
Giant Bacon-Cheddar Juicy Lucy Burger 
Big enough to fed a crowd, this show-stopping, giant cheese-stuffed burger is seasoned inside and out for 
maximum flavor, then served with a tangy mustard sauce. Recipe Courtesy of Roger Mooking.  

Prep Time: 15 minutes 

Cook Time: 20 minutes  

Burger: 
6 teaspoons McCormick® Grill Mates® Montreal Steak Seasoning, divided  

2 pounds ground beef, (80 percent lean, preferably a mix of chuck and brisket) 

½ pound (8 ounces) sliced medium whiter cheddar  

¼ cup mayonnaise  

¼ cup French’s® Classic yellow Mustard  

8 long pickle slices (from a pickle that’s been cut lengthwise), plus 2 tablespoons brine  

1 10-inch round loaf soft bread, such as a boule, cut in half horizontally  

Olive oil, for the grill grates and bread  

Seas Salt from McCormick® Sea Salt Grinder  

Black Pepper from McCormick® Black Peppercorn Grinder  

1 larger Heirloom tomato, thinly sliced  

8 slices bacon, crisply cooked  

2 cup shredded iceberg lettuce  

 

1. Line 9-inch round cake pan with aluminum foil, leaving extra foil over edges of pan. Sprinkle 
with 2 teaspoons of the Montreal Steak Seasoning. Press half of the ground beef into the cake 
pan. Layer cheese in the middle, leaving a 1/2- to 1-inch border around the side. Sprinkle with an 
additional 2 teaspoons of the Seasoning. Top with remaining ground beef in an even layer and 
press to seal in the cheese. Sprinkle with the remaining 2 teaspoons Seasoning. Lift burger from 
cake pan using foil. Press to flatten to about 11 inches in diameter. Refrigerate until ready to 
cook. (Burger patty can be assembled up to 2 hours in advance.) 
 

2. Whisk together mayonnaise, mustard and pickle brine in a small bowl until smooth. Cover and 
refrigerate. 
 

3. Remove most of the soft insides from the top of bread to make it fairly hollow. Reserve for 
another use. 
 

4. Prepare grill for indirect medium heat. For gas grills (with 3 or more burners), turn all burners to 
medium-high heat; after about 15 minutes, turn off one of the side burners and turn the remaining 



burners down to medium. For charcoal grills, bank one chimney starter-full of lit and ashed-over 
charcoal briquettes to one side of the grill. Set up a drip pan on the other side to avoid flare-ups. 
(Be sure to consult the grill manufacturer's guide for best results.) If your grill has a thermometer, 
aim to keep the temperature at about 350°F throughout grilling. 
 

5. Brush grill grates with oil. Hold the burger on the foil bottom and flip onto indirect-heat side of 
grill; peel off the foil. Cook until sides of burger are cooked and it feels firm when you lift it with 
a spatula; about 8 to 10 minutes. Using 2 spatulas, carefully flip the burger (if you have a large 
fish spatula, use it here); try not to create any holes through which the cheese could escape. Close 
grill and cook until the burger is cooked through and the cheese is melted; about 5 to 8 minutes 
longer. (If you would like more char on the burger, move it to the direct-heat side of the grill for 1 
to 2 minutes per side.) Transfer to a plate. 
 

6. Meanwhile, brush cut sides of bread with olive oil and sprinkle with salt and pepper. Grill on 
direct-heat side of grill until bread is toasted and grill marks appear; about 3 minutes. 
 

7. Place bottom half of the bread on a large serving platter or cutting board. Spread with half of the 
mustard sauce. Place the burger on top and top with tomatoes, onions, pickles and bacon. Spread 
top of the bread with the remaining mustard sauce and fill with lettuce. Place the top on the 
burger and cut into 8 wedges. 
 

Makes 8 Burgers (servings).  

 

 

 

 

 

 

 

 

 

 

 

 

 

 



Puerto Rican-Style Stuffed Flank Steak  
This rolled flank steak is stuffed with all the flavors of Puerto Rico. Sweet plantains, yellow rice and 
black beans bring the essence of the island, while the roasted garlic seasoning and barbecue sauce amp up 
the flavor. Recipe courtesy of Roger Mooking.  

Prep Time: 25 minutes  

Cook Time: 40 minutes  

 

Steaks:  

3 tablespoons plus 1 teaspoon vegetable oil, plus more for the grill grates  

½ teaspoon McCormick® Ground Turmeric  

½ cup long grain white rice  

1 cup water  

½ teaspoon sea salt from McCormick® Sea Salt Grinder  

2 tablespoons mayonnaise  

1 clove garlic, finely grated  

1 small red bell pepper, cut into 1/4 -inch-thick strips  

1 medium yellow (firm-ripe) plantain, peeled and halved lengthwise  

1 can (15 ½ ounces) black beans, drained and rinsed  

¼ cup plus 2 tablespoons Stubb’s® Original Bar-B-Q Sauce, plus more for serving  

1 flank steak, (about 1 ½ to 2 pounds)  

2 tablespoons McCormick® Grill Mates® Roasted Garlic & Herb Seasoning  

6 Scallions, trimmed and halved lengthwise  

 

1. For the rice, heat 1 teaspoon of the oil in small saucepan on medium heat. Add turmeric and cook, 
stirring, until toasted, about 30 seconds. Add rice and stir to coat. Add water and salt. Bring to a 
boil. Reduce to a low simmer; cover and cook 15 minutes or until all of the water has been 
absorbed and rice is tender. Remove from heat and stir in mayonnaise and garlic. Season to taste 
with salt and let cool completely. Set aside. 
 

2. Prepare grill for indirect medium heat. For gas grills (with 3 or more burners), turn all burners to 
medium-high heat; after about 15 minutes, turn off one of the side burners and turn the remaining 
burners down to medium. For charcoal grills, bank one chimney starter-full of lit and ashed-over 
charcoal briquettes to one side of the grill. Set up a drip pan on the other side to avoid flare-ups. 



(Be sure to consult the grill manufacturer's guide for best results.) If your grill has a thermometer, 
aim to keep the temperature at about 350°F throughout grilling. 
 

3. For the peppers and plantains, heat 2 tablespoons of the oil in a medium flameproof skillet over 
the direct-heat side of grill until hot and shimmering. Add peppers and cook about 5 minutes until 
softened; set aside. Add plantain halves cut-side down and cook, flipping once, until golden and 
caramelized; about 5 minutes per side. Let cool, then cut one of the plantain pieces in half 
lengthwise to make 3 strips total. Set aside. 
 

4. For the beans, place beans and 2 tablespoons of the Bar-B-Q Sauce in small bowl. Add a pinch of 
salt and squish the beans with your hands until broken down enough to hold together but not 
completely a paste. Set aside. 
 

5. For the flank steak, place steak on cutting board with short end facing you. Starting at one long 
side, slice the steak in half horizontally, leaving 2 inches at the opposite long side uncut so the top 
and bottom of the steak stay attached. Open steak like a book so you have 1 large piece. Pound 
steak with a meat mallet to an even thickness of about 1/2 inch. Sprinkle both sides of the steak 
with the Seasoning. 
 

6. Position the steak vertically in front of you so the short ends are at the top and bottom of the 
cutting board. Pat rice into an even layer all over the steak. Starting 1/3 of the way in from the left 
side of the steak, lay down one plantain strip vertically on the steak. Moving right, line up 4 
scallions next to it, followed by 1/3 of the peppers and 1/3 of the beans. Repeat 2 times with 
remaining ingredients, starting with a plantain strip and ending with beans. Starting at one of the 
long ends, roll steak around the filling like a jelly roll. Tie closed at 1-inch intervals around the 
circumference with kitchen twine. Tie 1 more piece of twine lengthwise around the meat to 
secure. Brush steak evenly with remaining 1 tablespoon oil. 
 

7. Lightly brush grill grates with oil. Grill steak on direct-heat side of grill to brown all 4 sides; 
about 10 minutes total. Move steak to indirect-heat side of grill; close grill. Grill 30 minutes, 
turning occasionally, until center registers 115°F on a thermometer for a steak that is well done 
on the outside and medium rare in the center. Baste with remaining 1/4 cup Bar-B-Q Sauce 
during the last 5 minutes of grilling; Transfer steak to cutting board and let rest 15 minutes. 
 

8. Untie steak and slice on a slight bias into 6 thick slices. Serve with more Bar-B-Q Sauce on the 
side. 
 

Makes 6 Steaks (servings).  

 

 

 

 

 



Best-Ever Buffalo Rack O’Ribs Hero  
This meaty marvel is the perfect marriage of Buffalo wings and classic barbecue ribs, all packed into a 
tender French loaf—plus no sticky fingers! Recipe courtesy of Roger Mooking.  

 

Prep Time: 20 minutes  

Cook Time: 1 hour and 35 minutes  

 

Ribs: 

1 rack meaty back ribs, (about 2 pounds)  

2 tablespoons firmly packed brown sugar  

1 tablespoon Lawry’s® Seasoned Salt  

4 tablespoons Frank’s RedHot® Original Cayenne Pepper 

Sauce, divided (plus more for spreading and serving optional) 

 

Slaw:  

¼ cup of mayonnaise  

1 tablespoon of lemon juice, (from 1 lemon)  

½ teaspoon Lawry’s® Seasoned Salt, plus more to taste 

1/8 McCormick® Black Pepper Coarse Ground, plus more to taste  

2 cups shredded green cabbage, (shredded on the large holes of a box grater)  

½ cup shredded carrot, (shredded on the large holes of a box grater) 

¼ cup diced celery  

2 tablespoons fresh celery leaves, chopped  

2 tablespoons fresh flat-leaf parsley, chopped  

 

Sandwich:  

1 12 to 14-inch loaf soft French bread (not a baguette), split lengthwise  

Olive oil, for the bread  

Lawry’s® Seasoned Salt 

McCormick® Black Pepper Coarse Ground 



¼ small red onion, thinly sliced  

¼ cup (about 1 ounce) crumbled blue cheese  

 

1. For the ribs, prepare grill for indirect medium heat. For gas grills (with 3 or more burners), turn 
all burners to medium-high heat; after about 15 minutes, turn off one of the side burners and turn 
the remaining burners down to medium. For charcoal grills, bank one chimney starter-full of lit 
and ashed-over charcoal briquettes to one side of the grill. Set up a drip pan on the other side to 
avoid flare-ups. (Be sure to consult the grill manufacturer's guide for best results.) If your grill 
has a thermometer, aim to keep the temperature at about 350°F throughout grilling. 
 

2. Insert a butter knife between the membrane and bone on backside of the rack of ribs. Grab 
membrane with a paper towel to grip it, then pull to remove membrane and discard. Rub ribs on 
both sides with brown sugar and seasoned salt. Wrap ribs tightly in aluminum foil and place on 
indirect-heat side of grill. Grill ribs, turning once, until the meat is tender and pulling away from 
the bone but not totally falling apart; about 1 hour 15 minutes to 1 hour 30 minutes. Remove ribs 
from grill. 
 

3. Meanwhile, for the slaw, whisk mayonnaise, lemon juice, seasoned salt and pepper in a medium 
bowl. Add cabbage, carrot, celery, celery leaves and parsley; toss to combine. Sprinkle with 
additional seasoned salt and pepper to taste, if desired. 
 

4. Unwrap ribs and let cool slightly, until cool enough to handle. Using a sharp knife, carefully slit 
skin on the back of the ribs and remove bones, keeping slab in one piece. (Use the knife to help 
hold down the meat while pulling out the bones.) 
 

5. Place boneless rib slab on direct-heat side of grill, rounded-side up, and brush top with 2 
tablespoons of the RedHot Sauce. Grill until underside begins to crisp; about 2 minutes. Carefully 
flip ribs and brush top with the remaining 2 tablespoons hot sauce. Continue to grill ribs until 
glossy and caramelized, about 2 to 3 minutes. 
 

6. To assemble sandwich, scoop out most of the soft insides of the top of the French bread to make 
room for the toppings. Brush cut sides with oil and sprinkle with seasoned salt and pepper. Grill 
on direct-heat side of grill until bread is toasted and grill marks appear; about 3 minutes. 
 

7. Place ribs on bottom of loaf. Brush with additional RedHot Sauce, if desired, and top with slaw, 
onions and blue cheese. Top with the top of the loaf. Cut into 4 pieces. Serve with extra hot sauce 
on the side. 

 

Makes 4 sandwiches (servings).  

 

 

 



Pineapple Rub-Brushed Basket Chicken  
Calling all gadget lovers: This cleverly flattened and seasoned chicken is grilled in a basket (for easy 
handling and flipping) and based with a fresh pineapple and rum glaze. Recipe courtesy of Roger 
Mooking.  

Prep Time: 15 minutes  

Cook Time: 1 hour  

Chicken:  

1 large pineapple, peeled and cored 

½ cup dark rum  

¼ cup cider vinegar  

½ tablespoon McCormick® Red Pepper, Crushed  

1 tablespoon plus a few pinches Lawry’s® Seasoned Salt  

1 whole chicken (about 3 to 4 pounds)  

2 bunches scallions, trimmed  

1 tablespoon vegetable oil  

1 tablespoon extra-virgin olive oil  

1 tablespoon lemon juice, (from 1 lemon)  

 

1. For the pineapple-rum glaze, roughly chop pineapple. Transfer to a food processor and pulse until 
smooth. Pass pineapple puree through a fine-mesh sieve into a large skillet (use a rubber spatula 
to help push the puree through). Discard remaining pulp. (If using pineapple juice substitution, 
just pour into large skillet.) 
 

2. Add rum, vinegar, crushed red pepper and a pinch of the seasoned salt to skillet and bring mixture 
to a simmer over medium-high heat. Simmer, whisking frequently until the mixture is bubbly and 
reduced to about two-thirds its original volume; about 5 minutes. Reserve 1/4 cup of the glaze in 
a small bowl. 
 

3. For the chicken, use kitchen shears to cut out backbone. Flip chicken, breast-side up, and press 
down firmly on the breastbone to flatten it. Cut wings off at the third joint (at the wing tip). Line a 
plate with paper towels and place the chicken on it skin-side down to dry. Season chicken all over 
with 1 tablespoon of the seasoned salt. 
 

4. Place chicken in grill basket with a handle, breast side up. Place basket on grill, making sure the 
handle of the basket is not resting on the grill grates. Close grill. Grill chicken over medium heat, 
undisturbed, until the skin starts to brown; 30 to 40 minutes. Reduce heat to medium-low and 
brush skin side with some of the remaining glaze. Flip chicken in basket. Baste back side of the 



chicken and close grill. Grill, with lid closed, 10 to 20 minutes longer (or until deepest part of the 
thigh registers 165°F), basting and flipping every 4 to 5 minutes. 
 

5. During last 5 minutes of grilling, toss scallions with vegetable oil and a large pinch of seasoned 
salt. Grill, turning as needed, until charred and tender; about 5 minutes. Chop scallions, transfer to 
a bowl and add the olive oil, lemon juice and a pinch of seasoned salt. Mix well. 
 

6. Transfer chicken to a serving platter and serve with the grilled scallion relish and reserved glaze. 
 

Makes 4 servings.  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



Grilled Mojito-Lime Shrimp Skewers  
Seafood belongs on your grill: These shrimp kebabs get a tropical citrusy kick from the marinade, and a 
fresh and crunchy finish from the toasted coconut, cilantro and peanut topping. Recipe courtesy of Roger 
Mooking.  

Prep Time: 10 minutes  

Cook Time: 8 minutes  

Shrimp:  

1 package McCormick® Grill Mates® Mojito Lime Marinade  

¼ cup vegetable oil  

2 tablespoons cider vinegar  

2 pounds extra-large peeled and deveined shrimp, tails on 

¼ cup unsweetened shredded coconut  

¼ cup fresh cilantro leaves, roughly chopped  

¼ cup roasted salted peanuts, roughly chopped  

2 limes, cut into wedges   

 

1. Whisk together marinade mix, oil, vinegar and 2 tablespoons water in a large bowl. Remove 3 
tablespoons of the marinade and reserve for basting. Add shrimp to remaining marinade in bowl 
and toss to coat. Cover and refrigerate 30 minutes. 
 

2. Place coconut in small flameproof skillet. Place skillet on grill over high heat and cook, shaking 
frequently, until the coconut is toasted in spots; about 3 to 4 minutes. Transfer toasted coconut to 
a clean plate lined with paper towels and allow to cool. Set aside. 
 

3. Thread shrimp on wooden skewers, alternating the direction of the tail so the tail end of the 
second shrimp is directly above the head end of the first shrimp. Repeat with 4 additional shrimp 
on the same skewer, alternating the direction each time. Repeat with the remaining shrimp and 
skewers so you have 8 skewers of shrimp. 
 

4. Tear off 2 large pieces of aluminum foil and fold each into a long rectangle. Arrange on grill 
about 12 inches apart. Place skewers on grill so that exposed wood on both ends of the skewers is 
resting on the foil (this will keep the skewers from burning). Grill until the undersides of the 
shrimp are pink and charred in spots; 3 to 4 minutes. Turn skewers and baste with reserved 
marinade. Grill until the undersides are pink and charred in spots; about 3 to 4 minutes longer. 
Transfer to platter. 
 

5. Add cilantro and peanuts to coconut and toss to combine. Sprinkle coconut mixture over shrimp 
and serve with the lime wedges. 



Makes 8 Servings  

Test Kitchen Tip:  

• These shrimp are perfect for making Mojito-Lime Shrimp Tacos. Just remove the tails from the 
shrimp before skewering. Serve with flour tortillas, sour cream, lime, coconut, cilantro, and 
peanut topping.  
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



Smokehouse Maple Brined Pork 
A salty-sweet and smoky brine infuses these chops with incredible flavor, and a topping of caramelized 
apples recaps the sweet notes. Recipe courtesy of Roger Mooking.  

Prep Time: 15 minutes  

Cook Time: 45 minutes  

 

Pork Chops:  

1/3 cup sea salt from McCormick® Sea Salt Grinder  

1/4 cup plus 2 tablespoons and a pinch McCormick® Grill Mates® Smokehouse Maple Seasoning  

1/2 cup packed brown sugar, divided 

8 cups cold water, divided 

4 bone-in center-cut pork chops, about 3/4-inch thick (about 2 1/2 pounds) 

Vegetable oil 

1 lemon, cut in half 

3 tablespoons unsalted butter 

2 Granny Smith apples, peeled, cored and cut into 6 wedges each 

1 tablespoon finely chopped fresh chives, optional 

 

1. Whisk salt, 1/4 cup of the Seasoning, 1/4 cup of the sugar and water in medium saucepan. Bring 
to a simmer, whisking constantly, until salt and sugar dissolve. Pour in remaining 4 cups of cold 
water and mix thoroughly. Transfer brine to a large container with a lid and cool to room 
temperature. Add pork chops to brine. Cover and refrigerate 8 to 10 hours. 
 

2. Remove pork chops from the brine and pat dry with paper towels. Brush lightly with oil. Season 
both sides of pork with 2 tablespoons of the Seasoning. Grill over medium-high heat until bottom 
side of pork chops are well marked and charred; 7 to 9 minutes. Flip and grill 4 to 6 minutes 
longer, or until cooked through (internal temperature registers 145°F). Let rest under tented foil 
while cooking the apples. 
 

3. Place large cast-iron skillet on the grill. Juice one of the lemon halves into a small bowl. Add 1 
teaspoon lemon juice and remaining 1/4 cup sugar to skillet and stir with a heatproof spatula until 
the mixture resembles wet sand. Cook with grill open, stirring frequently, until sugar melts and 
deepens to amber, about 8 minutes. Add butter and stir until melted. Once foam subsides, add 
apples. Close grill and cook, stirring gently to coat apples in caramel, until the apples are tender-
crisp; about 8 minutes. Remove skillet from heat and, being careful of splattering, add remaining 
lemon juice and a pinch of Seasoning; stir gently. 
 



4. Arrange pork chops on a platter and top with apples. Zest remaining lemon half over the dish. 
Sprinkle with chives, if desired. 

 

Makes 4 Pork Chops (servings).  

 

Test Kitchen Tips:  

• Brining pork chops infuses them with tons of flavor and helps make them tender and juicy—just 
like a perfectly cooked-well-marbled steak.  

  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

 

 

Bacon Wrapped Scallops Skewers 

 

Skewered and prepared on the grill, the combination of smoky bacon and scallops is filled with garlicky 
goodness. Smoky bacon + tender, briny scallops + Grill Mates® Garlic & Herb Seasoning. What could be 
better? 

Prep Time: 10 Minutes 

Cook Time: 13 minutes  

 

Bacon Wrapped Scallops:  

2 tablespoons butter, melted  

1 tablespoon McCormick® Grill Mates® Roasted Garlic & Herb Seasoning  

12 slices thick-cut bacon 

1 pound large sea scallops (about 12)  

 

1. Mix butter and seasoning in small bowl, set aside.  
 

2. Arrange bacon slices in single layer on bacon grilling rack or shallow disposable foil pan.  
 

3. Grill over medium-high heat 3-5 minutes or until bacon is halfway cooked. Remove bacon from 
grill; cool slightly.  
 

4. Wrap one piece of bacon around each scallop. Thread onto skewers. Brush scallops with butter 
mixture.  
 

5. Grill over medium heat 6 to 8 minutes or until scallops are opaque and back is crispy, turning 
occasionally and brushing with any remaining butter mixture.  
 

Makes 4 servings (4 skewers). 

Nutrition Information Per Serving: 352 Calories, 24g Total Fat, 9g Saturated Fat, 81mg Cholesterol, 
1320mg Sodium, 3g Carbohydrates, 0g Fiber and 31g Protein.  

 

 



 

Fiery Kickoff Wings 
Glazed with a zesty herb marinade and spiced up with red pepper, these wings pack a punch. Grill 
Mates® Zesty Herb Marinade is the perfect short-cut to great taste with crushed red pepper providing the 
kick.  

Prep Time: 5 minutes  

Cook Time: 18 minutes  

 

Wings:  

1 package McCormick® Grill Mates® Zesty Herb Marinade 

1/3 cup white vinegar 

¼ cup vegetable oil  

¼ Cup ketchup  

2 ½ teaspoons McCormick® Red Pepper, Crushed  

3 pounds chicken wing pieces 

 

1. Mix Marinade Mix, vinegar, oil, ketchup and red pepper in large bowl. Add wings; toss coat 
evenly. Cover. 
  

2. Refrigerate 30 minutes or longer for extra flavor. Remove chicken from marinade. Discard any 
remaining marinade. 
 

3. Grill over medium heat 15 to 18 minutes or until cooked through, turning frequently. Or, bake in 
preheated 400ºF oven in 15x10x1-inch baking pan for 30 to 35 minutes. Serve with ranch or blue 
cheese dressing, if desired.  

 

Makes 12 servings (12 wings).  

Nutrition Information (Per Serving): 120 Calories, 8g Total Fat, 79mg Cholesterol, 637mg Sodium, 3g 
Carbohydrates, 0g Fiber and 9g Protein.  

 

 

 

 



 

Froz ́e Pops 
Made with McCormick® Lime, Raspberry and Vanilla Extracts and your favorite bottle of rose ́, these 
frozen wine pops are a refreshing treat to be enjoyed all summer long. Start with a base of creamy 
coconut milk, then spike with your favorite rosé with lime and raspberry extracts. The hardest part is 
waiting for it to freeze!  

 

Prep Time: 15 minutes  

 

Froze ́  Pops:  

½ cup Thai Kitchen® Coconut Milk  

6 tablespoons sugar, divided  

½ bottle rose ́ wine  

1 cup frozen sliced strawberries  

½ teaspoon McCormick® Raspberry Extract  

1/8 teaspoon McCormick® Pure Lime Extract  

½ cup blueberries  

 

1. Mix coconut milk, 4 tablespoons of the sugar and vanilla in medium bowl until well blended. 
Divide mixture between popsicle molds or small disposable paper or plastic cups. Freezes 1 to 2 
hours or until firm. 
 

2. Meanwhile, place wine, strawberries, remaining 2 tablespoons sugar and extracts in blender 
container; cover. Blend until smooth. Poor mixture evenly over frozen coconut milk layer in each 
popsicle mold. Top with blueberries. 
 

3. Insert a popsicle stick or colorful straw into each mold. Freeze at least 4 hours or overnight. 
(Note: Freezing time may vary according to the size of the popsicle molds.) 
 

Makes 10 servings (10 popsicles).  

Nutrition Information (Per Serving): 94 Calories, 2g Total Fat, 2g Saturated Fat, 0mg Cholesterol, 7mg 
Sodium, 12g Carbohydrates, 0g Fiber and 0g Protein.   

 

 

 



 

No Bake BlackBerry Pie 
Dessert is always in season, especially when it’s a delicious, blackberry pie. Create a sweet, cream cheese 
filling starring crushed-up blackberries. Pour into a store-bought graham cracker crust and garnish with 
additional blackberries. Photo credit: Julie Gransee from Lovely Little Kitchen. 

Prep Time: 15 minutes  

 

No Bake BlackBerry Pie:  

4 ounces white baking chocolate, chopped 

2 cups fresh blackberries, divided 

1/4 cup sugar 

1 package (8 ounces) cream cheese, softened 

1/2 cup heavy cream 

1/2 teaspoon McCormick® Pure Lemon Extract 

1 prepared graham cracker crust (6 ounces) 

1. Melt chocolate as directed on package. Set aside. 
 

2. Mash 1 1/2 cups of the blackberries with fork or potato masher in large bowl. Add cream cheese 
and sugar; beat with electric mixer on medium speed until well blended and smooth. Add heavy 
cream and extract; beat until smooth. Gradually beat in melted chocolate until well blended. 
Spoon mixture into crust. 
 

3. Refrigerate 3 hours or until set. Garnish with remaining 1/2 cup blackberries. Store leftover pie in 
refrigerator. 

 

Make 24 servings (24 individual stars).  

Nutrition Information (Per Serving): 372 Calories, 24g Total Fat, 16g Saturated Fat, 61mg Cholesterol, 
244mg Sodium, 34g Carbohydrates, 2g Fiber and 5g Protein.  

 

 

 


