
Kale, Bacon and Pistachio Pasta 
 
In this fresh pasta sauce, kale, avocado and pistachios are pureed with chicken stock, garlic and 
Italian Seasoning for an easy dish that is high in nutrients and packed with flavor. 
 
Prep Time:  20 minutes 
Cook Time: 20 minutes 
 
   1 package (16 ounces) pasta, such as campanelle or fusilli 
   6 slices bacon 
   6 cups chopped kale, divided 
   1 cup chopped onion 
   1 tablespoon olive oil 
   2 cups Kitchen Basics® Unsalted Chicken Stock 
   1 teaspoon McCormick® Garlic Powder 
1/2 teaspoon McCormick® Gourmet Sicilian Sea Salt 
1/2 teaspoon McCormick® Perfect Pinch® Italian Seasoning 
1/4 teaspoon McCormick® Crushed Red Pepper 
   1 avocado, peeled and seeded 
1/4 cup shelled pistachios 
1/4 cup shaved Parmesan cheese, divided 
 
1. Cook pasta as directed on package. Drain well. 
 
2. Meanwhile, cook bacon in large skillet on medium-high heat until crisp. Remove bacon. 

Drain on paper towels; crumble bacon. Set aside. Add 2 cups of the kale to drippings in 
skillet; cook and stir 1 to 2 minutes or just until kale is tender-crisp. Remove kale. Set aside. 
Add onion to skillet; cook and stir 2 minutes. (Add oil if needed.)  Add chicken stock and 
seasonings; bring to boil. Reduce heat to low; simmer 5 minutes. 

 
3. Place remaining 4 cups kale in blender container. Add avocado, pistachios, 2 tablespoons of 

the Parmesan cheese and 1/2 of the crumbled bacon. Add hot stock mixture. Cover blender 
with lid with center part removed. Cover lid with towel. Blend on low speed 15 seconds. 
Blend on high speed until mixture is smooth.  

 
4. Place pasta in serving bowl. Top with kale sauce, cooked kale, remaining crumbled bacon 

and remaining 2 tablespoons Parmesan cheese. Sprinkle with additional chopped pistachios, 
if desired. 

 
Makes 8 servings. 
 
Nutrition Information Per Serving: 380 Calories, Fat 12g, Protein 14g, Carbohydrates 54g, 
Cholesterol 10mg, Sodium 348mg, Fiber 6g 
  



Spiced Shrimp with Roasted Corn Puree, Plum Sauce and Farro Salad 
 
A duo of fruit and veggie pureed sauces complements ancho-spiced shrimp and a farro salad in 
this fresh and colorful recipe. The vegetable puree is made from roasted corn, carrots and 
chicken stock, while the savory fruit puree features sour apple, plum and oregano. 
 
Prep Time:  50 minutes 
Cook Time: 40 minutes 
 
Roasted Corn Puree: 
      3 cups fresh or thawed, frozen corn kernels 
      1 medium carrot, peeled and cut into chunks 
      2 teaspoons olive oil 
1 1/2 cups Kitchen Basics® Original Chicken Stock, warmed 
      2 tablespoons honey 
   1/2 teaspoon McCormick® Oregano Leaves 
   1/2 teaspoon McCormick® Gourmet Sicilian Sea Salt 
 
Plum Sauce: 
      1 small black plum, pitted 
   1/2 medium Granny Smith apple, cored 
   1/4 cup pomegranate juice 
   1/2 teaspoon McCormick® Oregano Leaves 
   1/4 teaspoon McCormick® Ground Cumin 
 
Farro Salad: 
   1/2 cup uncooked farro 
      2 tablespoons cider vinegar 
      1 tablespoon honey 
      1 tablespoon olive oil 
   1/2 teaspoon McCormick® Garlic Powder 
   1/2 teaspoon McCormick® Gourmet Ancho Chile Pepper 
   1/2 teaspoon McCormick® Gourmet Sicilian Sea Salt 
   1/2 cup chopped red bell pepper 
   1/2 cup crumbled queso fresco  
      2 green onions, thinly sliced 
      2 tablespoons chopped fresh parsley 
 
Spiced Shrimp: 
      2 tablespoons sugar 
1 1/2 teaspoons McCormick® Garlic Powder 
1 1/2 teaspoons McCormick® Oregano Leaves 
1 1/2 teaspoons McCormick® Gourmet Ancho Chile Pepper 
   1/2 teaspoon McCormick® Gourmet Sicilian Sea Salt 
1 1/2 pounds jumbo shrimp, peeled and deveined 
      1 tablespoon olive oil 



 
1. For the Roasted Corn Puree, toss corn, carrots and oil in medium bowl. Spread in large 

baking sheet. Roast in preheated 425°F oven 20 minutes or until vegetables are golden brown 
and tender. Place in blender container with remaining ingredients; cover. Blend on high 
speed until smooth. Keep warm. 

 
2. For the Plum Sauce, place all ingredients in blender container; cover. Blend on high speed 4 

minutes or until smooth and dark in color. Set aside. 
 
3. For the Farro Salad, cook farro as directed on package. Mix vinegar, honey, oil, garlic 

powder, ancho chile pepper and sea salt in large bowl until well blended. Add warm cooked 
farro; toss to coat well. Add bell pepper, queso fresco, green onions and parsley; toss well. 
Set aside. 

 
4. For the Spiced Shrimp, mix sugar, garlic powder, oregano, ancho chile pepper and sea salt in 

large bowl until well blended. Add shrimp; toss to coat well. Heat oil in large skillet on 
medium-high heat. Add shrimp; cook 1 to 2 minutes per side or until shrimp turn pink and 
are seared.  

 
5. To serve, spoon Roasted Corn Puree onto 1 side of each dinner plate. Drizzle with Plum 

Sauce. Place Farro Salad in a mound on other side of plate. Top farro with shrimp.  
 

Makes 6 servings. 
 
Nutrition Information Per Serving: 395 Calories, Fat 11g, Protein 27g, Carbohydrates 47g, 
Cholesterol 176mg, Sodium 899mg, Fiber 5g 
  



Carrot Ginger-tini 
 
Fresh carrot juice and ginger lend vibrant color and warm flavor to this innovative martini 
cocktail.  
 
Prep Time: 10 minutes 
 
Ginger Simple Syrup: 
   1 tablespoon McCormick® Ground Ginger  
   1 cup water 
1/2 cup sugar 
  
Carrot Ginger-tini: 
   1 ounce carrot juice 
   1 ounce vodka 
1/2 ounce Ginger Simple Syrup 
1/2 ounce orange-flavored liqueur, such as Triple Sec 
 
1. For the Ginger Simple Syrup, place ginger in center of a piece of cheesecloth. Tie tightly 

with long piece of string. Place ginger sachet, water and sugar in small saucepan on medium 
heat. Bring to boil. Reduce heat to low; simmer 3 minutes, stirring to dissolve sugar.  
Remove from heat. Cool slightly. Refrigerate overnight to blend flavor. Remove sachet.  
Store spiced syrup, covered, in the refrigerator. (Makes 8 ounces.) 

 
2. Fill cocktail shaker two-thirds full with ice. Add carrot juice, vodka, Ginger Simple Syrup 

and orange-flavored liqueur; shake until well mixed and chilled. Strain into martini glass. 
Garnish with shaved carrot, if desired. Serve immediately. 

 
Makes 1 serving. 
 
Test Kitchen Tip: Leftover Ginger Simple Syrup can be used to sweeten iced tea or lemonade. 
 


