
Herbed White Cheddar Mac and Cheese 

 
Prep Time: 15 minutes 

Cook Time: 20 minutes 

 

      1 package (16 ounces) whole wheat elbow macaroni 

      3 cups reduced fat 2% milk 

   1/4 cup flour 

   1/2 large head cauliflower, cut into florets (3 1/2 cups) 

      2 teaspoons McCormick
®
 Garlic Powder 

      1 teaspoon McCormick
®

 Ground Mustard 

   1/2 teaspoon McCormick
®
 Thyme Leaves   

   1/2 teaspoon McCormick
®
 Coarse Ground Black Pepper 

      8 ounces reduced fat white Cheddar cheese, shredded   

      1 cup shredded part-skim Mozzarella cheese 

   1/4 cup shredded Parmesan cheese 

      2 ounces (1/4 package) Neufchâtel cheese (1/3 less fat than cream cheese), softened 

 

1. Cook pasta in large saucepan as directed on package for al dente pasta. Drain well and return 

to saucepan. Keep warm. 

 

2. Meanwhile, mix milk and flour in medium saucepan with wire whisk. Bring to simmer on 

medium-low heat, whisking constantly. Add cauliflower florets; cook 12 to 15 minutes or 

until fork-tender, stirring occasionally.  

 

3. With center part of cover removed to let steam escape, puree mixture in batches in blender on 

high speed until smooth. Return pureed mixture to saucepan. (Or puree mixture in saucepan 

with an immersion blender.) Stir in remaining ingredients; whisk until smooth.  

 

4. Pour cheese mixture over hot cooked macaroni; mix well. Let stand 2 minutes before serving.  

 

Makes 10 servings. 

 
 

 

 

 

 

 

 



Chicken Pot Pie Soup 

Prep Time: 15 minutes 

Cook Time: 25 minutes 

 

1 1/2 teaspoons McCormick
®
 Rosemary Leaves 

1 1/2 teaspoons McCormick
®
 Thyme Leaves 

      1 teaspoon McCormick
®

 Garlic Powder 

      4 teaspoons butter, divided 

      1 package (8 ounces) mushrooms, sliced 

      1 cup sliced carrots 

   1/2 cup flour 

      4 cups reduced sodium chicken broth 

1 1/2 cups frozen pearl onions 

      1 pound boneless skinless chicken thighs, cut into 1-inch pieces 

      1 cup frozen peas 

      8 thin bread slices 

      1 teaspoon oil 

 

1. Mix rosemary, thyme and garlic powder in small bowl. Reserve 1/2 teaspoon. Heat 1 

teaspoon of the butter in large saucepan on medium heat. Add mushrooms, carrots and 

remaining seasoning mixture; cook and stir 3 minutes. Remove from saucepan. Set aside. 

Melt remaining 3 teaspoons butter in saucepan on medium heat, stirring to release browned 

bits from bottom of skillet. Sprinkle with flour; cook and stir 3 to 4 minutes or until flour is 

lightly browned. 

 

2. Gradually stir in broth until well blended. Bring to boil. Reduce heat to low; simmer 10 

minutes or until slightly thickened, stirring occasionally. Add vegetable mixture, chicken, 

pearl onions and peas; simmer 8 minutes or until chicken is cooked through, stirring 

occasionally. 

 

3. Meanwhile, preheat oven to 350°F. Cut bread into rounds with 3-inch cookie cutter. Place on 

baking sheet. Brush bread with oil and sprinkle with reserved seasoning mixture. Bake 10 

minutes or until toasted. To serve soup, ladle into soup bowls and top each with 1 crouton. 

 

Makes 8 (1-cup) servings. 
 

 

 

 
 

 

 



Tomato Soup with Grilled Cheese Croutons 

 
Prep Time: 10 minutes 

Cook Time: 20 minutes 

 

Tomato Soup: 

      2 cans (28 ounces each) no salt added crushed tomatoes 

      2 cups Kitchen Basics
®
 Unsalted Vegetable Stock 

   1/2 cup jarred roasted red peppers 

      1 tablespoon sugar 

1 1/2 teaspoon McCormick
®
 Gourmet Collection Basil Leaves 

1 1/2 teaspoon McCormick
®
 Gourmet Collection California Garlic Powder 

1 1/2 teaspoon McCormick
®
 Gourmet Collection Onion Powder 

      1 leaf McCormick
®
 Gourmet Collection Turkish Bay Leaves 

1 1/2 cups fat free half-and-half 

   1/2 cup freshly grated Parmesan cheese 

   1/2 teaspoon McCormick
®
 Gourmet Collection Coarse Grind Black Pepper 

 

Grilled Cheese Croutons: 

   1/4 cup reduced fat mayonnaise 

   1/4 teaspoon McCormick
®
 Gourmet Collection Thyme Leaves 

      6 very thin bread slices 

      3 ounces reduced fat Cheddar cheese, thinly sliced 

 

1. For the Tomato Soup, place crushed tomatoes, stock, roasted red peppers, sugar, basil, garlic 

powder and onion powder in blender container; cover. Blend on high speed until smooth. 

 

2. Pour into large saucepan. Add bay leaf. Bring to boil. Reduce heat to low; simmer 10 to 15 

minutes. Add half-and-half and Parmesan cheese; simmer until heated through. Season with 

pepper. Remove bay leaf before serving. 

 

3. Meanwhile, for the Grilled Cheese Croutons, mix mayonnaise and thyme in small bowl until 

well blended. Spread 1 side of each bread slice with mayonnaise mixture. Prepare 3 cheese 

sandwiches with mayonnaise side out on the bread. 

 

4. Spray large skillet with no stick cooking spray. Heat on medium heat. Place sandwiches in 

skillet. Cook 3 minutes per side or until lightly browned. Cool slightly then cut each 

sandwich into 9 croutons. Top each bowl of soup with 3 croutons. 

 

Makes 9 (1-cup) servings. 

 
 

 

 

 



Muffin Pan Meat Loaf 

 
Prep Time: 15 minutes 

Cook Time: 25 minutes 

 

Muffin Pan Meat Loaf: 

   2 pounds lean ground beef     

1/2 cup grated carrots 

1/2 cup grated zucchini 

   2 cup eggs, lightly beaten 

1/2 cup milk 

1/4 cup dry bread crumbs 

   2 teaspoons McCormick
®

 Perfect Pinch Salt Free Garlic & Herb Seasoning    

   1 teaspoon McCormick
®
 Basil Leaves 

1/2 teaspoon McCormick
®
 Oregano Leaves 

  

Sauce: 

   2 cups no salt added tomato sauce 

   1 teaspoon McCormick
®
 Oregano Leaves 

1/2 teaspoon McCormick
®
 Garlic Powder 

1/2 teaspoon McCormick
®
 Crushed Red Pepper 

 

1. Preheat oven to 350°F. For the Muffin Pan Meat Loaf, mix all ingredients in large bowl until 

well blended. Divide mixture into 12 balls. Place each ball into a muffin cup. 

 

2. Bake 25 minutes or until cooked through. Let stand 5 minutes before serving. 

 

3. Meanwhile, for the Sauce, place all ingredients in medium saucepan. Cook on medium heat 

until heated through, stirring occasionally. Serve with meat loaf. 

 

Makes 12 servings. 

 
 

 

 

 

 

 

 

 



Hearty Beef Stew with Roasted Winter Vegetables 

 
Prep Time: 20 minutes 

Cook Time: 35 minutes 

 

      1 cup cubed butternut squash  

      1 cup cubed carrots   

      1 cup cubed parsnips 

      1 cup cubed sweet potatoes 

      1 cup cubed onion   

      2 tablespoons olive oil, divided 

1 1/2 pound boneless beef sirloin steak, cut into 1-inch cubes  

   3/4 cup Kitchen Basics
®
 Original Chicken Stock 

      3 McCormick
®
 Bay Leaves 

   1/2 teaspoon McCormick
®
 Thyme Leaves 

   1/2 teaspoon McCormick
®
 Coarse Ground Black Pepper 

   1/2 teaspoon salt 

   1/4 cup dry red wine 

 

1. Preheat oven to 425°F. Toss vegetables with 1 tablespoon of the oil. Arrange in single layer 

on large baking sheet. Roast 20 minutes or until vegetables are golden brown. 

 

2. Meanwhile, heat remaining 1 tablespoon oil in large skillet on medium-high heat. Brown 

beef in batches. Return all beef to skillet. Add roasted vegetables, stock, wine, salt, pepper, 

thyme and bay leaves. 

 

3. Bring to boil. Reduce heat to low; simmer 10 minutes or until sauce is slightly thickened. 

Remove bay leaves before serving. 

 

Makes 6 servings. 

 
 

 

 

 

 

 

 

 



Tomato Florentine Pasta Bake 

 
Prep Time: 15 minutes 

Cook Time: 30 minutes 

 

   1/2 pound ground turkey 

   1/2 cup finely chopped onion 

      1 can (15 ounces) tomato sauce 

      1 can (6 ounces) tomato paste 

   1/2 cup water 

2 1/4 teaspoons McCormick
®
 Oregano Leaves 

      2 teaspoons sugar 

   1/2 teaspoon McCormick
®
 Ground Cinnamon 

   1/2 teaspoon McCormick
®
 Garlic Powder 

   1/4 teaspoon McCormick
®
 Crushed Red Pepper 

      2 cups uncooked penne pasta (6 ounces) 

      1 package (10 ounces) frozen chopped spinach, thawed, drained, and squeezed dry 

1 1/2 cups part-skim ricotta cheese 

   1/2 cup shredded part-skim mozzarella cheese 

 

1. Preheat oven to 375°F. Cook turkey and onion in large nonstick skillet on medium heat until 

meat is no longer pink. Stir in tomato sauce, tomato paste, water, oregano, sugar, cinnamon, 

garlic powder and red pepper. Bring to boil. Reduce heat to low; simmer 10 minutes, stirring 

occasionally. 

 

2. Meanwhile, cook pasta as directed on package; drain well. Stir pasta and well-drained 

spinach into sauce until well mixed. Spread 1/2 of the pasta mixture in 11x7-inch baking 

dish. Spread ricotta cheese evenly over pasta. Top with remaining pasta mixture. Sprinkle 

evenly with mozzarella cheese. 

 

3. Bake 15 minutes or until heated through. Let stand 5 minutes before serving. 

 

Makes 6 (1-cup) servings. 

 
 

  

 

 

 

 

 



Pasta with Roasted Tomato Sauce 

Prep Time: 15 minutes 

Cook Time: 1 hour 

 

      2 medium plum tomatoes (about 10 to 12) halved lengthwise     

   1/4 cup olive oil 

      2 cloves garlic, minced 

      2 tablespoons balsamic vinegar 

      2 tablespoons McCormick
®
 Perfect Pinch Italian Seasoning 

   1/4 teaspoon McCormick
®
 Ground Black Pepper 

   1/4 teaspoon McCormick
®
 Crushed Red Pepper 

   1/4 teaspoon sea salt from McCormick
®
 Sea Salt Grinder 

      8 ounces whole grain pasta, such as penne 
 

1. Preheat oven to 400°F. Place tomato halves, cut-sides up, in foil-lined 15x10x1-inch pan 

sprayed with no stick cooking spray. Mix oil, garlic, balsamic vinegar and seasonings in 

small bowl. Spoon over tomatoes. 

 

2. Roast 45 to 60 minutes until tomatoes are soft and browned on top. 

 

3. Prepare pasta as directed on package. Drain well. Place 1/2 of the roasted tomatoes in large 

bowl. Coarsely mash tomatoes. Add pasta and remaining roasted tomatoes from baking pan; 

toss to mix well. Sprinkle with additional crushed red pepper, if desired. 

 

Makes 6 (1-cup) servings. 

 
 

 

 

 

 

 

 

 

 

 

 



Chicken Chili with Black Beans and Corn 

 
Prep Time: 15 minutes 

Cook Time: 30 minutes 

 

      1 tablespoon vegetable oil  

      1 pound boneless skinless chicken breasts, cut into 1-inch cubes 

      1 cup chopped green bell pepper 

      1 cup chopped onion 

      1 cup cubed onion   

      1 tablespoon McCormick
®
 Paprika 

1 1/2 teaspoons McCormick
®
 Oregano Leaves   

      1 teaspoon McCormick
®

 Ground Cumin 

      1 teaspoon McCormick
®

 Garlic Powder 

   1/4 teaspoon McCormick
®
 Crushed Red Pepper 

      1 can (15 ounces) black beans, drained and rinsed 

      1 can (15 ounces) great Northern beans, drained and rinsed  

      1 can (14 ½ ounces) diced tomatoes, undrained 

      1 cup chicken broth 

      1 cup frozen corn 

 

1. Heat oil in large skillet on medium-high heat. Add chicken, bell pepper and onion; cook 

and stir 6 to 8 minutes or until chicken is lightly browned. Add paprika, oregano, cumin, 

garlic powder and red pepper; mix well. 

 

2. Stir in remaining ingredients. Bring to boil. Reduce heat to low; simmer 20 minutes. 

 

Makes 8 (1-cup) servings. 

 
 

 

 

 

 

 

 

 

 
 


