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MCCORMICK® FLAVOR FORECAST® 2013: GRILLING EDITION FIRES UP  
A NEW BBQ SEASON  

Smoke & Spice Pairings and DIY Condiments Among Trends in Flavor Leader’s Grilling Report 
 

SPARKS, Md. (April 23, 2013) – Bold grill masters looking to elevate their game on the grates 

this summer needn’t look any further than the new McCormick® Grill Mates® & Lawry’s® Flavor 

Forecast® 2013: GRILLING EDITION. From a global leader in flavor, this grilling report identifies 

the top tastes, trends and techniques that will be inspiring backyard cooks all season long. 

Smoke & spice pairings, grilled fruit drinks and DIY condiments are among the list of trends that 

will be sizzling on barbeques across the country. 

 

“Now everyone can discover a few easy, new tricks to bring these tasty and trendy flavors to 

their outdoor meals,” said Chef Mark Garcia of the McCormick Kitchens. “For example, grilling 

lemons before adding to lemonade imparts a smoky flavor to a classic summer beverage. And 

using pecan wood chips on the grill brings a sweet, nutty intensity to chicken, pork or vegetables 

and pairs beautifully with a molasses bacon seasoning.” 

 

Following are the leading trends from the McCormick Grill Mates & Lawry’s Flavor Forecast 

2013: GRILLING EDITION: 

 

 7 Flavors to Watch: 
o Sweet Tea  
o Smoked Tomato  
o Oregano 
o Pecan Wood 
o White Peach 
o Ginger 
o Whiskey 

 

mailto:jennifer_lafrance@mccormick.com


 

 DIY Condiments: Personalized condiments are shaking up traditional burger, hot dog 
and sausage toppers.  

o TRY IT NOW: Smoky Tomato Ketchup with Poblano Chile  
 

 5-Minute Marinating:  This hands-on method slashes prep time and delivers big flavor in 
less time than it takes to heat the grates. 

o TRY IT NOW: Spicy Teriyaki-Marinated Flank Steak with Grilled Peaches 
 

 Charred Fruit Drinks: Adding grilled fruits to classic summertime drinks like sangria, 
lemonade and iced tea imparts a unique sweet and smoky flavor. 

o TRY IT NOW: Fresh Lemonade with Grilled Lemons and Watermelon 
 

 Social S’mores: Taking inspiration from the nostalgic flame-roasted treat, this play on 
s’mores features a gooey Vanilla Marshmallow Crème that requires no toasting. 

o TRY IT NOW: Chocolate Pretzel Social S’mores 
 

 Smoke & Spice Pairings: Pairing the right spice blend and wood flavor with your favorite 
foods takes grilling to new heights. 

o TRY IT NOW: Molasses-Bacon Pork Tenderloin with Smoked Tomatoes 
 

 Breads on the Grill: Breads of all shapes, sizes and origins offer new flavors and textures 
for grillers to explore.  

o TRY IT NOW: Grilled Naan served with Arugula & Pine Nut Pesto 
 
 
To browse the entire Grilling Edition Flavor Forecast, recipes and images, visit 

www.grillingflavorforecast.com. To connect with other grilling enthusiasts and join The Grillerhood, 

visit www.facebook.com/GrillMates. 
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To download food photography, visit the digital press room at www.mccormick.com/FoodMedia. 

 

 
About Flavor Forecast 
Since 2000, McCormick has been on the forefront of identifying emerging culinary trends through its 
signature Flavor Forecast, a delicious expression of our passion for flavor. This annual look at the future 
of flavor is highly anticipated, acting as a catalyst for innovation within the broader food industry. In recent 
years, McCormick has also issued a special grilling edition. The Flavor Forecast makes a difference in the 
way people create and experience food around the world. Visit www.flavorforecast.com for more 
information.   
 
About McCormick 
McCormick & Company, Incorporated is a global leader in flavor.  With more than $4 billion in annual 
sales, the company manufactures, markets and distributes spices, seasoning mixes, condiments and 
other flavorful products to the entire food industry—retail outlets, food manufacturers and foodservice 
businesses. Every day, no matter where or what you eat, you can enjoy food flavored by McCormick.  
McCormick brings passion to flavor™.  Visit mccormick.com, mccormickcorporation.com and 
Facebook.com/McCormickSpice for more information.  
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