
Roasted Eggplant with Za’atar Yogurt Sauce 
 
A simple, but incredibly flavorful Middle Eastern-inspired dish. Roasted eggplant halves are 
seasoned with McCormick Gourmet™ Organic Za'atar Seasoning and then drizzled with a sweet 
and tangy yogurt sauce. A sprinkle of tart pomegranate arils adds an elegant finishing touch. 
 
Prep Time:  15 minutes 
Cook Time: 45 minutes 
 
Roasted Eggplant: 
   1 tablespoon McCormick Gourmet™ Organic Za’atar Seasoning 
   1 teaspoon McCormick Gourmet™ Organic Garlic Powder 
1/2 teaspoon McCormick Gourmet™ Organic Coarse Ground Black Pepper 
   1 teaspoon McCormick Gourmet™ Sicilian Sea Salt 
   3 medium eggplant, cut in half lengthwise 
   2 tablespoons olive oil, plus more for drizzling 
1/4 cup pomegranate arils 
   2 tablespoon packed cilantro leaves  
 
Za’atar Yogurt Sauce: 
1/2 cup plain Greek yogurt 
   2 tablespoons tahini 
1/4 cup fresh lemon juice 
   1 tablespoon honey 
   1 tablespoon McCormick Gourmet™ Organic Za’atar Seasoning 
1/2 teaspoon McCormick Gourmet™ Organic Garlic Powder 
1/4 teaspoon McCormick Gourmet™ Sicilian Sea Salt 
 

1. Preheat oven to 375°F. For the eggplant, mix Za’atar Seasoning, garlic powder, black pepper and 
salt in a small bowl; set aside. Place eggplant halves cut-side up on a parchment lined shallow 
baking pan. With the tip of a sharp knife, carefully score the flesh deeply in a criss-cross pattern, 
being careful not to cut through to the skin. 
 

2. Season cut-sides of eggplant evenly with seasoning mixture. Drizzle evenly with olive oil. Roast 
45 to 50 minutes or until eggplant is golden brown and tender. 
 

3. Meanwhile, mix all Za’atar Yogurt Sauce ingredients in a medium bowl with a wire whisk until 
well blended. Cover, and refrigerate until ready to serve. 
 

4. Drizzle roasted eggplant halves with Za’atar Yogurt Sauce and additional olive oil, if desired. 
Sprinkle with pomegranate arils and cilantro to serve. 
 
Makes 8 servings.  
	

	



Shaved Carrot Salad with Pomegranate Harissa Dressing 
 
North African and Middle Eastern cuisines inspire this crisp salad, starring a spicy vinaigrette 
made with McCormick Gourmet™ Organic Harissa Seasoning. Toss homemade dressing with 
shaved carrots, sweet-tart cranberries, crunchy pistachios and salty feta. 
 
Prep Time:   20 minutes 
 
1/4 cup chopped fresh mint 
   3 tablespoons pomegranate juice 
   1 tablespoon honey 
   2 teaspoons McCormick Gourmet™ Organic Harissa Seasoning 
1/2 teaspoon McCormick Gourmet™ Sicilian Sea Salt 
1/4 teaspoon McCormick Gourmet™ Organic Coarse Ground Black Pepper 
   3 tablespoons extra virgin olive oil 
1/2 pound multicolor carrots, washed and peeled 
1/2 cup shelled roasted pistachios 
1/2 cup dried cranberries 
   3 cups baby arugula 
1/4 cup crumbled feta cheese 
    
1. Mix mint, pomegranate juice, honey, Harissa Seasoning, salt and pepper in a large bowl. 

Gradually add oil, while mixing with wire whisk until well mixed. Set aside. 
 
2. Trim carrot ends. Slice each carrot lengthwise into ribbons with a vegetable peeler or 

mandoline. Toss carrots with 1/4 cup prepared dressing in medium bowl. Stir in pistachios 
and cranberries. 

 
3. Arrange arugula on serving platter. Drizzle with remaining dressing and top with carrot 

mixture. Sprinkle with feta before serving. 
 
Makes 5 servings.  
	

	

	

	

	

	

	

	



Grilled Chicken Shawarma 
 

Recreate this flavorful Middle Eastern street food favorite –– no rotisserie needed! A simple 
marinade of McCormick Gourmet™ Organic Shawarma Seasoning, Greek yogurt and lemon 
juice results in tender, tangy chicken. Grilled and sliced thin, it’s the perfect filling for pillowy 
pitas with lettuce, crisp cucumber and cool yogurt dressing.	

 
Prep Time:  10 minutes 
Cook Time: 16 minutes 
 
1 1/4 cup plain Greek yogurt, divided 
      5 teaspoons McCormick Gourmet™ Organic Shawarma Seasoning, divided 
      2 tablespoons olive oil 
      1 tablespoon fresh lemon juice 
      1 teaspoon McCormick Gourmet™ Sicilian Sea Salt 
      2 pounds boneless skinless chicken breast or thighs       
      1 medium seedless cucumber, thinly sliced 
      8 lettuce leaves 
      4 pita pockets, halved 

 
1. Mix 1 cup yogurt and 1 teaspoon Shawarma Seasoning in small bowl. Cover and refrigerate 

until ready to serve.  
 
2. Mix oil, lemon juice, remaining 1/4 cup yogurt, remaining 4 teaspoons Seasoning and salt in 

small bowl. Reserve 2 tablespoons of the mixture; set aside. Place chicken in large resealable 
plastic bag or glass dish. Add marinade; turn to coat well.  Refrigerate 1 hour or longer for 
extra flavor.  

 
3. Remove chicken from marinade. Discard any remaining marinade. Grill over medium heat 6 

to 8 minutes per side or until cooked through (internal temperature reaches 165°F), brushing 
with reserved marinade. 

 
4. Slice chicken into thin strips. Serve in pitas with cucumber, lettuce and yogurt dressing. 

 
Makes 8 servings.  
 
 
	

	

	

	



Pan Roasted Peruvian Chicken 
 
Cooked in a cast iron pan instead of a rotisserie, this chicken cooks up wonderfully crisp on the 
outside and tender and juicy on the inside. McCormick Gourmet™ Organic Peruvian Seasoning 
gives it a robust hit of savory Latin American-inspired flavor and beautiful color. Enjoy with a 
creamy cilantro dipping sauce. 
 
Prep Time:   15 minutes 
Cook Time:  55 minutes 
 
Pan Roasted Chicken:  
   3 tablespoons lemon juice 
   3 tablespoons McCormick Gourmet™ Organic Peruvian Seasoning, divided 
   3 cloves fresh garlic 
   2 tablespoons vegetable oil 
   1 whole chicken, (about 4 to 5 pounds), butterflied 
Creamy Cilantro Sauce: 
1/2 cup fresh cilantro leaves 
   1 small jalapeño pepper 
   1 clove fresh garlic 
   1 tablespoon olive oil 
   2 tablespoons lime juice 
   1 tablespoon McCormick Gourmet™ Organic Peruvian Seasoning 
1/2 cup mayonnaise 
 
1. Preheat oven to 400°F. Place lemon juice, 2 tablespoons of the Peruvian Seasoning and garlic 

in food processor or blender; cover. Process just until smooth. Gradually add oil with the 
machine running. Process until well blended and smooth. Set aside. 

 
2. Pat chicken dry with paper towels. Place chicken in large cast iron or oven-proof skillet. Rub 

remaining 1 tablespoon Seasoning under skin of chicken. Rub reserved lemon and garlic 
seasoning mixture evenly over chicken skin. 

 
To Butterfly Chicken: Place chicken breast-side down on large cutting board. Using poultry 
shears or kitchen scissors, cut along both sides of backbone to remove it. Discard backbone. Flip 
chicken breast-side up and flatten by pressing down firmly with both hands on breastbone and 
breasts until you hear a crack and chicken resembles one large flat section. (You can also ask the 
butcher where you shop to butterfly and flatten the chicken for you.) 
 
3. Roast chicken 50 to 55 minutes, basting with pan juices every 20 minutes, until the internal 

temperature is 165°F. Transfer chicken to a clean cutting board and let rest 15 minutes before 
slicing. Serve with Creamy Cilantro Sauce. 
 

4. For the Creamy Cilantro Sauce, place all ingredients in food processor or blender; cover. 
Process until smooth. Serve with chicken. 

Makes 8 servings.  



Berbere Chicken Flatbread 
 

Flatbread is the perfect foundation for an Ethiopian-inspired weeknight meal. Top bread with 
McCormick Gourmet™ Organic Berbere Seasoning grilled chicken, onions, tomatoes and both 
Feta and Mozzarella cheeses. Bake until cheese is bubbly and crust is a crispy, golden brown.	

 
Prep Time:  15 minutes 
Cook Time: 30 minutes 
 
1 pound boneless skinless chicken thighs 
2 tablespoons vegetable oil, divided 
2 tablespoons McCormick Gourmet™ Organic Berbere Seasoning 
4 plum tomatoes, seeded and chopped 
1 large poblano pepper, sliced 
2 cups thinly sliced red onion 
2 (12-inches each) flatbreads 
2 cups shredded mozzarella cheese 
1 cup crumbled feta cheese 
2 tablespoons chopped fresh cilantro 

 
1. Preheat oven to 425°F. Place chicken in a large bowl. Add 1 tablespoon of the oil and 1 

tablespoon of the Berbere Seasoning; toss to coat evenly. 
 
2. Grill chicken over medium heat 5 to 6 minutes per side or until cooked through (internal 

temperature of 165°F). Let chicken cool slightly; cut into bite-size pieces. 
 
3. Heat remaining 1 tablespoon oil in medium skillet on medium. Add onion, poblano and 

remaining 1 tablespoon of the Seasoning; cook 5 minutes until onions are tender crisp. 
Remove from heat and stir in chopped tomatoes. Place flatbreads on large baking sheet(s) 
sprayed with no stick cooking spray. Layer flatbreads evenly with half each of the 
mozzarella, vegetable mixture and grilled chicken. Sprinkle with remaining mozzarella and 
feta cheese. 

 
4. Bake 10 to 12 minutes or until cheese is melted and golden brown. Sprinkle with chopped 

cilantro before serving. 
 
Makes 12 servings. 
	


