
Pickled Ginger, Green Tea & Chile Salt 
 
Make sea salt into the ultimate Asian finishing flavor by adding pickled ginger, rice wine 
vinegar, green tea leaves and crushed red pepper. Sprinkle over rice, noodle soups, chicken and 
fish dishes. 
 
Prep Time:      10 minutes 
Cook Time: 1 1/2 hours 
 
      2 tablespoons pickled ginger slices 
   1/2 cup rice wine vinegar 
   1/4 cup coarse sea salt 
1 1/2 teaspoons green tea leaves or matcha green tea powder 
   1/2 teaspoon McCormick® Crushed Red Pepper 
 
1. Pat dry ginger slices with paper towels. Place ginger on parchment paper-lined baking sheet. 

Bake in preheated 275°F oven 45 to 60 minutes or until ginger is dried. Cool slightly then 
coarsely chop. 

 
2. Cook vinegar in medium nonstick skillet on medium heat 10 to 15 minutes or until reduced 

to 1 tablespoon. Add sea salt; cook and stir 5 minutes or until sea salt is dried. 
 

3. Mix sea salt, chopped ginger, green tea and red pepper in small bowl until well blended. 
Store in tightly covered jar in cool, dry place. If needed, break up any clumps before using. 

 
Makes about 6 tablespoons or 72 (1/4-teaspoon) servings. 
 
Nutrition Information Per Serving: 0 Calories, Fat 0g, Protein 0g, Carbohydrates 0g, 
Cholesterol 0mg, Sodium 326mg, Fiber 0g 
 
  



 
Sour Cherry, Bacon and Thyme Salt 

 
Chefs use sea salt to add flavor, texture and color to a dish. Take sea salt to the next level by 
adding dried sour cherries, cider vinegar, thyme and smoky bacon. Sprinkle as a finishing flavor 
over roast pork or chicken, salads, quinoa and rice. 
 
Prep Time:  10 minutes 
Cook Time: 20 minutes 
 
   1/2 cup cider vinegar 
   1/4 cup coarse sea salt 
2 tablespoons finely chopped dried cherries 
2 tablespoons finely chopped crisply cooked bacon 
   1/2 teaspoon McCormick® Coarse Ground Black Pepper 
   1/2 teaspoon McCormick® Thyme Leaves 
 
1. Cook vinegar in small nonstick skillet on medium heat 15 to 20 minutes or until reduced to 1 

tablespoon. Add sea salt; cook and stir 5 minutes or until sea salt is dried. 
 
2. Mix sea salt and remaining ingredients in small bowl until well blended. Store in tightly 

covered jar in refrigerator. If needed, break up any clumps before using. 
 
Makes about 7 tablespoons or 84 (1/4-teaspoon) servings. 
 
Nutrition Information Per Serving: 0 Calories, Fat 0g, Protein 0g, Carbohydrates 0g, 
Cholesterol 0mg, Sodium 278mg, Fiber 0g 
 
  



Mango Curry Lime Salt 
 
Sprinkle this delicious mixture of coarse sea salt, curry powder, dried mango, red pepper and 
lime peel to add brightness and texture to vegetables, chicken, shrimp, rice and more before 
serving. 
 
Prep Time: 5 minutes 
 
1/4 cup coarse sea salt 
1/2 teaspoon vegetable oil 
3/4 teaspoon McCormick® Curry Powder 
1/4 teaspoon McCormick® Crushed Red Pepper 
   2 tablespoons finely chopped dried mango 
   1 teaspoon grated lime peel 
 
1. Mix sea salt and oil until well blended. Add spices; mix well. Stir in mango and lime peel. 
 
2. Store in tightly covered jar in cool, dry place. If needed, break up any clumps before using. 
 
Makes about 6 tablespoons or 72 (1/4-teaspoon) servings. 
 
Nutrition Information Per Serving: 0 Calories, Fat 0g, Protein 0g, Carbohydrates 0g, 
Cholesterol 0mg, Sodium 320mg, Fiber 0g 
 


