
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 
 
 
 
 
 
 
 
 
 
 
 
 


