
 

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® Cumin, Ground 

   1 teaspoon McCormick® Garlic Powder 

1/2 teaspoon salt 

1/4 teaspoon McCormick® Red Pepper, Ground 

 

1. Preheat oven to 425°F. Wrap beets in foil. Place in shallow baking pan. Roast 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 24 servings. 

Serving Size: 2 tablespoons 

 

Nutrition Information Per Serving: 25 Calories, Fat 1g, Saturated Fat 0g, Protein 1g, 

Carbohydrates 3g, Cholesterol 0mg, Sodium 97mg, Fiber 1g 

 

 

 

 

 

 

 

 

 

 



 

Roasted Eggplant Dip (Baba Ganoush) 
 

This traditional Middle Eastern dip is a smoky puree of roasted eggplant, tahini, lemon juice and 

garlic. Serve with pita wedges, French bread slices or crackers. 

 

Prep Time:  20 minutes 

Cook Time: 30 minutes 

    

   2 to 3 small to medium eggplants (about 3 pounds) 

   2 tablespoons tahini 

   1 tablespoon fresh lemon juice 

   1 teaspoon McCormick® Garlic, Minced 

1/2 teaspoon McCormick® Cumin, Ground 

1/2 teaspoon McCormick® Paprika, Smoked 

   3 tablespoons olive oil, divided 

   Salt and McCormick® Black Pepper, Ground, to taste 

   2 tablespoons chopped fresh parsley 

 

1. Preheat oven to broil. Prick eggplants all over with fork. Place on foil-lined shallow baking 

pan. Broil about 12 minutes or until skin is charred on all sides, turning occasionally. Reduce 

oven temperature to 400°F. Bake 15 to 20 minutes longer or until eggplant flesh is tender. 

Let stand until cool enough to handle. 

 

2. Cut eggplants in half lengthwise. Scoop flesh into colander, discarding charred skin and as 

many of the seeds as possible. Drain 30 minutes, stirring occasionally. Place eggplant, tahini, 

lemon juice, minced garlic, cumin and smoked paprika in food processor; cover. Process 

until smooth. If needed, add 1 to 2 tablespoons of the olive oil for smooth texture. Season to 

taste with salt and pepper. 

 

3. Spoon dip into serving bowl. Drizzle with remaining 1 tablespoon olive oil. Sprinkle with 

parsley. Serve with pita wedges, French bread slices or crackers. 

 

Makes 16 servings. 

Serving Size: 2 tablespoons 

 

Tip: Choose small to medium eggplants as larger eggplants will have more seeds and tend to be 

bitter. 

 

Garnishing Tip: Sprinkle dip with additional smoked paprika, toasted McCormick® Sesame 

Seed, pomegranate seeds or chopped pistachios. 

 

Nutrition Information Per Serving: 60 Calories, Fat 4g, Saturated Fat 1g, Protein 1g, 

Carbohydrates 5g, Cholesterol 0mg, Sodium 53mg, Fiber 2g 

 

 

 



 

Spanish Roasted Vegetable Dip 
 

Blend eggplant, tomatoes and peppers with the earthy flavors of cumin, smoked paprika and 

oregano for a delectable dip similar to a Spanish tomato pisto. Serve with nuts, pita wedges, 

crackers or crusty bread. 

 

Prep Time:  15 minutes 

Cook Time: 40 minutes 

    

1/2 head garlic 

1/2 cup olive oil, divided 

   4 small heirloom or plum tomatoes, halved 

   2 red bell peppers, halved and seeded 

   1 red onion, unpeeled and halved 

   1 small eggplant, halved lengthwise 

3/4 teaspoon McCormick® Gourmet™ Sicilian Sea Salt, divided 

1/2 teaspoon McCormick® Gourmet™ Black Pepper, Coarse Ground, divided 

   3 tablespoons tomato paste 

   1 teaspoon McCormick® Gourmet™ Oregano, Mediterranean 

   1 teaspoon McCormick® Gourmet™ Thyme 

   1 teaspoon McCormick® Gourmet™ Cumin, Roasted Ground 

1/2 teaspoon McCormick® Gourmet™ Paprika, Smoked 

 

1. Preheat oven to 450°F. Cut off the top 1/4-inch of the garlic to expose cloves. Place garlic on 

a piece of aluminum foil. Drizzle with 1 tablespoon of the oil. Wrap tightly in foil and place 

on large shallow baking pan. Place remaining vegetables in pan. Drizzle vegetables with 3 

tablespoons of the oil and sprinkle with 1/2 teaspoon of the salt and 1/4 teaspoon of the 

pepper. 

 

2. Roast 40 minutes or until vegetables are soft. Cool 10 minutes or until vegetables are cool 

enough to handle. Squeeze roasted garlic from skin. Peel off skin from tomatoes and onion. 

Scoop flesh from eggplant. 

 

3. Place all vegetables, remaining 1/4 cup oil, tomato paste, oregano, thyme, cumin, paprika and 

remaining 1/4 teaspoon each salt and pepper in food processor; cover. Process until coarsely 

chopped. 

 

4. Spoon dip into serving bowl. Serve with nuts, pita wedges, crackers or crusty bread, if 

desired. 

 

Makes 32 servings. 

Serving Size: 2 tablespoons 

 

Nutrition Information Per Serving: 39 Calories, Fat 3g, Saturated Fat 0g, Protein 0g, 

Carbohydrates 3g, Cholesterol 0mg, Sodium 53mg, Fiber 1g 

  



 

Cucumber-Herb Gazpacho with Watermelon Croutons 
 

This modern take on a favorite chilled soup is the ultimate refresher. A mellow, Asian-inspired 

cucumber base has fresh hints of mint and dill. Juicy watermelon “croutons” bring out the soup’s 

subtle sweetness. 

 

Prep Time:  30 minutes 

    

 12 ounces chopped, peeled and seeded cucumbers (about 2 medium) 

   2 ounces crustless sourdough bread, torn into small pieces (about 1/3 cup) 

   1 cup water 

   1 tablespoon white wine vinegar 

   2 teaspoons Thai Kitchen® Premium Fish Sauce 

   1 teaspoon mirin 

1/2 teaspoon McCormick® Dill Weed 

   4 ounces cubed watermelon (1/2-inch) 

   2 tablespoons finely diced red onion 

   1 tablespoon olive oil 

   1 teaspoon julienned fresh mint leaves 

   1 tablespoon crème fraiche 

   Freshly ground McCormick® Black Peppercorns, Whole 

 

1. Place cucumber, bread, water, vinegar, fish sauce, mirin and dill in blender; cover. Blend 

until coarsely pureed. Cover. Refrigerate 1 hour or until chilled. 

 

2. Mix watermelon, onion, oil and mint in small bowl until well blended. Pour gazpacho into 

shallow bowls. Place a spoonful of watermelon mixture in center of gazpacho. Top with a 

dollop of crème fraîche. Serve with freshly ground black pepper. 

 

Makes 4 servings. 

 

Nutrition Information Per Serving: 93 Calories, Fat 5g, Protein 2g, Carbohydrates 10g, 

Cholesterol 5mg, Sodium 280mg, Fiber 1g 

 

  



 

Chilled Papaya and Watermelon Soup with Lemon Coriander Cream 
 

A chilled papaya and watermelon fruit soup, scented with coriander, can be served either as a 

refreshing starter or a light dessert. 

 

Prep Time:  15 minutes 

    

   2 cups cubed seeded papaya (1-inch cubes) 

   2 cups cubed seedless watermelon (1-inch cubes) 

1 1/2 cups coconut water 

1/4 cup fresh lime juice 

   1 tablespoon finely chopped fresh jalapeño pepper 

   1 teaspoon McCormick® Gourmet™ Sicilian Sea Salt 

   1 teaspoon McCormick® Gourmet™ Coriander Seed, Ground, divided 

1/3 cup crème fraiche 

   2 teaspoons fresh lemon juice 

   1 teaspoon sugar 

 

1. For the Papaya and Watermelon soup, place papaya, watermelon, coconut water, lime juice, 

jalapeño, sea salt and 1/2 teaspoon of the coriander in blender container; cover. Blend until 

smooth. Refrigerate until ready to serve. 

 

2. For the Lemon Coriander Cream, mix crème fraîche, lemon juice, sugar and remaining 1/2 

teaspoon coriander in small bowl. Refrigerate until ready to serve. 

 

3. To serve soup, ladle into serving bowls. Drizzle each serving with a heaping tablespoon of 

Lemon Coriander Cream. Serve immediately. 

 

Makes 5 servings. 

Serving Size: 1 cup 

 

Nutrition Information Per Serving: 134 Calories, Fat 6g, Protein 1g, Carbohydrates 19g, 

Cholesterol 21mg, Sodium 436mg, Fiber 2g 

 

 

 

 

 

 

 

 

 

 

 



 

Spicy Tomato Gazpacho Soup with Avocado Puree 
 

Heat up a classic cold soup with spicy Sriracha seasoning. Top with fresh pureed avocado to 

create the perfect summer starter. 

 

Prep Time:  20 minutes 

    

   2 medium cucumbers, peeled, seeded and chopped 

   2 pounds ripe tomatoes, quartered and seeded 

1/4 cup chopped white onion 

   1 cup Kitchen Basics® Unsalted Vegetable Stock 

1/4 cup olive oil 

   4 tablespoons chopped fresh cilantro, divided 

   2 tablespoons sherry vinegar 

1 1/2 teaspoons McCormick® Gourmet™ Sriracha Seasoning 

   1 teaspoon McCormick® Gourmet™ Sicilian Sea Salt, divided 

   1 ripe avocado, halved, pitted and peeled 

   1 tablespoon lime juice 

1/3 cup lump crabmeat 

 

1. Reserve 1/2 cup of the cucumbers for garnish. Place remaining cucumbers, tomatoes, onion, 

stock, oil, 2 tablespoons of the cilantro, vinegar, Seasoning and 1/2 teaspoon of the sea salt in 

blender; cover. Blend on high speed until smooth. Pour into large bowl. Cover 

 

2. Refrigerate at least 4 hours or until chilled. 

 

3. Place avocado, lime juice and remaining 1/2 teaspoon sea salt in blender; cover. Blend on 

high speed until smooth. To serve, ladle gazpacho into soup bowls. Top with avocado puree, 

reserved cucumber, remaining 2 tablespoons chopped cilantro and crabmeat. 

 

Makes 6 servings. 

Serving Size: 1 cup 

 

Serving Suggestion: Serve gazpacho topped with thin tortilla strips in place of the crabmeat. 

 

Nutrition Information Per Serving: 177 Calories, Fat 13g, Saturated Fat 2g, Protein 4g, 

Carbohydrates 11g, Cholesterol 9mg, Sodium 469mg, Fiber 4g 

 

 

 

 

 

 

 

 

 



 

Swiss Chard, Avocado and Pistachio Pasta 
 

Swiss chard, avocado and pistachios are pureed with chicken stock, garlic and Italian Seasoning 

to make a fresh, flavorful pasta sauce that’s nutrient-rich as well. Kale or spinach may be 

substituted for the Swiss chard. 

 

Prep Time:  20 minutes 

Cook Time: 20 minutes 

    

   1 package (16 ounces) pasta, such as campanelle or fusilli 

   2 tablespoons olive oil, divided 

   6 cups chopped Swiss chard, divided 

   1 cup chopped onion 

   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® Red Pepper, Crushed 

   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, heat 1 tablespoon oil in large skillet on medium-high heat. Add 2 cups of the 

Swiss chard; cook and stir 1 to 2 minutes or just until tender-crisp. Remove Swiss chard. Set 

aside. Add remaining 1 tablespoon oil to skillet. Add onion; cook and stir 2 minutes. Add 

chicken stock and seasonings; bring to boil. Reduce heat to low; simmer 5 minutes. 

 

3. Place remaining 4 cups Swiss chard in blender container. Add avocado, pistachios and 2 

tablespoons of the Parmesan cheese. 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 Swiss chard sauce, cooked Swiss chard and remaining 

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

 

Makes 8 servings. 

 

Nutrition Information Per Serving: 343 Calories, Fat 11g, Saturated Fat 2g, Protein 10g, 

Carbohydrates 51g, Cholesterol 4mg, Sodium 283mg, Fiber 5g 

 

 

 

 

 



 

Roasted Corn Puree 
 

The perfect accompaniment to pork tenderloin, shrimp and other proteins, this easy vegetable 

puree is made from roasted corn, carrots and chicken stock. 

 

Prep Time:  10 minutes 

Cook Time: 20 minutes 

    

   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® Gourmet™ Oregano, Mediterranean 

1/2 teaspoon McCormick® Gourmet™ Sicilian Sea Salt 

 

1. Preheat oven to 425°F. Toss corn, carrots and oil in medium bowl. Spread on large baking 

sheet. 

 

2. Roast 20 minutes or until vegetables are golden brown and tender. 

 

3. Place roasted vegetables in blender container with remaining ingredients; cover. Blend on 

high speed until smooth. Keep warm. 

 

Makes 20 servings. 

Serving Size: 2 tablespoons 

 

Nutrition Information Per Serving: 37 Calories, Fat 1g, Saturated Fat 0g Protein 1g, 

Carbohydrates 6g, Cholesterol 0mg, Sodium 87mg, Fiber 1g 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

Greek Pasta Salad with Cucumber Yogurt Dressing 
 

A spin on a classic summer side; blend fresh cucumbers with Greek yogurt, lemon juice and 

herbs like dill and oregano to create a yummy dressing. Toss with cooked pasta, veggies and 

feta. 

 

Prep Time:  25 minutes 

Cook Time: 20 minutes 

    

1/2 cup cucumber, peeled, seeded and diced 

1/2 cup plain Greek nonfat yogurt 

   2 tablespoons light mayonnaise 

   1 teaspoon lemon juice 

   1 teaspoon McCormick® Gourmet™ Garlic Powder, California 

   1 teaspoon McCormick® Gourmet™ Dill Weed 

1/2 teaspoon McCormick® Gourmet™ Oregano, Mediterranean 

1/2 teaspoon McCormick® Gourmet™ Sicilian Sea Salt 

   8 ounces pasta, such as cellantani or gemelli 

   2 cups broccoli florets 

   1 cup heirloom cherry tomatoes, quartered 

1/4 cup thinly sliced red onion 

1/4 cup pitted Kalamata olives, quartered 

   2 tablespoons crumbled feta cheese 

 

1. For the Cucumber Yogurt Dressing, place cucumber, yogurt, mayonnaise, lemon juice, garlic 

powder, dill, oregano and sea salt in blender container; cover. Blend on high speed until 

smooth. Refrigerate until ready to use. 

 

2. For the Greek Pasta Salad, cook pasta as directed on package, adding broccoli during the last 

1 minute of cooking. Rinse under cold water; drain well. 

 

3. Place cooked pasta, broccoli, tomatoes and onions in large bowl. Add Cucumber Yogurt 

Dressing; toss gently to coat. Top with olives and feta cheese. Serve immediately or 

refrigerate until ready to serve. 

 

Makes 8 servings. 

 

Cooking Tip: The Cucumber Yogurt Dressing is also great as a dressing for potato salad. 

 

Nutrition Information Per Serving: 151 Calories, Fat 3g, Saturated Fat 0g, Protein 6g, 

Carbohydrates 25g, Cholesterol 2mg, Sodium 274mg, Fiber 2g 

 

 

 

 

 



 

Mango BBQ Sauce 
 

The flavors of fresh pineapple and mango nectar pair with spicy Caribbean jerk seasoning to 

make the perfect BBQ sauce for your next cook-out. Brush on chicken, shrimp or pork before 

grilling. 

 

Prep Time:  10 minutes 

    

   1 cup drained pineapple chunks 

   1 cup mango nectar 

   1 can (6 ounces) tomato paste 

   2 tablespoons packed light brown sugar 

   4 teaspoons McCormick® Perfect Pinch® Caribbean Jerk Seasoning 

   1 tablespoon cider vinegar 

1/4 teaspoon salt 

 

1. Place all ingredients in blender container; cover. Blend on high until smooth. 

 

Makes 20 servings. 

Serving Size: 2 tablespoons 

 

Nutrition Information Per Serving: 28 Calories, Fat 0g, Saturated Fat 0g, Protein 0g, 

Carbohydrates 7g, Cholesterol 0mg, Sodium 87mg, Fiber 1g 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

Blueberry Balsamic Vinaigrette 
 

Fresh blueberry puree blended with balsamic vinegar, cinnamon and ginger make a vibrant fat 

free dressing to serve over salad greens. 

 

Prep Time:  5 minutes 

    

3/4 cup blueberries 

   2 tablespoons balsamic vinegar 

   2 tablespoons water 

   1 tablespoon packed light brown sugar 

   1 tablespoon fresh lemon juice 

1/4 teaspoon McCormick® Cinnamon, Ground 

1/4 teaspoon McCormick® Ginger, Ground 

 

1. Place all ingredients in blender container; cover. Blend on high speed until smooth. 

Refrigerate until ready to serve. 

 

2. Serve over salad greens with crumbled or sliced goat cheese, if desired. 

 

Makes 6 servings. 

Serving Size: 2 tablespoons 

 

Nutrition Information Per Serving: 24 Calories, Fat 0g, Protein 0g, Carbohydrates 6g, 

Cholesterol 0mg, Sodium 2mg, Fiber 1g 

 

 

 

 

 

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

Grilled Potato Salad with Cilantro-Lime Chimichurri 
 

Combine spinach with cilantro and lime to create a chimichurri sauce that adds bright flavor and 

color to grilled potatoes and bell peppers. 

 

Prep Time:  15 minutes 

Cook Time: 15 minutes 

    

   1 cup packed baby spinach 

1/4 cup packed cilantro leaves 

1/4 cup plus 4 teaspoons olive oil, divided 

1/4 cup fresh lime juice 

   3 cloves garlic 

   1 teaspoon Sea Salt from McCormick® Sea Salt Grinder 

   1 teaspoon McCormick® Thyme Leaves 

1/4 teaspoon McCormick® Red Pepper, Crushed 

   2 pounds small red potatoes, pierced with fork 

   2 bell peppers, each cut into 6 strips 

 

1. For the Cilantro-Lime Chimichurri, place spinach, cilantro, 1/4 cup of the oil, lime juice, 

garlic, sea salt, thyme and red pepper in food processor; cover. Process until spinach and 

cilantro is coarsely chopped. Set aside in large bowl. 

 

2. For the Potato Salad, microwave potatoes 10 minutes on HIGH or until tender, turning 

halfway through cooking time. Let stand 2 minutes. Cut potatoes in half or quarter if large. 

Toss with 2 teaspoons of the oil. 

 

3. Grill potatoes over medium heat 2 minutes on each side or until lightly browned and grill 

marks appear. Toss bell peppers with remaining 2 teaspoons oil. Grill over medium heat 6 

minutes or until tender-crisp, turning occasionally. Cut bell peppers into 1-inch pieces. Add 

potatoes and bell peppers to Chimichurri; toss gently until well coated. Serve warm. 

 

Makes 8 servings. 

 

Nutrition Information Per Serving: 181 Calories, Fat 9g, Saturated Fat 1g, Protein 3g, 

Carbohydrates 22g, Cholesterol 0mg, Sodium 228mg, Fiber 3g 

 

 

 

 

 

 

 

 

 

 



 

Strawberry Ancho Frozen Beergaritas 
 

A pitcher of strawberry beergaritas is the perfect cocktail to cool off during summertime 

entertaining. Mix up a batch in the blender with strawberries, Mexican beer, tequila and ancho 

simple syrup. 

 

Prep Time:  15 minutes 

    

   1 cup sugar 

   1 cup water 

   2 tablespoons McCormick® Gourmet™ Chile Pepper, Ancho 

   1 container (10 ounces) frozen margarita mix 

   1 cup halved strawberries 

   1 cup ice 

1/2 cup chilled tequila 

1/4 cup Ancho Simple Syrup 

   1 bottle (12 ounces) Mexican beer 

 

1. For the Ancho Simple Syrup, mix sugar, water and ancho chile pepper in small saucepan. 

Bring to boil. Reduce heat to medium-low; simmer 5 minutes. Remove from heat. Let stand 2 

hours. Strain through double layer of cheesecloth or coffee filter. Cover and refrigerate until 

well chilled. (This makes enough syrup for 4 batches of Beergaritas.) 

 

2. For the Beergaritas, place frozen margarita mix, strawberries, ice, tequila and Ancho Simple 

Syrup in blender container; cover. Blend on medium-high speed until smooth. Slowly add 

beer; mix gently. Serve immediately in beverage glasses. 

 

Makes 4 servings. 

 

Cooking Tip: Serve in beverage glasses rimmed with ancho chile salt. Mix 2 tablespoons kosher 

salt and 1/2 teaspoon McCormick® Gourmet Ancho Chile Pepper in small plate. Wet outside 

rims of beverage glasses with lime wedge. Dip glasses into ancho chile salt to coat. 

 

Variation: Try with other fruits including peaches and mangoes. Use 1 cup chopped fruit in 

place of the strawberries. 

 

 

 

 

 

 

 

 

 

 

 



 

Basil and Watermelon Slushie 
 

Combine two favorite summer flavors – basil and watermelon – to create a refreshing cocktail 

perfect for summertime entertaining. 

 

Prep Time:  10 minutes 

    

1/3 cup sugar 

1/4 cup water 

   2 teaspoons McCormick® Gourmet™ Basil, Mediterranean 

   2 cups chopped seeded watermelon 

   4 ounces vodka 

   1 ounce melon liqueur 

   1 tablespoon fresh lemon juice 

   3 cups ice cubes 

 

1. Bring sugar and water to boil in small saucepan. Stir in basil. Remove from heat. Let stand 

10 minutes. 

 

2. Place watermelon, basil syrup, vodka, liqueur and lemon juice in blender container; cover. 

Blend on high speed until smooth. Add ice; blend until slushy. Pour into beverage glasses. 

Serve immediately. 

 

Makes 4 servings. 

Serving Size: 1 cup 

 

Cooking Tip: Basil and Watermelon Mocktail Slushie: Prepare as directed, omitting vodka and 

liqueur and decreasing ice cubes to 2 cups. 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

Tomatillo Maria 
 

This refreshing twist on a Bloody Mary gets its green color from tomatillos, cucumbers and 

cilantro, along with a spicy kick from green hot sauce. 

 

Prep Time:  10 minutes 

    

   1 medium cucumber, peeled, seeded and coarsely chopped (1 cup) 

   8 ounces tomatillos, papery skin removed, rinsed well and halved 

1/2 cup chilled tequila 

1/4 cup fresh lemon juice 

1/4 cup fresh lime juice 

   2 tablespoons sugar 

   2 tablespoons coarsely chopped fresh cilantro 

1/2 teaspoon McCormick® Celery Salt 

1/4 teaspoon green hot sauce 

1/4 teaspoon Worcestershire sauce 

Cucumber spears, for garnish 

 

1. Place all ingredients except cucumber spears in blender container; cover. Blend on medium 

speed until smooth. 

 

2. Strain through fine sieve. Serve over ice in beverage glasses. Garnish each with a cucumber 

spear. 

 

Makes 2 servings. 

 

Cooking Tip: Serve in beverages glasses rimmed with celery salt. Wet outside rims of beverage 

glasses with lemon wedge. Dip glasses into celery salt to coat. 

 


