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CORNMEAL AND RICOTTA 
BLUEBERRY PANCAKES
Light and fluffy thanks to whipped egg whites in the batter, but still hearty, filling 
and comforting - these Cornmeal and Ricotta Blueberry Pancakes are equally 
perfect for lazy Sundays at home or special occasion brunches!

INGREDIENTS
-  1 1/4 cups all-purpose flour

-  1/2 cup medium ground cornmeal

-  1 teaspoon baking powder

-  1 teaspoon kosher salt

-  2 tablespoons granulated sugar

-  1 1/4 cups whole milk, plus more if needed 
to thin batter 

-  3 large eggs, room temperature, separated 

-  1/2 cup whole milk ricotta cheese, drained 
of excess liquid

-  1 teaspoon vanilla extract

-  1 1/2 cups fresh blueberries (or frozen, 
thawed and liquid drained)

-  Butter, for cooking 

-  Pure maple syrup, warmed, for serving

RECIPE

1.  In a large mixing bowl whisk the flour, cornmeal, baking powder, 
salt and sugar until evenly combined. 

2.  In a separate medium bowl whisk together the milk, egg yolks, 
ricotta and vanilla extract, ensuring that the yolks are completely 
broken down and the mixture is as smooth as possible. Add the 
wet mixture into the dry ingredients and stir until just combined. If 
the mixture seems especially thick, add 1 tablespoon of milk at a 
time to loosen it slightly - allowing the folding in of the whipped 
egg whites.

3.  In a clean, large stainless-steel bowl beat the egg whites with a 
balloon whisk until stiff peaks form (they should be slightly shiny 
and hold their shape well when you remove the whisk from the 
bowl). Using a silicone spatula gently fold the egg whites into the 
batter, taking care to be as delicate as possible so you don’t lose 
any air bubbles. Gently fold in the blueberries.

4.  Preheat the Premiere XL Smoke-less Grill & Griddle to 350° F on 
both sides, with two griddle plates. Melt 1 tablespoon of butter 
on each griddle plate. Depending on the size of the pancakes 
you’d like, scoop 1/4 to 1/3-cup mounds of batter onto the 
plates (ensuring you get some blueberries in each one), allowing 
about an inch of space in between. Cook the pancakes until the 
edges just set and small bubbles appear on the surface, about 
3 minutes. Flip and cook until the pancakes are golden brown 
on the bottom and cooked through, about 2 to 3 minutes more. 
Repeat with more butter and batter until all the pancakes are 
cooked. Serve with warmed maple syrup.

SERVINGS: 12-16

PREP TIME: 20 MINS

COOK TIME: 15 MINS

QUICK TIPS
Egg whites will whip best when at 
room temperature and with no fats 
lingering anywhere. So take care 
not to have any yolks in the whites, 
ensure your whisk and bowl are 
very clean, and allow the eggs to 
come up to room temperature for 
the best results!

If you aren’t a fan of blueberries, 
this recipe is great without them! 
Or try it with chocolate chips, 
strawberries, raspberries or 
even… small diced apples you’ve 
cooked ahead of time with a little 
cinnamon and sugar? Yes please! 
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RECIPE

1.  Preheat the Premiere XL Smoke-less Grill & Griddle to 350° F on both 
sides, with two griddle plates. In a large mixing bowl stir together half of 
the olive oil along with the fennel, apple and thyme until evenly combined. 
Divide the mixture evenly in a thin layer on each of the griddle plates. 
Cook, stirring and turning occasionally, until lightly browned all over, 5 
to 6 minutes. Transfer the cooked apple and fennel mix back to the same 
mixing bowl and allow to cool to room temperature.

2.  Once cooled, add the remaining ingredients into the bowl and mix until 
very well combined – this is best done with your hands to ensure you have 
nicely mixed and textured sausage patties. On a large plate or baking 
sheet, divide the sausage into sixteen even portions and lightly press them 
down into patties, slightly indenting the center more than the edges to 
ensure they are flat once fully cooked.

3.  To cook the patties, use a paper towel or pastry brush to apply a thin layer 
of the remaining olive oil to each griddle. Divide the patties between the 
plates and cook for 2 to 3 minutes per side or until fully cooked through.

INGREDIENTS
-  3 tablespoons extra virgin olive oil, divided

-  1/2 cup grated fennel bulb, using the 
large side of a box grater 

-  1/2 cup grated firm apple (such as honey-
crisp), using the large side of a box grater 

-  1 tablespoon fresh thyme, de-stemmed 
and finely chopped

-  2 tablespoons light brown sugar

-  2 teaspoon kosher salt 

-  1 teaspoon freshly ground black pepper

-  1/2 teaspoon fresh ground nutmeg

-  1/2 teaspoon crushed red pepper flakes 

-  2 teaspoon apple cider vinegar

-  2 pounds ground pork

SERVINGS: 8
PREP TIME: 10 MINS

COOK TIME: 15 MINS

FENNEL APPLE 
BREAKFAST SAUSAGE
Perfectly balancing multiple savory and sweet flavors, these breakfast 
sausages are sure to be a new family favorite. You may just want to plan 
on making a double batch to keep plenty in the freezer for quick weekend 
breakfasts at home!.

QUICK TIPS
The brown sugar in these sausages gives a delicious 
depth of flavor and smokey sweetness but can burn 
easily - which is why we made smaller patties with 
shorter cook times. Feel free to make larger patties if 
you’d like, but cook them at a lower temperature 
(325° F) so the outside doesn’t burn before the 
inside is cooked through.

These sausages would be delicious with a bit of fresh sage 
or rosemary as well! Feel free to add a teaspoon of either 
one finely chopped.
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FRENCH TOAST WITH CARDAMOM 
BROWN SUGAR BACON
We’re not sure which is the star of the show here. The perfect French toast or the sweet, lightly 
spiced and crispy bacon lacquered in brown sugar and cardamom. Truth be told, they both 
deserve top billing!

RECIPE

1.  Preheat the Premiere XL Smoke-less Grill & Griddle to 300° F on both sides, with two 
griddle plates.

2.  Evenly divide the bacon slices between the two plates and cook for 5 to 6 minutes per side 
until they are just starting to brown on the edges, but are still soft and flexible. Remove the 
bacon from the griddle and transfer to paper towels to allow it to drain for a few minutes, 
then lay the bacon onto a large plate or baking sheet in an even layer.

3.  In a small bowl combine the brown sugar and cardamom and stir to evenly mix. While the 
bacon is still warm sprinkle half of the sugar mixture on top and press down on it slightly to 
make sure it adheres to the bacon. Flip and repeat with the other side.

4.  Remove any excess bacon fat from the griddle and return the bacon, dividing evenly 
between the two plates. Cook, turning occasionally from one side to the other, until the 
brown sugar caramelizes and becomes slightly crisp, about 10 minutes in total. Keep a 
close on the bacon as you do this step, as the sugar can go from caramelized to burnt quite 
quickly. Once the bacon looks dark, well coated and slightly crisp, transfer it to a wire 
cooling rack while you make the French Toast.

5.  Increase the temperature of both griddle plates to 350° F and remove any back fat or bits 
of sugar remaining from cooking the bacon.

6.  In a medium mixing bowl combine the eggs, egg yolks, milk, cream, cinnamon, nutmeg, 
vanilla and salt, whisking until completely smooth and no strings of egg whites are left.

7.  In a medium mixing bowl combine the eggs, egg yolks, milk, cream, cinnamon, nutmeg, 
vanilla and salt, whisking until completely smooth and no strings of egg whites are left.

8.  Pour the mixture into a baking dish large enough to hold all 8 pieces of bread. Place the 
bread in the egg mixture and allow it to soak for one minute, then flip and let the other side 
soak for one minute.

9.  Add 1 tablespoon of butter to each side of the griddle and allow it to melt. Lift the bread 
slices out of the baking dish one at a time to allow them to drain of any extra egg mixture 
and place four slices on each griddle plate. (Take care not to crowd the slices, or else they 
won’t brown as perfectly as they could. If the slices of bread are particularly large, cook 
in two batches.)

10.  Cook for 3 to 4 minutes on the first side, or until each piece is deeply golden brown. Flip, 
adding more butter if needed, and cook on the other side another 3 to 4 minutes. If you 
are cooking them in two batches, transfer the first batch to the wire rack with the bacon. 
Put the wire rack on a rimmed baking sheet and place in a 300° F oven to keep warm.

11.  Once all the French toast is cooked, serve immediately with the bacon and warmed 
maple syrup.

INGREDIENTS 
For the Cardamom 
Brown Sugar Bacon
-  1/2 pound thick-cut bacon slices (about 

8-10 slices)
-  1/4 cup dark brown sugar 
-  1 teaspoon ground cardamom

For the French Toast
-  2 whole eggs

-  2 egg yolks

-  1 1/2 cups whole milk

-  1/2 cup heavy cream

-  1 teaspoon cinnamon

-  1/2 teaspoon freshly ground nutmeg

-  1 teaspoon pure vanilla extract

-  1/4 teaspoon kosher salt 

-  Eight slices of Challah or Brioche, sliced 
3/4 inch thick 

-  Butter, for cooking

-  Pure maple syrup, warmed, for serving

SERVINGS: 4
PREP TIME: 15 MINS

COOK TIME: 25 MINS

QUICK TIPS
If you like the center of your 
French toast slightly less 
custardy, don’t allow it to soak 
in the egg mixture. Instead just 
give each side a quick dip to 
coat evenly, and then place 
straight on the griddle to cook.

Bread that is a few days old 
is best for the perfect French 
toast. This ensures that it 
doesn’t soak up too much 
liquid or become too soggy. 
If you have very fresh bread, 
try very lightly toasting the 
slices before soaking them!
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HARISSA SMASHED CHICKPEA 
BREAKFAST SANDWICH
Packed full of savory herbs and spices, this flavorful vegetarian version of a 
classic breakfast sandwich will be a great start to any morning.

RECIPE

1.  Preheat the Premiere XL Smoke-less Grill & Griddle to 350° F 
on both sides, with two griddle plates.

2.  In a large mixing bowl smash the chickpeas with a potato 
masher or a fork until mostly smooth but with small, lentil 
sized pieces of chickpeas remaining. (If preferred, pulse the 
chickpeas in a food processor, taking care not to overprocess 
into a paste.) Stir in all the remaining ingredients, reserving 1 
tablespoon of the olive oil, until everything is well combined. 
Depending on your chickpeas, you may need to add a little bit 
of water to make the mixture just scoopable.

3.  Pour the remaining 1 tablespoon of olive oil on one side of the 
griddle. Scoop four even portions of the chickpeas onto the 
griddle, lightly pressing them down to make patties about the 
size of the English muffins. Cook for 3 to 4 minutes on the first 
side, until nicely crisp and brown. Flip, cooking for another 
3 to 4 minutes on the second side. Remove the chickpea 
patties to a plate.

4.  To make the sandwiches, add the olive oil evenly to both 
sides of the griddle. On the half of the griddle the chickpea 
patties were cooked on place the English muffins cut side down 
and toast until golden brown, 3 to 4 minutes or until desired 
doneness. On the other half of the griddle crack four eggs and 
season each with a pinch of salt and pepper. Cook the eggs for 
2 to 3 minutes until the whites are set, flip, and finish cooking 
until desired doneness.

5.  Place four halves of the English muffins on a plate, with the 
cut and toasted side up. Place one slice of tomato on each, 
followed by a chickpea patty, egg and arugula – drizzling 
with a bit more olive oil if desired. Top each with the remaining 
halves of the English muffins and serve warm.

INGREDIENTS 
For the Chickpeas
-  1 (15-ounce) can low sodium chickpeas, 

drained and rinsed
-  1/4 cup fresh cilantro, finely chopped
-  2 tablespoons fresh mint, finely chopped 
-  2 scallions, green parts only, thinly sliced 
-  1 1/2 tablespoons cornstarch
-  1 tablespoon harissa
-  1/2 teaspoon ground cumin
-  1/2 teaspoon sumac
-  2 teaspoons lemon zest 
-  1 teaspoon lemon juice 
-  1 teaspoon kosher salt
-  1/2 teaspoon fresh cracked black pepper
-  1 egg
-  2 tablespoons extra virgin olive oil, divided

For the Breakfast Sandwich
-  2 tablespoons extra virgin olive oil 

-  4 English muffins 

-  4 large eggs 

-  1 tomato, sliced in 1/4” rounds 

-  1 cup baby arugula

SERVINGS: 4
PREP TIME: 10 MINS

COOK TIME: 15 MINS

QUICK TIPS
The chickpea patties are great made ahead and 
frozen! Simply microwave on high for 1 to 2 
minutes in the morning while preparing the English 
muffin and egg for a quick and easy breakfast.

Depending on how much spice you like, the harissa 
can be doubled or omitted entirely.
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SMASHED DOUBLE PATTY MELT
A deli classic meets a popular burger of the times in this smashed up mash up. 
Griddled onions pressed into smash burgers, doubled up on toasted rye bread. 
Two burger worlds colliding into one delicious meal.

RECIPE

1.  Preheat the Premiere XL Smoke-less Grill & Griddle on the BEEF setting 
on both sides, with two griddle plates.

2.  Place the four pieces of butter into four separate places on the griddle, 
two on each side, giving plenty of room between to be able to 
eventually cook the hamburger patties. Put one disc of onion on top 
of each piece of butter and cook for 3-4 minutes until that side is well 
browned and caramelized.

3.  Flip the onion discs and separate the layers, spreading them out into a 
thin pile. Season each pile of onions with a bit of salt and pepper and a 
dash of Worcestershire sauce. Immediately place a ball of ground beef 
on top of each onion pile and use a large spatula to flatten and smash 
them into a thin patty, roughly the size of a slice of the bread. Season 
the patties with another pinch of salt and pepper.

4.  Cook the patties for 2 to 3 minutes, then flip onion side up and place 
a slice of cheese on top. Cook them for another 2 to 3 minutes until the 
cheese is melted and the beef is just cooked through. Transfer them to a 
plate and set aside while you toast the bread.

5.  Lightly wipe clean the griddle, leaving just enough of the beef fat and 
butter to toast the bread. Place all four slices of bread on the griddle 
and toast on just one side until golden brown, 3 to 4 minutes.

6.  To assemble the sandwiches, place two slices of bread on a serving 
platter or individual plates, toasted side down. Put two patties on each 
piece of bread. Evenly spread half the mustard on the non-toasted side 
of each remaining piece of bread and place mustard side down on top 
of the patties. Serve warm immediately.

INGREDIENTS
-  14 tablespoons unsalted butter, cut into 1 

tablespoon pieces 

-  1 small onion, peeled and thinly sliced in ¼” 
rounds, keeping the layers together in a disc 

-  4 dashes of Worcestershire sauce 

-  Kosher salt, to taste

-  Freshly ground black pepper, to taste

-  1 pound 80/20 ground beef, divided into four 
4-ounce balls 

-  4 slices light or marbled rye bread

-  4 slices Swiss cheese, approximately 
4 ounces pound

-  1 tablespoon Dijon mustard, or mustard of 
your choice

SERVINGS: 2
PREP TIME: 10 MINS

COOK TIME: 15 MINS

QUICK TIPS
This recipe could easily be turned into four smaller patty 
melts by cutting the slices of bread in half and using one 
beef patty per sandwich. Enjoy along side your favorite 
salad for a lighter but still delicious lunch! 

To make sure the hamburger cooks fully without having to burn 
the onions, make sure to take the beef out of the refrigerator 
15 to 20 minutes before cooking. 
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SPANISH SHRIMP & VEGETABLE 
SKEWERS WITH ROMESCO
Bright and bold flavors are found throughout these wonderful Shrimp and 
Vegetable Skewers. Paired with a homemade Romesco sauce on the side, 
it’s the perfect light yet satisfying lunchtime recipe.

RECIPE

1.  Preheat the Premiere XL Smoke-less Grill & Griddle to 425° F on both 
sides, with two grill plates.

2.  To make the romesco sauce, place the bell pepper and tomatoes in a 
medium mixing bowl and toss with the olive oil until evenly coated. Place 
the bell pepper and tomatoes on the grill and cook, turning occasionally, 
until well charred on multiple sides and slightly softened, about 6 to 8 
minutes. Transfer them all to a bowl and allow them to cool slightly. Turn 
off the Premiere XL Smoke-less Grill & Griddle while preparing the rest of 
the sauce and ingredients.

3.  To the bowl of a food processor add the bread, garlic, pepper flakes and 
pimenton. Pulse until everything is very finely chopped, almost sand like 
but leaving some small lentil sized pieces, stopping to scrape the sides of 
the bowl with a silicone spatula as needed.

4.  Add the cooled bell pepper and tomatoes along with the sherry vinegar. 
Process until a paste forms, taking care to leave small pieces of the dry 
ingredients intact – the sauce should have a bit of texture to it. Quickly 
blend in the olive oil, salt and pepper, adding more oil if needed to reach 
the texture you’d like. Season to taste with more salt and pepper if desired 
and set aside.

5.  Thread the prepared vegetables and the shrimp onto metal or wood 
skewers, alternating the different vegetables and shrimp so there is a 
variety of colors and textures. Place the finished skewers on a rimmed 
baking sheet or large baking dish. Again preheat the Premiere XL Smoke-
less Grill & Griddle to 425° F on both sides, with two grill plates.

6.  In a small mixing bowl whisk together the olive oil, lemon juice and zest. 
Carefully pour the mixture over the top of the skewers, turning to coat them 
evenly (you can also use a pastry brush). Season the skewers as desired 
with salt and pepper.

7.  Place the skewers on the grill plates and cook about 4 minutes, until well 
marked. Rotate the skewers and cook on the other side until again well 
marked and the shrimp and vegetables are cooked through, another 3-4 
minutes more. Remove the skewers to a large platter and garnish with the 
parsley. Serve warm immediately, with the romesco sauce on the side.

INGREDIENTS
For the Romesco
-  1 large red bell pepper, halved, stem, ribs 

and seeds removed 
-  4 Roma tomatoes, halved 
-  1 tablespoon extra virgin olive oil
-  2 slices of stale white bread, lightly toasted
-  2 cloves garlic, peeled and roughly chopped
-  ½ cup blanched almonds, toasted
-  1 teaspoon red pepper flakes, more to taste 
-  1 teaspoon pimenton dulce 
-  2 tablespoon sherry vinegar
-  1/3 cup extra virgin olive oil, more as needed
-  1 teaspoon kosher salt, more to taste
-  1/2 teaspoon freshly ground black pepper, 

more to taste

For the Skewers
-  1 small red onion, peeled, halved, and cut 

into 1” squares 

-  1 small yellow zucchini, sliced in 1/4” rounds

-  1 small green zucchini, sliced in 1/4” rounds 

-  2 red bell pepper, stem, ribs and seeds removed, 
cut in 1” squares 

-  1 1/2 pounds large shrimp, shells removed 
and deveined

-  1/4 cup extra virgin olive oil

-  1 tablespoon lemon juice 

-  1 teaspoon lemon zest 

-  2 teaspoons fresh oregano, destemmed and 
finely chopped 

-  Kosher salt, to taste

-  Freshly ground pepper

-  1/4 cup finely chopped fresh parley, stems removed

SERVINGS: 6
PREP TIME: 20 MINS

COOK TIME: 15 MINS

QUICK TIPS
It’s important to not cut the vegetables too large! If the pieces 
are too big, especially the onion and bell pepper, they won’t 
be able to cook through without over cooking the shrimp. If 
you like your veggies very well done you can cook them for a 
longer time on their own skewers, then cook all the shrimp at 
once on their own skewers.

Feel free to make these as chicken skewers instead of shrimp 
or mix and match your own veggies to make these vegetarian. 
Mushrooms would be great!
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TERIYAKI CHICKEN & 
PINEAPPLE BOWL
A speedy version of flavorful Teriyaki Chicken, this is a recipe you’ll go back to 
again and again. Deep caramelized flavors from the glazed grilled chicken pair 
beautifully with the multiple flavors and textures in the rest of the bowl. Feel free 
to add some more spice if you want a kick of heat!

RECIPE

1.  Remove the chicken from the refrigerator and place on a platter or large plate. Pat it dry 
with a paper towel and let the chicken sit at room temperature for 10 minutes while you 
make the sauce, this will ensure more even cooking when on the grill. 

2.  In a small GreenPan saucepan on the stovetop over medium heat combine the soy sauce, 
brown sugar, honey, garlic, ginger and red pepper flakes. Cook for 2 to 3 minutes, stirring 
regularly, until the sugar has dissolved.

3.  Mix the cornstarch and 1/2 cup of water together in a small cup or bowl until no lumps of 
cornstarch remain. While stirring regularly, pour the mixture into the pan and cook another 
2 to 3 minutes more until the sauce has thickened to the consistency of a glaze. Remove 
from the heat and pour half of the glaze into a small bowl to use while cooking the chicken, 
keeping the other half in the pan to make a sauce.

4.  Add the remaining 1/3 cup of water to the glaze in the saucepan and mix until it is thinned 
to the consistency of a pourable sauce. Taste and adjust as desired.

5.  Preheat the Premiere XL Smoke-less Grill & Griddle to 450° F on one side with a griddle 
plate, and on the POULTRY setting on the other side with a grill plate.

6.  Use a paper towel to carefully rub the avocado oil on the grill plate. Use a pastry brush or 
the back of a spoon to coat the top side of each chicken thigh with some of the reserved 
glaze. Place the chicken thighs on the grill plate, glaze side down, and cook 5 minutes until 
well charred with good grill marks. Put more glaze on the second side of each thigh and 
flip, cooking another 4 to 5 minutes, or until the thighs are cooked through with an internal 
temperature of 165° F. Transfer the cooked chicken to a plate and cover with 
foil to keep warm.

7.  At the same time the chicken is cooking, place the pineapple and bell peppers onto the 
griddle plate and cook for 3 to 4 minutes, until well caramelized and golden brown. Flip 
the pineapple and stir the bell peppers, cook another 3 to 4 minutes. The pineapple should 
be seared on two sides when done, and the bell peppers well caramelized with lots of 
golden brown color. Transfer both to a cutting board and dice the pineapple into pieces 
about 1/2".

8.  To serve divide the warmed cooked rice equally among four bowls. Top with some of the 
pineapple, bell peppers, shredded carrots and snap peas. Slice the chicken thighs into 
strips and divide among the bowls. Top each with a good drizzle of the finished sauce from 
the saucepan, and garnish with scallions. Serve warm immediately.

INGREDIENTS
-  4 large boneless, skinless chicken thighs

-  1/2 cup soy sauce

-  1/3 cup light brown sugar

-  2 tablespoons honey 

-  2 cloves garlic, grated or pressed 

-  1/2" piece fresh ginger, grated 

-   1/4 teaspoon crushed red pepper flakes 

-  2 tablespoons cornstarch

-  1/2 cup water, plus another 1/3 cup water

-  2 teaspoons avocado oil

-  1/2 small pineapple, peeled, core removed 
and cut into wedges

-  2 red bell pepper, core removed and cut 
in 1/4" strips

-  4 cups cooked brown rice

-  1 cup shredded carrots 

-  1 cup sugar snap peas

-  3 scallions, green and white parts, 
thinly sliced

SERVINGS: 4
PREP TIME: 15 MINS

COOK TIME: 20 MINS

QUICK TIPS
This recipe could easily be turned into four smaller patty 
melts by cutting the slices of bread in half and using one 
beef patty per sandwich. Enjoy along side your favorite 
salad for a lighter but still delicious lunch! 

To make sure the hamburger cooks fully without having to burn 
the onions, make sure to take the beef out of the refrigerator 
15 to 20 minutes before cooking. 
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BLACK PEPPER & MOLASSES MARINATED 
PORK CHOPS WITH GRILLED TOMATOES
The perfect salad for a special occasion, outdoor party, or just to treat yourself! This recipe 
has more flavors and textures than we can list here – but take our word for it, you’ll love 
every single one.

RECIPE

1.  To marinate the pork, whisk together the olive oil, molasses, vinegar, mustard, 
salt and pepper in a medium mixing bowl until equally combined. Transfer the 
marinade to a zip top bag and place the pork chops inside. Seal the bag and 
move the pork chops around to get them evenly coated in the marinade. Place 
the bag in the refrigerator for at least one hour or up to 24.

2.  When ready to cook the pork remove the bag from refrigerator and allow the 
chops to sit at room temperature for 20 minutes – this will ensure they cook more 
evenly throughout.

3.  In a medium mixing bowl, gently toss the tomatoes with the olive oil, shallot, 
garlic thyme and salt. Remove the chops from the marinade and place them on a 
small plate. Use a paper towel to wipe any excess marinade from the chops – a 
little bit on them is ok, but if there is too much the molasses will burn 
while cooking.

4.  Preheat the Premiere XL Smoke-less Grill & Griddle on the PORK setting on one 
side with a griddle plate, and 425° F on the other side with a grill plate.

5.  Place the pork chops on the griddle plate and cook 3 to 4 minutes until deeply 
golden brown. Flip and cook on the other side another 3 to 4 minutes, or until 
they reach an internal temperature of 145° F. Once cooked, transfer them to a 
cutting board and cover with foil to rest for 5 to 10 minutes before serving.

6.  At the same time the pork chops are cooking place the tomatoes on the grill 
plate, taking care to spread them out as evenly as possible and not over crowd 
the grill. Grill the tomatoes for 8 to 10 minutes until well charred and softened, 
turning with kitchen tongs every few minutes so they get grill marks on multiple 
sides. Remove them from the grill and transfer to a clean bowl.

7.  To serve, spoon a good portion of grits on the bottom of a plate or in shallow 
bowl. Top with half of the tomatoes along with any of their released juices. 
Remove the bone from the pork chops and cut the meat into 1/4" slices, placing 
them on top of the tomatoes. Garnish with parsley and serve warm immediately.

INGREDIENTS
-  3 tablespoons extra virgin olive oil 
-  2 tablespoons molasses (not blackstrap) 
-  1 tablespoon apple cider vinegar 
-  1 teaspoon Dijon mustard 
-  1 teaspoon kosher salt 
-   1 teaspoon coarsely ground fresh black pepper 

(less if desired) 
-  2 bone-in pork chops, 1 inch thick (about 

1 pound total) 

-  2 medium heirloom or large plum tomatoes, well 
ripened and cut into 2” wedges 

-  2 teaspoons extra virgin olive oil 
-  1 small shallot, peeled and minced 
-  1 clove garlic, peeled and finely grated or pressed 
-  1 sprig fresh thyme, destemmed and finely chopped 
-  Pinch of kosher salt 

-  Cooked yellow corn grits, for serving
-  2 tablespoons finely chopped fresh parsley, 

stems removed

SERVINGS: 2
PREP TIME: 20 MINS, 1-24 HOURS 

MARINATING TIME

COOK TIME: 15 MINS

QUICK TIPS
If pork isn’t your preference, this marinade pairs 
wonderfully with chicken or thinner cuts of steak! 
Just choose cuts that will cook quickly to ensure you 
keep the wonderful flavor of the molasses intact.

Try to find tomatoes that are as ripe as possible but still 
are firm to the touch. This will make sure they release a 
lot of juices after grilling, but will still be solid enough 
to handle and move on the grill while cooking.
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GRILLED SALMON AND ASPARAGUS 
WITH CHARRED LEMON CAPER BUTTER
Nothing beats a quick, easy, fresh and delicious dinner – except one that also brings a 
unique twist sure to impress! This classic meal of salmon and asparagus is brought to new 
heights with a complex charred lemon and caper butter.

RECIPE

1.  Preheat the Premiere XL Smoke-less Grill & Griddle on the FISH setting on one side 
with a griddle plate, and 425° F on the other side with a grill plate.

2.  Place all four pieces of salmon on a large plate and rub them on both sides with 
half of the olive oil. Season as desired on both sides with salt and pepper and set 
aside for 5 to 10 minutes to allow the fillets to come closer to room temperature – 
this will ensure more even cooking throughout.

3.  In a large mixing bowl toss the other half of olive oil along with the asparagus 
spears, vinegar, garlic, red pepper flakes. Add salt and pepper to taste.

4.  Place the salmon, skin-side up on the griddle plate. Cook the salmon until nicely 
golden brown, about 4 minutes. Flip and cook skin side down for another 3 to 4 
minutes until the skin has crisped nicely and the salmon is medium well at its center. 
If preferred, cook an additional minute on each side for a more well-done fillet. 
Transfer the cooked salmon to a large platter, skin side up, and loosely cover with 
aluminum foil to let it rest for 5 minutes.

5.  At the same time the salmon is cooking, place the asparagus spears on the grill 
plate. Cook, turning occasionally to ensure even grill marks, for 8 to 10 minutes 
or until just cooked through and well charred. Transfer to the same platter as the 
salmon and cover with foil to keep warm. Shut off the griddle side of the Premiere 
XL Smoke-less Grill & Griddle.

6.  To make the butter, place the lemon halves cut side down on the grill plate. Grill for 
5 to 6 minutes or until lightly charred. In a small mixing bowl stir the butter, chives, 
capers and lemon zest until well combined. Starting with one half of the charred 
lemon, squeeze the juice into the bowl and stir to combine (take care to avoid any 
seeds). Taste and adjust with more charred lemon juice and salt as desired.

7.  To serve, divide the asparagus evenly on 4 dinner plates and top each with one 
fillet of salmon, skin side up. Spoon about one tablespoon of the charred lemon 
caper butter on top of the warm fillet so it begins to melt. Garnish with a bit of 
parsley and serve immediately.

INGREDIENTS
-  4 skin-on salmon fillets, 6 ounces each, 

about 1” thick 

-  3 tablespoons extra virgin olive oil, divided 

-  1 pound whole asparagus spears, tough 
bottom of stems removed 

-  2 teaspoons white wine vinegar 

-  1 clove garlic, peeled and finely minced 
or pressed 

-  1 teaspoon crushed red pepper flakes

-  Kosher salt, to taste 

-  Freshly ground black pepper, to taste

-  ¼ cup finely chopped fresh parsley, 
stems removed 

For the Charred Lemon 
Caper Butter
-  1 lemon, cut in half (remove the zest you need 

before cutting) 

-  4 tablespoons unsalted butter, 
room temperature

-  2 tablespoons thinly sliced chives

-  2 tablespoons coarsely chopped capers (rinsed 
well and drained)

-  1 tablespoon lemon zest

SERVINGS: 4
PREP TIME: 15 MINS

COOK TIME: 15 MINS

QUICK TIPS
The flavors of this recipe are truly versatile, so feel free to 
cook halibut, cod or even scallops in place of the salmon 
in this recipe! For the scallops simply melt the butter in a 
Greenpan saucepan and spoon over the top when serving.

Asparagus is one vegetable you buy that can vary quite a bit in 
size. If you have thinner or thicker asparagus, the cook time will 
vary up or down! Whatever size you have, cook them until they 
are just cooked through, with a slight firmness still in the center.
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JERK STYLE TURKEY BURGERS WITH 
GRILLED SCALLION RELISH
Light and lean but full of deeply intense flavors, these Jerk Style Turkey burgers are a fantastic 
way to bring some spice to dinner time, all topped off with a punchy scallion relish.  A quick 
and easy recipe you’re sure to love.

RECIPE

1.  In a large mixing bowl combine the breadcrumbs, soy sauce, vinegar, lime 
juice, zest, ginger, garlic, cilantro, thyme, serrano chili and all four spices, 
stirring until everything is very well mixed. Add in the ground turkey and use 
your hands to combine, just until everything is equally mixed – taking care 
not to over work the mixture.

2.  Form the mixture into four equal burger patties, indenting them slightly in the 
middle which will ensure you get a flatter burger once they are cooked. Set 
them on a large platter or baking sheet and let them come closer to room 
temperature, about 10 minutes, which will allow for more even cooking.

3.  Preheat the Premiere XL Smoke-less Grill & Griddle to 400° F on one side 
with a griddle plate, and 450° F on the other side with a grill plate.

4.  In a medium mixing bowl combine the scallions, ginger, avocado oil and 
a pinch of salt, tossing until the scallions are well coated in the oil.

5.  Season the burger patties on both sides with salt and pepper and place on 
the griddle plate. Cook until well seared with a deep brown color, 4 to 5 
minutes. Flip and cook another 4 to 5 minutes on the second side, until the 
internal temperature reaches 165° F. (Depending on the thickness of the 
burgers, continue flipping and cooking one minute per side until the internal 
temperature is reached.) Remove the burgers from the grill and set them 
aside to rest for 5 minutes.

6.  At the same time the burgers are cooking place the scallions on the grill 
plate and cook, turning occasionally, until softened and well charred. 
If needed, work in batches to ensure the grill isn’t overcrowded and the 
scallions can char properly. It should take 8 to 10 minutes to cook all the 
scallions, but feel free to grill them as darkly or lightly as you choose. 
Remove them to a cutting board and 
chop very finely.

7.  Transfer the chopped scallions to a small mixing bowl along with the mint, 
lime juice, zest, honey and smaller amount of olive oil, stirring to combine. 
Add additional olive oil if needed to thin the relish to the point where it just 
holds together on a spoon. Season with salt to taste.

8.  To build the burgers, toast the buns on the griddle if desired. Place the 
bottom buns on a serving platter or individual plates, followed by lettuce 
and tomato if using, then a burger patty topped with a spoonful or two of 
the relish. Finish with the top bun and serve warm immediately.

INGREDIENTS
-  1/2 cup panko breadcrumbs
-  2 tablespoons low sodium soy sauce 
-  1 tablespoon rice wine vinegar 
-  1 teaspoon lime juice 
-  1 teaspoon lime zest 
-  1” piece of fresh ginger, grated
-  2 cloves garlic, finely minced or grated
-  1/4 cup finely chopped fresh cilantro, stems included 
-  2 sprigs fresh thyme, destemmed and finely chopped
-  1 serrano chili, finely mined 
-  1/4 teaspoon cinnamon
-  1/4 teaspoon nutmeg
-  1/4 teaspoon allspice
-  1/4 teaspoon cumin
-  1 pound ground turkey
-  Kosher salt, to taste
-  Freshly ground black pepper, to taste 
-  1 tablespoon avocado oil, for cooking 
-  4 hamburger buns of your choice 
-  Lettuce and sliced tomato, if desired

For the Grilled 
Scallion Relish
-  12 scallions, cut into 6” lengths, roots removed 
-  1” piece of fresh ginger, grated
-  2 teaspoons avocado oil 
-  1/4 cup fresh mint, destemmed and finely chopped 
-  1 tablespoon lime juice, more to taste
-  2 teaspoon lime zest
-  2 teaspoons honey
-  1/3 to 1/2 cup extra virgin olive oil 
-  Kosher salt, to taste

SERVINGS: 4
PREP TIME: 20 MINS

COOK TIME: 15 MINS

QUICK TIPS
Burger buns always come in different sizes, so to ensure your burger 
patty fills the entire thing once cooked, always shape your patties 
so that they are a quarter to half an inch larger than the bun. Since 
they’ll shrink slightly when cooking, you’ll end up with a burger that is 
the exact size of the bun you’re using!

If you like a creamier sauce on your burgers, feel 
free to use mayonnaise or even plain Greek yogurt 
to bind together all the ingredients in the relish 
instead of using the olive oil!
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TAGLIATA STEAK 
An Italian classic, Tagliata Steak is always an amazing meal. Our version is 
accompanied by the addition of perfectly seared king trumpet mushrooms, 
turning an already fantastic dish into an umami packed powerhouse!

RECIPE

1.  Place both steaks on a large plate and allow them to come to room 
temperature for 15 to 20 minutes. Pat both sides dry with paper and rub 
the steaks all over with 1 tablespoon of olive oil. Season them liberally 
on both sides with salt and pepper as well as the oregano and thyme, 
pressing down lightly to ensure the herbs stick well to the steaks.

2.  In a large mixing bowl, toss the mushrooms with the olive oil, rosemary, 
vinegar and salt.

3.  Preheat the Premiere XL Smoke-less Grill & Griddle on the BEEF setting 
on one side with a grill plate, and 375° F on the other side with a 
griddle plate.

4.  Place the steaks on the grill plate and cook, 4 to 5 minutes, until well 
seared with nicely charred grill marks. Flip the steaks and cook on 
the other side, another 4 to 5 minutes or until they reach the desired 
doneness. (Remove the steaks from the grill 5 degrees under the desired 
temperature, as carryover cooking will occur as they rest). Place the 
steaks on a cutting board and cover them with aluminum foil to rest for 
5 minutes before slicing.

5.  While the steaks are cooking, place the mushrooms on the griddle plate 
with the cut sides down. Cook until deeply golden-brown, about 5 to 
6 minutes. Flip the mushrooms and cook another 5 to 6 minutes on the 
other side, or until all the mushrooms are softened, cooked through and 
well seared on all sides. (The most delicious mushrooms are cooked until 
well caramelized with a deep golden-brown color.) 

6.  To serve, divide the mushrooms and arugula between 4 dinner plates. 
Drizzle each with the remaining olive oil and the balsamic vinegar, then 
top with the parmesan. Slice the steaks and place on the plates beside 
the arugula salad and finish with a pinch of the flaky sea salt. Serve 
immediately with the lemon wedges 
on the side.

INGREDIENTS
-  2 12-ounce New York strip steaks 

-  1/4 cup extra virgin olive oil, divided 

-  Kosher salt, to taste

-  Freshly ground black pepper, to taste

-  1/2 teaspoon fresh oregano, destemmed and 
finely chopped 

-  4 sprigs fresh thyme, destemmed and 
finely chopped 

-  6 cups baby arugula, washed and dried

-  4 teaspoons high quality aged 
balsamic vinegar 

-  3/4 cup Parmigiano Reggiano, thinly shaved 
using a vegetable peeler 

-  Flaky sea salt, for serving 

-  4 to 8 lemon wedges, for serving

For the Grilled 
Mushrooms
-  1 pound king trumpet mushrooms, 

halved lengthwise 

-  2 tablespoons olive oil 

-  1 1/2 teaspoon rosemary, finely chopped 

-  1 1/2 teaspoon red wine vinegar 

-  1/2 teaspoon kosher salt

SERVINGS: 4
PREP TIME: 15 MINS

COOK TIME: 15 MINS

To get a perfectly tender slice of steak, 
always slice against the grain of whatever 
cut of beef you’ve cooked!

QUICK TIPS
King Trumpet mushrooms can come in 
a variety of sizes; if needed quarter the 
largest ones so that they are all as close 
to the same size as possible to ensure 
even cooking!

Tagliata can be made with almost any 
variety of leaner and quick cooking steak. 
For other options, try flank steak or even 
a chefs favorite – hanger steak!
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GRILLED CORNBREAD & 
STRAWBERRY SHORTCAKES
Light and lean but full of deeply intense flavors, these Jerk Style Turkey 
burgers are a fantastic way to bring some spice to dinner time, all topped off 
with a punchy scallion relish.  A quick and easy recipe you’re sure to love.

RECIPE

1.  Preheat the Premiere XL Smoke-less Grill & Griddle to 350° F on one side 
with a griddle plate, and 450° F on the other side with a grill plate.

2.  In a medium mixing bowl toss the strawberries and oil until the 
strawberries are evenly coated.

3.  Using a pastry brush or your hands, carefully apply a thin layer of oil to 
both sides of all the pieces of cornbread, taking care not to create too 
many loose crumbs. Evenly sprinkle each piece of cornbread very finely 
with sugar on both sides.

4.  Place all four pieces of cornbread on the griddle plate and cook for 3 
to 4 minutes until golden brown and crisped nicely from the sugar. Flip 
each piece and cook another 3 to four minutes on the other side. Transfer 
to a cutting board and cut each piece horizontally through the middle to 
create a top and bottom for the shortcakes.

5.  At the same time as the cornbread is cooking, place the strawberries 
evenly across the grill plate. Grill, turning every few minutes with a pair of 
kitchen tongs, for 8 to 10 minutes or until each strawberry has grill marks 
on multiples sides and have softened slightly. Transfer the strawberries to 
a cutting board. Cut the smaller ones in half and the larger into quarters, 
then transfer them along with any juices back into the mixing bowl they 
were tossed in. Stir in the granulated sugar, honey, lemon zest, lemon 
juice, vanilla and salt. Let sit for ten minutes to allow the sugar to pull 
more juices from the strawberries.

6.  In a large mixing bowl using a balloon whisk, or a stand mixer with 
whip attachment, whip the heavy cream and sugar until the cream holds 
medium peaks. Add in the sour cream and salt and whip to stiff peaks. (If 
desired, add in a splash of vanilla.)

7.  To build the shortcakes place the four bottoms of the cornbread onto a 
serving platter or individual plates, with the cut side facing up. Divide the 
strawberries evenly on top of each piece, making sure to spoon any juices 
from the bowl over the top. Spoon one nice dollop of the sour whipped 
cream on top of the strawberries, followed by the other half of cornbread. 
If desired spoon a bit more cream 
on top and serve.

INGREDIENTS
For the Grilled Strawberries
-  1 pound fresh strawberries, whole, stems removed
-  1 tablespoon avocado oil 
-  2 tablespoons granulated sugar
-  2 teaspoons honey 
-  2 teaspoons lemon zest 
-  1 teaspoon lemon juice 
-  1/2 teaspoon vanilla extract 
-  Kosher salt, to taste

For the Grilled Cornbread
-  4 large squares (3” by 3”) of your favorite corn-

bread, homemade or store bought 
-  2 tablespoons avocado oil 
-  1 1/2 tablespoons granulated sugar

For the Sour 
Whipped Cream
-  2/3 cup heavy whipping cream, cold 
-  1 tablespoon granulated sugar 
-  3 tablespoons sour cream 
-  Small pinch of kosher salt

SERVINGS: 4
PREP TIME: 10 MINS

COOK TIME: 15 MINS

QUICK TIPS
For extra texture and caramelization, carefully split 
the cornbread before cooking and griddle both 
sides of the tops and bottoms!

This recipe is delicious with strawberries, but would 
also be great with peaches, plums or any other 
stone fruits.
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