
GATHER AROUND 
THE GRILL
Helpful recipes to make the most 
out of your Ultimate Gourmet Grill



HEALTHY COOKING 
STARTS WITH GREENPAN

This cutting-edge coating brings healthy 
ceramic nonstick to the countertop.

Our ThermolonTM Volt coating is free of PFAS, PFOA, 
lead, and cadmium to bring healthy, toxin-free 

cooking anywhere with an outlet. Specially designed 
to withstand the strain of modern appliances, this 
diamond-infused ceramic nonstick doesn’t break 
down the way traditional coatings do. It’s extra 

tough, cleans easily, and makes any meal healthier.

We are proud of the things we don’t put in  
our kitchen appliances.
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BREAKFAST BAR
Enjoy some interactive family time in the kitchen—make breakfast 
together! With everyone pitching in, you’ll be eating in no time. And our 
nonstick Gourmet Grill makes cleanup a breeze.

RECIPE

QUICK TIPS
A Good Egg—Eggs stay fresh long past their “best by” dates. Test for freshness by 
placing eggs in a bowl of water. If eggs float to the surface, it’s time to toss them.
 
Mix it Up—swap bacon for sausage, bread for bagels, and over easy eggs for 
scrambled. Customize to suit your family’s taste!

1.  Prepare to cook—Fit your Gourmet Grill with the griddle/grill top 
and preheat to a medium setting.

2.  Make the toast—Place bread slices on both sides of grill, working 
in batches, if needed. Toast bread for 1 to 2 minutes on each 
side, then transfer to serving dish. Butter while warm, if desired.

3.  Cook the hash browns—Fill pans with thawed hash browns and 
place on the lower plate. Cook until golden, crispy, and heated 
through. If hash browns are done before the rest of food, remove 
pans from heat and set aside, then reheat for a couple of minutes 
before serving.

4.  Cook the bacon—Place bacon strips side by side on grill surface, 
working in batches if needed. Let bacon cook until it begins to 
shrink and turn brown around the edges, about 5 to 7 minutes. 
Flip bacon with tongs and continue cooking until desired 
crispness is reached. Remove bacon from grill and place on a 
paper towel-lined plate to drain.

5.  Fry the eggs—Use a pastry brush to lightly coat griddle side with 
grease from cooking bacon. Crack an egg into a small bowl, 
fish out any broken shell, and pour egg onto griddle. Repeat 
with remaining eggs, working in batches, if needed. Sprinkle 
eggs with salt and freshly ground pepper to taste. Cook until 
whites have solidified, about 5 minutes. Gently slide a spatula 
under egg and turn it over slowly, with minimal lifting of spatula 
to avoid breaking the yolk (this is why it’s called “over easy”!). 
Cook for an additional minute or two, then remove from heat.

6.  Enjoy—Once everything’s cooked, let everyone fill their plates 
and dig in!

INGREDIENTS
- 1 to 2 slices bread per person

- 2 to 3 slices bacon per person

- 1 to 2 eggs per person

- Salt and pepper to taste

- 1 bag frozen hash browns, thawed

- Salt and freshly ground pepper to taste

- Butter and jam for toast
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RECIPE

1.  Marinate the chicken—Whisk all marinade ingredients together in 
a large bowl or shake together in a plastic zip-top container. Add 
chicken breasts and turn to coat evenly. Cover and let sit at room 
temperature for 30 minutes.

2.  Grill the tortillas— When chicken has been marinating for about 
15 minutes, fit your Gourmet Grill with the griddle/grill top and 
preheat to a medium-high setting. Preheat oven to 200°F. Working 
in batches, place tortillas on grill and cook for 30 seconds on each 
side or until you see nice grill marks. Place tortillas in 2 stacks of 
4 tortillas and wrap with aluminum foil. Place on cookie sheet in 
preheated oven till ready to serve.

3.  Grill the chicken—Remove chicken from marinade and pat gently 
with paper towels to remove excess marinade. Season chicken on 
both sides with salt. Use a pastry brush to lightly coat the grill side 
with olive oil. Place chicken breasts on grill side and sear for 5 to 
6 minutes. Flip with tongs and grill for another 5 minutes. Transfer 
chicken to a cutting board and cover with aluminum foil to rest.

4.  Cook the veggies— While chicken is resting, add veggies to 
griddle side and toss with enough olive oil to coat evenly. Season 
with salt and freshly ground black pepper. Allow peppers and 
onions to cook undisturbed until they begin to char, about 2 to 3 
minutes. Stir vegetables and continue cooking until they reach your 
desired level of char. Squeeze half a lime over cooked veggies.

5.  Melt the cheese— While veggies cook, distribute cheese evenly 
among pans and top each with 2 or 3 slices of jalapeño. Place 
pans on lower plate until cheese is melted and bubbly.

6.  Finish the chicken—Slice chicken into strips across the grain. Return 
chicken to grill to warm as vegetables finish cooking.

7.  Assemble and serve— Remove warm tortillas from oven. Invite 
guests to top their tortillas with chicken and pepper mix. Then they’ll 
pour melted cheese on top of fajitas, sprinkle with cilantro, roll up, 
and enjoy!

SERVINGS: 4

PREP TIME: 35 MINS

COOK TIME: 15 MINS

FAJITA PARTY
Move over, taco Tuesdays—it’s time for fajita Fridays! Invite the gang over for 
a DIY cooking adventure featuring grilled chicken, charred peppers, warm 
tortillas, and plenty of melted cheese. Add a pitcher (or two) of margaritas for 
an over-21 crowd.

QUICK TIPS
Mix it Up—These fajitas also work great with steak 
or shrimp—use a combo of meats for a fun surf and 
turf (or turf and turf) variation. 

Double Your Pleasure—Feeding more folks or just a 
few with hearty appetites? Double the proportions and 
gather in the kitchen as you take turns cooking and eating.

INGREDIENTS
For the marinade 
- ¼ cup lime juice

-   cup olive oil

- 3 garlic cloves, minced

- 1 tsp. salt

- 1 tsp. ground cumin

- 1 tsp. chili powder

- 2 tbsp. finely chopped cilantro

 
For the fajitas
- 8 corn or flour tortillas

- 4 boneless, skinless chicken breasts

-  2 to 3 bell peppers of various colors,  
sliced into strips

-  1 medium red or white onion,  
sliced into strips

- 1 to 2 tbsp. olive oil

- Salt & freshly ground black pepper to taste

- Juice of half a lime

-  2 cups shredded cheddar or Mexican 
4-cheese blend

- 2 jalapeño peppers, sliced

- ¼ freshly chopped cilantro
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FRUIT DESSERT BAR
Try a fun twist on traditional sweets—delight family and friends with a DIY 
dessert bar starring fruit skewers, pound cake, and a trio of scrumptious sauces.

RECIPE
1.  Prepare to cook—Fit your Gourmet Grill with the griddle/grill top 

and preheat to a medium setting.

2.  Make the skewers—Layer six pieces of fruit on each skewer, 
alternating the strawberry, pineapple, and watermelon. Set aside.

3.  Prep the toppings—Fill 2 pans with cherry pie filling, 2 with peach 
pie filling, and 4 with fudge sauce (more or less of each depending 
on preference).

4.  Start cooking!—Invite guests to gather around the grill. Place 
skewers on grill side, add pound cake to griddle side, and slide 
pans onto the lower plate. Take turns flipping skewers and pound 
cake. When they reach your desired doneness and sauces are 
warmed through, everyone can grab a plate and serve themselves. 

QUICK TIPS
Get Creative—Swap watermelon for bananas, 
cherry pie filling for caramel sauce, or angel food 
for pound cake. It’s all equally delicious!

Scratch That—Use pre-made toppings and cake 
or go all out and make everything from scratch, if 
that’s how you roll.

INGREDIENTS
For the skewers 
- Pineapple chunks

- Watermelon chunks

- Fresh strawberries, stems removed

- Wooden skewers

For the dessert bar
-  Loaf-style pound cake, cut  

into cubes or sliced

- Fudge sauce

- Cherry pie filling

- Peach pie filling



ULT IMATE GOURMET GRI L L  |  PG 13PG 12 | ULT IMATE GOURMET GRI L L

INGREDIENTS
For the caramelized 
mushrooms and onions 
- 1 to 2 tbsp. butter

- 8 ounces button or cremini mushrooms

- 1 medium white or yellow onion

- Salt and freshly ground pepper to taste

For the patties
-  1½ pounds ground beef  

(80 to 85% lean)

- 1 tsp. kosher salt

- ½ tsp. freshly ground black pepper

- 1 tsp. garlic powder

- 1 tsp. onion powder

For the burgers
-  4 brioche hamburger buns

-  4 slices cheddar or American cheese

-  Arugula

-  Tomato slices

-  Mayo

RECIPE

1.  Prepare to cook—Fit your Gourmet Grill with the griddle/grill top and 
preheat to a medium setting.

2.  Make the patties—Place ground beef in a large bowl along with 
seasonings and mix with hands until evenly combined, Avoid over 
mixing which can lead to tough burgers. Divide beef into 4 portions 
and press each into a disc with an indention in the middle.

3.  Toast the buns—Place buns cut side down on griddle/grill top and 
heat till nicely browned. Transfer to serving dish and set aside.

4.  Caramelize the mushrooms and onions—Melt a tablespoon or two 
of butter on the griddle side. Add mushrooms and onions and stir to 
distribute butter. Cook, stirring frequently, until beautifully browned 
and your kitchen smells amazing, about 15 to 20 minutes. Add salt 
and freshly ground black pepper and continue cooking for another 
minute or two. Remove from heat and set aside.

5.  Meanwhile, cook the patties—Increase heat to a medium-high 
setting. Add patties to grill side and cook for about 4 minutes without 
disturbing. Flip patties and continue cooking until burger reaches your 
desired doneness—another 2 to 6 minutes. Top with cheese during the 
last 2 to 3 minutes of cooking time.

6.  Build the burgers—Spread mayo on one side of each bun. Place 
patties on buns and top with ¼ of caramelized mushroom/onion 
mixture. Add a slice or two of tomato, a handful of arugula, and place 
top on bun. Enjoy!

SERVINGS: 4

PREP TIME: 15 MINS

COOK TIME: 30 MINS

QUICK TIPS
Burger Cook Times—Medium-Rare, 6 minutes; 
Medium, 7 to 8 minutes, Medium-Well, 9 minutes; 
Well Done, 10 minutes.

Get Even! Why add a dimple to patties? Burgers 
shrink as they cook, so the indention delivers evenly 
shaped discs of deliciousness. 

GOURMET BURGERS WITH 
CARAMELIZED MUSHROOMS 
AND ONIONS
Bring the backyard party indoors, any time of year. Plus, create toppings 
you could never make on a conventional grill—hello, caramelized 
mushrooms and onions.
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INGREDIENTS
- 1½ cups all-purpose flour

- 2 tbsp. granulated sugar

- 2 tsp. baking powder

- ¾ tsp. kosher salt

- 1¼ cups buttermilk

- 2 large eggs

- 3 tbsp. vegetable oil

For serving
- Butter

- Fresh fruit

- Maple syrup

RECIPE

1.  Mix the batter—In a large bowl, whisk together flour, sugar, baking 
powder, and salt. In a separate bowl, beat together buttermilk and 
eggs until foamy. Add oil and stir to combine. Pour wet mixture into 
dry mixture and blend with wooden spoon or spatula. Batter will be 
lumpy—resist the urge to over-mix. 

2.  Prepare to cook—Fit your Gourmet Grill with the pancake top and 
preheat to a medium setting. When a drop of water sizzles on 
griddle, it’s ready to go.

3.  Make the pancakes—Ladle approximately ¼ cup of batter for each 
pancake into the middle of each circle on griddle. When the batter 
bubbles all over and edges brown, flip pancakes, and cook for an 
additional minute or two. Repeat with remaining pancake batter.

4.  Serve and enjoy—Serve pancakes with butter, warm maple syrup, 
and a side of fresh fruit.

SERVINGS: 12 PANCAKES

PREP TIME: 10 MINS

COOK TIME: 10 MINS

QUICK TIPS
No Buttermilk? You can sub in regular milk or create a DIY 
version by adding 1½ tbsp. of vinegar to a 2-cup measuring 
cup and filling with enough milk to equal 1½ cups.

Don’t Flip Out—pancakes can fall apart if turned 
too soon, so wait till you see bubbles all over the 
surface, not just around the edges.

GRIDDLE BUTTERMILK 
PANCAKES
Save time in the morning by making a mountain of fluffy pancakes on your 
Gourmet Grill. You’ll love how the built-in guides deliver perfectly round 
pancakes of equal proportion so they all cook evenly.
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RECIPE

1.  Prepare to cook—Fit your Gourmet Grill with the griddle/grill top 
and preheat to a high setting. Divide cheese among pans and set 
aside. Place an assortment of charcuterie on a serving tray along with 
cornichons and stack enough plates to serve each guest.

2.  Prep the potatoes—Boil potatoes in a large pot of well-salted water until 
tender but still firm, about 10 minutes. Drain potatoes well, place in 
a large bowl, and add a tablespoon of olive oil. Toss to coat, adding 
more oil as needed to coat evenly. Add chopped rosemary (a little goes 
a long way) and salt and pepper to taste, tossing to coat evenly. 

3.  Cook the potatoes—Transfer potatoes to grill, and cook, turning once or 
twice until tender when pierced with a fork, about 5 to 6 minutes.

4.  Melt the cheese—When potatoes are almost done, have friends gather 
around and place pans of cheese on the lower plate. Heat cheese until 
melted and bubbly, about 2 to 3 minutes. 

5.  Assemble and enjoy—Distribute potatoes among individual plates and 
have guests top with bubbling cheese. Let guests add charcuterie and 
cornichons to plates, then dig in!

QUICK TIPS
Make Ahead—Don’t want to fuss with boiling 
potatoes while guests are in the kitchen? Cook them 
a day or two before and store covered in the fridge.

Mix it Up—Swap cornichons and charcuterie for 
a mix of veggies and pre-cooked sausages heated 
on the grill top.

CLASSIC RACLETTE
Invite family and friends to indulge in a classic Swiss aprés-ski treat—no 
passport required. To take this oh-so comforting dish to new depths of flavor, 
we trade traditional boiled potatoes for griddled ones accented with fresh 
rosemary. Yum!

INGREDIENTS
For the potatoes
-  Red, purple, and Yukon Gold potatoes, 

halved (about 4 to 6 potatoes per person)

-  Olive oil

-  Fresh, chopped rosemary to taste

-  Salt and pepper to taste

For the raclette
-  Raclette, Gruyere, or Swiss cheese  

(about 5 to 7 ounces per person)

-  2 to 3 cornichons per person

-  An assortment of charcuterie  
(salami, ham, prosciutto, etc.)
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INGREDIENTS
- 4 to 5 asparagus stalks, trimmed

- 1 tbsp. olive oil

- Salt and freshly ground black pepper 

-  2 to 3 cremini or button mushrooms, 
sliced thin

- 6 large eggs

- ½ cup shredded Swiss cheese

-  1 to 2 tbsp. fresh chopped herbs  
(thyme, chives, parsley or a mix)

RECIPE

1.  Prepare to cook—Fit your Gourmet Grill with the griddle/grill top and 
preheat to a medium-high setting. 

2.  Grill the asparagus—Lightly coat asparagus stalks with olive oil and 
season with salt and pepper. Place on grill top and cook for about 5 
minutes. Flip and continue grilling until tender and slightly browned, 
another 4 minutes or so. Remove from grill and set aside. When slightly 
cooled, slice stalks into smaller pieces.

3.  Meanwhile, sear the mushrooms—Add mushroom slices in a single layer 
on the griddle side and cook undisturbed for 2 minutes. Flip and continue 
cooking until mushrooms are beginning to brown and release liquid, 
another minute or two. 

4.  Prep the eggs—In a medium bowl, beat eggs with a whisk or egg beater 
until light and frothy. 

5.  Make the omelet—Divide eggs between pans and sprinkle with shredded 
cheese. Divide mushrooms and asparagus between pans and season 
with salt and freshly ground black pepper. Place pans on lower plate and 
cook until cheese is melted and omelets are set, about 5 minutes.

SERVINGS: 4

PREP TIME: 10 MINS

COOK TIME: 15 MINS

MINI ASPARAGUS AND  
MUSHROOM OMELET
Fluffy eggs, gooey Swiss cheese, and grilled veggies, topped with a 
sprinkling of fresh herbs—our individual omelets are simply spectacular. 
Easily scale our recipe up or down to create breakfast for two or brunch 
for a crowd.

QUICK TIPS
Mix & Match—our omelet recipe works great with all kinds of veggies, from bell peppers to zucchini. 
Trade Swiss for cheddar, feta, or goat cheese. Or add diced ham and crispy bacon for meat lovers. 
 
Avoid Mushy Mushrooms—Don’t soak them. Simply wipe away any dirt with a damp paper towel 
or give them a quick rinse in a colander under running water, then pat dry.  
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RECIPE

1.  Prepare to cook—Fit your Gourmet Grill with the griddle/grill top and 
preheat to a medium-high setting. 

2.  Make the caramel—Combine brown sugar, cream, and butter in a small 
saucepan over medium heat. Cook, stirring constantly, until butter is 
melted and sugar is dissolved—about 5 minutes. Remove from heat, stir 
in cinnamon and vanilla and set aside.

3.  Grill the apples—Add apple slices and melted butter to a large bowl 
and toss to coat evenly. Place apples on grill and cook for 5 minutes. 
Flip and continue cooking until apples are beautifully browned and 
tender, another 5 minutes or so.

4.  Finish the crumble—Divide apples between individual pans, drizzle with 
caramel sauce, and sprinkle with shortbread cookie crumbs. Place pans 
on lower plate and cook until caramel is bubbly and shortbread crumbs 
are lightly toasted, about 5 minutes. 

QUICK TIPS
Pick Your Favorite Apples—Any firm apple works 
great, from tart Granny Smith and Pink Lady to sweet Gala 
or Fuji, but we like Honeycrisp for the best of both worlds.

Skip a Step—Feel free to replace homemade 
caramel with your favorite store-bought sauce, if 
that’s how you roll.

MINI CARAMEL APPLE CRUMBLE
Grilled apple slices drizzled with homemade caramel and topped with 
buttery shortbread cookie crumbs—our comforting, autumn-inspired crumble 
is easy to make and impossible to resist.

SERVINGS: 8

PREP TIME: 10 MINS

COOK TIME: 25 MINS

INGREDIENTS
For the caramel sauce
- ½ cup brown sugar

- ¼ cup heavy cream

- ¼ cup butter

- 1 tsp. ground cinnamon

- 1 tsp. vanilla extract 

For the apples
- 4 large apples, cut into ½ inch wedges

- ¼ cup melted butter

For the topping
- ½ cup shortbread cookie crumbs 



Visit us online at greenpan.us

HEALTHY COOKING  
STARTS WITH GREENPAN

Have a recipe you want featured? Tag us on instagram using your 
ultimate gourmet grill for a chance to be featured! Tag us on Instagram today!

MN06262




