
Bahian Spiced Chicken & Beans with Yuca Mash 
 
This rustic chicken and bean casserole features a fragrant seasoning and is topped with one of 
Brazil’s favorite ingredients, yuca, also known as cassava.  
 
Prep Time:      30 minutes 
Cook Time: 1 1/4 hours 
 
Yuca Mash: 
      1 package (24 ounces) frozen yuca  
   1/4 cup (1/2 stick) butter, softened 
   1/3 cup whole milk, warmed  
   1/2 teaspoon salt 
   1/4 teaspoon McCormick® Ground White Pepper 
 
Chicken & Beans:  
   1/4 cup (1/2 stick) butter  
1 1/2 pounds boneless skinless chicken thighs, cut into 1-inch cubes 
      1 medium onion, chopped 
      1 medium red bell pepper, chopped 
      2 cloves garlic, minced  
      1 tablespoon tomato paste  
      1 tablespoon Bahian Seasoning Blend (recipe follows) 
   1/4 cup flour  
      2 cups Kitchen Basics® Original Chicken Stock  
      1 cup thawed frozen or drained and rinsed canned black-eyed peas 
   1/2 cup coarsely chopped pitted black olives  
      4 tablespoons chopped fresh cilantro, divided 
      1 teaspoon salt  
      2 tablespoons grated Cotija or Romano cheese 
 
1. For the Yuca Mash, bring a large pot of salted water to boil on high heat. Add yuca; return to 

boil. (Adding more boiling water, if needed, to cover the yuca by at least 1 inch.)  Reduce 
heat to medium; boil 30 minutes or until yuca is very tender.   

 
2. For the Chicken & Beans, melt butter in large saucepan on medium-high heat.  Add chicken; 

cook and stir 5 to 7 minutes or until no longer pink. Add onion, bell pepper and garlic; cook 
and stir 5 minutes or until vegetables soften.  Stir in tomato paste and Bahian Seasoning 
Blend. Sprinkle with flour; mix well. Add stock, black-eyed peas, olives, 3 tablespoons of the 
cilantro and salt. Bring to boil. Reduce heat to low; simmer 5 minutes or until thickened, 
stirring frequently. Spoon into 2-quart baking dish. Place baking dish on baking sheet. Set 
aside. 

 
3. Drain yuca well. Remove and discard fibrous core from center of each yuca piece using 2 

forks (1 fork to hold the yuca piece and the other to remove the fibrous core). Gently peel off 
any other fibrous layers that may cling to yuca. Return yuca to large saucepan. Add 1/4 cup 
butter, softened, and warm milk. Mash with potato masher to form a sticky and chunky 



puree. Season with salt and white pepper. Spoon yuca mash around edge of the Chicken & 
Beans, leaving the center of visible. Sprinkle Cotija cheese on yuca mash. 

 
4. Bake in preheated 350ºF oven 40 minutes or until filling is bubbling and cheese is golden 

brown. Let stand 5 minutes before serving. Sprinkle with remaining 1 tablespoon chopped 
cilantro.   

 
Makes 10 (1-cup) servings. 
  



Bahian Seasoning Blend 
 
This easy, all-purpose seasoning blend from the Brazilian state of Bahia is known as tempero 
baiano in Brazilian Portuguese. It adds zest to many savory dishes including seafood, vegetables, 
soups and stews. 
 
Prep Time: 5 minutes 
 
   1 teaspoon McCormick® Ground Cumin 
   1 teaspoon McCormick® Oregano Leaves 
1/2 teaspoon McCormick® Ground White Pepper 
1/4 teaspoon McCormick® Ground Red Pepper 
 
1. Mix all ingredients until well blended. 
 
2. Store in tightly covered jar in cool, dry place. 
 
Makes 2 3/4 teaspoons. 
  



Brazilian Guava Cocktail 
 
This fruity twist on a classic Brazilian caipirinha gets a spicy kick from Ancho-Arbol Syrup and 
a sweet, smooth finish from fragrant guava nectar. 
 
Prep Time: 15 minutes 
 
Ancho-Arbol Syrup: 
1 cup sugar 
1 cup water 
8 dried chiles de arbol, stemmed and seeded 
1 teaspoon McCormick® Gourmet Ancho Chile Pepper 
 
Guava Cocktail: 
4 limes, halved crosswise and each half cut into 4 wedges, divided 
1 cup Ancho-Arbol Syrup, divided 
   Cracked or crushed ice 
1 cup Cachaça or white rum, divided 
1 cup guava nectar, divided 
 
1. For the Ancho-Arbol Syrup, mix all ingredients in small saucepan. Bring to boil. Reduce heat 

to medium-low; simmer 5 minutes. Remove from heat. Let stand 2 hours. Strain through 
double layer of cheesecloth or coffee filters. Cover and refrigerate until well chilled. (This 
makes enough syrup for 4 cocktails.) 
 

2. For each cocktail, place 4 pieces of lime and 1/4 cup of the Ancho-Arbol Syrup in beverage 
glass. Muddle the lime with a muddler or wooden spoon to release the lime juice. Fill glass 
with ice. Add 1/4 cup each Cachaça and guava nectar; mix well. Repeat with remaining 
ingredients to make 4 cocktails. 

 
Makes 4 servings. 
 
 
 
 


