


1. Blueberry Pancakes

2. Scrambled Eggs

3. Bacon

4. French Toast

5. Hash Brown Patties

6. Crab Cakes

7. Quesadilla

8. Arepas

9. Grilled Serrano Chile Salsa

10. Grilled Corn

11. Grilled Peaches with Burrata

12. Grilled Portobello Steaks

13. Fish Tacos

14. Cajun Grilled Shrimp

15. Grilled Chicken

16. Tandoori Chicken

17. Bacon Cheeseburger

18. Philly Cheesesteak

19. Steak Fajitas

20. Italian Sausage 
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Directions:

Mix milk and vinegar together and let sit for 1-2 minutes. Whisk together fl our, sugar, baking 
powder, baking soda, and salt. Mix in the egg, milk mixture and melted butter. 

Set the griddle to medium-high heat. Melt remaining butter on the griddle. Pour about 1/3 cup of 
batter onto the griddle and arrange a few blueberries on top. Cook until you see little bubbles 
on top and the edges start to fi rm up. Flip and cook for another 1-2 minutes until pancakes are 
cooked through. Repeat with the rest of the batter.

Serve immediately and enjoy!

Ingredients:

3/4 cup milk
2 tbsp white vinegar
1 cup fl our
2 tbsp sugar
1 tsp baking powder
1/2 tsp baking soda
1/2 tsp salt
1 egg
2 tbsp butter, melted
Additional butter for griddle
1 cup fresh blueberries

Blueberry Pancakes



Directions:

Whisk ingredients together until light and foamy.

Set the grill to medium and allow to preheat. Melt butter on the griddle. When the butter begins 
to foam, gently pour egg mixture onto the surface of the griddle. Using a rubber spatula, stir and 
fold the egg mixture as it cooks. Drop the temperature to low to fi nish cooking the eggs. Transfer 
scrambled eggs to a warmed plate and enjoy!

Ingredients:

3 large eggs
Pinch of Kosher salt
Pinch of black pepper
3 tbsp whole milk

Scrambled Eggs 2
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Directions:

Set griddle to medium and allow to preheat. Using rubber tipped tongs, place bacon strips one 
by one in a single layer on the surface of the griddle. 

Cook the bacon for 5-8 minutes on the fi rst side. when bacon begins to brown on the edges, use 
tongs to fl ip slices over. Remove the bacon once it has reached your desired doneness. Place 
bacon onto a plate and blot with paper towel to remove excess oil before serving.

Ingredients:

1 lb bacon

Bacon
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Directions:

Whisk together eggs, milk, salt, sugar, vanilla, and cinnamon in a fl at-bottomed baking dish. Place 
bread slices, one at a time, into the egg mixture and fl ip to ensure both sides are well-coated. 

Set the griddle to medium heat and melt the butter. Place bread slices on the griddle and cook 
until golden brown, about 2-3 minutes. Flip and repeat on the other side. 

Serve with maple syrup or top with berries and enjoy!

Ingredients:

2 large eggs
1 cup milk
Pinch of salt
1 tbsp sugar, honey, or maple syrup
1 tsp vanilla extract
1 tsp ground cinnamon
8 slices sandwich bread
Butter

French Toast
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Directions:

Grate potatoes and squeeze between paper towels to remove moisture. Toss potatoes with 
parsley, chives, salt and pepper. 

Set grill to medium and brush with olive oil. Form potato mixture into patties and cook on each 
side for 5 minutes, or until golden brown.

Ingredients:

1 1/2 lbs Russet potatoes, peeled, 
washed and dried
1 tbsp fresh parsley, minced
1 tbsp fresh chives, minced
1/4 tsp salt
1/8 tsp black pepper
1 tbsp vegetable oil

Hash Brown Patties
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Directions:

In a small bowl, whisk together egg, mayo, mustard, seasoning, lemon juice, salt and 
Worcestershire sauce.  Add crabmeat and gently mix until well-combined. Add in breadcrumbs 
and parsley and mix gently.  Cover the mixture in plastic wrap and refrigerate for 1-3 hours.

Shape the crab mixture into 1-inch thick cakes. Set the griddle to medium-high heat and brush on 
olive oil and butter. When butter begins to froth, add the cakes to the griddle. Cook both sides for 
4-5 minutes or until golden brown. 

Serve with lemon wedges and your favorite garnish.

Ingredients:

1 lb crabmeat
1 egg
1/4 cup mayonnaise
1 1/2 tsp Dijon mustard
1 1/2 tsp Old Bay seasoning
1 tsp lemon juice
1/2 tsp Worcestershire sauce
1 1/4 cups fresh breadcrumbs
1 tbsp fl at-leaf parsley, chopped
2 tbsp unsalted butter
1 tbsp olive oil
Salt and pepper to taste

Crab Cakes
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Directions:

Set griddle to medium and allow to preheat. Place tortilla on the griddle and fl ip after a minute or 
two. 

Add shredded cheese, green chilies, and shredded chicken to one side of the tortilla. Fold the 
other half over and use a spatula to gently press quesadilla together. Cook on one side for about 
2-3 minutes or until golden brown. Flip and repeat on the other side until quesadilla reaches 
desired doneness. Remove from griddle and slice into 4 pieces. 

Serve with your favorite toppings and enjoy right away.

Ingredients:

1 large fl our tortilla 
3/4 cup cheddar, shredded
1 tbsp diced green chilies
1/2 cup shredded chicken (optional)
Toppings: 
Sour cream
Black olives, sliced 
Fresh tomatoes, diced
Salsa
Cilantro

Quesadilla
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Directions:

Combine warm water and salt in a large bowl and stir until salt is dissolved. Slowly add arepa fl our 
while continuing to stir. Knead with your hands to form a cohesive dough. Divide dough into 8 
equal portions and pat into thick round cakes. 

Heat the griddle to medium. Place the cakes on the griddle and cook for about 7 minutes on each 
side, until they are are golden and crisp on the outside.

Slice open each arepa and add your fi lling of choice (chicken salad, black beans, ham and 
cheese, etc).

Ingredients:

3 cups warm water
1 tsp salt
2 cups arepa fl our
1 tbsp canola oil

Arepas
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Directions:

Set grill to medium-high heat. Brush grill with olive oil. 

Thread chiles onto a skewer and grill, turning often until charred and softened (about 5-6 
minutes). Let cool and remove stems.

Pluck leaves from basil, cilantro, and parsley. Pulse chiles, basil, cilantro, and parsley in a food 
processor (or GoWISE USA High Speed Blender) until fi nely chopped. Add oil, vinegar, and salt and 
pulse until a thick sauce forms. 

Cover and chill to room temperature before serving.

Ingredients:

6-8 serrano chiles
1 bunch basil
1 bunch cilantro
1 bunch parsley
1 1/4 cups olive oil
1/2 cup red wine vinegar
2 1/2 tsp kosher salt

Grilled Serrano 
Chile Salsa
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Directions:

Set grill to medium heat. 

Drizzle the corn with olive oil and sprinkle with salt and pepper. Ensure all the ears are evenly 
coated. Place the corn on the grill and cook for about 20 minutes, rotating the corn every 5 
minutes. 

Remove the corn from the grill and set aside. Mix the mayonnaise and sriracha together and 
spread onto the corn. Sprinkle green onions and sesame seeds on top and enjoy! 

Ingredients:

4 ears of corn
2 tbsp olive oil
Salt and pepper to taste
Optional toppings: 
1/2 cup mayonnaise
1 tbsp sriracha sauce
1/4 cup green onions, sliced
1 tbsp toasted sesame seeds

Grilled Corn
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Directions:

Brush the sliced peaches with olive oil and grill on medium-high for 6 minutes, fl ipping 
occasionally. 

While the peaches are grilling, prepare the balsamic reduction. In a small saucepan, cook the 
balsamic vinegar over low heat until the vinegar has reduced to at least half the original amount.

Add grilled peaches to a bed of argula, top with Burrata and fresh basil, and drizzle on the 
balsamic reduction.  Serve with toasted baguette slices and enjoy!

Ingredients:

3-4 peaches, sliced
1 cup Burrata cheese
1/2 cup balsamic vinegar
2 tbsp olive oil
Salt and pepper to taste
Fresh basil
2 cups arugula 
Sliced baguette

Grilled Peaches with 
Burrata
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Directions:

In a small mixing bowl, whisk together balsamic vinegar, olive oil, cumin, black pepper, paprika, 
garlic and steak sauce. Add mushrooms and use a brush to ensure all sides are coated. Cover 
and marinate for 10-20 minutes. 

Place the Grill Plate on the GoWISE Smokeless Grill and set to level 3. Wait 2 minutes to allow the 
grill to preheat. 

Using tongs, place the mushrooms on the grill. (Be sure to use rubber-tipped or wooden tongs 
that will not scratch the nonstick coating) Cook for 3-5 minutes on each side. 

Serve with chimichurri or steak sauce and enjoy!

Ingredients:

3-4 large portobello mushrooms, wiped 
clean with stems removed
1/3 cup balsamic vinegar
1/4 cup olive oil
1/2 tsp cumin
1/2 tsp black pepper
1/4 tsp smoked paprika
3 cloves garlic, minced
1 tbsp steak sauce

Grilled Portobello 
Steaks
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Directions:

Season the fi sh with salt and pepper on both sides. In a mixing bowl, whisk together oil, lime juice, 
garlic, and seasonings. Add fi sh to a large ziplock bag and pour the marinade over the fi sh. Seal 
bag and allow to marinate for 20 minutes. 

Set grill to medium-high heat. Brush with olive oil and use rubber tipped tongs to place fi sh fi llets 
on the grill. Cook for 3-4 minutes on each side. Transfer fi sh to a plate. Add corn tortillas to the 
grill and warm for about 20 seconds on each side. 

Serve the grilled fi sh on the warm tortillas, add your favorite toppings and enjoy!

Ingredients:

1 lb tilapia
Salt and pepper
2 tbsp oil
1 small lime, juiced
1 clove garlic, minced
1 1/2 tsp chili powder
1 tsp  ground cumin
1/2 tsp paprika
1/8 tsp cayenne pepper
8 white corn tortillas

Fish Tacos
Toppings:

Pico de gallo
Cojita cheese
Shredded cabbage
Cilantro
Avocado 
Lime wedges
Red onion
Hot Sauce
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Directions:

In a medium-sized bowl, mix together melted butter, cajun seasoning, lemon juice, and honey. 

Add the shrimp and mix until shrimp is completely coated. Thread shrimp onto skewers. If using 
wooden skewers, soak them in water for about 30 minutes fi rst to prevent burning. Set grill to level 
4 and allow a few minutes to preheat. Add the shrimp skewers and cook for 3-5 minutes per side, 
or until shrimp is no longer translucent and is slightly charred. 

Enjoy right away.

Ingredients:

2 lbs large shrimp, peeled and deveined
1/2 cup unsalted butter, melted
1 tbsp cajun seasoning
2 tsp lemon juice
1/2 tsp honey
Skewers

Cajun Grilled 
Shrimp Skewers
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Directions:

Combine garlic, rosemary, and 1/4 cup oil in a small bowl. Rub chicken all over with mixture and let 
sit at room temperture for 1-2 hours. 

Set grill to medium-high heat. Grill chicken, skin side down for 15 minutes, or until skins are lightly 
browned. Turn chicken and continue to cook until skins are deep golden brown, about 15 minutes. 
Check that the internal temperature has reached 160°F. Transfer chicken to cutting board and let 
rest for 10 minutes before serving. 

Mix lemon juice, oregano, chopped parsley, remaining 1/4 cup olive oil in a medium bowl and 
season with salt. To serve, arrange chicken on a plate and top with the parsley mixture.

Ingredients:

2 lbs bone-in chicken legs with skin
Kosher salt, ground pepper
6 garlic cloves, minced
1/4 cup fi nely chopped rosemary
1/2 cup olive oil, divided
1/4 cup lemon juice
1/4 cup chopped oregano
1/4 cup chopped parsley

Grilled Chicken
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Directions:

In the blender add yogurt, vegetable oil, onion, garlic, ginger, tomato paste, coriander, cumin, 
paprika and 1/2 teaspoon salt. Blend until smooth

Place chicken thighs in a bowl and cover with the Tandoori sauce. Cover and refrigerate for 30 
minutes to an hour. 

Brush the grill with olive oil. With the grill on high, add the chicken and let brown before reducing 
the heat to medium-low. Cook for an additional 15 minutes, fl ipping occasionally until cooked 
through. Check that the internal temperature has reached 165 degrees. 

Serve with rice or naan and top with cilantro. 

Ingredients:

Kosher salt
2 tablespoons plain yogurt
1 tablespoon vegetable oil
1/2 small red onion, 
quartered
3 cloves garlic
1 2-inch piece ginger, peeled 
and roughly chopped

Tandoori Chicken

4 teaspoons tomato paste
2 teaspoons ground 
coriander
1 1/2 teaspoons ground 
cumin
1 1/2 teaspoons hot 
paprika



Directions:

In a medium bowl, mix beef, cream, hot sauce, Worcestershire, salt, and pepper. With clean hands, 
mix meat well and set aside. Slice rolls in half and spread each half with softened butter. 

Set the grill to medium-high heat. Place the rolls face-down on the grill and cook until they are 
golden brown. Remove from the grill and set aside. 

Form the beef mixture into 6 patties and place on the grill. Cook on medium-high heat for about 
4 minutes on the fi rst side. Then, fl ip the patties and add a slice of cheddar cheese. When the 
patties are done in the middle, place them on the halved buns. Top each with bacon and enjoy!

Ingredients:

3 lbs ground beef (80/20)
1/3 cup heavy cream
1/2 tsp hot sauce
1/4 tsp Worcestershire sauce
1 tsp salt
1/2 tsp black pepper
6 kaiser rolls
Softened butter
6 slices white cheddar
6 slices cooked bacon, halved

Bacon Cheeseburger 17
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Directions:

Heat the griddle to medium-high heat and brush with olive oil. Split the bread and place it 
facedown to toast for 2-3 minutes. Remove from griddle and add more olive oil to the griddle if 
needed.

Add sliced bell peppers and onions and cook for about 7 minutes, stirring occasionally. Add 
garlic, salt and pepper and continue to cook another minute. Push the mixture to the side of the 
griddle and add the meat to the empty space. 

Cook meat for a couple of minutes, continuously fl ipping and breaking the meat into smaller 
pieces. Mix meat and vegetables together and top with provolone cheese. 

Once the cheese is melted, assemble sandwiches and enjoy!

Ingredients:

1 loaf Italian bread
1/2 lb roast beef, thinly sliced
1 white onion, thinly sliced
1 green bell pepper, thinly sliced
2 tsp garlic, minced
1/2 lb provolone cheese, thinly sliced
Olive oil
Salt and pepper to taste

Philly Cheesesteak



19
Directions:

Mix paprika, brown sugar, cumin, chili powder, garlic powder, and 1 tsp salt in a small bowl. Place 
steak in a resealable bag and add juice of 1 lime, 1 tbsp olive oil, and the spice mixture. Seal the 
bag and rub the spices into the meat. Refrigerate for 1-2 hours. 

Set grill to medium-high heat. Toss bell peppers and onion with 2 tbsp olive oil, juice of 2 limes 
and 1 tsp salt in a large bowl. Using rubber-tipped tongs, add peppers and onions to one side of 
the grill. Add the steak to the other side of the grill. Grill steak for 3-5 minutes on each side. Stir 
vegetables occasionally until they are tender and charred around the edges. Reduce heat to low.

Transfer meat to a cutting board and let rest for 5 minutes. Warm the tortillas on the grill. Slice the 
steak against the grain and season with salt. Serve on the tortillas with the onions and peppers 
and add toppings of your choice.

Ingredients:

1 1/2 lbs skirt steak
1 tbsp paprika
2 tsp packed light 
brown sugar
1 tsp ground cumin
1 1/2 tsp chili powder
1/2 tsp garlic powder
3 limes, juiced
3 tbs olive oil

Steak Fajitas

3 bell peppers, sliced
2 onions, thinly sliced
8 fl our tortillas
Chopped fresh cilantro
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Directions:

Set grill to medium-high and allow to preheat. 

Mix crushed almonds, lemon juice, capers, honey and olive oil. Season with salt and pepper to taste 
and set aside. Toss broccolini in a bowl with 1 tbsp olive oil and season with salt and pepper.

Grill sausage until browned and cooked through (about 10 minutes), turning occasionally. Transfer 
to a plate. Cook broccolini next until lightly browned and crisp around the edges and stem is crisp-
tender (about 3 minutes each side). Transfer back to bowl. Grill lemon slices until lightly browned 
(about 1 minute each side) and transfer to the bowl of broccolini. Toss with dressing and Pecorino 
cheese. 

Serve with grilled sausage and enjoy!

Ingredients:

1 1/2 lbs Italian sausage links
2 bunches broccolini
1 tbsp olive oil
1 lemon, thinly sliced into 
rounds, seeds removed
2 ounces shaved Pecorino 
cheese

Italian Sausage with 
Grilled Broccolini

Dressing:

3 tbsp crushed roasted 
almonds
2 tbsp lemon juice
2 tbsp olive oil
1 tbsp capers, drained
1 tsp honey
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