
Asian Egg Crepes with Pork “Burnt Ends” & Carolina Sauce 
 

These warm Chinese egg crepes are filled with Carolina-inspired pork “burnt ends” – featuring 

McCormick® Smoked Paprika, Garlic and Red Pepper. Made with pork tenderloin that’s been 

seared in a cast iron skillet, burnt ends have a delicious char and smoky flavor. Top with slaw for 

a welcome crunch. Wrap it like a burrito and eat it with your hands. 

 

Prep Time:  30 minutes 

Cook Time: 35 minutes 

 

Crepes: 

   2/3 cup flour 

      2 tablespoons cornstarch 

   1/2 teaspoon McCormick Gourmet™ Sicilian Sea Salt 

1 1/2 cups warm water 

   1/2 teaspoon toasted sesame oil or vegetable oil 

      1 tablespoon vegetable oil, divided 

      4 eggs, divided 

 

Pork “Burnt Ends” Filling: 

1 1/2 teaspoons McCormick® Smoked Paprika 

      1 teaspoon McCormick® Garlic Powder 

      1 teaspoon McCormick® Onion Powder 

   1/2 teaspoon McCormick® Coarse Ground Black Pepper 

   1/2 teaspoon McCormick® Ground Red Pepper 

      1 teaspoon McCormick Gourmet™ Sicilian Sea Salt, divided 

      1 pound pork tenderloin, cut lengthwise in half 

   3/4 cup cider vinegar 

   1/3 cup ketchup 

   1/4 cup firmly packed light brown sugar 

   1/4 teaspoon McCormick® Crushed Red Pepper 

      3 tablespoons vegetable oil    

      2 cups shredded coleslaw mix 

 

1. For the Crepes, mix flour, cornstarch and sea salt in large bowl with wire whisk. Gradually 

add water, whisking until batter is very smooth. Whisk in sesame oil. (Batter will be thin.) 

Let stand while preparing filling. 

 

2. For the Pork Filling, mix seasonings and 1/2 teaspoon of the sea salt in small bowl. Rub 

mixture evenly over pork; set aside. Mix vinegar, ketchup, brown sugar, crushed red pepper 

and remaining 1/2 teaspoon sea salt in medium bowl; set aside. 

 

3. Heat oil in large cast iron skillet on high heat until shimmering and slightly smoking. Add 

pork; cook, undisturbed, for 2 to 3 minutes. Turn pork and cook 2 to 3 minutes longer or until 

evenly seared. Remove pork to cutting board. 

 



4. Add ketchup mixture to skillet. Cook on medium-low heat 3 to 5 minutes or until sauce has 

reduced and begins to caramelize. Meanwhile, cut pork into 1/4-inch pieces. Return pork to 

skillet; stir to coat in sauce. Keep warm. 

 

5. To cook the crepes, brush about 1/2 teaspoon of the oil in 12-inch nonstick skillet on 

medium-low heat. Pour about 1/3 cup of the batter into skillet, tilting to evenly cover bottom 

of skillet. Cook 2 to 3 minutes or until bottom of crepe begins to brown.  

 

6. Lightly beat 1 egg in small bowl then pour over crepe in pan in even layer to cover crepe. 

Continue to cook 1 to 2 minutes or until egg is just set. Using a flexible spatula, carefully 

turn crepe over. Cook 2 to 3 minutes or until crepe is lightly browned and crispy. Place crepe, 

egg side down, on cutting board. Repeat with remaining batter and eggs. 

 

7. To assemble, brush non-egg side of each crepe with some of the barbecue sauce from skillet. 

Spoon 1/4 of the Pork Filling and 1/2 cup of the coleslaw mix down the center of each crepe. 

Fold or roll crepe to enclose filling. Serve immediately.   

 

Makes 8 (1/2 crepe) servings. 

 

Test Kitchen Tips:  

 Crepes can be made ahead of time. Store crepes between layers of waxed paper on a large 

plate. Cover with plastic wrap and refrigerate up to 2 days. Reheat crepes in a hot, oiled 

skillet, turning to crisp both sides. 

 

 To take your crepe on-the-go, cut filled crepe in half then wrap each half in waxed paper or 

foil.  

 

Nutrition Information Per Serving: 260 Calories, Total Fat 12g, Saturated Fat 2g, Cholesterol 

126mg, Sodium 553mg, Carbohydrates 22g, Fiber 1g, Protein 16g 

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



Asian Egg Crepes with NY Style Chopped Cheese Filling 
 

A staple in New York bodegas, the chopped cheese sandwich is paired with the Chinese egg 

crepe for a delicious hand-held meal. Spoon cheesy meat filling – a blend of McCormick® 

Garlic and Onion Powders, ground beef and cheese – onto crepes and roll like a burrito. Top 

with tangy dill pickle sauce. 

 

Prep Time:  30 minutes 

Cook Time: 30 minutes 

 

Sauce:  

   1/2 cup mayonnaise 

      2 tablespoons ketchup 

      1 tablespoon French’s® Classic Yellow Mustard 

   1/4 cup finely chopped dill pickles 

   1/4 teaspoon McCormick® Garlic Powder 

   1/4 teaspoon McCormick® Paprika 

 

Crepes: 

   2/3 cup flour 

      2 tablespoons cornstarch 

   1/2 teaspoon McCormick Gourmet™ Sicilian Sea Salt 

1 1/2 cups warm water 

   1/2 teaspoon toasted sesame oil or vegetable oil 

      1 tablespoon vegetable oil, divided 

      4 eggs, divided 

 

Chopped Cheese Filling: 

      2 teaspoons McCormick® Onion Powder 

      1 teaspoon McCormick® Garlic Powder 

   1/2 teaspoon McCormick® Coarse Ground Black Pepper 

   1/2 teaspoon McCormick Gourmet™ Sicilian Sea Salt 

      1 pound ground beef 

      1 tablespoon vegetable oil 

   1/2 cup chopped onion 

      4 slices American cheese 

      1 cup French’s® Crispy Fried Onions 

      1 cup shredded lettuce, such as Romaine or iceberg 

 

8. For the Sauce, mix all ingredients in small bowl. Cover. Refrigerate until ready to serve. 

 

9. For the Crepes, mix flour, cornstarch and sea salt in large bowl with wire whisk. Gradually 

add water, whisking until batter is very smooth. Whisk in sesame oil. (Batter will be thin.) 

Let stand while preparing filling. 

 



10. For the Filling, mix seasonings in small bowl. Form ground beef into large patty. Sprinkle 

both sides with seasoning mixture.  

 

11. Heat oil in medium cast iron skillet on medium-high heat until shimmering. Add onion; cook 

and stir 1 to 2 minutes. Add beef patty; cook 2 to 3 minutes or until seared. Turn patty over 

then top with cheese slices. Using a metal or wooden spatula, chop the cheese into the patty 

until well blended. Cook 2 to 3 minutes or until beef is cooked through. Keep warm. 

 

12. To cook the crepes, brush about 1/2 teaspoon of the oil in 12-inch nonstick skillet on 

medium-low heat. Pour about 1/3 cup of the batter into skillet, tilting to evenly cover bottom 

of skillet. Cook 2 to 3 minutes or until bottom of crepe begins to brown.  

 

13. Lightly beat 1 egg in small bowl then pour over crepe in pan in even layer to cover crepe. 

Continue to cook 1 to 2 minutes or until egg is just set. Using a flexible spatula, carefully 

turn crepe over. Cook 2 to 3 minutes or until crepe is lightly browned and crispy. Place crepe, 

egg side down, on cutting board. Repeat with remaining batter and eggs. 

 

14. To assemble, spoon 1/4 each of the Filling, fried onions and lettuce, and 2 tablespoons of the 

Sauce down the center of the non-egg side of each crepe. Fold or roll crepe to enclose filling. 

Serve immediately with remaining sauce, if desired.    

 

Makes 8 (1/2 crepe) servings. 

 

Test Kitchen Tips:  

 Crepes can be made ahead of time. Store crepes between layers of waxed paper on a large 

plate. Cover with plastic wrap and refrigerate up to 2 days. Reheat crepes in a hot, oiled 

skillet, turning to crisp both sides. 

 

 To take your crepe on-the-go, cut filled crepe in half then wrap each half in waxed paper or 

foil.  

 

Nutrition Information Per Serving: 361 Calories, Total Fat 25g, Saturated Fat 8g, Cholesterol 

140mg, Sodium 628mg, Carbohydrates 16g, Fiber 1g, Protein 18g 

 
 

 

 

 

 

 

 

 

 

 

 

 



Asian Egg Crepes with Hatch Chile Fajita Filling 
 

A fusion of the Chinese egg crepe and the New Mexican fajita, this hand-held meal was made for 

devouring. Fill egg crepes with a mixture of hatch chiles, cheese, avocado and steak, seasoned 

with a robust blend of McCormick® Garlic Powder, Ancho Chile and Cumin. Wrap up burrito 

style, slice in half and enjoy. 

 

Prep Time:  30 minutes 

Cook Time: 45 minutes 

 

Crepes: 

   2/3 cup flour 

      2 tablespoons cornstarch 

   1/2 teaspoon McCormick Gourmet™ Sicilian Sea Salt 

1 1/2 cups warm water 

   1/2 teaspoon toasted sesame oil or vegetable oil 

      1 tablespoon vegetable oil, divided 

      4 eggs, divided 

 

Hatch Chile Fajita Filling: 

      3 tablespoons lime juice, plus lime wedges to serve 

      3 tablespoons vegetable oil, divided 

      1 tablespoon honey 

      2 teaspoons McCormick® Garlic Powder 

      1 teaspoon McCormick Gourmet™ Sicilian Sea Salt 

   1/2 teaspoon McCormick® Coarse Ground Black Pepper 

      1 pound skirt steak, trimmed 

      1 medium onion, sliced 

      1 medium Hatch chile pepper, sliced 

      1 can (14 1/2 ounces) fire roasted diced tomatoes, undrained 

      2 teaspoons McCormick Gourmet™ Ancho Chile Pepper 

      1 teaspoon McCormick® Ground Cumin 

      1 cup shredded Monterey Jack cheese 

      1 medium ripe avocado, peeled, pitted and sliced 

      2 tablespoons chopped fresh cilantro 

 

15. For the Crepes, mix flour, cornstarch and sea salt in large bowl with wire whisk. Gradually 

add water, whisking until batter is very smooth. Whisk in sesame oil. (Batter will be thin.) 

Let stand while preparing filling. 

 

16. For the Fajita Filling, mix lime juice, 1 tablespoon of the oil, honey, garlic powder, sea salt 

and pepper in small bowl. Reserve 2 tablespoons marinade in bowl. Pour remaining marinade 

over steak in large resealable plastic bag; turn to coat well. Refrigerate 30 minutes or longer 

for extra flavor. 

 



17. Heat remaining 2 tablespoons oil in large skillet on medium-high heat. Add steak; cook                 

3 minutes per side or until evenly seared. Remove from pan and place on cutting board. 

 

18. Reduce heat to medium. Add sliced onion and chile pepper to skillet; cook 2 to 3 minutes or 

until softened. Stir in tomatoes, reserved marinade, ancho chile pepper and cumin. Bring to 

boil. Cook 5 to 6 minutes or until slightly thickened. 

 

19. Slice steak across the grain into thin strips. Return to pan with tomato mixture. Keep warm.  

 

20. To cook the crepes, brush about 1/2 teaspoon of the oil in 12-inch nonstick skillet on 

medium-low heat. Pour about 1/3 cup of the batter into skillet, tilting to evenly cover bottom 

of skillet. Cook 2 to 3 minutes or until bottom of crepe begins to brown.  

 

21. Lightly beat 1 egg in small bowl then pour over crepe in pan in even layer to cover crepe. 

Continue to cook 1 to 2 minutes or until egg is just set. Using a flexible spatula, carefully 

turn crepe over. Cook 2 to 3 minutes or until crepe is lightly browned and crispy. Place crepe, 

egg side down, on cutting board. Repeat with remaining batter and eggs. 

 

22. To assemble, spoon 1 cup of the Fajita Filling and 1/4 each of the shredded cheese, avocado 

and cilantro down the center of the non-egg side of each crepe. Fold or roll crepe to enclose 

filling. Serve immediately with lime wedges. 

 

Makes 8 (1/2 crepe) servings. 

 

Test Kitchen Tips:  

 Hatch chile peppers are grown in Hatch Valley, New Mexico. They are long and slender with 

meaty flesh and medium heat. If unavailable, substitute an Anaheim chile pepper. 

 

 Crepes can be made ahead of time. Store crepes between layers of waxed paper on a large 

plate. Cover with plastic wrap and refrigerate up to 2 days. Reheat crepes in a hot, oiled 

skillet, turning to crisp both sides. 

 

 To take your crepe on-the-go, cut filled crepe in half then wrap each half in waxed paper or 

foil.  

 

Nutrition Information Per Serving: 375 Calories, Total Fat 23g, Saturated Fat 7g, Cholesterol 

145mg, Sodium 678mg, Carbohydrates 21g, Fiber 3g, Protein 21g 

 

 

 

 

 

 

 

 

 



Banoffee Pie Bao with Caramel Sauce 
 

Twist up the traditional Chinese savory bun with a sweet, British-inspired, banoffee pie filling: 

bananas, cream, McCormick® Vanilla Extract and Cinnamon, plus a drizzle of caramel sauce. 

Hand-held for easy enjoyment, it’s the new cream puff! 

 

Prep Time:  30 minutes 

Cook Time: 25 minutes 

 

Bao Buns: 

      1 cup Thai Kitchen® Coconut Milk 

   1/2 cup sugar 

      2 tablespoons coconut oil 

      2 teaspoons McCormick® Pure Vanilla Extract 

3 1/3 cups self-rising flour, such as Gold Medal® Self-Rising Flour 

 

Banoffee Pie Filling & Caramel Sauce: 

3/4 cup sugar, divided 

   2 teaspoons McCormick® Ground Cinnamon 

   3 bananas, sliced 1/2 inch-thick on the diagonal 

   4 tablespoons butter, divided 

   1 tablespoon McCormick® Pure Vanilla Extract 

1/2 cup Thai Kitchen® Coconut Milk or heavy cream 

   1 package (8 ounces) cream cheese, softened 

1/4 cup heavy cream 

1/4 cup crumbled Biscoff® Cookies  

 

1. For the Bao Buns, mix coconut milk, sugar, coconut oil and vanilla in medium bowl. 

Gradually stir in flour until combined. (Work in flour by hand as dough gets stiffer.) Form 

into a ball. Cover and let rest 30 minutes.  

 

2. Roll out dough on lightly floured surface to 1/4-inch thickness. Cut out 16 rounds (3- to               

3 1/2-inches in diameter) with cutter. (Reroll scraps and cut out rounds just once. 

Overworking dough may cause bao buns not to rise properly.) 

 

3. Brush dough rounds lightly with additional coconut oil. Fold over each round without 

pressing down. Cover with damp kitchen towel. Let rest 10 minutes.  

 

4. To cook the Bao Buns, pour 1 inch of water into large pot. Bring to boil. Line a steamer 

basket with parchment paper. Place some of the bao buns in steamer basket. (Do not 

overcrowd steamer as buns will expand during cooking.) Insert steamer basket in pot. Cover. 

Steam on medium heat 10 minutes or until buns have expanded. Transfer buns to wire rack to 

cool. Repeat with remaining bao buns. 

 

5. For the Banoffee Pie Filling & Caramel Sauce, mix 2 tablespoons of the sugar and cinnamon 

in small bowl. Coat banana slices in cinnamon sugar mixture.  



 

6. Heat 2 tablespoons of the butter in large skillet on medium-high heat. Add bananas; cook 

until lightly browned, turning once. Remove bananas. Add remaining butter, remaining sugar 

and vanilla to same pan, stirring to melt sugar. Cook 5 minutes or until caramel is golden 

brown. Gradually add coconut milk while stirring. Remove caramel sauce from heat. 

 

7. Beat cream cheese and 1/4 of the caramel sauce in large bowl with electric mixer on medium 

speed until smooth. Gradually beat in heavy cream. Beat on medium-high speed 2 minutes or 

until fluffy. Gently stir crumbled cookies into banoffee pie filling. 

 

8. To assemble, gently split bao buns. Dollop a spoonful of Banoffee Pie Filling into each bao 

bun. Top each with banana slices and drizzle with Caramel Sauce. Serve immediately. 

 

Makes 16 (1 bao bun) servings. 

 

Test Kitchen Tips:  

 Biscoff Cookies are a brand of Belgian speculoos cookies. These crisp cookies have flavors 

of caramel and spices. Find them in gourmet markets, the international or cookie aisle of 

some supermarkets or online stores. If unavailable, substitute crushed gingersnaps. 

 

 Do not reroll bao dough more than once. Overworking dough may cause bao buns not to rise 

properly.   

 

 If you have a traditional bamboo steamer, use it to steam the bao buns. If you own neither a 

bamboo steamer nor a steamer basket, you can use a metal colander. You can also make a 

steamer out of a disposable aluminum cake pan. Poke holes in the bottom of the cake pan. 

Place upside down in large pot with 1/2- to 3/4-inch boiling water. Place parchment paper on 

the pan. Place some of the bao buns on the parchment paper. Cover and steam as directed. 

 

 Bao Hack: Press or roll 8 refrigerated homestyle biscuits on floured surface into 4-inch 

circle. Brush lightly with coconut oil and fold over. Cook and fill bao buns as directed. Or, 

purchase premade bao buns in Asian markets or online.  

 

Nutrition Information Per Serving: 336 Calories, Total Fat 16g, Saturated Fat 11g, Cholesterol 

27mg, Sodium 423mg, Carbohydrates 44g, Fiber 2g, Protein 4g 

 
 

 

 

 

 

 

 

 

 

 



Chocolate Peanut Butter Pie Bao  
 

Standard Chinese fare – a savory bao bun – becomes a new dessert everyone will love. Mix up a 

luscious peanut butter cream flavored with McCormick® Pure Vanilla Extract. Dollop into 

homemade Chocolate Bao Buns and top with salted peanuts and chocolate sauce. Pure 

decadence! 

 

Prep Time:  30 minutes 

Cook Time: 20 minutes 

 

Chocolate Bao Buns: 

      1 cup Thai Kitchen® Coconut Milk 

      3 ounces semi-sweet baking chocolate, chopped 

   1/2 cup granulated sugar 

      2 tablespoons coconut oil 

      2 teaspoons McCormick® Pure Vanilla Extract 

3 1/3 cups self-rising flour, such as Gold Medal® Self-Rising Flour 

 

Peanut Butter Cream: 

   1/2 cup creamy peanut butter 

      4 ounces cream cheese, softened 

   1/4 cup confectioners’ sugar 

      1 tablespoon McCormick® Pure Vanilla Extract 

   1/2 cup heavy cream 

 

Topping: 

   1/4 cup chopped salted peanuts 

      1 ounce semi-sweet baking chocolate, melted 

 

9. For the Bao Buns, microwave coconut milk in medium microwavable bowl 1 minute on 

HIGH or until hot. Stir in chopped chocolate until melted. Add granulated sugar, coconut oil 

and vanilla. Gradually stir in flour until combined. (Work in flour by hand as dough gets 

stiffer.) Form into a ball. Cover and let rest 30 minutes.  

 

10. Roll out dough on lightly floured surface to 1/4-inch thickness. Cut out 16 rounds (3- to           

3 1/2-inches in diameter) with cutter. (Reroll scraps and cut out rounds just once. 

Overworking dough may cause bao buns not to rise properly.) 

 

11. Brush dough rounds lightly with additional coconut oil. Fold over each round without 

pressing down. Cover with damp kitchen towel. Let rest 10 minutes.  

 

12. To cook the Bao Buns, pour 1 inch of water into large pot. Bring to boil. Line a steamer 

basket with parchment paper. Place some of the bao buns in steamer basket. (Do not 

overcrowd steamer as buns will expand during cooking.) Insert steamer basket in pot. Cover. 

Steam on medium heat 10 minutes or until buns have expanded. Transfer buns to wire rack to 

cool. Repeat with remaining bao buns. 



 

13. For the Peanut Butter Cream, beat peanut butter, cream cheese and confectioners’ sugar in 

large bowl with electric mixer until smooth. Add heavy cream and vanilla; beat until light 

and fluffy.  

 

14. To assemble, gently split bao buns. Dollop a spoonful of Peanut Butter Cream into each bao 

bun. Top with peanuts and drizzle with melted chocolate. Serve immediately. 

 

Makes 16 (1 bao bun) servings. 

 

Test Kitchen Tips: 

 Do not reroll bao dough more than once. Overworking dough may cause bao buns not to rise 

properly.   

 

 If you have a traditional bamboo steamer, use it to steam the bao buns. If you own neither a 

bamboo steamer nor a steamer basket, you can use a metal colander. You can also make a 

steamer out of a disposable aluminum cake pan. Poke holes in the bottom of the cake pan. 

Place upside down in large pot with 1/2- to 3/4-inch boiling water. Place parchment paper on 

the pan. Place some of the bao buns on the parchment paper. Cover and steam as directed. 

 

 Bao Hack: Press or roll 8 refrigerated homestyle biscuits on floured surface into 4-inch 

circle. Brush lightly with coconut oil and fold over. Cook and fill bao buns as directed. Or, 

purchase premade bao buns in Asian markets or online.  

 

Nutrition Information Per Serving: 318 Calories, Total Fat 18g, Saturated Fat 10g, Cholesterol 

16mg, Sodium 405mg, Carbohydrates 33g, Fiber 2g, Protein 6g 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



Pecan Pie Bao with Chocolate Bourbon Sauce 
 

The savory Chinese bao bun gets a sweet twist for the ultimate in dessert decadence. Spoon a 

sticky-sweet pecan pie mixture made with toasted pecans and McCormick® Cinnamon and Pure 

Vanilla Extract into pillowy steamed buns. Drizzle with Chocolate Bourbon Sauce for one sweet 

finish. 

 

Prep Time:  30 minutes 

Cook Time: 30 minutes 

 

Bao Buns: 

   1 cup Thai Kitchen® Coconut Milk 

1/2 cup sugar 

   2 tablespoons coconut oil 

   2 teaspoons McCormick® Pure Vanilla Extract 

3 1/3 cups self-rising flour, such as Gold Medal® Self-Rising Flour 

 

Pecan Pie Filling: 

1/2 cup sugar 

1/2 cup light corn syrup 

   1 egg, lightly beaten 

   2 tablespoons butter 

1/2 teaspoon McCormick® Ground Cinnamon 

1/4 teaspoon salt 

   1 cup chopped toasted pecans 

   1 tablespoon McCormick® Pure Vanilla Extract 

 

Chocolate Bourbon Sauce: 

   4 ounces semi-sweet baking chocolate, chopped 

1/4 cup heavy cream 

1/4 cup light corn syrup 

1/2 teaspoon McCormick® Ground Cinnamon 

   2 tablespoons bourbon 

   1 tablespoon McCormick® Pure Vanilla Extract 

 

15. For the Bao Buns, mix coconut milk, sugar, coconut oil and vanilla in medium bowl. 

Gradually stir in flour until combined. (Work in flour by hand as dough gets stiffer.) Cover 

and let rest 30 minutes.  

 

16. Meanwhile, for the Pecan Pie Filling, mix sugar, corn syrup, egg, butter, cinnamon and salt 

in small saucepan on medium heat. Bring to simmer, stirring frequently. Cook 8 to 10 

minutes or until thickened. Remove from heat. Stir in pecans and vanilla. Cool to room 

temperature. 

 



17. Roll out dough on lightly floured surface to 1/4-inch thickness. Cut out 16 rounds (3- to            

3 1/2-inches in diameter) with cutter. (Reroll scraps and cut out rounds just once. 

Overworking dough may cause bao buns not to rise properly.) 

 

18. Brush dough rounds lightly with additional coconut oil. Fold over each round without 

pressing down. Cover with damp kitchen towel. Let rest 10 minutes.  

 

19. To cook the Bao Buns, pour 1 inch of water into large pot. Bring to boil. Line a steamer 

basket with parchment paper. Place some of the bao buns in steamer basket. (Do not 

overcrowd steamer as buns will expand during cooking.) Insert steamer basket in pot. Cover. 

Steam on medium heat 10 minutes or until buns have expanded. Transfer buns to wire rack to 

cool. Repeat with remaining bao buns. 

 

20. For the Chocolate Bourbon Sauce, place chopped chocolate in medium bowl; set aside. Place 

heavy cream, corn syrup and cinnamon in medium microwavable bowl. Microwave on HIGH 

1 minute or until warm. (Do not boil.) Pour over chocolate in bowl. Let stand 2 to 3 minutes. 

Mix with wire whisk until chocolate is melted. Stir in bourbon and vanilla.  

 

21. To assemble, gently split bao buns. Place a spoonful of Pecan Pie Filling into each bao bun. 

Drizzle with Chocolate Bourbon Sauce. Serve immediately. 

 

Makes 16 (1 bao bun) servings. 

 

Test Kitchen Tips: 

 Do not reroll bao dough more than once. Overworking dough may cause bao buns not to rise 

properly.   

 

 If you have a traditional bamboo steamer, use it to steam the bao buns. If you own neither a 

bamboo steamer nor a steamer basket, you can use a metal colander. You can also make a 

steamer out of a disposable aluminum cake pan. Poke holes in the bottom of the cake pan. 

Place upside down in large pot with 1/2- to 3/4-inch boiling water. Place parchment paper on 

the pan. Place some of the bao buns on the parchment paper. Cover and steam as directed. 

 

 Bao Hack: Press or roll 8 refrigerated homestyle biscuits on floured surface into 4-inch 

circle. Brush lightly with coconut oil and fold over. Cook and fill bao buns as directed. Or, 

purchase premade bao buns in Asian markets or online.  

 

Nutrition Information Per Serving: 350 Calories, Total Fat 15g, Saturated Fat 8g, Cholesterol 

20mg, Sodium 401mg, Carbohydrates 48g, Fiber 2g, Protein 4g 

 
 

 

 

 

 

 



Sweet Plantain & Steak Arepas with Tzatziki Hot Sauce 
 

Plantain arepas make a sweet home for a Greek-inspired steak filling, seasoned with 

McCormick® Garlic, Oregano and Lemon & Pepper. A hot sauce mash-up of Greek tzatziki and 

Columbian hot sauce (Aji Pacante) finishes off this hand-held meal. 

 

Prep Time:  45 minutes 

Cook Time: 45 minutes 

 

Sweet Plantain Arepas: 

      1 tablespoon olive oil 

      2 ripe plantains, peeled and cut into 1/4-inch dice 

      2 cups milk 

      2 cups water 

   1/2 cup (1 stick) unsalted butter, divided 

      3 cups masarepa (pre-cooked cornmeal) 

1 1/2 teaspoons McCormick Gourmet ™ Sicilian Sea Salt 

 

Tzatziki Hot Sauce: 

      1 small habanero chile (about 1-inch long), stem removed 

      2 tablespoons lime juice 

      1 tablespoon white vinegar 

      1 teaspoon sugar 

   1/2 teaspoon McCormick Gourmet ™ Sicilian Sea Salt 

      1 cup seeded and finely chopped vine-ripened tomatoes 

   1/2 cup finely chopped seedless cucumber 

      3 green onions, finely chopped 

      1 cup plain Greek yogurt  

      2 tablespoons finely chopped fresh cilantro 

 

Steak: 

      1 pound skirt steak   

      1 teaspoon olive oil 

      1 teaspoon McCormick® Perfect Pinch® Lemon & Pepper Seasoning 

   1/2 teaspoon McCormick® Garlic Powder 

   1/2 teaspoon McCormick® Oregano Leaves 

   1/2 medium red onion, thinly sliced 

 

1. For the Arepas, heat oil in large cast iron skillet on medium heat. Add plantains; cook until 

golden brown, stirring occasionally. Remove plantains; set aside.  

 

2. Place milk, water and 1/4 cup (1/2 stick) of the butter in small saucepan. Cook on medium 

heat about 5 minutes or just until butter is melted. Remove from heat; cool slightly. 

 

3. Combine masarepa and sea salt in medium bowl. Pour the milk mixture slowly into masarepa 

mixture, stirring until liquid is fully absorbed. (Mixture may be slightly lumpy.) Add 



plantains and knead mixture with hands until smooth and plantains are fully incorporated. 

Divide dough evenly into 12 balls. Flatten each ball into a disk about 4-inches in diameter 

and 1/2-inch thick.   

 

4. Melt 1 tablespoon of the remaining butter in same cast iron skillet on medium-high heat. 

Cook arepas in batches about 6 minutes per side or until golden brown and slightly crispy, 

pressing on arepas slightly. Adjust heat to medium-low if arepas are browning too quickly. 

Add additional butter to skillet between batches if needed. Transfer arepas to a platter; cool 

slightly. (Arepas can be made up to 3 days ahead. Refrigerate in airtight container. When 

ready to serve, bring to room temperature before reheating in a hot, buttered skillet.) 

 

5. For the Tzatziki Sauce, process habanero, lime juice, vinegar, sugar and sea salt in blender or 

food processor until smooth. Mix tomatoes, cucumber and green onions in medium bowl. 

Add habanero mixture; toss to coat. Gently stir in yogurt and cilantro. Refrigerate until ready 

to serve. 

 

6. For the Steak, brush steak with oil. Sprinkle with lemon & pepper seasoning, garlic powder 

and oregano. Grill over medium-high heat until cooked to desired doneness. Let stand for            

5 minutes. Cut into thin strips. 

 

7. To assemble arepas, slice each arepa crosswise about 2/3 of the way to make a pocket. 

Spread Tzatziki Sauce evenly in each arepa. Top with steak strips, onions and additional 

Tzatziki Sauce, if desired. Serve immediately. 

 

Makes 12 (1 arepa) servings. 

 

Test Kitchen Tips: 

 Arepa dough is made with masarepa, a pre-cooked cornmeal. The cornmeal can be found in 

Latin markets, the Latin aisle of the supermarket or online. Do not use cornmeal, or masa 

harina, which is used for preparing tamales. 

 

 Keep a bowl of cold water nearby when preparing the arepa dough. If your hands get too 

sticky while kneading and forming the arepas, wet them in the cold water and continue 

working dough. 

 

 Arepas and Tzatziki Sauce can be made ahead and refrigerated in separate airtight containers 

up to 3 days. When ready to serve, reheat arepas in a hot, buttered skillet. 

 

Nutrition Information Per Serving: 366 Calories, Total Fat 14g, Saturated Fat 7g, Cholesterol 

50mg, Sodium 408mg, Carbohydrates 46g, Fiber 4g, Protein 14g 

 
 

 

 

 

 



Greek Tabbouleh Salad Arepas with Ancho Yogurt Sauce 
 

A South American and Greek hybrid, this global handheld fare is the perfect fusion of flavors. 

Fill crispy corn cakes with a homemade Greek Tabbouleh starring McCormick® Mint and Red 

Pepper, lemon juice, feta, bulgur and Kalamata olives. Top with a cool, creamy Ancho Yogurt 

Sauce. 

 

Prep Time:     1 hour 

Cook Time: 30 minutes 

 

Arepas: 

      2 cups milk 

      2 cups water 

   1/2 cup (1 stick) unsalted butter, divided 

      3 cups masarepa (pre-cooked cornmeal) 

1 1/2 teaspoons McCormick Gourmet™ Sicilian Sea Salt 

      1 cup crumbled feta cheese 

 

Greek Tabbouleh Salad: 

      1 cup water   

   1/2 cup dry bulgur 

      1 teaspoon McCormick Gourmet™ Sicilian Sea Salt, divided 

      1 cup shredded lettuce, such as Romaine 

   1/2 cup finely chopped fresh parsley 

   1/2 cup crumbled feta cheese 

      1 medium vine-ripened tomato, diced 

   1/2 cup chopped seedless cucumber 

   1/4 cup Kalamata olives, coarsely chopped 

      3 green onions, chopped 

      2 tablespoons lemon juice 

      3 tablespoons extra-virgin olive oil 

      2 teaspoons McCormick Gourmet™ Organic Mint 

   1/2 teaspoon McCormick® Crushed Red Pepper 

 

Ancho Yogurt Sauce: 

      1 cup plain Greek yogurt  

      2 tablespoons water 

2 1/2 teaspoons McCormick Gourmet™ Ancho Chile Pepper 

1 1/2 teaspoons McCormick® Garlic Powder 

   3/4 teaspoon McCormick® Oregano Leaves 

   1/4 teaspoon McCormick Gourmet™ Sicilian Sea Salt 

 

22. For the Arepas, place milk, water and 1/4 cup (1/2 stick) of the butter in small saucepan. 

Cook on medium heat about 5 minutes or just until butter is melted. Remove from heat; cool 

slightly. 

 



23. Combine masarepa and sea salt in medium bowl. Pour the milk mixture slowly into masarepa 

mixture, stirring until liquid is fully absorbed. (Mixture may be slightly lumpy.) Add feta and 

knead mixture with hands until smooth and cheese is fully incorporated. Divide dough evenly 

into 12 balls. Flatten each ball into a disk about 4-inches in diameter and 1/2-inch thick.   

 

24. Melt 1 tablespoon of the remaining butter in large cast iron skillet on medium-high heat. 

Cook arepas in batches about 6 minutes per side or until golden brown and slightly crispy. 

Adjust heat to medium-low if arepas are browning too quickly. Add additional butter to 

skillet between batches if needed. Transfer arepas to a platter; cool slightly. (Arepas can be 

made up to 3 days ahead. Refrigerate in airtight container. When ready to serve, bring to 

room temperature before reheating in a hot, buttered skillet.) 

 

25. For the Tabbouleh Salad, bring 1 cup water to boil in small saucepan. Add bulgur and              

1/2 teaspoon of the sea salt; return to boil. Cover. Remove from heat; let stand 25 minutes. 

Fluff bulgur with fork. Cool to room temperature. 

 

26. Meanwhile, toss lettuce, parsley, feta, tomato, cucumber, olives, green onions, lemon juice, 

olive oil, mint and crushed red pepper in medium bowl. Add cooled bulgur; toss well to 

combine. Stir in remaining 1/2 teaspoon sea salt. 

 

27. For the Yogurt Sauce, whisk yogurt, water and seasonings in small bowl. Refrigerate until 

ready to serve. 

 

28. To assemble arepas, slice each arepa crosswise about 2/3 of the way to make a pocket. 

Spread Yogurt Sauce evenly in each arepa. Spoon about 1/3 cup of the Tabbouleh into each 

arepa, pressing gently to fill. Top with additional Yogurt Sauce, if desired. Serve 

immediately. 

 

Makes 12 (1 arepa) servings. 

 

Test Kitchen Tips: 

 Arepa dough is made with masarepa, a pre-cooked cornmeal. The cornmeal can be found in 

Latin markets, the Latin aisle of the supermarket or online stores. Do not use cornmeal, or 

masa harina, which is used for preparing tamales. 

 

 Keep a bowl of cold water nearby when preparing the arepa dough. If your hands get too 

sticky while kneading and forming the arepas, wet them in the cold water and continue 

working dough. 

 

 All components of this dish can be made ahead. Store prepared arepas, Tabbouleh, reserving 

shredded lettuce separately, and Yogurt Sauce in separate airtight containers in refrigerator 

up to 3 days. When ready to serve, reheat arepas in a hot, buttered skillet. Stir reserved 

shredded lettuce into tabbouleh. 

Nutrition Information Per Serving: 391 Calories, Total Fat 19g, Saturated Fat 9g, Cholesterol 

44mg, Sodium 881mg, Carbohydrates 43g, Fiber 6g, Protein 12g 

 



South American Arepas with Easy Greek Moussaka 
 

Global flavors take flight with hearty arepas – a griddled corn cake – inspired by both South 

American and Greek cuisines. Our version features an arepa that’s stuffed with an easy 

moussaka of ground lamb, eggplant and crumbled feta, seasoned with McCormick® spices like 

Cinnamon, Paprika And Allspice. 

 

Prep Time:  45 minutes 

Cook Time: 45 minutes 

 

Arepas: 

      2 cups milk 

      2 cups water 

   1/2 cup (1 stick) unsalted butter, divided 

      3 cups masarepa (pre-cooked cornmeal) 

1 1/2 teaspoons McCormick Gourmet™ Sicilian Sea Salt 

      1 cup crumbled feta cheese 

 

Easy Greek Moussaka: 

      2 tablespoons olive oil 

   1/2 small eggplant, diced (about 1 1/4 cups) 

   1/2 small onion, diced (about 1/2 cup) 

      1 clove garlic, finely chopped 

   1/2 pound ground lamb or beef 

      1 teaspoon McCormick® Smoked Paprika  

   3/4 teaspoon McCormick® Ground Cumin 

   1/2 teaspoon McCormick® Oregano Leaves 

   1/4 teaspoon McCormick® Ground Allspice 

   1/4 teaspoon McCormick® Ground Cinnamon 

   3/4 teaspoon McCormick Gourmet™ Sicilian Sea Salt, divided 

   1/8 teaspoon McCormick® Coarse Ground Black Pepper 

      1 can (14 1/2 ounces) fire roasted tomatoes, undrained 

   1/2 cup water 

      1 cup crumbled feta 

 

1. For the Arepas, place milk, water and 1/4 cup (1/2 stick) of the butter in small saucepan. 

Cook on medium heat about 5 minutes or just until butter is melted. Remove from heat; cool 

slightly. 

 

2. Combine masarepa and sea salt in medium bowl. Pour the milk mixture slowly into masarepa 

mixture, stirring until liquid is fully absorbed. (Mixture may be slightly lumpy.) Add feta and 

knead mixture with hands until smooth and cheese is fully incorporated. Divide dough evenly 

into 12 balls. Flatten each ball into a disk about 4-inches in diameter and 1/2-inch thick.   

 

3. Melt 1 tablespoon of the remaining butter in large cast iron skillet on medium-high heat. 

Cook arepas in batches about 6 minutes per side or until golden brown and slightly crispy. 



Adjust heat to medium-low if arepas are browning too quickly. Add additional butter to 

skillet between batches if needed. Transfer arepas to a platter; cool slightly. (Arepas can be 

made up to 3 days ahead. Refrigerate in airtight container. When ready to serve, bring to 

room temperature before reheating in a hot, buttered skillet.) 

 

4. For the Moussaka, heat oil in large skillet on medium-high heat. Add eggplant; cook about           

5 minutes or until slightly golden and softened, stirring occasionally. Add onions and garlic; 

cook and stir about 2 minutes or until slightly softened. 

 

5. Add lamb to skillet; cook about 3 minutes, stirring occasionally. Add spices; cook about             

3 minutes or until the meat is no longer pink and spices are toasted. Add tomatoes and water. 

Bring to simmer; cook about 7 minutes or until the mixture is slightly thickened, stirring 

occasionally. (Moussaka can be made 3 days ahead. Cool before refrigerating. When ready to 

serve, simmer until heated through.) 

 

6. To assemble arepas, slice each arepa crosswise about 2/3 of the way to make a pocket. Spoon 

about 1/3 cup Moussaka into each arepa and sprinkle with feta. Serve immediately. 

 

Makes 12 (1 arepa) servings. 

 

Test Kitchen Tips: 

 Arepa dough is made with masarepa, a pre-cooked cornmeal. The cornmeal can be found in 

Latin markets, the Latin aisle of the supermarket or online stores. Do not use cornmeal, or 

masa harina, which is used for preparing tamales. 

 

 Keep a bowl of cold water nearby when preparing the arepa dough. If your hands get too 

sticky while kneading and forming the arepas, wet them in the cold water and continue 

working dough. 

 

 All components of this dish can be made ahead. Store prepared arepas and Moussaka in 

separate airtight containers in refrigerator up to 3 days. To serve, reheat arepas in a hot, 

buttered skillet and simmer moussaka until heated through. 

 

Nutrition Information Per Serving: 406 Calories, Total Fat 22g, Saturated Fat 11g, Cholesterol 

62mg, Sodium 929mg, Carbohydrates 38g, Fiber 5g, Protein 14g 

 
 

 

 

 

 

 

 
 


