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Go grilling for the Fourth of July
Here’s to celebrating everything good about America with friends and family. July is National Grilling Month and here’s a recipe with one of my all-time favorite prepared ingredients: Tabasco Chipotle Pepper Sauce. 
It isn’t original Tabasco sauce with added chipotle. It’s a unique sauce made with red jalapeno peppers smoked over an open pecan wood fire for a smoky flavor. I like to think of it as a tribute to our Louisiana kinfolk to the east and our Mexican neighbors to the south. My daughter and I are crazy for it. Here’s an easy recipe for ribs, chicken, pork and veggies.
SMOKIN' CHIPOTLE-HONEY MARINADE
1/4 cup ketchup
1/4 cup honey
3 tablespoons Tabasco® chipotle pepper sauce
1 tablespoon cider vinegar
1 teaspoon salt
Combine ketchup, honey, Tabasco chipotle sauce, vinegar and salt in medium bowl. Mix well.
Makes 1 cup.

Other great grills
Western Sizzle from Hi Mountain Jerky is what those who don’t have access to Tex-Joy can use as their all-purpose seasoning. A whiff from the jar will make you want a burger, and want to have one of those good, spicy sneezes. Powdered lemon juice and mustard add a jolt to this blend.
McCormick’s new stuff includes Baja Citrus marinade packets and a jar of something amazing, called Cinnamon Chipotle Rub. I even put that stuff in salsa. McCormick suggests a corn and cucumber salad with paprika, garlic salt and cumin. 

Floribbean
If you can’t make it to the Caribbean, make it to the grill with any of 14 flavored sauces, marinades, dressings and spices designed to flavor your summer. Fremont Special Brands has launched Cinnamon Bay Gourmet Sauces, Inc. to call attention the Floribbean trend. That’s a fusion of Florida and Caribbean with flavors like lime, citrus, rosemary, papaya, mango, coconut, tarragon, rum and poppy seed.
I drizzled Orange Ginger Vinaigrette over a salsa I made with cantaloupe, jalapeno, tomato and cucumber. With it I served a Cornish hen sprinkled with tropical seasoning. For guests, I presented catfish in Papaya Jerk Grilling Sauce. The label on that one reads “Jamaican, with a Twist,” and everyone pegged it pretty spicy. The labels have beachy scenes and the flavor is flowing. The line includes: Caribbean Rum Marinade, Passion Fruit Vinaigrette, Coconut Poppyseed Vinaigrette and Lemon Rosemary Glaze.

Trust me
I love going on assignment and hearing readers say they purchased and enjoyed something they read about in this column. I know all you Southeast Texan cooks love your meats and I’m right there with you, so you’ll have to trust me on this. Morning Star Farms Meal Starters has “crumbles” that look like ground meat and fooled my family. They’re the best veggie substitute for meat I’ve ever had. I served it mixed with new Sargento Chipotle Cheddar cheese and stuffed into baked poblano peppers for an incredibly healthy version of chile relleno. Let me know what you think. I’m heading back to the store for the burger patties.

Say Cheesy
Chipotle is hot and Sargento puts that smoky jalapeno flavor where it goes best, with cheese. Chipotle Cheddar is a great summer blend and Limited Edition cheeses are ready for you in shreds, slices and snack sticks. Aged Provolone, is the second limited edition variety. There’s no doubt using these cheeses is speedy, thanks to resealable packaging, but you’ve got to admire the portion control. A stick of cheesy goodness is a healthy snack option.  

California Cooler is back
You can quit making fun of wine coolers. They’ve gone new millennium. California Cooler has updated from the ‘80s and has these very in-trend flavors: Coastal Citrus, White Peach, Cranberry Grapefruit and Pomegranate Berry.
I never much liked the coolers and here is why: They’re often made with nasty malt beverage flavorings. This one has actual wine. The pale colors look way more natural than the ones you may recall sipping to the tune of Madonna records.

Belgian Blends
A co-worker had to have known he would attract attention shaking up a bottle of Godiva Belgian Blends. Uncoaxed, he shared a bottle of Milk Chocolate Mocha that I, in turn, shared with reporter Mary Meaux. We couldn’t wait for it to chill, so we poured it over ice. It almost tasted like there was liquor in it, but the high came from sugar, cocoa and caffeine.
Contact this reporter at ddoiron@panews.com.

