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Take Your Grilling to the Next Level
How to Grill Fruit
 
Fruit to Use
The best fruit for grilling are 
the firmer fruit such as pears, 
pineapple and apples. Softer 
fruit such as plums, mango, 
peaches and bananas should 
be slightly under-ripe.
Fruit such as peaches, plums and bananas should be halved. The peel 
should be left on because it helps hold the fruit together. Citrus fruit, 
pineapple and melon can be sliced or cut into wedges. Smaller fruit such 
as strawberries, figs and apricots should be skewered so that they do 
not fall through the grate. 

Adding Flavor to the Fruit
Add flavor to the fruit by rubbing with spices such as cinnamon, nutmeg, 
cardamom or ginger mixed with brown sugar before grilling. Or mix the 
spices with melted butter and use to brush onto the fruit on the grill.

Grilling and Serving the Fruit
Grill fruit over a clean medium-hot grill. Grill smaller or softer fruit for 
4 to 5 minutes. Grill larger or firmer fruit for 6 to 10 minutes. Turn fruit 
over when the underside is golden brown with grill marks. Serve grilled 
fruit over ice cream, in a salad or salsa, or as a side dish.

Visit mccormick.com for grilled fruit recipes.

How to Grill Pizza

Pizza Dough
Pizza dough may be purchased 
from the deli or dairy section of 
most supermarkets. For ease 
in stretching or rolling dough, 
let stand at room temperature 
1 to 2 hours. Roll or stretch 
dough on well-floured work surface to 1/4-inch thickness. Place dough on 
a lightly floured baking sheet  for easy transport to grill.

Pizza Toppings
Prepare toppings ahead of time. All meat and some vegetable toppings 
such as onions, peppers, mushrooms or broccoli should be precooked 
or grilled. Use toppings and sauce sparingly... less is more! If pizza is 
overloaded, the cheese will not melt and toppings will not heat through.

Grilling the Pizza
Preheat grill to medium heat. Brush top of dough with oil. Place oiled-
side down on the grill. Close lid. Grill over medium heat 1 to 2 minutes 
or until grill marks appear on the bottom of the crust. Carefully flip crust 
over using tongs or spatula. Top crust with sauce and toppings. Close lid. 
Grill 3 to 4 minutes longer or until cheese is melted and crust is browned. 
(Check pizza often to avoid burning. Rotate pizza, if necessary.) Slide pizza 
onto baking sheet.

Visit grillmates.com for grilled pizza recipes and how-to video.

Join the Grillerhood
Grab your tongs and join us! We’re taking grilling and flavor to the limits!

facebook.com/GrillMates

Trade Grilling Secrets

Discover Sizzling Techniques

Access to Exclusive Content

Create the “Definitive” True Rules of Grilling

Share Recipes



54

• 2 lbs. boneless beef sirloin or New York strip steaks  
• 2 tbsp. McCormick® Grill Mates® Montreal Steak Seasoning   
   
SEASON steak generously with Steak Seasoning. 

GRILL over medium-high heat 6 to 8 minutes per side or until desired doneness. 

Makes 8 servings.

NEXT LEVEL VARIATIONS 
  Brown Sugar: Mix 1 tbsp. each Seasoning and packed brown sugar, 1 tsp. 

McCormick® Onion Powder and 1/2 tsp. McCormick® Oregano Leaves. 
Season 1 lb. steak generously with seasoning mixture. Grill as directed.

   Grilled Steak Salad: Cut steak into thin slices. Toss 6 cups salad greens, 1 each 
tomato and red onion, sliced, and 1/2 cucumber, peeled and sliced. Serve steak 
slices over salad with your favorite dressing.

   Sweet ‘n Spicy: Mix 1 tbsp. each Seasoning and packed brown sugar and 1/2 tsp. 
McCormick® Crushed Red Pepper. Rub 1 1/2 lb. steak with seasoning mixture. 
Grill as directed.

   Cuban Honey Lime: Mix 2 tbsp. each Seasoning, honey and lime juice, 
and 1 tsp. each McCormick® Ground Cumin and grated lime peel. 
Rub 1 1/2 lbs. steak generously with seasoning mixture. Grill as directed.

Grilled Brown Sugar
Bourbon Chicken

• 1 pkg. McCormick® Grill Mates® Brown Sugar Bourbon Marinade
• 1/4 cup oil
• 2 tbsp. each cider vinegar and water
• 2 lbs. boneless skinless chicken breast halves

MIX Marinade Mix, oil, vinegar and water in small bowl. Reserve 2 tbsp. marinade.
Place chicken in large resealable plastic bag or glass dish. Add remaining marinade;
turn to coat well.

REFRIGERATE 15 minutes or longer for extra flavor. Remove chicken from marinade.
Discard any remaining marinade. 

GRILL over medium-high heat 6 to 8 minutes per side or until chicken is cooked 
through, turning occasionally and brushing with reserved marinade.

Makes 8 servings.

NEXT LEVEL VARIATIONS
  Grilled Peach Glaze Chicken: Use 2 tbsp. peach preserves in place of the water. 

Grill peach halves with chicken, brushing with reserved marinade.

  Touch of Dijon: Mix 1 tbsp. each cider vinegar, oil and Dijon mustard with Marinade 
to make a paste. Rub paste over entire surface of chicken before grilling.

  Twist of Orange: Use 1/4 cup orange juice in place of the water and vinegar, 
and add 1 tsp. grated orange peel. 

Grilled
Montreal Steak



• 1 package McCormick® Grill Mates® Spiced Brandy & Herb Marinade
• 1/4 cup oil
• 2 tbsp. each cider vinegar and water
• 2 pork tenderloins (about 1 pound each)

MIX Marinade Mix, oil, vinegar and water in small bowl. Reserve 2 tbsp. marinade. 
Place pork in large resealable plastic bag or glass dish. Add remaining marinade; 
turn to coat well.

REFRIGERATE 15 minutes or longer for extra flavor. Remove pork from marinade. 
Discard any remaining marinade. 

GRILL over medium heat 20 to 25 minutes or until pork is desired doneness, 
brushing with reserved marinade during last 10 minutes of cooking. 

Makes 8 servings.

NEXT LEVEL VARIATIONS
  Grilled Southern Peach: Use peach preserves in place of the oil. Grill peach halves 

with pork, brushing with reserved marinade.

  Jalapeño-Pineapple Salsa Chops: Use 6 bone-in pork chops. For the marinade, 
use 1/4 cup orange juice in place of the water, and add 1 to 2 jalapeño peppers, 
seeded and finely chopped. Add 2 tbsp. of the marinade to 1 can (8 oz.) pineapple 
tidbits, drained, and 1/4 cup chopped red bell pepper. Serve with pork.
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• 1 lb. ground beef
• 1 tbsp. McCormick® Grill Mates® Molasses Bacon Seasoning
• 4 slices American or Cheddar cheese (optional)
• 4 hamburger rolls

MIX ground beef and Seasoning until blended. Shape into 4 patties. 

GRILL over medium heat 4 to 6 minutes per side or until burgers are cooked through 
(internal temperature of 160°F). Add cheese slices to burgers 1 minute before cooking 
is completed. 

SERVE burgers on toasted rolls. Garnish with desired toppings and condiments.

Makes 4 servings.

NEXT LEVEL VARIATIONS 
  Grilled Molasses n’ Cheddar Burgers: Add 1/2 cup shredded Cheddar cheese 

to meat mixture. Mix 1/4 cup mayonnaise and 1 tsp. Seasoning. Spread on rolls. 
Top burgers with lettuce and tomato slices.

    Relish Burgers: Add 2 tbsp. sweet pickle relish, 1 tbsp. each ketchup and mustard, 
and 1/2 tsp. McCormick® Crushed Red Pepper to meat mixture. 

   Hawaiian Turkey Twist: Use 1 lb. ground turkey, 1/3 cup crushed pineapple and 
1 tbsp. seasoning for the burgers. Mix 1/4 cup mayonnaise, 1 tbsp. each crushed 
pineapple and pineapple juice, and 1/2 tsp. Seasoning. Serve on burgers.

Molasses
Bacon Burgers

Grilled Spiced Brandy
Pork Tenderloin



• 1 pkg. McCormick® Grill Mates® Slow & Low Smokin’ Texas BBQ Rub
• 4 lbs. beef, such as brisket or chuck roast (2-inch thick)

RUB Seasoning over beef. Place beef, fat side up, in 13x9-inch foil pan. Cover with foil. 
Refrigerate overnight.

PREPARE grill for indirect medium-low heat (275°F to 300°F). Preheat grill by turning all 
burners to high. Turn burner on 1 side to medium-high. Turn off burner(s) on other side.  
Place covered beef in pan on unlit side of grill. Close grill. 

GRILL 2 1/2 to 3 hours or until internal temperature of thickest part of beef is 180ºF to 
185ºF.  Carefully remove pan from grill. 

RETURN beef to grill, placing it directly on unlit side. Cook 30 minutes longer or until 
beef forms a crust and internal temperature is 190ºF to 200ºF. 

REMOVE beef from grill. Let stand 10 minutes. Slice and serve with warmed pan juices, 
if desired.

Makes 12 servings.

NEXT LEVEL VARIATIONS
  Sweet ‘n Smoky Brisket: Brush 1/2 cup of your favorite barbecue sauce on brisket 

during last 10 minutes of cooking. 

  Saucy and Slawed: Serve brisket slices on slider rolls. Top with barbecue sauce 
and coleslaw.
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• 1 lb. salmon fillets or large shrimp, peeled, deveined and threaded onto skewers
• 1 tbsp. olive oil 
• 1 tbsp. McCormick® Grill Mates® Fiery 5 Pepper Seasoning

BRUSH salmon or shrimp kabobs with oil. Sprinkle with Seasoning. 

GRILL salmon over medium-high heat 6 to 7 minutes per side or until fish flakes easily 
with a fork. Or grill shrimp kabobs over medium heat 6 to 8 minutes or just until shrimp 
turn pink, turning frequently.

Makes 4 servings.

NEXT LEVEL VARIATIONS
  Sweet Heat: Mix 1 tbsp. each Seasoning and packed light brown sugar. 

Brush salmon fillets with oil. Sprinkle with seasoning mixture. Grill as directed 
for salmon.

  Fruity & Fiery: Mix 2 tbsp. each honey and orange juice, and 1 tbsp. Seasoning. 
Add shrimp; toss to coat well. Thread shrimp and 25 seedless watermelon cubes 
(1-inch) alternately onto skewers. Grill as directed for kabobs.

  Test Kitchen Tip: If using wooden skewers, soak in water for at least 30 minutes 
to prevent burning.

Grilled Fiery
5 Pepper Seafood

Slow & Low Smokin’
Texas BBQ Brisket



Heat Temperature Placing Food on Charcoal Grill Appearance of Charcoal Grill when Ready

High 450 - 650 F Directly over center Coals glow bright red-orange
  of bright red-orange glow (hand 4 inches above grate for 2-3 seconds)

Medium-High 400 F On edge of red-orange Coals glow orange while starting to ash over
  glowing center (hand 4 inches above grate for 4-5 seconds)

Medium 325-350 F In the 1-2 inch-wide ring  Coals will be lightly ashed over, still glowing orange
  surrounding red-orange center (hand 4 inches above grate for 6-8 seconds)

Medium-Low 300 F In the 3-4 inch-wide ring  Coals will be ashed over with a faint orange glow
  surrounding red-orange center (hand 4 inches above grate for 9-10 seconds)

Low 225-250 F In the 5-6 inch-wide ring  Coals will be thickly ashed over
  surrounding red-orange center (hand 4 inches above grate for 11-14 seconds)

Heat Temperature Burner Setting for a Gas Grill How to Tell when a Gas Grill is Ready

High 450 - 650 F Set burner on high Judge temperature on grill thermometer
   (hand 4 inches above grate for 2-3 seconds)

Medium-High 400 F Set burner on medium-high Judge temperature on grill thermometer
   (hand 4 inches above grate for 4-5 seconds)

Medium 325-350 F Set burner on medium Judge temperature on grill thermometer
   (hand 4 inches above grate for 6-8 seconds)

Medium-Low 300 F Set burner on medium-low Judge temperature on grill thermometer
   (hand 4 inches above grate for 9-10 seconds)

Low 225-250 F Set burner on low Judge temperature on grill thermometer
   (hand 4 inches above grate for 11-14 seconds)
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• 2 medium red potatoes, pierced with fork
• 2 tbsp. McCormick® Grill Mates® Steakhouse Onion Burger Seasoning, divided
• 2 tsp. oil
• 1 lb. ground beef
• 4 hamburger rolls

MICROWAVE potatoes 7 minutes on HIGH or until tender, turning halfway through 
cooking time. Let stand 2 minutes. Cut potatoes into wedges. Toss with 1 tbsp. of the 
Seasoning and oil. 

MIX ground beef and remaining 1 tbsp. Seasoning until blended. Shape into 4 patties. 

GRILL burgers over medium heat 4 to 6 minutes per side or until cooked through 
(internal temperature of 160°F). Grill potatoes 2 minutes per side or until lightly browned 
and grill marks appear. Serve burgers on toasted rolls. Garnish with desired toppings and 
condiments. Serve with potatoes.

Makes 4 servings.

NEXT LEVEL VARIATIONS
  Grilled Vegetables: Toss 8 cups assorted cut-up vegetables, such as zucchini, 

mushrooms, onions and bell peppers with 2 tbsp. oil and 1 to 2 tbsp. Seasoning. 
Place vegetables in grill basket, grill rack or thread onto skewers. 
Grill over medium heat for 12 to 15 minutes or until vegetables are tender, 
turning occasionally.
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Steakhouse Onion Burgers
with Grilled Potatoes
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Master the Flame. Master the Flavor.™
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