
Matcha Green Tea with Ginger and Citrus Blend  

 

Matcha is a finely ground green tea powder used to add flavor, color and nutritional benefits to 

foods. This vibrant blend of matcha, lemon peel and ginger can be used every day to flavor a 

variety of sweet and savory foods, including chicken, seafood, smoothies and desserts.  

 

Prep Time: 5 minutes 

 

      2 tablespoons matcha green tea powder 

1 1/2 teaspoons McCormick Gourmet™ California Lemon Peel 

   1/2 teaspoon McCormick Gourmet™ Ground Ginger 

 

1. Mix all ingredients until well blended. 

 

2. Store in tightly covered jar in cool, dry place. 

 

Makes 2 1/2 tablespoons or 30 (1/4-teaspoon) servings. 

 

Test Kitchen Tips:  

 Matcha is a green tea powder that can be found in natural food stores, the organic and tea 

section of some supermarkets or online specialty stores.  

 

 To make your own dried lemon peel at home, remove lemon peel using a vegetable peeler. 

Place peel on a baking sheet. Bake in preheated 200ºF oven 3 hours. For best results, leave 

lemon peel in oven overnight to completely dry out. Crush dried peel in mortar and pestle or 

grind in clean coffee grinder.  

 

 Use Matcha Green Tea with Ginger and Citrus Blend to prepare Matcha Green Tea Cake 

with Lemon Meringue Frosting and Matcha Baked Cod with Spinach Pesto and 

Tomato Salad. 

 

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

Carbohydrates 0g, Cholesterol 0mg, Sodium 0mg, Fiber 0g 

 

 

 

 

 

 

 

 

 

 

 



Matcha Green Tea Cake with Lemon Meringue Frosting 
 

This subtly sweet cake gets its green tea flavor and color from a matcha spice blend enhanced 

with ginger and lemon peel. Layered with lemon curd and topped with a light lemon meringue 

frosting, this dessert offers a welcome twist to classic layer cakes.  

 

Prep Time:  25 minutes 

Cook Time: 29 minutes 

 

Matcha Green Tea Cake: 

      6 egg whites 

1 1/4 cups flour 

1 1/4 cups granulated sugar 

      1 cup sour cream 

   1/4 cup (1/2 stick) butter, melted 

      2 tablespoons Matcha Green Tea with Ginger and Citrus Blend (recipe follows) 

      2 teaspoons baking powder 

   1/4 cup lemon curd 

 

Lemon Meringue Frosting:  
   3/4 cup granulated sugar 

   1/2 cup boiling water 

   1/4 cup meringue powder   

   1/2 cup marshmallow creme 

   1/4 teaspoon McCormick
®
 Pure Lemon Extract 

       

1. For the Cake, grease bottom and side of 1 (9-inch) round cake pan with no stick cooking 

spray. Line bottom of pan with parchment paper.  

 

2. Beat egg whites in medium bowl with electric mixer on high speed until soft peaks form. 

Beat flour, sugar, sour cream, melted butter, Matcha Blend and baking powder in large bowl 

with electric mixer on low speed to moisten. Beat on medium speed 2 minutes. Gently stir in 

egg whites until combined. Pour batter into prepared pan. 

 

3. Bake in preheated 325°F oven 25 to 29 minutes or until toothpick inserted in center comes 

out clean. Cool cake in pan 10 minutes. Remove from pan; cool completely on wire rack. 

 

4. For the Frosting, stir sugar into boiling water in large bowl until dissolved; let cool. Add 

meringue powder to sugar mixture; beat with electric mixer on low speed until just blended. 

(If using a stand mixer, use the wire whisk attachment.) Beat on high speed until stiff peaks 

form. Gently stir in marshmallow creme and lemon extract with spatula until smooth.  

 

5. Slice cake in half horizontally to form 2 thin layers. Place 1 of the layers on serving platter 

and spread with lemon curd. Top with second cake layer. Frost top and side of cake with the 

Frosting. Lightly garnish with grated lemon peel, if desired.  

 



Makes 12 servings. 

 

Test Kitchen Tips:  

 Matcha is a green tea powder that can be found in natural food stores, the organic and tea 

section of some supermarkets or online specialty stores.  

 

 Meringue powder is made of pasteurized dried egg whites, sugar, cream of tartar and 

cornstarch. It is used to prepare icings and meringue for pies and other desserts. It is available 

in the baking aisle of supermarkets, the cake decorating section of some craft stores, or 

online specialty stores.  

 

Nutrition Information Per Serving: 316 Calories, Fat 8g, Saturated Fat 5g, Protein 5g, 

Carbohydrates 56g, Cholesterol 33mg, Sodium 155mg, Fiber 0g 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



Matcha Baked Cod with Spinach Pesto and Tomato Salad 
 

This light and fresh recipe stars matcha-spiced baked cod paired with spinach almond pesto and 

a fresh tomato and cucumber salad. Hints of white balsamic vinegar, lemon peel and matcha lend 

balance to a quick and wholesome fish dinner.  

 

Prep Time:  20 minutes 

Refrigerate: 30 minutes 

Cook Time: 10 minutes   

 

Matcha Baked Cod: 

1/4 cup white balsamic vinegar 

   3 tablespoons extra virgin olive oil 

   1 teaspoon grated lemon peel 

1/4 teaspoon McCormick Gourmet™ Thyme 

1/4 teaspoon McCormick Gourmet™ Sicilian Sea Salt  

   6 cod fillets, 4 ounces each 

   1 teaspoon Matcha Green Tea with Ginger and Citrus Blend (recipe follows) 

 

Spinach Pesto: 

   2 cups baby spinach leaves   

1/2 cup slivered almonds 

1/3 cup extra virgin olive oil 

   2 tablespoons water 

   2 tablespoons white balsamic vinegar 

   1 teaspoon Matcha Green Tea with Ginger and Citrus Blend (recipe follows) 

1/2 teaspoon McCormick Gourmet™ Sicilian Sea Salt 

1/4 teaspoon McCormick Gourmet™ Coarse Ground Black Pepper 

1/4 teaspoon McCormick Gourmet™ Garlic Powder 

 

Tomato Salad: 

   1 cup heirloom cherry or grape tomatoes, quartered 

1/3 cup finely chopped cucumber 

 

1. For the Matcha Cod, mix vinegar, oil, lemon peel, thyme and sea salt in small bowl until well 

blended. Reserve 1 tablespoon of the marinade for the Tomato Salad. Place cod in large 

resealable plastic bag or glass dish. Add remaining marinade; turn to coat well. Refrigerate 

30 minutes. 

 

2. Meanwhile, for the Spinach Pesto, place spinach, almonds, oil, water, vinegar, 1 teaspoon of 

the Matcha Blend, sea salt, pepper and garlic powder in food processor or blender container; 

cover. Process until well blended and smooth. If pesto is too thick, blend in an additional          

1 to 2 tablespoons of water until smooth.   

 

3. Remove cod from marinade. Discard any remaining marinade. Place cod in large shallow 

foil-lined baking pan. Sprinkle with remaining 1 teaspoon Matcha Blend and additional salt 



and pepper, if desired. Bake in preheated 350°F oven 10 minutes or until fish flakes easily 

with a fork.  

 

4. For the Tomato Salad, mix tomatoes, cucumber and reserved 1 tablespoon marinade in small 

bowl; toss to coat well.  

 

5. To serve, evenly spread pesto on each plate. Top each with a cod fillet. Spoon tomato salad 

over cod.  

 

Makes 6 servings.  

 

Test Kitchen Tip: Matcha is a green tea powder that can be found in natural food stores, the 

organic and tea section of some supermarkets or online specialty stores.  

 

Nutrition Information Per Serving: 357 Calories, Fat 25g, Saturated Fat 3g, Protein 23g, 

Carbohydrates 10g, Cholesterol 50mg, Sodium 337mg, Fiber 2g 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



Chia Seed with Citrus, Chile and Garlic Blend 
 

Combine chia seeds with lime, chilies and garlic to make this zesty, versatile seasoning blend. 

Add this coarse, robust blend for a tangy, spicy flavor to meat, seafood, veggies, salads and 

more.  

 

Prep Time: 5 minutes 

 

   1 tablespoon chia seeds  

   2 teaspoons grated lime peel 

   2 teaspoons McCormick Gourmet™ Chili Powder  

   1 teaspoon McCormick Gourmet™ California Garlic Powder 

1/4 teaspoon McCormick Gourmet™ Chipotle Chile Pepper 

 

1. Mix all ingredients until well blended. 

 

2. Store in tightly covered jar in refrigerator. 

 

Makes 2 1/2 tablespoons or 30 (1/4-teaspoon) servings. 

 

Test Kitchen Tips:  

 Chia seeds come from a flowering plant in the mint family that is native to Mexico and 

Guatemala. The seeds are rich in vitamins and omega-3 fatty acids, and are commonly added 

to smoothies, breakfast cereals, yogurt, energy bars and baked goods. You can find them in 

the organic section of grocery stores and at health food and online specialty stores.  

 

 Use Chia Seed with Citrus, Chile and Garlic Blend to prepare Niçoise Salad with Chia, 

Citrus and Chile Crusted Tuna.  
 

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

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

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



Niçoise Salad with Chia, Citrus and Chile Crusted Tuna 

 
This new take on the classic Niçoise salad features poached egg and lightly seared ahi tuna 

crusted with a zesty blend of chia seeds, lime, chile and garlic. Combine with new potatoes, 

green beans and olives then dressed with a Dijon chia blend vinaigrette to make a hearty salad 

that’s a complete meal.  

 

Prep Time:  30 minutes 

Cook Time: 50 minutes 

 

Vinaigrette: 

1/4 cup extra virgin olive oil 

1/4 cup white wine vinegar 

   2 teaspoons Dijon mustard 

1/2 teaspoon McCormick Gourmet™ Sicilian Sea Salt 

   1 tablespoon Chia Seed with Citrus, Chile and Garlic Blend (recipe follows) 

 

Tuna: 

   1 rectangular piece (6 ounces) sashimi-grade ahi tuna loin 

1/2 teaspoon McCormick Gourmet™ Sicilian Sea Salt 

1/4 teaspoon McCormick Gourmet™ Coarse Ground Black Pepper 
   4 teaspoons Chia Seed with Citrus, Chile and Garlic Blend (recipe follows) 

  2 tablespoons vegetable oil 

 

Salad: 

   6 each baby yellow, red and purple new potatoes 

1/2 pound fresh French green beans (haricot verts), trimmed 

   1 tablespoon white wine vinegar 

   6 large eggs 

1/2 cup assorted teardrop tomatoes, halved 

1/2 cup thinly sliced baby cucumbers  

1/4 cup pitted niçoise olives, halved 

      Chia Seed with Citrus, Chile and Garlic Blend, for garnish (recipe follows) 

       

1. For the Vinaigrette, place oil, vinegar, mustard and sea salt in blender container; cover. Blend 

on high speed until smooth. Pour into small bowl. Stir in Chia Blend. Cover. Refrigerate until 

ready to use. 

 

2. For the Tuna, season tuna with sea salt and pepper. Coat with Chia Blend, pressing firmly so 

mixture adheres to the tuna. Heat oil in large skillet on medium-high heat. Add tuna; sear              

1 1/2 to 2 minutes on all sides. Remove tuna to plate; set aside to cool slightly. Cover and 

refrigerate until ready to serve.    

 

3. For the Salad, cook potatoes in large saucepan of simmering salted water to cover                          

15 to 20 minutes or until fork tender. Drain and rinse with cold water. Let drain. Meanwhile, 

cook green beans in large saucepan of simmering salted water to cover 3 to 5 minutes or until 



tender-crisp. Drain and rinse with cold water. Drain well. Cut potatoes in half or quarter, 

depending on size. Place in large bowl with green beans. Add 1/4 cup of the Vinaigrette;  

toss to coat. Season with sea salt to taste. Set aside.  

 

4. For the Poached Eggs, fill large deep saucepan with 2 inches of water. Add 1 tablespoon 

vinegar. Bring to boil. Reduce heat to medium. Break 1 egg into small dish. Carefully slide 

egg into simmering water (bubbles should begin to break the surface of the water). Repeat 

with remaining eggs. Poach eggs 3 to 5 minutes or until whites are completely set and yolks 

begin to thicken. Carefully remove eggs with slotted spoon. Drain on paper towels. 
 

5. To serve, slice tuna into thin slices. Divide potato mixture, tomatoes, cucumbers and olives 

among 6 plates. Top each with tuna slices and a poached egg. Drizzle remaining Vinaigrette 

over tuna slices. Sprinkle egg with additional Chia Blend.  

 

Makes 6 servings.  

 

Nutrition Information Per Serving: 345 Calories, Fat 21g, Saturated Fat 4g, Protein 16g, 

Carbohydrates 23g, Cholesterol 196mg, Sodium 780mg, Fiber 4g 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



Turmeric, Cocoa, Cinnamon and Nutmeg Blend 

 
This sweetly spiced blend delivers the good-for-you benefits of turmeric with lots of additional 

flavor. Add to smoothies, shakes, oatmeal and baked goods for added depth, or sprinkle on ribs, 

chili, sweet potatoes and butternut squash to add warmth and sweetness.  

 

Prep Time: 5 minutes 

 

   2 teaspoons McCormick Gourmet™ Ground Turmeric  

   2 teaspoons unsweetened cocoa powder 

   2 teaspoons McCormick Gourmet™ Ground Saigon Cinnamon 

1/2 teaspoon McCormick Gourmet™ Ground Nutmeg 

 

1. Mix all ingredients until well blended. 

 

2. Store in tightly covered jar in cool, dry place. 

 

Makes 2 tablespoons or 24 (1/4-teaspoon) servings.  
 

Test Kitchen Tip: Use Turmeric, Cocoa, Cinnamon and Nutmeg Blend to prepare Orange, 

Papaya and Coconut Smoothie and Chocolate Banana Shake with Turmeric and 

Cinnamon.  

 

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

Carbohydrates 0g, Cholesterol 0mg, Sodium 0mg, Fiber 0g 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



Chocolate Banana Shake with Turmeric and Cinnamon 

 
This good-for-you shake is packed with a turmeric cocoa spice blend, roasted pistachios, frozen 

bananas and sweet dates - - perfect for breakfast to-go and an afternoon refuel.  

 
Prep Time: 5 minutes 

 

   2 cups milk 

 12 pitted dates        

   2 bananas, peeled, sliced and frozen 

3/4 cup shelled roasted pistachios 

   2 tablespoons Turmeric, Cocoa, Cinnamon and Nutmeg Blend (recipe follows)    

 

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

 

2. Pour into glasses. Garnish with chopped pistachios and chocolate curls, if desired.   

 

Makes 4 (1-cup) servings. 

 

Nutrition Information Per Serving: 489 Calories, Fat 13g, Saturated Fat 3g, Protein 11g, 

Carbohydrates 82, Cholesterol 10mg, Sodium 158mg, Fiber 10g 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



Orange, Papaya and Coconut Smoothie 
 

This refreshing dairy-free smoothie features tropical flavors from papaya, orange juice and 

coconut milk with a good-for-you kick from a blend of turmeric, cocoa, cinnamon and nutmeg.  

 

Prep Time: 10 minutes 

 

      2 cups ice cubes 

      2 cups orange juice 

      2 cups chopped papaya  

      1 cup Thai Kitchen
®
 Coconut Milk 

      1 tablespoon honey 

1 1/2 teaspoons Turmeric, Cocoa, Cinnamon and Nutmeg Blend (recipe follows)    

   1/2 teaspoon McCormick
®
 Pure Vanilla Extract 

 

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

 

2. Pour into glasses. Garnish with orange slice, if desired.   

 

Makes 4 (1-cup) servings. 

 

Nutrition Information Per Serving: 215 Calories, Fat 11g, Saturated Fat 9g, Protein 2g, 

Carbohydrates 27g, Cholesterol 0mg, Sodium 24mg, Fiber 2g 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



Flaxseed with Mediterranean Herbs Blend 

 
Enjoy the good-for-you benefits of flaxseed in a variety of savory dishes with this aromatic blend 

of ground flaxseed, Italian seasoning, paprika and fennel seed. Sprinkle on meat, seafood and 

vegetables or add to grains, salads and soups for a wholesome Mediterranean flavor.  

 

Prep Time: 5 minutes 

 

   1 tablespoon flaxseed meal    

   1 tablespoon McCormick Gourmet™ Italian Seasoning 

   1 teaspoon McCormick Gourmet™ Paprika 

1/2 teaspoon McCormick Gourmet™ Fennel Seed, crushed  

 

1. Mix all ingredients until well blended. 

 

2. Store in tightly covered jar in cool, dry place. 

 

Makes 2 1/2 tablespoons or 30 (1/4-teaspoon) servings. 

 

Test Kitchen Tips:  

 Flaxseed, or linseed, comes from the flax plant, which is an annual herb. The seeds are rich 

in omega-3 fatty acids and fiber, and are commonly added to baked goods, smoothies, 

breakfast cereals and energy bars. You can find them in the organic section of grocery stores 

and at health food and online specialty stores.  

 

 Use Flaxseed with Mediterranean Herbs Blend to prepare Herbed Vegetable Pancakes with 

Yogurt Goat Cheese Sauce. 

 

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

Carbohydrates 0g, Cholesterol 0mg, Sodium 0mg, Fiber 0g 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



Herbed Vegetable Pancakes with Yogurt Goat Cheese Sauce 

 
Crisp, savory vegetable pancakes are light enough to be served as an appetizer or side yet 

satisfying when enjoyed as an entrée. Topped with a flaxseed spiced Greek yogurt, this flavorful 

dish is sure to get anyone to eat their veggies.   

 

Prep Time:  25 minutes 

Cook Time: 20 minutes 

 

   1/2 cup plain nonfat Greek-style yogurt 

   1/3 cup milk 

      2 tablespoons goat cheese (chévre), softened 

      4 teaspoons Flaxseed with Mediterranean Herbs Blend, divided (recipe follows) 

1 1/8 teaspoons McCormick Gourmet™ Sicilian Sea Salt, divided  

      3 tablespoons vegetable oil, divided 

      1 cup finely chopped onion 

   1/2 cup finely chopped green bell pepper 

   1/2 cup grated carrots 

   1/4 cup finely chopped celery 

      1 cup baby spinach leaves, stems removed and leaves coarsely chopped 

      2 eggs 

   1/2 cup plain bread crumbs  

   1/2 teaspoon McCormick Gourmet™ Coarse Ground Black Pepper 

      1 cup grated zucchini, squeezed dry 

    

1. For the Yogurt Sauce, mix yogurt, milk, goat cheese, 1 teaspoon of the Flaxseed Blend and 

1/8 teaspoon of the sea salt in small bowl until smooth. Cover. Refrigerate until ready to 

serve. 

 

2. For the Herbed Vegetable Pancakes, heat 1 tablespoon of the oil in large skillet on 

medium heat. Add onion, bell pepper, carrots and celery; cook and stir 5 minutes or 

until tender. Add spinach; cook and stir 2 minutes or until spinach is wilted. Refrigerate 

vegetable mixture until chilled. 

 

3. Beat eggs, bread crumbs, remaining 1 tablespoon Flaxseed Blend, 1 teaspoon sea salt 

and pepper in medium bowl until well blended. Add zucchini and vegetable mixture; 

mix well. Refrigerate 5 minutes to allow mixture to firm up. Shape into 10 patties 

(about 2 inches in diameter and 1/4-inch thick), using about 1/4 cup mixture for each 

patty.   

 

4. Heat remaining 2 tablespoons oil in same skillet on medium-high heat.  Add half of the 

patties; cook 2 minutes per side or until golden brown. Drain on paper towels. Repeat with 

remaining patties. Serve vegetable pancakes with yogurt sauce.  
 

 Makes 5 servings. 

 



Test Kitchen Tips:  

 Flaxseed, or linseed, comes from the flax plant, which is an annual herb. The seeds are rich 

in omega-3 fatty acids and fiber, and are commonly added to baked goods, smoothies, 

breakfast cereals and energy bars. You can find them in the organic section of grocery stores 

and at health food and online specialty stores.  

 

 Oven Directions: Bake patties on a baking sheet in preheated 375°F oven for 15 minutes. 

 

Nutrition Information Per Serving: 212 Calories, Fat 12g, Saturated Fat 3g, Protein 9g, 

Carbohydrates 17g, Cholesterol 80mg, Sodium 633mg, Fiber 3g 

 

 


