GRILL BASKET RECIPE IDEAS

Slice a pineapple and put it in the grill basket. When grilled - the sugars in the pineapple caramelize and it is so refreshing!  No heating the oven/house. 

__________________________________________________ 

Something to try or share with asparagus in the grill basket.... lightly toss in olive oil and sprinkle with just a dusting of sugar (flour sugar shaker) over all. It gets a caramelized flavor! Must watch careful as to not burn it- so add the last couple of minutes. WONDERFUL!!  

__________________________________________________ _________________

Cut up veggies (about 8 cups)...zucchini, peppers, red onion, quartered mushrooms and put them in a bowl.  Drizzle with about 1/4 cup of our Garlic infused canola oil and about a tablespoon of Italian seasoning. Put it in the grill basket and grilled for about a half-hour. AWESOME!!!

__________________________________________________ __________________

I have been hearing of people taking French Fries and tossing them in the Grill Basket with some seasoning and cooking them on the grill. What's better to kids than a burger and fries?! Do them all on the grill - quick and easy.

__________________________________________________ ___________________

I also took potatoes with the skins on, sliced them and some onion. Tossed them with Basil Canola Oil and 1 T Italian seasoning and put them in the Grill Basket over low heat for about 20 minutes.   Serve as a side dish with your grilled meat, add a salad, and you have a great meal!

__________________________________________________ ___________________

Cut up squash, zucchini, onion and bell peppers put them in a Ziploc baggie pour in some balsamic vinaigrette; olive oil and Italian seasoning...shake, dump into basket and grill!!
__________________________________________________ ___________________

Scrub fingerling potatoes and cut them in half (larger ones into more pieces, so they were all about the same size). Then toss them with a little garlic oil, and sprinkle on a little horseradish powder (from Penzey's) or any other seasoning desired, put them in the basket and grilled until done.
__________________________________________________ ___________________

Jerk Shrimp Marinade (for 1 lb shrimp)

1/4 c orange juice

1/3 c olive oil

Juice from one lemon

2 T Jamaican Jerk Seasoning

splash of habanero Tobasco

Whisk together marinade ingredients in Classic Batter Bowl. Add shrimp and let marinade about 30 to 45 minutes; mixing occasionally.

Remove shrimp from marinade and place in Grill Basket and cook on grill

Margarita Grilled Shrimp

(Great Grilling Recipe Card Collection)

1/2 cup thawed, frozen limeade concentrate

1/4 cup snipped fresh cilantro

1 jalapeno pepper, seeded and finely chopped

2 garlic cloves, pressed

1/2 tsp salt

1 whole fresh pineapple, peeled and cut into 3/4 inch thick slices

24 uncooked large shrimp, peeled and deveined (about 12 ounces)

1. Prepare grill for direct cooking over medium coals. In small bowl, combine limeade concentrate, cilantro, jalapeno pepper, garlic pressed with Garlic Press and salt. Cut pineapple into 3/4 inch thick slices. Thread shrimp onto four 12 inch skewers or you can use the Grill Basket.

2. Place pineapple slices on lightly greased grid of grill; brush with a portion of the limeade mixture using Barbecue Basting Brush. Grill, covered, 10-12 minutes or until grill marks appear on both sides, turning once and brushing with limeade mixture. Remove pineapple from grill. Place skewers/basket on grid of grill; grill 3-4 minutes or until shrimp are opaque, turning once and brushing with remaining limeade mixture.

3. To serve, cut pineapple slices into quarters and place on Simple Additions Medium Squares; serve with shrimp.

Makes 4 servings.

Cook's Tips: To peel and core a pineapple, slice off the crown and stem end. Stand the fruit upright and use the Pineapple Wedger to slice and core from top to bottom by rocking it back and forth.  When you get to the bottom of the pineapple, lift it up and place it in the plastic wedger cover, then finish pushing the blade carefully down to complete the cut.  (Be careful not to push too hard- the blades are sharp enough to cut the plastic on the cover.)

Use a Food Chopper to finely cut the jalapeno pepper without having to handle it too much.

