
August 2015 TV Recipes—Family Favorites 
 

SWEET SESAME GLAZED BEEF KABOBS 
Total Recipe Time:  40 to 45 minutes 
Marinade Time:  30 minutes to 2 hours 
Makes 4 servings 
 

 1 pound beef Top Sirloin Steak Boneless, cut 1 inch thick 

 1 medium red bell pepper, cut into 1-inch pieces 

 1 medium zucchini, cut lengthwise in half, then crosswise into 1-inch pieces 

 16 canned pineapple chunks, drained 

 Salt and pepper 

 Uncooked quick-cooking brown rice 
Marinade: 

 3 large cloves garlic, minced 

 2 tablespoons sesame seeds 

 2 tablespoons fresh lime juice 

 2 tablespoons honey 

 2 tablespoons soy sauce 
 

1. Cut beef steak into 1-1/4-inch pieces. Combine marinade ingredients in a small bowl. Remove and reserve 1/4 cup in 
a microwave-safe measuring cup. Place beef and remaining marinade in food-safe plastic bag; turn steak to coat. 
Close bag securely and marinate in refrigerator 30 minutes to 2 hours. 

2. Remove steak from marinade; discard marinade. Alternately thread beef, bell pepper, zucchini and pineapple evenly 
onto eight 10-inch metal skewers. 

3. Place the kabobs on a grid over medium, ash-covered coals. Grill, covered, 8 to 10 minutes (over medium heat on 
preheated gas grill, covered, 9 to 11 minutes) for medium rare (145°F) to medium (160°F) doneness, turning once. 
Season with salt and pepper, as desired.  

4. Meanwhile, prepare rice according to microwave package directions.  
5. Place the reserved marinade in the microwave. Microwave on HIGH 30 to 60 seconds or until hot and just beginning 

to bubble; stir after heated. 
6. Serve the kabobs over the rice. Drizzle with the heated marinade. 

 
Cook's Tip: To determine the temperature of the coals, cautiously hold palm of hand above coals at cooking height. 

Count the number of seconds before the heat forces you to pull it away: 4 seconds for medium coals. 
 

Nutrition information per serving: 352 calories; 7 g fat (2 g saturated fat; 2 g monounsaturated fat); 49 mg cholesterol; 294 mg 

sodium; 40 g carbohydrate; 3.4 g fiber; 31 g protein; 9.5 mg niacin; 0.8 mg vitamin B6; 1.5 mcg vitamin B12; 2.8 mg iron; 31.1 mcg 

selenium; 5.3 mg zinc. This recipe is an excellent source of protein, niacin, vitamin B6, vitamin B12, selenium and zinc; and a good 

source of fiber and iron. 

 

SWEET HAWAIIAN MINI BURGERS 
 
Total Recipe Time:  35 to 40 minutes 
Makes 4 servings 
 

 1 pound Ground Beef 

 1 tablespoon Worcestershire sauce 

 4 canned pineapple slices, drained 

 12 Hawaiian sweet or small whole wheat dinner rolls, split  

 Lettuce 
Sauce: 

 1/4 cup barbecue sauce 

 1/4 cup pineapple preserves 

 1 tablespoon packed brown sugar 

Instructions 
1. Combine ground beef and Worcestershire sauce in medium bowl, mixing lightly but thoroughly. Lightly shape into twelve 

1/2-inch thick mini patties. Set aside. 



2. Combine sauce ingredients in small saucepan; bring to a boil over medium heat, stirring frequently. Remove from heat. 
3. Place patties on grid over medium, ash-covered coals. Grill, covered, 8 to 10 minutes (over medium heat on preheated 

gas grill, covered, 9 to 11 minutes) until instant-read thermometer inserted horizontally into center registers 160°F, 
turning occasionally.  

4. Meanwhile brush pineapple slices with sauce and place on grid around patties. Grill pineapple 4 minutes, turning once 
and brushing with additional sauce. Remove pineapple, keep warm. Brush burgers with remaining sauce after turning.  

5. Cut each pineapple slice into thirds. Line bottom of each roll with lettuce, top with burger, then with pineapple piece. 
Close sandwiches. 
  
Cook's Tip: Cooking times are for fresh or thoroughly thawed Ground Beef. Color is not a reliable indicator of Ground 
Beef doneness.  

 
Nutrition information per serving, using 80% lean ground beef: 630 calories; 19 g fat (6 g saturated fat; 7 g monounsaturated fat); 

88 mg cholesterol; 702 mg sodium; 83 g carbohydrate; 2.5 g fiber; 32 g protein; 6.8 mg niacin; 0.3 mg vitamin B6; 2.3 mcg vitamin 

B12; 5.5 mg iron; 18.3 mcg selenium; 5.3 mg zinc. This recipe is an excellent source of protein, niacin, vitamin B12, iron, selenium and 

zinc; and a good source of fiber and vitamin B6.  

  

 

CLASSIC FAJITAS 
Total Recipe Time:  40 to 45 minutes 
Marinade Time:  6 hours or overnight 
Makes 6 servings 
 

 1 beef Flank or Skirt Steak (1-1/2 pounds) 

 2 small onions, cut into 1/2-inch slices 

 2 medium green bell peppers, cut into quarters 

 12 small flour tortillas (6 to 7-inch diameter), warmed 

 Salt and pepper 

 Prepared guacamole (optional) 
Marinade: 

 1 package (about 1.25 ounces) fajita seasoning mix 

 1/4 cup water 

 2 tablespoons fresh lime juice 
 

1. Combine marinade ingredients in small bowl. Place beef Steak and marinade in food-safe plastic bag; turn Steak 
to coat. Close bag securely and marinate in refrigerator 6 hours or as long as overnight, turning occasionally.  

2. Remove Steak from marinade; discard marinade. Place Steak in center of grid over medium, ash-covered coals; 
arrange onions and bell peppers around Steak. Grill Flank Steak, covered, 11 to 16 minutes (over medium heat on 
pre-heated grill, 16 to 21 minutes); Skirt Steak 7 to 12 minutes (8 to 12 minutes on gas grill) for medium rare 
(145°F) to medium (160°F) doneness, turning occasionally. Grill vegetables 13 to 16 minutes or until crisp-tender, 
turning occasionally.  

3. Carve Flank Steak lengthwise in half, then crosswise into thin slices. (Carve Skirt Steak diagonally across the grain 
into thin slices.) Cut bell peppers into 1/2-inch strips; coarsely chop onions. Place Steak slices on tortillas; top with 
vegetables. Season with salt and pepper, as desired. Serve with guacamole, if desired.  

Nutrition information per serving, using flank steak: 365 calories; 11 g fat (4 g saturated fat; 5 g monounsaturated fat); 42 mg 

cholesterol; 1154 mg sodium; 36 g carbohydrate; 3.2 g fiber; 29 g protein; 9.1 mg niacin; 0.7 mg vitamin B6; 1.4 mcg vitamin B12; 3.6 

mg iron; 4 mcg selenium; 4.8 mg zinc. This recipe is an excellent source of protein, niacin, vitamin B6, vitamin B12, iron and zinc; and 

a good source of fiber. 

 

Beef Fajitas on a Stick: Marinate steak as directed in recipe.  Soak eight 9-inch bamboo skewers in water 

10 minutes; drain. Meanwhile cut beef steak lengthwise in half, then crosswise into 1/2-inch thick strips. Thread beef, 
weaving back and forth, evenly onto skewers.  Grill steak, covered, about 7 to 9 minutes for medium rare (145°F) to medium 
(160°F) doneness, turning occasionally. Remove beef from skewers; season with salt.   



 

 

STEAK LOVER'S GRILLED PIZZA 

 
Total recipe time: 40 minutes 
Makes 8 servings 
 

 1 pound boneless Sirloin Steak, cut 1-inch to 1 1/2-inch thick 

 4 teaspoons McCormick® Grill Mates® Montreal Steak Seasoning 

 1 medium onion, sliced crosswise into 1/2-inch thick slices 

 1 yellow bell pepper, cut into 2-inch wide strips 

 1 red bell pepper, cut into 2-inch wide strips 

 1 tablespoon plus 1 teaspoon olive oil, divided  

 2 cups shredded Monterey jack cheese, divided  

 1 pound fresh pizza dough or frozen dough, thawed or 1 prepared thin pizza crust (12-inch) 

1. Sprinkle both sides of steak with 3 teaspoons of the Montreal Steak Seasoning. Brush vegetables with 1 teaspoon 
of the oil. Grill steak over medium heat 5 to 7 minutes per side or until desired doneness. Grill vegetables 6 to 8 
minutes or until tender-crisp. Cut steak and vegetables into bite-size pieces. Mix cheese and remaining 1 teaspoon 
seasoning in small bowl.  

2. Stretch or roll pizza dough on floured baking sheet to a 12- to 14-inch round, about 1/4-inch thick. Brush top of 
dough with remaining 1 tablespoon 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.  

3. Layer crust with 1/2 of the cheese, grilled steak, vegetables and remaining cheese. 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. Slice and serve immediately.  

Cook's Tip: Pizza dough may be purchased from the prepared deli or dairy section of the supermarket. If frozen, thaw 
dough in refrigerator.   For ease in stretching or rolling, let dough stand at room temperature 1 to 2 hours.  
  
Nutrition information per serving: Calories: 325, Cholesterol: 43mg, Sodium: 814mg, Protein: 23g, Total Fat: 13g, Fiber: 2g, 

Carbohydrate: 29g.       Recipe courtesy of: www.mccormick.com.   

 

GRILLED TEQUILA STEAK PIZZA 
Total Recipe Time:  30 to 40 minutes 
Marinade Time:  15 minutes to 2 hours 
Makes 4 servings 

 
 2 beef Flat Iron Steaks (about 8 ounces each) 

 1 cup cooked fresh or frozen corn kernels 

 1 cup chopped tomato 

 2 tablespoons chopped fresh cilantro 

 1/4 teaspoon salt 

 4 medium whole wheat or flour tortillas (about 8-inch diameter) 

 1 cup shredded Chihuahua cheese or Mexican cheese blend 

 Chopped fresh cilantro (optional) 
Marinade: 

 1/4 cup fresh lime juice 

 1/4 cup tequila 

 1 tablespoon minced chipotle pepper in adobo sauce 
 

1. Combine marinade ingredients in small bowl. Reserve 2 tablespoons for topping. Place beef steaks and remaining marinade 
in food-safe plastic bag; turn steaks to coat. Close bag securely and marinate in refrigerator 15 minutes or up to 2 hours, 
turning occasionally.  

2. Meanwhile, combine corn, tomato, 2 tablespoons cilantro, salt and reserved 2 tablespoons marinade in medium bowl. Cover 
and refrigerate.  

http://www.mccormick.com/Grill-Mates/Recipes/Main-Dishes/Steak-Lovers-Pizza


3. Remove steaks from marinade; discard marinade. Place steaks on grid over medium, ash-covered coals. Grill, covered, 10 
to 14 minutes (over medium heat on preheated gas grill, 12 to 16 minutes) for medium rare (145°F) to medium (160°F) 
doneness, turning occasionally.  

4. Remove steaks; keep warm. Place tortillas on grid. Grill, covered, 1 to 2 minutes or until toasted. Turn tortillas over; sprinkle 
evenly with cheese. Grill 1 to 2 minutes or until toasted and cheese starts to melt.  

5. Carve steak into thin slices. Season with salt, as desired. Top tortillas with equal amounts of beef and corn mixture. Garnish 
with cilantro, if desired.  
 
Cook's Tip: To cook fresh corn on grill, pull back husks from corn, leaving husks attached. Remove and discard corn silk. 
Bring husks back up around corn; tie in place with kitchen string or strips of corn husk. Soak corn in cold water 30 minutes 
or up to several hours. Remove corn from water. Place on grid over medium, ash-covered coals; grill, covered, 20 to 30 
minutes (over medium heat on preheated gas grill, 15 to 25 minutes) or until tender, turning occasionally. To cook frozen 
corn on stovetop, heat nonstick skillet over medium heat. Add corn; Cook over medium heat 4 to 6 minutes or until 
thoroughly heated, stirring occasionally. 
 
Nutrition information per serving: 485 calories; 23 g fat (11 g saturated fat; 7 g monounsaturated fat); 100 mg cholesterol; 726 mg 

sodium; 33 g carbohydrate; 4.4 g fiber; 33 g protein; 7.8 mg niacin; 0.4 mg vitamin B6; 5.3 mcg vitamin B12; 2.9 mg iron; 36.5 mcg 

selenium; 8.9 mg zinc; 106.9 mg choline. This recipe is an excellent source of protein, niacin, vitamin B6, vitamin B12, selenium, zinc 

and choline; and a good source of fiber and iron. 
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