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All the recipes are my creation and Copyrighted to me Carrie Groneman, 2017, A 

Mother's Shadow.

 

© 2017 Carrie Groneman, All rights reserved. 

This book is licensed for your personal enjoyment only. The book contained herein constitutes a 

copyrighted work and may not be reproduced, transmitted, down-loaded, or stored in or 

introduced into an information storage and retrieval system in any form or by any means, 

whether electronic or mechanical, now known or hereinafter invented, without the express 

written permission of the copyright owner, except in the case of brief quotation embodied in 

critical articles, reviews or presentations – in which credit must be given to the author. All 

products pictured herein are for example purposes only and do not have to be used for a 

successful end product. No monies or gifts were exchanged for the use of any products shown in 

this book. The author and all others associated with this cookbook, assume no responsibility for 

end results, including any risk whatsoever associated/involved with cooking and preparing foods. 
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1. Heat the charcoal according to directions on the package.  
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2. When the coals are ready, place the BBQ Grill Mat directly on the hot grate. 
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Cook as desired according to any of the recipes in this book. 

Here are a few more ideas: 

 Cook fish 

 

 Pizza 

 Grilled fruit 

 Fajitas 

 Pancakes 

 Grilled Cheese or other type of grilled sandwich 

 Anything you desire, all you have to do is just control the heat of the charcoal 
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 Even Cookies! You can use refrigerated cookie dough, just have the coals burning low so 

it’s the heat of an oven, put on the lid and YUM! 
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This particular mat was one I used after cooking the chicken on it. I had my concerns that all the 

food would come off….. 

 

I put it in the sink, gave a little squirt with the dish soap. In a few spots I did have to use a bit of 

elbow grease when I cooked with things with sugar, like BBQ sauce, but mostly just a little scrub 

and…. Gave it a rinse…. 
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And CLEAN! 
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Oohhh I have a homemade sauce for you that's super easy to put together, and it's just the right 

balance of sweet and spicy. A little sticky but not too gooey- it's just right!  
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 3-5 pounds chicken drumsticks, or your choice of meat 

 Lemon Pepper Seasoning 

 

 1/2 cup brown sugar 

 1 1/2 cups ketchup 

 1/4 cup red wine vinegar 

 2 Tablespoons Worcestershire sauce 

 1 Tablespoons balsamic vinegar 

 2 Tablespoons garlic, minced 

 2 Tablespoons dry mustard powder 

 1 teaspoon paprika 

 1/4 teaspoon salt 

 1 teaspoon Montreal Steak seasoning 

 1/2 teaspoon onion powder 

 2 teaspoon liquid smoke 

 Dash to 1/4 teaspoon cayenne pepper; depending on how much kick you desire 

 BBQ Grilling Mat 
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1. Combine all of the barbecue sauce ingredients in a pan: brown sugar, ketchup, red wine 

vinegar, Worcestershire sauce, balsamic vinegar, garlic, mustard, paprika, salt, Montreal 

seasoning, onion powder, liquid smoke and cayenne. 

2. Bring to a simmer over medium heat; cook, stirring constantly. 

3. Cook for 5 - 10 minutes. 
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You want it nice and thick like this. 

 

Cool and refrigerate, or use immediately. 

At this point you could freeze it to take on a camping trip, or refrigerate it and take it on a picnic. 

It will be very thick to use; just stir it well to warm it up. 

When you are ready to cook your chicken drumsticks, or whatever portion of the chicken, or cut 

of meat, you are using, and heat the charcoal according to directions on the bag. When the coals 

are ready, place the BBQ Grill Mat right on the hot grate.  
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Now, carefully, with your tongs, place the chicken drumsticks on the mat and sprinkle lightly with 

Lemon Pepper Seasoning 
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Cook on one side of the meat, until lightly browned and cooked part way through. 

 

Turn the drumsticks over and sprinkle with a little more of the Lemon Pepper Seasoning and cook 

on the other side. 

(Safety tip here: when you chicken is cooked, through to the point that you are basting with BBQ 

sauce/taking it off the grill, make sure you have cleaned your tongs off, so that you are not 

contaminating your cooked chicken with raw chicken that may be left there from this step. That 

is how people get really sick.) 
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It is very important that chicken is cooked all the way through; 

meaning we want the internal temperature to reach 170 degrees to be 

done. 

Ten minutes before it is finished, liberally baste* on the homemade barbecue sauce  

Now baste that chicken liberally, I mean give it a good slathering! This is goooood stuff!!! 

 

 

 

Place the lid to the BBQ over the basted chicken for five minutes; but watch carefully to avoid 

burning as the sauce contains sugar. This step bakes on the sauce to give a nice coating. If you 

don't have a lid, you can use foil, or disregard this step and it's just fine. 

*Chicken safety - spoon sauce into a separate bowl or container that you are going to use to brush 

onto the chicken. Discard any unused sauce* from that bowl. It will contaminate the rest of the 

sauce if you mix the 'clean' sauce that has not been used to brush on meat with the sauce that 

has and can spoil the sauce; even possibly making you very ill. 

TIP: Just like on the regular grill, you will have flare ups IF you get the sauce near the flame, so 

use caution to keep the sauce on the chicken! Make sure to turn the drumsticks and baste 

liberally so that BOTH sides have that yummy sauce ALL over; repeat the process. 

When the internal temperature reaches 170 degrees* take the chicken off the BBQ Grill Mat and 

place on a plate.  
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TIP: At this point, I personally used the long tongs and took the mat OFF the grill and placed it on 

a rock, or another place to cool.  

Allow the chicken to sit/rest for five minutes. This step is really important. Why? Because it allows 

the juices to absorb back into the meat cells so the meat is juicy and tender! Cover the chicken 

with foil to keep warm during this 'resting period'. 

 

Serve extra sauce on the side, as long as you have not used it to baste 

the chicken with it*. ENJOY the chicken!!! 
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Do you love those Thai Chicken Satay's with Peanut Dipping Sauce? They can get pricey in the 

restaurants and making them at home is a bit tedious when threading the meat on skewers, then 

turning them and hoping they don't fall through the grates into the coals or bottom of the grill. 

I have the perfect solution....little bites of Thai infused flavored chicken that are cooked on the 

grill to achieve a fabulous smokey flavor. Then served with the easiest Peanut Sauce to make that 

you'll want to whip it up for many recipes!  

 

Chicken Satay 

 2 - 3 lbs. boneless, skinless chicken thighs (these stay more tender) or breasts; trimmed 

of fat, then cut into 1 inch cubes 

 2 Tbl. reduced-sodium soy sauce 

 2 Tbl. honey 

 1/3 cup lemon juice 

 2 Tbl. freshly grated ginger root 

 1 Tbl. garlic, minced 

 

Peanut Dipping Sauce  

 1/2 cup chicken broth, can use light 

 3 Tbl. peanut butter, can use low fat 

 3 Tbl. grape jelly (I know it sounds odd, but it's really a key component here, so don't skip 

it!) 

 1 Tbl. soy sauce, reduced sodium works really well 
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 1 tsp. grated lemon zest 

 1 tsp. sesame oil 

 1/2 tsp. ground coriander, unusual ingredient but adds flavor 

 1/4 tsp. crushed red pepper flakes 

 BBQ Grill Mats 

 

1. To begin you need to grate the ginger root. Choose a nice chunk ( you can break off a 

piece at the produce depth, but get some that is not wrinkled, soft, moldy or dry. You 

want it plump, firm to the touch and about the size of your two fingers for this recipe.  

2. Use a vegetable peeler to take off the outer layer, or a knife. 

3. Using a small-hole-grater, grate so that you have 2 Tablespoons of ginger root. 
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4. Now, to make the chicken satay, in a large zip-lock bag, put in the soy sauce, honey, lemon 

juice, grated fresh ginger root and garlic.  

5. Mix it all together well in the bag. 

6. Cut up the chicken into cubes that are about 1 inch or so. Trimming off all the excess fat 

and discarding any gristle. 

7. Next, add in the cubed chicken and toss to coat. Place in the refrigerator for 2-10 hours. 

*Do not marinate longer than 10 hours or the meat begins to break down. 

 

 
 

8. Meanwhile, to prepare the dipping sauce; in a blender combine the chicken broth, peanut 

butter, grape jelly, soy sauce, lemon zest, sesame oil, coriander and pepper flakes. 
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10. Blend for a couple of minutes to combine well. 

11. This step can be done 1-2 days in advance and put in the 

refrigerators so the flavors can marry. 

12. When ready to cook the chicken, prepare the grill. 

13. Now transfer the dipping sauce into a small saucepan.  

 

 

 

14. Heat the sauce over medium heat until mixture is bubbly and thickened a little.  

15. It will thicken more as it cools. Set Aside. 

 

16. Heat the charcoal according to directions on the bag.  

17. When the coals are ready, place the BBQ Grilling Mat directly on the hot grate.  
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18. Now, carefully, with long tongs you don't get burned, place the marinated chicken 

satay right on the BBQ Grilling Mats with a little bit of the marinade; adding more as you 

need while it cooks; keeping the meat moist. 

 

TIP: At this point, I took the grill mat off the heat placed it on a rock, or another place to cool.  

19. Serve the chicken bite-sized satay with the peanut dipping sauce! 
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My easy and quick marinade does not over-power the delicate flavor of the shrimp; but helps it 

stay tender while cooking. It also infuses it a wonderful balance of orange, a little sass from the 

chipotle without too much heat and other flavors for an extraordinary experience you will crave 

and make often. 

Serve as an appetizer or a meal, either way, you can't go wrong. 

 

 3 Tbl. chipotle variety barbecue sauce 

 2 Tbl. cilantro, chopped fine 

 1 Tbl. orange zest, plus extra for garnish 

 3 Tbl. fresh orange juice 

 1 tsp. apple cider vinegar 

 1/4 tsp. ground cumin 

 1 lb. raw shrimp, extra large, thawed, peeled and de-veined  

 2 Tbl. green onions, sliced for garnish, optional 

 BBQ Grill Mats 
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1. Zest the orange, using care to only get the outside rind of the fruit, not the white pith. 

2. Chop the cilantro 
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3. In a large zip-lock baggie, mix together the barbecue sauce, cilantro, orange zest and juice, 

vinegar and cumin.  

4. Mix well together. 

5. Add in the shrimp and toss to coat. 
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6. Allow to marinate about 15-20 minutes while you prepare the charcoal. 

7. Heat the charcoal according to directions on the bag.  

8. When the coals are ready, place the BBQ Grilling Mat on the hot grate.  

9. Now, carefully, with your long tongs so you don't get burned, place the marinated 

shrimp on the BBQ Grilling Mat with a little bit of the marinade; adding more as you need 

while it cooks.  

10. Then serve when the shrimp are pink and cooked through! Simple and yet sophisticated 

in taste.  
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TIP: At this point, I personally took the mat OFF of the grill and placed it where it could cool.  
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Do you enjoy chicken that is tender, moist, flavorful and DELICIOUS? Then this is your recipe.  

I created a homemade dry rub for chicken thighs to go deep into the meat for flavor, yet not 

masking the wonderful natural flavor. Enjoy! 
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 5-6 pounds bone-in, skin on chicken thighs 

 

Dry Rub Ingredients - 

 1 Tablespoon cumin 

 1/2 teaspoon salt 

 1 Tablespoon dried oregano 

 1/2 teaspoon garlic powder 

 1 Tablespoon dried thyme 

 1 Tablespoon paprika 

 1 Tablespoon Montreal Chicken Seasoning  

 1 Tablespoon brown sugar 

 1 teaspoon onion powder 
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BBQ Grilling Mats 

1. Begin by combining the dry rub ingredients in a bowl until well blended. 

 

2. Rinse the chicken and pat dry.  

3. Rub the seasoning mixture over the chicken. 
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4. Place the chicken in a zip-lock 2 - 2.5 gallon bag. 

 

5. Or you can spread the chicken with the rub and place on a disposable cutting board while 

the coals heat. 

6. Seal and place in the refrigerator for 6 hours to overnight to allow the rub to penetrate 

into the chicken cells. 

7. When you are ready to cook your chicken thighs, or whatever portion of the chicken, or 

cut of meat, you are using, heat charcoal according to directions on the bag.When the 

coals are ready place the BBQ Grill Mats right on the on the hot grate.  

8. Now, carefully, with your tongs, place the chicken thighs on Grill Mats 

(Safety tip here: when you chicken is cooked through to the point that you are taking it off the 

grill, make sure you have cleaned your tongs off, so that you are not contaminating your cooked 

chicken with raw chicken that may be left there from turning it while it is cooking. That is how 

people get really sick.) 
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It's very important that chicken is cooked all the way through. So, 

when the internal temperature reaches 170 degrees it is ready to take 

off the heat.  

Remove the chicken from the Grilling Matt and place on a plate with the tongs. 

TIP: At this point, I personally took the mat OFF of the grill and placed it where it could cool.  

Allow the chicken to sit/rest for five minutes, which allows the juices to absorb back into the 

meat cells so the meat is juicy and tender. Cover with foil to keep warm during this 'resting 

period'. 
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I used to get so frustrated when the vegetables would fall between the grates of the bbq grill 

grates, or off of the kabob skewers. Have you ever had that happen to you? 

Guess what, NOT anymore! I found the perfect solution to getting that amazing flavor without 

the hassle.  

My very own marinade that I made for you, brings out the unique savor, for each vegetable to 

shine on its own.  

So, cut up the veggies of your choice, let them swim in the marinade and make these up today. 

 

Marinade 

 1 Tablespoon brown sugar 

 1 teaspoon Montreal Steak Seasoning 

 2 Tablespoons Worcestershire sauce 

 1/3 cup olive oil 

 1/2 cup soy sauce 

 1/3 cup lemon juice 

 2 Tablespoons garlic, minced fine 

 1 teaspoon onion powder 

 2 Tablespoons balsamic vinegar 
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BBQ Grill Mats 

1. Cut up enough vegetables to fill a gallon zip lock bag  

2. *Keep in mind when cutting up the vegetables that some cook faster than others. 

Potatoes will need to be much smaller than zucchini. The softer the vegetable, the faster 

it will cook; so keep that in mind as you add that onto the cooking mat. 
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1. In the zip-lock bag, combine the marinade ingredients: the brown sugar, Montreal 

seasoning, Worcestershire sauce, olive oil, soy sauce, lemon juice, garlic, onion powder 

and balsamic. 

2. Squish it all up and mix it well. 

3. Flip the bag a few times to allow the marinade to cover all the vegetables and place in the 

refrigerator, or a cooler for 1 hour to 8 hours.  
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1. Turn the bag over a few times during this resting period. When you are ready to cook your 

vegetables, heat the charcoal according to directions on thebag.  

2. When the coals are ready place Grilling Mat on the hot grate.  

3. Place the DRAINED vegetables on the Grill Matt 

*TIP: Use caution to get as little excess marinade as possible on the mat as you can to avoid flare 

up's. It's just like cooking on the stove, or oven. 

Continue to turn and rotate the veggies with your long tongs, so you don't get burned; watching 

the heat, just as you would with any barbecued food. 

Cook until tender and done al dente, or till the desired tenderness you like. 

 

TIP: At this point, I personally took the mat OFF of the grill and placed it where it could cool.  
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Do you know the secrets for a GOOD Philly Cheese Steak Sandwich? One with tender meat, not 

chewy and tough like the soles of your shoe? A steak sandwich with flavors that don't over power 

the meat, but complements it perfectly.  

I have solved all these problems for you with my own authentic cheese-steak recipe! 

First of all the NO chewy or tough meat here because I tell you which cut of meat to purchase; I 

wish I would have known that years ago! 
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For the sauce. I have created for you the most amazing marinade that I think you will fall in love 

with. In fact, the depth of layers of spice are just the right combination and work so well together, 

that you will crave this steak sandwich even while you eat it! 

Cooking this meat so it's perfectly tender - there’s a secret trick, along with the marinade. 

See, cooking the philly steak meat over the grill on these special mats, gives you the ability to 

cook your meat to your preference; whether medium rare, or well done, it will be scrumptious 

and tasty! 

A GREAT Philly Cheese Steak needs crisp vegetables, and I haven't forgotten those. Add them on 

to your liking, and you're on your way to an amazing cheese steak sandwich. 

Traditionally, this type of steak sandwich is topped with pepper jack cheese, but you can put your 

favorite type on top and let it melt all over to perfection.  

Place it all on a fabulous hoagie roll and you have a 5-Star, gourmet-top rated meal you will dream 

about at nights! 

Seriously folks, this is an all-time favorite at our house because of the melt-in-your mouth meat 

that has the right seasonings in the marinade. The slight crunch in the veggies and the cheese 

that is oozing with gooeyness; all on a wonderfully toasted bun. 

 

Secrets for the Ultimate Tender & 

Flavorful Philly Cheese Steak 

 2-3 lbs. of good beef top sirloin steak; trimmed of fat, then sliced very thin 

 

Marinade 

 1 tsp. beef bouillon 

 1/2 tsp. onion powder 

 2 Tbl. Worcestershire sauce  
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 3 Tbl. water 

 2 Tbl. seasoned rice vinegar 

 2 Tbl. balsamic vinegar 

 1 tsp. Montreal Steak Seasoning  

 1 Tbl. chopped garlic 

 

Condiments: 

 Sliced green and red bell pepper - 1 of each, or more to your liking 

 Sliced onion - 1 medium, or more to your liking 

 Sliced mushrooms - 8 oz, or more to your liking 

 Sliced Pepper Jack cheese, or your preference 

 Sliced GOOD hoagie type rolls, ones that can stand up to the hot ingredients, but are soft 

in the middle so they are easy to eat 

 

BBQ Grill Matts 

1. Mix together the marinade ingredients; the beef bouillon, onion powder, Worcestershire 

sauce, water, seasoned rice vinegar, balsamic vinegar, Montreal Steak Seasoning and 

chopped garlic in a bowl or in a zip lock baggie is what I prefer.  

2. Give it a mix to combine. 

3. Add in the meat. 
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4. Let the meat rest and allow it to swim in the marinade and soak up all the amazing flavors 

for 2-3 hours, turning the bag over a couple of times. 

5. Heat the charcoal according to directions on the bag.  

6. Meanwhile, prepare the fresh veggies you are going to add into the meat as you cook. 

7. Cut up the peppers you are using into thin strips 

8. Cut the onions into rings or thin slices, then halves and separate as shown. 

9. Purchase pre-sliced mushrooms, or slice them up now. 
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10. When the charcoal is perfect place the BBQ Grilling Mat right on the hot grate.  

11. Add some meat with a little of the marinade, but not too much, being careful not to get 

burned. 

12. Add some vegetables to your liking. 
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13. With a long spatula and tongs, turn the meat and veggies to keep them from burning, but 

to cook them perfectly 

14. When they are done to perfection - which is when the meat is cooked through to your 

liking, and the vegetables are still a bit crisp, NOW add on your cheese. 

 

 

 

15. Let it melt till its all ooey and gooey.  

16. You can also toast your hoagie roll if you'd like on the same mat! 
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Now carefully, place the BEST EVER PHILLY STEAK onto your prepared bun.  

TIP: At this point, I personally took the mat OFF of the grill and placed it where it could cool.  

 

 

 

I hope you enjoy these grill mat recipes, I had a wonderful time 

creating them especially for you. I hope you'll come visit my blog 

at www.amothersshadow for many other types of RECIPES, a very 

unique and special LOST ARTS SERIES, and an insightful and 

encouraging MUSINGS Section. And don't forget to come see what's 

new in my STORE. Make sure to SUBSCRIBE because I give away lots of 

freebies, codes and goodies that no one else gets, except my 

subscribers! My best to you, Carrie 

 

http://www.amothersshadow/
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