat 9g, Cholesterol 
91mg, Sodium 1146mg, Carbohydrates 30g, Fiber 1g, Protein 31g 



*Grilled Kimchi 

Traditionally served raw and pickled, this popular Korean condiment heads to the grill to add a 
smoky note. Asian pear brings a sweet, crisp crunch, while McCormick® Red Pepper and Ginger 
bring the heat. 

Prep Time: 15 minutes 
Cook Time: 10 minutes 
1/4 head Napa cabbage, sliced lengthwise 
1 medium red bell pepper, cored and cut in half lengthwise 
1 Asian pear, cored and cut into 1/2-inch slices 
Oil, for brushing 
1/3 cup rice vinegar 
2 green onions, thinly sliced 
1 tablespoon sugar 
1 tablespoon Thai Kitchen® Premium Fish Sauce 
1 tablespoon McCormick® Paprika 
2 teaspoons sesame oil 
1 teaspoon McCormick® Ground Ginger 
1/2 teaspoon McCormick® Garlic Powder 
1/2 teaspoon McCormick® Crushed Red Pepper 

1. Brush cabbage, bell pepper and pear slices lightly with oil. Grill over medium heat until 
lightly charred. Remove from grill. Let cool. 

2. Meanwhile, mix remaining ingredients in large bowl until well blended. Coarsely chop 
cabbage and pears then cut bell pepper into strips. Add to bowl with dressing mixture; toss 
gently to coat. Cover. 

3. Refrigerate 1 hour or until ready to serve. Toss before serving. 

Makes 2 1/2 cups or 5 (1/2-cup) servings. 

Serving Suggestions: Serve Grilled Kimchi with Korean BBQ Burger with Grilled Kimchi & 
Ginger Garlic Mayo (see separate recipe). Or, enjoy as a side dish with grilled meats, chicken 
and seafood, or as a topping for sandwiches. 

Nutrition Information Per Serving: 101 Calories, Total Fat 5g, Saturated Fat 1g, Cholesterol 
0mg, Sodium 278mg, Carbohydrates 12g, Fiber 4g, Protein 2g 

 

 

 



Hawaiian Grilled Tune & Pineapple “Poke” 

Fire up the grill and serve “poke,” a Hawaiian raw seafood salad, a new way – grilled! Starring 
the tropical flavors of Grill Mates® Hawaiian Woodfire Grill Single Use Marinade, seared tuna 
steaks and charred fresh pineapple take on a smoky taste. Garnish with chow mein noodles for a 
crunchy, craveable finish. 

Prep Time: 15 minutes 
Refrigerate: 30 minutes 
Cook Time: 10 minutes 
1 package McCormick® Grill Mates® Hawaiian Woodfire Grill Single Use Marinade, 
divided 
1/2 fresh pineapple, peeled, cored and cut into 3/4-inch slices 
1 small Maui or sweet onion, cut into 3/4-inch slices 
1 pound (1/2-inch thick) center-cut tuna steaks 
1/3 cup rice vinegar 
1 tablespoon reduced sodium soy sauce 
1 teaspoon sugar 
1 jalapeño pepper, seeded and finely chopped 
4 cups roughly torn romaine lettuce, loosely packed 

1. Place Marinade in medium bowl. Reserve 2 tablespoons of the Marinade for the dressing. 
Brush pineapple and onion rings lightly with some of the remaining Marinade in the bowl. Add 
tuna into remaining Marinade; toss to coat well. Cover. Refrigerate 15 to 30 minutes. (Marinate 
seafood no longer than 30 minutes.) 

2. Grill pineapple and onion rings over medium-high heat 3 minutes per side or until slightly 
tender and charred. Remove from grill. Cool slightly. Meanwhile, remove tuna from marinade. 
Discard any remaining marinade. 

3. Grill tuna over medium-high heat 1 to 2 minutes per side or until charred on outside but still 
rare inside. Remove from grill. Let rest about 5 minutes. 

4. Mix rice vinegar, soy sauce, sugar, jalapeño and reserved 2 tablespoons Marinade with whisk 
in medium bowl. Cut grilled pineapple and onion into 1-inch pieces. Add into dressing mixture; 
toss to coat. Cut grilled tuna into 1-inch pieces. Divide romaine evenly among 4 salad plates. 
Top with pineapple mixture and tuna. Drizzle with any remaining dressing. 

Makes 4 servings. 

Test Kitchen Tips: 
* A Fresno or serrano chile may be substituted for the jalapeño. 
* For a crunchy texture, sprinkle poke with chow mein noodles before serving. 

Nutrition Information Per Serving: 296 Calories, Total Fat 4g, Saturated Fat 1g, Cholesterol 
46mg, Sodium 986mg, Carbohydrates 34g, Fiber 3g, Protein 31g 



Grilled Sesame Garlic Shrimp “Poke” with Pickled Radish & Rice 

Poke – a Hawaiian seafood salad - has arrived at the grill, with a Far East twist. Sesame, garlic, 
soy and McCormick Gourmet™ Chinese Five Spice Blend add signature Asian flavor to 
marinated shrimp and radishes. Char it over the flame, along with baby bok choy. Serve over rice 
for a for a bowl-like meal that’s just right for warm summer nights. 

Prep Time: 20 minutes 
Refrigerate: 30 minutes 
Cook Time: 10 minutes 
1/2 cup rice vinegar 
1/4 cup reduced sodium soy sauce 
2 tablespoons packed brown sugar 
2 tablespoons plus 2 teaspoons toasted sesame oil, divided 
1 teaspoon McCormick Gourmet™ Chinese Five Spice Blend 
1 teaspoon McCormick® Garlic Powder 
1 pound large shrimp, peeled and deveined 
2 medium watermelon radishes, thinly sliced 
2 mini cucumbers, halved and sliced (about 1 1/2 cups) 
1 shallot, finely chopped 
1 tablespoon lime juice 
4 heads baby bok choy, halved lengthwise 
1 tablespoon McCormick® Sesame Seed, toasted 
2 cups cooked sushi rice 

1. Mix vinegar, soy sauce, brown sugar and 2 tablespoons of the sesame oil in large bowl until 
well blended. Add 3 tablespoons of the vinegar mixture into large resealable plastic bag. Stir 
Chinese five spice and garlic powder into bag. Add shrimp; turn to coat well. Refrigerate 15 to 
30 minutes. (Marinate seafood no longer than 30 minutes.) 

2. Meanwhile, add radishes, cucumbers, shallot and lime juice to remaining vinegar mixture in 
bowl. Let stand 15 minutes. 

3. Meanwhile, remove shrimp from marinade. Discard any remaining marinade. If desired, 
thread shrimp onto skewers for easier grilling. Brush bok choy with remaining 2 teaspoons 
sesame oil. 

4. Grill shrimp over medium-high heat 2 minutes per side or just until shrimp turn pink and grill 
marks appear. Grill bok choy, cut-side down, 2 to 3 minutes or until lightly charred. 

5. To serve, divide cooked rice among 4 serving bowls. Top each evenly with grilled bok choy, 
pickled radish mixture and shrimp. Sprinkle with sesame seeds. 

Makes 4 servings. 

 



Test Kitchen Tips: 

* If using wooden skewers, soak thoroughly in water for at least 30 minutes before threading 
with shrimp. This prevents them from burning when on the grill. 

* Watermelon radishes have a creamy white skin and striated, bright pink flesh. It has a mild, 
crisp flavor with slightly peppery and sweet-almond notes. Watermelon radishes can be served 
fresh or cooked and served hot or cold. They are available in farmer’s markets, organic food 
stores and online specialty stores. Substitute with regular radishes if unable to locate watermelon 
radishes. 

Nutrition Information Per Serving: 313 Calories, Total Fat 9g, Saturated Fat 1g, Cholesterol 
168mg, Sodium 569mg, Carbohydrates 35g, Fiber 2g, Protein 23g 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



Grilled Tuna and Corn “Poke” with Lime Crema 

This creative play on “poke” takes ingredients to the flame for a smoky twist. Rubbed in a chili-
cumin spice blend, tuna is seared and served with grilled corn and fresh greens. Drizzle with 
Lime Crema and serve with crunchy plantain chips. Let the party begin! 

Prep Time: 30 minutes 
Refrigerate: 30 minutes 
Cook Time: 15 minutes 
1 tablespoon McCormick® Ground Cumin 
2 teaspoons McCormick® Chili Powder 
3/4 teaspoon McCormick Gourmet™ Sicilian Sea Salt, divided 
1/2 teaspoon McCormick® Garlic Powder 
1 pound (1/2-inch thick) center-cut tuna steaks 
3 tablespoons vegetable oil, divided 
1/2 cup Mexican crema 
2 tablespoons lime juice 
1 teaspoon grated lime peel 
2 ears fresh corn, husks and silk strands removed 
1 pint heirloom grape tomatoes, halved 
1/4 cup coarsely chopped fresh cilantro 
4 green onions, sliced 
1 small fresh Anaheim chile pepper, seeded and finely chopped 
1 tablespoon honey 

Plantain chips or corn tortilla chips, for serving 

1. Mix cumin, chili powder, 1/2 teaspoon of the sea salt, and garlic powder in small bowl. 
Reserve 1/2 teaspoon of the spice mixture for the Lime Crema. Mix 1 tablespoon of the oil and 
remaining spice mixture in large resealable plastic bag. Add tuna; turn to coat well. Refrigerate 
30 minutes. 

2. Meanwhile, for the Lime Crema, mix crema, lime juice, lime peel and reserved 1/2 teaspoon 
spice mixture in small bowl until well blended. Set aside. 

3. Brush corn with another 1 tablespoon of the oil. Grill over medium-high heat 10 minutes or 
until corn is tender and lightly charred, turning occasionally. Remove from grill. Cool slightly. 
Meanwhile, remove tuna from marinade. Discard any remaining marinade. 

4. Grill tuna over medium-high heat 1 to 2 minutes per side or until charred on outside but still 
rare inside. Remove from grill. Let rest about 5 minutes. 

5. Cut grilled corn kernels off the cob and place in large serving bowl. Add tomatoes, cilantro, 
green onions, chile pepper, honey, 1/2 of the Lime Crema, remaining 1 tablespoon oil and 1/4 
teaspoon sea salt; toss to coat well. 



6. Chop tuna into large pieces and place on top of the corn mixture. Season with additional sea 
salt to taste. Drizzle with remaining Lime Crema. Serve with plantain chips or tortilla chips on 
the side. 

Makes 4 servings. 

Test Kitchen Tips: 

* Anaheim chilies are large, mild, fresh green chilies that are also available roasted, dried or 
canned. If unavailable, substitute with a fresh Poblano or New Mexico green chile. 

* Look for refrigerated Mexican crema in the refrigerated section of Latin markets or dairy 
section of some supermarkets. Canned Mexican crema can be found in the international aisle of 
grocery stores. If unable to purchase, substitute with sour cream or crème fraiche, or make your 
own at home by mixing 1/2 cup sour cream with 2 tablespoons milk. 

Nutrition Information Per Serving: 470 Calories, Total Fat 26g, Saturated Fat 10g, Cholesterol 
76mg, Sodium 626mg, Carbohydrates 26g, Fiber 3g, Protein 33g 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



Charred Sweet Potatoes & Summer Vegetables 

In the ultimate summer mashup, the cast iron griddle is the perfect match for the grill. Seasoned 
with both McCormick® Smoked Paprika and Lawry’s® Garlic Salt, sweet potatoes and chorizo 
make for a hearty, skillet meal that can be enjoyed all summer long. 

Prep Time: 20 minutes 
Cook Time: 20 minutes 
1 pound sweet potatoes 
1 cup cherry tomatoes 
1 cup cut-up yellow squash (1-inch chunks) 
1 cup cut-up zucchini (1-inch chunks) 
3 tablespoons vegetable oil, divided 
1 1/2 teaspoons McCormick® Smoked Paprika 
1 1/2 teaspoons Lawry’s® Garlic Salt 
1/2 teaspoon McCormick® Coarse Ground Black Pepper 
4 ounces Spanish chorizo sausage, finely chopped (about 1 cup) 
1 cup chopped onion 
2 tablespoons water 
1 tablespoon sherry vinegar 

1. Pierce sweet potatoes with fork several times. Microwave on HIGH 3 minutes. Turn potatoes. 
Microwave again on HIGH 2 to 3 minutes or until potatoes are fork-tender but still firm. Let 
stand until cool enough to handle. Peel potatoes and cut into 1-inch chunks. Set aside. 

2. Toss tomatoes, squash, zucchini, 1 tablespoon of the oil, paprika, garlic salt and pepper in 
medium bowl until well coated. Set aside. 

3. Place large cast iron skillet on preheated grill over medium-high heat (375°F to 400°F). Heat 
remaining 2 tablespoons oil in cast iron skillet. Add potatoes; cook 4 to 5 minutes or until lightly 
charred and tender, stirring after each minute. Push potatoes around edges of pan. 

4. Place chorizo and onion in center of pan. Cook and stir 3 to 4 minutes or until lightly charred. 
Push chorizo mixture around edges of pan. Add squash mixture to center of pan. Cover pan or 
close grill. Cook 4 to 5 minutes or until squash is tender and tomatoes begin to burst, stirring 
after each minute. Gently stir in water and vinegar until blended. 

Makes 6 servings. 

Test Kitchen Tips: 

* Spanish chorizo is a hard, cooked and cured pork sausage. It can be found in Latin markets, 
butcher shops, with other cured meats in the deli section of some supermarkets, or ordered at 
online specialty stores. If unable to locate, pepperoni or salami may be substituted for the 
Spanish chorizo. 



* Precooking the sweet potatoes before grilling helps reduce overall grill time and allows for 
even cooking when incorporated with the other vegetables. 

Nutrition Information Per Serving: 223 Calories, Total Fat 15g, Saturated Fat 4g, Cholesterol 
17mg, Sodium 604mg, Carbohydrates 15g, Fiber 3g, Protein 7g 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



Grilled & Loaded Smashed Potatoes 

Keep your crew happy with this cookout-ready starter or side. Grill pre-cooked potatoes until 
crispy on the outside and smash in a cast iron skillet. Load ‘em with a smoky bacon and bell 
pepper mix seasoned with Grill Mates® Bacon Chipotle Seasoning and Cheddar cheese. Char 
until melted and top with green onions and sour cream. Dig in! 

Prep Time: 15 minutes 
Cook Time: 25 minutes 
1 1/2 pounds medium Yukon gold potatoes 
1 tablespoon vegetable oil 
5 teaspoons McCormick® Grill Mates® Bacon Chipotle Seasoning, divided 
6 slices applewood smoked bacon, cut into 1/4-inch pieces 
1 cup chopped yellow onion 1/2 cup chopped red bell pepper 
1/2 cup shredded Cheddar cheese 
2 tablespoons finely chopped green onions 
1/4 cup sour cream 

1. Place potatoes on microwavable plate. Pierce potatoes with fork several times. Microwave on 
HIGH 5 to 6 minutes or until fork-tender but still firm. Let stand until cool enough to handle. 
Toss potatoes, oil and 3 teaspoons of the Seasoning in large bowl until well coated. 

2. Grill potatoes over medium heat 4 to 5 minutes or until skin is crispy, turning frequently. 
Meanwhile, cook and stir bacon in large cast iron skillet on the grill 8 to 10 minutes or until 
crisp. Add yellow onion and bell pepper; cook and stir 2 to 3 minutes or until tender-crisp. 

3. Push bacon mixture to one side of the skillet. Add potatoes to skillet on the other side. Smash 
each potato with heavy spatula, bottom of small sturdy bowl, or meat pounder. Sprinkle potatoes 
with remaining 2 teaspoons Seasoning. Spoon bacon mixture over the potatoes. Sprinkle with 
cheese. Cover pan or close grill. Cook 3 to 5 minutes or until cheese is melted. To serve, sprinkle 
with green onions and dollops of sour cream. 

Makes 12 appetizer servings. 

Test Kitchen Tip: Precooking the potatoes before grilling helps reduce overall grill time. 

Nutrition Information Per Serving: 122 Calories, Total Fat 6g, Saturated Fat 3g, Cholesterol 
10mg, Sodium 311mg, Carbohydrates 12g, Fiber 1g, Protein 5g 

 

 

 

 



Smokehouse Maple Sausage and Egg Hash 

Wake up to this savory, one-skillet egg hash. It starts with sausage mixed with bell peppers, 
onion, shredded hash browns and topped with Cheddar cheese. Season with a generous helping 
of Grill Mates® Smokehouse Maple Seasoning and char in a cast iron pan on the grill. Crack 
fresh eggs on top – and take brunch to epic flavor proportions. 

Prep Time: 15 minutes 
Cook Time: 15 minutes 
1 tablespoon vegetable oil 
1/2 package (6 ounces) fully cooked chicken and apple sausage, sliced 1/2-inch thick 
1 red, yellow or orange bell pepper, chopped 
1 cup chopped onion 
1 jalapeño pepper, seeded and finely chopped 
3 teaspoons McCormick® Grill Mates® Smokehouse Maple Seasoning, divided 
3 cups frozen shredded hash browns 
1 cup shredded sharp Cheddar cheese 
4 eggs 
1 tablespoon chopped fresh cilantro 

1. Place large cast iron skillet on preheated grill over medium-high heat (375°F to 400°F). Heat 
oil in cast iron skillet. Add sausage; cook and stir 2 to 3 minutes or until lightly browned. 

2. Stir in bell pepper, onion, jalapeño and 2 teaspoons of the Seasoning. Cook and stir 4 minutes 
or until vegetables are slightly tender and charred. Add hash browns; cook and stir 4 minutes or 
until golden brown. Stir in cheese. 

3. Make 4 indentations with back of large spoon in hash browns. Break an egg into each 
indentation. Sprinkle eggs with remaining 1 teaspoon Seasoning. Cover. Cook 4 to 5 minutes or 
until whites are cooked through but yolks are still runny. Sprinkle with cilantro and additional 
Seasoning, if desired. 

Makes 4 servings. 

Test Kitchen Tips: 

* A Fresno or serrano chile may be substituted for the jalapeño. 

* Serve hash with sour cream and lime wedges. 

Nutrition Information Per Serving: 369 Calories, Total Fat 21g, Saturated Fat 9g, Cholesterol 
241mg, Sodium 812mg, Carbohydrates 24g, Fiber 3g, Protein 21g 

 

 



White BBQ Sauce with Smoky Chicken 

White BBQ Sauce is a tomato-free, mayo and vinegar-based BBQ sauce originating from 
Alabama. Our tangy version packs a punch with McCormick® Black Pepper and Zatarain’s® 
Creole Mustard. Serve a generous helping of sauce over grilled or smoked chicken. Suited for 
many uses, we also love it as a dip for fresh veggies and drizzled over salad greens, too. 

Prep Time: 15 minutes 
Refrigerate: 2 hours 
Cook Time: 45 minutes 
White BBQ Sauce: 
1 cup mayonnaise 
1/2 cup cider vinegar 
2 tablespoons Zatarain’s® Creole Mustard 
1 teaspoon prepared horseradish 
1/2 teaspoon McCormick® Coarse Ground Black Pepper 
1/2 teaspoon McCormick® Garlic Powder 
1/4 teaspoon salt 
Smoky Chicken: 
1 cup hickory wood chips 
2 pounds bone-in chicken parts 
2 tablespoons McCormick® Grill Mates® Applewood Rub 

1. For the White BBQ Sauce, mix all ingredients in medium bowl until well blended. Cover. 
Refrigerate at least 2 hours before serving to blend flavors. 

2. For the Smoky Chicken, soak wood chips in enough water to cover for 30 minutes. 
Meanwhile, season chicken with Rub. 

3. Drain wood chips. Fill smoker box with wet wood chips. Place smoker box under grill rack on 
one side of grill before lighting. Close grill. 

4. Prepare grill for indirect medium heat (350°F to 375°F). Preheat grill by turning all burners to 
medium. Turn off burner(s) on one side. Place chicken on unlit side of grill. Close grill again. 

5. Grill 30 to 40 minutes or until internal temperature of thickest part of chicken is 165ºF, turning 
occasionally. Move chicken to lit side of grill with skin-side down. Turn lit side of grill to high. 

6. Grill, uncovered, 3 to 5 minutes longer or until chicken is charred. Serve chicken with White 
BBQ Sauce. 

Makes 6 servings. 

 

 



Test Kitchen Tips: 

* Refrigerate any leftover sauce and use as a salad dressing, condiment for burgers or dipping 
sauce for pretzels and vegetables. 

* See Grill Mates® “Know Your Heat” at www.mccormick.com/grill-mates/know-your-heat for 
how to set up a charcoal grill for indirect heat. 

* To use a smoker, follow manufacturer’s directions. 

Nutrition Information Per Serving: 294 Calories, Total Fat 22g, Saturated Fat 4g, Cholesterol 
100mg, Sodium 464mg, Carbohydrates 2g, Fiber 0g, Protein 22g 

 

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



Blackberry Pepper Wings 

Grilled wings are always a good idea. Take them to the next level with a bold flavor pairing: 
pepper + summer fruit. The peppery blend of Grill Mates® Montreal Steak Seasoning is 
balanced out with juicy, sweet blackberries (fresh and preserved) in a wing sauce that is finger-
lickin’ good. 

Prep Time: 10 minutes 
Cook Time: 25 minutes 
1 cup blackberry preserves 
1 cup fresh blackberries 
3 tablespoons cider vinegar 
2 tablespoons honey 
2 tablespoons water 
1 teaspoon McCormick® Coarse Ground Black Pepper 
2 pounds chicken wing pieces 
1 tablespoon vegetable oil 
2 tablespoons McCormick® Grill Mates® Montreal Steak Seasoning 

1. Mix preserves, blackberries, vinegar, honey, water and pepper in medium saucepan. Bring to 
boil. Reduce heat to medium; simmer 15 minutes or until slightly thickened and syrupy, stirring 
occasionally. Remove from heat. Set aside. 

2. Toss wings with oil in large bowl. Sprinkle with Seasoning; toss to coat evenly. 

3. Grill wings over medium heat 20 to 25 minutes or until cooked through, turning occasionally. 

4. Place grilled wings in clean large bowl. Add 1/2 cup of the blackberry sauce; toss to coat well. 
Serve immediately with remaining sauce for dipping. 

Makes 6 servings. 

Nutrition Information Per Serving: 392 Calories, Total Fat 16g, Saturated Fat 4g, Cholesterol 
99mg, Sodium 714mg, Carbohydrates 44g, Fiber 2g, Protein 18g 

 

 

 

 

 

 



Peach Pepper Wings 

Grilled then tossed in a peachy, peppery glaze, these are the wings summer entertaining was 
made for. Starring both fresh peaches and preserves for an intense burst of fruitiness, the addition 
of Lawry’s® Garlic Salt and McCormick® Black Pepper adds a savory, unexpected twist. 

Prep Time: 10 minutes 
Cook Time: 25 minutes 
1 cup coarsely chopped fresh peaches 
1 cup peach preserves 
3 tablespoons bourbon 
2 tablespoons lemon juice 
2 tablespoons water 
2 1/2 teaspoons McCormick® Coarse Ground Black Pepper, divided 
2 teaspoons Lawry’s® Garlic Salt 
2 pounds chicken wing pieces 
1 tablespoon vegetable oil 

1. Mix peaches, preserves, bourbon, water, lemon juice and 1/2 teaspoon of the black pepper in 
medium saucepan. Bring to boil. Reduce heat to medium; simmer 5 minutes or until slightly 
thickened and syrupy. Remove from heat. Using an immersion blender, blend the mixture until 
smooth. (Or carefully transfer to a blender; cover and blend until smooth.) Set aside. 

2. Toss wings with oil in large bowl. Sprinkle with garlic salt and remaining 2 teaspoons black 
pepper. 

3. Grill wings over medium heat 20 to 25 minutes or until cooked through, turning occasionally. 

4. Place grilled wings in clean large bowl. Add 3/4 cup of the peach sauce; toss to coat well. 
Serve immediately with remaining sauce for dipping. 

Makes 6 servings. 

Serving Suggestion: Serve wings with grilled peach slices, if desired. 

Nutrition Information Per Serving: 382 Calories, Total Fat 16g, Saturated Fat 4g, Cholesterol 
99mg, Sodium 391mg, Carbohydrates 38g, Fiber 1g, Protein 18g 

 

 

 

 


