
Chickpea & Ground Lamb Breakfast Hash with Skhug Sauce 
 

Think outside the box and start the day with a traditional Middle Eastern hash. Tender chickpeas, 
ground lamb or beef and butternut squash seasoned with a blend of coriander, cumin and fennel 
are the star of the bowl. Add skhug, a popular Middle Eastern hot sauce, for a tangy-savory 
spiciness that’ll keep you and guests coming back for more. Top it off with a dollop of creamy 
skhug ricotta and diced cucumber.  

 
Prep Time:  30 minutes  
Cook Time: 20 minutes 
 
   1/2 cup ricotta cheese 
   1/2 cup Skhug Hot Sauce, divided (see Cooking Tip for recipe link) 
      2 teaspoons McCormick Gourmet™ Organic Ground Coriander 
      1 teaspoon McCormick Gourmet™ Organic Ground Cumin 
   1/2 teaspoon McCormick Gourmet™ Organic Caraway Seed, cracked 
   1/2 teaspoon McCormick Gourmet™ Organic Coarse Ground Black Pepper 
   1/2 teaspoon McCormick Gourmet™ Organic Fennel Seed, cracked 
1 1/2 cups diced peeled butternut squash or pumpkin (1/2-inch dice) 
   1/2 pound ground lamb or beef  
1 1/2 cups diced eggplant (1/2-inch dice) 
   1/2 cup diced red onion (1/2-inch dice) 
      1 can (15 1/2 ounces) chickpeas, drained and rinsed 
1 1/2 teaspoons minced fresh garlic 
      1 can (14 1/2 ounces) petite diced tomatoes, undrained 
      2 cups baby spinach leaves 
      2 tablespoons lemon juice 
   1/2 cup diced cucumber (1/4-inch dice) 
 
Mix ricotta cheese and 1 tablespoon of the Skhug Hot Sauce in small bowl until well blended. 
Cover and refrigerate until ready to serve. Reserve remaining Skhug Hot Sauce to flavor the 
lamb hash. 
 
Mix all of the spices in small bowl. Set aside.  
 
Place squash on microwavable plate with 2 tablespoons of water. Cover with plastic wrap. 
Microwave on HIGH 3 minutes or until softened. Uncover and set aside. 
 
Heat large skillet on medium-high heat. Add lamb; cook and stir 3 minutes. Add 2 teaspoons of 
the spice mixture; cook and stir until lamb is no longer pink. With slotted spoon, remove lamb 
from skillet and set aside. Add onion, squash and eggplant; cook and stir on medium-high heat 5 
to 6 minutes. Add chickpeas, garlic and remaining spice mixture; cook and stir 3 to 4 minutes. 
Stir in tomatoes and browned lamb; cook until squash is tender. Stir in spinach, lemon juice and 
reserved Skhug Hot Sauce; cook until spinach is just wilted.  
 



To serve, spoon chickpea and lamb hash into serving bowls. Top with diced cucumber and a 
dollop of the skhug ricotta. 
 
Makes 6 servings. 
 
Test Kitchen Tip: Click here for Skhug Hot Sauce.  
 
Nutrition Information Per Serving: 353 Calories, Total Fat 21g, Saturated Fat 5g, Cholesterol 
33mg, Sodium 487mg, Carbohydrates 26g, Fiber 8g, Protein 15g 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



Forbidden Rice Congee with Corn, Pancetta and Balsamic Drizzle 
 

Make a place at the breakfast table for congee – a creamy rice porridge. This forbidden rice 
(black rice) version is a unique way to start to the day, loaded with corn, salty pancetta, shredded 
Gruyere and an unexpected seasoning – ground nutmeg. It’s a welcome balance of nutty, sweet 
and oh-so-savory, drizzled with a tangy balsamic glaze to finish.  
 
Prep Time: 10 minutes 
Cook Time:  2 hours 
 
   1 cup forbidden rice 
   1 container (32 ounces) Kitchen Basics® Original Chicken Stock (4 cups) 
   2 cups water 
1/4 teaspoon McCormick Gourmet™ Organic Ground Nutmeg 
1/4 teaspoon McCormick Gourmet™ Sicilian Sea Salt    
1/4 teaspoon McCormick® Ground Black Pepper 
1/2 cup shredded Gruyere cheese, divided 
   1 package (3 ounces) sliced pancetta, finely chopped  
1/2 cup frozen corn kernels, thawed 
1/4 cup sliced green onions 
   2 tablespoons balsamic glaze 
 
Bring rice, stock and water to boil in large saucepan. Reduce heat to medium-low; cover and 
simmer 1 1/2  to 2 hours until rice is tender and most of the liquid has been absorbed. Season 
congee with nutmeg, sea salt and pepper; cook 3 to 4 minutes longer. Stir in 1/4 cup of the 
cheese until melted. 
 
Cook pancetta in large skillet on medium heat until crisp. Add corn; cook and stir 2 to 3 minutes. 
Drain mixture on paper towel-lined plate. Set aside. 
 
To serve, spoon congee into serving bowls.  Top each with corn and pancetta mixture, remaining 
1/4 cup cheese and green onions. Drizzle with balsamic glaze. 
 
Makes 4 servings. 
 
Test Kitchen Tip: Forbidden rice or black rice is an heirloom rice varietal from China treasured 
for its delicate, roasted nutty taste, soft texture and deep purple-black hue after cooked. Serve 
plain or use in pilafs, stir fries, salads or rice pudding. Forbidden rice can be found in natural 
food stores, the organic and Asian section of some supermarkets or online specialty stores.  
 
Make Ahead Tip: Congee can be prepared a day ahead up to Step 1. Cover and refrigerate 
congee in large saucepan. Reheat, uncovered, on medium-low heat, stirring occasionally and 
adding additional stock or water to reach desired consistency, if needed. Continue as directed in 
Step 2 and Step 3.  
 



Nutrition Information Per Serving: 340 Calories, Total Fat 12g, Saturated Fat 5g, Cholesterol 
32mg, Sodium 824mg, Carbohydrates 41g, Fiber 3g, Protein 17g 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



Popped Sorghum Granola  
 

Sweetened with agave nectar, vanilla, and warm spices like cinnamon, cardamom and turmeric, 
this homemade granola is the new way to fuel your day. Nutty, with a slightly chewy texture, 
sorghum is a gluten-free ancient grain that pops (just like popcorn!) when heated on the stovetop. 
Add almonds, pecans and shredded coconut to round out this crunchy breakfast treat. Enjoy 
granola in a bowl with almond milk - à la cereal, on top of yogurt with fresh fruit, or as a 
munchable snack all on its own. 

 
Prep Time: 15 minutes 
Cook Time:  1 hour 
 
   1/2 cup agave nectar 
      1 tablespoon oil 
      2 teaspoons McCormick® Pure Vanilla Extract 
      2 teaspoons McCormick Gourmet™ Organic Ground Saigon Cinnamon 
1 1/2 teaspoons McCormick Gourmet™ Organic Ground Cardamom 
   1/2 teaspoon McCormick Gourmet™ Ground Turmeric 
   1/2 teaspoon McCormick Gourmet™ Sicilian Sea Salt 
      8 to 10 tablespoons sorghum grain 
   1/2 cup slivered almonds 
   1/2 cup chopped pecans 
   1/2 cup shredded coconut  
   1/3 cup pepitas (shelled pumpkin seeds) 
 
Preheat oven to 250°F. Mix agave nectar, oil, vanilla, spices and sea salt in small bowl until well 
blended. Set aside. 
 
Pop sorghum grain by heating large skillet on medium-high heat. Add 2 tablespoons of the 
sorghum; cover and cook 30 seconds, shaking pan constantly until most of the grains have 
popped. When there is more than 10 seconds between pops, remove pan from heat and transfer 
popped sorghum to large bowl. Repeat with remaining sorghum. (8 to 10 tablespoons sorghum 
yields about 3 cups popped sorghum.) 
  
Place popped sorghum, almonds, pecans, coconut and pepitas in large bowl. Add agave mixture; 
toss until evenly coated. Spread in single layer on foil-lined 15x10x1-inch baking pan.  
 
Bake 1 hour, stirring halfway through cook time. Cool completely on wire rack.  
 
Makes 8 (3/4-cup) servings.  
 
Test Kitchen Tips: 
• Sorghum is a gluten-free ancient whole grain with a hearty texture and mild flavor. It can be 

popped like popcorn or used in pilafs, salads, or anywhere else whole grains are called for. 
Sorghum can be found in natural foods stores, the organic section of the supermarket or 
online specialty stores.  



 
• Serve granola in bowl with almond milk or yogurt topped with fresh fruit, such as 

blueberries, raspberries, mango or kiwi.   
 
Nutrition Information Per Serving: 296 Calories, Total Fat 16g, Saturated Fat 4g, Cholesterol 
0mg, Sodium 146mg, Carbohydrates 33g, Fiber 4g, Protein 5g 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



Red Rice & Barley Congee with Mango & Coconut 
 

Say “good morning” to Congee, the traditional Asian rice porridge.  This new version finds its 
sweeter side with a mashup of red rice, pearl barley, sweet-tart cranberries and warm spices – 
cinnamon, ginger, allspice and cloves. Cooked until creamy, it’s the perfect base for a toasted 
coconut topping, mango chunks and a dollop of cool, refreshing yogurt and pomegranate 
molasses drizzle.  

 
Prep Time: 10 minutes 
Cook Time:  1 hour 45 minutes  
 
   1 cup red rice 
1/2 cup pearl barley 
1/4 cup dried cranberries 
   7 cups water 
   3 cups pomegranate juice 
1/2 teaspoon McCormick Gourmet™ Organic Ground Saigon Cinnamon 
1/2 teaspoon McCormick Gourmet™ Organic Ground Ginger 
1/4 teaspoon McCormick Gourmet™ Ground Jamaican Allspice 
1/8 teaspoon McCormick Gourmet™ Organic Ground Cloves 
   2 tablespoons butter, divided 
1/4 cup slivered almonds 
1/4 cup pepitas (shelled pumpkin seeds) 
1/4 cup flaked coconut  
1/2 cup chopped peeled fresh mango 
   2 tablespoons plain yogurt 
   1 tablespoon pomegranate molasses 
 
Bring rice, barley, cranberries, water and pomegranate juice to boil in 4-quart saucepan. Reduce 
heat to medium-low; cover and simmer 1 1/2 hours to 1 hour and 45 minutes or until desired 
creamy consistency is reached, stirring occasionally.   
 
Meanwhile, mix all of the spices in small bowl. Divide spice mixture in half. Set aside. 
 
Melt 1 tablespoon of the butter in small skillet on medium heat. Add almonds, pepitas, coconut 
and half of the spice mixture; cook and stir until fragrant and golden brown, about 3 to 5 
minutes. Set aside. 
 
Stir remaining spice mixture and 1 tablespoon butter into the cooked rice congee. 
 
To serve, spoon congee into serving bowls. Top each with the toasted coconut-nut mixture, 
mango and yogurt. Drizzle with pomegranate molasses. 
 
Makes 5 (1-cup) servings. 
 



Make Ahead Tip: Congee can be prepared a day ahead up to Step 1. Cover and refrigerate 
congee in saucepan. Reheat, uncovered, on medium-low heat, stirring occasionally and adding 
additional water to reach desired consistency, if needed. Continue as directed in Steps 2 through 
Step 5.  
 
Nutrition Information Per Serving: 468 Calories, Total Fat 12g, Saturated Fat 5g, Cholesterol 

12mg, Sodium 97mg, Carbohydrates 81g, Fiber 6g, Protein 9g 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



Skhug Hot Sauce 
 

Skhug, a popular Middle Eastern condiment, brings spice to the table in a hot sauce form. 
Traditional ingredients like cumin and cardamom combine with the heat of Thai bird chilies, 
freshly chopped herbs, olive oil and tangy lemon juice to create a versatile topping for savory 
breakfast bowls and a whole lot more. Is it just us or is breakfast about to get a little hotter? 

 
Prep Time: 15 minutes 
 
1/2 cup finely chopped fresh cilantro leaves 
1/2 cup finely chopped fresh Italian parsley leaves  
1/3 cup extra virgin olive oil  
   4 fresh Thai bird’s eye chilies, finely chopped 
   2 cloves garlic, minced 
   2 teaspoons lemon juice 
   1 teaspoon McCormick Gourmet™ Organic Ground Coriander 
   1 teaspoon McCormick Gourmet™ Organic Ground Cumin 
1/2 teaspoon McCormick Gourmet™ Organic Ground Cardamom 
1/2 teaspoon McCormick Gourmet™ Organic Coarse Ground Black Pepper 
1/2 teaspoon McCormick Gourmet™ Sicilian Sea Salt 
    
Mix all ingredients in medium bowl until well blended. 
 
Refrigerate at least 30 minutes to blend flavors or until ready to serve.  
 
Makes 1/2 cup or 8 (1-tablespoon) servings.  
 
Test Kitchen Tips:  
• Store sauce in tightly covered container in refrigerator up to 1 week. 
 
• Use Skhug Hot Sauce to prepare Chickpea & Ground Lamb Breakfast Hash with Skhug 

Sauce and Tomato, Zucchini & Chickpea Breakfast Hash with Crumbled Bacon.  
 

Nutrition Information Per Serving: 85 Calories, Total Fat 9g, Saturated Fat 1g, Cholesterol 
0mg, Sodium 129mg, Carbohydrates 1g, Fiber 0g, Protein 0g 
 
 
 
 
 
 
 
 
 
 
 



Sorghum Breakfast Bowl with Cinnamon Roasted Sweet Potatoes 
 

Rise and shine, it’s breakfast bowl time! Wake up to the nutty, slightly chewy texture of 
sorghum, a gluten-free ancient grain. Here the grain is served cooked and then chilled, with kefir, 
roasted apples, sweet potatoes and carrots. Sweetened with honey, orange juice, dates and warm 
spices like cinnamon and ginger, it’s got everything you need – vegetables, fruits and grains – to 
start the day on a flavorful note. 
 
Prep Time: 15 minutes 
Cook Time:  1 hour 
 
      1 cup sorghum grain 
     6 cups water 
1 1/2 teaspoons grated orange peel 
   1/2 teaspoon McCormick Gourmet™ Sicilian Sea Salt  
      1 cup sliced baby carrots (1/2-inch rounds) 
      1 cup cut-up peeled sweet potato (1/2-inch chunks) 
      1 cup cut-up Fuji apple (1/2-inch chunks) 
      1 teaspoon McCormick Gourmet™ Organic Ground Saigon Cinnamon 
   1/2 teaspoon McCormick Gourmet™ Organic Ground Ginger 
      3 tablespoons honey, divided 
      1 tablespoon oil 
   1/4 cup chopped dates 
      2 cups goat’s milk or cow’s milk kefir 
   1/2 cup orange juice 
      3 tablespoons coarsely chopped pistachios 
 
Preheat oven to 450°F. Bring sorghum, water, orange peel and sea salt to boil in 2-quart 
saucepan. Reduce heat and simmer 1 hour or until desired sorghum tenderness. Drain sorghum. 
Spread sorghum evenly on large shallow baking pan. Refrigerate to chill or cover and refrigerate 
until ready to assemble, up to 5 days. 
 
Meanwhile, toss carrots, sweet potato, apple, spices, 1 tablespoon of the honey and oil in large 
bowl until well coated. Arrange mixture in single layer on another large shallow foil-lined 
baking pan.  
 
Roast 35 minutes or until vegetables are tender-crisp and golden brown. Place roasted fruit and 
vegetables into large bowl. Stir in dates. Drizzle mixture with another 1 tablespoon honey; toss 
to coat. Refrigerate to chill or cover and refrigerate until ready to assemble, up to 5 days. 
  
Mix kefir, orange juice and remaining 1 tablespoon honey in medium bowl. To serve, divide 
sorghum evenly among serving bowls. Top each with the kefir mixture, roasted fruit and 
vegetables and pistachios. 
 
Makes 8 servings.  
 



Test Kitchen Tip: Kefir is a fermented milk drink that looks and tastes like yogurt. Kefir may be 
substituted with a mixture of 1 1/2 cups plain yogurt and 1/2 cup milk. 
 
Nutrition Information Per Serving: 238 Calories, Total Fat 6g, Saturated Fat 2g, Cholesterol 
7mg, Sodium 129mg, Carbohydrates 40g, Fiber 4g, Protein 6g 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



Spiced Pumpkin and Pecan Congee 
 

Congee - or breakfast porridge - provides comforting warmth and the ability to keep us full 
throughout the morning. Add next-level, sweet goodness with a combination of spiced pumpkin 
or butternut squash to add tender texture, chewy chopped dates to bring the instant sweetness and 
toasted pecans to impart a nutty crunch. Drizzle with maple syrup and dig on in. 
 
Prep Time:  10 minutes 
Cook Time: 55 minutes 
 
      1 cup brown jasmine rice 
1 1/4 cups cut-up peeled pumpkin or butternut squash (1/2-inch chunks) 
      3 cups carrot juice 
      3 cups water 
   1/2 teaspoon McCormick Gourmet™ Sicilian Sea Salt 
1 1/2 teaspoons McCormick® Pumpkin Pie Spice 
   1/4 cup plain yogurt 
   1/4 cup chopped dates 
   1/4 cup chopped pecans, toasted 
      2 tablespoons maple syrup 
 
Bring rice, pumpkin, carrot juice, water and sea salt to boil in 5-quart Dutch oven on medium-
high heat. Reduce heat to medium-low; cover and simmer 45 to 55 minutes or until rice and 
pumpkin are tender and desired consistency is reached. Stir in pumpkin pie spice. 
 
To serve, spoon pumpkin congee into serving bowls. Top each with yogurt, dates and pecans. 
Drizzle with maple syrup.  
 
Makes 5 servings. 
 
Make Ahead Tip: Congee can be prepared a day ahead up to Step 1. Cover and refrigerate 
congee in Dutch oven. Reheat, uncovered, on medium-low heat, stirring occasionally and adding 
additional water to reach desired consistency, if needed. Serve as directed.  
 
Nutrition Information Per Serving: 289 Calories, Total Fat 5g, Saturated Fat 1g, Cholesterol 
2mg, Sodium 306mg, Carbohydrates 56g, Fiber 4g, Protein 5g 
 
 
 
 
 
 
 
 
 
 



Tomato, Zucchini & Chickpea Breakfast Hash with Crumbled Bacon 
 

Start your day with a homemade hash, overflowing with hearty, flavorful ingredients like tomato, 
zucchini, chickpeas and bacon. Flavored with Skhug Hot Sauce for a Middle Eastern-inspired 
heat, it’ll fill you up to power through the morning. Garnish with additional crumbled bacon, feta 
cheese and hot sauce. 
 
Prep Time:   15 minutes 
Cook Time:  40 minutes 
 
   5 slices bacon 
   1 cup chopped yellow onion 
   1 can (15 ounces) chickpeas, drained and rinsed 
   2 teaspoons McCormick Gourmet™ Organic Ground Coriander 
   1 teaspoon McCormick Gourmet™ Organic Ground Cumin 
   1 can (15 ounces) tomato sauce 
   1 cup water 
   2 cups chopped zucchini 
   2 cups heirloom cherry tomatoes, halved 
1/4 cup Skhug Hot Sauce (see Cooking Tip for recipe link) 
 
Cook bacon in large skillet on medium-high heat until crisp. Remove bacon to paper-towel lined 
plate. Crumble bacon, reserving 1 tablespoon for garnish.  
 
Drain all but 1  tablespoon of the bacon drippings from the skillet. Add onion; cook and stir on 
medium heat 5 minutes or until softened. Add chickpeas and spices; cook and stir 2 to 3 minutes. 
Stir in tomato sauce and water. Bring to boil. Reduce heat to medium-low; cook 10 minutes, 
stirring occasionally. Add zucchini; cook and stir 5 to 10 minutes or until tender-crisp. Stir in 
cherry tomatoes, Skhug Hot Sauce and the crumbled bacon, except for the 1 tablespoon reserved 
for garnish; simmer 5 minutes. 
 
To serve, spoon breakfast hash into serving bowls. Top with reserved crumbled bacon and 
crumbled feta cheese, if desired. Serve with additional Skhug Hot Sauce, if desired. 
 
Makes 5 servings.  
 
Test Kitchen Tip: Click here for Skhug Hot Sauce.  
 
Nutrition Information Per Serving: 283 Calories, Total Fat 15g, Saturated Fat 3g, Cholesterol 
11mg, Sodium 965mg, Carbohydrates 27g, Fiber 9g, Protein 10g 
 
 
 
 
 
 



Adobo Negro Sauce 
 

The perfect complement to your plancha-grilled seafood and pork, this hybrid Mexican sauce 
borrows flavor from spicy adobo and complexly flavored mole negro sauces. Rich and thick, this 
Mexican sauce is made with Stout beer, piloncillo (a raw form of unprocessed pure cane sugar), 
Chipotle pepper, black sesame seeds and, of course, garlic and onion. 

 
Prep Time:  10 minutes 
Cook Time: 25 minutes  
 
   2 tablespoons olive oil 
   1 cup finely chopped onion 
   1 tablespoon minced fresh garlic 
   1 teaspoon McCormick Gourmet™ Chipotle Chile Pepper 
1/4 cup McCormick Gourmet™ Organic Black Sesame Seed 
   1 bottle (12 ounces) stout beer 
   3 tablespoons grated piloncillo or packed dark brown sugar 
1/2 teaspoon McCormick Gourmet™ Sicilian Sea Salt 
1/2 teaspoon McCormick Gourmet™ Organic Coarse Ground Black Pepper 
 
Heat oil in large skillet on medium-high heat. Add onion and garlic; cook and stir 1 minute. Stir 
in chipotle pepper. Reduce heat to medium. Add sesame seeds; cook and stir 5 minutes until 
fragrant and toasted. 
 
Stir in beer; bring to boil. Boil 8 to 10 minutes or until reduced to about 3/4 cup. Reduce heat to 
low. Add piloncillo; cook 10 minutes, stirring occasionally. Allow to cool slightly. 
 
Place beer mixture, sea salt and pepper into blender container; cover. Blend on high speed until 
smooth.  
 
Makes 1 cup or 8 (2-tablespoon) servings.  
 
Test Kitchen Tips:  
• Store sauce in tightly covered container in refrigerator up to 1 week. 
 
• Serve Adobo Negro Sauce with plancha grilled scallops, shrimp, fish and pork. 
 
Nutrition Information Per Serving: 113 Calories, Total Fat 6g, Saturated Fat 1g, Cholesterol 
0mg, Sodium 138mg, Carbohydrates 12g, Fiber 1g, Protein 1g 
 
 
 
 
 
 
 



Basque-Inspired Rub with Espelette Pepper 
 

Originating from the Basque region of France, the Espelette pepper is distinctively smoky, sweet 
and mildly hot. It brings stand-out flavor and vibrant color to this zesty, Mediterranean-herbed 
rub. Use it to enhance the taste of grilled meats, burgers, vegetables, seafood and poultry. 

 
Prep Time: 5 minutes 
 
   2 tablespoons piment d’Espelette (Espelette pepper powder) 
   2 teaspoons McCormick Gourmet™ Organic Italian Seasoning 
   1 teaspoon McCormick Gourmet™ California Onion Powder 
1/2 teaspoon McCormick Gourmet™ Sicilian Sea Salt 

Mix all ingredients in small bowl until well blended. 

Store in tightly covered jar in cool, dry place. 
 
Makes about 9 teaspoons or 9 (1-teaspoon) servings. 
 
Test Kitchen Tips: 
• Piment d’Espelette can be found in specialty food stores or online. A hot paprika, such as 

McCormick Gourmet™ Hot Hungarian Paprika can be used as a substitute, if unable to find 
piment d’Espelette.  

 
• This rub is also great on plancha grilled meats, burgers, vegetables, fish and poultry.  
 
• Use Basque-Inspired Rub with Espelette Pepper to prepare Crusted Fish and Ratatouille a 

la Plancha.    
 

Nutrition Information Per Serving: 4 Calories, Total Fat 0g, Saturated Fat 0g, Cholesterol 
0mg, Sodium 112mg, Carbohydrates 1g, Fiber 0g, Protein 0g 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



Crusted Fish and Ratatouille a la Plancha 
 

Inspired by rustic French cuisine, this dish is a celebration of big flavor. Rub sea bass in a 
smoky, sweet Basque mix of spices, herbs and Espelette pepper, then cook on a sizzlin’ hot 
plancha grill surface. The intense heat helps to create a beautiful sear and flavor crust on the 
outside, with a flaky and moist center. Serve alongside a robust grilled ratatouille of squash, 
eggplant, bell pepper and tomatoes. 
 
Prep Time:  10 minutes 
Cook Time: 15 minutes 
 
      2 cups diced eggplant (1/2-inch dice) 
      1 cup diced red or orange bell pepper (or 1/2 cup each), cut in 1/2-inch dice 
      1 cup diced white onion, (1/2-inch dice) 
   1/2 cup diced yellow squash (1/2-inch dice) 
   1/2 cup diced zucchini (1/2-inch dice) 
      3 tablespoons olive oil, plus additional for brushing plancha    
      2 tablespoons Basque-Inspired Rub with Espelette Pepper, divided (see Cooking Tip for 
              recipe link) 
   1/2 teaspoon McCormick Gourmet™ Sicilian Sea Salt 
1 1/2 cups diced plum tomatoes (1/2-inch dice), divided 
      6 skinless firm white fish fillets, such sea bass, cod or halibut (4 ounces each) 
      1 tablespoon chopped fresh parsley       
 
Place all of the vegetables, except tomatoes, in large bowl with 3 tablespoons olive oil; toss 
gently to coat. Sprinkle vegetables with 1 tablespoon Basque Rub and sea salt; toss gently to 
coat. Set aside. Place 3/4 cup of the tomatoes in blender container; cover. Blend until smooth. Set 
aside. 
 
Heat plancha (flat cast-iron griddle) on grill over medium-high heat. Brush plancha lightly with 
additional olive oil. Place seasoned vegetables on the plancha. Cook 5 to 6 minutes or until 
nicely charred and tender-crisp, turning occasionally. Add the pureed tomatoes and remaining 
diced tomatoes to the vegetables on the plancha; cook and stir until heated through. Remove 
vegetables from plancha. Keep warm. Reduce heat to medium. 
 
Season both sides of fish with remaining 1 tablespoon Basque Rub. Brush plancha lightly with 
more oil. Place fish on plancha. Cook on medium heat until fish is lightly charred and flakes 
easily with a fork. 
  
Serve fish with plancha grilled vegetables. Garnish with parsley. 
 
Makes 6 servings.  
 
Test Kitchen Tip: Click here for Basque-Inspired Rub with Espelette Pepper. 
 



Nutrition Information Per Serving: 240 Calories, Total Fat 12g, Saturated Fat 2g, Cholesterol 
49mg, Sodium 367mg, Carbohydrates 9g, Fiber 3g, Protein 24g 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



Plancha Grilled Bread 
 

Experiment with globally-inspired cooking techniques like grilling with a plancha. This thick, 
flat slab of cast iron creates a crisp exterior for homemade bread.  The potato, flour and cheese-
based bread is soft and pillowy on the inside. Use it to sop up rich and colorful sauces like Mojo 
Verde or Romesco Sauce, or just serve with butter. 

 
Prep Time:  10 minutes 
Cook Time: 16 minutes 
 
   1 medium baking potato 
   3 tablespoons butter, softened 
3/4 cup flour 
   1 teaspoon baking powder 
1/4 teaspoon McCormick Gourmet™ Organic Smoked Paprika  
1/4 teaspoon McCormick Gourmet™ Sicilian Sea Salt 
   1 egg, lightly beaten 
1/4 cup grated Manchego or Parmesan cheese 
   2 tablespoons milk  
       
Pierce potato with a fork several times so excess steam can escape while cooking. Microwave on 
HIGH 8 minutes, turning potato over halfway through cooking. Let stand until cool enough to 
handle. Remove skin from potato. 
 
Place potato and butter in medium bowl. Add flour, baking powder, smoked paprika and sea salt; 
stir to blend. Add egg, cheese and milk; mix until forms a smooth dough. Divide dough in half. 
Roll each piece of dough on lightly floured surface into an oblong shape, about 1/4-inch thick. 
 
Heat plancha (flat cast-iron griddle) on grill over medium heat. Brush plancha lightly with oil or 
spray with no stick cooking spray. Brush off any excess flour from the dough pieces and 
carefully place on the plancha. Cook 3 to 4 minutes per side or until lightly charred and cooked 
through. (Depending on the size of your plancha, may need to cook dough pieces in batches.) 
 
Makes 6 servings.  
 
Serving Suggestion: Serve Plancha Grilled Bread with Spanish Mojo Verde Sauce, Romesco 
Sauce or Adobo Negro Sauce.  
 
Nutrition Information Per Serving: 164 Calories, Total Fat 8g, Saturated Fat 5g, Cholesterol 
50mg, Sodium 267mg, Carbohydrates 18g, Fiber 1g, Protein 5g 
 
 
 
 
 
 



Romesco Sauce 
 

The flavors of Spain come to life in a smooth and creamy roasted red pepper sauce blended with 
smoked paprika and Marcona almonds. As versatile as it is memorable, romesco is spreadable – 
think burgers and crusty, toasted or plancha-style bread, as well as dippable – think grilled 
chicken, vegetables and seafood.  

 
Prep Time: 20 minutes 
 
3/4 cup Spanish extra virgin olive oil, divided 
   1 slice crusty white bread (about 3 inches by 2 inches) 
   1 large red bell pepper, roasted, peeled and seeded 
   1 medium tomato, peeled, seeded and chopped 
   2 teaspoons minced fresh garlic 
3/4 cup Marcona almonds 
1/2 teaspoon McCormick Gourmet™ Organic Crushed Red Pepper 
   4 teaspoons McCormick Gourmet™ Organic Paprika 
   2 teaspoons McCormick Gourmet™ Organic Smoked Paprika 
1/4 teaspoon McCormick Gourmet™ Organic Coarse Ground Black Pepper 
1/2 teaspoon McCormick Gourmet™ Sicilian Sea Salt 
   2 tablespoons sherry vinegar 
 
Heat 2 tablespoons of the oil in small skillet on medium heat. Toast bread until golden brown, 
turning once. 
 
Place bell pepper, tomato and garlic in food processor or blender container; cover. Process on 
high speed 30 seconds. Add almonds, toasted bread, seasonings and vinegar. With center part of 
cover removed and blender running on medium speed, gradually add remaining oil until just 
blended. Cover blender completely. Blend on high speed until smooth. 
 
Refrigerate at least 30 minutes to blend flavors or until ready to serve.  
 
Makes 2 2/3 cups or about 21 (2-tablespoon) servings.  
 
Test Kitchen Tips:  
• Store sauce in tightly covered container in refrigerator up to 1 week. 
 
• This versatile sauce can be served on plancha grilled meats, chicken, seafood, vegetables and 

burgers or as a spread on toasted bread. 
 
Nutrition Information Per Serving: 119 Calories, Total Fat 11g, Saturated Fat 1g, Cholesterol 
0mg, Sodium 83mg, Carbohydrates 4g, Fiber 1g, Protein 1g 
 
 
 
 



Sliced Apple Pancakes a la Plancha with Sherry Caramel Sauce 
 

In this brunch recipe, the plancha – a thick, flat slab of cast iron – acts as a griddle for the grill, 
adding rich, caramelized flavor to cinnamon apple slices. Fluffy pancakes surround this sweet 
apple mixture and cook up evenly and quickly, thanks to the hot cast iron surface. Top with a 
generous drizzle of decadent Sherry Carmel Sauce for an indulgent finish worth getting out of 
bed for. 
 
Prep Time:   30 minutes  
Cook Time:  20 minutes 
 
Sherry Caramel Sauce: 
      1 cup firmly packed light brown sugar 
   1/2 cup heavy cream 
      4 tablespoons unsalted butter 
   1/8 teaspoon McCormick Gourmet™ Sicilian Sea Salt 
      2 tablespoons sherry vinegar 
      1 teaspoon McCormick® Pure Vanilla Extract 
 
Sliced Apple Pancakes a la Plancha: 
      1 cup flour 
   1/2 cup milk 
      1 egg 
      4 tablespoons unsalted butter, melted, divided 
4 1/2 teaspoons granulated sugar 
   1/2 teaspoon McCormick® Pure Vanilla Extract 
   1/4 teaspoon baking soda 
   1/8 teaspoon McCormick Gourmet™ Sicilian Sea Salt 
      3 apples, sliced into 3/4-inch rounds 
   1/2 lemon, juiced  
      1 teaspoon McCormick Gourmet™ Organic Roasted Saigon Cinnamon 
   1/4 teaspoon McCormick Gourmet™ Organic Ground Nutmeg 
 
For the Caramel Sauce, place brown sugar, cream, butter and sea salt in medium saucepan on 
medium heat. Cook and stir gently with a whisk until sauce is thickened, about 6 to 7 minutes. 
Carefully stir in vinegar and vanilla. Whisking constantly, cook 2 minutes longer or until sauce 
coats the back of a spoon. Remove from heat. Set aside. 
 
For the Apple Pancakes, mix flour, milk, egg, 2 tablespoons of the melted butter, granulated 
sugar, vanilla, baking soda and sea salt with a whisk in medium bowl until smooth. 
 
Using a 2- to 2 1/2-inch round cookie or biscuit cutter, cut out center of each apple round to 
create an apple ring. Finely chop the center of the apples, discarding any core or seeds. Place 
apple rings and chopped apples in large bowl. Add lemon juice, cinnamon and nutmeg; toss to 
coat.  
 



Heat plancha (flat cast-iron griddle) on grill over medium heat. Brush plancha with another 1 
tablespoon melted butter. Place chopped apples on the plancha. Cook and stir until lightly 
browned, about 2 minutes. Move chopped apples to back of plancha. Brush plancha again with 
remaining 1 tablespoon melted butter. Place apple rings on the plancha. Cook until golden and 
slightly softened, about 1 to 2 minutes per side. (Depending on the size of your plancha, may 
need to cook apples in batches. Or, cook the chopped apples first, followed by the apple rings.) 
Place the chopped apples into center of each apple ring. Pour 1 to 2 tablespoons pancake batter 
directly over the chopped apples in center of each apple ring. Cook 1 to 2 minutes per side or 
until golden brown, turning when batter begins to set.  
 
To serve, stack 2 apple pancakes on a plate and drizzle with about 2 tablespoons Sherry Caramel 
Sauce. Top with fresh whipped cream, if desired. (Cover and store remaining sauce in 
refrigerator for another use.) 
 
Makes 4 servings. 
 
Nutrition Information Per Serving: 561 Calories, Total Fat 25g, Saturated Fat 15g, Cholesterol 

112mg, Sodium 221mg, Carbohydrates 77g, Fiber 4g, Protein 7g 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



Spanish Mojo Verde Sauce 
 

Drizzle this vividly green Spanish sauce, made with cumin, cilantro, parsley and green chilies, 
onto your grilled meat, chicken, seafood and vegetables. Or tear apart grilled plancha bread and 
dunk it directly into this mouth-watering condiment, over and over and over again. 

 
Prep Time: 10 minutes 
 
   4 cups coarsely chopped fresh cilantro leaves  
   3 medium cloves garlic 
   2 tablespoons sherry vinegar 
1/2 teaspoon McCormick Gourmet™ Sicilian Sea Salt 
1/2 teaspoon McCormick Gourmet™ Organic Cayenne Pepper 
1/2 teaspoon McCormick Gourmet™ Organic Smoked Paprika 
1/2 teaspoon sugar 
1/4 teaspoon McCormick Gourmet™ Organic Ground Cumin 
   2 to 4 tablespoons water 
1/2 cup Spanish extra virgin olive oil 
 
Place cilantro, garlic, vinegar, sea salt, spices and sugar into food processor or blender container; 
cover. Process on high speed, gradually adding water just until blended. With blender or food 
processor, gradually add oil until smooth. 
 
Refrigerate at least 30 minutes to blend flavors or until ready to serve.  
 
Makes 1 cup or 8 (2-tablespoon) servings. 
 
Test Kitchen Tips:  
• Store sauce in tightly covered container in refrigerator up to 1 week. 
 
• This versatile sauce can be served on plancha grilled pork, beef, chicken, shrimp, scallops 

and fish. 
 
• Serve Spanish Mojo Verde Sauce with Plancha Grilled Bread.  

 
Nutrition Information Per Serving: 130 Calories, Total Fat 14g, Saturated Fat 2g, Cholesterol 
0mg, Sodium 130mg, Carbohydrates 1g, Fiber 0g, Protein 0g 
 
 
 
 
 
 
 
 
 



Spicy Sherry Miso Glaze 
 

Bring the zing to cooked meats and seafood with a Spicy Sherry Miso Glaze. It’s a sweet-hot 
complement to the deep smokiness and beautiful flavor crust that the plancha griddle imparts on 
food during cooking.  

 
Prep Time:  5 minutes 
Cook Time: 5 minutes  
 
   6 tablespoons dry Spanish sherry  
1/4 cup reduced sodium soy sauce 
   3 tablespoons white miso paste 
   3 tablespoons sugar 
   2 tablespoons rice vinegar 
   1 tablespoon oil 
   1 teaspoon McCormick Gourmet™ Organic Smoked Paprika 
 1/2 teaspoon McCormick Gourmet™ Organic Crushed Red Pepper 
 
Mix all ingredients in medium saucepan. Cook on medium heat until heated through, stirring 
occasionally. 
 
Makes 1 cup or 8 (2-tablespoon) servings. 
 
Test Kitchen Tips: 
• Brush glaze on plancha grilled pork, chicken, shrimp, fish and vegetables. Or, use glaze as a 

marinade. 
 
• White miso is a paste of soybeans fermented with rice and salt. A staple of Japanese cuisine, 

it provides rich flavor to a wide range of recipes, including soups, sauces, dressings and 
marinades. It may be found in the refrigerated produce section of some supermarkets or in 
Asian grocery stores. 

 
Nutrition Information Per Serving: 61 Calories, Total Fat 2g, Saturated Fat 0g, Cholesterol 
0mg, Sodium 465mg, Carbohydrates 8g, Fiber 0g, Protein 1g 
 
 
 
 
 
 
 
 
 
 
 
 



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 
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 
 

Baharat Seasoning 
 

A staple in Eastern Mediterranean cooking, Baharat Seasoning is a warm spice blend that varies 
by region – and even household. It typically includes black pepper, cardamom, cloves, cumin, 
nutmeg, coriander and paprika. Make this version to add depth to rice, soups, meat, fish and 
chicken dishes. 

 
Prep Time:  5 minutes 
 
   2 tablespoons McCormick Gourmet™ Organic Ground Cumin 
   1 tablespoon McCormick Gourmet™ Organic Coarse Ground Black Pepper 
   1 tablespoon McCormick Gourmet™ Organic Ground Coriander 
   1 tablespoon McCormick Gourmet™ Organic Paprika 
   1 teaspoon McCormick Gourmet™ Organic Ground Cardamom 
1/2 teaspoon McCormick Gourmet™ Organic Ground Cloves 
1/2 teaspoon McCormick Gourmet™ Organic Ground Nutmeg 
 
Mix all ingredients in small bowl until well blended. 
 
Store in tightly covered jar in cool, dry place. 
 
Makes about 17 teaspoons or 68 (1/4-teaspoon) servings. 
 
Serving Suggestions: Baharat Seasoning marries well with lamb and beef, enlivens rice dishes 
and helps cut the acidity of tomato-based dishes.  
  
Nutrition Information Per Serving: 0 Calories, Total Fat 0g, Saturated Fat 0g, Cholesterol 
0mg, Sodium 0mg, Carbohydrates 0g, Fiber 0g, Protein 0g 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 
 

Chicken with Bejeweled Barberry Rice 
 

An indispensable, fragrant blend of spices for Eastern Mediterranean cooking, Turkish Baharat 
seasoning puts a unique stamp on this Persian-inspired dish. The blend starts with traditional 
Baharat ingredients –black pepper, cardamom, cloves, cumin, nutmeg, coriander and paprika - 
plus the addition of mint and cinnamon. Cooked in a turmeric and yogurt stock and garnished 
with a nutty mixture of sour dried barberries and cashews, this chicken and rice meal has global 
comfort food written all over it.  
 
Prep Time:  25 minutes 
Cook Time: 55 minutes 
    
3/4 cup milk 
3/4 cup Kitchen Basics® Original Chicken Stock 
1/4 cup plain Greek yogurt 
   1 teaspoon McCormick Gourmet™ Ground Turmeric 
   1 teaspoon McCormick Gourmet™ Sicilian Sea Salt, divided    
   4 teaspoons Turkish Baharat Seasoning (see Cooking Tip for recipe link) 
   1 pound boneless skinless chicken thighs, cut into 1-inch chunks 
   4 tablespoons butter, divided  
   1 cup chopped green bell pepper 
   1 cup chopped red onion 
3/4 cup matchstick carrots 
   2 teaspoons chopped fresh garlic 
   1 cup basmati rice 
   6 tablespoons dried barberries, divided 
   2 tablespoons chopped cashews 
   2 tablespoons chopped green onions 
 
Preheat oven to 325°F. Mix milk, stock, yogurt, turmeric and 1/2 teaspoon of the sea salt in 
medium bowl. Set aside.  
 
Mix Turkish Baharat Seasoning and remaining 1/2 teaspoon sea salt in small bowl. Coat chicken 
evenly with seasoning mixture. Melt 1 tablespoon of the butter in large ovenproof skillet on 
medium-high heat. Add chicken; cook and stir 5 minutes or until browned. Remove chicken 
from skillet. Set aside. 
 
Melt another 2 tablespoons butter in same ovenproof skillet on medium-high heat. Add bell 
pepper, onion, carrots and garlic; cook and stir 5 minutes or until vegetables are tender-crisp. 
Return chicken to skillet. Stir in rice and 4 tablespoons (or 1/4 cup) of the barberries. Pour yogurt 
mixture over rice. Cover.  
 
Cook in oven 40 minutes or until rice is tender and chicken is cooked through.  
 



Meanwhile, melt remaining 1 tablespoon butter in small skillet on medium heat. Add cashews 
and remaining 2 tablespoons barberries; cook and stir until cashews are golden brown. To serve, 
garnish rice with cashew and barberry mixture and green onions.  

 
Makes 6 servings.  
 
Test Kitchen Tip: Click here for Turkish Baharat Seasoning. 
 
Nutrition Information Per Serving: 362 Calories, Total Fat 14g, Saturated Fat 7g, Cholesterol 

93mg, Sodium 542mg, Carbohydrates 39g, Fiber 3g, Protein 20g 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



Eastern Mediterranean Bolognese 
 

This tasty pasta dish brings a classic meat sauce of Italy together with the exotic spices and 
authentic flavors of Turkey’s traditional manti dumplings. Spooned over tender cavatelli pasta, 
Eastern Mediterranean Bolognese is topped with a cool yogurt, cucumbers, tomatoes and fresh 
mint. 
 
Prep Time:  20 minutes 
Cook Time: 20 minutes 
 
      2 packages (12 ounces each) cavatelli pasta 
      2 tablespoons extra virgin olive oil 
      1 pound meat loaf mix (ground beef, pork and veal) 
   1/3 cup finely chopped white onion 
   1/4 cup tomato paste 
      1 tablespoon McCormick Gourmet™ Organic Paprika 
1 1/2 teaspoons McCormick Gourmet™ Mint  
   3/4 teaspoon McCormick Gourmet™ Organic Crushed Red Pepper 
1 1/2 cups Kitchen Basics® Original Chicken Stock        
      1 cup chopped cucumber 
      1 cup chopped tomato 
   1/3 cup torn fresh mint leaves 
      1 cup plain Greek yogurt 
      3 tablespoons water 
      1 small clove garlic, minced 
   
Cook pasta as directed on package. Drain well.  
 
Meanwhile, heat oil large skillet on medium heat. Add meat loaf mix, onion, tomato paste, 
paprika, dried mint and red pepper; cook and stir 7 to 8 minutes or until meat is browned. Add 
stock; simmer 10 minutes or until sauce has thickened slightly, stirring occasionally. Remove 
from heat; set aside. 
 
Mix cucumbers, tomatoes and fresh mint in medium bowl. Season with salt and pepper to taste; 
set aside. Mix yogurt, water and garlic with whisk until well blended. Season with salt and 
pepper to taste.  
 
Serve bolognese over cavatelli. Top with yogurt sauce and cucumber tomato mixture.  
 
Makes 8 servings. 
 
Nutrition Information Per Serving: 505 Calories, Total Fat 13g, Saturated Fat 4g, Cholesterol 
37mg, Sodium 198mg, Carbohydrates 70g, Fiber 4g, Protein 27g 
 
 
 



Gulf Baharat Seasoning 
 

Prep Time:  5 minutes 
 
   2 tablespoons McCormick Gourmet™ Organic Ground Cumin 
   1 tablespoon McCormick Gourmet™ Organic Coarse Ground Black Pepper 
   1 tablespoon McCormick Gourmet™ Organic Ground Coriander 
   1 tablespoon McCormick Gourmet™ Organic Paprika 
   2 teaspoons McCormick Gourmet™ Organic Ground Saigon Cinnamon 
   1 teaspoon McCormick Gourmet™ Organic Ground Cardamom 
   1 teaspoon McCormick Gourmet™ Organic Cayenne Pepper 
   1 teaspoon McCormick Gourmet™ Organic Ground Ginger 
1/2 teaspoon McCormick Gourmet™ Organic Ground Cloves 
1/2 teaspoon McCormick Gourmet™ Organic Ground Nutmeg 
 
Mix all ingredients in small bowl until well blended. 
 
Store in tightly covered jar in cool, dry place. 
 
Makes about 7 tablespoons or 84 (1/4-teaspoon) servings. 
 
Test Kitchen Tips: 
• Gulf Baharat Seasoning marries well with lamb and beef, enlivens rice dishes and helps cut 

the acidity of tomato-based dishes.  
 
Use Gulf Baharat Seasoning to prepare Lamb Kleftiko. 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



Mediterranean Salt Cured Swordfish with Spaetzle 
 

This warm dumpling and cured fish dish features the best of Mediterranean and Bavarian 
traditions. Swordfish is flavorfully preserved in a 30-minute salt cure featuring the robust flavors 
of coriander, cumin, caraway seed and black pepper. Paired with a soft, homemade German egg 
noodle, this meal brings new – and delicious - meaning to culinary fusion.  

 
Prep Time:   30 minutes 
Cook Time:  25 minutes 
 
Mediterranean Salt Cured Swordfish: 
   1 teaspoon McCormick Gourmet™ Organic Caraway Seed 
   1 teaspoon McCormick Gourmet™ Organic Coriander Seed 
   1 teaspoon McCormick Gourmet™ Organic Cumin Seed 
1/2 teaspoon McCormick Gourmet™ Organic Coarse Black Pepper  
1/4 cup kosher salt 
1/4 cup sugar 
   4 skinless swordfish or sea bass fillets, about 4 ounces each 
 
Spaetzle: 
   4 eggs 
1/3 cup whole milk 
   1 teaspoon kosher salt 
   2 cups flour 
   3 tablespoons unsalted butter 
   3 tablespoons finely chopped sun-dried tomatoes 
   2 tablespoons finely chopped capers 
   2 cloves garlic, crushed 
1/4 cup heavy cream 
   2 tablespoons chopped fresh parsley 
1/2 teaspoon grated lemon peel 
1/2 teaspoon McCormick Gourmet™ Organic Ground White Pepper 
1/4 teaspoon McCormick Gourmet™ Organic Ground Nutmeg 
   2 tablespoons olive oil 
 
For the Swordfish, coarsely crush all of the seeds with mortar and pestle. Stir in black pepper to 
blend. Or, place seeds and pepper in large resealable plastic bag. Close tightly. Pound with a 
rolling pin, mallet or heavy skillet until coarsely crushed. 
 
Mix salt and sugar in small  bowl until blended. Pat fish dry. Place fish on rack in shallow baking 
pan. Sprinkle both sides of fish with salt mixture. Cover and refrigerate for no more than 30 
minutes. Submerge fish in ice water to remove salt mixture. Pat fish dry. Coat fish evenly with 
crushed spice mixture. Set aside.   
 
For the Spaetzle, bring 6 quarts water to boil in large saucepot. Meanwhile, mix eggs, milk and 
salt with whisk in large bowl. Gradually whisk in flour until blended. Pour and press the spaetzle 



batter in batches through a spaetzle maker or colander with 1/4-inch holes into the boiling water. 
Cook spaetzle until they float to the surface, about 2 minutes. Drain well. Set aside.  
 
Heat large skillet on medium heat. Add butter, sun-dried tomatoes, capers and garlic; cook and 
stir until butter starts to brown. Add cooked spaetzle; toss to coat. Cook and stir until spaetzle is 
lightly browned. Remove from heat. Stir in cream, parsley, lemon peel, white pepper and 
nutmeg. Keep warm.  
 
Heat oil in another large skillet on medium heat. Cook seasoned fish on both sides until fish 
flakes easily with a fork, about 10 minutes per inch of thickness. Serve fish over spaetzle. 
Garnish with additional chopped fresh parsley, if desired. 
 
Makes 4 servings. 
 
Spaetzle Make Ahead Tip: Prepare spaetzle a day ahead as directed in Step 3, except rinse 
cooked spaetzle in a colander under cold running water; drain well. Refrigerate drained spaetzle 
in a covered glass dish or large resealable plastic bag. Remove from refrigerator. Let stand at 
room temperature at least 15 minutes. Continue as directed in Step 4 and Step 5. 
 
Nutrition Information Per Serving: 645 Calories, Total Fat 33g, Saturated Fat 13g, Cholesterol 

292mg, Sodium 996mg, Carbohydrates 53g, Fiber 3g, Protein 34g 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



Pear and Barberry Crostata 
 

We’re sweet on the sour, dried Persian fruit gaining attention: barberry. Showcase the fruit’s 
cranberry-like similarities in a free-form crostata tart with pears, flavored with apple pie spice 
and pure almond extract. Sprinkled with slivered almonds for a picture-perfect finish, it’s rustic, 
easy and downright delicious. 
 
Prep Time:  30 minutes 
Cook Time: 30 minutes 
 
Crostata Dough: 
1 1/4 cups all-purpose flour 
   1/2 cup almond flour 
      1 tablespoon granulated sugar 
   1/4 teaspoon McCormick Gourmet™ Sicilian Sea Salt 
   1/2 cup (1 stick) cold unsalted butter, diced 
 
Pear and Barberry Filling: 
   3 firm ripe Bosc pears, peeled, cored and quartered 
3/4 cup dried barberries 
1/2 cup granulated sugar, divided 
   2 tablespoons all-purpose flour 
   1 teaspoon McCormick® Apple Pie Spice 
1/4 teaspoon McCormick Gourmet™ Sicilian Sea Salt 
1/2 teaspoon McCormick® Pure Almond Extract 
   1 egg, lightly beaten 
   2 tablespoons sliced almonds 
       
For the Dough, place flours, sugar and sea salt in food processor; cover. Pulse to mix. Add 
butter; pulse until mixture resembles coarse crumbs. With top part of food process cover 
removed, add 3 tablespoons ice-cold water while processing until a dough forms. Turn out dough 
onto lightly floured surface. Knead until dough is smooth. Shape into an 8-inch disk. Wrap in 
plastic wrap. Refrigerate 1 hour. 
 
Preheat oven to 425°F. For the Filling, mix 7 tablespoons of the sugar, flour, apple pie spice and 
sea salt in large bowl. Add pears, barberries and almond extract; toss gently to coat. Set aside.  
 
Roll dough between 2 pieces of parchment paper into a 12-inch circle. Place dough onto 
parchment paper-lined baking sheet. Spoon filling into center of dough, spreading to within 1 1/2 
inches of edges. Fold edge of crust up over fruit, pleating or folding crust as needed. Brush crust 
with beaten egg and sprinkle with remaining 1 tablespoon sugar and sliced almonds.  
 
Bake the crostata on the middle rack of the oven 25 to 30 minutes or until pears are tender and 
crust is golden brown. Cool slightly on baking sheet. Cool completely on wire rack. Serve with 
ice cream or whipped cream, if desired.  
 



Makes 6 servings.  
 
Nutrition Information Per Serving: 482 Calories, Total Fat 22g, Saturated Fat 10g, Cholesterol 
71mg, Sodium 184mg, Carbohydrates 64g, Fiber 6g, Protein 7g 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



Persian Minestrone 
 

Eastern Mediterranean meets Italy in this warm, comforting meal. Hailing from Persia, Ash-e 
reshteh is a thick, hearty soup made with beans, herbs and flat noodles. Minestrone is a tomato-
broth soup crafted with Italian beans, vegetables and pasta. For a new family favorite, fuse these 
two distinct flavor traditions together in a celebration of the best of both worlds. 
 
Prep Time:  15 minutes 
Cook Time: 35 minutes 
 
      3 tablespoons olive oil, divided 
      2 large red onions, halved and thinly sliced, divided   
      8 cloves garlic, divided 
      3 teaspoons McCormick Gourmet™ Mint, divided   
      2 teaspoons McCormick Gourmet™ Ground Turmeric 
      1 teaspoon McCormick Gourmet™ Sicilian Sea Salt 
   1/8 teaspoon McCormick® Ground Black Pepper 
      3 cans (15 to 16 ounces each) cannellini beans, kidney beans or black lentils (or 1 can of  
              each), undrained 
      1 container (32 ounces) Kitchen Basics® Original Chicken Stock (4 cups)  
      2 cups water 
1 1/2 cups chopped fresh parsley, divided  
   1/2 cup chopped fresh basil, divided   
      2 ounces angel hair pasta, broken into thirds or thin egg noodles (about 2 cups) 
      8 cups fresh baby spinach leaves [from 2 (6 ounce) packages]   
   1/4 cup labneh, sour cream or mascarpone cheese 
 
Heat 1 tablespoon of the olive oil in large Dutch oven on medium-high heat. Add half of the 
onions; cook and stir until slightly softened, about 5 minutes. Meanwhile, thinly slice 6 cloves of 
the garlic. Add to skillet with 1 teaspoon of the mint, turmeric, sea salt and pepper; cook and stir 
until garlic is softened, about 2 minutes. Add beans, stock and water; bring to boil. Add half of 
the parsley and basil; reduce heat to medium and simmer until slightly thickened, about 10 
minutes.  
 
Increase heat to medium-high and return to boil. Add pasta; cook until pasta is al dente, about  
2 minutes, stirring occasionally. Stir in spinach, remaining parsley and basil. Cook until spinach 
has wilted, about 1 minute. Remove from heat.  
 
Meanwhile, heat remaining 2 tablespoons olive oil in large nonstick skillet on medium-high heat. 
Add remaining onions; cook and stir 7 minutes or just until they begin to get crispy. Meanwhile, 
thinly slice remaining 2 cloves garlic. Add to skillet with remaining 2 teaspoons mint. Cook until 
garlic is golden brown and slightly crispy, about 2 minutes. Season with salt and pepper to taste, 
if desired.  
 
To serve, ladle soup into serving bowls. Top with labneh and the crispy onion mixture.  
 



Makes 11 servings. 
 
Nutrition Information Per Serving: 205 Calories, Total Fat 5g, Saturated Fat 1g, Cholesterol 
5mg, Sodium 568mg, Carbohydrates 29g, Fiber 9g, Protein 11g 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



Spiced Lamb Meatballs with Barberries & Mint Yogurt 
 

Barberries - a small, dried, tart  fruit - add a sweet and sour twist to this Eastern Mediterranean 
take on the traditional Italian meatball. A spice blend including mint, along with the use of 
ground lamb and a Greek yogurt garnish elevate the dish to a brand new level of globally-
inspired flavor.  
 
Prep Time:  25 minutes 
Cook Time: 30 minutes 
 
   1/2 cup plain Greek yogurt 
      2 teaspoons chopped fresh mint   
      2 tablespoons olive oil 
      1 cup chopped onion 
   1/4 cup dried barberries, divided 
1 1/2 teaspoons McCormick Gourmet™ Organic Garlic Powder 
      1 teaspoon McCormick® Gourmet™ Ground Jamaican Allspice 
      1 teaspoon McCormick Gourmet™ Organic Ground Cumin 
      1 teaspoon McCormick Gourmet™ Organic Paprika 
      1 teaspoon McCormick Gourmet™ Sicilian Sea Salt 
   1/2 teaspoon McCormick Gourmet™ Organic Coarse Ground Black Pepper 
      1 pound ground lamb or beef 
      1 egg 
      3 tablespoons panko bread crumbs 
      5 to 6 medium shallots, quartered (1 cup) 
      1 can (14 1/2 ounces) petite diced tomatoes  
   1/2 cup Kitchen Basics® Original Chicken Stock  
      2 tablespoons pomegranate molasses 
      2 tablespoons sugar 
   1/2 teaspoon McCormick Gourmet™ Organic Ground Saigon Cinnamon 
 
Mix yogurt and mint in small bowl. Cover. Refrigerate until ready to serve. 
 
Heat oil in large skillet on medium heat. Add onion, 2 tablespoons of the barberries, garlic 
powder, allspice, cumin, paprika, sea salt and pepper; cook and stir until onions and barberries 
are tender, about 5 minutes. Set aside to cool. 
 
Mix lamb, egg, panko and cooled onion mixture in large bowl. Shape into 20 (1 1/2-inch) 
meatballs.  
 
Brown meatballs, in batches if necessary, in same large skillet on medium heat. Remove 
meatballs from skillet. Add shallots; cook and stir on medium heat until golden brown. Stir in 
remaining ingredients and another 1 tablespoon of the barberries. Bring to boil. Return meatballs 
to skillet. Reduce heat and simmer until meatballs are cooked through and sauce is slightly 
thickened, about 10 minutes.  
 



Serve meatballs and sauce topped with the mint yogurt and remaining 1 tablespoon barberries. 
 
Makes 10 (2 meatball) servings.  
 
Nutrition Information Per Serving: 190 Calories, Total Fat 10g, Saturated Fat 3g, Cholesterol 
50mg, Sodium 338mg, Carbohydrates 14g, Fiber 2g, Protein 11g 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



Turkish Baharat Seasoning 
 

The must-have, all-purpose taste for Eastern Mediterranean cooking? Baharat Seasoning. This 
Turkish version includes the typical spices of Baharat seasoning - black pepper, cardamom, 
cloves, cumin, nutmeg, coriander and paprika - plus the addition of mint and cinnamon. Use it to 
season everything from lamb and beef to soup, tomato dishes and chicken with rice. 

 
Prep Time:  5 minutes 
 
   2 tablespoons McCormick Gourmet™ Organic Ground Cumin 
   1 tablespoon McCormick Gourmet™ Organic Coarse Ground Black Pepper 
   1 tablespoon McCormick Gourmet™ Organic Ground Coriander 
   1 tablespoon McCormick Gourmet™ Organic Paprika 
   2 teaspoons McCormick Gourmet™ Mint  
   1 teaspoon McCormick Gourmet™ Organic Ground Cardamom 
   1 teaspoon McCormick Gourmet™ Organic Ground Saigon Cinnamon 
1/2 teaspoon McCormick Gourmet™ Organic Ground Cloves 
1/2 teaspoon McCormick Gourmet™ Organic Ground Nutmeg 
 
Mix all ingredients in small bowl until well blended. 
 
Store in tightly covered jar in cool, dry place. 
 
Makes about 20 teaspoons or 80 (1/4-teaspoon) servings. 
 
Test Kitchen Tips: 
• Turkish Baharat Seasoning marries well with lamb and beef, enlivens rice dishes and helps 

cut the acidity of tomato-based dishes.  
 
• Use Turkish Baharat Seasoning to prepare Chicken with Bejeweled Barberry Rice. 
 
Nutrition Information Per Serving: 0 Calories, Total Fat 0g, Saturated Fat 0g, Cholesterol 
0mg, Sodium 0mg, Carbohydrates 0g, Fiber 0g, Protein 0g 
 
 
 
 
 
 
 
 
 
 
 
 
 



Black Pepper Date Cocktail 
 

Hello, happy hour! This unique Black Pepper Date Cocktail features a tongue-tingling simple 
syrup starring the contrasting flavors of bold black pepper and naturally sweet Medjool dates. 
Mix with dark rum, elderflower liqueur and fresh lime juice to experience the next wave of 
spicy, refreshing flavor.  
 
Prep Time: 10 minutes 
Cook Time:  6 minutes 
 
Black Pepper Date Simple Syrup: 
 10 ounces whole Medjool dates, pitted (about 17 dates) 
   2 cups water 
   1 cup firmly packed dark brown sugar  
   1 tablespoon McCormick Gourmet™ Organic Coarse Ground Black Pepper  
1/2 teaspoon McCormick Gourmet™ Organic Crushed Rosemary 
   1 tablespoon cornstarch 
 
Black Pepper Date Cocktail: 
   1/2 cup ice 
      2 tablespoons Black Pepper Date Simple Syrup (see Cooking Tip for recipe link) 
      2 tablespoons (1 ounce) dark rum 
      1 tablespoon (1/2 ounce) elderflower liqueur 
4 1/2 teaspoons fresh lime juice 
 
For the Black Pepper Date Simple Syrup, bring all ingredients, except cornstarch, to simmer in 
medium saucepan, stirring to dissolve sugar. Strain mixture through a fine mesh sieve, being 
careful not to press too much of the pulp solids through the strainer. Place cornstarch in small 
bowl. Add 2 tablespoons of the strained date mixture with the cornstarch; mix well.  
 
Return remaining strained date mixture back to the saucepan. Stir in cornstarch mixture with 
whisk until well blended. Bring to simmer. Cook and stir 1 minute. Remove from heat. Cool 
slightly. Store syrup in tightly covered, clean container in refrigerator until ready to use. (Makes 
1 1/2 cups syrup. Enough for 12 Black Pepper Date Cocktails.) 
 
For 1 Black Pepper Date Cocktail, place ice in cocktail shaker. Add Black Pepper Date Simple 
Syrup, rum, elderflower liqueur and lime juice; shake until well mixed and chilled. Strain into 
beverage glass. Garnish with a sprig of fresh rosemary, if desired. Serve immediately. 
 
Makes 1 serving. 
 
Test Kitchen Tip: Leftover Black Pepper Date Simple Syrup can be used to prepare additional 
Black Pepper Date Cocktails or other cocktails using caramel-colored distilled spirits, such as 

rum, bourbon, whiskey and scotch. 
 
 



Dragon Fruit & Strawberry “Poke” with Pepper Syrup 
 

Pepper’s tongue-tingling boldness is tempered by naturally sweet dragon fruit in this creative 
take on poke. Serve fresh strawberry and diced dragon fruit salad (mock poke) atop a dollop of 
peppered whipped cream and crispy wonton triangles. Drizzle with a balsamic-pepper syrup for 
an assertive spice sensation that’s here to stay. 
 
Prep Time:  30 minutes 
Cook Time: 30 minutes 
 
   1/2 cup brown rice syrup 
   1/3 cup balsamic vinegar 
      1 tablespoon plus 2 1/2 teaspoons McCormick Gourmet ™ Organic Coarse Ground  
              Black Pepper, divided 
      1 tablespoon lemon juice 
   1/2 cup heavy cream 
      8 tablespoons sugar, divided  
1 1/2 cups diced strawberries (1/4-inch dice) 
      5 egg roll wrappers 
      1 cup oil, for frying 
      4 tablespoons butter, melted 
1 1/2 cups diced peeled dragon fruit (1/4-inch dice) 
 
Bring rice syrup, vinegar and 1 tablespoon of the pepper in small saucepan to boil, whisking 
occasionally. Reduce heat to medium-low; simmer 15 minutes. Stir in lemon juice. Let stand  
1 hour.  Strain balsamic pepper reduction through several layers of cheesecloth into small bowl. 
Cover and refrigerate until ready to serve. 
 
Meanwhile, beat cream, 2 tablespoons of the sugar and another 1/2 teaspoon pepper in medium 
bowl with electric mixer on medium speed until soft peaks form. Cover and refrigerate until 
ready to serve. 

 
Mix strawberries with another 3 tablespoons sugar in small bowl. Let stand at room temperature 
10 to 15 minutes or until sugar dissolves. Set aside. 
 
Preheat oven to 350°F. Cut each egg roll wrapper in half to create 2 rectangles. Then cut each 
rectangle in half diagonally to create 4 triangles. Heat oil in large skillet on medium heat. Fry 
triangle wrappers in batches until puffed and golden, about 1 to 2 minutes per batch, turning 
once. Remove with slotted spoon to paper towel-lined baking sheet to drain. Mix remaining 3 
tablespoons sugar and 2 teaspoons pepper in small bowl. Brush fried triangle wrappers with 1/2 
of the melted butter. Sprinkle each triangle wrapper with 1/2 teaspoon of the pepper sugar 
mixture. Brush triangles again with remaining butter. Place triangles on baking sheet. Bake 6 
minutes or until golden brown and pepper sugar mixture is caramelized. Let cool slightly on wire 
rack. 
 



To assemble for serving, place 1 tablespoon peppered whipped cream on the wide side of each 
triangle crisp. Top with 2 teaspoons each strawberries and dragon fruit. Drizzle with balsamic 
pepper reduction. 
 
Makes 10 (2 piece) servings.  
 
Test Kitchen Tip: Dragon fruit is a tropical fruit with bright pink skin and white or red flesh 
with tiny black edible seeds. Its flavor is mildly sweet and similar to kiwi. Since the skin is not 
edible, it must be peeled before eating. 
 
Nutrition Information Per Serving: 352 Calories, Total Fat 20g, Saturated Fat 7g, Cholesterol 
26mg, Sodium 176mg, Carbohydrates 40g, Fiber 1g, Protein 3g 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



Peppered Date Syrup 
 

Exotic and spicy, this syrup recipe is the perfect blend of bold pepper and smooth, sweet 
Medjool dates. Serve over ice cream, hot oatmeal, spiced cake and more. 

 
Prep Time: 5 minutes 
 
   6 whole Medjool dates, pitted and chopped (about 1/2 cup) 
1/2 teaspoon McCormick Gourmet ™ Organic Coarse Ground Black Pepper 
   1 cup boiling hot water 
 
Soak dates with pepper and boiling water in covered small bowl 30 minutes or until dates have 
softened.  
 
Remove dates with a slotted spoon into a blender container, reserving the water. Cover blender. 
With center part of cover removed and blender running on high speed, gradually add 1/2 to 3/4 
cup of the reserved water. Cover blender completely. Blend 2 to 3 minutes on high speed or until 
smooth.  
 
Store syrup in tightly covered, clean container in refrigerator until ready to use. 
 
Makes about 1 cup or 8 (2-tablespoon) servings. 
 
Test Kitchen Tips:  
• For Vanilla Peppered Date Syrup: Add 1/4 teaspoon McCormick® Pure Vanilla Extract 

to the boiling water for soaking the dates.  
 
• Serve Peppered Date Syrup over ice cream, spiced cake, hot oatmeal or other hot grain cereal 

and yogurt.  
 
Nutrition Information Per Serving: 56 Calories, Total Fat 0g, Saturated Fat 0g, Cholesterol 
0mg, Sodium 1mg, Carbohydrates 14g, Fiber 1g, Protein 0g 

 
 
 
 
 
 
 
 
 
 
 
 



Pulled Jackfruit Tacos 
 

Authentic vegetarian tacos become reality with canned jackfruit. This large tropical fruit is 
deceptively meat-like in texture, with a sweet, impressionable flavor. It takes on a warm, smoky 
taco taste in this recipe. Grill it. Shred it. And pile it into tortillas to be topped with onion, 
cilantro, sour cream and the upfront heat of a Cider Pepper Syrup.  
 
Prep Time:   20 minutes 
Cook Time:  20 minutes 
 
Cider Pepper Syrup: 
   1 cup cider vinegar 
   3 tablespoons coconut sugar 
   2 tablespoons McCormick Gourmet™ Organic Crushed Red Pepper 
   2 tablespoons McCormick Gourmet™ Organic Crushed Rosemary 
   1 tablespoon McCormick Gourmet™ Organic Ground White Pepper 
 
Pulled Jackfruit Tacos: 
   2 cans (20 ounces each) jackfruit, drained 
   3 tablespoons coconut sugar 
   3 tablespoons fresh lime juice 
   2 tablespoons extra virgin olive oil 
   2 teaspoons McCormick Gourmet™ Organic Smoked Paprika 
   2 teaspoons McCormick® Garlic Salt 
   1 teaspoon McCormick Gourmet™ Organic Ground White Pepper 
1/2 teaspoon McCormick Gourmet™ Organic Saigon Cinnamon 
   8 corn tortillas 
1/2 cup diced onion (1/2-inch dice) 
1/2 cup sour cream 
1/4 cup coarsely chopped fresh cilantro 
 
For the Cider Pepper Syrup, mix all ingredients in small saucepan. Bring to boil. Reduce heat to 
low; simmer 15 minutes, stirring occasionally. Remove from heat. Let stand at least 4 hours or 
overnight. Strain through several layers of cheesecloth. Cover and refrigerate until ready to 
serve. 
 
For the Jackfruit Tacos, mix jackfruit, coconut sugar, lime juice, oil, smoked paprika, garlic salt, 
white pepper and cinnamon in large bowl. Let stand for 20 minutes. 
 
Grill marinated jackfruit and tortillas quickly over high heat until grill marks appear. Shred or cut 
jackfruit into thin strips. 
 
To serve, place jackfruit on tortillas. Top with diced onion, sour cream and cilantro. Drizzle with 
the Cider Pepper Syrup.  
 
Makes 8 (1 taco) servings.  



 
Test Kitchen Tip: Jackfruit is a large tropical fruit with bumpy, green skin and yellow-orange, 
fleshy pods that surround large, white edible seeds that can be boiled, baked or roasted. It can be 
consumed in its unripe and ripe state, and has a distinctively sweet and fruity aroma compared to 
that of pineapple, papaya and banana, with a sweet, bland flavor. Unripe jackfruit is often used in 
curries and stir fries, while ripe jackfruit is generally used in desserts. Since jackfruit does not 
keep long after harvesting, it is often preserved by canning. In the U.S., jackfruit is most readily 
available canned. Canned jackfruit can be found in Asian markets or online specialty stores. 
 
Nutrition Information Per Serving: 219 Calories, Total Fat 7g, Saturated Fat 2g, Cholesterol 
10mg, Sodium 1037mg, Carbohydrates 35g, Fiber 6g, Protein 4g 


