
Umami Vegetable Sauté with Tarragon and White Wine 
 
Umami flavor is found naturally in tomatoes, mushrooms, carrots, asparagus and celery. Whip 
up this quick veggie sauté as a fresh way to savor the “fifth taste.”  
 
Prep Time: 15 minutes 
Cook Time:  5 minutes 
 
   2 tablespoons white wine 
   2 teaspoons ground dried porcini mushrooms 
   2 teaspoons McCormick® Tarragon Leaves 
1/2 teaspoon McCormick® Garlic Powder 
1/2 teaspoon salt 
   1 tablespoon olive oil 
   1 carrot, halved lengthwise and thinly sliced on the diagonal 
   1 rib celery, thinly sliced on the diagonal 
   1 red bell pepper, thinly sliced 
   2 cups asparagus pieces (2-inch pieces) 
   2 cups halved multicolored cherry tomatoes 
   1 cup thinly sliced red cabbage 
 
1. Mix wine, ground mushrooms, tarragon, garlic powder and salt in small bowl. Set aside. 
 
2. Heat oil in large skillet on medium-high heat. Add carrot and celery; cook and stir 2 minutes 

or until lightly browned. Add bell pepper and asparagus; cook and stir 2 minutes or until 
tender-crisp. Add tomatoes and wine mixture; cook and stir 1 minute or until tomatoes are 
heated through. Remove from heat. Add cabbage; mix well. 

 
Makes 8 servings. 
 
Nutrition Information Per Serving: 46 Calories, Fat 2g, Protein 1g, Carbohydrates 6g, 
Cholesterol 0mg, Sodium 167mg, Fiber 2g 
  



Asian Steak Tacos with Spicy Mushroom Salsa 
 
Fuse Asian flavors onto the Southwestern taco by marinating skirt steak in a honey-soy 
marinade. Serve with a mushroom salsa with toasted sesame and cilantro. 
 
Prep Time:  15 minutes  
Refrigerate:   1 hour 
Cook Time: 15 minutes  
 
Asian Steak Tacos:   
   6 tablespoons olive oil   
1/4 cup soy sauce   
   2 tablespoons honey   
   2 tablespoons fresh lime juice   
   4 cloves garlic, minced   
   1 tablespoon McCormick® Gourmet Ground Ginger 
   1 teaspoon McCormick® Gourmet Lemon Peel    
   1 teaspoon McCormick® Gourmet Sicilian Sea Salt    
   2 pounds skirt steak or flank steak, trimmed    
   8 flour tortillas (6-inch), warmed 
 
Spicy Mushroom Salsa:   
   1 tablespoon olive oil   
1/2 pound shiitake or cremini (baby bella) mushrooms, sliced (about 3 cups)   
   2 large shallots, sliced into rings   
   1 teaspoon McCormick® Gourmet Chipotle Chile Pepper    
   2 tablespoons chopped green onion   
   1 tablespoon chopped fresh cilantro   
   1 tablespoon rice vinegar   
   1 tablespoon sesame oil   
   1 tablespoon McCormick® Gourmet Toasted Sesame Seed    
1/4 teaspoon McCormick® Gourmet Sicilian Sea Salt    
 
1. For the Tacos, mix oil, soy sauce, honey, lime juice, garlic, ginger, lemon peel and sea salt in 

small bowl until well blended. Place steak in glass dish. Rub seasoning mixture all over 
steak. Cover. Refrigerate 1 hour or longer for extra flavor.   

 
2. Meanwhile, for the Salsa, heat oil in large skillet on high heat. Add mushrooms; cook and stir 

4 minutes or until golden brown. Add shallots and chipotle chile pepper; cook and stir 3 
minutes or until shallots begin to brown. Spoon mushroom mixture into medium bowl. Add 
remaining ingredients; toss lightly. Set aside. 

 
3. Grill steak over medium-high heat 3 to 4 minutes per side or until medium-rare 

doneness. Remove steak to cutting board. Let stand 5 minutes. Slice steak across the grain 
into thin slices. Serve in warmed flour tortillas topped with Spicy Mushroom Salsa.   

 



Makes 8 servings. 
 
Nutrition Information Per Serving: 435 Calories, Fat 27g, Protein 27g, Carbohydrates 21g, 
Cholesterol 51mg, Sodium 1003mg, Fiber 1g  
 
  



Mediterranean Pasta with Fire Roasted Tomatoes 
 
Serve flavorful roasted tomatoes on pasta. Or, use tomatoes as a topping for pizza or bruschetta, 
or include in an antipasto platter. 
 
Prep Time: 10 minutes  
Cook Time:  1 hour  
 
   2 pounds medium plum tomatoes (10 to 12), halved lengthwise   
1/2 cup olive oil, divided   
   2 cloves garlic, minced   
   1 tablespoon McCormick® Gourmet Italian Seasoning   
1/2 teaspoon McCormick® Gourmet Crushed Red Pepper    
1/2 teaspoon McCormick® Gourmet Sicilian Sea Salt    
1/4 teaspoon McCormick® Gourmet Coarse Grind Black Pepper 
   8 ounces pasta, such as fettuccine or spaghetti  
 
1. Place tomato halves, cut-sides up, in foil-lined 15x10x1-inch pan sprayed with no stick 

cooking spray. Mix 1/4 cup of the olive oil, minced garlic and seasonings in small 
bowl. Spoon over tomatoes. Drizzle with 2 tablespoons of the remaining olive oil.   

 
2. Roast in preheated 400°F oven 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 and 

remaining 2 tablespoons oil in large bowl. Coarsely mash tomatoes. Add pasta and remaining 
roasted tomatoes; toss to mix well. Sprinkle with shredded Parmesan cheese and additional 
crushed red pepper, if desired.   

 
Makes 6 (1-cup) servings. 
 
Nutrition Information Per Serving: 339 Calories, Fat 19g, Protein 6g, Carbohydrates 36g, 
Cholesterol 0mg, Sodium 171mg, Fiber 3g  
 
 


