
Fiery Fresh Sambal Sauce 
 

Sambal is a versatile Southeast Asian chile sauce used to season stir-fries, noodles, eggs, meat, 
seafood and vegetables. It is also enjoyed as a sweet, sour and spicy table condiment. This fresh 
version, prepared in a blender, accentuates the bright flavor of the chilies and can be prepared in 
15 minutes or less.  
 
Prep Time:  15 minutes 
 
1/2 pound red Fresno chilies, stemmed and coarsely chopped (do not remove seeds) 
1/2 cup rice vinegar  
   5 teaspoons McCormick® Minced Garlic  
   1 tablespoon McCormick Gourmet™ Crushed Red Pepper 
   2 teaspoons McCormick Gourmet™ Sicilian Sea Salt 
1/2 teaspoon sugar 
 

1. Place all ingredients in food processor or blender container; cover.  Process until 
coarsely chopped. 

 
2. Store in clean, tightly covered container or jar in refrigerator up to 2 weeks. 

 
Makes 1 1/2 cups or 12 (2-tablespoon) servings. 
 
Test Kitchen Tips: 
• Fresno chilies are similar in size to the jalapeño. When green they have a mild heat level. As 

they ripen and turn red, they become hotter.  
 
• Chilies contain capsaicin which can burn your skin. After chopping chilies, wash hands and 

cutting board thoroughly with warm soapy water. Or wear rubber gloves when handling the 
chilies. 

 
• Use Fiery Fresh Sambal Sauce to prepare Sambal Noodles with Shrimp and Chinese 

Broccoli. 
 
Nutrition Information Per Serving: 16 Calories, Fat 0g, Saturated Fat 0g, Protein 1g, 
Carbohydrates 3g, Cholesterol 0mg, Sodium 337mg, Fiber 1g 

 
 
 
 
 
 
 
 
 



Cooked Sambal Sauce 
 

Sambal is a versatile Southeast Asian chile sauce used to season stir-fries, noodles, meat, eggs, 
shrimp and vegetables. It is also enjoyed as a sweet, sour and spicy table condiment. In this 
version, chilies, onions, garlic, lemongrass, vinegar and seasonings are combined in a blender 
before simmering to meld the flavors.  
 
Prep Time:  15 minutes 
Cook Time: 15 minutes 
 
2/3 cup coarsely chopped red Fresno chilies 
2/3 cup chopped red onion 
   6 large cloves garlic, peeled 
   1 piece (2 inches) fresh lemongrass, chopped 
   3 tablespoons rice vinegar  
   2 tablespoons plus 2 teaspoons McCormick Gourmet™ Chili Powder 
   5 teaspoons sugar 
   1 tablespoon water 
3/4 teaspoon McCormick Gourmet™ Sicilian Sea Salt 
   2 tablespoons vegetable oil   
 
1. Place all ingredients, except oil,  in food processor or blender container; cover. Process 

until coarsely chopped. 
 
2. Heat oil in small saucepan on low heat. Add the sambal puree; cook 15 minutes or until 

fragrant and oil floats to the top, stirring occasionally. 
 

3. Store in clean, tightly covered container or jar in refrigerator up to 2 weeks. 
 
Makes 1 cup or 8 (2-tablespoon) servings. 
 
Test Kitchen Tips: 
• Fresno chilies are similar in size to the jalapeño. When green they have a mild heat level. As 

they ripen and turn red, they become hotter.  
 
• Chilies contain capsaicin which can burn your skin. After chopping chilies, wash hands and 

cutting board thoroughly with warm soapy water. Or wear rubber gloves when handling the 
chilies. 

 
Nutrition Information Per Serving: 72 Calories, Fat 4g, Saturated Fat 0g, Protein 1g, 
Carbohydrates 8g, Cholesterol 0mg, Sodium 230mg, Fiber 1g 

 
 
 
 
 



Sambal Noodles with Shrimp and Chinese Broccoli 
 

This Asian noodle dish is equal parts sweet, sour and spicy thanks to a combination of sweet soy 
sauce and fresh sambal sauce, a spicy Southeast Asian chile sauce. Shrimp, Chinese broccoli and 
shiitake mushrooms bring meaty texture and substance to this satisfying one-dish meal.  
 
Prep Time:  20 minutes 
Cook Time: 15 minutes 
 
       1 package (6 ounces) dried lo mein or chow mein noodles 
    1/4 cup sweet soy sauce  
       2 tablespoons Fiery Fresh Sambal Sauce (recipe follows) 
       1 teaspoon McCormick Gourmet™ Ground Ginger 
       3 tablespoons vegetable oil, divided 
    1/4 cup thinly sliced shallots, divided 
       2 tablespoons finely chopped garlic 
       1 pound medium shrimp, peeled and deveined 
2 to 3 stalks Chinese broccoli, ends of stems trimmed and broccoli cut into 1-inch pieces or  
          broccolini (about 2 cups) 
       1 cup sliced shiitake mushrooms 
       3 green onions, cut into 1-inch pieces 
    1/4 cup chopped cashews 
       1 lime, cut into 6 wedges 
       
1. Cook noodles as directed on package. Drain well. Set aside. Meanwhile, mix sweet soy 

sauce, Sambal Sauce and ginger in small bowl. Set aside.  
 
2. Heat 2 tablespoons of the oil in large skillet or wok on medium-high heat. Add 2 tablespoons 

of the shallots and 1 tablespoon of the garlic; cook and stir 30 seconds or until fragrant. Add 
shrimp; cook and stir 3 minutes or until shrimp turn pink. Remove shrimp from skillet.  

 
3. Heat remaining 1 tablespoon oil in same skillet on medium-high heat. Add remaining                  

2 tablespoons shallots and 1 tablespoon garlic; cook and stir 30 seconds or until fragrant. Add 
broccoli, mushrooms and green onions; cook and stir 2 to 3 minutes or until tender-crisp. 
Add noodles, shrimp and sweet soy sauce mixture; toss to coat well.  

 
4. Spoon noodle mixture into serving bowls. Top with cashews and additional Sambal Sauce, if 

desired. Squeeze with lime wedge before serving.  
 
Makes 6 servings.  
 
Test Kitchen Tips:  
• Sweet soy sauce, sometimes called kecap manis, is a thick dark sauce typically used in 

Indonesian and Chinese cooking. It can be found in Asian groceries. To make your own, 
simmer equal parts soy sauce and brown sugar or molasses until thickened.  

 



• Chinese broccoli or gai lan is a dark green leafy vegetable with thick stems and small flower 
heads similar in appearance to broccoli. Its flavor is stronger than broccoli and faintly bitter. 

 
Nutrition Information Per Serving: 323 Calories, Fat 11g, Saturated Fat 1g, Protein 17g, 
Carbohydrates 39g, Cholesterol 112mg, Sodium 581mg, Fiber 2g 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



Peruvian Chicken with Chile Sauces 
 

Peruvian spit-roasted chicken, or Pollo a la Brasa, is an iconic South American dish, and this 
grilled version delivers flavorful, tender and juicy chicken everytime. The two accompanying 
sauces — featuring ají amarillo and ají rocoto chilies — offer hot and tangy counterpoints.  

 
Prep Time:  20 minutes 
Refrigerate:   3 hours 
Cook Time: 50 minutes 
 
Peruvian Chicken: 
   1 whole chicken (about 4 pounds), quartered  
1/4 cup soy sauce 
1/4 cup white vinegar 
1/4 cup water  
   3 tablespoons fresh lime juice  
   2 tablespoons ají amarillo paste  
   2 tablespoons ají panca paste 
 12 cloves garlic, finely chopped 
   2 teaspoons McCormick Gourmet™ Ground Cumin 
   1 teaspoon McCormick Gourmet™ Coarse Ground Black Pepper 
   1 teaspoon McCormick Gourmet™ Ground Mustard 
    
Green Chile Sauce: 
   1 cup chopped fresh cilantro       
   2 jalapeño peppers, seeded and chopped 
   3 tablespoons olive oil 
   1 tablespoon ají amarillo paste   
   1 tablespoon fresh lime juice  
   2 teaspoons white vinegar 
   1 peeled garlic clove 
 
Creamy Rocoto Sauce: 
   1 cup mayonnaise 
1/4 cup ají rocoto paste 
   2 tablespoons fresh lime juice  
   1 teaspoon grated lime peel  
   1 teaspoon McCormick Gourmet™ Ground Cumin 
   1 teaspoon McCormick Gourmet™ Mediterranean Oregano 
 
1. For the Peruvian Chicken, place chicken in large resealable plastic bag or glass dish. Mix all 

remaining chicken ingredients in small bowl. Add marinade to chicken; turn to coat well. 
Refrigerate at least 3 hours or overnight for extra flavor. 

 
2. Meanwhile, prepare the two sauces. For the Green Sauce, place all ingredients in blender 

container; cover. Blend on high speed until smooth. For the Rocoto Sauce, mix all 



ingredients in small bowl until well blended. Cover and refrigerate both sauces until ready to 
serve.  
 

3. Prepare grill for indirect medium-low heat (275°F to 300°F). Preheat grill by turning all 
burners to medium. Turn off burner(s) on one side. Remove chicken from marinade and 
place on unlit side of grill. Discard any remaining marinade. Close grill. 

 
4. Grill 40 to 45 minutes or until internal temperature of thickest part of chicken is 165°F, 

turning occasionally. Move chicken to lit side of grill with skin side down. Turn lit side of 
grill to high.  

 
5. Grill, uncovered, 3 to 5 minutes longer or until chicken is charred. Cut chicken into serving 

size pieces. Serve chicken with Green Chile Sauce and Creamy Rocoto Sauce, and lime 
wedges, if desired. 

 
Makes 8 servings. 
 
Test Kitchen Tips: 
• Note: To maintain medium-low heat (275°F to 300°F), keep lid closed and adjust lit burner 

as necessary. Directions were developed using a gas grill. Grills vary; cooking time is 
approximate. 

 
• Ají amarillo paste, ají panca paste and ají rocoto paste are made from Peruvian peppers 

ranging from mild to hot. They can be found in Latin markets, online specialty stores or the 
Latin aisle of some supermarkets.  

 
• Oven Directions: Marinate chicken as directed. Place chicken on rack in roasting pan. Roast 

in preheated 375ºF oven 50 minutes or until chicken is cooked through.   
 
• For a delicious Peruvian-inspired meal, serve with Spiced Mashed Plantains. 
 
Nutrition Information Per Serving: 500 Calories, Fat 40g, Saturated Fat 8g, Protein 31g, 
Carbohydrates 4g, Cholesterol 105mg, Sodium 726mg, Fiber 1g 

 
 
 
 
 
 
 
 
 
 
 
 
 



Spiced Mashed Plantains 
 
The sweetness of the ripe plantains balances the spicy and sour flavors of the sauce made from 
ají amarillo chilies, red pepper, vinegar and lime juice. A perfect side for chicken and other 
meats. 

 
Prep Time:  10 minutes 
Cook Time: 15 minutes 
 
   4 tablespoons butter, divided 
   4 tablespoons olive oil, divided 
   4 medium yellow (ripe but firm) plantains, (about 2 pounds), peeled and cut into 1/2-inch slices 
   2 teaspoons minced fresh garlic 
   2 tablespoons ají amarillo paste  
   2 tablespoons fresh lime juice (about 1 lime) 
   2 tablespoons white vinegar 
   2 tablespoons finely chopped fresh cilantro       
3/4 teaspoon McCormick Gourmet™ Crushed Red Pepper 
1/2 teaspoon McCormick Gourmet™ Ground Cumin 
1/4 teaspoon McCormick Gourmet™ Sicilian Sea Salt    
 
1. Heat 3 tablespoons of the butter and 2 tablespoons of the oil in large skillet on medium heat 

until butter is melted. Add half of the plantain slices; cook 2 to 3 minutes per side or until 
golden brown. Using tongs, transfer plantain slices to large bowl. Cover bowl with foil to 
keep warm. Repeat with remaining plantain slices. (Do not drain any of the remaining butter 
and oil left in the skillet.) 

 
2. Heat remaining 2 tablespoons oil and 1 tablespoon butter in same skillet on medium heat 

until butter is melted. Stir in garlic with a whisk. Remove skillet from heat. Whisk in 
remaining ingredients until well blended. Pour sauce over plantains in bowl. Coarsely mash 
until well blended. Serve immediately. Sprinkle with additional finely chopped cilantro, if 
desired.  

 
Makes 8 (1/2-cup) servings. 
 
Test Kitchen Tips: 
• If any plantain does not peel easily, cut off the end of the plantain. Using a sharp knife, 

carefully make 4 lengthwise slits just to the flesh of the plantain on opposite sides of the 
plantain’s skin. Peel off the sectioned pieces of the skin to expose the flesh of the plantain. 
Cut each plantain into 1/2-inch slices.   

 
• If not using plantains immediately, soak them in salted water to prevent them from browning. 

Drain and pat dry.  
 

• Ají amarillo paste is made from ají amarillo, a hot and fruity Peruvian yellow pepper. It can 
be found in Latin markets, online specialty stores or the Latin aisle of some supermarkets.  



• For a delicious Peruvian-inspired meal, serve with Peruvian Chicken with Chile Sauces. 
 
Nutrition Information Per Serving: 221 Calories, Fat 13g, Saturated Fat 5g, Protein 1g, 
Carbohydrates 25g, Cholesterol 15mg, Sodium 134mg, Fiber 2g 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



Shrimp Escabeche al Rocoto 
(Marinated Shrimp with Grilled Corn and Chilies) 

 
This refreshing appetizer is a fusion of two traditional Latin American dishes: escabeche and 
tiradito. In this recipe, cooked shrimp are marinated in a tangy spiced ají rocoto sauce and served 
with grilled corn, honeydew, cilantro and fresh chilies.  

 
Prep Time:  20 minutes 
Refrigerate: 30 minutes 
Cook Time: 15 minutes 
 
   2 ears fresh sweet corn  
1/4 cup fresh lemon juice  
1/4 cup St. Germain elderflower liqueur  
   1 tablespoon ají rocoto paste 
1/4 teaspoon McCormick Gourmet™ Ground Cumin 
1/4 teaspoon McCormick Gourmet™ California Garlic Powder 
1/4 teaspoon McCormick Gourmet™ Sicilian Sea Salt 
1/8 teaspoon McCormick Gourmet™ Coarse Ground Black Pepper 
   1 pound large shrimp, peeled and deveined 
   1 cup peeled honeydew chunks (1/2-inch chunks) 
   2 tablespoons thinly sliced red Fresno chilies 
   1 tablespoon chopped fresh cilantro leaves  
 
1. Peel back the corn husks without removing husk or stem. Remove all of the corn silk. With 

husks pulled back, tie together with piece of husk. Grill over medium-high heat 10 minutes 
or until corn is tender and lightly charred to golden brown, turning occasionally. Cool 
slightly. Cut corn kernels off cob. 

 
2. Mix lemon juice, liqueur, rocoto paste, cumin, garlic, sea salt and pepper in medium bowl 

until well blended. Refrigerate until ready to use.  
 
3. Bring 1 cup water to boil in medium saucepan on medium heat. Gently stir in shrimp; cover. 

Steam 5 minutes or just until shrimp turn pink. Drain and rinse under cold water. Slice 
shrimp in half horizontally. Add shrimp to rocoto marinade; toss to coat well. Cover. 
Refrigerate 30 minutes.  

 
4. To serve, arrange shrimp, corn and honeydew in shallow serving plates. Drizzle each with 

the rocoto marinade. Garnish with Fresno chilies and cilantro. 
 
Makes 9 (1/2-cup) servings.  
 
Test Kitchen Tips:  
• Ají rocoto paste is made from ají rocoto, a very hot Peruvian red pepper. It can be found in 

Latin markets, online specialty stores or the Latin aisle of some supermarkets.  
 



• Fresno chilies are similar in size to the jalapeño. When green they have a mild heat level. As 
they ripen and turn red, they become hotter.  

 
• Chilies contain capsaicin which can burn your skin. After slicing chilies, wash hands and 

cutting board thoroughly with warm soapy water. Or wear rubber gloves when handling the 
chilies. 

 
Nutrition Information Per Serving: 95 Calories, Fat 1g, Saturated Fat 0g, Protein 9g, 
Carbohydrates 9g, Cholesterol 75mg, Sodium 178mg, Fiber 1g 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 



Pinoy Pork BBQ with Green Mango Slaw 
 

Pinoy Pork is a popular Filipino street food of grilled pork skewers marinated in banana ketchup 
and spices. A sweet, sour and slightly spicy slaw made with unripe mangos provides a crunchy 
and cooling contrast to the vibrant, distinctive flavor of the pork.  

 
Prep Time: 25 minutes 
Refrigerate:  1 hour 
Cook Time:  6 minutes  
 
Green Mango Slaw:  
   2 large green (unripe) mangos, peeled, seeded and cut into thin strips (about 2 cups) 
3/4 cup chopped cashews 
1/4 cup finely chopped red onion 
   2 tablespoons Banana Ketchup (recipe follows)  
   1 tablespoon chopped fresh cilantro 
   2 teaspoons lime juice 
   1 teaspoon finely chopped jalapeño 
1/2 teaspoon McCormick Gourmet™ Sicilian Sea Salt 
1/4 teaspoon McCormick Gourmet™ California Garlic Powder 
1/8 teaspoon McCormick Gourmet™ Cayenne Pepper 
 
Pinoy Pork BBQ:  
   1 pound pork tenderloin 
1/2 cup Banana Ketchup (recipe follows)  
   2 tablespoons soy sauce 
   5 teaspoons sugar 
   1 tablespoon lime juice 
   1 teaspoon McCormick Gourmet™ Crushed Red Pepper  
   1 teaspoon McCormick Gourmet™ California Garlic Powder 
   1 teaspoon McCormick Gourmet™ Smoked Paprika 
1/4 teaspoon McCormick Gourmet™ Coarse Ground Black Pepper 
 
1. For the Slaw, mix all ingredients in medium bowl until well blended. Cover and refrigerate 

until ready to serve.  
 
2. For the Pork BBQ, cut pork in half crosswise. Cut each piece lengthwise into 1/8-inch thick 

strips. (Strips will be 1 to 2 inches wide.) Mix remaining ingredients in small bowl until well 
blended. Place pork in large resealable plastic bag. Add marinade; turn to coat well. Massage 
pork and marinade for 4 to 5 minutes. 

 
3. Refrigerate 1 hour. Remove pork from marinade. Thread pork onto skewers. Discard any 

remaining marinade. 
 
4. Grill skewers over medium-high heat 3 minutes per side or until pork is cooked through. 

Serve skewers with Green Mango Slaw.  



Makes 9 appetizer servings. 
 
Test Kitchen Tips: 
• Banana ketchup or banana sauce is a popular Filipino condiment made from mashed bananas, 

sugar, vinegar and spices. This condiment is used on a wide variety of foods, such as 
barbecue pork and chicken skewers, fish, spaghetti, hot dogs, fries and burgers.  

 
• Green (unripe) mangos provide a sour, crisp tartness to foods, such as chutneys, pickles and 

salads.  
 

• If using wooden skewers, soak thoroughly in water for at least 30 minutes before threading 
with pork. This prevents them from burning when on the grill. 

 
• Substitution: Use 1 pound boneless, skinless chicken breasts or thighs in place of the pork 

tenderloin.  
 

Nutrition Information Per Serving: 171 Calories, Fat 7g, Saturated Fat 1g, Protein 13g, 
Carbohydrates 14g, Cholesterol 29mg, Sodium 369mg, Fiber 1g 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



Banana Ketchup 
 

Banana ketchup is a popular Filipino condiment made from mashed bananas, sugar, vinegar and 
spices. Use with fried rice and noodles, eggs, hot dogs, burgers, fries, fish, pork and chicken.  

 
Prep Time:  15 minutes 
Cook Time: 25 minutes  
 
   2 tablespoons vegetable oil  
   1 cup finely chopped onion 
   2 teaspoons McCormick Gourmet™ California Garlic Powder 
   1 teaspoon McCormick Gourmet™ Ground Jalapeño Pepper 
3/4 teaspoon McCormick Gourmet™ Ground Turmeric 
1/4 teaspoon McCormick Gourmet™ Ground Jamaican Allspice 
   4 ripe bananas, mashed (about 2 cups) 
3/4 cup white vinegar  
   6 tablespoons sugar 
   2 teaspoons McCormick Gourmet™ Sicilian Sea Salt 
1/2 cup water 
  
1. Heat oil in medium saucepan on medium heat. Add onion; cook and stir 5 minutes or until 

softened. Add garlic, jalapeño, turmeric and allspice; cook and stir 30 seconds or until 
fragrant. 

 
2. Stir in bananas, vinegar, sugar and sea salt. Bring to simmer on medium heat. Reduce heat to 

low; cover and cook 15 minutes, stirring occasionally. Remove from heat. Let cool                       
10 minutes.  

 
3. Spoon mixture into blender or food processor; cover. Blend on high 1 minute or until 

smooth. With center part of cover removed and blender on, slowly pour in water and blend 
until the consistency is similar to traditional ketchup.  

 
Makes 4 cups or 32 (2-tablespoon) servings. 
 
Storage Tip: Store ketchup in clean, tightly covered container or jar in refrigerator up to             
2 weeks.  
 
Test Kitchen Tip: Use Banana Ketchup to prepare Pinoy Pork BBQ with Green Mango Slaw. 
 
Nutrition Information Per Serving: 33 Calories, Fat 1g, Saturated Fat 0g, Protein 0g, 
Carbohydrates 6g, Cholesterol 0mg, Sodium 126mg, Fiber 1g 
 
 
 
 
 



Rendang Curry 
 

Rendang curry is a rich, fragrant and mildly spicy blend of aromatic ingredients including 
chilies, lemongrass, garlic, ginger, tamarind, coriander and turmeric. It is most commonly used 
to make Rendang Beef, a signature slow-cooked curry dish popular throughout Southeast Asia.  
 
Prep Time:  10 minutes 
 
      6 green onions, trimmed of root ends 
      3 stalks fresh lemongrass, removed of outer layers and trimmed to white fleshy part  
      2 red bell peppers, stemmed and seeded  
      2 heads of garlic, all cloves peeled 
3 1/2 ounces fresh ginger, peeled  
   1/3 cup coconut sugar 
      3 tablespoons tamarind concentrate (paste) 
      2 teaspoons McCormick Gourmet™ Ground Saigon Cinnamon  
1 1/2 teaspoons McCormick Gourmet™ Crushed Red Pepper 
1 1/2 teaspoons McCormick Gourmet™ Ground Turmeric  
      1 teaspoon McCormick Gourmet™ Ground Coriander Seed   
      1 teaspoon McCormick Gourmet™ Sicilian Sea Salt 
   1/2 teaspoon McCormick Gourmet™ Ground Cloves     
     
1. Place all ingredients in food processor; cover. Process until almost smooth. 
 
2. Store in clean, tightly covered container in refrigerator up to 1 week. 
 
Makes 2 1/2 cups or 20 (2-tablespoon) servings. 
 
Test Kitchen Tips:  
• Coconut sugar is made from sap extracted from the coconut tree. It tastes somewhat similar 

to brown sugar with a hint of caramel. It can be found in the organic and baking aisles of the 
supermarket. 

 
• Tamarind concentrate or paste is a thick fruit pulp that is tart, slightly sweet and fruity. It is 

popular in Indian, Middle Eastern, Asian, African and Latin American cuisines. It is used to 
flavor dishes, and to make candies, condiments and beverages. 

 
• Use Rendang Curry to prepare Rendang Curry Short Ribs with Coconut Rice and Sweet 

and Sour Rendang Chicken Wings. 
 
Nutrition Information Per Serving: 32 Calories, Fat 0g, Saturated Fat 0g, Protein 1g, 
Carbohydrates 7g, Cholesterol 0mg, Sodium 108mg, Fiber 1g 
 
 
 
 



Sweet and Sour Rendang Chicken Wings 
 

These succulent, spicy, no-fry chicken wings are first marinated in Rendang Curry then tossed in 
a tangy syrup infused with lemongrass and kaffir lime, offering a welcome Southeast Asian twist 
to traditional hot wings.  
 
Prep Time:  10 minutes 
Refrigerate:   2 hours 
Cook Time: 50 minutes 
 
      2 pounds chicken wing pieces 
   1/2 cup plus 1 tablespoon Rendang Curry, divided (recipe follows) 
   1/2 cup water 
   1/2 cup sugar 
      3 kaffir lime leaves  
      3 fresh Thai bird’s eye chilies, thinly sliced, divided 
1 1/2 tablespoons sliced fresh lemongrass (1/2-inch pieces) 
      2 tablespoons lime juice 
   1/4 cup chopped peanuts 
      1 cucumber, cut into spears 
 
1. Coat wings with 1/2 cup of the Rendang Curry in large bowl. Cover. Refrigerate at least               

2 hours or overnight for extra flavor. 
 
2. Arrange chicken wings in single layer on foil-lined large shallow baking pan sprayed with no 

stick cooking spray. Bake in preheated 400ºF oven 35 to 40 minutes or until golden brown 
and cooked through, turning halfway through cooking.  

 
3. Meanwhile, bring water, sugar, lime leaves, 2 of the thinly sliced chilies, lemongrass and 

remaining 1 tablespoon Rendang Curry to boil in small saucepan. Reduce heat and simmer 
10 minutes. Let cool to room temperature. Remove lime leaves and lemongrass. Stir in lime 
juice.  

 
4. Place wings in large bowl with the lemongrass lime syrup; toss to coat well. Sprinkle with 

remaining 1 thinly sliced chile and peanuts. Serve immediately with cucumber spears.  
 
Makes 6 servings. 
 
Test Kitchen Tips:  
• Rendang curry is a rich, fragrant blend of aromatic ingredients including chilies, lemongrass, 

ginger, garlic, ginger, tamarind, coriander and turmeric, used to make the popular Southeast 
Asian curry, Rendang Beef.  

 
• Kaffir lime leaves are the highly perfumed leaves of a Southeast Asian citrus fruit. They 

provide a fragrant, citrus flavor to rice, soups, stews, stir-fries and curry dishes. The leaves  
can be purchased fresh, dried or frozen in Asian markets or online specialty stores. 



• Thai bird’s eye chilies are small hot chilies commonly found in Southeast Asia. If 
unavailable, substitute with chilies de arból or fresh cayenne peppers. 

 
Nutrition Information Per Serving: 329 Calories, Fat 17g, Saturated Fat 5g, Protein 20g, 
Carbohydrates 24g, Cholesterol 99mg, Sodium 165mg, Fiber 1g 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



Rendang Curry Short Ribs with Coconut Rice 
 

Rendang is a rich slow-cooked beef curry popular throughout Southeast Asia, especially in 
Malaysia. In this recipe, mild coconut rice pairs with the bold, fragrant flavors of the curry, 
including chilies, lemongrass, ginger, garlic, kaffir lime leaves and spices.  
 
Prep Time: 15 minutes 
Refrigerate:  2 hours 
Cook Time:  3 hours 45 minutes 
 
Rendang Curry Short Ribs: 
      3 pounds beef short ribs 
      1 cup plus 2 tablespoons Rendang Curry, divided (recipe follows) 
      2 tablespoons oil  
      1 can (13.66 ounces) Thai Kitchen® Coconut Milk 
      1 cup Kitchen Basics® Original Beef Stock 
      4 kaffir lime leaves  
      2 stalks fresh lemongrass, cut into 1-inch pieces 
         
Coconut Rice: 
1 3/4 cups water 
      1 cup Thai Kitchen® Coconut Milk  
1 1/2 cups jasmine rice 
      3 tablespoons lime juice 
   1/4 cup chopped fresh cilantro  
 
1. For the Rendang Short Ribs, coat short ribs with 1 cup of the Rendang Curry in large bowl. 

Cover. Refrigerate at least 2 hours or overnight for extra flavor.  
 
2. Heat oil in 5-quart Dutch oven or ovenproof saucepot on medium-high heat. Add 1/2 of the 

short ribs; cook 5 to 10 minutes or until browned on all sides. Remove from Dutch oven. 
Repeat with remaining short ribs. Add coconut milk, beef stock, lime leaves and lemongrass. 
Bring to boil, stirring to loosen browned bits in bottom of Dutch oven. Return short ribs to 
Dutch oven, stirring to partially cover short ribs in liquid. Cover. 

 
3. Braise in preheated 300°F oven 3 hours or until short ribs are tender. Remove lime leaves 

and lemongrass. Skim fat from liquid. Stir in remaining 2 tablespoons Rendang Curry. 
Return Dutch oven to stovetop and heat through.  

 
4. Meanwhile, for the Coconut Rice, bring water and coconut milk to boil in medium saucepan 

on medium heat, stirring occasionally. Add rice; return to boil. Reduce heat to low; cover and 
simmer 18 to 20 minutes or until rice is tender. Let stand 5 minutes. Add lime juice; fluff rice 
with fork.  

 
5. To serve, divide short ribs among serving plates. Top each rib with sauce from pot. Serve 

rice next to ribs. Sprinkle both with cilantro. 



Makes 6 servings. 
 
Test Kitchen Tips:  
• Rendang curry is a rich, fragrant blend of aromatic ingredients including chilies, lemongrass, 

ginger, garlic, ginger, tamarind, coriander and turmeric, used to make the popular Southeast 
Asian curry, Rendang Beef.  

 
• Kaffir lime leaves are the highly perfumed leaves of a Southeast Asian citrus fruit. They 

provide a fragrant, citrus flavor to rice, soups, stews, stir-fries and curry dishes. The leaves  
can be purchased fresh, dried or frozen in Asian markets or online specialty stores. 

 
Nutrition Information Per Serving: 866 Calories, Fat 62g, Saturated Fat 33g, Protein 29g, 
Carbohydrates 48g, Cholesterol 103mg, Sodium 308mg, Fiber 2g 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



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 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



Caribbean Coconut and Pigeon Pea Rice 
 

A variation of the traditional Dominican dish known as Moro de Gandules con Coco, this 
creamy, risotto-like coconut and pigeon pea entrée gets an added hit of flavor from sweet 
potatoes and a spicy topping of toasted coconut, Scotch bonnet chilies, green olives and cilantro.  

 
Prep Time:  20 minutes 
Cook Time: 40 minutes 
 
         2 tablespoons vegetable oil 
      1/2 pound sweet potatoes, peeled and cut into 3/4-inch cubes (about 2 cups) 
      1/2 cup chopped red bell pepper 
      1/4 cup chopped onion 
      1/4 cup finely chopped fresh cilantro, divided 
      1/4 cup finely chopped pimento-stuffed green olives, divided 
         1 tablespoon finely chopped Scotch bonnet or habanero chilies, divided  
         2 teaspoons McCormick Gourmet™ Ground Cumin 
         1 teaspoon McCormick Gourmet™ California Garlic Powder 
         1 teaspoon McCormick Gourmet™ Mediterranean Oregano 
         1 teaspoon McCormick Gourmet™ Sicilian Sea Salt 
         1 teaspoon McCormick Gourmet™ Smoked Paprika 
         1 cup medium grain white rice  
         1 can (15 to 16 ounces) pigeon peas, drained and rinsed  
         1 can (13.66 ounces) Thai Kitchen® Coconut Milk 
   1 1/2 cups water 
      1/4 cup tomato sauce 
      1/2 cup toasted flaked coconut 
       
1. Heat oil in 4-quart Dutch oven on medium-high heat. Add sweet potatoes, bell pepper, onion 

and 1 tablespoon each of the cilantro and olives, and 1 teaspoon of the chiles; cook and stir 3 
to 5 minutes or until bell pepper and onion are softened and sweet potatoes are lightly 
browned. Add rice, cumin, garlic powder, oregano, smoked paprika and sea salt; cook and 
stir 2 to 3 minutes or until rice begins to look translucent.  

 
2. Stir in pigeon peas, coconut milk, water and tomato sauce. Bring to boil on medium-high 

heat.  Reduce heat to low; cover and simmer 20 minutes or until rice is tender and liquid has 
been absorbed. Remove from heat. Let stand, covered, 5 minutes. Uncover and let stand 
another 5 minutes. Fluff rice with a fork.       

 
3. Mix toasted coconut, the remaining cilantro, olives and chilies in small bowl. Serve rice with 

coconut mixture.  
 
Makes 8 servings. 
 
 



Test Kitchen Tips:  
• Pigeon peas are considered a pulse, in the legume family, that range from green to brownish 

in color. However, when skinned and split, they are yellow in color and known as Toor dal or 
Toovar dal. Pigeon peas have a pleasant, slightly sweet, nutty taste. They are commonly 
found dried or canned in most groceries, Latin and Indian markets or online specialty stores.  

 
• Scotch bonnet chilies are small, extremely hot chilies that range in color from yellow to 

orange to red. They are usually sold fresh and can be found in some supermarkets, Latin 
stores or online specialty stores. If unavailable, substitute with habanero chilies. 

 
• Chilies contain capsaicin which can burn your skin. After chopping chilies, wash hands and 

cutting board thoroughly with warm soapy water. Or wear rubber gloves when handling the 
chilies. For less heat, remove seeds from the chilies before chopping. 

 
Nutrition Information Per Serving: 311 Calories, Fat 15g, Saturated Fat 9g, Protein 5g, 
Carbohydrates 39g, Cholesterol 0mg, Sodium 516mg, Fiber 4g 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



Pigeon Pea Tacos al Pastor with Coconut Lime Slaw 
 

This hearty, meat-free twist on classic tacos al pastor features a protein-packed filling of spiced 
pigeon peas, tomatoes and pineapple paired with a cooling coconut-lime cabbage slaw.  

 
Prep Time: 20 minutes 
Cook Time:  6 minutes 
 
Coconut Lime Slaw: 
      2 tablespoons lime juice 
      1 tablespoon olive oil 
      1 teaspoon honey 
      2 cups shredded cabbage 
   1/4 cup flaked coconut 
      2 tablespoons chopped fresh cilantro  
 
Pigeon Pea Tacos al Pastor: 
      2 teaspoons olive oil 
      2 plum tomatoes, chopped  
      1 cup finely chopped pineapple 
      1 can (15 to 16 ounces) brown pigeon peas, rinsed and drained 
      2 teaspoons McCormick Gourmet™ Mediterranean Oregano  
1 1/2 teaspoons McCormick Gourmet™ California Garlic Powder 
      1 teaspoon McCormick Gourmet™ Ground Cumin 
      1 teaspoon McCormick Gourmet™ Smoked Paprika 
      12 taco shells, warmed 
       
1. For the Slaw, mix lime juice, olive oil and honey in medium bowl until well blended. Add 

cabbage, coconut and cilantro; toss to coat. Cover. Refrigerate until ready to serve.  
 
2. For the Tacos, heat oil in large skillet on medium heat. Add tomatoes and pineapple; cook 

and stir 2 to 3 minutes or until softened. Add pigeon peas and seasonings; cook and stir until 
heated through. Serve pigeon pea mixture in warm taco shells topped with Coconut Lime 
Slaw.   

 
Makes 6 (2 taco) servings. 
 
Test Kitchen Tip: Pigeon peas are considered a pulse, in the legume family, that range from 
green to brownish in color. However, when skinned and split, they are yellow in color and 
known as Toor dal or Toovar dal. Pigeon peas have a pleasant, slightly sweet, nutty taste. They 
are commonly found dried or canned in most groceries, Latin and Indian markets or online 
specialty stores.  
 
Nutrition Information Per Serving: 271 Calories, Fat 11g, Saturated Fat 4g, Protein 6g, 
Carbohydrates 37g, Cholesterol 0mg, Sodium 304mg, Fiber 6g 

 



Cranberry Bean, Sage and Orzo Soup 
 

This rustic, satisfying Mediterranean style soup gains texture and protein from creamy cranberry 
beans, also called borlotti beans, making it a hearty one-pot meal. The soup’s rich flavor starts 
with a sofrito base, then builds with sage and Albariño wine, a fruity and intensely aromatic 
Spanish varietal.  
 
Prep Time:  20 minutes 
Cook Time: 50 minutes 
 
   1 cup coarsely chopped pancetta  
   1 cup chopped onion  
   1 cup chopped carrots 
1/2 cup chopped celery  
   1 teaspoon McCormick Gourmet™ California Garlic Powder  
   1 cup Albariño wine or other dry white wine 
   4 cups (1 quart) Kitchen Basics® Original Chicken Stock  
   1 can (14.28 ounces) cranberry (also called borlotti ) beans, drained 
1/3 cup orzo pasta, uncooked 
   2 thick strips lemon peel  
   2 teaspoons McCormick Gourmet™ Paprika  
   1 teaspoon McCormick Gourmet™ Dalmatian Sage  
1/2 teaspoon McCormick Gourmet™ Coarse Ground Black Pepper  
1/4 teaspoon McCormick Gourmet™ Crushed Red Pepper 
1/4 teaspoon McCormick Gourmet™ Sicilian Sea Salt 
   2 cups chopped kale 
 
1. Cook and stir pancetta in 5-quart saucepot or Dutch oven on medium heat 4 minutes or until 

browned. Add onion, carrots, celery and garlic; cook and stir 6 to 8 minutes or until 
vegetables soften. 

 
2. Stir in remaining ingredients, except the kale. Bring to boil. Reduce heat to low; cover and 

simmer 20 minutes or until vegetables are tender, stirring occasionally.  
 
3. Remove lemon peel; discard. With center part of cover removed to let steam escape, puree     

1 cup of the soup in blender on high speed until smooth. Return pureed mixture to pot. Stir  
kale  into soup. Simmer, uncovered, 10 minutes or until kale is tender and soup is slightly 
thickened, stirring occasionally. To serve, ladle into soup bowls. Garnish with thin twists of 
lemon peel, grated Asiago cheese and Asiago Crostini (recipe follows), if desired.  

 
Makes 7 (1-cup) servings. 
 
Test Kitchen Tips:  
• Asiago Crostini: Place thinly sliced baguette in single layer on baking sheet. Brush lightly 

on both sides with olive oil. Bake in preheated 350°F oven 5 minutes or until golden brown. 
Sprinkle with grated Asiago cheese. Bake 2 minutes longer or just until cheese is melted. 



• To substitute dried cranberry beans for the canned beans, rinse, soak and cook 2/3 cup dried 
cranberry beans according to package directions until tender. Drain beans. Prepare recipe as 
directed using the pre-cooked beans. 

 
• Borlotti beans, also known as cranberry beans are popular in Italian cooking. Borlotti beans 

have a  beige color splashed with red streaks, which they lose during cooking, and a creamy 
texture with a mild, nutty flavor. They are more commonly found dried or canned in most 
groceries or online specialty stores.  

 
• Albariño is a variety of white wine grape grown in Spain that produces a dry, aromatic, crisp 

wine, high in acidity with citrus and peach notes.     
 
Nutrition Information Per Serving: 169 Calories, Fat 6g, Saturated Fat 2g, Protein 10g, 
Carbohydrates 17g, Cholesterol 16mg, Sodium 541mg, Fiber 4g 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



Vegetarian Bolognese with Borlotti Beans  
 

Flavored with aromatic sage and Albariño wine, this meatless take on classic Spaghetti 
Bolognese uses borlotti beans as a satisfying swap for ground beef or pork. The spiralized 
summer squash makes a healthy, fresh and gluten-free alternative to traditional pasta.  
 
Prep Time:  25 minutes  
Cook Time: 45 minutes 
 
   2 cans (14.28 ounces) borlotti (also called cranberry) beans, drained and divided 
   2 tablespoons olive oil, divided 
   1 cup finely chopped onion 
   1 cup finely chopped carrots 
1/2 cup finely chopped celery 
   1 cup Albariño wine or other dry white wine 
   1 can (14.5 ounces) petite diced tomatoes 
   1 can (8 ounces) tomato sauce 
1/4 cup water 
   2 McCormick Gourmet™ Turkish Bay Leaves 
   2 teaspoons McCormick Gourmet™ Dalmatian Sage  
   1 teaspoon plus 1/8 teaspoon McCormick Gourmet™ California Garlic Powder, divided 
   1 teaspoon McCormick Gourmet™ Paprika  
1/2 teaspoon plus 1/8 teaspoon McCormick Gourmet™ Coarse Ground Black Pepper,  
      divided  
1/2 teaspoon plus 1/8 teaspoon McCormick Gourmet™ Sicilian Sea Salt, divided 
1/4 teaspoon McCormick Gourmet™ Crushed Red Pepper 
   2 pounds summer squash, such as yellow squash or zucchini 
 
1. For the Bolognese, mash 1 can of the drained beans with potato masher. Set side. Heat                 

1 tablespoon of the oil in large nonstick skillet on medium heat. Add onion, carrots and 
celery; cook and stir 6 to 8 minutes or until vegetables just soften. Add wine and mashed 
beans; cook and stir 1 to 2 minutes. 

 
2. Stir in remaining beans, tomatoes, tomato sauce, water, bay leaves, sage, 1 teaspoon of the 

garlic powder, paprika, 1/2 teaspoon each of the pepper and salt, and red pepper. Reduce heat 
to low; simmer, uncovered, 25 to 30 minutes or until vegetables are tender, stirring 
occasionally.  

 
3. Meanwhile, for the Squash Spaghetti, trim squash ends. Cut squash into spaghetti-shaped 

strands using a julienne peeler or spiralizer until you reach the seeds. Discard squash core.  
(Should yield about 1 pound of “spaghetti”.)   

 
4. Drizzle remaining 1 tablespoon oil over “spaghetti” in large bowl; toss gently to coat. Season 

with remaining 1/8 teaspoon each salt, pepper and garlic. Heat large nonstick skillet on high 
heat. Add “spaghetti”; cook and stir gently about 30 seconds or just until heated through.    

 



5. To serve, place “spaghetti” in large serving bowl or individual serving bowls and top with 
Borlotti Bean Bolognese. Sprinkle with shaved Parmesan cheese and chopped fresh parsley, 
if desired.  

 
Makes 5 (1-cup) servings. 
 
Test Kitchen Tips:  
• To substitute dried cranberry beans for the canned beans, rinse, soak and cook 1 1/3 cups 

dried cranberry beans according to package directions until tender. Drain beans. Mash half of 
the cooked beans (about 2 cups), reserving remaining beans. Continue recipe as directed. 

 
• Borlotti beans, also known as cranberry beans are popular in Italian cooking. Borlotti beans 

have a beige color splashed with red streaks, which they lose during cooking, and a creamy 
texture with a mild, nutty flavor. They are more commonly found dried or canned in most 
groceries or online specialty stores.  

 
• Albariño is a variety of white wine grape grown in Spain that produces a dry, aromatic, crisp 

wine, high in acidity with citrus and peach notes.       
 
Nutrition Information Per Serving: 201 Calories, Fat 7g, Saturated Fat 1g, Protein 7g, 
Carbohydrates 24g, Cholesterol 0mg, Sodium 796mg, Fiber 10g 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 

 



Pickled Peach and Black Beluga Lentil Toasts 
 

Protein-packed black beluga lentils are tossed with herbs then spooned on crispy toasts topped 
with crème fraîche and pickled peaches to create this eye-appealing starter course.  
 
Prep Time:  15 minutes 
Refrigerate:   1 hour  
Cook Time: 30 minutes 
 
Pickled Peach:  
      2 tablespoons white wine vinegar 
      2 teaspoons sugar  
      1 teaspoon McCormick Gourmet™ Yellow Mustard Seed  
      1 ripe peach, pitted and finely chopped 
 
Black Beluga Lentil Toasts:  
   1/2 cup dried black beluga lentils 
1 1/2 cups water 
      1 teaspoon McCormick Gourmet™ Sicilian Sea Salt 
      1 tablespoon extra virgin olive oil 
      2 tablespoons finely chopped fresh chives, divided 
   1/2 teaspoon McCormick Gourmet™ Thyme 
   1/2 cup crème fraîche 
    24 thin baguette slices, toasted  
 
1. For the Pickled Peach, bring vinegar, sugar and mustard seed to simmer in small saucepan on 

medium heat. Reduce heat to low; cook 5 minutes. Remove from heat. Let stand 5 minutes to 
cool. Pour over chopped peach in small bowl; toss gently to coat. Refrigerate 1 hour or until 
chilled.   

 
2. Meanwhile, for the Lentil Toasts, rinse and drain lentils. Place lentils, water and sea salt in 

small saucepan. Bring to boil. Reduce heat to low; cover and simmer 20 minutes or until 
tender. Remove from heat and uncover. Cool to room temperature in remaining liquid. Drain.   

 
3. Mix drained lentils, oil, 1 tablespoon of the chives and thyme in medium bowl until blended. 

To serve, spread about 1 teaspoon crème fraîche on toasted baguette slice. Top with about            
1 tablespoon lentil mixture and 1 teaspoon Pickled Peach. Garnish with remaining chives.  

 
Makes 12 (2 toast) servings.  
 
Test Kitchen Tips:  
• To substitute frozen peaches for the fresh peach, thaw 1 1/2 cups frozen sliced peaches; pat 

dry and finely chop. Use as directed in the recipe.  
 



• Black beluga lentils are small, shiny black when cooked - resembling caviar. They have a 
mild, earthy flavor and soft texture. They are most commonly found dried in natural food 
stores, the organic section of some supermarkets or online specialty stores.  

 
 
Nutrition Information Per Serving: 165 Calories, Fat 5g, Saturated Fat 3g, Protein 6g, 
Carbohydrates 24g, Cholesterol 13mg, Sodium 350mg, Fiber 3g 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



Lentil and Peach Salad with Tarragon Mustard Vinaigrette 
 

Packed with nutrients, color and texture, this salad features black beluga lentils, ripe peaches, 
crunchy pecans, tangy Peppadew peppers and fresh arugula all dressed in a tarragon mustard 
vinaigrette.  
 
Prep Time:  30 minutes 
Refrigerate:   1 hour 
Cook Time: 20 minutes 
 
Tarragon Mustard Vinaigrette:  
   1/4 cup olive oil 
      3 tablespoons white balsamic vinegar 
      2 tablespoons prepared coarse ground mustard 
      1 tablespoon sugar 
      1 tablespoon McCormick Gourmet™ Tarragon 
   1/2 teaspoon McCormick Gourmet™ Sicilian Sea Salt 
   1/4 teaspoon McCormick Gourmet™ Coarse Ground Black Pepper 
 
Lentil and Peach Salad:  
      1 cup dried black beluga lentils 
2 1/2 cups water 
      2 cups chopped peaches, divided 
   1/2 cup chopped pecans, divided 
   1/4 cup finely chopped drained Peppadew® peppers or pickled cherry or sweet red  
         peppers, divided  
      3 tablespoons chopped red onions, divided 
      1 cup baby arugula leaves 
 
1. Mix all Vinaigrette ingredients in small bowl with wire whisk until well blended. Set aside.  
 
2. For the Salad, rinse and drain lentils. Place lentils and water in medium saucepan. Bring to 

boil. Reduce heat to low; cover and simmer 20 minutes or until tender. Drain and rinse under 
cold water. Let drain 15 minutes.  

 
3. Place lentils in large serving bowl. Add 2 tablespoons of the Vinaigrette to lentils; toss to 

coat. Add 1 cup of the peaches, 1/4 cup of the pecans, 2 tablespoons of the peppers,               
1 1/2 tablespoons of the red onions and another 2 tablespoons of the Vinaigrette; toss gently 
to coat. Refrigerate 1 hour.  

 
4. Place remaining peaches, pecans, peppers and red onion on top of the lentil salad. Arrange 

arugula around the lentil salad. Drizzle remaining Vinaigrette over the salad.  
 
Makes 9 (1/2-cup) servings. 
 
 



Test Kitchen Tips:  
• Black beluga lentils are small, shiny black when cooked - resembling caviar. They have a 

mild, earthy flavor and soft texture. They are most commonly found dried in natural food 
stores, the organic section of some supermarkets or online specialty stores.  

 
• Peppadew peppers are a sweet, slightly spicy South African pepper that can be found in the 

jarred olive and pickle aisle of most groceries or online specialty stores.  
 
Nutrition Information Per Serving: 228 Calories, Fat 12g, Saturated Fat 1g, Protein 6g, 
Carbohydrates 24g, Cholesterol 0mg, Sodium 187mg, Fiber 5g 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



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 
 
 
 
 
 
 
 
 
 



Peach and Vanilla Brûlée Cocktail 
 

In this modern cocktail, fresh peaches meet caramelized and creamy flavors for the perfect 
layered sip. Brûléeing – or burning – the vanilla syrup and peach slices brings this classic dessert 
technique to beverages. 
 
Prep Time:  15 minutes 
Cook Time: 12 minutes  
 
Vanilla Brûlée Syrup: 
3/4 cup sugar, divided 
1/2 cup plus 1 tablespoon water 
   1 teaspoon McCormick® Pure Vanilla Extract 
 
Peach Brûlée: 
   1 medium peach, cut into 8 wedges  
1/4 cup sugar 
 
Peach and Vanilla Brûlée Cocktail: 
   1 cup peach schnapps 
   3 tablespoons lemon juice 
   2 cups ice cubes 
   1 tablespoon heavy cream 
 
1. For the Vanilla Brûlée Syrup, mix 1/4 cup of the sugar and 1 tablespoon of the water in small 

heavy-bottomed saucepan. Cook on medium heat 5 minutes or until the syrup is a dark 
caramel color, stirring occasionally. Remove from heat. Slowly add remaining 1/2 cup water. 
Once the mixture is no longer steaming, add remaining 1/2 cup sugar. Cook and stir on 
medium heat until sugar is dissolved. Stir in vanilla. Set aside.   

 
2. For the Peach Brûlée, toss peach wedges and sugar in medium bowl until well coated. 

Arrange peaches in single layer on large shallow foil-lined baking pan. Brûlée or broil one 
side of each peach wedge 3 to 5 minutes or until lightly browned. Set aside. 

 
3. For the Peach and Vanilla Brûlée Cocktail, mix 4 of the brûléed peach wedges, peach 

schnapps and lemon juice in large cocktail shaker. Top with ice and heavy cream. Cover and 
shake until well mixed and chilled. Strain into 4 cocktail glasses. Garnish the rim of each 
glass with a remaining brûléed peach wedge. Slowly pour about 1/4 cup of the Vanilla Brûlée 
Syrup over each peach wedge and into the glass. (The syrup will sink to the bottom of the 
glass.) 
 

Makes 4 servings.  
 
To Brûlée Peach Wedges: Holding a hand-held torch 4 inches from each peach wedge, lightly 
brown the sugar using a slow even motion. Remove the flame just before desired degree of 
browning is reached, as the sugar will continue to brown for a few seconds. 



Pickled Watermelon Shrub Cocktail 
 

Shrubs, or fruit-and-vinegar syrups, are a great way to add acidity and complexity to balance the 
sweetness of cocktails and alcohol-free beverages. This refreshing libation features tart pickled 
watermelon shrub, sweet melon liqueur and fizzy club soda.  

 
Prep Time: 20 minutes 
 
1 1/2 cups white balsamic vinegar 
      6 tablespoons McCormick® Pickling Spice 
      1 pound watermelon, cut into thin wedge-shaped slices  
      3 cups melon liqueur, such as Midori 
1 1/2 cups gin 
1 1/2 cups seltzer or club soda, divided 
         Ice cubes 
 
1. Bring vinegar and pickling spice to boil in small saucepan for 2 minutes. Strain pickling 

liquid through cheesecloth-lined strainer into liquid measuring cup. Fold up ends of 
cheesecloth to form a spice pouch; tie tightly with string.  

 
2. Place watermelon slices in large resealable plastic bag or jar large enough to hold all of the 

slices. Pour melon liqueur, gin, pickled vinegar and spice pouch into bag or jar. Seal tightly. 
Let stand at least 30 minutes to allow flavors to develop.  

 
3. For each cocktail, pour 1 cup of the pickled melon mixture into tall ice-filled beverage glass. 

Top each glass with 1/4 cup of the seltzer. Garnish with a pickled watermelon slice. Repeat 
with remaining ingredients to make 6 cocktails. 

 
Makes 6 servings. 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



Roasted Peanut Old Fashioned  
 

In this toasty twist on an Old Fashioned, bourbon is infused with the flavors of vanilla and 
roasted peanuts. Combined with refreshing citrus and rimmed with candied peanuts, this cocktail 
is a deliciously unexpected libation. 
 
Prep Time:  15 minutes  
Cook Time: 15 minutes 
 
2 1/2 cups unsalted shelled peanuts 
2 1/2 cups bourbon 
      1 teaspoon McCormick® Pure Vanilla Extract  
      1 tablespoon McCormick Gourmet™ Sicilian Sea Salt  
      3 tablespoons lemon juice, divided 
      1 cup sweet vermouth 
   3/4 cup orange juice or blood orange juice 
      4 maraschino cherries   
    
1. Spread peanuts in single layer on lightly greased baking sheet. Roast in preheated 325°F 

oven 15 minutes, stirring halfway through cooking. Let cool. 
 
2. Mix roasted peanuts, bourbon and vanilla in airtight container. Let stand at room temperature 

overnight or longer to extract peanut flavor. Strain roasted peanut bourbon through double 
layer of cheesecloth or coffee filters into pitcher. Reserve peanuts.  

 
3. Place 1 tablespoon of the reserved vanilla bourbon-soaked peanuts in small resealable plastic 

bag. Close tightly. Pound with a rolling pin or mallet until ground. Pour out onto a small 
plate. Add sea salt to ground peanuts; mix well. Pour 1 tablespoon of the lemon juice into 
small shallow dish. Wet outside rims of 4 Old Fashioned (lowball) glasses into lemon juice. 
Dip into peanut sea salt to coat.  

 
4. Stir vermouth, orange juice and remaining 2 tablespoons lemon juice into the roasted peanut 

bourbon in pitcher. Fill cocktail shaker half full with ice. Add half of the bourbon mixture to 
the shaker. Cover and shake until well mixed and chilled. Strain into 2 of the prepared 
glasses. Garnish each with a maraschino cherry. Repeat with remaining ingredients to make 2 
more cocktails. 

 
Makes 4 servings.  
 
Test Kitchen Tip: Use the leftover vanilla bourbon-soaked peanuts to make Vanilla Bourbon 
Candied Peanuts. Mix 3/4 cup firmly packed light brown sugar, 1 teaspoon McCormick 
Gourmet™ Ground Saigon Cinnamon and 1/2 teaspoon McCormick Gourmet™ Sicilian 
Sea Salt in medium bowl. Add the leftover vanilla bourbon peanuts; toss to coat nuts evenly. 
Spread nuts in single layer on lightly greased baking sheet. Bake in preheated 250°F oven 1 
hour, stirring halfway through cooking. Cool slightly and break apart. Cool completely and store 
in airtight container up to 2 weeks. 


