
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 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 


