
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. 
  



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. 
  



 
 
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. 
  



Shrimp and Queso Fresco Empanadas with Charred Tomatillo Sauce 
 
The origin of empanadas, a popular street food in Latin American, can be traced to Spain and 
Portugal where they were often filled with seafood. This empanada is filled with shrimp and 
creamy queso fresco offset by a tangy Mexican tomatillo salsa. 
 
Prep Time:  30 minutes 
Cook Time: 20 minutes 
 
   8 ounces tomatillos, papery skin removed and rinsed well  
   3 serrano chiles, seeded 
   3 cloves garlic 
   2 teaspoons olive oil 
   4 ounces (1/2 package) cream cheese 
   1 cup shredded queso fresco, divided 
   3 green onions, sliced 
   3 tablespoons coarsely chopped fresh cilantro 
   3 tablespoons finely chopped and seeded fresno chiles, divided 
1/2 teaspoon salt 
1/2 pound medium shrimp, peeled, deveined and finely chopped 
1/2 cup finely chopped Marcona almonds, divided 
   1 teaspoon McCormick® Ground Cumin 
1/2 teaspoon McCormick® Gourmet Ancho Chile Pepper  
   2 packages (14.1 ounces each) refrigerated pie crusts (4 crusts) 
 
1. For the Charred Tomatillo Sauce, toss tomatillos, serrano chiles and garlic with oil. Place on 

foil-lined baking sheet. Broil 4 to 6 minutes or until tomatillos and chiles begin to char in 
spots. Cool slightly. Place tomatillos, chiles and garlic in blender container. Add cream 
cheese and 1/2 cup of the queso fresco; cover.  Blend on medium speed until pureed. Add 
green onions, cilantro, 1 tablespoon of the fresno chiles and salt. Blend until smooth.  

 
2. For the Empanada Filling, mix 2/3 cup of the Charred Tomatillo Sauce with remaining 1/2 

cup queso fresco in large bowl Add shrimp, 1/4 cup of the Marcona almonds, 1 tablespoon of 
the remaining fresno chiles, cumin and ancho chile pepper; mix until well blended. 

 
3. To assemble empanadas, unroll pie crusts on lightly floured surface. Using 4-inch round 

cutter, cut each into 5 rounds for a total of 20 rounds. Spoon 1 heaping tablespoon of filling 
onto half of each round. Moisten edge of each with water. Fold in half; press edge with a fork 
to seal. Place 2 inches apart on ungreased baking sheets. Pierce top of each with fork to vent.  

 
4. Bake in preheated 400°F oven 20 minutes or until light golden brown. Mix remaining 1/4 

cup Marcona almonds with remaining 1 tablespoon fresno chiles. Sprinkle over empanadas. 
Serve with Charred Tomatillo Sauce. 

 
Makes 20 (1 empanada) servings. 
 



Test Kitchen Tips: 
 Fresno chiles are similar in size to the jalapeño pepper. When green they have a mild heat 

level. As they ripen and turn red, they become hotter. If unavailable, substitute jalapeño or 
serrano chiles. 

 Marcona almonds are grown in Spain. They have a rounder shape, a sweeter taste and softer 
texture than the California variety. They can be found in gourmet markets. If unavailable, 
substitute the more familiar California almond. 

  



Tomatillo Maria 
 
This refreshing twist on a Bloody Mary gets its green color from tomatillos, cucumbers and 
cilantro, along with a spicy kick from green hot sauce. 
 
Prep Time: 10 minutes 
 
   1 medium cucumber, peeled, seeded and coarsely chopped (1 cup) 
   8 ounces tomatillos, papery skin removed, rinsed well and halved 
1/2 cup chilled tequila or vodka  
1/4 cup fresh lemon juice 
1/4 cup fresh lime juice 
   2 tablespoons sugar  
   2 tablespoons coarsely chopped fresh cilantro 
1/2 teaspoon McCormick® Celery Salt 
1/4 teaspoon green hot sauce 
1/4 teaspoon Worcestershire sauce  
      Cucumber spears, for garnish 
 
1. Place all ingredients except cucumber spears in blender container; cover. Blend on medium 

speed until smooth. 
 
2. Strain through fine sieve. Serve over ice in beverage glasses. Garnish each with a cucumber 

spear. 
 
Makes 2 servings. 
 
Test Kitchen Tip: Serve in beverages glasses rimmed with celery salt. Wet outside rims of 
beverage glasses with lemon wedge. Dip glasses into celery salt to coat. 
  



Mexican Slow-Roasted Pork (Cochinita Pibil) 
 
An iconic dish of the Mexican Yucatan peninsula, Cochinita Pibil is marinated overnight in 
citrus juices, garlic and a distinctive seasoning paste of annatto, coriander seed, oregano and 
cumin. To serve, shred the tender meat with two forks and enjoy with corn tortillas and pickled 
onions.  
 
Prep Time: 20 minutes 
Refrigerate: overnight 
Cook Time: 4 hours 
 
   1/2 cup fresh lime juice 
   1/2 cup fresh orange juice 
      3 tablespoons minced garlic (about 10 cloves) 
   3/4 cup Yucatan Red Recado (Spice Paste) (recipe follows)  
6 1/2 pounds pork butt, trimmed of visible fat and cut into 4 pieces 
 
1. Mix juices, garlic and Yucatan Red Recado in medium bowl until well blended. Pour over 

pork butt in large resealable plastic bag. Rub marinade all over pork. Refrigerate overnight.  
 
2. Remove pork from refrigerator. Place in large baking dish. Let stand 15 minutes. 
 
3. Bake in preheated 325°F oven 4 hours or until pork is very tender. Shred pork using 2 forks. 

Mix with sauce in baking dish. 
 
Makes 16 servings. 
 
Test Kitchen Tip: Cochinita Pibil is usually prepared with bitter orange juice. It is found in the 
Latin foods aisle of the supermarket. Use 1 cup bitter orange juice in place of the lime juice and 
orange juice. 
 
Serving Suggestion: Serve shredded pork on soft corn tortillas with Fiery Pickled Red Onions 
(recipe follows), crumbled Cotija cheese, sliced serrano chiles, fresh cilantro leaves and lime 
wedges. 
  



Yucatan Red Recado (Spice Paste) 
 
This spice paste from Yucatan peninsula includes annatto which gives it a distinctive red color. It 
is used to marinate pork butt for Cochinita Pibil, as well as chicken and fish. 
 
Prep Time: 5 minutes 
 
1/4 cup fresh lime juice 
1/4 cup fresh orange juice 
   3 tablespoons coarsely chopped garlic (about 10 cloves) 
   3 tablespoons ground annatto 
   4 teaspoons McCormick® Gourmet Ground Coriander Seed 
   4 teaspoons McCormick® Whole Mexican Oregano 
   4 teaspoons McCormick® Gourmet Sicilian Sea Salt 
   1 tablespoon McCormick® Ground Cumin 
   1 tablespoon McCormick® Coarse Ground Black Pepper 
1/2 teaspoon McCormick® Ground Cloves 
 
1. Place all ingredients in blender container; cover. Blend on medium speed until smooth. 
 
2. Store in covered container in refrigerator up to 5 days. 
 
Makes 3/4 cup. 
 
Test Kitchen Tip: Yucatan Red Recado is usually prepared with bitter orange juice. It is found 
in the Latin foods aisle of the supermarket. Use 1/2 cup bitter orange juice in place of the lime 
juice and orange juice. 
  



Fiery Pickled Red Onions 
 
Spicy pickled red onions are a favorite Mexican condiment. They are typically served on tacos of 
Mexican Slow-Roasted Pork (Cochinita Pibil), where they offer a splash of bright color and fiery 
piquant flavor. 
 
Prep Time: 15 minutes 
Refrigerate: 2 hours 
 
   3 medium red onions, thinly sliced (3 cups) 
1/2 cup white vinegar 
1/4 cup fresh orange juice 
1/4 cup water 
   2 tablespoons fresh lime juice 
   1 medium habanero chile, seeded and thinly sliced 
 
1. Place onions in medium heatproof bowl. Add boiling water to cover. Let stand 15 minutes. 

Drain and rinse with cold water. 
 
2. Meanwhile, bring remaining ingredients to simmer in small saucepan on medium-high heat. 

Remove from heat. Let stand 15 minutes. Pour over onions in medium bowl. Cover. 
 
3. Refrigerate 2 to 3 hours to marinate onions. Drain before serving. Store in covered glass or 

ceramic container in refrigerator up to 1 week. 
 
Makes 2 cups or 16 (2-tablespoon) servings. 
  



Salmon Tostada with Chamoy and Charred Corn Relish 
 
Chamoy is a versatile condiment from Mexico with sweet, sour and spicy flavors. In this dish, it 
serves as a perfect complement to baked salmon, which is flaked and served in tostada shells 
with a charred corn relish. 
 
Prep Time:  25 minutes 
Cook Time: 30 minutes 
   
      2 ears fresh corn, husks and silk strands removed 
      1 medium tomato, seeded and diced (1 cup) 
   1/2 medium green bell pepper, diced (1/2 cup) 
      1 tablespoon chopped red onion 
      2 blood oranges, juiced (1/2 cup) or 1/2 cup fresh orange juice 
1 1/3 cups Chamoy Sauce, divided (recipe follows)  
      4 salmon fillets, skin off (4 to 5 ounces each) 
      8 tostada shells (5-inch) 
      2 avocadoes, peeled, seeded and each cut into 16 slices 
      1 cup sour cream 
       
1. Grill corn over medium heat 10 to 12 minutes or until tender and lightly charred, turning 

occasionally. Cut corn kernels from cobs. Toss corn with tomatoes, bell pepper, onion, blood 
orange juice and 1/2 cup of the Chamoy Sauce in large bowl. Refrigerate until ready to serve. 

 
2. Place salmon in baking dish. Brush top of each fillet with 1 tablespoon of the remaining 

Chamoy Sauce. Bake in preheated 350°F oven 12 to 15 minutes or until fish flakes easily 
with a fork. Flake each salmon fillet into large pieces. 

 
3. To assemble tostadas, place 4 avocado slices in each shell. Top each with about 1/4 cup of 

the corn relish, 2 tablespoon of the sour cream and flakes from 1/2 of a salmon fillet. Drizzle 
with remaining Chamoy Sauce.  

 
Makes 8 servings. 
  



Chamoy Sauce 
 
Chamoy is a condiment from Mexico that is typically served as a dip for fresh fruit. It is made 
with fruit, such as apricot, mango or plum, chiles and lime juice and is bottled and sold in 
varying degrees of spiciness. Make it easily at home with apricot jam, lime juice and chile 
peppers. 
 
Prep Time: 5 minutes 
 
   1 cup apricot jam 
1/4 cup fresh lime juice 
   2 teaspoons McCormick® Crushed Red Pepper 
   1 teaspoon McCormick® Gourmet Ancho Chile Pepper 
   1 teaspoon salt 
 
1. Place all ingredients in blender container; cover. Blend on medium speed until smooth. 
 
2. Store in covered container in refrigerator up to 5 days. 
 
Makes 1 1/3 cups. 
  



Chamoy Mango Sunrise 
 
Mexican ingredients like spicy Chamoy Sauce, succulent mango and sweet agave nectar flavor 
this vibrant and colorful cocktail. 
 
Prep Time: 10 minutes 
 
Ancho Chamoy Sauce: 
   1/3 cup apricot jam 
      1 tablespoon fresh lime juice 
   1/2 teaspoon McCormick® Crushed Red Pepper 
   1/4 teaspoon McCormick® Gourmet Ancho Chile Pepper 
 
Chamoy Mango Sunrise: 
         Cracked ice 
1 1/2 cups vodka, divided 
   3/4 cup orange-flavored liqueur, such as Grand Marnier, divided 
   3/4 cup mango puree, divided 
      6 tablespoons Ancho Chamoy Sauce, divided 
      6 teaspoons agave nectar, divided 
      6 teaspoons fresh lime juice, divided 
 
1. For Ancho Chamoy Sauce, place all ingredients in blender container; cover. Blend on 

medium speed until smooth. Store in covered container in refrigerator up to 5 days. (This 
makes enough sauce for 6 cocktails.) 

 
2. For each cocktail shaker of Chamoy Mango Sunrise, fill cocktail shaker half full with 

cracked ice. Add 1/2 cup vodka, 1/4 cup orange-flavored liqueur, 1/4 cup mango puree, 2 
tablespoons Ancho Chamoy Sauce, 2 teaspoons agave nectar and 2 teaspoons lime juice; 
shake until well mixed and chilled. Strain into 2 short beverage glasses. Repeat with 
remaining ingredients to make 6 cocktails. 

 
Makes 6 servings. 
  



Bahian Spiced Chicken & Beans with Yuca Mash 
 
This rustic chicken and bean casserole features a fragrant seasoning and is topped with one of 

ngredients, 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. 
 
 
 
 


