
Shawarma Spice Blend 
 
Use this favorite Middle Eastern street food flavor, made with cumin, cinnamon, black pepper 
and more, on chicken, beef and lamb before grilling or roasting. Also great in spiced sweet treats 
like cake and cookies. 
 
Prep Time: 5 minutes 
 
   2 tablespoons McCormick® Gourmet Ground Coriander Seed 
   1 teaspoon McCormick® Ground Allspice 
   1 teaspoon McCormick® Ground Cinnamon 
   1 teaspoon McCormick® Ground Cumin 
1/2 teaspoon McCormick® Ground Ginger 
1/2 teaspoon McCormick® Ground Turmeric 
 
1. Mix all spices until well blended. 
 
2. Store in tightly covered jar in cool, dry place. 
 
Makes 10 (1-teaspoon) servings. 
 
Nutrition Information Per Serving: 4 Calories, Fat 0g, Protein 0g, Carbohydrates 1g, 
Cholesterol 0mg, Sodium 1mg, Fiber 1g 
  



Chicken Shawarma Wrap with Cucumber Radish Relish 
 
This shawarma wrap is a flavorful take on a popular street food served in the Middle East and 
Europe. It features sliced marinated chicken, creamy tahini yogurt and a cucumber radish relish. 
 
Prep Time:  30 minutes 
Cook Time: 20 minutes 
 
Chicken Shawarma: 
1/4 cup olive oil 
1/4 cup white wine vinegar 
   2 tablespoons lemon juice 
   4 teaspoons Shawarma Spice Blend (recipe follows) 
   1 teaspoon salt 
   2 pounds boneless skinless chicken thighs or breasts 
 
Tahini Yogurt: 
   1 cup plain Greek-style yogurt 
   2 tablespoons tahini 
   2 teaspoons grated lemon peel 
1/2 teaspoon salt 
 
Cucumber Radish Relish: 
   3 tablespoons olive oil 
   2 tablespoons lemon juice 
   1 tablespoon chopped fresh mint 
1/2 teaspoon McCormick® Gourmet Sicilian Sea Salt 
1/4 teaspoon McCormick® Garlic Powder 
1/4 teaspoon McCormick® Coarse Ground Black Pepper 
   2 cups diced English (seedless) cucumber 
   1 cup diced radishes 
   1 tablespoon thinly sliced green onion 
 
Wraps: 
   8 pocket-less pitas, lavash flatbreads or flour tortillas (8-inch)  
   8 lettuce leaves 
   2 tablespoons chopped fresh mint 
 
1. For the Chicken Shawarma, mix oil, vinegar, lemon juice, Spice Blend and salt in small 

bowl. Place chicken in large resealable plastic bag or glass dish. Add marinade; turn to coat 
well. Refrigerate 1 hour or longer for extra flavor.  

 
2. Meanwhile, for the Tahini Yogurt, mix all ingredients in small bowl until well blended. 

Cover. Refrigerate until ready to serve. 
 



3. For the Cucumber Radish Relish, mix oil, lemon juice, mint, sea salt, garlic powder and 
pepper in large bowl. Add cucumber, radishes and green onion; toss to coat well. Cover. 
Refrigerate until ready to serve. 

 
4. Remove chicken from marinade. Discard any remaining marinade. Place chicken on foil-

lined baking pan. 
 
5. Roast chicken in preheated 450°F oven 15 to 20 minutes or until cooked through. Slice 

chicken into thin slices. Serve on pita with lettuce, chopped mint, Tahini Yogurt and 
Cucumber Radish Relish. 

 
Makes 8 servings. 
 
Nutrition Information Per Serving: 443 Calories, Fat 23g, Protein 30g, Carbohydrates 29g, 
Cholesterol 108mg, Sodium 965mg, Fiber 5g 
  



Spiced Date Cake with Caramel Sauce and Vanilla Whipped Cream 
 
This cake is flavored with a Middle Eastern spice blend, Shawarma, which contains warm, 
aromatic spices like allspice, coriander, cinnamon and ginger. Top this moist date cake with a 
spiced caramel sauce and vanilla whipped cream. 
 
Prep Time:  25 minutes 
Cook Time: 45 minutes 
 
Spiced Date Cake: 
      2 cups pitted dried dates 
2 1/2 cups flour 
      2 teaspoons Shawarma Spice Blend (recipe follows) 
      2 teaspoons baking powder 
      1 teaspoon baking soda 
   3/4 cup (1 1/2 sticks) butter, softened 
      1 cup firmly packed brown sugar 
      2 eggs 
      1 cup plain yogurt 
 
Caramel Sauce:  
      1 cup granulated sugar 
      6 tablespoons butter, cut into pieces 
   1/2 cup heavy cream 
      1 teaspoon Shawarma Spice Blend (recipe follows) 
   1/2 teaspoon McCormick® Pure Vanilla Extract 
 
Vanilla Whipped Cream: 
      2 cups heavy cream 
   1/4 cup granulated sugar 
      2 teaspoons McCormick® Pure Vanilla Extract 
 
1. For the Cake, place dates and water to cover in small saucepan. Bring to boil on medium 

heat. Remove from heat. Let stand 3 minutes. Drain dates. Place in food processor; cover. 
Process until just smooth. Set aside. 

 
2. Mix flour, Spice Blend, baking powder and baking soda in medium bowl. Set aside. Beat 

butter and brown sugar in large bowl with electric mixer on medium speed until light and 
fluffy. Beat in eggs, 1 at a time. Beat in yogurt and date mixture until well blended. 
Gradually beat in flour mixture on low speed until just blended. Pour batter into greased 
13x9-inch baking pan. 

 
3. Bake in preheated 350°F oven 35 to 40 minutes or until toothpick inserted in center comes 

out clean. Cool in pan on wire rack. 
 



4. For the Caramel Sauce, cook granulated sugar in medium heavy-bottomed saucepan on 
medium heat 5 to 6 minutes or until golden brown, without stirring and swirling pan 
occasionally. Add butter; stir until melted. Add cream; boil 1 minute, stirring constantly. 
Remove from heat. Stir in Spice Blend and vanilla.   

 
5. For the Vanilla Whipped Cream, beat all ingredients in large bowl with electric mixer on 

high speed until soft peaks form. Serve cake with Caramel Sauce and Vanilla Whipped 
Cream. 

 
Makes 24 servings. 
 
Nutrition Information Per Serving: 338 Calories, Fat 18g, Protein 3g, Carbohydrates 41g, 
Cholesterol 73mg, Sodium 179mg, Fiber 1g 
  



Japanese 7 Spice Blend (Shichimi Togarashi) 
 
Spicy Japanese seasoning blend, also known as Shichimi Togarashi, includes chilies, sesame, 
orange peel, nori and more, is used to flavor soups, noodles dishes, grilled meats and seafood. 
 
Prep Time: 5 minutes 
 
1/2 sheet nori (dried seaweed) 
   1 tablespoon McCormick® Gourmet Orange Peel 
   4 teaspoons McCormick® Ground Red Pepper 
   2 teaspoons McCormick® Sesame Seed 
   1 teaspoon McCormick® Ground Ginger 
   1 teaspoon McCormick® Poppy Seed 
1/4 teaspoon McCormick® Ground White Pepper 
 
1. Process nori in mini food processor until fine flakes form. Mix nori and remaining spices 

until well blended. 
 
2. Store in tightly covered jar in cool, dry place. 
 
Makes 12 (1-teaspoon) servings. 
 
Nutrition Information Per Serving: 4 Calories, Fat 0g, Protein 0g, Carbohydrates 1g, 
Cholesterol 0mg, Sodium 2mg, Fiber 0g 
  



Japanese 7 Spice Beef Skewers with Brussels Sprouts Salad 
 
Grilled meat skewers, or yakitori, are a popular street and bar food in Japan. For this recipe, beef 
is marinated and glazed with a mixture of mirin, soy sauce, sake, sugar and Japanese 7 Spice 
Blend. A pickled Brussels sprouts salad adds crunch and bright flavor. 
 
Prep Time:  25 minutes 
Refrigerate:   1 hour 
Cook Time: 15 minutes 
 
Japanese 7 Spice Beef Skewers:  
1/3 cup mirin 
1/3 cup soy sauce 
   3 tablespoons sake 
   2 tablespoons sugar 
   1 teaspoon sesame oil 
1/2 teaspoon Japanese 7 Spice Blend (Shichimi Togarashi) (recipe follows) 
   1 pound flank steak, sliced across the grain into thin slices 
   2 teaspoons cornstarch 
   1 tablespoon water 
 
Brussels Sprouts Salad: 
1/4 cup rice wine vinegar 
   2 tablespoons sugar 
   2 tablespoons mirin 
   1 teaspoon sesame oil 
1/4 teaspoon salt 
   5 to 6 medium Brussels sprouts, cut into thin wedges (about 1 cup) 
   1 cup coarsely chopped radicchio 
   1 cup thinly sliced red bell pepper 
   1 teaspoon McCormick® Sesame Seed, toasted 
 
1. For the Beef Skewers, mix mirin, soy sauce, sake, sugar, sesame oil and Spice Blend in large 

bowl until well blended. Reserve 1/3 cup for glaze. Add beef to remaining marinade in bowl; 
turn to coat well. Refrigerate 1 hour. 

 
2. Meanwhile, for the glaze, mix cornstarch and water in small saucepan until smooth. Stir in 

reserved marinade. Stirring constantly, bring just to boil on medium-high heat. Remove from 
heat. Stir until slightly thickened. Set aside. 

 
3. For the Brussels Sprouts Salad, mix vinegar, sugar, mirin, sesame oil and salt in large bowl. 

Add Brussels sprouts, radicchio and bell pepper; toss to coat well. Sprinkle with sesame seed. 
Cover. Refrigerate at least 30 minutes or until ready to serve. 

 
4. Thread beef in zig-zag fashion onto skewers. Discard any remaining marinade. Grill over 

medium-high heat 6 to 8 minutes or until desired doneness, turning occasionally and 



brushing with glaze. Serve beef skewers with Brussels Sprouts Salad. Sprinkle with 
additional Spice Blend. Serve with cooked rice, if desired. 

 
Makes 6 servings. 
 
Test Kitchen Tips: 
• Sake, a Japanese rice wine, is available wherever fine wines are sold. Mirin, a Japanese sweet 

rice wine used in cooking, is similar to sake but with a lower alcohol content and a higher 
sugar content. It may be found in the Asian aisle of some supermarkets or in Asian grocery 
stores. 

• If using wooden skewers, soak thoroughly in water for at least 30 minutes before threading 
with beef. This prevents them from burning when on the grill. 

• To toast sesame seed, heat small skillet on medium heat. Add sesame seed; cook and stir 2 
minutes or until golden brown and fragrant. Immediately pour out of hot pan to avoid over-
toasting. 

 
Nutrition Information Per Serving: 211 Calories, Fat 6g, Protein 19g, Carbohydrates 15g, 
Cholesterol 48mg, Sodium 713mg, Fiber 1g 
  



Japanese 7 Spice Cod with Miso Butternut Squash and Bok Choy 
 
White miso, sake and Japanese 7 Spice, also known as Shichimi Togarashi, create a classic 
marinade for flaky cod. Miso is also blended into creamy butter for a savory squash puree and 
stir-fried bok choy. 
 
Prep Time:  40 minutes 
Refrigerate:   1 hour 
Cook Time: 20 minutes 
 
Japanese 7 Spice Cod: 
1/4 cup white miso  
   2 tablespoons mirin 
   2 tablespoons oil 
   2 tablespoons sake 
   2 tablespoons sugar 
   1 tablespoon Japanese 7 Spice Blend (Shichimi Togarashi) (recipe follows) 
   1 teaspoon reduced sodium soy sauce 
   6 cod loin fillets (4 ounces each) 
 
Miso Butter: 
1/4 cup (1/2 stick) butter, softened 
   1 tablespoon white miso  
1/4 teaspoon McCormick® Ground Ginger 
 
Butternut Squash: 
   3 cups cubed peeled butternut squash 
   1 cup water 
   3 tablespoons Miso Butter 
1/4 teaspoon McCormick® Gourmet Orange Peel 
1/4 teaspoon McCormick® Gourmet Sicilian Sea Salt 
 
Bok Choy: 
   2 tablespoons Miso Butter 
1/2 teaspoon McCormick® Garlic Powder 
1/4 teaspoon McCormick® Gourmet Sicilian Sea Salt 
   2 heads baby bok choy, quartered lengthwise 
   1 medium red bell pepper, thinly sliced 
 
1. For the Cod, mix miso, mirin, oil, sake, sugar, Spice Blend and soy sauce in small bowl until 

well blended. Place fish in large resealable plastic bag or glass dish. Add marinade; turn to 
coat well. Refrigerate 1 hour or longer for extra flavor.  

 
2. Meanwhile, for the Miso Butter, mix all ingredients in small bowl until well blended. Set 

aside. 
 



3. For the Butternut Squash, place butternut squash and water in medium saucepan. Bring to 
boil. Reduce heat to low; cover and simmer 15 to 20 minutes or until tender. Drain well. 
Place butternut squash, Miso Butter, orange peel and sea salt in food processor; cover. 
Process until smooth. Or mash with potato masher until smooth. Keep warm. 

 
4. Remove cod from marinade and place on broiler pan. Discard any remaining marinade. Broil 

2 to 3 inches from heat for 12 minutes or until fish flakes easily with a fork. Do not turn fish. 
 
5. For the Bok Choy, melt Miso Butter with garlic powder and sea salt in large skillet on 

medium heat. Add bok choy and bell pepper; stir-fry 2 to 3 minutes or until tender-crisp. To 
serve, divide squash puree and stir-fried vegetables among each of 6 plates. Top each with a 
cod fillet. Sprinkle with additional Spice Blend, if desired. 

 
Makes 6 servings. 
 
Test Kitchen Tips:  
• White miso is a paste of soybeans fermented with rice and salt. A staple of Japanese cuisine, 

it provides rich flavor to a wide range of recipes, including soups, sauces, dressings and 
marinades. It may be found in the refrigerated produce section of some supermarkets or in 
Asian grocery stores. 

• Sake, a Japanese rice wine, is available wherever fine wines are sold. Mirin, a Japanese sweet 
rice wine used in cooking, is similar to sake but with a lower alcohol content and a higher 
sugar content. It may be found in the Asian aisle of some supermarkets or in Asian grocery 
stores. 

 
Nutrition Information Per Serving: 266 Calories, Fat 11g, Protein 23g, Carbohydrates 17g, 
Cholesterol 70mg, Sodium 570mg, Fiber 3g 
 


