
Almond & Date Bulgur Salad with Sofrito 
 

Sofrito, an aromatic mixture of sautéed bell pepper, tomatoes, garlic and onion provides a 

flavorful base for many Latin dishes. Distinctly Middle Eastern flavors like orange, dates, cumin 

and almonds give this bulgur wheat salad a truly global twist. 

 

Prep Time:  20 minutes 

Cook Time: 20 minutes 

 

1 cup (250 mL or 160grams) bulgur (cracked wheat) 

1 teaspoon (5 mL or 3grams) grated orange peel  

1/2 cup (125 ml) orange juice  

1/2 teaspoon (2 mL or 1 gram) McCormick
®
 Ground Cumin or McCormick

® 
Gourmet 

Collection Roasted Ground Cumin  

1/2 teaspoon (2 mL or 2.5 grams) McCormick
®
 Gourmet Collection Sicilian Sea Salt 

2 tablespoons (30mL) olive oil  

1/2 cup (125 mL or 100grams) chopped plum tomatoes  

1/3 cup (80 mL or 40grams) chopped green bell pepper  

1/3 cup (80 mL or 40grams) chopped red bell pepper  

1/3 cup (80 mL or 50grams) chopped onion  

2 teaspoons (10 mL or 7grams) minced garlic  

1/3 cup (80 mL or 60grams) pitted dates, quartered, divided 

1/4 cup (60 mL or 25grams) sliced almonds, toasted, divided 

2 tablespoons (30 mL or 6grams) chopped fresh cilantro, divided  

 

1. Bring 6 cups (475 mL) water to boil in medium saucepan. Meanwhile, heat large skillet on 

medium heat. Add dry bulgur; cook and stir 2 to 3 minutes or until fragrant. Add toasted 

bulgur to boiling water. Cook on medium heat 10 to 12 minutes or until tender. Drain and 

rinse under cold water. Place bulgur in large bowl. Mix orange peel, juice, cumin and sea salt 

in small bowl. Pour over bulgur; toss to coat well. Set aside. 

 

2. Heat oil in large skillet on medium-high heat. Add tomatoes, bell peppers, onion and garlic; 

cook and stir 2 to 3 minutes or until tender-crisp. Add vegetables, and 1/2 each of the dates, 

almonds and cilantro to the bulgur mixture; toss to coat well.  

 

3. Serve warm or refrigerate until ready to serve. Garnish with remaining dates, almonds and 

cilantro. 

 

Makes 4 servings. 

 

 

 

 

 

 

 



Cumin-Roasted Chicken with Sofrito Gremolata 

 
Preparing this rustic chicken dish in a clay pot creates an aromatic broth and fork-tender roast 

vegetables. It is accompanied by a reimagined gremolata made of sautéed peppers, tomatoes, 

onions and garlic with refreshing hits of cilantro and lime. 

 

Prep Time: 20 minutes 

Cook Time: 1 hour 

 

Chicken: 

2 tablespoons (30 mL or 12 grams) McCormick
®
 Ground Cumin 

2 teaspoons (10 mL or 2 grams) McCormick
®
 Oregano Leaves 

2 teaspoons (10 mL or 10 grams) McCormick
®
 Gourmet Collection Sicilian Sea Salt 

1 teaspoon (5 mL or 1.2 grams) McCormick
®
 Ground Black Pepper 

1/2 teaspoon (2 mL or 1.2 grams) McCormick
®
 Paprika  

4 1/2 pounds (2.4 kilograms) bone-in chicken parts, skin removed 

1 tablespoon (15 mL) vegetable oil 

 

Vegetables: 

2 medium sweet potatoes, peeled and chopped  

3 plum tomatoes, halved 

1 medium onion, chopped 

2 ribs celery, chopped 

4 whole garlic cloves 

2 teaspoons (10 mL) vegetable oil 

1/2 cup (125 mL) white wine or chicken stock 

 

Sofrito Gremolata: 

2 teaspoons (10 mL) vegetable oil 

1/2 cup (125 mL or 65 grams) chopped red bell pepper  

1/2 cup (125 mL or 80 grams) chopped onion 

1/2 cup (125 mL or 88 grams) chopped plum tomato 

1 tablespoon (15 mL or 12 grams) finely chopped garlic 

1 teaspoon (5 mL or 2gram) McCormick
®
 Ground Cumin 

1/2 teaspoon (2 mL or 1 gram) McCormick
®
 Gourmet Collection Ground Coriander Seed 

2 tablespoons (30 mL or 6 grams) chopped fresh cilantro 

2 teaspoons (10 mL) lime juice 

 

1. For the Chicken, mix seasonings in small bowl. Reserve 2 teaspoons (10 mL). Brush chicken 

with oil. Sprinkle with remaining seasoning mixture. Set aside. 

 

2. For the Vegetables, toss vegetables with oil and reserved 2 teaspoons (10 mL) seasonings in 

large clay pot or 4-quart (4 L) baking dish. Pour wine over top. Place chicken in single layer 

on top of vegetables. Cover with foil. 

 



3. Bake in preheated 400°F (200°C, Gas Mark 6) oven 45 minutes. Remove foil. Increase oven 

temperature to 450°F (230°C, Gas Mark 8). Bake 15 to 20 minutes longer or until chicken is 

cooked through. 

 

4. Meanwhile, for the Sofrito Gremolata, heat oil in medium skillet on medium heat. Add bell 

pepper, onion, tomato, garlic, cumin and coriander; cook and stir 2 minutes or until 

vegetables are tender. Pour into medium bowl. Stir in cilantro and lime juice. Serve chicken 

and vegetables sprinkled with Gremolata. 

 

Makes 8 servings. 

 


