
Garlic Pepper Labneh 
 
Enjoy labneh, a thick, tangy Middle Eastern yogurt, seasoned simply with crushed red pepper, 
black pepper and garlic, then topped with some herbs and a drizzle of good olive oil. It’s a great 
dip for bread and veggies. 
 
Prep Time: 5 minutes 
 
   1 cup labneh 
1/2 teaspoon McCormick® Coarse Ground Black Pepper 
1/2 teaspoon McCormick® Crushed Red Pepper 
1/4 teaspoon McCormick® Garlic Powder 
   1 tablespoon olive oil 
   1 tablespoon chopped fresh cilantro or mint (or a combination of both) 
 
1. Mix labneh and spices in small bowl until well blended. 
 
2. Drizzle with olive oil and sprinkle with cilantro. Serve with fresh or toasted pita bread. 
 
Makes 1 cup or 8 (2-tablespoon) servings. 
 
Test Kitchen Tips:  
• Labneh is a Middle Eastern fresh cheese that is made from strained yogurt. It is served as a 

dip or spread for pita or other bread at any meal. Find it in the dairy or specialty cheese 
section of some supermarkets, gourmet cheese stores or Middle Eastern markets. 

• If prepared labneh is unavailable, make your own. Line a strainer with a few layers of 
cheesecloth or muslin. Place strainer in a deep bowl. Mix 2 cups plain Greek-style or regular 
full-fat yogurt and 1/2 teaspoon salt. Spoon into lined strainer. Fold up ends of cheesecloth. 
Let stand in refrigerator 12 to 18 hours. Spoon drained yogurt into small bowl, discarding 
liquid. Add 2 tablespoons sour cream. Continue as directed in recipe. 

 
Nutrition Information Per Serving: 80 Calories, Fat 8g, Protein 1g, Carbohydrates 1g, 
Cholesterol 25mg, Sodium 15mg, Fiber 0g 
  



Tomato and Roasted Red Pepper Spread 
 
This dip of roasted bell peppers and tomatoes is richly seasoned with paprika, cumin, garlic and 
red pepper. Serve as part of a selection of dips with pita chips and bread along with marinated 
olives. 
 
Prep Time:       30 minutes 
Cook Time: 1 3/4 hours 
 
   1 pound green bell peppers 
   1 pound red bell peppers 
   1 pound plum tomatoes 
   1 tablespoon McCormick® Paprika 
   1 teaspoon McCormick® Gourmet Sicilian Sea Salt 
1/2 teaspoon McCormick® Ground Cumin 
1/2 teaspoon McCormick® Garlic Powder 
1/2 teaspoon McCormick® Ground Red Pepper 
1/4 teaspoon McCormick® Crushed Red Pepper 
   1 tablespoon sugar 
   1 tablespoon tomato paste 
   1 tablespoon fresh lemon juice 
 
1. Place bell peppers on large baking sheet. Roast in preheated 350°F oven 30 to 40 minutes or 

until skins begin to blister, turning bell peppers after 20 minutes. Transfer bell peppers to 
large paper bag. Close bag. Let stand 15 minutes or until bell peppers are cool enough to 
handle. Peel off blistered skin. Remove tops, ribs and seeds. Coarsely chop bell peppers. Set 
aside. 

 
2. Make an X in the bottom of each tomato. Place in saucepan of boiling water for 10 seconds. 

Transfer tomatoes with slotted spoon to bowl of ice water. Peel off skin then coarsely chop 
tomatoes.  

 
3. Place bell peppers, tomatoes and seasonings in large skillet on medium-low heat. Cook 35 to 

45 minutes or until vegetables are very soft, stirring frequently so mixture does not stick to 
bottom of pan. Stir in sugar and tomato paste; cook 15 minutes or until thickened, stirring 
frequently. Stir in lemon juice.  

 
4. Serve warm or at room temperature with pita or naan bread or crackers. Or refrigerate until 

chilled to serve cold. 
 

Makes 2 cups or 16 (2-tablespoon) servings. 
 
Nutrition Information Per Serving: 24 Calories, Fat 0g, Protein 1g, Carbohydrates 5g, 
Cholesterol 0mg, Sodium 132mg, Fiber 1g 
  



Cumin and Coriander Marinated Olives 
 
These spiced marinated olives pair great with an assortment of cheeses, dips, hummus and pita 
bread. 
 
Prep Time: 15 minutes 
 
   1/3 cup olive oil 
   1/4 cup white wine vinegar 
         Peel from 1/2 lemon, cut into thin strips 
1 1/2 teaspoons McCormick® Cumin Seed, toasted and crushed 
1 1/2 teaspoons McCormick® Gourmet Coriander Seed, toasted and crushed 
      1 teaspoon McCormick® Minced Garlic 
   1/4 teaspoon McCormick® Crushed Red Pepper 
      3 cups assorted drained olives 
 
1. Mix all ingredients except olives in medium bowl until well blended. Add olives; toss to coat 

well. Cover.  
 
2. Refrigerate at least 6 hours or up to 5 days, stirring occasionally. 
 
Makes 12 (1/4-cup) servings. 
 
To toast and crush seeds: Place cumin and coriander seeds in small dry skillet on medium heat. 
Cook 2 to 3 minutes or until aromatic, shaking pan occasionally. Remove from pan. Coarsely 
crush seeds with a mortar and pestle. Or, place seeds in a large resealable plastic bag. Close 
tightly. Pound with a rolling pin, mallet or heavy skillet until coarsely crushed.  
 
Nutrition Information Per Serving: 129 Calories, Fat 13g, Protein 0g, Carbohydrates 3g, 
Cholesterol 0mg, Sodium 493mg, Fiber 1g 
  



Roasted Beet and White Bean Dip 
 
Hummus and bean dips are mainstays in mezze, the casual appetizer course that begins many 
Middle Eastern meals. This vibrant take features roasted beets, creamy white beans, tahini, 
cumin and garlic. Serve with pita bread. 
 
Prep Time: 20 minutes 
Cook Time:  1 hour 
 
1/2 pound medium red beets, trimmed and cleaned 
   1 can (15 ounces) white beans 
   2 tablespoons tahini 
   1 tablespoon fresh lemon juice 
   1 teaspoon McCormick® Ground Cumin 
   1 teaspoon McCormick® Garlic Powder 
1/2 teaspoon salt 
1/4 teaspoon McCormick® Ground Red Pepper 
 
1. Wrap beets in foil. Place in shallow baking pan. Roast in preheated 425°F oven 1 hour or 

until beets are tender when pierced with small knife. Cool until able to handle. Peel then 
coarsely chop beets. 

 
2. Drain beans, reserving 1/4 cup of the liquid. Place beets, beans, tahini, lemon juice and 

seasonings in food processor; cover. Process until smooth, scraping down sides as necessary. 
Add reserved liquid; process until smooth. Spoon dip into small bowl. Cover. Refrigerate 
until ready to serve. 

 
3. To serve, drizzle dip with olive oil and garnish with chopped toasted pistachios or pepitas, if 

desired. Serve with warm pita wedges or pita chips. 
 
Makes 3 cups or 24 (2-tablespoon) servings. 
 
Nutrition Information Per Serving: 25 Calories, Fat 1g, Protein 1g, Carbohydrates 3g, 
Cholesterol 0mg, Sodium 97mg, Fiber 1g 
 


