
Rosemary Smoked Tomato Jam and Poached Eggs 
 

Perfect for using abundant homegrown or farm-stand tomatoes. Make this jam by chargrilling the 

tomatoes, sweet onion and chile first, then simmer with rosemary, brown sugar and cider vinegar. The 

result is a tart-sweet spicy condiment for sandwiches, burgers and grilled meats. 

 

Prep Time: 20 minutes 

Cook Time: 1 1/4 hours 

 

Rosemary Smoked Tomato Jam: 

   2 pounds plum tomatoes, cored, halved and seeded 

   1 medium onion, cut into thick slices 

   1 small poblano chile, seeded  

1/4 cup firmly packed brown sugar 

   2 tablespoons cider vinegar 

   1 teaspoon McCormick
®
 Rosemary Leaves, crushed 

1/2 teaspoon salt  

1/4 teaspoon McCormick
®
 Ground Black Pepper 

 

Poached Eggs: 

   1 tablespoon white wine vinegar 

   8 eggs 

   8 slices thick-sliced rustic bread 

 

1. For the Rosemary Smoked Tomato Jam, grill tomatoes, onion and poblano chile on medium-high heat 

about 5 minutes or until lightly charred, turning occasionally. Coarsely chop tomatoes, onion and 

poblano. Place in medium saucepan. Add brown sugar, cider vinegar, rosemary, salt and pepper. 

Bring to boil. Reduce heat to low; simmer 1 hour or until thickened, stirring occasionally. 

 

2. Meanwhile, for the Poached Eggs, fill large deep saucepan with 2 inches of water. Add white wine 

vinegar. Bring to boil. Reduce heat to medium. Break 1 egg into small dish. Carefully slide egg into 

simmering water (bubbles should begin to break the surface of the water). Repeat with remaining 

eggs. Poach eggs 3 to 5 minutes or until whites are completely set and yolks begin to thicken. 

Carefully remove eggs with slotted spoon. Drain on paper towels. 

 

3. To serve, place 1 slice bread on each plate. Top with Rosemary Smoked Tomato Jam and a poached 

egg. 

 

Makes 8 servings. 

 

Nutrition Information Per Serving: 230 Calories, Fat 6g, Protein 11g, Carbohydrates 33g, Cholesterol 

186mg, Sodium 461mg, Fiber 3g 

 



Smoked Tomato Chicken Paella 
 

Cooking paella on the grill harkens back to the original Spanish method for cooking the dish over an open 

fire. This updated paella has subtle smokiness from the hickory wood chips and the smoked tomatoes.  

 

Prep Time: 25 minutes 

Cook Time: 1 hour 

 

   1 cup hickory or apple wood chips 

   5 plum tomatoes, each cut into 6 lengthwise wedges 

   4 ounces chorizo sausage, cut into 1/4-inch slices (1 cup) 

   1 pound boneless skinless chicken thighs, cut into 1/2-inch pieces 

   1 cup chopped onion 

   1 cup chopped red bell pepper  

   2 tablespoons finely chopped seeded serrano or jalapeño pepper 

   1 tablespoon finely chopped garlic 

   1 tablespoon McCormick
®
 Gourmet Collection Smoked Paprika 

   1 teaspoon McCormick
®
 Gourmet Collection Crushed Rosemary or McCormick

®
 Rosemary  

           Leaves, crushed 

   1 teaspoon salt 

1/4 teaspoon McCormick
®
 Coarse Ground Black Pepper 

   1 cup medium grain rice 

   2 cups Kitchen Basics
®
 Original Chicken Stock 

   1 tablespoon chopped fresh parsley 

 

1. Soak wood chips in enough water to cover for 1 hour. Drain. Place 10-inch cast-iron skillet on one 

side of grill to preheat. Fill smoker tray with wet wood chips. Place smoker tray on grill rack on other 

side of grill. Close lid.  

 

2. Heat grill on high heat about 10 minutes or until smoke appears from chips. Reduce heat to medium. 

Place tomatoes on grill rack. Close lid. Smoke tomatoes for 5 minutes. Remove from grill. Reserve  

12 tomato wedges. Coarsely chop remaining tomatoes.  

 

3. Increase heat to high. Add chorizo to preheated skillet; cook and stir 3 minutes or until lightly 

browned. Remove from skillet. Set aside. Add chicken; cook and stir 3 minutes or until lightly 

browned. Add onion and bell pepper; cook and stir 3 minutes. Add serrano pepper, garlic and 

chopped smoked tomatoes; cook and stir 2 minutes. Add smoked paprika, rosemary, salt and pepper. 

 

4. Stir in rice, stock and reserved chorizo until well mixed. Place smoked tomato wedges on top of rice 

mixture. Using pot holders, carefully cover pan tightly with foil. (Pan will be very hot.) Reduce heat 

to low. Close lid. Cook 30 minutes or until rice is tender and all of the stock has been absorbed. 

Sprinkle with parsley. Using pot holders, carefully remove pan from grill. 

 

Makes 8 (1-cup) servings. 

 

Nutrition Information Per Serving: 258 Calories, Fat 10g, Protein 17g, Carbohydrates 25g, Cholesterol 

65mg, Sodium 693mg, Fiber 2g 

 

Test Kitchen Tip: If your grill does not have a smoker tray, place wood chips on large sheet of heavy 

duty foil. Fold up sides to form a pouch. Poke several holes in foil. Continue as directed. 

  

 


