
Family Features 

One of the most fun things
about this time of year for my fam-
ily is getting to cheer on our fa-
vorite sports teams. High school,
college and professional – there’s
always a favorite to root for or an
underdog to cheer on.

I like to serve up game time
food that scores big on flavor. Pep-
per Jack Cheesy Mac puts a little
kick into a family favorite with
zesty southwest flavors. And Prime
Time Pepperoni Pizza “Pie” is a
touchdown when it comes to find-
ing a meal that is easy to make and
that everyone will enjoy.

For the neighborhood potluck
party to the “big game,” watch
party at your house, find all the
winning recipes you need at
www.VeryBestBaking.com. 

PEPPER JACK
CHEESY MAC
MAKES 6 SERVINGS

2cups (8 ounces) dry elbow
macaroni

2cups (8 ounces) shredded
cheddar cheese

2cups (8 ounces) shredded
Pepper Jack cheese, divided 

1can (12 fluid ounces) Nestlé
Carnation Evaporated Milk

1/2teaspoon ground black pep-
per

1/2 to 1 cup broken tortilla
chips (your choice of color)

1/4to 1/2 teaspoon crushed red
pepper (optional)

PREHEAT oven to 350°F. Lightly
grease 2 1/2quart casserole dish. 

COOK macaroni in large
saucepan according to package di-
rections; drain. Return to
saucepan.

ADD cheddar cheese, 1 1/2
cups Pepper Jack cheese, evapo-
rated milk and black pepper to
macaroni; stir until combined.
Pour into prepared casserole dish.
Combine remaining 1/2 cup Pepper
Jack cheese, tortilla chips and red
pepper flakes in small bowl. Sprin-
kle over top. Cover tightly with
foil. 

BAKE for 20 minutes. Uncover;

bake for an additional 10 minutes
or until lightly browned. 

PRIME TIME
PEPPERONI PIZZA 

MAKES 8 SERVINGS

1unbaked 9-inch (4-cup vol-
ume) frozen pie shell

1package (8 ounces) shredded
Italian-blend cheese, divided

2ounces thinly sliced pepperoni
(about 20 to 30, 1 1/2- to 2-inch di-
ameter slices), cut into quarters,
divided

1can (12 fluid ounces) Nestlé
Carnation Evaporated Milk

3large eggs, beaten
2tablespoons all-purpose flour
1teaspoon dried basil leaves
1/8teaspoon garlic powder

PREHEAT oven to 350°F. 
SPRINKLE 1 cup cheese and

half of pepperoni pieces onto bot-
tom of pie shell. 

WHISK evaporated milk, eggs,
flour, basil and garlic powder in
medium bowl until blended. Pour
mixture into pie shell. Sprinkle
with remaining cheese. Decorate
top with remaining pepperoni
pieces and any other topping you
like. Place quiche on baking sheet
(if pie pan is made of aluminum
foil). 

BAKE for 40 to 45 minutes or
until knife inserted near center
comes out clean. Cool for 5 min-
utes before serving. 

TIP: Choose 1/4 cup of any of
your favorite toppings (such as
chopped onions, red or green pep-
pers or sliced black olives) and
add as topping with the remaining
pepperoni pieces.
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Family Features 

With spice consumption at an
all-time high across America, it’s
an exciting time for flavor. Ac-
cording to the McCormick® Fla-
vor Forecast® 2011, different
tastes, textures and colors are
mixed and matched to deliver
fun and excitement to eating. 

“We’re seeing a more adven-
turesome spirit in the kitchen —
playful takes on America’s fa-
vorites that bring both the com-
fort of familiarity and the energy
of the unexpected,” says Larry
Tong, McCormick chef. “For ex-
ample, a contemporary combina-
tion of mustard seed and
vermouth sparks a martini-in-
spired steak kabob, complete
with onion and olive garnishes.” 

Tong sees this lighthearted
approach showing up in every
course of the meal — right
through to dessert. Taking a cue
from the report’s Herbes de
Provence & Popcorn pairing, a
deliciously creamy, no-bake
cheesecake has a crust of playful
and crunchy crushed popcorn
accented with savory Herbes de
Provence.

For more recipes and featured
flavors, visit www.FlavorFore-
cast.com. 

DIRTY MARTINI
STEAK KABOBS

MAKES 8 SERVINGS

(2 KABOBS AND 1 CUP SALAD EACH) 

PREP TIME: 20 MINUTES

REFRIGERATE TIME: 2 HOURS 

COOK TIME: 15 MINUTES

3 tablespoons McCormick
Gourmet Collection Yellow Mus-
tard Seed 

3/4 cup dry vermouth
1/2 cup olive oil
1/4 cup fresh lemon juice
2 tablespoons honey
1 1/2 teaspoons grated lemon

peel
2 tablespoons juice from

green olives
1 1/2 teaspoons McCormick

Gourmet Collection Sicilian Sea
Salt

1 teaspoon minced garlic
1/4 teaspoon McCormick

Gourmet Collection Coarse Grind
Black Pepper 

2 pounds boneless beef sir-
loin steak, cut into 1-inch cubes

16 small cippolini onions
16 large pimiento-stuffed

green olives
Mixed Greens with Mustard 
Vinaigrette (recipe sidebar) 

1. Heat large nonstick skillet
on medium heat. Add mustard
seed; cook and stir 1 minute or
until fragrant. Immediately pour
out of hot pan to avoid over-
toasting. Coarsely crush seeds
using a rolling pin or a mortar
and pestle. Reserve 1 tablespoon
for the Mustard Vinaigrette
(recipe sidebar). 

2. Mix remaining mustard
seed, vermouth, oil, lemon juice,

honey, olive juice, lemon peel,
sea salt, garlic and pepper in
large bowl until well blended. Re-
serve 1/4 cup of the marinade for
brushing. Place remaining mari-
nade in large resealable plastic
bag or glass dish. Add steak; turn
to coat well. Refrigerate 2 hours
or longer for extra flavor.

3. Meanwhile, bring water to
boil in small saucepan. Add
onions; cook 5 minutes. Drain
well. Cool onions slightly. Cut off
top and bottom ends, then peel
onions. Remove steak from mari-
nade. Discard remaining mari-
nade. Alternately thread steak,
onions and olives onto 16 skew-
ers.

4. Grill kabobs over medium
heat 8 to 10 minutes or until
steak is desired doneness, turn-
ing occasionally and brushing
with reserved marinade. Serve
kabobs with Mixed Greens with
Mustard Vinaigrette. 

CHEESECAKE TART
WITH POPCORN

CRUST AND BERRIES
MAKES 8 SERVINGS

PREP TIME: 20 MINUTES

COOK TIME: 10 MINUTES

REFRIGERATE TIME: 2 HOURS

POPCORN CRUST: 
3 cups unsalted popped pop-

corn 
1/3 cup sugar 
6 tablespoons butter, melted 

2 teaspoons McCormick Gour-
met Collection Herbes de
Provence 

CHEESECAKE TART WITH BERRIES: 
1 package (8 ounces) cream

cheese, 
softened 
1 cup mascarpone cheese 
1 1/2 tablespoons honey 
1/4 cup sugar 
1 tablespoon cornstarch 
1 teaspoon McCormick Gour-

met Collection Herbes de
Provence 

1/3 cup water 
1 teaspoon lemon juice 
1 cup blueberries 
2 cups mixed berries, such as

blackberries, raspberries and
strawberries 

1. Preheat oven to 350°F. For
the crust, place popcorn, about 1
cup at a time, in bowl of food
processor or blender; cover.

Process until finely ground. Mix
ground popcorn, 1/3 cup sugar,
butter and 2 teaspoons Herbes
de Provence in medium bowl
until well blended. Press mixture
firmly onto bottom of foil-lined 9-
inch tart pan. Bake 8 to 10 min-
utes or until lightly browned.
Cool completely on wire rack.

2. For the tart, mix cream
cheese, mascarpone cheese and
honey in medium bowl with elec-
tric mixer on medium speed until
well blended. Spread evenly in
prepared crust. Refrigerate at
least 2 hours or until ready to
serve.

3. Mix 1/4 cup sugar, corn-
starch and 1 teaspoon Herbes de
Provence in medium saucepan.
Stir in water and lemon juice
until well blended. Stir in blue-
berries. Stirring constantly, bring
to boil on medium heat and boil
1 minute. Pour into medium bowl
to cool slightly. Add remaining
berries; toss gently to coat well.

Refrigerate until ready to serve.
Remove tart from foil-lined pan.
Cut into slices to serve. Top with
berry mixture.

MIXED GREENS
WITH MUSTARD

VINAIGRETTE
Mix 1/3 cup lemon juice, 1/4

cup olive oil, 2 tablespoons
honey, reserved 1 tablespoon
crushed toasted McCormick
Gourmet Collection Yellow Mus-
tard Seed, 1 teaspoon dry ver-
mouth, 1/2 teaspoon McCormick
Gourmet Collection Ground Mus-
tard and 1/4 teaspoon Mc-
Cormick Gourmet Collection
Sicilian Sea Salt in medium bowl
with wire whisk until well
blended. Set aside. Toss 8 cups
mixed greens, 1 small red onion,
thinly sliced, and 1/2 cup crum-
bled blue cheese in large bowl.
Serve with vinaigrette.

Score Big With Game Day Recipes


