
Grilled Shrimp Tandoori Salad with Mango Dressing 
 
Similar to the tandoori oven cooking method, these Indian-spiced shrimp skewers are roasted on 
high heat on the grill and added to a salad packed with bold sweet and sour flavors. A fresh 
mango dressing adds a splash of fruitiness and color.  
 
Prep Time:  25 minutes 
Cook Time:  5 minutes 
 
Mango Dressing: 
   1 large ripe mango, peeled and seeded 
1/4 cup fresh lime juice 
1/4 cup vegetable oil 
   2 teaspoons McCormick® Gourmet Garam Masala 
1/2 teaspoon salt 
1/8 teaspoon McCormick® Ground Red Pepper 
 
Shrimp Tandoori Salad: 
1/4 cup plus 3 tablespoons chopped fresh mint, divided 
1/4 cup fresh lime juice 
   3 tablespoons vegetable oil, divided 
   2 tablespoons honey 
   2 teaspoons McCormick® Gourmet Garam Masala 
   1 teaspoon McCormick® Ground Ginger 
   1 teaspoon salt 
1/4 teaspoon McCormick® Ground Red Pepper 
   1 pound large shrimp, peeled and deveined 
   1 large ripe mango, peeled, seeded and cut into 1-inch chunks 
   2 packages (5 ounces each) mixed baby greens 
   1 cup halved small heirloom or specialty tomatoes 
1/2 small red onion, thinly sliced 
 
1. For the Mango Dressing, process mango in blender or food processor until pureed (about 1 

cup puree). Add lime juice, oil, garam masala, salt and red pepper; process until smooth. 
Refrigerate until ready to serve. 

 
2. For the Shrimp Tandoori Salad, mix 1/4 cup of the mint, lime juice, 2 tablespoons of the oil, 

honey, garam masala, ginger, salt and red pepper in small bowl. Thread shrimp onto skewers. 
Brush with mint mixture. Thread mango onto skewers. Brush with remaining 1 tablespoon 
oil. 

 
3. Grill shrimp skewers over high heat 4 to 5 minutes or just until shrimp turn pink, turning 

once and brushing occasionally with mint mixture. Grill mango skewers 4 to 5 minutes or 
until lightly charred. 

 



4. Arrange greens, tomatoes and onion on 6 serving plates. Top with grilled shrimp, mango and 
remaining 3 tablespoons mint. Drizzle with 1/2 of the Mango Dressing. 

 
Makes 6 servings. 
 
Test Kitchen Tip: Store remaining Mango Dressing in refrigerator. Serve over salad greens, 
grilled or broiled shrimp or chicken, or toss with couscous or quinoa. 
  



Grilled Paneer Cheese with Mango Tomato Chutney & Curry Vinaigrette 
 
Paneer is a fresh, firm and mild-tasting Indian cheese perfect for grilling. Serve with a mango 
and tomato chutney and a drizzle of curry vinaigrette for a unique twist on the classic Caprese 
salad.  
 
Prep Time: 20 minutes 
Refrigerate:  1 hour 
Cook Time: 20 minutes 
 
Grilled Paneer: 
1/2 cup plain yogurt 
   1 tablespoon lemon juice 
   2 teaspoons McCormick® Gourmet Garam Masala 
   1 teaspoon salt 
1/2 teaspoon McCormick® Garlic Powder 
1/2 teaspoon McCormick® Ground Ginger 
   1 package (12 to 14 ounces) paneer 
 
Mango Tomato Chutney: 
1/2 teaspoon McCormick® Cumin Seed 
   4 medium plum tomatoes, chopped (2 cups) 
   1 medium ripe mango, cut into 1/2-inch chunks (1 cup) 
1/2 cup chopped onion 
1/3 cup chopped fresh cilantro 
   2 teaspoons agave nectar 
1/2 teaspoon McCormick® Ground Cinnamon 
1/4 teaspoon salt 
 
Curry Vinaigrette: 
1/4 cup olive oil 
   2 tablespoons white balsamic vinegar 
   2 tablespoons prepared yellow mustard 
1/2 teaspoon McCormick® Curry Powder 
1/4 teaspoon McCormick® Garlic Powder 
 
1. For the Paneer, mix yogurt, lemon juice, garam masala, salt, garlic powder and ginger in 

small bowl until well blended. Place paneer in large resealable plastic bag. Add marinade; 
turn to coat well. Refrigerate 1 hour. 

 
2. Meanwhile, for the Mango Tomato Chutney, toast cumin seed in large skillet on medium 

heat about 3 minutes or until fragrant, shaking pan frequently. Add tomatoes, mango, onion, 
cilantro, agave nectar, cinnamon and salt. Cook and stir 10 minutes or until tomatoes soften 
and sauce is slightly thickened. 

 



3. For the Curry Vinaigrette, mix all ingredients in small bowl with wire whisk until well 
blended. 

 
4. Remove paneer from marinade. Discard any remaining marinade. Spray grill with no stick 

cooking spray. Grill paneer over medium-low heat 4 to 6 minutes or until lightly browned, 
turning frequently. Cut into 1/4-inch thick slices. To serve, layer paneer slices with Mango 
Tomato Chutney on each plate. Drizzle with Curry Vinaigrette. Serve with remaining Curry 
Vinaigrette. 

 
Makes 8 servings. 
 
Test Kitchen Tip: Because of its mild taste and firm consistency, versatile paneer is prepared in 
many ways. Find it in Indian markets, specialty cheese shops and some grocery store cheese 
departments. 
  



“Street Truck Style” Chicken Jalfrezi Naan Wrap 
 
A classic Indian chicken and bell pepper dish gets a modern food truck makeover. Serve as a 
handheld sandwich wrapped in naan and topped with a minty yogurt sauce to ignite all of the 
senses.  
 
Prep Time:  20 minutes 
Cook Time: 10 minutes 
 
   3 tablespoons flour 
   2 teaspoons McCormick® Gourmet Garam Masala 
   2 teaspoons McCormick® Ground Cumin 
   1 teaspoon McCormick® Crushed Red Pepper 
   1 teaspoon salt 
1/2 teaspoon McCormick® Gourmet Black Sesame Seed 
1/4 teaspoon McCormick® Gourmet Ground Cardamom 
   1 pound boneless skinless chicken breasts, cut into strips 
   2 tablespoons clarified butter or vegetable oil 
   1 medium red bell pepper, cut in 1/2-inch pieces 
   1 medium green bell pepper, cut in 1/2-inch pieces 
   2 medium tomatoes, coarsely chopped (2 cups) 
   1 teaspoon sugar 
1/2 cup plain yogurt 
   1 teaspoon McCormick® Gourmet Mint Flakes 
   8 teaspoons lime relish, divided 
   2 packages (8.8 ounces each) naan, each naan cut into 2 pieces 
 
1. Mix flour and seasonings in large bowl. Add chicken; toss to coat. 
 
2. Heat clarified butter in large nonstick skillet on medium-high heat. Add chicken and any 

remaining flour mixture; cook and stir 5 to 6 minutes or until chicken is cooked through. Add 
bell peppers; cook and stir 2 minutes. Add tomatoes and sugar; cook and stir 2 minutes until 
bell peppers are tender. 

 
3. Mix yogurt and mint in small bowl. For each wrap, place 1 teaspoon of the lime pickle in 

center of piece of naan. Top with about 3/4 cup of the chicken and pepper mixture. Drizzle 
with 1 tablespoon of the yogurt mixture. 

 
Makes 8 servings. 
 
Test Kitchen Tip: Lime relish, also known as lime pickle, is a sour and spicy Indian condiment 
made from limes, chiles, oil and spices. It is typically served alongside the meal. It is available in 
the Indian food aisle in the supermarket, Indian markets and online specialty stores. 
  



Kashmiri Masala Spice Blend 
 
This fragrant blend of spices from the Kashmir region of India is used to season lamb dishes, 
such as the classic Rogan Josh, chicken curries and vegetables. 
 
Prep Time: 5 minutes 
 
1 tablespoon McCormick® Gourmet Garam Masala 
1 teaspoon McCormick® Garlic Powder 
1 teaspoon McCormick® Ground Ginger 
1 teaspoon McCormick® Paprika 
1 teaspoon McCormick® Ground Turmeric 
 
1. Mix all ingredients until well blended. 
 
2. Store in tightly covered jar in cool, dry place. 
 
Makes about 2 1/2 tablespoons. 


