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Honey Grilled Fish Filets Swiss Potato Casserole Asian Roasted Vegetables

Whiskey-Glazed Kabobs Spinach Pull-Aparts Tex-Mex
Fresh Corn Casserole

Peach Plank Chicken Marinated Grilled Veggies Indian Fried Rice



Honey-Grilled Fish Filets

1/4 cup ! honey
1/4 cup ! chopped green onions (with 
tops)
2 tbs! ! lemon juice
2 tbs! ! soy sauce
2 tbs! ! hoisin sauce
2 ! ! cloves garlic, minced
1! ! jalapéno pepper, seeded 
and minced
1 tsp! ! minced fresh ginger root
4! ! firm fish filets (tilapia, 
catfish, grouper, salmon)

Mix all ingredients and marinate for 1 
hour to overnight.  Grill fish filets and 
baste with marinade for 3 to 4 minutes on 
each side, or until browned and cooked to 
your liking.

Asian Roasted Veggies

1/2 cup soy sauce
3 tbs  cornstarch
1/2 cup water
1 pkg.  Stir-fry seasoning mix
1 tbs  sugar
sesame oil
olive oil
broccoli, cauliflower, red onion, yellow 
squash (or other veggies you like!)

Combine soy, cornstarch, water, sugar 
and stir-fry seasoning in a small bowl.  
Heat over grill (or stove) until thickened.  
Add additional water if needed.

Roast the veggies in a grill basket or iron 
skillet over medium high heat until crisp-
tender.  Pour asian sauce over veggies 
and mix well.

Swiss Potato Casserole

2 lb. pkg.  frozen hash-brown potatoes
8 oz. (2 c.)  shredded Swiss cheese
1/4 cup  butter
3 tbs   all-purpose flour
3 cups  milk
1 tsp  salt
1 tsp  onion powder
1 tsp  white pepper
1 tsp  ground nutmeg

Heat grill to 350° F. Spray grill or oven-
safe baking dish with nonstick cooking 
spray.  In a large bowl, combine potatoes 
and cheese; toss to mix; put into baking 
dish.

Melt butter in skillet.  Stir in flour; cook 
over medium heat until bubbly, stirring 
constantly.  Gradually add milk, stirring 
constantly.  Add salt, onion powder, 
pepper and nutmeg; mix well.  Cook and 
stir until mixture comes to a boil.  Pour 
over potato mixture.

Bake at 350° F for 45 to 55 minutes, or 
until mixture is set and top is lightly 
browned.
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Whiskey-Glazed Pork Kebabs

1 cup diced onion
3 Tbsp. unsalted butter
3/4 cup ketchup
1/2 cup fresh orange juice
1/2 cup cider vinegar
1/2 cup Jack Daniels whiskey
1/3 cup packed brown sugar
1/4 cup molasses
2 Tbsp. Worcestershire sauce
Kosher salt and black pepper to taste
2 pork tenderloins, trimmed and cut into 
3-inch cubes 
2 chicken breasts, cut into cubes
1 large red onion, cut into wedges
1 red bell pepper, cut into small pieces
1 yellow bell pepper, cut into small pieces

Sauté diced onion in butter in a saucepan 
over medium heat until soft, 4–5 minutes. 
Stir in ketchup, orange juice, vinegar, 
whiskey, brown sugar, molasses, 
Worcestershire, salt, and pepper. Bring 
mixture to a boil, reduce to a simmer, and 
cook 10 minutes. Let sauce cool slightly, 
then set aside half the sauce for serving.

Thread pork and chicken cubes with 
peppers and red onion on skewers; 
season with salt and pepper. Grill kebabs 
basting with half the sauce. Serve with 
remaining sauce.

Tex-Mex Corn Casserole

1 med onion, diced
1/4 ! red bell pepper, diced
1/4! green bell pepper, diced
3 !! garlic cloves, minced
2 tsp ! vegetable oil
2 !! eggs, beaten
1 cup !sour cream
1 cup !whipping cream
2 tbs ! vegetable oil
1/2 cup melted butter, cooled
1 !! 4oz can of diced green chillies
4 !! ears fresh corn
2/3 ! cup self-rising flour
1/2 ! cup self-rising corn meal
1 cup !mild sharp cheddar cheese

Heat grill to 350° F.

Spray grill or oven-safe baking dish with 
nonstick cooking spray.  

In a medium pan heat 2 teaspoons of 
vegetable oil over medium low heat. 
Saute the onions, bell pepper and garlic 
until tender.  In a large bowl, combine the 
egg, sour cream, whipping cream, 2 TB 
vegetable oil, melted butter and green 
chillies.
Cut the corn off the cob and then run the 
knife up the cob to release the remaining 
"milk".  Add corn to the mixture.

In a medium bowl, combine the flour and 
corn meal - then combine with the corn 
mixture.  Pour into your prepared 
casserole dish.

Bake for 40 minutes. Sprinkle the 
shredded cheese on top and bake for an 
additional 10 to 15 minutes or until golden 
brown and the center is set.  If you like, 
you can add the cheese into the corn 
mixture, like we did on the show!
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Spinach Pull-Aparts

1 1/2 tbs unsalted butter, melted
1 tbs McCormick® Garlic Salt
1/4 pkg (8 oz) cream cheese, softened
1/4 cup mayonnaise or salad dressing
1/2 cup grated Parmesan cheese
1 cup shredded mozzarella cheese (2 oz)
1/2 box (9 oz) frozen chopped spinach, 
thawed, squeezed to drain
1/2 tsp Basil Leaves, if desired
1/4 tsp Black Pepper
2 cans (8 oz each) Pillsbury® refrigerated 
garlic butter crescent dinner rolls (16 
rolls)
1 cup marinara sauce, heated, if desired

Heat grill or oven to 350°F. Spray 12-cup 
fluted tube cake pan or oven-safe baking 
dish with No-Stick Cooking Spray. In 
small bowl, mix butter and 1/2 teaspoon 
of the garlic salt; set aside.

In medium bowl, mix cream cheese, 
mayonnaise, Parmesan cheese, 
mozzarella cheese, spinach, basil, 
pepper and remaining 1 tsp garlic salt 
until blended; set aside.

Unroll crescent dough; separate into 16 
triangles. Cut each triangle in half 
lengthwise to make total of 32 small 
triangles. Stretch or press 1 triangle 
slightly, being careful not to tear it. Spoon 
about a tablespoon spinach mixture onto 
center of triangle; pull dough around 
mixture into a ball. Press edges to seal. 
Repeat with remaining triangles.

Roll each ball in butter mixture; layer in 
pan. Bake 35 to 40 minutes or until 
golden brown. Cool 5 minutes. Place 
heatproof serving plate upside down over 
pan; turn plate and pan over. Remove 
pan. Cool 10 minutes longer. Serve warm 
with marinara sauce if desired.
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Plank Chicken

4 to 6! Bonless Chicken Breasts
1 tbs! black pepper
2 tbs! soy sauce
1 tbs! olive oil
2 tbs! Kahlua
1 cup !peach preserves
1 tbs! garlic, minced
1/4 cup onion, chopped
2 tbs! chili sauce

Combine all ingredients for glazing the 
chicken breasts. Soak cedar planks in 
water, dry and spray with cooking spray.  
Place chicken on planks, and cook over 
indirect heat, glazing periodically until 
done.

Marinated Grilled Veggies

1/4 cup ! Olive oil
2!! ! lemons, juiced and zest of 
one lemon
2!! ! cloves garlic, minced
1/4 cup ! green onions, sliced with 
tops

Favorite Veggies (we used french green 
beans, mushrooms, red onion, yellow 
squash and sweet peppers)

Heat grill to 350° F.  Combine all 
ingredients and marinate veggies 
overnight, or as long as you have!  Grill 
the veggies until crisp-tender.

Indian Rice w/Peaches

1 cup jasmine rice (or regular long-grain 
white rice)
1 onion, chopped
1 peach, diced
1 tbs oil
2 tbs butter
1 tbs chopped fresh ginger
2 tbs slivered almonds
1/4 tsp ground cardamom
1/8 tsp hot red pepper sauce
salt and pepper

Add rice to small pot and cover with lots 
of water.  Cook about 20 minutes, then 
drain water.  Heat 1 tbs. oil in large skillet 
and sauté onion until soft - about 5 
minutes.  Add ginger and cook about 30 
seconds, then push the onion and ginger 
aside and add  remaining 1 tbs oil.  Add 
almonds and stir - then add butter and 
continue cooking until golden brown.  Stir 
in rice, peaches, cardamom, red pepper 
sauce, 1/4 tsp. salt and pepper - heating 
through for about 5 minutes - serve and 
enjoy!
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White Cabbage Rolls Grilled London Broil Peaches & Cream
Bread Pudding

Peach-Mustard Glazed
Pork Roast

Bean & Cornbread
Casserole

Grilled Peach
Mozzarella Salad

Chipotle Sweet Potatoes Claypot Orange Chicken Bacon-Wrapped Grilled
Green Beans & Asparagus



Grilled London Broil

1 (4 lb.) 2 in. thick London Broil
1 cup orange juice
3/4 cup soy sauce
2 tbs Worcestershire Sauce
1/2 cup brown sugar
salt and pepper to taste

Combine all ingredients and marinate the 
london broil at least 6 hours, ideally 
overnight.  

On the GRILL:  Preheat the grill to high. 
When ready to cook, lightly oil the grill 
surface. Place the beef on the hot grill, 
then close the lid. A thick London broil 
will be cooked to medium-rare after 6 to 
8 minutes on each side.

Over the OPEN FIRE:  Rake red hot 
embers under the gridiron (or swing grill) 
and preheat it for 3 to 5 minutes; you 
want a hot, 2 to 3-Mississippi fire. When 
ready to cook, brush and oil the grill. 
Place the beef on the hot grate. London 
Broil will be cooked to medium-rare after 
5 to 6 minutes per side.

White Cabbage Rolls

1/2 lb. sm. shrimp, cooked, peeled, de-
veined
1/4 cup green onion, diced
1/2 cup celery, diced
2 tbs butter
1 can Great Northern Beans
1 cup Gruyere or Swiss cheese, shredded
1 cup chicken broth
6 large cabbage leaves
8 oz. sour cream
1 cup milk
1 tbs creamed horseradish
1 tbs Dijon mustard
1 tsp white pepper

Sauce: In a sauce pan over medium heat, 
combine sour cream and milk. Stir 
constantly while heating. Add 
horseradish, mustard and white pepper, 
stirring constantly. Reduce heat to low 
and let simmer for 5 minutes or until 
sauce is hot.

Cabbage Rolls: Cook cabbage leaves for 
3 minutes in boiling salted water. Sauté 
green onion and celery in 2 tbs butter. 
Add shrimp and beans; mix well and heat 
through. Remove from fire and add 
cheese and horseradish, mixing well.

Place meat mixture on cabbage leaves. 
Roll and fasten with toothpicks. Place 
close together in an oven safe baking 
dish or a Dutch oven. Pour chicken broth 
over cabbage rolls. Cover and bake 30 to 
40 minutes on medium heat – just until 
cabbage leaves are tender and done. 
Pour sauce over cabbage rolls and serve.
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Peaches & Cream Bread Pudding

For the pudding:
4 tbs unsalted butter, softened
plus 4 tbs butter, melted
1 loaf Hawaiian bread, cubed
2 cups heavy cream
2 cups milk
2 pounds peaches, peeled and pitted, cut 
into small cubes
1 cup sugar
5 large eggs
1 teaspoon pure vanilla extract
1/4 teaspoon freshly grated nutmeg

Preheat the grill (or oven) to 350 degrees 
(if baking immediately). Butter a 10 by 
14-inch baking dish with 1 tablespoon of 
the softened butter.
In a large bowl, combine the bread 
cubes, heavy cream and milk and let sit 
for 15 minutes, stirring occasionally.
While the bread is soaking, heat the 
remaining 3 tablespoons of softened 
butter in a large skillet and, when butter 
begins to bubble, add the peaches and 
1/4 cup of the sugar. Cook, stirring 
occasionally, until peaches are golden 
brown around the edges and softened, 4 
to 6 minutes. Set aside.
In a medium bowl, combine the eggs, the 
remaining 3/4 cup of sugar, vanilla, and 
nutmeg and whisk well to combine. Stir 
the egg mixture into the bread mixture 
and fold to combine. Add the warm 
peaches and fold gently but thoroughly 
to combine. Pour into the prepared dish. 
If desired, dish can now be refrigerated 
overnight - or it can be baked 
immediately.
Drizzle with the melted butter and bake 
until golden brown, puffed, and slightly 
firm when pressed in the center, 45 
minutes to 1 hour. Cool on a wire rack 
until just warm, about 20 minutes.

For the sauce:
1 stick butter
1 cup heavy cream
1 cup sugar
2 egg yolks
1/3 cup Kahlua
 
In a small, heavy enameled or other non-
reactive saucepan over medium low heat, 
add the butter and cook until melted. In 
a small bowl combine the cream, sugar, 
and egg yolks and whisk to combine. 
Add the cream mixture to the melted 
butter and stir well. 
Cook, stirring constantly, until the sauce 
thickens and coats the back of a spoon, 
about 10 minutes. 
Remove from the heat immediately and 
add the Kahlua. Serve hot or warm over 
warm bread pudding.
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Peach-Mustard Glazed Pork

1 bone-in Pork Shoulder Roast
1 cup peach preserves
3 tbs honey
2 tbs Worcestershire Sauce
3 tbs Dijon mustard

Combine all ingredients and season the 
pork roast with salt, pepper and Ms. 
Dash or your favorite seasonings.  

On the ROTISSERIE:  Preheat the grill to 
425°. Place roast on a rotisserie and 
expose to direct heat (either burners 
below or rear infrared burner) for about 
20 minutes. Then reduce heat to 350° 
and continue to roast for about an hour. 
Check roast with meat thermometer for 
desired doneness. 

Over the OPEN FIRE:  Place the roast in a 
large, deep Dutch oven on a baker’s 
rack.  Add 1 cup of water to the bottom 
of the Dutch oven. Hang over medium 
high heat for about 15 minutes. Once the 
water begins to boil, raise the Dutch 
oven to lower the heat and cook for 
about 30 minutes - then remove the lid 
to brown the roast and continue to cook 
to desired doneness.

On the GRILL:  Preheat the grill to 425°. 
Place the roast in a large, oven-safe 
baking pan on a baker’s rack.  Add 3/4 
to 1 cup of water to the bottom of the 
pan.  Set the baking pan on the grill and 
close to cook for about 15 minutes. 
Lower the heat, completely turning off 
any burners directly under the roast, and 
continue to cook for about 45 minutes to 
desired doneness.

Internal temperature for pork, no matter 
how long it takes or what heat source is 
used, should be at least 145°.

Bean & Cornbread Casserole

1 onion, chopped
1 green or red pepper, chopped
2 garlic cloves, minced
1 can red kidney beans
1 can Great Northern beans
1 can diced tomatoes
1 can tomato paste
1 tsp chili powder
1 tsp black pepper
1 tsp coarse deli mustard
1 tsp hot sauce
1-1/2 cups self-rising cornmeal
3/4 cup milk
1 can cream-style corn
1 large egg
2 tbs olive oil
3 tbs butter

Pour olive oil into a skillet and heat; 
sauté onion, bell pepper and garlic until 
tender. 

Add undrained kidney beans, Great 
Northern beans, diced tomatoes with 
juice. Mix 1/2 can of water with the 
tomato paste and add - mix in the 
seasonings. Cover and simmer for 30 
minutes. 

In mixing bowl, combine cornmeal, corn, 
milk, egg and butter. 

Put bean mixture in large oven-safe 
baking dish or Dutch oven.  Spoon 
cornbread mixture evenly over cooked 
bean mixture. Cover and cook over 
medium heat (or 350°) for 35 to 40 
minutes. Remove the lid - if cooking on a 
gas grill - or add top coals if cooking 
over the open fire - and continue to bake 
for approx. 20 to 25 minutes until 
cornbread is done and lightly browned 
on top. Makes 10 to 12 servings.

Episode #5



Grilled Peach Mozzarella Salad

5 peaches (not white)
3 green onions, sliced
1/4 cup chopped fresh cilantro
3 tbs honey
1 tsp salt
1 tsp lime zest
1/2 cup fresh lime juice
3/4 tsp ground cumin
3/4 tsp chili powder
1-1/2 tsp tequila (optional)
1/3 cup olive oil
Vegetable cooking spray
3/4 pound fresh mozzarella, 
   cut into (1/4-inch) slices

Peel and chop 1 peach. Cut remaining 4 
peaches into (1/4-inch-thick) rounds. 
(Cut peaches inward from sides, cutting 
each side just until you reach the pit. 
Discard pits.)
Process chopped peach, green onions, 
next 7 ingredients, and, if desired, 
tequila in a food processor 10 to 15 
seconds or until smooth. Add oil, and 
pulse 3 to 4 times or until thoroughly 
combined.
Preheat grill to 350° to 400° (medium-
high). Brush both sides of peach rounds 
with 1/3 cup peach dressing.
Grill peach rounds 3 to 5 minutes on 
each side or until grill marks appear.
Alternately layer 4 grilled peach rounds 
and 4 cheese slices on each plate. 
Drizzle each layer with peach dressing. 
Garnish, if desired.
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Claypot Orange Chicken

1 Roasting Chicken
3 Navel Oranges
1/4 cup soy sauce
1/4 cup brown sugar
3 cloves garlic, minced
3 tbs fresh cilantro, minced
3 tbs Grandma Lu’s Asian Seasoning
2 tbs Jack Daniels Whiskey

Juice 2 oranges, and zest the other.  Cut 
the zested orange into eights and stuff 
inside the chicken.  Combine all other 
ingredients, mix well and marinate the 
chicken overnight in a large container or 
ziploc bag.  

Soak both lid and bottom of a claypot in 
water for about 30 minutes. Place the 
chicken in the pot and roast on grill (or 
in an oven) at 350° until internal 
temperature reaches at least 165°.

Chipotle Sweet Potatoes

3 large sweet potatoes (about 2-1/2 
pounds), peeled and cut into 1/2-inch 
cubes
1 cup balsamic vinaigrette
1/4 tsp salt
1/4 tsp pepper
1/3 cup minced fresh cilantro
3 tbs honey
1 pkg. McCormick’s chipotle seasoning

In a large bowl, drizzle about 1/4 cup of 
the balsamic vinaigrette over sweet 
potatoes, sprinkle with salt, pepper and 
about 2 tablespoons of the chipotle 
seasoning.  Mix well to coat.

Add remaining ingredients, mix well and 
set aside.  Put sweet potatoes in a grill 
roasting basket, or a flat baking pan, and 
roast until fork tender - about 35 to 40 
minutes.  Remove from grill and coat 
with remaining dressing.

Grilled Bacon-Wrapped Asparagus and 
Green Beans

Fresh Green Beans
Fresh Asparagus 
1/2 cup Grated Parmesan Cheese
Ms. Dash Seasoning
Olive Oil

Wash beans and asparagus in cold water 
and dry.  Drizzle with olive oil and toss 
to coat.  Sprinkle Ms. Dash and grated 
parmesan cheese - lightly toss to coat.  
Wrap small bundles (8 or 9 green beans, 
5 or 6 asparagus spears) with 1 slice of 
bacon and secure with a toothpick.

Place on warming rack on grill - or over 
indirect heat if no warming rack is 
available - and grill for about 30 minutes 
until bacon is done.
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Cheesecake Banana
Pudding

Smoked Pork Steaks Easy Mac & Cheese

Grilled Potato Fries Grilled Chuck Roast Bacon-Wrapped
Stuffed Jalapéno Peppers

Black Eyed Pea Salad Peach-Glazed Rotisserie 
Chicken

Hawaiian Sweet Potatoes



Smoked Pork Steaks

2-inch thick Pork Steaks (cut from Boston Butt)
Dry Rub Seasoning:

2 tablespoons kosher salt
2 tablespoons freshly ground black pepper
2 tablespoons granulated sugar
3 tablespoons garlic powder
2 tablespoons onion powder
3 tablespoons paprika
1 tablespoon ground sage 
2 teaspoons dried oregano
1 teaspoon dry mustard
1 teaspoon cayenne pepper

Mix together all the spices and rub thoroughly into the pork. Wrap in plastic wrap and 
refrigerate for at least 8 hours.

Take the pork out of the refrigerator and unwrap. Let it rest at room temperature for half an 
hour to an hour. Meanwhile, prepare your smoker or indirect gas grill as you normally do to 
keep a steady 225° F heat.  If cooking over the open fire, place on grill over indirect coals.

Close the gas grill, with the vents open. Cook slowly, turning the pork until the meat is tender 
and reaches an internal temperature of 185F-195F, about 2 hours.  Serve with your favorite 
barbecue sauce or as is.

Roasted Asparagus and Potatoes

3 tbs fresh lemon juice
2 tbs olive oil
2 tbs honey
1 tbs dijon mustard
2 tbs graded Parmesan cheese
3 tbs chopped pecans
red potatoes, cut into small bite-size pieces
asparagus spears

Mix first 5 ingredients in a small bowl.  In a large bowl, drizzle potatoes and asparagus spears 
with olive oil and toss to coat evenly; sprinkle with Ms. Dash or favorite seasonings. 

Place one large sheet of quick-release aluminum foil on the grill. Spread potatoes and 
asparagus on the foil and cook, turning often, until roasted and potatoes are done.  Remove 
and place in large bowl, drizzle and coat with dressing.  Place pecans in small skillet, or on 
another piece of aluminum foil, over hot flames on grill.  Stir and toast the pecans - about 10 
minutes.  Add to potatoes and asparagus.
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Easy Mac & Cheese Casserole

1 lb. elbow macaroni, cooked
1 lb. sharp cheddar cheese, shredded
1 15-oz can evaporated milk
1/2 cup milk
1 egg
3 tbs butter

Heat grill to 350°.  Spray an oven-safe 3 quart casserole dish with cooking oil.  Place a layer of 
macaroni (about 1/3) in bottom of dish and pat with butter pieces in about 6 places.  Spread 
1/3 of the cheese over the macaroni and add black pepper and salt to taste.

Repeat the layering, finishing with the cheese on top.  Mix condensed milk, milk and egg 
together and pour over the top of the casserole.  Use a knife to push the mixture into the 
casserole if needed, to equally distribute.

Place in grill over indirect heat (we use the top “warming rack” in our gas grill).  Bake at 350° for 
about 30 minutes.  Allow to sit after removing from grill (or oven) for about 10 to 15 minutes 
before serving.

Cheesecake Banana Pudding

3 (8-ounce) packages cream cheese, softened
1 (14-ounce) can sweetened condensed milk
1 (5.1-ounce) package vanilla instant pudding & pie filling
2 cups milk
1 teaspoon vanilla extract
1 (8-ounce) container frozen whipped topping, thawed
1/2 cup caramel sundae syrup
4 large ripe bananas, sliced
1 pkg. vanilla wafers

Beat cream cheese and condensed milk at medium speed with an electric mixer 2 minutes.
Beat dry pudding mix and milk in a large bowl at medium speed with an electric mixer 2 minutes; 
add vanilla, and beat 30 seconds. Add cream cheese mixture, and beat 1 minute. Fold in whipped 
topping.
Spoon one-third of pudding mixture into a 4-quart bowl; layer with one-third each of bananas and 
vanilla wafers; drizzle with caramel syrup. Repeat layers twice with pudding mixture, caramel syrup, 
bananas, and vanilla wafers. Cover and chill at least 6 hours.
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Grilled Chuck Roast

3 to 4 lb. Chuck Roast
3 tbs. (or so) Worcestershire sauce
meat tenderizer
2 tbs. red wine vinegar
1/2 cup soy sauce
2 tbs. sugar
1/4 cup water

Sprinkle meat well with tenderizer and worcestershire sauce; refrigerate for at least 8 hours.

Mix all remaining ingredients and marinate the roast for at least 2 hours - the longer the better.  
Place over high heat on grill to sear the meat on both sides; then lower the heat, cover roast 
with sliced onions, and grill for about 35 minutes.  Cooking this cut of meat past medium rare 
(pink in the middle) will result in a less tender serving.  Best if rare to medium rare!

Stuffed Jalapéno Peppers

12 jalapéno peppers
24 shrimp (peeled, deveined)
1 pkg. white chili seasoning
whipped cream cheese
bacon

Sprinkle shrimp with white chili seasoning mix and set aside.  Half jalapéno peppers lengthwise, 
seed and remove membrane.  Spread the inside of the pepper with cream cheese (about 1 tsp), 
place one shrimp on top, and wrap with bacon, securing with a toothpick.

Grill over low heat until bacon is done.  We find using the warming rack on your gas grill while 
cooking other foods is easiest - allowing the bacon to become done without over-heating the 
cream cheese.

Grilled Potato Fries

Potatoes
Olive Oil
Seasonings

Super easy recipe!  Select your favorite variety of potato - Yukon Gold, Russet, Yukon Rose, etc. 
Slice the potatoes lengthwise into about 8 pieces depending on the size of the potato.  Thinner 
slices will cook faster.  Drizzle with olive oil and sprinkle with your favorite seasonings, then 
toss in a large bowl to coat.  Place one large sheet of quick-release aluminum foil over high 
heat on gas grill and roast the potatoes until fork tender.  In an oven, place foil on a baking pan 
and roast at 425° until fork tender.
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Peach & Bourbon Glazed Rotisserie Chicken

1 whole chicken (about 4-pounds)
1/2 cup peach jam
1/4 cup orange juice
2 tablespoons butter
2 tablespoons Bourbon (or Jack Daniels Whiskey)
1 teaspoon Worcestershire sauce
1/8 teaspoon cayenne
1/2 teaspoon dry mustard
1/2 teaspoon salt
1/2 teaspoon black pepper
water as needed

Preheat grill (or oven) to 375°F. Combine all the ingredients (except chicken) in a saucepan. 
Simmer over medium heat, whisking, for 3 minutes. Reserve 1/4 cup of the glaze to serve 
with the cooked chicken. 

Place the chicken on rotisserie (or rack in a roasting pan with an inch of water in the bottom 
of the pan). Roast for 45 minutes to an hour, or until the chicken is done. Baste occasionally 
with the glaze as the chicken roasts. (For the oven, if necessary, add more water to the 
bottom of the pan to prevent the glaze from burning. 

Remove from the rotisserie (or oven) and let rest for 15 minutes loosely covered with foil. 
Cut into quarters and spoon over the reserved glaze before serving.

Black Eyed Pea Salad

5   cups cooked and drained black-eyed peas
4   slices bacon, cooked until crisp and crumbled
1/2  cup red wine vinegar
1/2  cup olive oil
1/2  cup finely chopped red onion (1/2 medium size onion)
1/2  cup red bell pepper
3   tbs finely chopped green onions
2   tbs finely chopped jalapenos
2   tbs finely chopped fresh parsley leaves
2   tsp minced garlic
  salt and pepper to taste

Combine the black-eyed peas, crumbled bacon, and all remaining ingredients in a large 
bowl, and toss well to combine. Cover and refrigerate for at least 4 hours, or preferably 
overnight, stirring occasionally.

Allow salad to come to room temperature for 30 minutes before serving. Toss well just 
before serving.
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Hawaiian (Yam) Sweet Potato Casserole

2 medium sweet potatoes, peeled and cut into 1/2-inch slices (about 2 cups)
1 can (8 ounces) crushed pineapple in juice, undrained
1/4 cup packed brown sugar
1/2 cup all-purpose flour
2 tbs chopped pecans
1/4 cup butter, softened

Heat grill or oven to 375°. Spray 1-quart casserole with nonstick cooking spray. Layer 
potatoes and crushed pineapple in casserole. In small bowl, mix brown sugar, flour, pecans 
and butter with your hands until it resembles wet sand. Sprinkle brown sugar mixture over 
top; dot with butter. Cover and bake about 45 minutes or until potatoes are tender.
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Honey Jack Sweet Potatoes Melon Mozzarella Salad Tap Daniel

Chinatown Ribs Smashed Potatoes Grilled Stuffed
Cabbage

Grilled Pears A La Mode Stuffed Meatloaf Baked Potato Salad



Tap Daniel

6 6-oz 1 fish filets (tilapia, catfish, seabass, etc.)
1 lemon, juiced

Topping
1/2  loaf frozen Garlic bread (thawed)
1/2 loaf Pumpernickel bread
1 cup mushrooms, sliced
8 green onions, sliced tops and all
1 stick butter, melted

Salt and pepper fillets, and sprinkle with lemon juice. Single layer fillets in bottom of quick release 
foil-lined 14” Dutch oven (for open fire) or oven-safe baking dish (for gas grill). Mix topping 
ingredients and pile on top of fish fillets. Bake approximately 20-30 minutes over medium heat 
until fish is done and flaky. Exact cooking time will vary depending on the thickness of the fillets 
and the type of fish. 

Honey Jack Sweet Potatoes

6   med sized Sweet Potatoes (baked and cooled)
1/4  cup of softened Butter
1/2  cup of firmly packed Brown Sugar
1   Egg
3 - 4  tbs of Jack Daniels Tennessee Honey (or Bourbon)
  (vanilla extract can be substituted if desired)
1/2  tsp of Ground Cinnamon
1/3  cup of Flaked Coconut
1/4  cup of Chopped Pecans
1/4  cup of firmly packed Brown Sugar
2   tbs of Butter

Cut a lengthwise strip off the top of each sweet potato and discard. Scoop out the pulp from  
each of them, leaving about 1/4 inch thick shells intact and put pulp in a large bowl. Mash 
the sweet potato pulp. Add the softened butter and stir together. Then add 1/2 cup of brown 
sugar, egg, whiskey (or bourbon) and cinnamon and whip everything together until the 
mixture is smooth.

Spoon the mixture back into the potato shells, creating little mounds. In a small bowl, 
combine the flaked coconut, chopped pecans, the remaining brown sugar and butter until 
crumbly. Sprinkle this mixture over the top of the sweet potatoes. Bake the sweet potatoes 
at 350 degrees for 20 - 25 minutes or until lightly browned.
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Melon Mozzarella Salad

3   cups peeled, coarsely chopped fresh peaches (about 1 1/2 lb.)
1   (8-oz.) tub fresh small mozzarella cheese balls, cut in half
3   tbs chopped fresh basil
4   cups seeded and cubed watermelon
4   cups cubed honeydew melon
3   cups sliced fresh strawberries
2   cups seedless green grapes, cut in half
1  cup sweet salad dressing (i.e. lemon poppy seed, honey mustard)
Garnishes: fresh raspberries, mint leaves

Toss peaches, mozzarella cheese and basil with 1/2 cup of the dressing.  Layer watermelon, 
peach-mozzarella mixture, honeydew, berries, and grapes in a large glass trifle dish or tall 
glass bowl. Serve immediately, or cover and chill up to 8 hours. Drizzle with remaining 1/2 
cup dressing just before serving. Garnish, if desired.
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Chinatown Ribs

Marinade
1/2 cup hoisin sauce
1/2 cup brandy, rum, or bourbon
1/4 cup honey
1/4 cup soy sauce
2 tablespoons dark sesame oil
2 tablespoons hot sauce, such as Asian chile sauce or Tabasco
2 tablespoons ground ginger or minced fresh ginger
2 teaspoons garlic powder or minced fresh garlic
2 teaspoons Chinese five-spice powder
2 tablespoons onion powder
2 teaspoons red food coloring

Ribs
2 slabs baby back ribs
1/4 cup marinade

Combine the marinade ingredients in a bowl and whisk thoroughly. Place the meat in a ziploc 
bag, add the marinade, seal tightly, and toss to coat. Refrigerate for at least 3 hours or 
overnight.

Heat your grill to 300°F or low coals on open fire. (You can also use an indoor oven. Just place 
the ribs on a wire grate over a pan or on a broiler pan.) If you are using a gas grill, turn off one 
or two burners and place the meat over the cool burners. If you are using a charcoal grill, set it 
up by banking the coals against one side for indirect cooking. 

If cooking over the open fire, place ribs inside a Dutch oven on a bakers rack, add 1/2 cup 
water - cover and hang over medium-high heat for about 30 minutes.  Once steaming, raise 
and continue to cook for about 45 minutes.  

Remove the ribs after about 1 hour; paint the bone side of the ribs with a coat of the marinade. 
Cook for 7 to 10 minutes over direct heat for each side - painting with marinade on both sides. 
Remove the ribs, let them sit for 5 minutes, cut them into individual ribs, and serve hot, 
garnished with chopped fresh chives.

Grilled Crushed Potatoes

New Red Potatoes (small)
Olive Oil
Kosher Salt
Black Pepper
Ms. Dash 
Fresh Parsley

Bring a large pot of salted water to a boil, and cook potatoes until fork tender. On a sheet pan 
covered with non-stick foil. Place tender cooked potatoes on the cookie sheet leaving plenty of 
room between each potato. Using a potato masher, gently press down on each potato until it 
slightly mashes, rotate the masher 90 degrees and mash again.  Drizzle each crushed potato 
with olive oil.  Sprinkle the potatoes with kosher salt, fresh ground pepper and fresh chopped 
parsley and a little Ms. Dash.  Bake at 450 degrees for 20 to 25 minutes until golden.
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Grilled Cabbage Heads

2 green cabbages
1 lb. sausage
1 onion, chopped
3 cloves garlic, minced
1 tbs parsley, minced
1 can cream of tomato soup
1 egg, beaten
1/2 cup butter
1-1/2 cups chicken broth

Remove the core from cabbages from the bottom and discard.  Scoop out and save as much of 
inside of cabbages as possible, leaving about a 1 to 2 inch shell.  Chop the cabbage removed 
from the inside.

Cook onion and garlic in 2 tbs butter over medium high heat until onion is wilted. Add sausage 
and brown.  Add chopped cabbage, salt and pepper to taste, parsley and tomato soup.  Then 
add egg and mix together well.  Fill cabbage with mixture.  Fashion a foil bowl to hold the 
cabbage, add approx. 1/4 cup of chicken broth and wrap closed.

For oven or open fire: put broth and remaining butter in a large casserole dish or Dutch oven, 
add cabbages, cover and cook over medium heat (about 375°) for an hour and 15 minutes.  
Remove cabbages, cut into wedges and serve.

Episode #11



Ainʼt Plain Stuffed Meatloaf

2 lbs.! ! lean ground beef
1 lb.! ! mild Italian sausage
1! ! egg
1.5 c! ! cracker crumbs
1 sm! ! white onion, diced
1/2 c! ! ketchup
! ! salt, pepper to taste
2 tbs! ! garlic butter
2 tbs! ! milk
! ! fresh mushrooms
1 lg! ! Valdalia onion sliced
6 slices! Provolone cheese
1 can! ! tomato paste (mixed with 1/2 can water)

Combine ground beef and Italian sausage in a large bowl.  Add egg, milk, diced onion, 
ketchup, cracker crumbs, and spices.  Mix well.

Using half the meat mixture, make a loaf and shape the top with a slight indentation.  
Layer sliced onions, fresh mushrooms and top with provolone cheese. 

Using remaining meat mixture, make a second loaf and place it over the top of the first, 
smoothing sides to cover completely and encase the onions, mushrooms and cheese.

Cover top with tomato paste/water mixture and bake at 350° (on gas grill or in kitchen 
oven) for about 1 hour and 15 minutes.

Baked Potato Salad

5 Yukon Gold potatoes, baked, cooled and cubed
1/2 cup sour cream
1/2 cup mayonnaise
1 tbs red wine vinegar
8 slices bacon, cooked and crumbled 
4 ounces shredded cheddar cheese, divided
2  green onions, sliced and then chopped 1/2 teaspoon fresh ground pepper
1 dash celery salt
1 dash garlic powder
1 dash paprika
1 tablespoon parsley (optional)

Gently stir all ingredients in a large bowl, reserving a small amount of cheddar, green 
onion tops, and bacon for garnish.  Transfer to a serving dish.  Top with garnish and 
serve.
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Grilled Red Pears A La Mode

4 red pears (or bartlett)
1 stick butter
1-1/2 cups brown sugar
2 teaspoons ground cinnamon
2 tablespoons vanilla extract
1 quart vanilla ice cream

Cut pears into thick wedges and place evenly in a large flat dish.  Melt butter and pour 
over pears.  Add brown sugar, cinnamon and vanilla to the bowl - then toss the pears 
until coated with the mixture.

Place pears directly on the hot grill.  Cook for 3 to 4 minutes on each side until nicely 
browned.  Remove and place on individual dessert plates. Pour remaining butter 
mixture into a small saucepan and cook on high heat, stirring often, until boiling.  
Remove from heat and cool until only slightly warm.

Place 2 scoops of vanilla ice cream over the pears in each bowl. Drizzle the butter-
sugar sauce over ice cream and serve.
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