
Beet Carpaccio with Rosemary Cured Egg Yolk 
 

This beet appetizer is fresh, light and creative thanks to the addition of Rosemary Cured Egg 
Yolks. Layer upon layer of flavor starts with thin-sliced beets topped with arugula for a peppery 
crunch. Drizzle with a tangy dressing starring the rich flavor of rosemary cured egg yolk, 
mustard and lemon juice. Thinly slice or grate remaining cured egg yolk on top for one final pop 
of deliciousness.  

 
Prep Time: 30 minutes 
Cook Time:  1 hour 
 
   2 large beets, trimmed and cleaned 
   1 tablespoon white vinegar or lemon juice 
   2 Rosemary Garlic Cured Egg Yolks*, divided (see Cooking Tip for recipe link) 
   2 teaspoons Dijon mustard 
1/2 lemon, juiced 
1/2 teaspoon McCormick Gourmet™ Organic Rosemary  
1/4 cup extra virgin olive oil 
1/4 teaspoon McCormick Gourmet™ Sicilian Sea Salt 
1/4 teaspoon freshly ground pepper from McCormick® Black Peppercorn Grinder, plus more  
           for serving 
   2 cups loosely packed baby arugula 
   2 tablespoons chopped salted cashews  
 
Place beets in large saucepan, adding enough water to cover. Add vinegar or lemon juice (this 
will help keep the beets from bleeding). Bring to boil on high heat. Reduce heat to medium; 
simmer until beets are tender, about 45 minutes to 1 hour. Rinse beets under cold running water 
until cool enough to handle. Drain and set aside. (Note: Beets can be prepared up to 2 weeks 
ahead. If making ahead, do not drain beet liquid in pan. Instead, peel beets and return to pan with 
liquid. Cover and store in refrigerator until ready to use. Continue as directed with remaining 
recipe below.)   
 
Meanwhile, place 1 cured egg yolk, mustard, lemon juice and rosemary in food processor or 
blender container; cover. Process until smooth. With center part of cover removed and machine 
running, gradually add oil until well blended. Season with sea salt and pepper. Cover and 
refrigerate until ready to serve. 
 
Peel beets. Slice them into very thin round slices using a mandolin or slicing blade of a food 
processor. Spread the beet slices in a thin layer on a serving platter. Top with arugula. Drizzle 
with the cured yolk dressing. Using a vegetable peeler, thinly slice the remaining cured egg yolk 
over the beet carpaccio salad, or use a microplane to grate the cured egg yolk. Sprinkle with 
chopped cashews and additional freshly ground black pepper to taste. 
 
Makes 6 servings.  
 
Test Kitchen Tip: Click here for Rosemary Garlic Cured Egg Yolks.  



 
*Egg Safety and Handling: Consuming raw or undercooked eggs may increase your risk of 
foodborne illness. Wash hands with soap and warm water before handling eggs and at every step 
of egg preparation. 
 
Nutrition Information Per Serving: 169 Calories, Total Fat 13g, Saturated Fat 2g, Cholesterol 
61mg, Sodium 489mg, Carbohydrates 10g, Fiber 2g, Protein 3g 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



Bonito Udon Broth Bowl with Poached Egg 
 

This bowl has all the makings to become your signature go-to lunch or dinner. The texture: 
Chewy udon noodles. The taste: Slightly spicy, umami-loaded broth. The protein: Semi-runny, 
richly flavored poached egg. The seasonings:  Japanese Seven Spice Seasoning and Korean-Style 
Red Pepper. Served warm by the bowlful, it’s comforting, filling and ready in just 35 minutes. 

 
Prep Time:  20 minutes 
Cook Time: 15 minutes  
 
   2 containers (32 ounces each) Kitchen Basics® Original Chicken Stock (8 cups)   
   2 cups dried mushrooms, such as shiitake 
1/2 cup bonito flakes 
   6 pieces (2-inches each) lemon grass 
   4 kaffir lime leaves 
   2 teaspoons McCormick Gourmet™ Korean-Style Red Pepper 
3/4 teaspoon McCormick Gourmet™ Sicilian Sea Salt, divided 
   3 bunches baby bok choy, quartered 
   1 teaspoon sesame oil 
   1 teaspoon McCormick Gourmet™ Japanese Seven Spice Seasoning 
   1 package (8 ounces) udon noodles, prepared as directed on package 
   6 poached eggs 
 
Optional Garnishes: 
      Sliced radishes  
      Fresh chopped cilantro  
      Chopped green onions 
      Nori (edible seaweed) 
 
Bring stock and mushrooms to boil in large saucepan. Boil 5 minutes. Remove from heat. Add 
bonito flakes, lemon grass, lime leaves, Korean red pepper and 1/2 teaspoon of the sea salt; let 
stand until bonito flakes sink to the bottom. Strain broth and reserve. Keep warm. 
 
Blanch bok choy in large saucepan of boiling water until bok choy turns bright green and is 
lightly tender, about 1 minute. Drain immediately. Toss bok choy with sesame oil, Japanese 
Seasoning and remaining 1/4 teaspoon sea salt in large bowl. 
 
To serve, ladle bonito broth into 6 serving bowls. Top each evenly with cooked noodles, 
seasoned bok choy and a poached egg. Garnish with radishes, cilantro, green onions and nori, if 
desired. Serve warm.  
 
Makes 6 servings.  
 
To poach 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. Gently stir water in one spot and 
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. 

Test Kitchen Tip: Bonito flakes or Katsuobushi is dried, fermented and smoked skipjack tuna 
that is shaved into thin flakes. They are commonly used to provide umami flavor to dashi stock, 
soups, stews and sauces. They can be found in the Asian aisle of some supermarkets, in Asian 
groceries or online specialty stores. 

Nutrition Information Per Serving: 158 Calories, Total Fat 6g, Saturated Fat 2g, Cholesterol 
188mg, Sodium 910mg, Carbohydrates 13g, Fiber 1g, Protein 13g 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



Indonesian Gado Gado Salad with Soy Ginger Cured Egg & Shrimp Toast 
 

Traditionally Gado Gado is served as a beautiful medley of vegetables, hard-boiled egg, crunchy 
prawn crackers and peanut dressing. We’re taking ours to the next level with a trendy egg swap: 
umami-loaded quick cured egg yolks. Portioned out atop each plate of mixed veggies and spicy 
peanut dressing, these indulgent gems add runny richness to the fresh flavor profile. Puffed, 
golden-brown shrimp toast serves as an addictive final garnish. 

 
Prep Time:  45 minutes 
Cook Time: 10 minutes 
 
Spicy Peanut Dressing: 
1/3 cup creamy peanut butter 
1/4 cup rice vinegar 
   2 tablespoons light brown sugar 
   2 tablespoons Thai Kitchen® Premium Fish Sauce 
   1 tablespoon lime juice 
1/2 teaspoon McCormick Gourmet™ Organic Crushed Red Pepper 
1/2 teaspoon McCormick Gourmet™ Organic Garlic Powder 
 
Shrimp Toast: 
2/3 cup finely chopped cooked shrimp 
   3 egg whites, separated and divided 
   1 teaspoon McCormick Gourmet™ Organic Garlic Powder 
1/2 teaspoon McCormick Gourmet™ Organic Ground Ginger 
1/2 teaspoon McCormick Gourmet™ Organic Crushed Red Pepper 
   2 tablespoons finely chopped fresh cilantro  
   1 green onion, finely chopped 
   6 slices very thin white bread, crusts removed 
   2 Soy Ginger Cured Egg Yolks* (see Cooking Tip for recipe link) 
   1 tablespoon water 
3/4 cup panko bread crumbs 
 
Gado Gado Salad: 
 12 red endive leaves 
   1 medium carrot, halved and thinly sliced lengthwise 
1/4 pound fresh French green beans (haricot verts), trimmed and cooked 
1/2 cup assorted teardrop tomatoes, halved 
1/2 cup thinly sliced baby cucumbers  
1/2 cup thinly sliced red bell pepper 
1/2 cup shredded napa cabbage  
1/4 cup daikon radish sprouts or other leafy sprout, such as alfalfa, broccoli or lentil sprouts 
   6 Soy Ginger Cured Egg Yolks* (see Cooking Tip for recipe link) 
 



For the Dressing, mix all ingredients in medium bowl with wire whisk until smooth. (If a thicker 
dressing is desired, whisk in an additional 1 tablespoon peanut butter.) Cover and refrigerate 
until ready to serve.  
 
For the Shrimp Toast, mix shrimp, 1 of the egg whites and spices in small bowl until blended. 
Gently stir in cilantro and green onion. Spread shrimp mixture evenly among 3 slices of bread. 
Top each with a second slice of bread to make 3 sandwiches. Quarter each sandwich into 4 
triangles. (Will have 12 shrimp toasts.) Beat remaining 2 egg whites, 2 Cured Egg Yolks and 
water in medium bowl. Place panko in a shallow dish. Dip each triangle into egg mixture, then 
coat in panko. Discard any remaining egg mixture and panko. Heat 1-inch of oil in large skillet 
on medium heat until temperature reaches 350°F. Add breaded triangles into oil; cook 2 to 3 
minutes or until golden brown, turning frequently. Drain on paper towels.   
 
For the Salad, divide all of the vegetables among 6 plates. Top each with a Cured Egg Yolk and 
2 shrimp toasts. Serve with the Spicy Peanut Dressing. 
 
Makes 6 servings.  
 
Test Kitchen Tip: Click here for Soy Ginger Cured Egg Yolks.  
  
*Egg Safety and Handling: Consuming raw or undercooked eggs may increase your risk of 
foodborne illness. Wash hands with soap and warm water before handling eggs and at every step 
of egg preparation. 
 
Nutrition Information Per Serving: 432 Calories, Total Fat 28g, Saturated Fat 5g, Cholesterol 
282mg, Sodium 876mg, Carbohydrates 28g, Fiber 3g, Protein 17g 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



Kimchi Broth Bowl with Crispy Rice & Fried Egg 
 

Take a walk on the sunny side with a Korean-style, egg-topped broth bowl. Fiery fresh Sambal 
sauce along with ginger and garlic add depth to this hearty broth, the perfect base for chopped 
cabbage and crispy fried rice. Top with a fried egg for that final layer of savory indulgence. 

 
Prep Time:  30 minutes  
Cook Time: 35 minutes 
 
   2 tablespoons sesame oil, divided 
   1 small head Napa cabbage, trimmed and coarsely chopped (about 10 cups) 
   1 bunch green onions, trimmed and sliced into 1/2-inch pieces (about 1 cup) 
   2 tablespoons thinly sliced fresh garlic  
   2 tablespoons freshly grated ginger 
   2 tablespoons tomato paste 
   2 teaspoons McCormick Gourmet™ Korean-Style Red Pepper  
   4 cups Kitchen Basics® Unsalted Chicken Stock 
1/4 cup Thai Kitchen® Premium Fish Sauce 
   1 recipe Fiery Fresh Sambal Sauce, divided (see Cooking Tip for recipe link)  
3/4 cup thinly sliced daikon radish  
   2 cups cooked white jasmine rice  
   5 eggs 
     Vegetable oil, for frying  
     McCormick Gourmet™ Sicilian Sea Salt 
 
Heat 1 tablespoon of the sesame oil in large Dutch oven on medium-high heat. Add cabbage and 
green onions; cook and stir until softened, about 5 minutes. Add garlic, ginger, tomato paste and 
red pepper; cook and stir until garlic is lightly golden brown, about 2 minutes. Add stock, fish 
sauce and 1 tablespoon of the Fiery Fresh Sambal Sauce; bring to boil. Boil 5 minutes, stirring 
occasionally. Add daikon; cook 8 minutes or until vegetables are tender, stirring occasionally. 
Remove from heat. 
 
Heat 1/2-inch of oil in large skillet on medium-high heat. Fry cooked rice in batches until golden 
and crispy, about 2 minutes per batch, turning once. Remove rice with slotted spoon to paper 
towel-lined baking sheet to drain. Sprinkle rice with sea salt to taste, if desired.  
 
Heat remaining 1 tablespoon sesame oil in large nonstick skillet on medium heat. Break eggs 
into skillet. Cook eggs until whites are set and yolks are still runny, about 5 to 6 minutes. If the 
whites are not completely set, cover skillet and cook 1 to 2 minutes longer.  
 
Divide soup into 5 serving bowls. Top each with fried rice and 1 egg. Serve with additional 
Sambal Sauce, if desired. 
 
Makes 5 servings. 
 
Test Kitchen Tip: Click here for Fiery Fresh Sambal Sauce. 



 
Nutrition Information Per Serving: 501 Calories, Total Fat 33g, Saturated Fat 6g, Cholesterol 
188mg, Sodium 1320mg, Carbohydrates 35g, Fiber 4g, Protein 16g 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



Mediterranean Vegetable Shakshuka 
 

Sunny-side-up egg yolks are simmered in a tomato and vegetable sauce, infused with a savory 
Middle Eastern spice blend of smoked paprika, cumin, pepper, cayenne, turmeric & caraway. 
Grab a large spoon, a hunk of bread (to soak up all the savory sauce) and dig into this rustic, 
comfort meal. 

 
Prep Time:  25 minutes 
Cook Time: 40 minutes 
 
Shakshuka Spice Blend: 
   3 tablespoons granulated sugar 
   1 tablespoon McCormick Gourmet™ Organic Ground Cumin  
   1 tablespoon McCormick Gourmet™ Organic Smoked Paprika 
   2 teaspoons McCormick Gourmet™ Organic Coarse Ground Black Pepper 
   2 teaspoons McCormick Gourmet™ Organic Caraway Seed, ground 
   1 teaspoon McCormick Gourmet™ Organic Garlic Powder     
   1 teaspoon McCormick Gourmet™ Ground Turmeric    
1/2 teaspoon McCormick Gourmet™ Organic Cayenne Pepper 
1/2 teaspoon McCormick Gourmet™ Organic Ground Saigon Cinnamon 
 
Mediterranean Vegetable Shakshuka: 
   1 tablespoon olive oil 
1/2 cup finely chopped yellow onion 
   1 teaspoon minced fresh garlic 
   2 cups diced eggplant (1/2-inch dice) 
   2 cups diced zucchini (1/2-inch dice) 
   1 teaspoon McCormick Gourmet™ Sicilian Sea Salt 
   1 teaspoon McCormick Gourmet™ Organic Dill Weed 
1/2 teaspoon McCormick Gourmet™ Organic Fennel Seed, ground 
   2 cups canned crushed tomatoes 
   6 eggs  
   1 tablespoon chopped fresh parsley 
 
For the Shakshuka Spice Blend, mix all ingredients in small bowl until well blended. Set aside. 
 
For the Mediterranean Vegetable Shakshuka, heat oil in large cast iron skillet on medium heat. 
Add onion; cook and stir 5 minutes or until translucent. Add garlic; cook and stir 1 minute. Add 
eggplant and zucchini; cook and stir 10 to 15 minutes or until vegetables are tender.  
 
Reduce heat to medium-low. Add 1 tablespoon of the Shakshuka Spice Blend, salt, dill and 
ground fennel; stir to coat vegetables.  
 
Increase heat to medium. Add tomatoes; cook and stir constantly 3 to 5 minutes or until sauce 
has thickened slightly.  
 



Reduce heat to low. Make 6 indentations with back of wooden spoon into sauce mixture. Break 
eggs into each indentation. Cover. Cook 10 to 15 minutes (10 minutes for soft yolks or 15 
minutes for firm yolks). Sprinkle with parsley. Serve with sliced crusty bread, if desired. 
 
Makes 6 servings.  
 
Test Kitchen Tips:  
• Shakshuka Spice Blend is a savory mix of cumin, smoked paprika, black pepper, caraway, 

garlic, turmeric, cinnamon and red pepper. It is a favorite seasoning throughout North Africa 
and the Middle East, and growing in popularity around the globe.  

 
• Store the leftover Shakshuka Spice Blend in tightly covered jar in cool, dry place. 
 
• Use the leftover Shakshuka Spice Blend to prepare a classic shakshuka or create your own 

twist.  
 

Nutrition Information Per Serving:147 Calories, Total Fat 7g, Saturated Fat 2g, Cholesterol 
186mg, Sodium 552mg, Carbohydrates 12g, Fiber 4g, Protein 9g 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



Rosemary Garlic Cured Egg Yolks 
 

With a little patience and five easy ingredients, you can achieve restaurant-quality cured egg 
yolks at home. Coated in a generous mixture of salt, sugar, rosemary and garlic, egg yolks 
become firm and flavorful after curing for four days in the fridge. Thinly slice or grate these 
golden orbs over salads and pasta to add rich umami flavor. 
 
Prep Time: 10 minutes 
 
1 1/2 cups sugar 
1 1/4 cups kosher salt 
      2 tablespoons McCormick Gourmet™ Organic Rosemary  
      2 teaspoons McCormick Gourmet™ Organic Garlic Powder 
      4 egg yolks* 
 
Mix sugar, salt and spices in medium bowl until well blended.  
 
Spread half of the rosemary salt mixture in small glass baking dish (about 8x8 inches). Make 4 
evenly spaced indentations into the salt mixture with the back of a spoon. Place an egg yolk into 
each indentation. Gently cover yolks with remaining salt mixture. Cover with plastic wrap, 
leaving one corner open for moisture to escape.  
 
Refrigerate 4 days or until yolks are firm enough to slice or grate. (Check the eggs every day to 
make sure they are fully covered with the salt mixture.)  
 
When ready to use, remove the eggs from the salt sugar mixture and carefully brush off any 
excess. (You may rinse them if desired. But if so, pat and air dry before trying to slice because 
the eggs may become tacky after rinsing.) Discard any remaining salt mixture. Slice, blend or 
grate the yolks as desired.  
 
Makes 4 (1 egg yolk) servings. 
 
Test Kitchen Tips:  
• Slice, grate, shave or crumble cured egg yolks over pasta, rice, salads, vegetables and soups.  
 
• Use Rosemary Garlic Cured Egg Yolks to prepare Beet Carpaccio with Rosemary Cured 

Egg Yolk. 
 
*Egg Safety and Handling: Consuming raw or undercooked eggs may increase your risk of 
foodborne illness. Wash hands with soap and warm water before handling eggs and at every step 
of egg preparation.  
 
Nutrition Information Per Serving: 69 Calories, Total Fat 5g, Saturated Fat 2g, Cholesterol 
184mg, Sodium 872mg, Carbohydrates 3g, Fiber 0g, Protein 3g 

 
 



Soy Ginger Cured Egg Yolks 
 

Quick curing your own egg yolks is as easy as it looks. Soaked in soy sauce, garlic powder and 
ginger, cured egg yolks are ready to enjoy in about 6 hours as part of our Gado Gado Salad with 
shrimp toast. Just gently prick the yolk with a folk and let it run into the salad.   

 
Prep Time:  5 minutes 
 
3/4 cup soy sauce 
   2 teaspoons McCormick Gourmet™ Organic Garlic Powder 
   1 teaspoon McCormick Gourmet™ Organic Ground Ginger 
   8 egg yolks* 
 
Mix soy sauce and spices in medium bowl.  
 
Carefully add yolks into the bowl. Cover and refrigerate 4 to 6 hours for a runny yolk or longer 
for more firm yolk.   
 
Makes 8 (1 egg yolk) servings.  
 
Test Kitchen Tip: Use Soy Sauce Cured Egg Yolks to prepare Indonesian Gado Gado Salad 
with Soy Ginger Cured Egg Yolk & Shrimp Toast.  
 
*Egg Safety and Handling: Consuming raw or undercooked eggs may increase your risk of 
foodborne illness. Wash hands with soap and warm water before handling eggs and at every step 
of egg preparation.  
 
Nutrition Information Per Serving: 61 Calories, Total Fat 5g, Saturated Fat 2g, Cholesterol 
184mg, Sodium 146mg, Carbohydrates 1g, Fiber 0g, Protein 3g 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



Spicy Salt Cured Egg Yolks 
 

Step aside grated Parm. Salt-cured egg yolks are the new umami-loaded pasta topper in town. 
You can turn egg yolks into solid orbs of golden goodness with a simple mix of salt, sugar and 
spices, and about four days. Serve the firm yolks with congee, or grate, shave or crumble over 
pasta, noodles, rice, salads, vegetables and soups. 

 
Prep Time:  10 minutes 
Cook Time: 3 hours 
 
1 1/2 cups kosher salt 
   1/4 cup sugar 
   1/4 cup McCormick Gourmet™ Organic Crushed Red Pepper 
      2 tablespoons McCormick Gourmet™ Organic Coarse Ground Black Pepper 
      6 egg yolks* 
 
Mix salt, sugar and spices in medium bowl until well blended. 
 
Spread half of the seasoned salt mixture in small glass baking dish (about 11x7 inches). Make 6 
evenly spaced indentations into the salt mixture with the back of a spoon. Place an egg yolk into 
each indentation. Gently cover yolks with remaining salt mixture. Cover with plastic wrap, 
leaving one corner open for moisture to escape. Refrigerate 4 days.   
 
Preheat oven to 170°F. Remove egg yolks from salt mixture and carefully rinse in water. Place 
yolks on rack in small rimmed baking sheet. Discard any remaining salt mixture. 
 
Bake 3 hours or until yolks are firm enough to slice or grate.  
 
Makes 6 (1 egg yolk) servings. 
 
Serving Suggestions: Serve cured egg yolks with congee, or grate, shave or crumble over pasta, 
noodles, rice, salads, vegetables and soups.  
 
*Egg Safety and Handling: Consuming raw or undercooked eggs may increase your risk of 
foodborne illness. Wash hands with soap and warm water before handling eggs and at every step 
of egg preparation.  
 
Nutrition Information Per Serving: 61 Calories, Total Fat 5g, Saturated Fat 2g, Cholesterol 
184mg, Sodium 699mg, Carbohydrates 1g, Fiber 0g, Protein 3g 
 
 
 
 
 
 
 



Sweet Corn Broth Bowl with Poached Egg 
 

Chock-full of fresh corn kernels and enhanced with the mild chile flavor of poblano pepper, 
thyme and black pepper, this is a broth that’s both creamy and savory with a touch of sweet. 
Garnish with poached egg and polenta croutons - and be prepared for this combo to become a 
lunchtime, dinnertime, any-time staple.  

 
Prep Time: 30 minutes 
Cook Time:  1 hour 15 minutes  
 
Polenta Croutons: 
      2 cups water 
      2 tablespoons butter, divided 
   1/2 teaspoon McCormick Gourmet™ Organic Garlic Powder  
   1/4 teaspoon McCormick Gourmet™ Sicilian Sea Salt 
   1/4 teaspoon McCormick Gourmet™ Organic Coarse Ground Black Pepper 
   1/2 cup coarse ground polenta 
 
Sweet Corn Broth Bowl: 
      4 tablespoons butter, divided 
4 1/2 cups fresh corn kernels, divided 
      1 cup chopped sweet onion 
   1/2 teaspoon McCormick Gourmet™ Organic Thyme  
   1/2 teaspoon McCormick Gourmet™ Organic Coarse Ground Black Pepper 
      1 cup semi-dry white wine 
      1 container (32 ounces) Kitchen Basics® Original Chicken Stock (4 cups) 
   1/2 cup heavy cream 
   1/2 teaspoon McCormick Gourmet™ Sicilian Sea Salt 
      1 teaspoon sugar (optional: if corn is not very sweet) 
   1/2 cup chopped roasted poblano pepper 
      5 poached eggs 
 
For the Polenta Croutons, bring water, 1 tablespoon of the butter, garlic powder, sea salt and 
pepper to boil on high heat in 1-quart saucepan.  Whisking constantly, add polenta in thin stream. 
While whisking, bring mixture back to boil. Reduce heat to low; cook 30 minutes, stirring 
frequently.  
 
Spread polenta into greased 9x5-inch loaf pan. Cover and refrigerate until completely cool. 
Invert polenta onto cutting board. Cut into cubes, about 1-inch thick. Preheat oven to 425°F. 
Place polenta cubes onto foil-lined baking sheet. Melt remaining 1 tablespoon butter in the 
microwave. Brush polenta cubes with the melted butter. Bake 8 to 10 minutes or until lightly 
browned. 
 
For the Sweet Corn Broth Bowl, melt 3 tablespoons of the butter in 3-quart saucepan on 
medium-high heat until butter just begins to brown. Add 3 cups of the corn and chopped onion; 
cook and stir 2 minutes. Add thyme and pepper; cook and stir 1 minute. Add white wine; reduce 



heat to medium and cook until wine is reduced by half, about 5 minutes. Add stock, heavy 
cream, sea salt and sugar, if needed; bring to simmer. Simmer 15 minutes. 
 
Carefully pour soup into food processor or  blender container; cover. With center part of cover 
removed to let steam escape, process until coarsely pureed. Blend on medium speed 2 minutes. 
Blend on high speed 2 minutes or until smooth. Strain soup through a medium to fine mesh 
strainer over the 3-quart saucepan. Keep warm. 
 
Heat remaining 1 tablespoon butter in large skillet on medium-high heat until butter just begins 
to brown. Add remaining 1 1/2 cups corn and poblano pepper; cook and stir 2 to 3 minutes or 
until poblano pepper is slightly softened.  
 
To serve, ladle sweet corn broth evenly into 5 servings bowls. Top each with corn-poblano 
mixture, Polenta Croutons and a poached egg.  
 
Makes 5 servings. 
 
To poach 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. Gently stir water in one spot and 
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. 

Nutrition Information Per Serving: 524 Calories, Total Fat 29g, Saturated Fat 16g, Cholesterol 
251mg, Sodium 825mg, Carbohydrates 41g, Fiber 4g, Protein 16g 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



Tomato Fennel Bowl with Zucchini Noodle and Poached Egg 
 

Fresh tomato-based soup gets all dressed up with cracked fennel, zucchini noodles and a 
perfectly poached egg! A variety of seasonings, including fennel, coriander and dill combine 
with garlic and dry white wine to create a mouth-watering broth. Add a robust mixture of halved 
grape tomatoes, zucchini noodles, and poached egg for this delicious dinner that’s – believe it or 
not - ready for your table in an hour.  

 
Prep Time:  20 minutes 
Cook Time: 40 minutes  
 
   4 medium tomatoes 
1/4 cup olive oil, divided 
1/2 cup coarsely chopped onion 
   1 teaspoon McCormick Gourmet™ Organic Fennel Seed, cracked 
   1 teaspoon McCormick Gourmet™ Organic Coriander Seed, cracked 
   1 teaspoon Gourmet Garden® Garlic Stir-In Paste 
1/2 cup chopped roasted red bell pepper  
   1 cup dry white wine 
   2 cups Kitchen Basics® Original Seafood Stock 
1/2 teaspoon McCormick Gourmet™ Organic Dill Weed 
1/2 teaspoon McCormick Gourmet™ Sicilian Sea Salt 
   1 cup diced fennel bulb (1/2-inch dice) 
   1 cup long, thin matchstick strips or spiralized zucchini 
   1 cup grape tomatoes, halved 
   6 poached eggs 
   
Remove and core stems of the 4 medium tomatoes, then make an X in the bottom of each 
tomato. Place tomatoes in 2-quart saucepan of boiling water for 30 to 45 seconds. Transfer 
tomatoes with slotted spoon to large bowl of ice water for 1 minute. Peel off skin,  then cut 
tomatoes in half. Remove the seeds of the tomatoes and place them in medium bowl with any 
liquid from inside the tomatoes. Set aside. Coarsely chop the seeded tomatoes and place them in 
another medium bowl. Strain liquid from seeds into bowl with the chopped tomatoes.  
 
Heat 2 tablespoons of the oil in 4-quart saucepan on medium heat. Add onion; cook and stir 4 to 
5 minutes or until softened. Add cracked fennel, coriander, garlic and roasted pepper; cook and 
stir 2 minutes. Add wine; cook 5 minutes. Add chopped tomatoes with liquid, stock, dill and sea 
salt; simmer 15 minutes. 
 
Carefully pour soup into food processor or blender container; cover. With center part of cover 
removed to let steam escape, process until coarsely pureed. Blend on medium speed 2 minutes. 
Blend on high speed 2 minutes or until smooth. Return soup to the 4-quart saucepan. Keep 
warm. 
 



Heat remaining 2 tablespoons oil in large skillet on medium-high heat. Add diced fennel; cook 
and stir 3 to 4 minutes or until soft and lightly caramelized. Add zucchini; cook and stir 1 to 2 
minutes or until tender-crisp.  
 
To serve, divide fennel-zucchini mixture and grape tomatoes evenly among 6 serving bowls. 
Ladle each with the pureed tomato soup. Top each with a poached egg.  
  
Makes 6 servings.  
 
To poach 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. Gently stir water in one spot and 
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. 

Test Kitchen Tips: 
• To crack the fennel and coriander seeds, place them in a large resealable plastic bag. Close 

tightly. Pound with a mallet, back of a heavy spoon or heavy skillet until seeds are cracked.  
 
• If tomatoes are not in season, use 1 can (14 1/2 ounces) diced tomatoes, undrained, in Step 2, 

in place of blanching, peeling and chopping the 4 medium tomatoes. 
 

Nutrition Information Per Serving: 234 Calories, Total Fat 14g, Saturated Fat 3g, Cholesterol 
187mg, Sodium 414mg, Carbohydrates 11g, Fiber 3g, Protein 9g 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 


