
Dark Chocolate and Cranberry Amaranth Bars 
 

These indulgent bars star popped amaranth, an ancient grain, paired with crunchy cashews, 

toasted oats and tart cranberries. Flaked coconut, cinnamon and vanilla balances the rich dark 

chocolate topping and sweet dulce de leche drizzle.  

 
Prep Time:  20 minutes 

Refrigerate:   3 hours 

Cook Time: 15 minutes 

 

2 1/2 cups dark chocolate chips, divided 

      1 cup maple syrup 

   1/2 cup honey 

      1 cup smooth almond butter 

      4 teaspoons McCormick Gourmet™ Ground Saigon Cinnamon, divided 

      3 teaspoons McCormick
®
 Pure Vanilla Extract, divided 

   1/2 cup amaranth grain, divided 

      1 cup unsweetened flaked coconut 

   1/2 cup dried cranberries or cherries, coarsely chopped 

   1/2 cup salted cashews, coarsely chopped 

   1/2 cup quick-cooking oats, toasted 

   1/4 teaspoon McCormick Gourmet™ Sicilian Sea Salt  

      1 cup heavy cream 

   1/3 cup dulce de leche sauce, warmed     
 

1. Place 1 cup of the chocolate chips in resealable plastic bag or airtight container in the freezer 

until ready to use. 

 

2. Mix maple syrup and honey in medium saucepan. Bring to boil on medium heat. Reduce heat 

and simmer 5 to 6 minutes. Remove from heat. Add almond butter, 3 teaspoons of the 

cinnamon and 2 teaspoons of the vanilla; mix well. Set aside.  

 

3. Heat large skillet on medium-high heat. Add 2 tablespoons of the amaranth; cover and cook 

about 30 seconds or until most of the grains have popped. (The popped grains will look like 

slightly larger small white beads.) Immediately transfer to large bowl. Repeat with remaining 

amaranth. (Should have about 2 cups popped amaranth.) Add coconut, cranberries, cashews, 

toasted oats and sea salt to popped amaranth in bowl; mix well. Add almond butter mixture; 

stir to coat all ingredients. Allow mixture to cool slightly. Stir in frozen chocolate chips. 

Gently press amaranth mixture into bottom of foil-lined 13x9-inch baking pan, with ends of 

foil extending over sides of pan. Place pan in refrigerator to chill. 

 

4. Meanwhile, bring cream just to boil in small saucepan. Stir in remaining 1 teaspoon each 

cinnamon and vanilla. Pour over remaining 1 1/2 cups chocolate chips in medium heatproof 

bowl. Let stand 10 minutes, then stir until smooth. Pour chocolate sauce evenly over chilled 

amaranth dessert. Refrigerate 2 to 3 hours or until chocolate is set.  

 



 

5. Use foil handles to remove chilled dessert from pan onto cutting board. Drizzle top of dessert 

with warm dulce de leche. Let stand until dulce de leche is set. Cut into bars. 

 

Makes 36 (1 bar) servings. 

 

Test Kitchen Tips: 

 Amaranth is an ancient seed from South America, rich in protein, fiber and vitamins, with an 

earthy, nutty flavor and crunchy texture. It can be found in natural foods stores, the organic 

section of the supermarket or online specialty stores.  

 

 Toasting oats enhances their flavor and gives them a nutty brown color and crispy texture.  

To toast oats, heat a small nonstick skillet on medium-high heat. Add oats; cook and stir                

5 to 7 minutes or until golden brown and fragrant. Immediately pour out of hot pan to avoid 

over-toasting.  
 

Nutrition Information Per Serving: 259 Calories, Fat 15g, Saturated Fat 7g, Protein 4g, 

Carbohydrates 27g, Cholesterol 10mg, Sodium 44mg, Fiber 3g 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



Hominy Fritters with Bacon Thyme Dipping Sauce 

 
A modern take on hush puppies, these fritters get their rich flavor from whole kernels of hominy 

and savory thyme. Pair with a dipping sauce of bacon, thyme, hot pepper jelly and cider vinegar.  

 
Prep Time:  20 minutes 

Cook Time: 35 minutes 

 

      8 slices bacon 

      1 can (15 ounces) white hominy, drained, rinsed well and dried  

   1/2 cup hot pepper jelly 

      2 tablespoons cider vinegar 

1 1/2 teaspoons McCormick Gourmet™ Thyme, divided 

  3/4 cup cornmeal  

  3/4 cup flour 

     1 tablespoon baking powder 

     1 tablespoon sugar 

      1 teaspoon McCormick Gourmet™ Sicilian Sea Salt 

   3/4 teaspoon McCormick Gourmet™ California Garlic Powder 

   1/4 cup thinly sliced green onions 

     2 eggs, well beaten 

  2/3 cup milk 

       Vegetable oil, for frying 
 

1. Cook bacon in large skillet on medium heat until crisp. Remove from pan and drain on 

paper towels. Add hominy to skillet with bacon drippings; cook and stir 5 minutes or 

until lightly browned. Remove from pan; set aside. 

 

2. Place pepper jelly, vinegar, 1/2 teaspoon of the thyme and 3 slices of the cooked bacon 

in small food processor or blender container; cover. Process on high until well blended 

and smooth; set aside. Crumble remaining bacon slices; set aside.  

 

3. Mix cornmeal, flour, baking powder, sugar, sea salt , garlic powder and remaining                

1 teaspoon thyme in large bowl. Add green onions, remaining crumbled bacon, eggs 

and milk; stir until just blended. Gently stir in hominy. Batter will be lumpy. Do not 

over stir.    

 

4. Pour about 2 inches oil into large heavy saucepan.  Heat to 350ºF on medium heat. 

Drop batter by tablespoonfuls, a few at a time, into hot oil. Fry 4 minutes or until 

golden brown, turning once. Skim and remove any cooked fritter crumbs between 

batches. Drain on paper towels. Serve fritters with Bacon Thyme Dipping Sauce.  

 

Makes 15 servings. 

 



Test Kitchen Tip: Hominy is dried corn which has been soaked in  limewater to remove the 

hulls and soften the kernels. Canned hominy is available in the canned vegetables or Latin aisles 

of supermarkets.  

 

Nutrition Information Per Serving: 207 Calories, Fat 11g, Saturated Fat 2g, Protein 5g, 

Carbohydrates 22g, Cholesterol 32mg, Sodium 423mg, Fiber 2g 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



Mezcal Marinated Bison with Roasted Tomato Sofrito 

 
In this Latin twist on steak dinner, lean and flavorful Bison steaks are marinated with a Mezcal 

lime pepper combination before getting a hot sear on the grill. Accompanied by a roasted tomato, 

bacon and poblano sofrito, this robust entrée delivers bold, savory and smoky flavors.  

 
Prep Time:  30 minutes 

Refrigerate:   1 hour 

Cook Time: 55 minutes  

 

Mezcal Lime Pepper: 

   1 tablespoon McCormick Gourmet™ Coarse Ground Black Pepper 

   1 teaspoon mezcal  

1/2 teaspoon grated lime peel  

 

Marinated Bison:  

   3 tablespoons mezcal 

   2 tablespoons vegetable oil  

   1 teaspoon McCormick
®

 Garlic Salt 

   2 pounds boneless sirloin bison steaks 

 

Roasted Tomato Sofrito: 

   6 medium plum tomatoes, quartered 

   3 tablespoons mezcal, divided 

   1 tablespoon vegetable oil 

1/2 teaspoon McCormick
®

 Garlic Salt 

   4 slices thick-cut bacon 

3/4 cup finely chopped yellow onion 

1/2 cup finely chopped poblano chilies 

   2 teaspoons McCormick Gourmet™ Crushed Chipotle Pepper 

 

1. For the Mezcal Lime Pepper, mix all ingredients in small bowl. Set aside.  

 

2. For the Marinated Bison, mix mezcal, oil, garlic salt and 1 teaspoon of the Mezcal Lime 

Pepper in large resealable plastic bag. Add bison steaks; turn to coat well. Refrigerate 1 hour 

or longer for extra flavor. 

 

3. Meanwhile, for the Roasted Tomato Sofrito, mix tomatoes, 2 tablespoons of the mezcal, oil 

and garlic salt in medium bowl. Arrange in single layer on large shallow foil-lined baking 

pan sprayed with no stick cooking spray. Roast in 450°F oven 30 minutes or until tomatoes 

are soft and brown on top. Let cool. Coarsely chop; set aside.  

 

4. While tomatoes cool, cook bacon in large skillet on medium heat until crisp. Remove 

bacon. Crumble and set aside. Remove all but 2 tablespoons drippings from skillet. Heat 

drippings on high heat. Add onion and poblano chilies; cook and stir 3 to 4 minutes. Add 



chipotle pepper; cook and stir 2 minutes longer. Remove from heat. Stir in reserved 

tomatoes, bacon and remaining 1 tablespoon mezcal. Set aside.  

 

5. Remove steaks from marinade. Discard any remaining marinade. Rub steaks with remaining 

Mezcal Lime Pepper. Grill or pan-fry steaks over medium-high heat 5 minutes per side or 

until desired doneness. Serve steaks with Roasted Tomato Sofrito.  

 

Makes 8 servings. 

 

Test Kitchen Tip: Mezcal is a smoky Mexican liquor made from the agave plant, giving it a 

highly complex and distinctive flavor profile.  

 

Nutrition Information Per Serving: 260 Calories, Fat 15g, Saturated Fat 4g, Protein 21g, 

Carbohydrates 5g, Cholesterol 64mg, Sodium 569mg, Fiber 2g 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



Caramelized Pineapple and Mezcal Margarita 
 

In this bold margarita, fresh pineapple, cinnamon, nutmeg and sugar cook together to create a 

caramelized flavor. Then, they are combined with mezcal and lime juice for a cocktail that’s 

equal parts sweet, spicy, smoky and tart.  

 

Prep Time:  15 minutes  

Cook Time: 35 minutes 

 

   1 (3 pound) fresh pineapple 

1/2 cup firmly packed brown sugar 

1/2 cup granulated sugar 

1/2 cup pineapple juice 

   2 McCormick Gourmet™ Cinnamon Sticks 

1/4 teaspoon McCormick Gourmet™ Ground Nutmeg 

   6 cups ice cubes 

2/3 cup mezcal  

1/2 cup lime juice 

   2 teaspoons McCormick
®
 Pure Vanilla Extract 

    
1. Remove pineapple leaves; reserve for garnish. Peel, core and cut pineapple into chunks.  

 

2. Mix sugars, pineapple juice, cinnamon sticks and nutmeg in heavy large saucepan or Dutch 

oven. Cook on medium heat until mixture comes to boil. Add pineapple chunks; cook and 

stir 35 minutes or until pineapple is golden brown. Let cool to room temperature. Remove 

cinnamon sticks.   

 

3. Place pineapple mixture, ice, mezcal, lime juice and vanilla in blender container; cover. 

Blend until smooth. Pour into beverage glasses. Garnish with pineapple leaves.   

 

Makes 6 (1-cup) servings.  

 

Substitution Tip: Use 1 pound or 2 1/2 cups fresh pineapple chunks instead of peeling, coring 

and cutting a whole pineapple.  

 

Test Kitchen Tip: Mezcal is a smoky Mexican liquor made from the agave plant, giving it a 

highly complex and distinctive flavor profile 

 

 

 

 

 

 

 

 

 


