
        
            
                
            
        

    
Not	Your	Granny’s	Marinade	
Cookbook	

Delicious Marinade Recipes with a Modern Twist


Introduction	

Included in this Not Your Granny’s Marinade Cookbook are recipes for a variety of savory and 
sweet marinades.  Marinades included  in  these recipes are perfect for  meats,  poultry,  pasta, 
seafood and vegetables. Whether you want to prove your skills at the grill or do a stove top 
dinner, these delicious, mouth-watering recipes will take your meals to a higher level. Whether 
you bathe, slather or inject, the tastiness never ends. Need to spice things up, then you must
have this manual today!

Pineapple	Marinade	for	Chicken	

This is a great marinade, sweet and fruity. Very simple and full of flavor. 

Yields: 2 cups 

Time: 10 mins. 

Ingredients:
•
1 cup pineapple (crushed)

•
½ cup ketchup

•
4 tablespoons vinegar

•
4 garlic cloves (minced)

•
1 teaspoon ginger powder

•
2 tablespoons soya sauce

•
½ teaspoon salt

Directions: 

1. Add to food processor, pineapple, soy sauce, vinegar, ginger powder, olive oil and salt. Blend 
well. 

2. Now add garlic cloves and ketchup, stir until combine.
Rosemary	and	Garlic	Chicken	Marinade	

Rosemary and garlic, a great combination and it enhances the flavor of the chicken. 

Yields: ¾ cups 

Time: 10 mins. 

Ingredients:
•
2 tablespoons dried rosemary

•
4 garlic cloves (minced)

•
1 teaspoon chili flakes

•
4 tablespoons lemon juice

•
1 teaspoon mustard paste

•
1-inch ginger slice (minced)

•
3 tablespoons vinegar

•
½ teaspoon salt

•
½ teaspoon black pepper

Directions: 

1. Combine in a large bowl, minced garlic, dried rosemary, lemon juice, chili flakes, minced 
ginger, olive oil, vinegar, pepper and salt. Combine and mix well.
Orange	Juice	and	Honey	Marinade	for	Chicken	BBQ	

This is a perfect marinade for  your  BBQ Chicken.  Sticky  honey  combined  with  freshly 
squeezed orange juice gives the chicken a beautiful color and a great flavor. 

Yields: 1 ½ cups 

Time: 8 mins. 

Ingredients:
•
1 cup orange juice

•
4 tablespoons honey

•
1-inch ginger slice (chopped)

•
1 teaspoon thyme

•
4-5 garlic cloves (chopped)

•
1 teaspoon chili flakes

•
1 teaspoon dry coriander powder

•
2 tablespoons soya sauce

•
1 teaspoon salt

•
¼ teaspoon black pepper

Directions: 

1. Take a large size bowl, add honey, orange juice, soya sauce, chopped garlic, thyme, chili
flakes, chopped ginger, salt, coriander powder and black pepper. Mix thoroughly.
Papaya	and	Onion	Marinade	for	Steak	

With this marinade you will enjoy the flavor of tropical fruit and a tinge of heat to your steak. 

Yields: 2 cups 

Time: 10 mins. 

Ingredients:
•
3 tablespoons dried rosemary

•
1 cup papaya puree

•
1 teaspoon onion powder

•
4 garlic cloves (minced)

•
2 tablespoons lemon juice

•
1-inch ginger slice (minced)

•
3 tablespoons vinegar

•
3 tablespoons olive oil

•
½ teaspoon salt

•
1 teaspoon black pepper

Directions: 

1.  In  a blender  add  olive oil,  papaya puree,  vinegar,  onion  powder,  lemon  juice,  minced 
ginger,salt, garlic, rosemary and black pepper. Blend well.
Brown	Sugar	and	Vinegar	Marinade	for	Steak	

This Brown Sugar and Vinegar Marinade paints every bite with flavor. 

Yields: 1 ¾ cups 

Time: 8 mins. 

Ingredients:
•
3 tablespoons brown sugar

•
1 tablespoon garlic powder

•
1 teaspoon chili flakes

•
2 tablespoons lemon juice

•
¼ cup tablespoons vinegar

•
2 tablespoons soya sauce

•
½ teaspoon salt

•
½ teaspoon black pepper

Directions: 

1. In large bowl add vinegar, brown sugar, lemon juice, chili flakes, garlic, soya sauce, black 
pepper and salt, Stir well.
Balsamic	Rosemary	Marinade	for	Pork	

This simple marinade is an excellent choice for your pork. 

Yields: 2 cups 

Time: 8 mins. 

Ingredients:
•
2 tablespoons dried rosemary

•
5 garlic cloves (chopped)

•
1-inch ginger slice (chopped)

•
½ cup olive oil

•
¼ cup balsamic vinegar

•
½ teaspoon salt

Directions: 

1.  In  a zipped  bag  or  bowl,  add  vinegar,  olive oil,  chopped  ginger,  pepper,  chopped  garlic, 
rosemary and salt. Mix well.
Brown	Sugar	and	Maple	Syrup	Marinade	for	Pork	

This marinade makes your pork an amazing meal for your guests. 

Yields: 2 cups 

Time: 15 mins. 

Ingredients:
•
2 tablespoons rosemary (chopped)

•
¼ cup maple syrup

•
1 teaspoon garlic powder

•
3 tablespoons brown sugar

•
1 teaspoon thyme

•
2 tablespoons lemon juice

•
½ cup red wine vinegar

•
2 tablespoons olive oil

•
½ teaspoon salt

•
½ teaspoon black pepper

Directions: 

1. In large bowl add brown sugar, maple syrup, olive oil, vinegar, lemon juice, garlic, vinegar, 
rosemary, thyme, salt, black pepper and mix to combine.
Mustard	and	Vinegar	Pork	Chop	Marinade	

This is a simple marinade for your pork chops. It both tenderizes your meat and add flavor. 

Yields: 1 cup 

Time: 10 mins. 

Ingredients:
•
4 tablespoon Dijon mustard

•
½ cup vinegar

•
½ teaspoon turmeric powder

•
1 teaspoon chilli powder

•
1 teaspoon garlic paste

•
½ teaspoon ginger paste

•
1 teaspoon salt

Directions: 

1. In a bowl add Dijon mustard, vinegar, turmeric powder, chili powder, ginger paste, garlic
paste, salt, and mix.
Spicy	Fish	Marinade	

This marinade is fresh, spicy and fast. Can be made beforehand and refrigerate. 

Yields: 1 ¼ cup 

Time: 37 mins. 

Ingredients:
•
6 tablespoons gram flour

•
1 teaspoon turmeric powder

•
1 teaspoon garlic paste

•
1 teaspoon cumin powder

•
1 teaspoon dry coriander powder

•
3 tablespoons lemon juice

•
3 tablespoons vinegar

•
½ teaspoon salt

•
½ teaspoon chili powder

Directions: 

1. Add gram flour, turmeric powder, garlic paste, cumin powder, dry coriander powder, lemon 
juice, vinegar, salt, chili powder in a bowl and mix well. 

2. Use your marinade to marinate fish then refrigerate for 30 minutes.
Dijon	Mustard	and	White	Vinegar	Fish	Marinade	

Use this tasty marinade to marinate your fish. The rich flavor will have your guest asking for 
more. 

Yields: 1 cup 

Time: 5 mins. 

Ingredients:
•
½ cup white vinegar

•
3 tablespoons Dijon mustard

•
3-4 garlic cloves (chopped)

•
3 tablespoons lemon juice

•
1 teaspoon black pepper

•
1 teaspoon rosemary (chopped)

•
½ teaspoon cayenne pepper (chopped)

Directions: 

1.  In  a bowl add  vinegar,  Dijon  mustard,  garlic cloves,  lemon  juice,  salt,  black  pepper, 
rosemary, cayenne pepper and mix well.
Spicy	Yogurt	Beef	Marinade	

Marinating your beef in spicy yogurt gives it a great look and a bold taste. 

Yields: 1 ¾ cup 

Time: 15 mins. 

Ingredients:
•
1 cup yogurt

•
½ teaspoon turmeric powder

•
1 teaspoon chili powder

•
1 teaspoon garlic paste

•
½ teaspoon ginger paste

•
1 teaspoon cumin powder

•
½ teaspoon cinnamon powder

•
3 tablespoons lemon juice

Directions: 

1. In a bowl add yogurt, turmeric powder, chili powder, cinnamon powder, ginger paste, garlic
paste, cumin powder, lemon juice, salt and mix well.
Hot	Apple	Cider	Beef	Marinade	

This is a super quick marinade that adds some sweetness to your beef. 

Yields: 2 ¼ cups 

Time: 10 mins. 

Ingredients:
•
1 cup apple cider vinegar

•
2 tablespoons chili flakes

•
1 teaspoon garlic paste

•
1 cup tomato ketchup

•
3 tablespoons lemon juice

•
1 teaspoon salt

Directions: 

1. In a bowl add vinegar, chili flakes, tomato ketchup, garlic paste, lemon juice, salt and mix 
well.
Brandy	Marinade	

This marinade is fantastic on beef or pork tenderloin. 

Yields: 1 cup 

Time: 15 mins. 

Ingredients:
•
1/2 cup port wine

•
1/2 cup brandy

•
1/2 tsp. dried tarragon

•
1/2 tsp. dried thyme

•
2 bay leaves

•
1 1/4 tsp. salt

•
1/2 tsp. black pepper

•
1/2 tsp. dry mustard

1. Combine brandy, port wine, dried thyme, dried tarragon, salt, bay leaves, dry mustard and 
black pepper. Mix well.
Bourbon	Marinade	

Use this marinade on beef tenderloin, steaks or roast. Works perfect on almost anything. 

Yields: 2 cups 

Time:15 mins. 

Ingredients:
•
1 cup bourbon

•
1 cup water

•
2 tbs. lemon juice

•
2 tsp. Worcestershire sauce

•
1 tsp. Tabasco sauce

•
1 tsp. onion salt

•
1 tsp. lemon pepper seasoning

•
1 tsp. paprika

1. Add to a mixing bowl, bourbon, lemon juice, water, Worcestershire sauce, tabasco sauce, 
lemon pepper seasoning, onion salt, paprika. 

2. Stir until well combined.
Basic	Marinade	

Use this simple marinade on most any cut of meat. It is especially good with beef. 

Yields: 1 ¼ cups 

Time: 12 mins. 

Ingredients:
•
1/2 cup diced onion

•
3 garlic cloves (minced)

•
1/2 cup olive oil

•
1/4 cup lemon juice

•
2 tbs. Worcestershire sauce

•
2 tsp. granulated sugar

•
1 tsp. salt

•
1 tsp. black pepper

Directions: 

1. Add all the ingredients to a suitable sized mixing bowl. Whisk until well combined. Pour the
marinade over the desired cut of meat.
Spicy	Shrimp	Marinade	

Your shrimp is bound to be a hit with this spicy marinade. 

Yields: 2 cups 

Time: 40 mins. 

Ingredients:
•
1 cup melted butter

•
¼ cup Worcestershire sauce

•
2 tbs. black pepper

•
2 tbs. lemon juice

•
1 tsp. salt

•
1 tsp. Tabasco sauce

•
2 garlic cloves (minced)

Directions: 

1. Add chilled shrimp to a baking dish. In a suitable sized mixing bowl, add all the ingredients. 
Stir until well combined.
Pepper	Sage	Marinade	

Use this marinade on chicken or turkey. 

Yields: 1 cup 

Time: 10 mins. 

Ingredients:
•
1/4 cup water

•
1/4 cup lemon juice

•
2 tbs. white wine vinegar

•
2 tbs. olive oil

•
2 tsp. Dijon mustard

•
1/4 cup chopped fresh sage

•
1 tsp. black pepper

Directions:
1. Add all the ingredients to a suitable sized mixing bowl. Stir until well combined.
Cranberry	Marinade	

This marinade is fabulous with chicken and turkey. 

Yields: 1 ¾ cups 

Time: 15 mins. 

Ingredients:
•
1 cup cranberry juice cocktail

•
1/4 cup orange juice

•
1/4 cup olive oil

•
1 tsp. salt

•
1 tsp. black pepper

•
1/4 cup chopped fresh cilantro
1. Add to a suitable sized mixing bowl all the ingredients. Stir until well combined. Pour the
marinade over the poultry.

Honey	Garlic	Pork	Marinade	

This honey garlic Pork marinade makes the juiciest tender pork ever. 

Yields: 2 cups 

Time: 12 mins. 

Ingredients:
•
3/4 cup lemon juice

•
3/4 cup honey

•
6 tbs. soy sauce

•
3 tbs. dry sherry

•
6 garlic cloves, (minced)
1. Add all your ingredients, combining in a bowl then whisk well.

Garlic	Basil	Marinade	

A perfect combination of flavors. Use the marinade on poultry or seafood. 

Yields: 1 2/3 cups 

Time: 15 mins. 

Ingredients:
•
3/4 cup olive oil

•
1/2 cup tomato sauce

•
1/4 cup balsamic vinegar

•
4 crushed garlic cloves

•
1/4 cup chopped fresh basil

•
1 tsp. salt

•
1 tsp. cayenne pepper

2. Add all your ingredients, combining in a bowl then whisk well.
3. Use to marinate your favorite fish or poultry dish.
Citrus	Marinade	

This citrusy marinade is perfect for poultry. 

Yields: 2 cups 

Time: 12 mins. 

Ingredients:
•
1 cup orange juice

•
1/4 cup lime juice

•
1/4 cup olive oil

•
3 tbs. apple cider vinegar

•
2 tsp. salt

•
2 tsp. dried oregano

•
1 tsp. black pepper

1. Add all your ingredients, combining in a bowl then whisk well.
2. Pour the marinade over the poultry.
Basic	Steak	Marinade	

This marinade is super easy to whip up and is perfect for beginners. 

Yields: 2 ¼ cup 

Time: 18 mins. 

Ingredients:
•
1 cup chopped onion

•
1/2 cup vegetable oil

•
1/4 cup lemon juice

•
1/4 cup soy sauce

•
1 tbs. Worcestershire sauce

•
1 tsp. prepared mustard (use your favorite flavor)

Directions: 

1. Set your oil to get hot on medium heat. Add in your onion then sauté the onion for 4 minutes. 

2. Add the lemon juice, soy sauce, Worcestershire sauce and mustard. Stir until well combined. 

3. Switch off the heat then set to cool to room temperature.
4. Use the mixture to marinate your meat, covered in the refrigerator, for at least 12 hours. 
Southwestern	Marinade	

This marinade adds a savory herb-filled flavors to all the meats you cook. 

Yields: 1 1/4 cups 

Time: 15 mins. 

Ingredients:
•
Onion, 1/2 cup, diced

•
Garlic, 3 cloves, minced

•
olive oil, 1/2 cup

•
lime juice, 1/4 cup

•
Worcestershire sauce, 2 tbs.

•
granulated sugar, 2 tsp.

•
cilantro, 2 tbs., chopped

•
cumin, 1 tsp., ground

•
salt, 1 tsp.

•
black pepper, 1 tsp.

Directions: 

1. Add all your ingredients, combining in a bowl then whisk well.
2. Pour the marinade over the desired cut of meat.
Red	Wine	Steak	Marinade	

This marinade is rich, hardy and perfect with red meat. 

Yields: 2 1/4 cups 

Time: 15 mins. 

Ingredients:
•
1 cup bottled Italian salad dressing

•
2/3 cup soy sauce

•
2/3 cup dry red wine

•
1 lemon, thinly sliced

•
1/3 cup sliced green onions

•
1 tsp. dry mustard

•
1/4 tsp. lemon pepper seasoning

•
2 garlic cloves, minced

Directions: 

1. Add all your ingredients, combining in a bowl then whisk well.
2. Use to marinate steaks at least 8 hours but no more than 12 hours in the refrigerator.
Savory	Meat	Marinade	

This savory marinade adds a depth of flavor to just about any meat. 

Yields: 6 cups 

Time: 12 mins. 

Ingredients:
•
3 1/2 cups water

•
1 1/2 cups dry red wine

•
3/4 cup red wine vinegar

•
1 onion, sliced

•
1 celery stalk, sliced

1. Add all your ingredients, combining in a bowl then whisk well.
2. Marinate the meat in the refrigerator at least 4 hours but no more than 24 hours.
Brisket	Marinade	

This tasty marinade will help to ensure that your brisket is juicy and succulent after cooking. 

Yields: 1 1/2 cups 

Time: 10 mins. 

Ingredients:
•
1 1/4 cups beef broth

•
1/2 cup soy sauce

•
1/4 cup lemon juice

•
1 tbs. liquid smoke

1. Add all your ingredients, combining in a bowl then whisk well.
2. Marinate the brisket or any cut of beef in the marinade.
Maple	Chicken	Marinade	

This marinade, as the name suggests is perfect for making Maple Glazed Chicken. 

Yields: 1 1/4 cups 

Time: 12 mins. 

Ingredients:
•
3/4 cup pure maple syrup

•
1/2 cup chili sauce

•
1 onion, diced

•
2 tbs. Dijon mustard

•
2 tsp. Worcestershire sauce

•
1/4 tsp. crushed red pepper flakes

1. Add all the ingredients to a mixing bowl. Whisk until well combined. 

2. Pour the marinade over about 3 lbs. chicken.
Tip: This marinade has a high sugar content and will burn easily on the grill. Cover the chicken 
and bake in the oven to prevent burning. You can brush unused marinade over the chicken 
during the last 20 minutes of cooking for maple glazed chicken.

Asian	Marinade	

This Asian marinade can be used on most any cut of meat. 

Yields: 1 1/4 cups 

Time: 15 mins. 

Ingredients:
•
1/2 cup diced onion

•
3 garlic cloves, minced

•
1/2 cup peanut oil

•
1/4 cup rice wine vinegar

•
2 tbs. soy sauce

•
1 tsp. grated fresh ginger

•
2 tsp. granulated sugar

•
1 tsp. salt

•
1 tsp. black pepper

Directions: 

1. Whisk together all your ingredients in a bowl until well combined.
2. Pour the marinade over desired cut of meat.
Honey	Orange	Seafood	Marinade	

This Honey Orange marinade makes for a sweet finish onto grilled seafood. 

Yields: 1 ¼ cup 

Time: 10 mins. 

Ingredients:
•
1/2 cup soy sauce

•
1/2 cup honey

•
1/4 cup cream sherry

•
1 tbs. grated orange zest

•
1/2 tsp. garlic powder

1. Combine all your ingredients in a small bowl.
2. Pour the marinade over your choice of seafood.
Orange	Basil	Seafood	Marinade	

This Orange Basil Marinade is perfect for fish and seafood alike. 

Yields: 3/4 cup 

Time: 10 mins. 

Ingredients:
•
2 tsp. grated orange zest

•
1/4 cup fresh orange juice

•
2 tbs. fresh lemon juice

•
2 tbs. olive oil

•
1/3 cup chopped fresh basil
1. Combine all your ingredients in a bowl. Stir until well combined.

2. Pour the marinade over fresh seafood.
Dill	Marinade	for	Fish	

This simple marinade can be made with simple local ingredients and produces delicious fish. 

Yields: 3/4 cup 

Time: 10 mins. 

Ingredients:
•
1/2 cup chopped green onions

•
1/2 cup dry white wine

•
1 1/2 tsp. fresh dill, minced

•
1/4 tsp. ground mace

•
1/4 tsp. black pepper

Directions: 

1. Combine all your ingredients in a bowl. Whisk until combined. 

2. Pour the marinade over fish or salmon fillets.

Conclusion	

You  did  it!  Congratulations on  cooking  your  way  to  the end  of  this Marinade Cookbook. 
Hopefully, you found all 30 of these tasty Marinade recipes easy to follow and delicious! Now, 
with these 30 Marinade recipes added to your arsenal of meals, you should be able to mix and 
match the ingredients to create even other delicious creations that are all tasty and intriguing. 
Be sure to leave us a review if you like what you read and that you will join us again for yet
another delicious journey.
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