
Smoky-Sweet Pickles with Strawberries 
 
Smoked spices take pickles to a whole new flavor level, lending a smoky note to the pickling 
liquid. In this recipe, curry powder and spices smoked on the stovetop make for unforgettable 
cucumber and strawberry pickles.  
 
Prep Time:  15 minutes 
Cook Time:  5 minutes 
Refrigerate:  2 hours 
 
   2 pounds pickling cucumbers 
   1 pound strawberries 
1/4 cup thinly sliced sweet onion 
   2 cups cider vinegar 
   1 cup sugar 
   2 tablespoons McCormick® Curry Powder, smoked 
   1 tablespoon non-iodized salt, smoked 
   2 teaspoons McCormick® Mixed Pickling Spice, smoked 
   2 teaspoons McCormick® Mustard Seed, smoked 
 
1. Rinse cucumbers and strawberries well with cold water. Trim ends then cut cucumbers into 

1/4-inch thick slices. Hull strawberries then halved lengthwise. Place cucumbers, 
strawberries and onion in large glass bowl. Set aside.  

 
2. Mix remaining ingredients in medium saucepan. Bring to boil on medium-high heat, stirring 

to dissolve sugar and salt. Reduce heat to low; simmer 5 minutes. Let stand 5 minutes to cool 
slightly. Pour over cucumber mixture.  

 
3. Refrigerate at least 2 hours or until ready to serve. 
 
Makes 8 cups or 32 servings. 
 
To smoke spices: Spread 1 cup fine mesquite wood chips in cast-iron skillet. Heat on high heat 
about 10 minutes or until wood chips start to smoke. Reduce heat to low. Place small baking rack 
on top of wood chips. Spread seasonings in small shallow disposable aluminum pan or foil 
muffin baking cup. Place pan on rack. Cover skillet with lid. (In order to keep the smoke in, lid 
should cover skillet tightly. If necessary, place aluminum foil over skillet first then cover with 
lid.) Smoke 30 minutes. Turn heat off. Let stand 1 hour or until cooled. 
 
Storage Tip: Store pickles in covered glass bowl or jars in refrigerator up to 2 weeks. 
 
Nutrition Information Per Serving: 12 Calories, Fat 0g, Protein 0g, Carbohydrates 3g, 
Cholesterol 0mg, Sodium 23mg, Fiber 0g 
 
  



Deviled Eggs with Smoked Creole Mustard 
 
Add a smoky flavor to classic deviled eggs. Smoke Creole mustard, garlic powder and sea salt 
before mixing with egg yolks and mayonnaise. Smoking the mustard and spices can be done 
right on the stovetop! 
 
Prep Time:  15 minutes 
 
 12 hard-boiled eggs, peeled 
1/2 cup mayonnaise 
1/4 cup Zatarain’s® Creole Mustard, smoked 
1/2 teaspoon McCormick® Garlic Powder, smoked 
1/4 teaspoon McCormick® Gourmet Sicilian Sea Salt, smoked 
      McCormick® Smoked Paprika, for garnish 
 
1. Slice eggs in half lengthwise. Remove yolks. Place in food processor. Add mayonnaise and 

smoked spices; process until mixture is smooth. 
 
2. Spoon or pipe yolk mixture into egg white halves.  
 
3. Refrigerate 1 hour or until ready to serve. Sprinkle with smoked paprika. 
 
Makes 12 servings. 
 
To smoke spices: Spread 1 cup fine mesquite wood chips in cast-iron skillet. Heat on high heat 
about 10 minutes or until wood chips start to smoke. Reduce heat to low. Place small baking rack 
on top of wood chips. Spread spices and mustard in small shallow disposable aluminum pan or 
foil muffin baking cup. Place pan on rack. Cover skillet with lid. (In order to keep the smoke in, 
lid should cover skillet tightly. If necessary, place aluminum foil over skillet first then cover with 
lid.) Smoke 30 minutes. Turn heat off. Let stand 1 hour or until cooled. 
 
To hard boil eggs: Gently place eggs in single layer in medium saucepan. Add enough cold 
water to cover eggs with 1 inch of water. Bring just to boil on medium-high heat. Remove from 
heat. Cover and let stand about 12 minutes for large eggs. (Adjust time up or down by 3 minutes 
for each size larger or smaller.) After 12 minutes, pour off the hot water and rapidly cool eggs by 
running them under cold water (or place in ice water) until completely cooled. Refrigerate and 
use within a week. 
 
Nutrition Information Per Serving: 140 Calories, Fat 12g, Protein 6g, Carbohydrates 2g, 
Cholesterol 190mg, Sodium 314mg, Fiber 0g 
 
  



Peachy Bourbon with Smoked Cinnamon Bitters 
 
Homemade smoked cinnamon bitters add a warm, spicy flavor to peach schnapps, lemon and 
bourbon in this Southern-inspired cocktail. 
 
Prep Time:  15 minutes 
 
6 ounces peach schnapps 
2 ounces bourbon 
2 tablespoons lemon juice 
1 tablespoon Smoked Cinnamon Bitters (recipe follows) 
4 McCormick® Cinnamon Sticks, smoked 
 
1. Fill cocktail shaker half full with ice. Add peach schnapps, bourbon, lemon juice and 

Smoked Cinnamon Bitters; shake until well mixed and chilled.  
 

2. Strain into 4 ice-filled beverage glasses. Garnish each with a smoked cinnamon stick. Serve 
immediately. 

 
Makes 4 servings. 
 
To smoke spices: Spread 1 cup fine mesquite wood chips in cast-iron skillet. Heat on high heat 
about 10 minutes or until wood chips start to smoke. Reduce heat to low. Place small baking rack 
on top of wood chips. Place cinnamon sticks in small shallow disposable aluminum pan or foil 
muffin baking cup. Place pan on rack. Cover skillet with lid. (In order to keep the smoke in, lid 
should cover skillet tightly. If necessary, place aluminum foil over skillet first then cover with 
lid.) Smoke 30 minutes. Turn heat off. Let stand 1 hour or until cooled. 
 
  



Smoked Cinnamon Bitters 
 
Bitters are made by steeping alcohol with ingredients like herbs, spices and fruit. Make this 
smoky sweet bitters by adding smoked cinnamon sugar to honey whiskey – it’s perfect for 
spicing up rum or bourbon cocktails.  
 
Prep Time:  15 minutes 
 
1/2 cup sugar, smoked 
   1 tablespoon McCormick® Ground Cinnamon, smoked 
1/2 cup American honey whiskey 
   1 teaspoon McCormick® Cinnamon Extract 
 
1. Mix smoked cinnamon sugar, whiskey and cinnamon extract in medium bowl until sugar is 

dissolved. Cover.  
 
2. Refrigerate until ready to use. Stir well before using. 
 
Makes 3/4 cup. 
 
To smoke sugar and spices: Spread 1 cup fine mesquite wood chips in cast-iron skillet. Heat on 
high heat about 10 minutes or until wood chips start to smoke. Reduce heat to low. Place small 
baking rack on top of wood chips. Spread sugar and cinnamon in small shallow disposable 
aluminum pan or foil muffin baking cup. Place pan on rack. Cover skillet with lid. (In order to 
keep the smoke in, lid should cover skillet tightly. If necessary, place aluminum foil over skillet 
first then cover with lid.) Smoke 30 minutes. Turn heat off. Let stand 1 hour or until cooled. 
 


