
Quinoa Taco Skillet 

 
Give taco night a wholesome twist with this simple skillet dish.  Season ground turkey, quinoa, 

fresh tomatoes and corn with McCormick® Organics Taco Seasoning Mix for a kid-friendly 

meal the whole family will taco-bout.  

 

Prep Time:    5 minutes 

Cook Time: 30 minutes 

 

   1/2 cup uncooked white quinoa 

      1 pound ground turkey  

      1 package McCormick® Organics Taco Seasoning Mix 

1 1/2 cups chopped fresh tomatoes   

      1 cup frozen corn   

      1 cup reduced fat shredded Mexican cheese blend 

 

1. Prepare quinoa as directed on package.  

 

2. Meanwhile, cook turkey in large nonstick skillet on medium-high heat 6 minutes or until no 

longer pink. Drain liquid. 

 

3. Stir in cooked quinoa, Seasoning Mix, tomatoes and corn. Cook 10 minutes or until heated 

through, stirring occasionally. Remove skillet from heat. Sprinkle with cheese. Cover. Let 

stand 5 minutes or until cheese is melted. Serve with desired toppings.  

 

Makes 6 (1-cup) servings.     

 

Serving Suggestion: Assorted toppings like reduced fat sour cream, chopped fresh cilantro and 

guacamole let everyone at the table make it their own. 

 

Nutrition Information Per Serving: 266 Calories, Total Fat 10g, Saturated Fat 4g, Cholesterol 

71mg, Sodium 506mg, Carbohydrates 21g, Fiber 3g, Protein 23g 

 

 

  



Tex-Mex Macaroni Casserole 
 

Try our new Taco Tuesday favorite: Tex-Mex Macaroni Casserole. Loaded with ground beef, 

tender macaroni, cheese and authentic McCormick® Taco Seasoning, this south-of-the-border 

skillet casserole is a mouth-pleaser for everyone at the table. Photo Credit: Sydney Kramer from 

Crepes of Wrath.  

 

Prep Time:  10 minutes 

Cook Time: 20 minutes 

 

1 pound lean ground beef  

1 medium onion, chopped  

1 package McCormick® Organics Taco Seasoning Mix 

2 cups water  

2 cups chopped fresh tomatoes 

1 cup frozen whole kernel corn  

2 cups uncooked whole grain elbow macaroni 

1 cup shredded Cheddar cheese  

 

1. Brown beef and onion in large skillet on medium-high heat. Drain fat. 

 

2. Stir in Seasoning Mix, water, tomatoes and corn. Bring to boil. Add pasta. Reduce heat to 

low; cover and simmer 12 minutes, stirring occasionally. 

 

3. Sprinkle with cheese, cover. Let stand 5 minutes or until cheese is melted. 

 

Makes 8 (1-cup) servings. 

 

Nutrition Information Per Serving: 323 Calories, Total Fat 11g, Cholesterol 50mg, Sodium 

772mg, Carbohydrates 35g, Fiber 4g, Protein 21g 

 

 

  



Spaghetti Squash Shrimp Lo Mein 

 
Load up on veggies and flavor with a weeknight-friendly Spaghetti Squash Lo Mein. It’s got 

everything you love about the Asian take-out favorite – carrots, bell pepper and shrimp, all 

flavored with a savory mixture of soy sauce, ginger and garlic. Using our microwave directions 

for cooking the squash means you’ll have it on the table for your family in no time.  

 

Prep Time:  15 minutes 

Cook Time: 20 minutes 

 

      1 spaghetti squash (about 2 1/2 pounds)   

   1/4 cup reduced sodium soy sauce 

      2 tablespoons honey 

      2 teaspoons McCormick® Garlic Powder, divided 

1 1/4 teaspoons McCormick® Ground Ginger, divided 

      2 tablespoons vegetable oil, divided 

1 1/2 cups matchstick carrots 

      1 medium red bell pepper, thinly sliced 

      1 pound shrimp, peeled and deveined 

   1/4 cup thinly sliced green onions 

    

1. Cut spaghetti squash crosswise into 1-inch thick rings*. Remove seeds. Place rings on 

microwavable plate. Pour 1/4 cup water in the plate. Cover with plastic wrap. Microwave on 

HIGH 7 minutes or until tender. Let stand in microwave 10 minutes. Carefully remove from 

microwave. Peel the skin off the squash, then shred the flesh, using fingers or a fork, into 

long thin strands. Place squash noodles in large bowl. Discard the skin. (Should yield about 

5 cups of squash noodles.)   

 

2. Meanwhile, mix soy sauce, honey, 1 1/2 teaspoons of the garlic powder and 1 teaspoon of the 

ginger in small bowl until well blended. Set aside.   

 

3. Heat 1 tablespoon of the oil in large skillet on medium-high heat. Add carrots and pepper; 

stir-fry 3 minutes. Add shrimp and sauce mixture; stir-fry 2 minutes or just until shrimp turn 

pink.  Remove shrimp mixture from skillet.   

 

4. Heat remaining 1 tablespoon oil in skillet on medium-high heat. Add squash noodles, 

remaining 1/2 teaspoon garlic powder and 1/4 teaspoon ginger; cook and stir gently 1 minute 

to heat through. Return shrimp mixture to skillet; toss gently with squash noodles. Remove 

from heat. Sprinkle with green onions.   

 

Makes 7 (1-cup) servings.     

 

Substitution: Prepare recipe as directed, substituting 5 cups spiralized zucchini or yellow squash 

for the spaghetti squash noodles. 

 



*Note: Raw spaghetti squash is very hard, so use a large, sharp knife to carefully cut through the 

squash. 

 

Nutrition Information Per Serving: 165 Calories, Total Fat 5g, Saturated Fat 1g, Cholesterol 

96mg, Sodium 479mg, Carbohydrates 18g, Fiber 3g, Protein 12g 
 

 

 

  



Fall Skillet Pot Pie 

 
Store-bought rotisserie chicken, refrigerated biscuits and an oven-proof skillet make this comfort 

food favorite a weeknight reality. Kitchen Basics® Original Chicken Stock adds savory richness 

to sweet potatoes and peas, mixed with blend of McCormick® seasonings, including Thyme, 

Garlic Powder and Ground Cinnamon.  

 

Prep Time:  15 minutes 

Cook Time: 30 minutes 

 

1/4 cup (1/2 stick) butter 

   1 cup chopped onion 

1/4 cup flour 

   2 cups Kitchen Basics® Original Chicken Stock 

   1 cup milk 

1/2 cup apple cider 

1/2 teaspoon McCormick® Garlic Powder 

1/2 teaspoon McCormick® Ground Cinnamon 

1/2 teaspoon McCormick® Thyme Leaves 

1/4 teaspoon McCormick® Coarse Ground Black Pepper 

   2 cups cubed cooked chicken 

   1 large sweet potato, peeled and cut into 1/2-inch cubes (about 2 cups) 

   1 cup frozen peas 

   1 can (7.5 ounces) refrigerated biscuits (10 biscuits)  

 

1. Preheat oven to 450°F. Melt butter in large ovenproof nonstick skillet on medium-high heat. 

Add onion; cook and stir 5 minutes or until softened. Sprinkle with flour. Stir with whisk 

until mixture is well blended. Add stock, milk, apple cider, garlic powder, cinnamon, thyme 

and pepper; whisk until mixture is smooth.  

 

2. Stir in chicken, sweet potatoes and peas. Bring to boil. Reduce heat to medium; cook and stir 

15 minutes or until sweet potatoes are tender.  

 

3. Place biscuits on top of chicken mixture. Bake 10 minutes or until biscuits are golden brown.   

 

Makes 5 servings. 

 

Test Kitchen Tip:  Wrap the skillet handle in foil if your skillet is not ovenproof. 

 

Nutrition Information Per Serving: 421 Calories, Total Fat 13g, Saturated Fat 7g, Cholesterol 

76mg, Sodium 701mg, Carbohydrates 49g, Fiber 4g, Protein 27g 

 

 

 

  



Chicken Fajita Soup 
 

Warm up this fall with Chicken Fajita Soup. It’s loaded with chunks of vegetables and chicken, 

seasoned with the authentic McCormick® Organics Fajita Seasoning. Top it with cheese, tortilla 

strips and sliced jalapeño peppers for a complete, weeknight-friendly meal.  

 

Prep Time:  10 minutes 

Cook Time: 25 minutes 

 

1 tablespoon oil 

1 medium green bell pepper, cut into 1/2- inch chunks 

1 medium red bell pepper, cut into 1/2- inch chunks 

1 small onion, finely chopped 

3 tablespoons tomato paste 

1 pound boneless skinless chicken breasts, cut into 1/2-inch cubes 

1 package McCormick® Organics Fajita Seasoning 

3 cups Kitchen Basics® Organic Chicken Stock 

1 can (14 1/2 ounces) petite diced tomatoes, drained 

1 cup frozen corn 

1 cup tortilla strips or crushed tortilla chips   

 

1. Heat oil in large saucepan or Dutch oven on medium-high heat. Add peppers and onion; cook 

and stir 2 minutes. Add tomato paste; cook and stir 2 minutes.   

 

2. Stir in chicken, Seasoning Mix, stock, tomatoes and corn. Bring to boil. Reduce heat; simmer 

20 minutes or until chicken is cooked through.  

 

3. Ladle soup into bowls. Sprinkle with tortilla strips. Serve with desired toppings.  

 

Makes 8 (1-cup) servings. 

 

Serving Suggestion: Make it your own with assorted toppings such as chopped avocado, 

shredded cheese and sliced jalapeño peppers.   

 

Nutrition Information Per Serving: 177 Calories, Total Fat 5g, Saturated Fat 1g, Cholesterol 

38mg, Sodium 546mg, Carbohydrates 16g, Fiber 2g, Protein 17g 

 

 

  



Chicken Chili with Apple and Sweet Potato 

 
Say goodbye to beans and make a quick fall chili the whole family will love. Kitchen Basics® 

Organic Chicken Stock adds robust, hearty flavor to a mixture of chicken, sweet potatoes and 

apples. Flavored with McCormick® Organics Chili Seasoning Mix, this one-pot meal is perfect 

for busy back-to-school nights.   

 

Prep Time:  10 minutes 

Cook Time: 18 minutes 

 

      1 tablespoon oil 

      1 pound boneless skinless chicken breasts, cut into 1/2-inch cubes  

      1 package McCormick® Organics Chili Seasoning Mix 

      1 large sweet potato, cut into 1/2-inch chunks (about 2 cups)   

      1 can (14 1/2 ounces) petite diced tomatoes, undrained  

1 1/2 cups Kitchen Basics® Organic Chicken Stock   

      1 medium apple, cored and cut into 1-inch chunks  

 

1. Heat oil in large nonstick skillet on medium-high heat. Add chicken; cook and stir 5 minutes 

or until lightly browned.  

 

2. Stir in remaining ingredients. Bring to boil. Reduce heat; cover and simmer 10 minutes, 

stirring occasionally or until sweet potatoes are tender.  Serve with desired toppings.   

 

Makes 6 (1-cup) servings. 

 

Serving Suggestion: Make it your own with extra toppings like tortilla strips, shredded cheese, 

sour cream and chopped fresh cilantro. 

 

Nutrition Information Per Serving: 213 Calories, Total Fat 5g, Saturated Fat 1g, Cholesterol 

49mg, Sodium 521mg, Carbohydrates 21g, Fiber 4g, Protein 21g 

 
  



Creamy Tomato Italian Parmesan Chicken  

 
Tender chicken simmered in a rich and creamy red sauce, Parmesan and freshly ground Italian 

herbs makes for the perfect one-pot, weeknight dinner. Serve chicken over pasta or Italian bread, 

or enjoy on its own. Garnish with an additional twist of McCormick® Italian Blend Herb 

Grinder for fresher flavor, aroma and a beautiful plated presentation. Recipe and Photo Credit: 

Alyssa Rivers of The Recipe Critic 

 

Prep Time:  10 minutes 

Cook Time: 30 minutes 

 

   1 pound thin-sliced boneless skinless chicken breasts 

1/2 teaspoon salt  

1/4 teaspoon McCormick
® 

Ground Black Pepper  

      McCormick
® 

Italian Blend Herb Grinder 

   2 tablespoons olive oil, divided 

   1 small onion, chopped 

   2 cloves garlic, finely chopped  

   1 can (15 ounces) tomato sauce 

1/2 cup heavy cream 

1/4 cup grated Parmesan cheese 

1/2 cup shredded Parmesan cheese 

    

1. Season chicken with salt, pepper and desired amount of Italian blend herb grinder. Heat 1 

tablespoon of the oil in large skillet on medium-high heat. Cook 1/2 of the chicken pieces 3 

to 5 minutes per side or until golden brown. Repeat with remaining chicken. Remove chicken 

from skillet.  

 

2. Heat remaining 1 tablespoon oil in skillet on medium-high heat. Add onion and garlic; cook 

and stir 2 minutes or until tender. Stir in the tomato sauce, heavy cream, grated Parmesan 

cheese and desired amount of Italian blend herb grinder; bring to simmer. 

 

3. Return chicken to skillet; cook until heated through. Top with shredded Parmesan cheese. 

Season to taste with additional Italian blend herb grinder. Serve over cooked pasta, if desired. 

 

Makes 6 servings.     

 

Test Kitchen Tip: Not sure how much Italian Blend Herb Grinder to add? Try grinding 10 

twists (1 teaspoon) on the chicken and 10 twists (1 teaspoon) to the sauce.  

 

Nutrition Information Per Serving: 286 Calories, Total Fat 18g, Saturated Fat 8g, Cholesterol 

89mg, Sodium 935mg, Carbohydrates 7g, Fiber 2g, Protein 24g 

 

  

http://therecipecritic.com/2016/07/creamy-tomato-italian-parmesan-chicken/


Chicken Noodle Casserole 
 

The ultimate comfort soup just got the casserole treatment. Start with a mix of veggies, chicken 

and pasta. Season with a robust blend of McCormick® Garlic Powder, Ground Pepper and 

Perfect Pinch® Italian Seasoning. Mix in a creamy, cheesy sauce featuring the rich flavor of 

Kitchen Basics® Original Chicken Stock. Sprinkle extra Cheddar cheese on top. And look at 

that, there’s only one dish to clean up and enough for leftovers tomorrow. Win! 

Prep Time:  10 minutes 

Cook Time: 55 minutes 

 

      1 pound boneless skinless chicken breasts, cut into 1 1/2-inch cubes 

      2 cups frozen mixed vegetables, such as peas, corn, carrots and cut green beans 

      8 ounces uncooked rotini pasta 

      1 package (8 ounces) reduced fat cream cheese (Neufchâtel), cubed 

         2 cups Kitchen Basics® Original Chicken Stock  

   1 1/2 cups milk 

      2 cups reduced fat Cheddar cheese, divided 

   1/4 cup flour 

      2 teaspoons McCormick® Perfect Pinch® Italian Seasoning 

      2 teaspoons McCormick® Garlic Powder 

   1/2 teaspoon McCormick® Coarse Ground Black Pepper 

 

1. Preheat oven to 375°F. Arrange chicken and vegetables in single layer in 13x9-inch baking 

dish sprayed with no stick cooking spray. Top with pasta and cream cheese.  

 

2. Mix stock, milk, 1 cup of the Cheddar cheese, flour and spices in bowl until well blended.  

Pour over pasta in baking dish. Cover with foil.  

 

3. Bake 40 minutes. Remove foil and carefully stir. Sprinkle with remaining 1 cup Cheddar 

cheese.  Bake, uncovered, 10 to 15 minutes longer or until cheese is melted. Let stand 10 

minutes before serving.  

 

Makes 9 servings.     

 

Nutrition Information Per Serving: 345 Calories, Total Fat 13g, Saturated Fat 8g, Cholesterol 

72mg, Sodium 461mg, Carbohydrates 30g, Fiber 2g, Protein 27g 

 

 

 


