
Puebla Hot Pot Broth with Avocado Crema 
 

Gather friends for a celebration of Central Mexico with this spiced cooking broth featuring 

McCormick® Ancho Chile Pepper and Cumin. Guests can dip thinly sliced chicken and corn on 

the cob into hot broth to quickly cook. Then create bowls with additional broth, vegetables and 

garnishes like queso fresco. Drizzle with a tangy Avocado Crema for a cool finish. 

 

Prep Time:  45 minutes 

Cook Time: 45 minutes 

 

Broth: 

   3 tablespoons McCormick Gourmet™ Ancho Chile Pepper 

   2 teaspoons McCormick® Ground Cumin 

   2 teaspoons McCormick® Oregano Leaves 

   2 teaspoons McCormick® Smoked Paprika 

 1/2 teaspoon McCormick Gourmet™ Sicilian Sea Salt 

   1 tablespoon olive oil 

   1 cup finely chopped white onion 

   6 garlic cloves, finely chopped 

   2 containers (32 ounces each) Kitchen Basics® Original Chicken Stock (8 cups) 

   1 can (28 ounces) crushed tomatoes 

   2 tablespoons lime juice 

 

Add-Ins: 

   2 ears fresh corn, shucked and cut into 1-inch rounds 
   1 pound boneless skinless chicken breasts, cut into very thin strips 

   1 chayote, peeled and cut into matchsticks 

 

Avocado Crema: 

1/2 medium avocado, peeled, pitted and coarsely chopped 

   1 cup sour cream 

   1 tablespoon lime juice 

1/4 teaspoon McCormick Gourmet™ Sicilian Sea Salt 

1/4 teaspoon McCormick® Garlic Powder 

 

Garnishes: 

     Cotija cheese or queso fresco, crumbled 

     Avocado, chopped 

     Fresh cilantro, chopped 

     Crunchy tortilla strips or tortilla chips 

     Flour or corn tortillas, for dunking 

 

1. For the Broth, mix seasonings in small bowl. Set aside. Heat oil in 6-quart stockpot on 

medium heat. Add onion and garlic; cook and stir until softened. Stir in chicken stock, 

crushed tomatoes and 1/2 of the seasoning mixture. Bring to boil. Reduce heat to low; 



simmer 20 minutes, adding corn during last 10 minutes of cooking. Remove corn to a plate. 

Stir lime juice into broth. 

 

2. Meanwhile, for the Avocado Crema, place all ingredients in food processor. Process on high 

speed until smooth. Transfer to bowl; cover. Refrigerate until ready to serve. 

 

3. Coat chicken strips with remaining seasoning mixture; place on plate. Place chayote on a 

separate plate. Place garnishes in bowls. 

 

4. To serve, pour broth into 6-quart electric hot pot or preheated slow cooker. Allow guests to 

cook chicken and chayote in broth as desired. (Chicken should be cooked about                         

4 to 5 minutes or until cooked through, stirring occasionally.)  

 

5.  Let each guest customize their own bowl. Ladle some broth with cooked chicken and 

vegetables into individual bowls. Top with garnishes and Avocado Crema as desired. 

 

Makes 10 servings. 

 

Test Kitchen Tip: A chayote (or mirliton) is a pear-shaped squash with a texture and taste 

somewhere between a cucumber and a zucchini. Find it in the specialty section of the produce 

aisle or in Latin markets. If unavailable, substitute zucchini. 

 

How to preheat a slow cooker and serve at the table: Preheat slow cooker by filling insert 

halfway with boiling water. Cover and heat on HIGH 45 minutes. Meanwhile, prepare broth as 

directed. Just before serving, empty slow cooker insert of hot water. Carefully pour hot broth into 

slow cooker on HIGH.  

 

Nutrition Information Per Serving: 221 Calories, Total Fat 9g, Saturated Fat 4g, Cholesterol 

36mg, Sodium 626mg, Carbohydrates 17g, Fiber 5g, Protein 18g 

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



Caribbean Hot Pot Broth with Papaya Pica Sauce 

 
The West Indies lends Caribbean-forward flavors to this communal meal. Let your guests 

quickly cook shrimp or scallops in an aromatic broth, seasoned with McCormick® Thyme, 

Allspice and Turmeric and Thai Kitchen® Coconut Milk. Then scoop out the seafood and broth 

to build bowls topped with a sweet-hot Papaya Pica Sauce. Add cooked rice and garnishes like 

plantain chips and fresh mango. 

 

Prep Time:  45 minutes 

Cook Time:   3 hours 

 

Broth: 

   2 pounds smoked ham hocks 

   2 cups sliced yellow onions 

   1 cup diagonally sliced carrots 

1/2 cup diagonally sliced celery 

   8 cups water 

   1 container (32 ounces) Kitchen Basics® Original Chicken Stock (4 cups) 

   1 whole chile pepper, such as Scotch bonnet or habanero 

   2 McCormick® Bay Leaves 

      1 teaspoon McCormick® Thyme Leaves       

   1 teaspoon McCormick® Ground Turmeric 

1/2 teaspoon McCormick® Ground Allspice 

1/2 teaspoon McCormick® Coarse Ground Black Pepper 

   2 tablespoons cornstarch 

1/4 cup water 

   2 cans (13.66 ounces each) Thai Kitchen® Coconut Milk 

   2 tablespoons lime juice 

 

Papaya Pica Sauce: 

   3 cups cubed fresh papaya 

1/2 cup cider vinegar 

1/4 cup chopped seeded Scotch bonnet or habanero chile pepper 

1/4 cup chopped yellow onion 

1/4 cup French’s® Classic Yellow Mustard 

   1 teaspoon McCormick Gourmet™ Sicilian Sea Salt 

1/2 teaspoon McCormick® Ground Allspice 

1/2 teaspoon McCormick® Garlic Powder 

1/2 teaspoon McCormick® Ground Ginger 

1/4 teaspoon McCormick® Ground Cloves  

 

Add-Ins: 

1 pound uncooked bay or small scallops 

1 pound uncooked (21 to 25 count) shrimp, peeled and deveined 
 

 



Garnishes: 

     Cooked rice 

     Toasted shredded coconut 

     Plantain chips 

     Fresh mango, cubed 

     Mini red or green bell peppers, cut into thin rings or red or green bell pepper, diced  

 

6. For the Broth, place ham hocks, onions, carrots and celery in 6-quart stockpot. Cook on 

medium heat 5 to 6 minutes, stirring occasionally. Add water, chicken stock, chile pepper 

and seasonings. Salt to taste. Bring to boil. Reduce heat to low; cover and simmer 1 hour, 

skimming fat occasionally. 

 

7. Remove cover and simmer 30 minutes, skimming fat occasionally. Remove ham hocks and 

skim fat. Whisk cornstarch and 1/4 cup water in small bowl. Add to pot with coconut milk. 

Cook on medium-low to medium heat 30 minutes longer. Skim fat. Stir lime juice into broth. 

 

8. Meanwhile, for the Papaya Pica Sauce, place all ingredients in food processor. Process on 

high speed until smooth. Transfer to medium saucepan. Bring to boil. Reduce heat to low; 

simmer, uncovered, 10 to 15 minutes. Pour into medium bowl. 

 

9. Place scallops and shrimp on plates. Place garnishes in bowls. 

 

10. To serve, pour broth into 6-quart electric hot pot or preheated slow cooker. Allow guests to 

cook shrimp and scallops in broth. (Seafood should be cooked about 5 minutes or until 

cooked through, stirring occasionally.)  

 

11. Let each guest customize their own bowl. Place some rice in bowl then ladle broth and 

seafood over rice. Stir in some Papaya Pica Sauce and top with remaining garnishes as 

desired. 

 

Makes 10 servings. 

 

How to preheat a slow cooker and serve at the table: Preheat slow cooker by filling insert 

halfway with boiling water. Cover and heat on HIGH 45 minutes. Meanwhile, prepare broth as 

directed. Just before serving, empty slow cooker insert of hot water. Carefully pour hot broth into 

slow cooker on HIGH. 

 

Nutrition Information Per Serving: 355 Calories, Total Fat 23g, Saturated Fat 15g, Cholesterol 

110mg, Sodium 749mg, Carbohydrates 14g, Fiber 2g, Protein 23g 

 

 

 

 

 

 

 



Asian Hot Pot Broth with Tangy Chili Sauce 

 
A take on the traditional Asian hot pot, our version starts with a savory beef stock spiced with 

McCormick® Garlic, Ginger and Thai Kitchen® Red Curry Paste. Guests cook steak quickly in 

the spicy stock and scoop with broth into individual bowls over noodles. Top with a sweet-hot 

chili sauce and garnishes like mushrooms, bean sprouts and bell peppers. 

 
Prep Time:  15 minutes 

Cook Time: 25 minutes 

 

Broth: 

   2 teaspoons vegetable oil 

   1 large sweet onion, thinly sliced 

   2 containers (32 ounces each) Kitchen Basics® Original Beef Stock (8 cups) 

1/4 cup Thai Kitchen® Red Curry Paste 

   2 tablespoons reduced sodium soy sauce 

   1 tablespoon packed light brown sugar 

   1 tablespoon McCormick® Garlic Powder 

   1 teaspoon McCormick® Ground Ginger 

   2 tablespoons lime juice 

 

Tangy Chili Sauce: 

1/2 cup Thai Kitchen® Sweet Red Chili Sauce 

   3 tablespoons lime juice 

 

Add-Ins: 

   1 pound flank steak, very thinly sliced 

 

Garnishes:       

      Simply Asia® Lo Mein Noodles, cooked 

      Assorted mushrooms, sliced 

      Baby bok choy, coarsely chopped 

      Bean sprouts 

      Red bell pepper, sliced 

      Crunchy Chinese noodles 

 

1. For the Broth, heat oil in 6-quart stockpot over medium-high heat. Add onion; cook and stir 

until tender, about 3 minutes. Stir in stock, curry paste, soy sauce, brown sugar, garlic 

powder and ginger. Bring to boil. Reduce heat to low; cover and simmer 20 minutes. Stir 

lime juice into broth just before serving. 

 

2. Meanwhile, for the Tangy Chili Sauce, mix all ingredients in small bowl. Cover and 

refrigerate until ready to serve. 

 

3. Place sliced steak on a plate. Place garnishes in bowls. 

 



4. To serve, pour broth into 6-quart electric hot pot or preheated slow cooker. Allow guests to 

cook steak in broth about 2 to 3 minutes or until desired doneness. 

 

5. Let each guest customize their own bowl. Place some cooked lo mein noodles in bowl then 

ladle broth and steak over noodles. Stir in some Tangy Chili Sauce and top with remaining 

garnishes as desired. 

 

Makes 10 servings. 

How to preheat a slow cooker and serve at the table: Preheat slow cooker by filling insert 

halfway with boiling water. Cover and heat on HIGH 45 minutes. Meanwhile, prepare broth as 

directed. Just before serving, empty slow cooker insert of hot water. Carefully pour hot broth into 

slow cooker on HIGH. 

 

Nutrition Information Per Serving: 160 Calories, Total Fat 4g, Saturated Fat 1g, Cholesterol 

30mg, Sodium 744mg, Carbohydrates 15g, Fiber 1g, Protein 16g 

 


