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You’ve got the fire, we’ve got the flavors.



Rekindling the allure of an old flame. More than adding a distinctive flavor to foods, grilling ignites imagination and turns ordinary foods into hotter sellers. With a few well-chosen spices and seasonings, you can achieve that “hot off the grill” flavor without a lot of special prep. And spark a new fire in your imagination.



Crank up the flame: trends in grilling



What’s hot in grilling



• Consumers love grilled foods. So much so that grilling at home reached an all time high over a 23 year period in 2008 (NPD Group 2008)



• Cheese (Haloumi) • Ethnic Flavors • Flatbreads • Fruit & Veggies



• 45% of chefs said ‘grilling’ was one of the top five “hot” preparations this year (NRA/ACF What’s Hot Survey 2009) • Consumers enjoy grilled chicken, burgers, steak and pork; in fact, 43% of all pork is grilled (Mintel 2008) • Consumers’ preferred seafood preparation is baked/broiled, closely followed by grilled (NPD, Seafood Business 2008)



• Grilled Salads • Grilled Whole Fish • Kebabs • Lamb • Live Fire Cooking • Pork • Sandwiches • Satays & Skewers • Smoking on the Grill



• Grilled foods can be low fat, full of flavor and on-trend with today’s health and wellness focus



• Turkey, Salmon & Bison Burgers • Whole Turkey • Wood Planked Fish



• The difference between grilling and barbecuing is preparation: grilling happens quickly over high heat while barbecuing requires a lower temperature for a longer period of time • “Grilled” is the leading preparation of beef while “Barbecued” is the leading preparation of pork in full service restaurants (Technomic Beef & Pork Report 2009) • Proteins are not the only items sizzling on the menu— grilled fruit, grilled soup and even grilled cake are hot menu items



WHAT’S NEXT ON THE GRILL? With the realization that grilling is a global art comes a whole new world of barbecue influences to explore and experience. We can help you develop your patrons’ taste for spicier, exotic flavors. Adding sweet, fruity or dairy elements can help tame and balance the heat. What’s next on the grill is unexpected and sensational.



Citrus Mojo Grilled Pork



Tender pork bursting with the vibrant flavors of garlic, spices, citrus and herbs. Great flavor has never been so easy.



Mojo Marinade Serves 4 



Serves 24 



1 cup 6 cups 2 Tbsp. ¾ cup 1 tsp. 2 Tbsp. 1 tsp. 2 Tbsp. 2 tsp. 2 Tbsp. 2 lbs. 12 lbs. 



Ingredients sour orange juice or ¾ cup orange juice + ¼ cup lime juice vegetable oil McCormick CulinarySM Table Grind Black Pepper McCormick CulinarySM Oregano Leaves Lawry’s® Pork Rub pork tenderloins, 6 oz.



Combine all the marinade ingredients. Reserve 1/3 marinade. Combine 2/3 Mojo Marinade with pork tenderloin. Marinate pork tenderloin for 4-24 hours. Grill until internal temperature reaches 155°F. Drizzle reserved marinade over cooked pork tenderloin. Slice and serve with Red Skin Garlic Mashed Potatoes and fresh vegetables.



Red Skin Garlic Mashed Potatoes 2 lbs. 12 lbs. ¼ cup 1½ cups ¼ cup 1½ cups 1 tsp. 2 Tbsp. ½ tsp. 1 Tbsp. 



red bliss potatoes milk butter McCormick CulinarySM Roasted Garlic McCormick CulinarySM Coarse Grind Black Pepper



Cut potatoes into quarters; boil until tender. Drain well. Add milk, butter, garlic and pepper. Mash by hand or whip in a mixer until smooth.



Kahuna Steak with OLD BAY Roasted Potatoes ®



Create a bold, signature steak with the distinctive flavors of coffee and chipotle pepper. The Kahuna Rub can also be used to spice up any protein of your choice.



Kahuna Steak Rub Serves 4 



Serves 24 



2 cups 12 cups ¾ cup 4½ cups ¼ cup 1½ cups 



Ingredients Kona coffee beans (can use any whole-bean coffee) Lawry’s® Beef Rub McCormick CulinarySM Ground Chipotle Chile Pepper



Spicy Monterey-Style Marinade ¼ cup ¼ cup 4 



1½ cups 1½ cups 24 



Kahuna Steak Rub vegetable oil rib-eye steaks, 8-oz, boneless



OLD BAY Roasted Potatoes ®



2 lb. ½ cup 3 Tbsp. 1 Tbsp. 



12 lb. 3 cups 1¼ cups 6 Tbsp. 



red bliss potatoes, 1" pieces onion, medium, sliced butter or margarine, melted OLD BAY® Rub



Combine the coffee beans and seasonings and grind until fine. If the coffee is left too coarse, the flavors will not be as balanced.



Combine Kahuna Steak Rub and oil. Brush over steaks. Marinate 2 hours or overnight so the rub flavors the meat. Grill or broil to the desired degree of doneness. Cook potatoes in boiling water until fork tender. Drain well. In stainless steel bowl, combine cooked potatoes, onions, butter, and OLD BAY® Rub. Toss well to coat. Place potatoes on half-size sheet pan and bake in 450°F oven for 15 minutes or until lightly browned.



SIZZLE TRANSLATED: INTERNATIONAL SEASONING FOR THE GRILL MASTER. Argentinean Achiote, Annatto, Chilies (Sweet & Hot), Chives, Cinnamon, Coconut Milk, Coriander, Cumin, Dill, & Brazilian Garlic, Mint, Paprika, Parsley, Rosemary, Sage, Vanilla CARIBBEAN 



Allspice, Bay Leaves, Black Pepper, Cardamom, Cayenne Pepper, Cilantro, Cinnamon, Coconut Milk, Coriander, Cumin, Curry, Fenugreek, Ginger, Oregano, Thyme, Turmeric, Vanilla



INDIAN 



Allspice, Black Pepper, Cardamom, Cayenne Pepper, Chili, Cinnamon, Cloves, Coriander, Cumin, Curry, Dill, Fennel, Fenugreek, Garam Marsala, Ginger, Mustard, Nutmeg, Paprika, Star Anise, Turmeric



KOREAN 



Black Pepper, Chives, Garlic, Ginger, Korean Soy Sauce, Red Pepper Paste, Sesame Seeds & Oil



NORTH AFRICAN 



Black Pepper, Caraway, Chili, Cinnamon, Clove, Coriander, Cumin, Garlic, Ginger, Paprika, Sumac, Sesame Seeds, Turmeric, Thyme, Za’atar



THAI 



Basil, Black Pepper, Chili, Cilantro, Coconut Milk, Curry, Dill, Garlic, Lemongrass



CHEF SECRETS: PRODUCT TIPS FOR MENU SUCCESS • Steaks with New Orleans-style flavor. Marinate strip steaks in Zatarain’s® Creole Mustard and Bayou Cajun Seasoning for at least one hour before grilling.



• Authentic carne asada-style marinade. Marinate skirt steak in McCormick CulinarySM Southwest Seasoning, lime juice, orange juice and soy sauce.



• Thai-inspired beef salad. Marinate flank steak with Thai Kitchen® Roasted Red Chili Paste before grilling then serve over greens with cucumbers, onion, bean sprouts, chopped peanuts and Thai Kitchen® Sweet Chili Sauce.



• Shrimp with bold Asian flavor. Dust shrimp with McCormick CulinarySM Asian Spice Sea Salt and Sesame Seeds before grilling.



• Sweet and smoky chicken marinade. Marinate boneless, skinless chicken breasts in a mixture of Grill Mates® Montreal Chicken® Seasoning, McCormick CulinarySM Smoked Paprika and orange juice. • Salmon that crowns a Caesar salad. Season salmon with Grill Mates® Salmon Seasoning and McCormick CulinarySM Mesquite Barbecue Seasoning. Serve cold or warm atop salad greens.



• Classic Key West seafood sandwich. Season grouper with Lawry's® Lemon, Basil & Thyme Seasoning before grilling and serve on a soft Kaiser with Key Lime tartar sauce. • Greek lamb chops. Meaty chops marinated with olive oil and red wine vinegar, then seasoned with McCormick CulinarySM Rosemary, Oregano and Lawry’s® Garlic Pepper. • Hamburger Extraordinary. The classic hamburger gets an instant upgrade when seasoned with the sophisticated flavor of Grill Mates® Montreal Steak® Seasoning.



• A zesty rub for ribs. Rub pork ribs with Thai Kitchen® Sweet Chili Sauce and Thai Seasoning.



ON THE COVER: CALIFORNIA CHICKEN SANDWICH For this delicious recipe and many more ways to entice your patrons, visit McCormickForChefs.com. Search our extensive recipe database, find product information, culinary tips, spice facts and more.



GRILLING PANTRY DESCRIPTION



ITEM CODE



McCORMICK CULINARY



SIZE



Caribbean Jerk Seasoning



900223195



18 oz



Chile Pepper, Ancho Ground



932961



1 lb



Chile Pepper, Chipotle Ground



932983



1 lb



Garlic, Minced



900223227



Garlic, Roasted Ginger, Ground Herbes de Provence



ITEM CODE



SIZE



Barbecue Seasoning, Pit*



900348435



18 oz



Chili, Cumin & Garlic, Santa Fe Style Seasoning* French Fry Seasoning, Original



900331446



19 oz



2150080621



16 oz



23 oz



French Fry Seasoning, Ranch



2150080622



15 oz



932579



19 oz



900223230



1 lb



Garlic Pepper, Coarse Grind with Bell Pepper & Black Pepper*



900335531



22 oz



Garlic Powder, Coarse Grind with Parsley*



900331449



24 oz



Garlic Salt, Coarse Grind with Parsley



2150080030



28 oz



Lemon, Basil & Thyme, Key West Style Seasoning*



900331447



20 oz



932651



6 oz



Italian Seasoning



900223216



6.25 oz



Lemon & Pepper Seasoning Salt



900223220



5 lb



932581



26 oz



Mesquite Barbecue Seasoning



DESCRIPTION



LAWRY’S®



SM



932707



22



Lemon Pepper Seasoning



2150080350



20.5 oz



Montreal Chicken® Seasoning, Grill Mates®



900223229



23



Pork Rub



2150080371



27 oz



Montreal Steak® Seasoning, Grill Mates®



900223228



7 lb



932418



18 oz



Roasted Garlic & Red Bell Pepper, Monterey Style Seasoning*



900335416



21 oz



900032340



17 oz



Salt-Free 17 Seasoning



2150080606



20 oz



932403



1 lb



Seafood & Poultry Rub



2150080372



23 oz



900223206



18 oz



Seasoned Pepper



2150080806



10.3 oz



900223214



24 oz



Seasoned Salt



2150080623



5 lb tub



OLD BAY®



Mesquite Grill Seasoning



Paprika, Hungarian Style Paprika, Smoked Pepper, Black Coarse Grind Pepper, Black Table Grind Rotisserie Chicken Seasoning



900223222



23 oz



Sea Salt, Asian Style Spiced



900051560



11 oz



Sea Salt, Mediterranean Coarse Grind



900051561



16 oz



Sea Salt, Mediterranean Fine Grind



900051559



17 oz



Sea Salt, Mediterranean Spiced



900051558



10 oz



937010



18 oz



900036607



20 oz



Chili Sauce, Spicy Thai



FS90200



33 fl oz



936109



21 oz



Chili Sauce, Sweet Red



900108290



33.82 fl oz



TBD



24 oz



TBD



21 oz



Z03107



1 gal



Salmon Seasoning, Grill Mates



®



Southwest Seasoning Vegetable Seasoning, Grill Mates



®



Western Seasoning



Old Bay® French Fry Seasoning



900330263



10 lb



Old Bay® Rub



900035692



22 fl oz



Old Bay® Seasoning



900223218



24 oz



THAI KITCHEN®



Thai Seasoning*



ZATARAIN’S



®



Bayou Cajun Seasoning* Creole Mustard



*Available in early 2010.



McCormick & Company, Inc. US Industrial Group–Food Away From Home 226 Schilling Circle • Hunt Valley, MD 21031 1-800-322-SPICE (7742) • McCormickForChefs.com



© 2009 McCormick & Company, Inc. Reorder #582
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