
 
 
 

 

 

Want to know if you’ll love these 

products without even tasting them?  

Create your FlavorPrint profile and find 

out. FlavorPrint personalized 

recommendations offer recipe and 

product suggestions tailored to your 

individual tastes – making the question 

“What’s for dinner?” obsolete. 

Like a matchmaker for your palate, 

FlavorPrint recommendations are 

powered by the flavors you love, taking 

into consideration how you like to cook 

and ingredients you typically have on 

hand. And, the more you use it, the 

smarter it becomes. 

Get started in less than two minutes at 

www.mccormick.com/flavorprint. Your 

personalized recipe recommendations 

await! 

NEW McCormick
® 

Gourmet
™
 Hot Hungarian Paprika  

 
 
 
Three blends of paprika now available 
Paprika is one of the most widely used spices in cooking, 
and new McCormick Gourmet Hot Hungarian Paprika brings 
spicy flavor to this pantry staple. Try all three varieties of 
McCormick Gourmet Paprika – Hot Hungarian, Smoked and 
Original – to customize the flavor in any recipe, whether you 
want spicy, smoky or sweet. 
 
 

 
McCormick Gourmet Hot Hungarian Paprika: Grown exclusively in Hungary, this unique paprika 
offers sweet pepper flavor with fiery heat. It’s perfect for seasoning Hungarian favorites like 
paprikash and goulash, as well as eggs, roasted potatoes and chicken. 
 
McCormick Gourmet Smoked Paprika: Sweet paprika peppers are smoked over wood to give 
them a distinct flavor and aroma. Sprinkle it on chicken, fish, pork, potatoes and rice.  
 
McCormick Gourmet Paprika: Use this original paprika on deviled eggs and in pasta salads as 
well as chicken, fish, goulash and roasted potatoes for a sweet pepper flavor. 
 

SRP:  1.62 oz.; $4.59 per bottle 

Availability: Available in the spice aisle of 
supermarkets and mass merchandisers 
nationwide. 

For More Info:     For more information, visit 
www.mccormick.com/gourmet or contact: 

Contacts: Laurie Harrsen     
McCormick & Company   

 (410) 527-8753 
Laurie_Harrsen@mccormick.com 

 
 Mary Wendel 
 Weber Shandwick 
 (312) 988-2373 
       MWendel@webershandwick.com 
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