
Sichuan Cashew Sauce 
 
This nutty, Asian-inspired condiment gets a spicy kick from hot chili in oil and Chinese Five 
Spice. Serve with crunchy jicama or carrots, fried wontons or toss with cold noodles. 
 
Prep Time: 10 minutes 
 
   1/2 cup creamy peanut butter 
   1/4 cup hot chili in oil 
      2 tablespoons fresh lime juice 
   1/2 teaspoon McCormick® Gourmet Chinese Five Spice 
1 1/2 cups chopped toasted cashews 
   1/2 cup McCormick® Gourmet Crystallized Ginger, chopped 
      1 cup chopped green onions 
 
1. Mix peanut butter, hot chili in oil, lime juice and Chinese Five Spice in medium bowl until 

well blended. Add cashews and ginger; mix well. Add green onions; toss gently.  
 
2. Store leftover sauce in refrigerator. Let stand at room temperature 10 minutes before serving. 
 
Makes 3 1/2 cups or 28 (2-tablespoon) servings. 
 
Test Kitchen Tip: Hot chili in oil is available in Asian markets and online specialty stores. Lao 
Gan Ma is a well-known brand. 
  



Spicy Papaya & Pineapple Salsa 
 
This tropical salsa gets its heat from ají amarillo, a yellow chile from Peru.  A bright 
accompaniment to tortilla chips, quesadillas, grilled meats and seafood. 
 
Prep Time: 15 minutes 
 
   1 cup finely chopped papaya 
   1 cup finely chopped pineapple 
1/2 cup finely chopped chayote 
1/4 cup finely chopped red onion 
   2 tablespoons finely chopped fresh cilantro 
   2 tablespoons ají amarillo paste 
   2 tablespoons fresh lime juice 
1/4 teaspoon McCormick® Ground Cinnamon 
1/4 teaspoon Sea Salt from McCormick® Sea Salt Grinder  
 
1. Mix all ingredients in medium bowl. Cover. 
 
2. Refrigerate until ready to serve. 
 
Makes 2 1/2 cups or 10 (1/4-cup) servings. 
 
Serving Suggestion: Serve fruit salsa with tortilla chips, root vegetable chips or plantain chips. 
Also great with quesadillas, tamales, seafood tacos, or grilled chicken or fish. 
 
Test Kitchen Tip: Ají amarillo paste is also known as yellow hot pepper paste. It can be found 
in Latin markets, online specialty stores or the Latin aisle of some supermarkets. 
  



Pepita & Chile Salsa 
 
Toasted pepitas and spicy chile de arbol give this fresh tomato salsa a nutty, smoky flavor 
contrasted with the tang of orange juice. Garnish with cilantro and serve with grilled chicken or 
fish, tortilla chips or tacos.  
 
Prep Time:  15 minutes 
Cook Time: 20 minutes 
 
2/3 cup pepitas (hulled pumpkin seeds) 
   8 dried chiles de arbol, stemmed and seeded  
   2 tablespoons vegetable oil, divided 
   1 medium onion, chopped (1 cup) 
   4 medium ripe plum tomatoes, seeded and chopped (2 cups) 
1/2 cup bitter orange juice* 
   1 teaspoon McCormick® Whole Mexican Oregano 
3/4 teaspoon salt 
1/2 teaspoon McCormick® Gourmet Ancho Chile Pepper 
   1 tablespoon chopped fresh cilantro 
 
1. Toast pepitas in medium skillet on medium heat 5 to 7 minutes or until fragrant and golden 

brown, stirring occasionally. Reserve 2 tablespoons for garnish. Place remaining pepitas in 
blender container.  

 
2. Toast chiles in same skillet on medium-high heat 30 seconds per side or just until they begin 

to blister and change color. Place in blender container; cover. Blend on high speed until 
mixture is ground.  

 
3. Heat 1 tablespoon of the oil in skillet on medium-high heat. Add onion; cook and stir 5 to 7 

minutes or until slightly charred. Add to blender container. Add remaining 1 tablespoon oil 
and tomatoes to skillet; cook 5 to 7 minutes or until slightly softened, stirring occasionally. 
Place in blender container along with juice, oregano, salt and ancho chile pepper; cover. 
Blend just until coarsely ground. Spoon salsa into serving bowl. 

 
4. Chop reserved pepitas. Mix with cilantro in small bowl. Sprinkle over salsa. 
 
Makes 2 cups or 16 (2-tablespoon) servings. 
 
*Bitter orange juice comes from the Seville orange. It can be found in the Latin foods aisle of the 
supermarket. If unavailable, use 6 tablespoons orange juice and 2 tablespoons lime juice. 
 
Test Kitchen Tip: Chiles de arbol are thin hot chiles from Mexico that are usually sold dried. If 
unavailable, substitute Thai bird chiles. 
  



Three-Chile Mole Fondue 
 
Three types of chiles – guajillo, chile de arbol and chipotle – give this Mexican inspired dessert 
sauce a smoky kick. Bittersweet and semi-sweet chocolate, nutty peanut butter and warm 
cinnamon make this an intense, luscious complement to sweet churros, fresh fruit or assorted 
cookies.  
 
Prep Time:  15 minutes 
Cook Time: 35 minutes 
 
      4 large dried guajillo chiles, stemmed and seeded 
      4 dried chiles de arbol, stemmed and seeded  
   1/2 cup heavy cream   
      2 tablespoons light corn syrup  
      4 ounces bittersweet chocolate, coarsely chopped  
      4 ounces semi-sweet chocolate, coarsely chopped  
   1/4 cup blackstrap or dark rum   
      4 teaspoons creamy peanut butter  
1 1/2 teaspoons McCormick® Ground Cinnamon 
   1/4 teaspoon McCormick® Gourmet Chipotle Chile Pepper  
   1/2 teaspoon McCormick® Gourmet Toasted Sesame Seed 
 
1. Heat medium saucepan on medium-high heat 2 minutes. Add chiles; toast 30 seconds per 

side or until they begin to blister and change color slightly. Let saucepan cool slightly. Add 2 
cups water to cover chiles. Bring to boil. Reduce heat to low; simmer 30 minutes until chiles 
soften. 

 
2. Remove chiles with kitchen tongs to blender container. Add 1/2 cup chile soaking liquid; 

cover. Blend on high speed until smooth. Discard remaining soaking liquid in saucepan.  
 
3. Strain chile puree through large mesh strainer into saucepan. Stir in cream and corn syrup.  

Bring just to boil on medium heat, stirring occasionally. Remove from heat. Add remaining 
ingredients; stir until chocolate is melted and mixture is smooth. Garnish with toasted sesame 
seed.  

 
Makes 2 cups or 16 (2-tablespoon) servings. 
  



Chorizo Chile Poppers 
 
A twist on chile rellenos – stuffed and roasted jalapeño peppers – this recipe uses mild pickled 
peppers instead. A filling made with Mexican chorizo sausage, ancho chile pepper and chili 
powder makes these great bite-size party fare.  
 
Prep Time:  25 minutes 
Cook Time: 15 minutes 
 
      6 ounces fresh Mexican chorizo 
      1 plum tomato, cored and quartered 
   1/2 cup cooked quinoa 
      1 clove garlic, minced 
      2 tablespoons chopped fresh cilantro  
2 1/2 teaspoons McCormick® Gourmet Ancho Chile Pepper, divided 
      2 teaspoons McCormick® Chili Powder 
      2 jars (10 ounces each) pickled sweet peppers, drained 
      2 ounces queso fresco, crumbled (1/4 cup) 
   1/4 cup Mexican crema or sour cream 
      1 tablespoon fresh lime juice 
 
1. Place chorizo, tomato, quinoa, garlic, cilantro, 2 teaspoons of the ancho chile pepper and 

chili powder in food processor; cover. Process until well blended.  
 
2. Fill each pepper with 1 heaping teaspoon chorizo mixture. Top with crumbled queso fresco. 

Place peppers on foil-lined baking pan. 
 
3. Roast in preheated 375°F oven 10 to 15 minutes or until filling is cooked through (internal 

temperature of 165ºF). Mix Mexican crema, lime juice and remaining 1/2 teaspoon ancho 
chile pepper. Serve with Chorizo Chile Poppers. 

 
Makes 8 servings. 


