
Dukkah Spice Blend 
 

Dukkah, an aromatic Middle Eastern spice blend, is typically sprinkled on olive oil-dipped pita bread. Try 

dukkah on vegetables, pasta, rice or as a spice rub on seafood and meats. 

 

Prep Time: 5 minutes 

Cook Time: 5 minutes 

 

   1/2 cup coarsely chopped hazelnuts or a combination of nuts, such as hazelnuts, pistachios,  

           almonds, cashews, pine nuts or macadamia nuts 

      1 tablespoon McCormick
®
 Gourmet Collection Coriander Seed 

      1 tablespoon McCormick
®
 Sesame Seed 

1 1/2 teaspoons McCormick
®
 Cumin Seed 

   1/4 teaspoon McCormick
®
 Ground Black Pepper 

   1/2 teaspoon salt 

 

1. Heat medium skillet on medium heat. Add nuts; cook and stir 2 to 3 minutes or until fragrant and 

toasted. Immediately pour out of hot pan to avoid over-toasting. Set aside. Toast coriander, sesame 

and cumin seeds in same skillet on medium heat 2 minutes or until fragrant and toasted. Immediately 

pour out of hot pan. 

 

2. Place 1/2 of the toasted nuts in clean coffee grinder. Process until finely ground and crumbly. (Do not 

allow mixture to become a paste.) Transfer to small bowl. Repeat with remaining nuts then seed 

mixture. Add pepper and salt to seed and nut mixture; mix until well blended. Store in an airtight 

container in cool, dry place up to 1 month. 

 

Makes about 2/3 cup or 10 (1-tablespoon) servings. 

 

Nutrition Information Per Serving: 57 Calories, Fat 5g, Protein 1g, Carbohydrates 2g, Cholesterol 

0mg, Sodium 132mg, Fiber 1g 

 



Dukkah Crusted Fish with Broccoli & Red Lentils 
 

Dukkah enhances white fish with Middle Eastern spice and texture. Served on a bed of Chinese broccoli 

and red lentils, this dish is high in fiber and flavor. 

 

Prep Time: 20 minutes 

Cook Time: 25 minutes 

 

1/2 pound red lentils (1 1/3 cups) 

1/2 pound Chinese broccoli, broccoli rabe, broccolini or other broccoli variety 

   6 firm white fish fillets, such as halibut, cod or monkfish (4 ounces each) 

1/2 cup Dukkah Spice Blend, divided      

   3 tablespoons olive oil, divided 

   1 cup finely chopped shallots 

   2 teaspoons grated lemon peel 

1/2 teaspoon McCormick
®
 Gourmet Collection Mint Flakes 

   2 cups quartered grape tomatoes 

1/2 cup Kitchen Basics
®
 Unsalted Vegetable or Chicken Stock 

1/4 cup lemon juice 

1/4 teaspoon salt 

 

1. Soak lentils in cold water 20 to 30 minutes. Drain. Bring 4 cups water to boil in medium saucepan. 

Add lentils; cook 5 minutes. Drain and rinse under cold water. Set aside. Trim tough bottom stems of 

Chinese broccoli. Coarsely chop stems and leaves. Set aside. 

 

2. Moisten fish fillets lightly with water. Coat 1 side of each fillet generously with 2 teaspoons of the 

Dukkah Spice Blend. Heat 2 tablespoons of the oil in large nonstick skillet on medium heat. Add fish, 

spice blend-side down, cook 3 to 5 minutes per side or until golden brown and fish flakes easily with 

a fork. Remove fish to serving platter. Keep warm. Wipe skillet clean with paper towel. 

 

3. Heat remaining 1 tablespoon oil in same skillet on medium heat. Add shallots; cook and stir  

3 minutes or until softened. Add Chinese broccoli, lemon peel and mint; cook and stir 3 minutes. Add 

tomatoes, lentils, stock, lemon juice and salt; cook and stir 1 to 2 minutes or until most of liquid has 

been absorbed and Chinese broccoli is tender-crisp. Stir in 2 tablespoons of the remaining Dukkah. 

 

4. To serve, spoon Chinese broccoli mixture onto each plate. Top with fish fillet. Serve with remaining  

2 tablespoons Dukkah for sprinkling, if desired. 

 

Makes 6 servings. 

 

Nutrition Information Per Serving: 385 Calories, Fat 13g, Protein 33g, Carbohydrates 34g, Cholesterol 

54mg, Sodium 362mg, Fiber 6g 

 

Test Kitchen Tip: Chinese broccoli or gai lan is a dark green leafy vegetable with thick stems and small 

flower heads similar in appearance to broccoli. Its flavor is stronger than broccoli and faintly bitter.  



Middle Eastern Spiced Risotto 
 

Dukkah, a Middle Eastern spice blend, and antioxidant-rich broccoli provide bright color and flavor to 

this meatless risotto with a global flair. 

 

Prep Time: 15 minutes 

Cook Time: 35 minutes 

 

   1 bunch Chinese broccoli, broccoli rabe, broccolini or other broccoli variety (about 1 pound) 

   2 tablespoons butter 

   1 cup chopped onion 

   1 teaspoon finely chopped garlic 

1/3 cup Dukkah Spice Blend, divided 

   1 cup Arborio rice 

1/4 cup dry white wine 

   4 cups Kitchen Basics
®
 Original Chicken Stock, heated 

 

1. Trim tough bottom stems of Chinese broccoli. Finely chop stems and coarsely chop the leaves. Set 

aside. 

 

2. Melt butter in large saucepan on medium heat. Add finely chopped stems, onion, garlic and  

2 tablespoons of the Dukkah Spice Blend; cook and stir 5 minutes or until tender. Stir in rice. Cook 

and stir 1 minute to toast rice. Add wine; cook and stir 1 minute or until absorbed. 

 

3. Stirring constantly, add warm stock, 1/2 cup at a time, until liquid is absorbed by rice after each 

addition. (It takes about 25 minutes for all of the stock mixture to be absorbed and the risotto to 

become thick and creamy.) Add coarsely chopped leaves before adding the last 1 cup stock. Continue 

cooking and stirring until leaves are tender and the stock is absorbed. Stir in remaining Dukkah. Serve 

with additional Dukkah, if desired. 

 

Makes 5 (1-cup) servings. 

 

Nutrition Information Per Serving: 294 Calories, Fat 10g, Protein 10g, Carbohydrates 41g, Cholesterol 

12mg, Sodium 560mg, Fiber 5g 

 

Test Kitchen Tip: Chinese broccoli or gai lan is a dark green leafy vegetable with thick stems and small 

flower heads similar in appearance to broccoli. Its flavor is stronger than broccoli and faintly bitter.  

 



Chilled Chinese Dumplings with Creamy Dukkah Sauce 
 

For a light starter, serve these chilled dumplings filled with Chinese broccoli, ground pork and shrimp. 

Serve with a creamy peanut sauce that’s flecked with a toasted Middle Eastern spice blend. 

 

Prep Time: 30 minutes 

Cook Time: 25 minutes 

 

Chinese Dumplings: 

   2 cups coarsely chopped leaves and stems from Chinese broccoli, broccoli rabe, broccolini or other  

          broccoli variety 

   2 tablespoons rice wine 

   1 tablespoon soy sauce 

   2 teaspoons sugar 

   1 teaspoon finely chopped garlic 

   1 teaspoon McCormick
®
 Ground Ginger 

   1 teaspoon sesame oil 

1/2 teaspoon McCormick
®
 Ground White Pepper 

1/2 pound ground pork 

1/2 pound peeled and deveined shrimp, cut into 1/4-inch pieces 

 40 wonton wrappers 

 

Creamy Dukkah Sauce: 

1/4 cup creamy peanut butter 

   5 tablespoons water 

   3 tablespoons Dukkah Spice Blend 

   2 tablespoons rice wine vinegar 

   2 teaspoons McCormick
®
 Chili Powder 

   1 teaspoon sesame oil 

   1 teaspoon soy sauce 

1/4 teaspoon salt 

 

1. For the Dumplings, cook Chinese broccoli in large saucepan of boiling water 1 minute or until bright 

green. Immediately transfer to bowl of ice cold water to stop cooking process. Drain well, squeezing 

Chinese broccoli dry.  

 

2. Mix rice wine, soy sauce, sugar, garlic, ginger, sesame oil and white pepper in large bowl until well 

blended. Add Chinese broccoli, pork and shrimp; mix well. Refrigerate until well chilled. 

 

3. Place about 1 tablespoon filling in center of each wonton wrapper. Brush edges lightly with water. 

Fold in half to form a triangle, pressing edges to seal. Bring 3 quarts water to boil in large saucepan. 

Add about 10 dumplings at a time to saucepan; cook 4 to 6 minutes or until filling is cooked through. 

Remove dumplings with slotted spoon to bowl of ice cold water. Let stand 2 minutes to chill. Drain 

well and transfer to serving plate. Cover. Refrigerate until well chilled. 

 

4. For the Creamy Dukkah Sauce, mix peanut butter and water in medium bowl until well blended. Stir 

in remaining ingredients. Serve with chilled dumplings. 

 

Makes 10 appetizer servings (4 dumplings each). 

 

Nutrition Information Per Serving: 213 Calories, Fat 9g, Protein 13g, Carbohydrates 20g, Cholesterol 

54mg, Sodium 505mg, Fiber 2g 



Test Kitchen Tip: Chinese broccoli or gai lan is a dark green leafy vegetable with thick stems and small 

flower heads similar in appearance to broccoli. Its flavor is stronger than broccoli and faintly bitter.  

 

  

 


