
Ensalada de Nopales (Cactus Salad) 
 
Nopal, or cactus leaf, is enjoyed all over Mexico in everything from salads to soups to salsa. 
Here, pre-cooked nopales help you get a head start on this colorful salad that’s brimming with 
fresh tomatoes, onion, lime juice, cilantro, and spice. Serve it up as a topping or side with tacos 
and tostadas. 
 
Prep Time: 15 minutes 
 
   3 cups jarred cooked nopales (nopalitos), drained and rinsed 
   1 cup fresh diced tomato 
1/2 cup fresh cilantro, chopped, plus more for garnish 
1/2 cup thinly sliced white onion 
   2 tablespoons extra-virgin olive oil 
   1 tablespoon lime juice 
   2 teaspoons finely chopped serrano pepper 
   1 teaspoon McCormick® Oregano Leaves 
   1 teaspoon salt 
1/2 teaspoon McCormick® Coarse Ground Black Pepper 
1/2 cup avocado, peeled, pitted and chopped (optional) 
1/2 cup vegan cheese, chopped (optional) 
 
1. Place all ingredients except avocado and vegan cheese in a large bowl; toss until evenly 

mixed.  
 

2. Just before serving, add vegan cheese and avocado if desired, stirring gently to mix. Garnish 
with additional cilantro leaves. Serve with tortilla chips. 

 
Makes 6 servings. 

 
Test Kitchen Tip: Nopales are the tear-shaped leaves of the Opuntia or prickly pear cactus, 
harvested all year long in warm, dry regions of Mexico. The pads are harvested young and have 
a delicate, tart flavor and crisp yet slightly chewy texture. The juicy leaves are eaten both raw or 
cooked in a variety of Mexican dishes. Nopales are generally sold fresh in Mexico, but jarred 
nopalitos can be found in Latin markets, online retailers and in the Latin aisle of most 
supermarkets. 
 
Nutrition Information Per Serving: 73 Calories, Total Fat 5g, Saturated Fat 1g, Cholesterol 
0mg, Sodium 696mg, Carbohydrates 6g, Fiber 1g, Total Sugars 1g, Protein 1g 
(Added Sugar 0g) 
 
Keywords: nopal, nopales, nopalitos, nopal salad, nopales salad, nopalitos salad, cactus salad, 
nopales salad recipes, Mexican cactus salad, cactus salad recipe, prickly pear, prickly pear salad, 
vegan, vegetarian, dairy free, vegan cheese, vegan Mexican, Mexicana vegana, mccormick, 
flavor forecast  
  



Guajillo Plum & Peanut Sauce 
 
Prep Time: 25 minutes 
 
      2 guajillo chile peppers or pasilla chile peppers, stemmed, seeded and coarsely chopped 
   3/4 cup dried plums, coarsely chopped 
1 1/2 cups boiling water, divided 
      1 cup brown sugar 
   1/4 cup white vinegar 
1 1/2 teaspoons salt 
   1/2 teaspoon McCormick® Coarse Ground Black Pepper 
   1/2 teaspoon McCormick® Garlic Powder 
   1/2 teaspoon McCormick® Onion Powder 
   1/2 cup unsalted dry roasted peanuts, very finely chopped 
   1/2 teaspoon McCormick® Crushed Red Pepper 
 
1. Place guajillo peppers and plums in large heatproof bowl. Add 1/2 cup boiling water. Let 

stand 10 to 15 minutes to allow peppers and plums to hydrate. 
 

2. Place water with peppers and plums, brown sugar, vinegar, salt, pepper, spices and remaining 
1 cup water in blender container; cover. Blend on high speed until completely smooth. 

 
3. Press chile pepper mixture through a sieve to remove skins. Stir in peanuts and crushed red 

pepper. Serve as a dip with plantain chips or as a salsa for topping various Mexican dishes. 
 

Makes 2 ¼ cups or 18 (2-tablespoon) servings. 
 
Test Kitchen Tips: 
• This sauce can be made using a variety of dried chiles including guajillo, ancho, pasilla or 

morita, depending on your desired heat and flavor level.  
• The Guajillo chile is the dried form of the mirasol chile and is one of the most frequently 

used dried chiles in Mexican cuisine. Used in marinades, salsas, pastes and spice rubs, the 
guajillo has mild to medium heat and a smoky, slightly sweet and fruity flavor. 

• The Pasilla chile is the dried form of the chilaca pepper. Pasilla chiles bring rich, smoky 
flavor and mild to medium heat to Mexican dishes.  

• This is not a traditional Mexican sauce, but it does use traditional Mexican ingredients for a 
sweet-sour, smoky flavor. 

 
Nutrition Information Per Serving: 94 Calories, Total Fat 2g, Saturated Fat 0g, Cholesterol 
0mg, Sodium 201mg, Carbohydrates 18g, Fiber 1g, Total Sugars 15g, Protein 1g 
(Added Sugar 12g) 
 
 
 
 
 



Keywords: vegan, vegan sauces, vegan salsa, guajillo, guajillo chile, guajillo chili, pasilla chile, 
Mexican cuisine, peanut sauce, plum sauce, chili sauce, plum peanut salsa, salsa, vegan Mexican, 
Mexicana vegana, mccormick, flavor forecast 
  



Vegan Barbacoa 
 
Prep Time:  10 minutes 
Cook Time: 30 minutes 
 
   1 tablespoon McCormick® Chili Powder 
   2 teaspoon McCormick® Garlic Powder 
   1 teaspoon McCormick® Ground Cumin 
   1 teaspoon McCormick® Oregano Leaves 
1/2 teaspoon McCormick® Ground Chipotle Pepper 
1/4 teaspoon McCormick® Coarse Ground Black Pepper 
   1 teaspoon salt 
   1 large eggplant, cut in half lengthwise 
   4 large portobello mushroom caps 
   2 tablespoons oil 
   1 medium white onion, thinly sliced (about 1 cup) 
1/2 cup diced tomatoes 
   2 large sheets heavy duty aluminum foil, (about 24 inches long)  
1/2 lime, juiced 
 
1. Prepare grill for indirect heat by turning all burners to high. Mix spices and salt in small 

bowl. 
 

2. Score cut side of eggplant with diagonal crisscross cuts about 1-inch apart, leaving skin 
intact. Brush tops of mushroom caps and cut-side of eggplant with oil. Sprinkle both 
mushrooms and eggplant evenly with 1/2 (about 4 teaspoons) of the spice mixture, making 
sure seasoning gets into cuts in eggplant.  

 
3. Grill mushroom caps and eggplant over direct heat until charred, about 5 minutes per side. 

Turn off burners on one side of grill. 
 
4. Place onion in center of double layer of foil. Sprinkle with about 1 1/2 teaspoons of the spice 

mixture. Place charred eggplant, cut side up, on top of the onions. Arrange diced tomatoes 
over top of the eggplant and sprinkle with about 1 1/2 teaspoons of the spice mixture. Top 
each eggplant half with 2 portobello mushrooms and sprinkle with remaining spice mixture. 
Bring up long sides of foil and fold to seal. Then fold in short sides, to form a tightly sealed 
packet.  

 
5. Place foil packet on unlit side of the grill. Cook 10 minutes. Flip packet over and cook 10 

minutes longer, until eggplant is tender and can be easily separated from skin. 
 
6. Carefully remove packet from grill and open foil to allow steam to escape; let cool slightly. 

Remove mushrooms from packet and slice into very thin strips. Peel skin from the eggplant 
and discard. “Shred” eggplant with two forks and mix with onions. Stir in sliced mushrooms 
and sprinkle mixture with lime juice. 

 



7. Serve vegan barbacoa mixture in warm corn tortillas, if desired with lime wedges and 
toppings such as diced tomato, pickled onions, cilantro, sliced jalapenos, vegan cheese and 
vegan sour cream. 

 
Makes 8 servings. 
 
Test Kitchen Tips: 
• Score eggplant most of the way through, leaving the skin intact, to allow the spice mixture to 

get into the cuts for even flavor.  
• Slicing the mushrooms into very thin strips and “shredding” the eggplant will give you a 

more meat-like texture. 
• If you don’t have a grill, place eggplant and mushrooms on a shallow baking pan and broil on 

high about 5 minutes per side or until each nicely charred. 
• After charring the veggies and forming the foil packet as directed, you can finish cooking in 

the oven. Roast packets in preheated 350°F oven for about 20 minutes, flipping packet over 
halfway through cooking. 

 
Nutrition Information Per Serving: 80 Calories, Total Fat 4g, Saturated Fat 1g, Cholesterol 
0mg, Sodium 317mg, Carbohydrates 9g, Fiber 3g, Total Sugars 4g, Protein 2g 
(Added Sugar 0g) 
Keywords: vegan, vegan meat, vegan dishes, vegan diet, meatless, meatless recipes, barbacoa, 
vegan barbacoa, beef barbacoa, eggplant, mushrooms, vegan meals, vegan recipes, vegan 
Mexican, mccormick, flavor forecast 
  



Vegan Butternut Squash Tacos al Pastor 
 

You don’t need a spit – or even meat – for real-deal tacos al pastor. Create a vegan version of 
this Mexican street food institution with nutty, roasted butternut squash and a whole slew of 
seasonings. Layer in corn tortillas with chunks of pineapple, a squeeze of fresh lime, crunchy 
cabbage or radishes, and onion as desired. 
 
Prep Time:  20 minutes 
Cook Time: 35 minutes 
 
   1/4 cup extra-virgin olive oil 
      4 teaspoons McCormick Gourmet™ Ancho Chili Powder 
      2 teaspoons McCormick® Garlic Powder 
1 1/2 teaspoons McCormick® Ground Cumin 
1 1/2 teaspoons McCormick® Oregano Leaves 
      1 teaspoon McCormick Gourmet™ Organic Ground Coriander 
   3/4 teaspoon McCormick® Smoked Paprika 
   1/8 teaspoon McCormick® Ground Cloves 
      2 teaspoons salt, divided 
   1/8 teaspoon McCormick® Coarse Ground Black Pepper 
      2 pounds butternut squash, peeled, seeded and cut into 1/2-inch cubes 
   1/2 pineapple, peeled, cored and sliced into rings 
      4 tablespoons lime juice, divided 
         Shredded green cabbage or very thinly sliced radishes (about 2 cups)    
         Tortillas, warmed 
         Chopped white onion (optional) 
 
1. Place one oven rack in lowest position and another rack in highest position. Preheat oven to 

450ºF. Mix oil, spices, 1 3/4 teaspoons of the salt and pepper in a large bowl with wire 
whisk. Add squash; toss to coat evenly. Arrange squash in single layer on parchment-lined 
shallow baking pan. Set aside. 
 

2. Arrange pineapple slices in single layer on a separate parchment-lined shallow baking pan. 
Drizzle with 2 tablespoons of the lime juice.  
 

3. Place pan with squash on lowest oven rack. Place pan with pineapple on highest oven rack. 
Roast 30 to 35 minutes or until squash is tender and lightly browned, stirring squash and 
flipping pineapple halfway through cooking. 

 
4. Meanwhile, toss cabbage with remaining 2 tablespoons lime juice and 1/4 teaspoon salt in 

large bowl. 
 

5. Remove squash and pineapple from oven and let cool slightly. Chop pineapple into bite-size 
chunks. To serve, layer squash and pineapple in warm corn tortillas; top with cabbage or 
radishes and chopped white onion, if desired. 

 



Makes 10 servings. 
 
Nutrition Information Per Serving: 130 Calories, Total Fat 6g, Saturated Fat 1g, Cholesterol 
0mg, Sodium 480mg, Carbohydrates 17g, Fiber 3g, Total Sugars 6g, Protein 2g 
(Added Sugar 0g) 
  
Keywords: vegan, vegan meat, vegan dishes, meatless, meatless recipes, al pastor, tacos al 
pastor, vegan al pastor, pork tacos, pork and pineapple, vegan meals, vegan recipes, vegan 
Mexican, mccormick, flavor forecast 
  



Vegan Cauliflower Queso 
 
Cauliflower queso, for real? For real. Recreate the comforting, craveable gooeyness of classic 
Mexican cheese dip by letting coconut milk, cauliflower and cashews do the work of dairy. 
Frank’s RedHot® brings the heat, poblano pepper makes it smoky. Enjoy it with Mexican 
favorites like tortilla chips, vegan nachos or ladled over vegan enchiladas.   
 
Prep Time:  10 minutes 
Cook Time: 30 minutes 
 
      1 tablespoon vegetable oil 
   3/4 cup sliced onion 
   1/2 jalapeño, seeded and thinly sliced 
1 1/2 teaspoons McCormick® Paprika 
      1 teaspoon McCormick® Garlic Powder 
      1 teaspoon McCormick® Ground Mustard 
   1/2 teaspoon McCormick® Ground Cumin 
   1/8 teaspoon McCormick® Ground Turmeric  
   1/2 teaspoon salt 
1 1/2 teaspoon nutritional yeast 
      1 can (13.66 ounces) Thai Kitchen® Original Coconut Milk  
      1 tablespoon white miso paste 
      2 cups cauliflower florets  
   1/3 cup raw unsalted cashews 
      1 tablespoon white vinegar 
      1 tablespoon Frank’s RedHot® Original Cayenne Pepper Sauce 
   1/4 cup prepared salsa 
 
1. Heat oil in large saucepan on medium heat. Add onion and jalapeno. Cook, stirring 

occasionally, until softened, about 3 to 5 minutes.  
 
2. Stir in spices, salt and nutritional yeast. Cook 1 minute. Stir in coconut milk and miso paste. 

Reduce heat to medium-low; add cauliflower and cashews. Cook, stirring occasionally, until 
cauliflower is fork-tender, about 20 minutes. Stir in vinegar, RedHot sauce and salsa. 

 
3. In a blender with center part of cover removed to allow steam to escape, puree cauliflower 

mixture in batches on high speed until completely smooth, scraping sides of container. If 
mixture is too thick to process, add water 1 tablespoon at a time, as needed.  

 
4. Return mixture to saucepan. Stir in additional RedHot sauce, salsa or jalapenos to reach 

desired heat level. Cook and stir on low until heated through. Serve hot with tortilla chips or 
use to top vegan tacos and burrito bowls. 

 
Makes 2 1/2 cups or 20 (2-tablespoon) servings. 
 



Nutrition Information Per Serving: 61 Calories, Total Fat 5g, Saturated Fat 3g, Cholesterol 
0mg, Sodium 140mg, Carbohydrates 3g, Fiber 1g, Total Sugars 1g, Protein 1g 
(Added Sugar 0g) 
 
Keywords: queso, vegan queso, vegan, vegan dairy, vegan dishes, meatless, meatless recipes, 
cauliflower queso, vegan cheese, dairy free, non dairy, vegan meals, vegan recipes, vegan 
Mexican, cauliflower, cauliflower recipes, franks redhot, mccormick, thai kitchen, coconut milk, 
flavor forecast 
 
  



Vegan Chorizo 
 
Prep Time:   10 minutes 
Cook Time: 15 minutes 
 
   2 cans (15 1/2 ounces each) garbanzo beans (chickpeas), drained and rinsed 
1/2 cup canned diced tomatoes 
   2 tablespoons apple cider vinegar 
   2 teaspoons soy sauce 
   2 tablespoons McCormick® Paprika 
   1 tablespoon McCormick® Garlic Powder 
   1 teaspoon McCormick® Ground Cumin 
   1 teaspoon McCormick® Oregano Leaves 
1/4 teaspoon McCormick® Coarse Ground Black Pepper 
1/4 teaspoon McCormick® Crushed Red Pepper 
1/8 teaspoon McCormick® Ground Cloves 
1/2 teaspoon salt 
   4 tablespoons oil, divided 
   1 cup finely minced onion 
   1 cup finely chopped white mushrooms 
1/2 cup water 
 
1. Place garbanzo beans, tomatoes, cider vinegar, soy sauce, spices and salt in large bowl; toss 

to coat well. 
 

2. Transfer mixture to bowl of food processor. Pulse about 5 or 6 times until well mixed and 
only a few coarse chunks of garbanzo beans remain. 

 
3. Heat 2 tablespoons of the oil in a large nonstick skillet on medium heat. Add onions and 

mushrooms; cook until tender, stirring occasionally. Add remaining oil and increase heat to 
medium-high. Stir in garbanzo bean mixture and water. Cook 8 to 10 minutes or until 
mixture resembles cooked chorizo, stirring only when the mixture on the bottom begins to 
brown, tossing to incorporate the browned part back into the mixture. Use vegan chorizo as a 
taco filling, topping for tostadas or as a meat replacer in a vegan rice or burrito bowl. 

 
 Makes 8 servings.  
 
Test Kitchen Tips: 
• Chorizo can be used in a variety of dishes. Often served with breakfast, it is also the perfect 

addition to burritos and fried potatoes, or a great filling for tacos and empanadas. 
• Don’t have a food processor? Mash garbanzo beans and tomatoes into coarse chunks with a 

potato masher or fork. Stir in vinegar, soy sauce, spices and salt, and continue as directed. 
• When cooking the garbanzo bean mixture, try to “brown” the mixture well, similar to 

browning beef or crumbled sausage. This will add a deeper flavor and a bit of a crispy texture 
to the mixture. 



• For a spicier vegan chorizo add finely chopped chipotle, fresh jalapeno or any of your 
favorite chile peppers into the mixture while browning. 

 
Nutrition Information Per Serving: 197 Calories, Total Fat 9g, Saturated Fat 1g, Cholesterol 
0mg, Sodium 444mg, Carbohydrates 23g, Fiber 8g, Total Sugars 3g, Protein 6g 
(Added Sugars 0g) 
 
Keywords: vegan, vegan meat, vegan dishes, meatless, meatless recipes, chorizo, vegan chorizo, 
vegan sausage, chickpeas, garbanzo beans, chorizo recipe, vegan meals, vegan recipes, vegan 
Mexican, mccormick, flavor forecast 
  



Vegan Horchata No-Churn Ice Cream 
 
Prep Time: 20 minutes 
 
1/2 cup Thai Kitchen® Coconut Milk 
1/4 cup sweetened rice milk 
1/4 cup vegetable oil 
1/2 teaspoon McCormick® Ground Cinnamon 
3/4 cup aquafaba (canned garbanzo bean liquid) 
1/2 teaspoon McCormick® Cream of Tartar 
   1 cup confectioners’ sugar 
   1 tablespoon McCormick® Pure Vanilla Extract 
 
1. Mix coconut milk, rice milk, oil and cinnamon in large bowl with wire whisk until well 

blended. Set aside.  
 

2. Place aquafaba and cream of tartar in bowl of electric stand mixer fitted with whisk 
attachment. Beat on high speed until stiff peaks form, about 10 minutes. Reduce speed to low 
and add confectioners’ sugar and vanilla; continue mixing, increasing speed as needed until 
well blended.  

 
3. Gently stir or fold 1/3 of the aquafaba mixture into the coconut milk mixture just until mixed. 

Continue with remaining aquafaba working in thirds until completely mixed, being careful 
not to overmix and deflate the aquafaba.  

 
4. Transfer mixture to an 8-inch square baking dish. Wrap tightly with plastic wrap and freeze 

until solid, at least 4 hours or overnight. Scoop and serve with desired toppings, such as 
Vegan Mezcal Caramel Sauce. 

 
Makes 15 servings. 
 
Test Kitchen Tip:  Aquafaba is the cooking liquid remaining after cooking legumes, such as 
garbanzo beans (chickpeas). You can make fresh aquafaba by cooking dried garbanzo beans in 
water, or simply use the liquid from canned garbanzo beans. Aquafaba is used as an egg 
replacement. You can whip it like egg whites for meringues or use it as a substitute for whole 
eggs in baked goods. 3 tablespoons of aquafaba is equivalent to about one egg, while 2 
tablespoons of aquafaba is equivalent to about one egg white. One can of garbanzo beans 
contains about 1/2 cup of aquafaba.  
 
Nutrition Information Per Serving: 81 Calories, Total Fat 5g, Saturated Fat 2g, Cholesterol 
0mg, Sodium 5mg, Carbohydrates 9g, Fiber 0g, Total Sugars 8g, Protein 0g 
(Added Sugar 8g) 
 
Keywords: vegan, vegan recipes, horchata, vegan horchata, Mexican horchata, horchata ice 
cream, vegan ice cream, no-churn ice cream, vegan, non dairy, eggless, vegan Mexican 
mccormick, flavor forecast, thai kitchen, coconut milk, rice milk, aquafaba 



Vegan Mezcal Caramel Sauce 
 
 
Prep Time:    5 minutes 
Cook Time: 20 minutes 
 
3/4 cup brown sugar 
   1 cup Thai Kitchen® Coconut Cream or Thai Kitchen® Coconut Milk 
1/2 teaspoon salt 
   2 tablespoons mezcal 
 
1. Place brown sugar in small saucepan. Cook on low heat 1 minute. Stir in coconut cream and 

salt. Bring to boil; reduce heat and simmer 15 to 20 minutes or until slightly thickened. 
 

2. Cool caramel completely. Stir in mezcal with a wire whisk. Store in airtight container in 
refrigerator up to 1 week.  Use as a topping for desserts such as Vegan Horchata No-Churn 
Ice Cream. 

 
Makes 8 servings.  
 
Test Kitchen Tip: Mezcal is a smoky Mexican liquor made from the agave plant, giving it a 
highly complex and distinctive flavor profile. 
 
Nutrition Information Per Serving: 145 Calories, Total Fat 6g, Saturated Fat 5g, Cholesterol 
0mg, Sodium 162mg, Carbohydrates 21g, Fiber 0g, Total Sugars 21g, Protein 0g 
(Added Sugar 20g) 
 
Keywords: vegan caramel, caramel sauce, mezcal, mezcal tequila, coconut cream, caramel sauce 
recipe, vegan recipe, dairy free caramel, homemade caramel, vegan, vegan Mexican, mccormick, 
flavor forecast, thai kitchen 
  



Vegan Tinga 
 
Prep Time: 15 minutes 
Cook Time: 30 minutes 
 
      2 teaspoons McCormick® Garlic Powder 
      1 teaspoon McCormick® Oregano Leaves 
1 1/2 teaspoons sea salt from McCormick® Sea Salt Grinder 
   1/2 teaspoon McCormick® Coarse Ground Black Pepper 
      2 tablespoon vegetable oil 
      2 tablespoons tomato paste 
      1 teaspoon McCormick® Paprika 
      3 cups onions, thinly sliced 
   1/2 cup grated carrots 
      2 pounds oyster mushrooms, cut into thin strips 
      4 large Roma tomatoes, coarsely chopped 
      1 teaspoon McCormick® Ground Chipotle Chili Pepper 
 
1. Mix garlic, oregano, salt and pepper in small bowl; set aside. 

 
2. Heat oil in large skillet on medium heat. Add tomato paste and paprika; cook 2 minutes, 

stirring constantly. Add onions and carrots and cook until softened. Stir in spice mixture and 
sliced mushrooms; cook 10 minutes, stirring frequently. 

 
3. Meanwhile, place tomatoes and chipotle chili pepper in blender container; cover. Blend on 

high until smooth. 
 
4. Add tomato mixture to the pan with mushroom mixture. Reduce heat to medium-low and 

cook until liquid has been reduced to about one-fourth its original volume and has the 
consistency of pulled chicken.  

 
5. Serve with your favorite vegan accompaniments, such as corn tortillas or tostadas, fresh lime 

wedges, diced tomatoes, refried beans, shredded lettuce, vegan cheese, vegan sour cream, 
cilantro, fresh salsa and/or fresh chilies. 

 
Makes 8 servings 
 
Test Kitchen Tips: 
• Make sure to cut the mushrooms and onions into thin strips to mimic pulled or shredded 

meat. 
• The purpose of cooking down the veggie mixture until it has reduced to one-fourth its 

original volume is to concentrate the flavor and give it the look and feel of shredded meat. 
 

Nutrition Information Per Serving: 120 Calories, Total Fat 4g, Saturated Fat 1g, Cholesterol 
0mg, Sodium 332mg, Carbohydrates 16g, Fiber 4g, Total Sugars 5g, Protein 5g 
(Added Sugar 0g) 



 
Keywords: vegan, vegan meat, vegan dishes, meatless, meatless recipes, tinga, chicken tinga, 
mushrooms, oyster mushrooms, vegan meals, vegan recipes, vegan Mexican, mccormick 
  



Vegan Tres Leches Cake 
 
Prep Time:  20 minutes 
Cook Time: 35 minutes  
 
      2 cups flour 
   1/2 cup sugar 
1 1/2 teaspoons baking soda 
      1 teaspoon baking powder 
   1/2 teaspoon salt 
      6 tablespoons Thai Kitchen® Coconut Milk 
   1/4 cup vegetable oil 
      1 tablespoon plus 2 teaspoons McCormick® Pure Vanilla Extract, divided 
   1/4 cup unsweetened applesauce 
      1 cup aquafaba (canned chickpea liquid) 
      1 teaspoon McCormick® Cream of Tartar 
      1 cup unsweetened almond milk 
      1 cup unsweetened cashew milk 
   2/3 cup sweetened condensed coconut milk (see recipe below) 
      2 tablespoons confectioners’ sugar 
   1/2 teaspoon McCormick® Ground Cinnamon 
   1/4 teaspoon baking soda 
 
3. For the Cake, preheat oven to 350°F. Line an 8-inch square baking pan with parchment 

paper. Sift flour, sugar, baking soda, baking powder and salt into a large bowl or onto a large 
sheet of parchment paper. Set aside.  

 
4. In a separate large bowl, mix coconut milk, vegetable oil, 1 tablespoon of the vanilla and 

applesauce with a wire whisk until well blended. Set aside.  
 
5. Place aquafaba and cream of tartar in bowl of electric stand mixer fitted with whisk 

attachment. Beat on high speed until stiff peaks form, about 10 minutes. Gently stir or fold 
whipped aquafaba mixture into bowl with coconut milk mixture until well blended. 
Gradually add dry ingredient mixture to batter, stirring gently after each addition just until 
mixed. Pour batter into prepared pan.  

 
6. Bake 30 to 35 minutes or until toothpick inserted in center comes out clean. Cool in pan on 

wire rack 10 minutes. Remove cake from pan and place on large, shallow-sided serving 
platter. Poke holes in warm cake with kitchen fork at 1-inch intervals, moving fork side to 
side to enlarge holes slightly.  

 
7. Meanwhile, mix almond milk, cashew milk, sweetened condensed coconut milk, 

confectioners’ sugar, cinnamon, baking soda and remaining 2 teaspoons vanilla in large bowl 
with wire whisk. Slowly pour milk mixture over cake, reserving about 1/2 cup liquid for 
serving, if desired. Cool completely. Cover.  

 



8. Refrigerate at least 3 hours or overnight to allow milk mixture to absorb into cake. Slice and 
serve with reserved milk mixture drizzled over cake.  

 
Makes 12 servings.   
 
To make Sweetened Condensed Coconut Milk, bring 1 can (13.66 ounces) Thai Kitchen® 
Coconut Milk to boil in a small saucepan; boil 5 minutes. Stir in 1/4 cup agave nectar; reduce 
heat and simmer 30 to 35 minutes or until the mixture has reduced by half. Set aside and allow to 
cool completely. 
 
Test Kitchen Tip:  Aquafaba is the cooking liquid remaining after cooking legumes, such as 
garbanzo beans (chickpeas). You can make fresh aquafaba by cooking dried garbanzo beans in 
water, or simply use the liquid from canned garbanzo beans. Aquafaba is used as an egg 
replacement. You can whip it like egg whites for meringues or use it as a substitute for whole 
eggs in baked goods. 3 tablespoons of aquafaba is equivalent to about one egg, while 2 
tablespoons of aquafaba is equivalent to about one egg white. One can of garbanzo beans 
contains about 1/2 cup of aquafaba. 
 
Nutrition Information Per Serving: 226 Calories, Total Fat 10g, Saturated Fat 5g, Cholesterol 
0mg, Sodium 356mg, Carbohydrates 31g, Fiber 1g, Total Sugars 15g, Protein 3g 
(Added Sugar 13g) 
 
Keywords: vegan cake, tres leches cake, vegan tres leches cake, tres leches cake recipe, vegan 
cake recipe, vegan Mexican, mccormick, flavor forecast, thai kitchen, coconut milk, aquafaba, 
almond milk, cashew milk 
 
 


