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  A Versatile Way to Elevate Your Mexican Menu
   While patrons continue to love spicy foods, they're now looking for more elevated flavors in menu items.






   Mexican Menu Ideas  

    #featured
  NEW! Cholula® Chili Lime Seasoning >

NEW! Grill Mates® Fiery Habanero & Roasted Garlic >

NEW! Grill Mates® Cracked Black Pepper & Garlic with Sea Salt >

NEW! McCormick® Culinary Tamarind & Pasilla Chile Seasoning >

Choose Cholula >

Flavor Forecast: 24th Edition >


  
  [image: ]     Smokehouse Tavern
   BJ Smith 
   Adding a little smoke to the fiery culinary scene, Executive Chef BJ Smith has spent most of his life harnessing the craft of flavor development in fine dining.
   Read Bio
  [image: ]  [image: ampersand]  Henrietta Red
    Julia Sullivan
   A graduate of the Culinary Institute of America in New York, we spoke with Chef Sullivan about the role of spices and how raw flavoring impacts dish seasoning and development.
  Read Bio

  RecipesTry These New Flavor Forecast 24th Edition Recipes
    [image: 536x314_pork_adobo_pancakes_homepage]  Filipino Pork Adobo with Mandarin Pancakes
Recipe type: Entrees
  Cuisine: North American
    
View Recipe      [image: 536x314_churros_homepage]  Churros with Pineapple Gochujang Sauce
Recipe type: Desserts
  Cuisine: North American
    
View Recipe      [image: 536x314_shortribs_homepage]  Jerk Braised Short Ribs with Cheesy Grits
Recipe type: Entrees
  Cuisine: North American
    
View Recipe    
    [image: 441x664_pork_adobo_pancakes_homepage]
Entrees  Filipino Pork Adobo with Mandarin Pancakes
  [image: 694x404_pork_adobo_pancakes_homepage] The humble Adobo, in its Filipino preparation, calls for a whopping 1 cup of vinegar. Along with aromatics like black peppercorns and bay leaves, this technique ensures a deep and comforting, yet overall fresh eating experience. Here, succulent pork is served with Mandarin pancakes, cucumbers, and scallions, reminiscent of the beloved dish, Peking Duck. 
view full recipe  view all recipes  
Ingredients
	 10  each   garlic cloves  
	 1  cup   Cane Vinegar, such as Datu PutiÂ®   
	 1  cup   Filipino Soy Sauce or Soy Sauce  
	 1  tablespoon    McCormick Culinary ® Black Pepper, Whole   
	 1  tablespoon   Palm Sugar or Light Brown Sugar  
	 4     McCormick Culinary ® Bay Leaves   
	 4  pounds   Boneless Pork Shoulder, cut into 2-inch (5-cm) chunks  
	 1  cup   Water  
	see more

Recipe type: Entrees
  Cuisine: North American
     [image: mfc_homepage_floating_image_foty24]  

  
    [image: 441x664_churros_homepage]
Desserts  Churros with Pineapple Gochujang Sauce
  [image: 694x404_churros_homepage] Full of exciting flavor, this fun recipe for homemade churros invites Mexican and Korean influences to the dessert table. Churros are tossed in a sugary coating with ground cinnamon, ginger, and cayenne pepper, and then served with a strawberry gochujang dipping sauce. It’s the perfect balance of sweet and heat, driven by the unexpected synergy of Mexican and Korean cuisines. 
view full recipe  view all recipes  
Ingredients
	 3  cups   Water  
	 2  tablespoons   Granulated Sugar  
	 1/2  cup   Butter  
	 1/2  teaspoon   Salt  
	 1/2  teaspoon    McCormick Culinary ® Cayenne Pepper, Ground   
	 2 1/2  cups   All-Purpose Flour  
	 3    Eggs  
	 1  tablespoon    McCormick Culinary ® Pure Vanilla Extract, Premium   
	see more

Recipe type: Desserts
  Cuisine: North American
     [image: mfc_homepage_floating_image_foty24]  

  
    [image: 441x664_shortribs_homepage]
Entrees  Jerk Braised Short Ribs with Cheesy Grits
  [image: 694x404_shortribs_homepage]  Cooked in an aromatic spice blend to fall-off-the-bone doneness, Jerk marinated short ribs are served over rich, cheesy grits in this Caribbean and Southern inspired dish - proof indulgence comes in all shapes and forms. 
view full recipe  view all recipes  
Ingredients
	 1    Yellow Onion , rough chopped  
	 6    Scallions , rough chopped  
	 2    Scotch Bonnet Peppers , stems removed  
	 1  tablespoon   Gourmet Gardenâ„¢ Ginger Stir-In Paste  
	 1  tablespoon   Gourmet Gardenâ„¢ Garlic Stir-In Paste  
	 2  tablespoons   Light Brown Sugar  
	 2  tablespoons   Honey  
	 2  tablespoons   Soy Sauce  
	see more

Recipe type: Entrees
  Cuisine: North American
     [image: mfc_homepage_floating_image_foty24]  

  
  
            Spice Story  OLD BAY:
Did You Know?
   
    [image: OLD BAY OLD BAY Seasoning]  
[image: old_bay_chesapeake_tradition_558x556]
A CHESAPEAKE
TRADITION  [image: old_bay_white_fun_facts_1]  Fun Fact #1
  OUR UNIQUE BLEND OF 18 HERBS AND SPICES WAS BORN IN THE CHESAPEAKE BAY AREA IN 1939. IT HAS BEEN MADE THE SAME WAY EVER SINCE.

  [image: old_bay_white_fun_facts_2]  Fun Fact #2
  OLD BAY'S ORIGINAL NAME WAS "DELICIOUS BRAND SHRIMP AND CRAB SEASONING" 

  [image: old_bay_white_fun_facts_3]  Fun Fact #3
  THE MUCH BETTER NAME, OLD BAY, WAS INSPIRED BY THE OLD BAY LINE STEAMBOATS THAT TRAVELED THE CHESAPEAKE BETWEEN MARYLAND AND VIRGINIA.

  [image: old_bay_white_fun_facts_4]  Fun Fact #4
  THE MAIN FLAVOR INGREDIENTS IN OLD BAY CONSIST OF CELERY SALT, PAPRIKA, AND MUSTARD SEED.

  [image: old_bay_white_fun_facts_5]  Fun Fact #5
  OLD BAY IS EXPERIENCING THE SAME MENU GROWTH AS CHIPOTLE AIOLI, EGGS OVER-EASY, AND FISH SAUCE (Datassential, MenuTrends, OLD BAY, 2017)

  [image: old_bay_white_fun_facts_6]  Fun Fact #6
  THERE ARE 2 THINGS YOU NEED TO KNOW ABOUT OLD BAY SEASONING - 1. IT'S GREAT ON SEAFOOD and 2. IT'S GREAT ON EVERYTHING ELSE.

  
The OLD BAY Flavor Story
	OLD BAY is great on seafood
	OLD BAY is great on everything else
	Key flavors in OLD BAY include Celery Salt, Paprika, and Mustard Seed
	Celery Seed has a slightly bitter flavor, with earthy and grassy notes like the celery we eat
	Paprika has a mild, slightly sweet flavor and pleasant, fragrant aroma and is made from dried sweet red pepper
	Mustard Seed delivers an initial floral sweetness with a pungent finishing bite

OLD BAY'S ICONIC FLAVOR IS A SECRET BLEND OF McCORMICK HERBS & SPICESread more[image: Sourcing Locations][image: OLD BAY]Sourcing
OLD BAY'S ICONIC FLAVOR IS A SECRET BLEND OF McCORMICK HERBS & SPICES  [image: Sourcing Map]
 #trending
[image: OLD BAY po boy with tiger sauce][image: OLD BAY po boy with tiger sauce]Burgers Tacos and Sandwiches  OLD BAY® Oyster Po' Boy 
   The classic Po' Boy gets a Chesapeake twist with Tiger Sauce and OLD BAY® layered through every bite.

Ingredients
	 1/3  cup   Sour Cream  
	 1/3  cup   Mayonnaise  
	 1/3  cup    Zatarains ® Horseradish  , drained  
	 2  teaspoons    OLD BAY ® OLD BAYÂ® Seasoning   
	 1  cup    Zatarains ® Seasoned Fish-Fri   
	 2  tablespoons    OLD BAY ® OLD BAYÂ® Seasoning   
	 1  pound   Oysters , cleaned  
	 4  each   Baguette , 6", split  
	see more

Recipe type: Burgers Tacos and Sandwiches
  Cuisine: American Regional
    
view full recipe  ×
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       Unlock a World
of Flavor!
  
  Sign up for a McCormick for Chefs account today! Save your favorite products, recipes, and rebates. Get first dibs on exciting updates and special offers!
   Create Account  
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