
Vegetable Pho with Tea Broth  
 
This flavorful, tea-based broth steeps in a French coffee press with spices. It serves as a perfect 
base for a vegetable version of Vietnamese pho, a comforting noodle soup.  
 
Prep Time: 20 minutes 
 
   1 package (8 ounces) shirataki noodles   
   1 teaspoon McCormick® Gourmet Chinese Five Spice  
   1 teaspoon McCormick® Minced Garlic 
   1 teaspoon McCormick® Onion Powder 
1/2 teaspoon McCormick® Crushed Red Pepper 
   2 tablespoons loose Lapsang Souchong Tea 
   2 tablespoons hoisin sauce 
   4 cups boiling water 
  
Garnishes: 
   2 green onions, thinly sliced 
1/4 cup thinly sliced red bell pepper 
1/4 cup julienned carrots 
1/4 cup thinly sliced shiitake mushrooms or wild mushrooms 
   4 sprigs fresh cilantro 
      Lime wedges 
 
1. Rinse noodles with hot water in colander. Divide among 4 soup bowls. 
 
2. Place spices, tea leaves, hoisin sauce and water in 8-cup French press. Let stand 3 minutes. 

Using the French press plunger, strain stock. Pour clear liquid evenly into bowls. Sprinkle 
with desired garnishes. 

 
Makes 4 servings. 
 
Test Kitchen Tip: Shirataki noodles can be found in Asian markets, health food stores, or in 
refrigerator case in the produce aisle of some supermarkets. If unavailable, substitute 4 ounces 
rice noodles, cooked as directed on package. 
  



Easy Lemon Tea-Infused Custard with Candied Apricots 
 
This custard is deceptively easy to achieve – you don’t even need an oven! The lemon tea-
steeped custard and candied apricots are both prepared using a microwave, and can be on the 
table in less than 30 minutes.  
 
Prep Time:  10 minutes 
Cook Time: 15 minutes 
 
Lemon Tea-Infused Custard: 
1 3/4 cups heavy cream  
      4 lemon-flavored herb tea bags, such as Bigelow I Love Lemon® Tea 
      4 eggs  
   1/4 cup sugar 
   1/2 teaspoon McCormick® Ground Ginger 
 
Candied Apricots: 
   1/4 cup finely chopped dried apricots  
      2 tablespoons sugar 
      2 tablespoons water 
   1/4 teaspoon McCormick® Ground Ginger 
   1/4 cup sliced almonds 
 
1. For the Lemon Tea-Infused Custard, microwave cream and tea bags in medium 

microwavable bowl on HIGH 4 to 5 minutes. Cover. Let steep 5 minutes. Discard tea bags. 
 
2. Meanwhile, for the Candied Apricots, place apricots, sugar, water and ginger in small 

microwavable bowl. Microwave on HIGH 1 minute. Stir in almonds; cover. Set aside.  
 
3. Beat eggs and sugar in large bowl with wire whisk until well blended. Gradually whisk in 

cream mixture. Pour into 4 (6-ounce) microwavable ramekins or cups. Microwave on 
MEDIUM (50% power) 7 minutes or just until custard is set. Let stand 5 to 10 minutes. 
Serve warm with Candied Apricots. 

 
Makes 4 servings. 
 
Test Kitchen Tip: Check your tea bags for metal staples. Be sure to remove before 
microwaving. 
  



Cajun Spiced Chicken Risotto  
 
Risotto cooked in a pressure cooker comes out creamy with just the right bite to the rice, and no 
stirring is needed. Green tea adds a mild herb flavor to the cooking liquid in this Cajun-seasoned 
risotto. 
 
Prep Time:  15 minutes 
Cook Time: 15 minutes 
 
      2 tablespoons McCormick® Gourmet Cajun Seasoning 
      1 tablespoon McCormick® Garlic Salt  
      1 teaspoon McCormick® Gourmet Ground Coriander Seed 
      1 pound boneless skinless chicken thighs, cut into 1-inch chunks 
      2 tablespoons extra virgin olive oil 
1 1/2 cups diced onions (1-inch dice) 
      3 cups water  
      6 green tea bags 
      2 cups Arborio rice  
1 1/2 cups diced assorted colors bell peppers (1-inch dice) 
      8 ounces andouille sausage, sliced diagonally into 1/2-inch thick slices 
      1 cup diagonally sliced green onions 
 
1. Mix Cajun seasoning, garlic salt and ground coriander. Sprinkle chicken with 1 tablespoon of 

the seasoning mixture. Heat oil in open pressure cooker on medium-high heat. Add chicken; 
cook and stir 3 minutes or until browned. Add onions; cook and stir 3 minutes or until 
softened. Add water and green tea packets. Bring to boil. 

 
2. Stir in rice, bell peppers, sausage and remaining seasoning mixture. Close lid. Bring pressure 

cooker to full pressure on high heat. Cook 5 minutes. Remove from heat. Let stand 5 
minutes. 

 
3. Run cold water over pressure cooker to release the pressure. Remove lid. Remove tea bags. 

Stir in onions.  
 
Makes 8 (1-cup) servings. 
 
Test Kitchen Tip: Be sure to read the instruction manual that comes with your pressure cooker 
to familiarize yourself with the features of your cooker. 


