
Asparagus Cauliflower Veggie Tots 
 

Meet Asparagus Cauliflower Veggie Tots – a lighter version of the classic potato tot. Coated 
with panko and baked until golden, they’re delicious on their own, and even better dunked into a 
creamy yogurt-ranch dip. Better make a double batch of these beauties … the kids are going to 
love ‘em! 
 
Prep time: 15 minutes 
Cook Time: 30 minutes 
 
Yogurt Ranch Dip: 
1/2 cup Greek nonfat yogurt  
   3 tablespoons milk 
1/2 tablespoon McCormick® Garlic Powder  
1/2 tablespoon McCormick® Thyme Leaves  
1/4 teaspoon McCormick® Dill Weed 
  
Veggie Tots: 
    12 stalks asparagus, ends trimmed 
      4 small carrots, peeled 
      2 cups cauliflower florets 
1 1/4 cups panko bread crumbs 
   1/2 cup finely shredded Cheddar Cheese  
1 1/2 teaspoons McCormick® Parika 
      1 teaspoon McCormick® Thyme Leaves   
   1/2 teaspoon McCormick® Garlic Powder 
   1/4 teaspoon McCormick® Black Pepper, Ground 
	  

1. For the Dip, mix all ingredients in small bowl until well blended. Cover. Refrigerate until 
ready to serve. 
 

2. For the Tots, preheat oven to 425°F. Place asparagus and carrots in food processor; cover. 
Process until coarsely chopped. Add cauliflower; cover. Process again until coarsely 
chopped. Add 1/4 cup of the panko and remaining ingredients; cover and pulse until well 
blended. Squeeze veggie mixture dry in a large piece of cheesecloth. 

 
3. Shape the veggie mixture, one tablespoonful at a time, into balls then form into a “tot” shape. 

If the veggie tots do not hold their shape, refrigerate 20 to 30 minutes. Roll tots in remaining 
1 cup panko to coat. Place on baking sheet sprayed with no stick cooking spray. 

 
4. Bake 30 minutes or until golden brown and crisp, turning once. Serve veggie tots with 

Yogurt Ranch Dip. 
 

Makes 5 servings 
Nutrition Information Per Serving: N/A 



Avocado Asparagus Wontons  
 

Looking for a twist on the avocado egg roll? Go the seasonal route this spring with baked (not 
fried) Avocado Asparagus Wontons. Asparagus and avocado become fast friends when seasoned 
with Italian herbs and stuffed inside traditional wonton wrappers. Dunk finished wontons into a 
perfectly paired soy-citrus sauce and devour.   

 
Prep time: 30 minutes 
Cook Time: 25 minutes 
 
Dipping Sauce: 
      6 tablespoons less sodium soy sauce 
      2 tablespoons sugar 
      2 tablespoons orange juice 
      2 teaspoons sesame oil 
   1/4 teaspoon McCormick® Red Pepper, Crushed 
    
Avocado Asparagus Wontons: 
      2 tablespoons olive oil, plus more for brushing 
      1 pound fresh asparagus, trimmed and cut into 1/2-inch pieces (2 1/2 cups) 
      1 small red bell pepper, cored, seeded and finely chopped (3/4 cup) 
1 1/2 teaspoons McCormick® Garlic Powder 
      1 teaspoon McCormick® Perfect Pinch® Italian Seasoning  
   1/4 teaspoon sea salt from McCormick® Sea Salt Grinder 
   1/4 teaspoon McCormick® Red Pepper, Crushed 
      2 medium avocados, peeled, seeded and chopped 
    36 wonton wrappers 
       

1. For the Dipping Sauce, bring all ingredients to boil in small saucepan, stirring occasionally to 
dissolve sugar. Reduce heat and simmer 1 minute. Set aside. 
 

2. For the Wontons, preheat oven to 400°F. Heat 2 tablespoons of the oil in large skillet on 
medium-high heat. Add asparagus, bell pepper and spices; cook and stir 2 to 3 minutes or 
until vegetables are tender-crisp. Remove from heat. Gently stir in avocado.   

 
3. To form wontons, place wrapper on clean work surface. Brush lightly with oil and flip over. 

Spoon 2 to 3 teaspoons vegetable filling in center of wrapper. Bring up the corners of the 
wrapper, pinching together to seal. Repeat with remaining wrappers and filling. Place 
wontons in single layer on wire rack in baking pan sprayed with no stick cooking spray.  

 
4. Bake 20 minutes or until golden brown and crisp, turning halfway through baking time. 

Serve wontons with dipping sauce.   
	  

Makes 36 servings 
Nutrition Information Per Serving: N/A 



Asparagus and Shrimp Salad with Lemon Dill Vinaigrette 
 

Asparagus and shrimp in a light vinaigrette makes a perfect dish for an elegant luncheon. Serve 
over a mix of greens or with an orzo or couscous salad. Photo credit: Amy Johnson from She 
Wears Many Hats. 

 
Prep time: 15 minutes 
Cook Time: 10 minutes 
 
   1 pound thin asparagus, trimmed and cut into 2-inch pieces 
   1 pound large shrimp, peeled and deveined 
   1 teaspoon McCormick Gourmet™ Dill Seed 
   3 tablespoons olive oil 
   2 tablespoons lemon juice 
   1 medium shallot, finely chopped (about 2 tablespoons) 
   1 teaspoon Dijon mustard 
1/2 teaspoon sugar 
1/4 teaspoon salt  
    

1. Cook asparagus in boiling water in large saucepan 3 to 4 minutes or just until tender-crisp. 
Immediately place in bowl of ice water until cold. Repeat cooking and chilling process with 
shrimp. Drain well. Place in large bowl. 
 

2. Meanwhile, toast dill seed in small skillet on medium heat 1 to 2 minutes or until fragrant. 
Immediately remove from hot pan to avoid over-toasting. 

 
3. Mix oil, lemon juice, shallot, dill seed, mustard, sugar and salt in small bowl with wire whisk 

until well blended. Add to asparagus and shrimp; toss to coat well. Serve immediately. 
 
 
Makes 4 servings 
 
Nutrition Information Per Serving: N/A 

 
 
 
 
 
 
 
 
 

 



Parmesan Herb Asparagus Fries With Creamy Greek Yogurt Ranch 
Recipe and Photo Credit: Alyssa Rivers of The Recipe Critic  

 
Prep time: 10 minutes 
Cook Time: 10 minutes 
 
   1 pound asparagus  
1/2 cup flower 
   2 eggs 
   1 cup panko  
   1 teaspoon McCormick® Garlic Powder 
1/2 cup grated parmesan cheese  
1/2 teaspoon McCormick® Parsley 
1/2 teaspoon McCormick® Oregano Leaves 
1/4 teaspoon McCormick® Ground Black Pepper 
 
Creamy Greek Yogurt Ranch Dip 
1/2 cup plain Greek Yogurt  
   1 teaspoon McCormick® Dried Dill Weed 
   1 small clove of garlic  
   3 tablespoons of olive oil 
   2 tablespoons of parmesan  
      salt and pepper to taste 
 

1. Preheat oven to 425 degrees. 
 

2. Lightly grease a baking sheet with non-stick spray or line with parchment paper. Set aside. 
 

3. Trim the bottoms of the asparagus. 
 

4. In three shallow dishes add the flour, eggs, and in the last shallow dish add panko, garlic 
powder, parmesan cheese, parsley, oregano, and pepper. 
 

5. Add the asparagus to the flour, then dredge in the egg and lastly coat in the panko. Line in a 
row on the baking sheet.  
 

6. Bake for 10-12 minutes or until the tops are lightly brown and edges are crispy. 
 

7. For the Creamy Greek Yogurt Ranch Dip, In a food processor add the Greek Yogurt, dill 
weed, garlic, olive oil, and parmesan. Pulse until smooth and salt and pepper to taste.  
 

8. Whisk the glaze ingredients together and spoon over cake prior to serving. Cover up 
extras tightly and store in the refrigerator for up to 4 days. 

 
Makes 6 servings 
Nutrition Information Per Serving: N/A 



Sugar Snap Pea Crisps 
 

Shake, bake and devour Sugar Snap Pea Crisps. Coated in a tasty mixture of grated Parmesan 
cheese and herbs and spices, this oh-so-munchy snack will have kids and adults coming back for 
more. 
 
Prep time: 10 minutes 
Cook Time: 10 minutes 
 
1/3 cup grated Parmesan cheese 
   1 teaspoon McCormick® Basil Leaves 
1/2 teaspoon McCormick® Oregano Leaves  
1/4 teaspoon McCormick® Black Pepper, Ground 
   1 egg 
   1 teaspoon McCormick® Garlic Powder 
   8 ounces sugar snap peas 
 

1. Mix Parmesan cheese, basil, oregano and pepper in large resealable plastic bag. Set aside. 
Beat egg and garlic powder in medium bowl. Add sugar snap peas to egg mixture; toss to 
coat well. Using a slotted spoon, remove sugar snap peas and add to cheese mixture in bag; 
shake to coat well. 
 

2. Arrange sugar snap peas in single layer on large foil-lined baking sheet sprayed with no stick 
cooking spray. Discard any remaining egg and cheese mixture. 

 
3. Broil 10 minutes or until coating is golden brown. 

 
Substitution Tip: Prepare as directed using asparagus, cut into 2- to 3-inch pieces, in place of 
the sugar snap peas. 

 
 

Makes 5 servings 
 
Nutrition Information Per Serving: N/A 
	  

 
 
 
 

 
 

 
 



Pea Bruschetta 
 

Try the latest twist on avocado toast – fresh pea pesto on toast. Toss peas, garlic powder, Italian 
seasoning, lemon juice and olive oil into the food processor and pulse until creamy. Smear the 
pesto smash onto crusty baguette slices and top with shaved Parmesan, pistachios and prosciutto. 
Yum! 
 
Prep time: 15 minutes 
Cook Time: 7 minutes 
 
   1 loaf French baguette bread, cut into 1/2-inch thick slices 
1/4 cup plus 2 tablespoons olive oil, divided 
   1 package (8 ounces) fresh peas 
1/4 cup plus 2 tablespoons chopped unsalted shelled pistachios, divided 
1/4 cup shaved Parmesan cheese, divided 
   1 teaspoon McCormick® Garlic Powder 
   1 teaspoon McCormick® Perfect Pinch® Italian Seasoning  
1/2 teaspoon McCormick® Black Pepper, Coarse Ground  
1/4 teaspoon sea salt from McCormick® Sea Salt Grinder 
   1 teaspoon fresh lemon juice 
   2 tablespoons (about 2 ounces) cooked and crumbled prosciutto (optional) 
 

1. Preheat oven to 425°F. Brush both sides of bread slices with 2 tablespoons of the olive oil. 
Place on baking sheet. Bake 5 to 7 minutes or until golden brown. Cool on wire rack. 
 

2. Meanwhile, place peas, 1/4 cup of the pistachios, 2 tablespoons of the Parmesan, garlic 
powder, Italian seasoning, pepper, sea salt, lemon juice and remaining 1/4 cup olive oil in 
food processor; cover. Process until smooth, scraping down sides as necessary. 

 
3. Spread about 1 tablespoon of the pea mixture onto each bread slice. Top each evenly with 

remaining 2 tablespoons each Parmesan and pistachios. Sprinkle with crumbled prosciutto, if 
desired. 

 
 

Makes 24 servings 
 
Nutrition Information Per Serving: N/A 

 
 
 
 
 
 
 



Spinach & Shallot Egg Clouds  
 

Today’s breakfast forecast? Sunny with a side of egg clouds. It’s the perfect dish for whatever 
leafy greens abound at the farmers market this week. Whip up egg whites to make clouds, then 
top with seasonal greens (kale, spinach, chard) before the yolk goes back in. Prepare to be 
wowed. This breakfast really is as delicious as it looks! 

 
Prep time: 10 minutes 
Cook Time: 10 minutes 
 
   1 teaspoon oil 
   1 shallot, finely chopped 
   2 cups baby spinach 
   1 teaspoon red wine vinegar 
1/2 teaspoon McCormick Gourmet™ Organic Thyme, divided 
1/4 teaspoon salt 
   4 eggs, at room temperature 
    

1. Heat oil in large skillet on medium-high heat. Add shallot; cook and stir about 5 minutes or 
until tender. Add spinach, vinegar, 1/4 teaspoon of the thyme and salt; cook and stir about 1 
minute or until spinach is wilted. Remove spinach mixture from pan. Set aside. 
 

2. Meanwhile, break eggs to separate the yolks and whites, adding all the egg whites into large 
bowl while keeping each yolk in separate small bowls or leaving each yolk inside the shell; 
set aside. Beat egg whites and remaining 1/4 teaspoon thyme with wire whisk until soft peaks 
form. (This should take about 5 minutes.) 

 
3. Spoon egg white mixture into 4 mounds in same skillet on medium-high heat. Make an 

indentation in the center of each egg white mound using the back of a spoon. Sprinkle 
spinach mixture over egg whites. Place an egg yolk into each indentation. Cover skillet. 
Cook 3 to 5 minutes or until egg yolks are to desired consistency.   

 
 

Makes 4 servings 
 
Nutrition Information Per Serving: N/A 

 
 
 
 
 
 

 
 



Arugula & Pine Nut Pesto 
 

This fresh pesto makes a delectable accompaniment for grilled bread, chicken, pasta or potato 
salad. 
 
Prep time: 15 minutes 
 
   1 package (5 ounces) arugula leaves  
1/2 cup grated Parmesan cheese 
1/2 cup pine nuts 
   1 teaspoon McCormick® Garlic Powder  
   1 teaspoon Lawry’s® Seasoned Salt 
1/4 teaspoon McCormick® Black Pepper, Ground 
1/3 cup olive oil  
 

9. Place arugula, Parmesan cheese, pine nuts, garlic powder, seasoned salt and pepper in food 
processor; cover. Process just until smooth. Gradually add oil with machine running. Process 
until well blended and smooth. 
 

10. Store in tightly covered container in refrigerator up to 1 week. 
 
 
Makes 6 servings 
 
Nutrition Information Per Serving: N/A 
	  

	  

	  

	  

	  

	  

	  

	  

	  

	  

	  



Crispy Roasted Baby Artichokes with Lemon Dipping Sauce 
 

Crispy Roasted Baby Artichokes make the perfect seasonal snack or appetizer. Shake on 
breading and seasonings and bake until crispy, recreating a restaurant favorite. Pair artichokes 
with a sweet-and-tangy lemon dipping sauce. 
 
Prep time: 20 minutes 
Cook Time: 45 minutes 
 
Crispy Roasted Baby Artichokes: 
   1 pound baby artichokes 
   2 tablespoons flour 
   1 teaspoon McCormick® Garlic Powder 
   1 teaspoon McCormick® Paprika 
   1 teaspoon McCormick® Perfect Pinch® Lemon & Pepper Seasoning 
   1 egg lightly beaten  
1/2 cup panko bread crumbs 
   2 tablespoons olive oil 
    
Lemon Dipping Sauce: 
1/4 cup light mayonnaise 
   2 tablespoons lemon juice 
   1 tablespoon honey  
1/4 teaspoon McCormick® Perfect Pinch® Lemon & Pepper Seasoning 
    

1. Preheat oven to 400°F. For the Crispy Roasted Baby Artichokes, remove the tough outer 
leaves from each artichoke until leaves are light green. (This will take off quite a bit.) Cut off 
the top quarter of each artichoke. Place artichokes in medium saucepan. Cover with water. 
Bring to boil on medium heat. Reduce heat to low; simmer 5 to 10 minutes or until tender. 
Drain well and set aside to cool. 
 

2. Meanwhile, for the Lemon Dipping Sauce, mix all ingredients in small bowl until well 
blended. Cover. Refrigerate until ready to serve. 

 
3. Mix flour, garlic, paprika and Seasoning in large resealable plastic bag. Add cooled 

artichokes; shake to coat well. Add egg to bag; shake to coat. Add panko to bag; shake to 
coat well. Spread artichokes on greased rimmed baking sheet. Drizzle artichokes with olive 
oil. 

 
4. Bake 25 to 30 minutes or until golden brown. Serve artichokes with Lemon Dipping Sauce. 
	  

Makes 8 servings  
 
Nutrition Information Per Serving: N/A 



Strawberry Rhubarb Cobbler in a Mug 
 

Try cobbler in a mug! Seasonal fruit and baking mix make a light, sweet, microwaveable treat. 
Prepare it with ripe strawberries and rhubarb, or whatever fresh berries you find at the farmers 
market throughout summer. 
 
Prep time: 5 minutes 
Cook Time: 2 minutes 
 
1/2 cup chopped strawberries 
1/4 cup chopped rhubarb 
1/4 cup all-purpose baking mix, such as Bisquick® 
   2 tablespoons milk 
   2 teaspoons sugar 
1/2 teaspoon McCormick® Pure Vanilla Extract 
1/4 teaspoon McCormick® Cinnamon, Ground 
      

1. Place fruit in 10 to 12 ounce microwavable coffee mug. Mix remaining ingredients in small 
bowl. Spoon over berries in mug. 
 

2. Microwave on HIGH 1 to 1 1/2 minutes or until cobbler top puffs up and is cooked through. 
Let stand 3 minutes before serving. 

 
 

Makes 2 servings  
 
Nutrition Information Per Serving: N/A 
	  

	  

	  

	  

	  

	  

	  

	  

	  

	  
	  



Chipotle Rhubarb Chutney 
 

Serve smoky sweet-tart rhubarb chutney with roast or grilled pork, roast turkey or chicken, or 
ham. 
 
Prep time: 15 minutes 
Cook Time: 30 minutes 
 
   4 cups cubed rhubarb, 1/2-inch cubes 
   1 small onion, chopped 
3/4 cup sugar 
1/2 cup golden raisins 
1/2 cup cider vinegar 
   2 McCormick® Gourmet™ Bay Leaves, Turkish 
   1 teaspoon McCormick® Gourmet™ Chipotle Pepper, Crushed 
   1 teaspoon McCormick® Gourmet™ Ginger, Ground 
      

1. Mix all ingredients in large heavy-bottomed saucepot. Bring to simmer on medium heat, 
stirring occasionally to dissolve sugar. 
 

2. Cook 20 to 25 minutes or until rhubarb is softened and mixture is thickened, stirring 
occasionally. Cool slightly. Remove bay leaves. Spoon into bowl or jars. Cool completely. 
Cover. Store in refrigerator up to 1 week. 
 
 

Makes 10 servings  
 
Nutrition Information Per Serving: N/A 
	  

	  

	  

	  

	  

	  

	  

	  

	  

	  



Cool Strawberry Salsa with Cinnamon Tortilla Chip  
 

This fresh fruit salsa is perfect for summertime entertaining when lighter fare is called for. Super 
Spice cinnamon flavors both the salsa and the quick baked tortilla chips. 
 
Prep time: 10 minutes 
Cook Time: 10 minutes 
 
Strawberry Salsa: 
   1 cup chopped strawberries 
1/2 cup chopped kiwi 
1/2 cup chopped seeded cucumber 
   1 tablespoon honey 
   2 teaspoons lime juice 
1/2 teaspoon McCormick® Cinnamon, Ground  
1/4 teaspoon McCormick® Ginger, Ground 
 
Cinnamon Tortilla Chips: 
   2 tablespoons sugar 
   1 teaspoon McCormick® Cinnamon, Ground  
   6 flour tortillas, (6-inch) 
 

1. For the Salsa, mix all ingredients in medium bowl until well blended. Cover. Refrigerate 30 
minutes to blend flavors. 
 

2. For the Chips, preheat oven to 375°F. Mix sugar and cinnamon in small bowl. Spray tortillas 
lightly with no stick cooking spray. Cut each into 8 wedges. Place on baking sheet. Sprinkle 
wedges with cinnamon sugar mixture. 

 
3. Bake 8 to 10 minutes or until crisp. Cool completely on wire rack. Serve with Strawberry 

Salsa. 
 
 

Makes 6 servings  
 
Nutrition Information Per Serving: N/A 
	  

	  

	  

	  

	  
	  



Very Vanilla Fruit Salad 
 

Refreshing fruit salad is welcome anytime -- serve at brunch, at dessert or snack time, or bring to 
a potluck. 
 
Prep time: 15 minutes 
 
2 cups strawberries, halved 
1 cup blueberries 
1 cup fresh or canned pineapple chunks 
1 cup cantaloupe chunks 
2 kiwis, peeled and sliced 
2 teaspoons McCormick® Pure Vanilla Extract 
 

1. Mix fruit and vanilla in large bowl. Cover. 
 

2. Refrigerate 1 hour or until ready to serve. 
 
 

Makes 10 servings  
 
Nutrition Information Per Serving: N/A 
	  

	  

	  

	  

	  

	  

	  

	  

	  

	  

	  

	  

	  



Whole Wheat Strawberry Rhubarb Fruit Pockets 

Craving a sweet treat? These spring fruit pockets are a lighter twist on the typical store-bought 
breakfast pastry. Make extra filling to spread on toast or swirl into oatmeal or yogurt. Recipe and 
Photo Credit: Julie Gransee from Lovely Little Kitchen. 
 
Prep time: 30 minutes 
Cook Time: 20 minutes 
 
Fruit Pockets: 
2 2/3 cups white whole wheat flour 
   1/4 cup plus 1 tablespoon sugar 
   1/2 teaspoon salt 
      1 cup butter, chilled and cubed 
   1/2 cup very cold water 
      1 egg 
   1/2 teaspoon McCormick® Cinnamon, Ground 
 
Filling: 
      1 cup chopped strawberries 
      1 cup thinly sliced rhubarb 
   1/4 cup sugar 
      1 tablespoon instant tapioca 
1 1/2 teaspoons orange juice 
   1/2 teaspoon McCormick® Pure Vanilla Extract 
 

1. For the Fruit Pockets, add flour, 1/4 cup of the sugar, salt and butter in food processor; 
cover. Pulse until coarsely crumbled. With top part of food process cover removed, 
gradually add the cold water while processing until a dough forms. Turn out dough onto 
lightly floured surface. Knead until dough is smooth. Shape into a disk. (If the dough is 
sticky, add a bit more flour. If the dough is crumbly, add a bit more cold water. Knead 
until smooth.) Wrap in plastic wrap. Refrigerate 8 hours or overnight. 

 

2. For the Filling, mix all ingredients in medium saucepan. Bring to gentle boil on medium-
high heat, stirring occasionally to prevent mixture from burning on bottom of pan. Cook 
5 minutes or until fruit has softened and mixture is thickened, stirring occasionally. 
Remove from heat. Cool to room temperature. Cover. Refrigerate until ready to assemble. 

 

3. Preheat oven to 400°F. Bring dough to room temperature. Roll to 1/8-inch thickness on 
lightly floured work surface. Cut dough into 24 (4-inch) squares. For the egg wash, beat 
egg with 1 tablespoon water in small bowl; set aside. For the cinnamon sugar, mix 
remaining 1 tablespoon sugar and cinnamon in another small bowl; set aside. 

 



4. To assemble the cookies, place 12 of the squares onto large parchment paper-lined baking 
sheet. Spoon about 1 tablespoon filling in the center of each square bottom on the baking 
sheet. Using a small pastry brush or your finger, moisten the edges of each square bottom 
with water. Top each with a square top. Gently press edges of the two squares together. 
Crimp edges of each square with tines of a fork or the blunt end of a wooden skewer to 
seal the fruit pocket. Brush top of each pocket with the egg wash. Sprinkle generously 
with the cinnamon sugar. Poke a few holes in top of pockets to allow steam to vent while 
baking. 

 

5. Bake 10 to 12 minutes or until golden brown. Cool on baking sheets 1 minute. Remove to 
wire racks; cool completely. 

	  

Makes 12 servings  
 
Nutrition Information Per Serving: N/A 
	  

	  

	  

	  

	  

	  

	  

	  

	  

	  

	  

	  

	  

	  

	  

	  

	  



Cinnamon Roasted Baby Carrots 

For carrots that will be enjoyed by kids of all ages, roast baby carrots with a pinch of cinnamon 
then toss with orange juice and honey. 
 
Prep time: 5 minutes 
Cook Time: 30 minutes 
 
   1 tablespoon light olive oil 
1/2 teaspoon McCormick® Cinnamon, Ground, divided 
   1 package (16 ounces) baby carrots 
   2 tablespoons orange juice 
   1 teaspoon honey 
 

1. Preheat oven to 400°F. Mix oil and 1/4 teaspoon of the cinnamon in large bowl. Add 
carrots; toss to coat well. Spread evenly in 13x9-inch baking pan sprayed with no stick 
cooking spray. 

2. Bake 30 minutes or until tender, stirring occasionally. 
3. Mix orange juice, honey and remaining 1/4 teaspoon cinnamon in small bowl. Spoon 

carrots into serving bowl. Drizzle with honey mixture. 
 

Makes 5 servings  
 
Nutrition Information Per Serving: N/A 
	  


