
Reverse Sear 

Carolina Mustard BBQ Chicken 
 

Grilling over low heat then quick-searing ensures perfectly cooked chicken that’s juicy on the 

inside and crisp on the outside. Brush the chicken with a tangy Carolina-style barbecue sauce 

that features yellow mustard, cider vinegar and Grill Mates® Applewood Rub. 

 

Prep Time:  5 minutes 

Cook Time: 50 minutes 

    

   3 pounds bone-in chicken thighs and drumsticks 

   5 tablespoons McCormick® Grill Mates® Applewood Rub, divided 

1/4 cup yellow mustard 

1/4 cup cider vinegar 

   3 tablespoons water 

 

1. Season chicken with 3 tablespoons of the Applewood Rub. Refrigerate 30 minutes, if desired. 

 

2. Mix mustard, vinegar, water and remaining 2 tablespoons of Applewood Rub in medium 

bowl until blended. Set aside. 

 

3. Prepare grill for indirect medium-low heat (275°F to 300°F). Preheat grill by turning all 

burners to medium. Turn off burner(s) on one side. Place chicken on unlit side of grill. Close 

grill. 

 

4. Grill 40 to 45 minutes or until internal temperature of thickest part of chicken is 165°F, 

turning occasionally. Move chicken to lit side of grill with skin-side down. Brush with 

mustard barbecue sauce. Turn lit side of grill to high. 

 

5. Grill, uncovered, 3 to 5 minutes longer or until chicken is charred, turning once and brushing 

with additional sauce. 

Makes 6 servings. 

 

Note: To maintain medium-low heat (275°F to 300°F), keep lid closed and adjust lit burner as 

necessary. Directions were developed using a gas grill. Grills vary; cooking time is approximate. 

 

Nutrition Information Per Serving: 272 Calories, Fat 16g, Saturated Fat 4g, Protein 28g, 

Carbohydrates 4g, Cholesterol 165mg, Sodium 456mg, Fiber 0g 
 

 

 

 



Reverse Sear 

Sweet Soy Bourbon Chicken 
 

Kick up your cookout menu with this bold brown sugar-, bourbon- and soy sauce-infused grilled 

chicken. Use the reverse sear method to guarantee juicy and perfectly charred chicken every 

time. Serve with grilled green onions. 

 

Prep Time:  10 minutes 

Refrigerate: 30 minutes 

Cook Time: 50 minutes 

    

   1 package McCormick® Grill Mates® Brown Sugar Bourbon Marinade 

1/4 cup oil 

1/4 cup orange juice 

1/4 cup water 

   2 tablespoons soy sauce 

   2 tablespoons McCormick® Sesame Seed 

   2 pounds bone-in chicken thighs 

 

1. Mix Marinade Mix, oil, orange juice, water, soy sauce and sesame seed in small bowl. 

Reserve 1/4 cup for brushing. Place chicken in large resealable plastic bag or glass dish. Add 

remaining marinade; turn to coat well. Refrigerate 30 minutes or longer for extra flavor. 

 

2. Prepare grill for indirect medium-low heat (275°F to 300°F). Preheat grill by turning all 

burners to medium. Turn off burner(s) on one side.  Remove chicken from marinade and 

place on unlit side of grill. Discard any remaining marinade. Close grill.  

 

3. Grill 40 to 45 minutes or until internal temperature of thickest part of chicken is 165ºF, 

turning occasionally. Move chicken to lit side of grill with skin side down. Brush with 

reserved marinade. Turn lit side of grill to high.  

 

4. Grill, uncovered, 3 to 5 minutes longer or until chicken is charred. 

 

Makes 6 servings. 

 

Note: To maintain medium-low heat (275°F to 300°F), keep lid closed and adjust lit burner as 

necessary. Directions were developed using a gas grill. Grills vary; cooking time is approximate. 

 

Nutrition Information Per Serving: 298 Calories, Fat 22g, Saturated Fat 5g, Protein 21g, 

Carbohydrates 4g, Cholesterol 120mg, Sodium 825mg, Fiber 1g 

 

 

 

 

 

 

 



5-Minute Marinade 

Grilled Sweet Tea & Soy Pork Tenderloin 

 
Start with Smokin’ Sweet Tea Marinade and add soy sauce, sesame seeds and ground ginger to 

create a flavorful Asian-inspired marinade for pork tenderloin. Massaging the marinade into the 

pork for just five minutes gives you maximum flavor without needing marinating time in the 

refrigerator. 

 

Prep Time:  10 minutes 

Cook Time: 30 minutes 

 

   1 package McCormick® Grill Mates® Smokin’ Sweet Tea Marinade 

1/4 cup vegetable oil 

   2 tablespoons soy sauce 

   2 tablespoons cider vinegar 

   1 tablespoon McCormick® Sesame Seed 

1/2 teaspoon McCormick® Ginger, Ground 

   2 pork tenderloins, about 1 pound each 

 

1. Mix all ingredients except pork in small bowl. Reserve 2 tablespoons marinade for brushing. 

 

2. Place pork in large resealable plastic bag. Add remaining marinade; turn to coat well. 

Massage pork and marinade for 4 to 5 minutes. Remove pork from marinade. Discard any 

remaining marinade. 

 

3. Grill pork over medium heat 25 to 30 minutes or until desired doneness, turning occasionally 

and brushing with reserved marinade. Discard any remaining marinade. 

 

Makes 8 servings. 

 

Nutrition Information Per Serving: 207 Calories, Total Fat 11g, Protein 24g, Carbohydrates 

3g, Cholesterol 66mg, Sodium 692mg, Fiber 0g 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



5-Minute Marinade 

Brazilian-Style Garlic-Cilantro Steak Skewers 

 
At churrascarias or Brazilian barbecue restaurants waiters bring long skewers of meat that have 

been slow-roasted over charcoal. Now it’s easy to recreate this specialty on your grill. Marinate 

steak with garlic-cilantro flavor then skewer and grill. Sprinkle with Parmesan cheese before 

serving. 

 

Prep Time:  10 minutes 

Cook Time: 10 minutes 

 

   1 package McCormick® Grill Mates® Garlic Herb & Wine Marinade 

1/4 cup oil 

1/4 cup water 

   2 tablespoons chopped fresh cilantro 

   1 tablespoon white vinegar 

   1 teaspoon McCormick® Black Pepper, Coarse Ground 

   2 pounds boneless sirloin steak, cut into 2-inch chunks 

1/2 cup grated Parmesan cheese, divided 

 

1. Mix Marinade Mix, oil, water, cilantro, vinegar and pepper in large resealable plastic bag. 

Add steak; turn to coat well. Massage steak and marinade for 4 to 5 minutes. 

 

2. Remove steak from marinade. Thread steak onto long double skewers. Sprinkle with 1/2 of 

the Parmesan cheese. Discard any remaining marinade. 

 

3. Grill steak over medium-high heat 5 minutes per side or until desired doneness. Sprinkle 

steak with remaining Parmesan cheese. 

 

Makes 8 servings. 

 

Nutrition Information Per Serving: 219 Calories, Total Fat 11g, Protein 29g, Carbohydrates 

1g, Cholesterol 69mg, Sodium 413mg, Fiber 0g 
 



Flavorful Burgers 

Jalapeño & Cheddar Stuffed Burgers 
 

This burger has layers of flavor from the smoky applewood seasoning in the ground beef to the 

molten center of Cheddar cheese with jalapeño slices. 

 

Prep Time:  15 minutes 

Cook Time: 12 minutes 

 

   1 pound ground beef 

   1 package McCormick® Grill Mates® Smoky Applewood Steakhouse Burgers Seasoning 

Mix 

   2 jalapeño chilies, seeded and sliced thin crosswise (1/4-inch thick) 

   9 tablespoons finely shredded Cheddar cheese, divided 

   3 crusty rolls, such as Kaiser rolls 

1/2 cup arugula leaves 

   3 tomato slices 

   3 red onion slices 

 

1. Mix ground beef and Seasoning Mix until well blended. Divide ground beef mixture evenly 

in 6 balls. Form each into a thin patty. 

 

2. For each burger, sprinkle 1 tablespoon of the shredded cheese on 1 patty. Top with about 4 

chile slices and additional 2 tablespoons cheese. Top with second patty, pressing edges to 

seal. Repeat to form a total of 3 burgers. 

 

3. Grill burgers over medium heat 5 to 6 minutes per side or until cooked through (internal 

temperature of 160°F). Serve burgers on rolls topped with arugula, tomato, onion and desired 

condiments. 

 

Makes 3 servings. 

 

Nutrition Information Per Serving: 542 Calories, Total Fat 26g, Protein 38g, Carbohydrates 

39g, Cholesterol 113mg, Sodium 1039mg, Fiber 3g 

 

 

 

 

 

 

 

 

 

 

 

 

 



Flavorful Burgers 

Vietnamese Banh Mi Burger with Sriracha Mayo 
 

Inspired by the Vietnamese banh mi sandwich, this burger features a ginger and garlic seasoned 

grilled patty, crisp Asian slaw, spicy Sriracha mayonnaise and fresh cilantro and mint to cool the 

heat. 

 

Prep Time:  20 minutes 

Cook Time: 12 minutes 

 

Asian Slaw: 

      1 package (12 ounces) shredded Asian slaw 

      2 tablespoons thinly sliced jalapeño pepper (half-moon slices) 

      2 tablespoons lime juice 

      1 tablespoon Thai Kitchen® Premium Fish Sauce 

 

Sriracha Mayonnaise: 

   1/4 cup mayonnaise 

      1 teaspoon Sriracha hot chili sauce 

 

Burgers: 

      1 pound 80% lean ground beef  

1 1/2 teaspoons McCormick® Ground Ginger 

1 1/2 teaspoons McCormick® Minced Garlic 

   1/2 teaspoon McCormick® Ground Black Pepper 

   1/2 teaspoon salt 

      4 ciabatta rolls 

      3 tablespoons chopped fresh cilantro leaves 

      2 tablespoons chopped fresh mint leaves 

    

1. For the Asian Slaw, mix all ingredients in medium bowl until well blended. Let stand 30 

minutes to blend flavors. 

 

2. For the Sriracha Mayonnaise, mix mayonnaise and Sriracha in small bowl until well blended. 

Cover. Refrigerate until ready to serve. 

 

3. For the Burgers, mix ground beef and seasonings until well blended. Shape into 4 patties. 

Grill over medium heat 4 to 6 minutes per side or until burgers are cooked through (internal 

temperature of 160ºF). Toast rolls on the grill, open-side down, about 30 seconds. 

 

4. Serve burgers on rolls topped with Asian Slaw, cilantro and mint. Serve with Sriracha 

Mayonnaise. 

 

Makes 4 servings. 

 

Substitution Tip: If shredded Asian slaw is unavailable, substitute 4 cups shredded Napa 

cabbage and 1/2 cup each shredded carrots and thinly sliced celery. Or use shredded coleslaw. 



Flavorful Burgers 

 

Nutrition Information Per Serving: 535 Calories, Fat 27g, Saturated Fat 7g, Protein 29g, 

Carbohydrates 44g, Cholesterol 76mg, Sodium 1196mg, Fiber 4g 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



Flavorful Burgers 

Southwestern Smoky Ranchero Burger with Grilled Avocado 
 

For a burger with smoky Southwestern flavor, season ground beef with Grill Mates® Smoky 

Ranchero Marinade. Top the burger with a dollop of tangy lime mayo and a grilled avocado half 

that holds diced tomato and Mexican Cotija cheese. 

 

Prep Time:  20 minutes 

Cook Time: 12 minutes 

 

Lime Mayonnaise: 

1/4 cup mayonnaise 

   1 tablespoon lime juice 

   1 package McCormick® Grill Mates® Smoky Ranchero Marinade, divided 

 

Stuffed Avocado: 

   2 ripe avocados 

1/4 cup crumbled Cotija cheese 

1/4 cup diced tomato 

 

Burgers: 

   1 pound 80% lean ground beef  

   4 Kaiser rolls 

   1 small red onion, thinly sliced 

    

1. For the Lime Mayonnaise, mix mayonnaise, lime juice and 1 teaspoon of the Marinade Mix 

in small bowl until well blended. Cover. Refrigerate until ready to serve. 

 

2. For the Stuffed Avocado, halve and seed avocados. Carefully remove peel, leaving each half 

intact. Lightly season with salt and pepper. Mix cheese and tomato. Set aside. 

 

3. For the Burgers, mix ground beef and remaining Marinade Mix until well blended. Shape 

into 4 patties. Grill over medium heat 4 to 6 minutes per side or until burgers are cooked 

through (internal temperature of 160ºF). Grill avocado halves, cut-sides down, 30 seconds. 

Turn over avocados. Place 2 tablespoons of cheese mixture into each avocado half. Drizzle 

with hot sauce, if desired. Grill 4 to 5 minutes. Toast rolls on the grill, open-side down, about 

30 seconds. 

 

4. Serve burgers on rolls topped with stuffed avocados and onion slices. Press roll gently to 

smash the stuffed avocado. Serve with Lime Mayonnaise. 

 

Makes 4 servings. 

 

Nutrition Information Per Serving: 651 Calories, Fat 39g, Saturated Fat 10g, Protein 30g, 

Carbohydrates 45g, Cholesterol 82mg, Sodium 1323mg, Fiber 8g 

 

 



Flavorful Burgers 

Steakhouse Mushroom-Swiss Stuffed Burgers 

Make gourmet burgers for your cookout – stuff sautéed mushrooms and Swiss cheese into 

burgers before grilling. 

Prep Time:  15 minutes 

Cook Time: 15 minutes 

 

   2 teaspoons oil 

   2 cups sliced mushrooms 

   1 pound lean ground beef 

   1 package McCormick® Grill Mates® Steakhouse Mushroom Steakhouse Burgers 

Seasoning Mix 

1/4 cup shredded Swiss cheese 

   4 hamburger rolls 

 

1. Heat oil in large skillet on medium-high heat. Add mushrooms; cook and stir 3 minutes or 

until tender. Cool completely. 

 

2. Mix ground beef and Seasoning Mix until well blended. Divide into 8 portions. Shape into 

thin patties. Place about 1 tablespoon each of the mushrooms and cheese in center of each of 

4 patties. Top with remaining patties, pinching edges to seal filling. If necessary, lightly 

flatten with spatula. 

 

3. Grill over medium heat 4 to 6 minutes per side or until burgers are cooked through (internal 

temperature of 160ºF). 

 

4. Serve burgers on rolls topped with remaining mushrooms. 

 

Makes 4 servings. 

Cooking Tip: Serve burgers with lettuce, tomato and desired condiments. 

 

Nutrition Information Per Serving: 377 Calories, Total Fat 17g, Protein 30g, Carbohydrates 

26g, Cholesterol 77mg, Sodium 726mg, Fiber 2g 
 



More Grilling Flavors 

Worcestershire Pub Mustard 

Serve this robust Worcestershire and cracked black pepper flavored mustard on grilled hot dogs, 

bratwurst or other sausages.    

Prep Time:  1 minute 

 

1/2 cup Dijon mustard 

   1 teaspoon McCormick® Grill Mates® Worcestershire Pub Burger Seasoning 

 

1. Mix mustard and Seasoning in small bowl until well blended. Cover. 

 

2. Refrigerate until ready to serve. 

 

Makes 24 servings. 

 

Nutrition Information Per Serving: 5 Calories, Total Fat 0g, Protein 0g, Carbohydrates 1g, 

Cholesterol 0mg, Sodium 135mg, Fiber 0g 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



More Grilling Flavors 

Smoky Tomato Ketchup with Poblano Chile 

This DIY ketchup gets its rich flavor from smoked tomatoes, onion, poblano chile, and 

Smokehouse Maple Seasoning. Complements burgers, hot dogs and more. 

Prep Time:  30 minutes 

Cook Time: 1 hour 30 minutes 

 

   1 cup pecan wood chips 

   4 pounds plum tomatoes, cored, halved and seeded 

   1 medium onion, cut into thick slices 

   1 medium poblano chile, seeded 

1/4 cup firmly packed brown sugar 

1/4 cup cider vinegar 

   1 tablespoon McCormick® Grill Mates® Smokehouse Maple Seasoning 

 

1. Soak wood chips in enough water to cover for 1 hour. Drain. Fill smoker box with wet wood 

chips. Place smoker box under grill rack one side of grill. Close lid. 

 

2. Heat grill on high heat about 10 minutes or until smoke appears from chips. Reduce heat to 

medium. Place tomatoes, onion and poblano chile on grill rack. Close lid. Smoke tomatoes, 

onion and poblano chile for 5 minutes. Remove from grill. 

 

3. Coarsely chop tomatoes, onion and poblano. Place in large saucepan. Stir in brown sugar, 

cider vinegar and Seasoning. Cook on medium-low heat 45 minutes to 1 hour or until 

mixture is thickened, stirring occasionally. Spoon into blender or food processor; cover. 

Pulse until mixture is chunky. 

 

Makes 20 servings. 

 

Test Kitchen Tip: If your grill does not have a smoker tray, place wood chips on a large sheet of 

heavy duty foil. Fold up sides to form a pouch. Poke several holes in foil. Continue as directed. 

 

Storage Tip: Store ketchup in clean covered container in refrigerator up to 2 weeks. 

 

Nutrition Information Per Serving: 36 Calories, Total Fat 0g, Protein 1g, Carbohydrates 8g, 

Cholesterol 0mg, Sodium 69mg, Fiber 1g 
 



Red, White & Blue Summer Treats 

Red, White and Blue Mousse Parfaits 

Sweeten your July 4th barbecue with a parfait of layered red, white and blue mousse. 

Prep Time:  30 minutes 

 

3 1/2 cups heavy cream, divided 

1/4 cup unsweetened cocoa powder 

1/2 cup plus 2 tablespoons sugar, divided 

   2 teaspoons McCormick® Extra Rich Pure Vanilla Extract 

   2 teaspoons McCormick® Red Food Color 

   1 teaspoon McCormick® Pure Lemon Extract 

   McCormick® Assorted NEON! Food Colors & Egg Dye 

   2 tablespoons white chocolate chips 

 

1. Beat 1 1/2 cups of the heavy cream, cocoa powder, 2 tablespoons of the sugar and vanilla in 

large bowl with electric mixer on medium speed until stiff peaks form. Add red food color; 

stir gently with spatula until evenly tinted. 

 

2. Beat remaining 2 cups heavy cream, remaining 1/2 cup sugar and lemon extract in large bowl 

with electric mixer on high speed until stiff peaks form. Remove 1 cup. Add 3/4 teaspoon 

neon blue and 5 drops neon purple food colors; stir gently with spatula until evenly tinted. 

 

3. To assemble parfait, alternately layer red and white mousses in dessert glasses. Top with blue 

mousse and white chocolate chips. Refrigerate until ready to serve. 

 

Makes 12 servings. 

 

Nutrition Information Per Serving: 311 Calories, Total Fat 27g, Protein 2g, Carbohydrates 

15g, Cholesterol 96mg, Sodium 30mg, Fiber 1g 

 

 

 

 

 

 

 

 

 

 



Red, White & Blue Summer Treats 

Fourth of July Brownie Ice Cream Cake 

Ice cream is sandwiched between fudgy brownie layers for a cool summertime treat. Decorate it 

for the 4th of July with blue-tinted whipped topping and mini marshmallows. 

Prep Time:  25 minutes 

Cook Time: 1 hour  

 

   1 package (family-size) fudge brownie mix 

1/2 cup sour cream 

   2 eggs 

   1 bottle (1 ounce) McCormick® Red Food Color 

   1 tub (8 ounces) frozen whipped topping, thawed 

1/2 teaspoon McCormick® Pure Lemon Extract 

   McCormick® Assorted NEON! Food Colors & Egg Dye 

   1 cup miniature marshmallows, divided 

   2 cups vanilla ice cream, softened 

 

1. Preheat oven to 350°F. Empty brownie mix into large bowl. Add sour cream, eggs and red 

food color; mix well. Spoon batter into greased foil-lined 9x5-inch loaf pan. 

 

2. Bake 55 to 60 minutes or until toothpick inserted into center comes out with fudgy crumbs. 

Cool brownie in pan 10 minutes. Remove from pan; cool completely on wire rack. 

 

3. Gently stir whipped topping, lemon extract, 1 teaspoon neon blue and 5 drops neon purple 

food colors with spatula until evenly tinted. Stir in 3/4 cup of the marshmallows. Set aside. 

 

4. Line loaf pan with foil with ends of foil extending over sides of pan. Cut brownie in half 

horizontally into 2 layers. Place bottom brownie layer in loaf pan. Gently spread ice cream 

over brownie layer. Place top brownie layer over ice cream. Spread whipped topping mixture 

over top. Press remaining 1/4 cup marshmallows into whipped topping. Cover carefully with 

foil. 

 

5. Freeze at least 2 hours or until firm. Use foil handles to remove dessert from pan. Place on 

cutting board; let stand 10 minutes to soften. Cut into slices to serve. 

 

Makes 12 servings. 

 

Nutrition Information Per Serving: 314 Calories, Total Fat 10g, Protein 4g, Carbohydrates 

52g, Cholesterol 44mg, Sodium 167mg, Fiber 1g 

 

 

 

 

 

 



Red, White & Blue Summer Treats 

Red, White and Blue Cake 

 
Celebrate the 4th with a patriotic cake of red and blue tinted layers, whipped topping and berries. 

Prep Time:  25 minutes 

Cook Time: 30 minutes 

 

   1 package (2-layer size) white cake mix 

   2 teaspoons McCormick® Pure Vanilla Extract 

1/2 teaspoon Blue McCormick® Assorted NEON! Food Colors & Egg Dye 

   2 tablespoons unsweetened cocoa powder 

   2 teaspoons McCormick® Red Food Color 

   1 container (16 ounces) white frosting 

   1 cup raspberries 

1/2 cup blueberries 

 

1. Preheat oven to 350°F. Prepare cake mix as directed on package, adding vanilla. Remove 1 

1/2 cups of the batter. Tint blue with neon blue food color. Tint remaining batter red with 

cocoa powder and red food color. Pour each color batter into separate 9x5-inch loaf pans 

sprayed with no stick cooking spray. 

 

2. Bake 20 to 25 minutes for blue-tinted cake; 30 to 35 minutes for red-tinted cake. Cool in pans 

10 minutes. Remove from pans; cool completely. 

 

3. Trim cakes to remove rounded tops and edges. Slice red cake in half horizontally to form 2 

thin layers. Place 1 of the layers on platter. Slice remaining red cake layer in half lengthwise. 

Slice blue cake in half lengthwise. (Blue and red cakes should be the same dimensions.) 

 

4. Frost red cake layer on platter with 1/3 of the frosting. Top with a layer of 1 red and 1 blue 

cake placed side by side. Frost with 1/3 of the frosting. Repeat cake layer and frosting. 

Garnish with raspberries and blueberries to resemble a flag. 

 

Makes 12 servings. 

 

Nutrition Information Per Serving: 393 Calories, Total Fat 17g, Protein 3g, Carbohydrates 

57g, Cholesterol 47mg, Sodium 409mg, Fiber 2g 

 

 

 

 

 

 

 

 

 

 



Red, White & Blue Summer Treats 

Easy Very Berry Trifle 

 
When you want to impress friends and family with a spectacular dessert, this is the one to 

prepare. Fresh berries are layered with mounds of whipped cream and angel food cake for a 

dessert that can be prepared ahead of time.  

 

Prep Time:  25 minutes 

 

   2 cups halved or sliced strawberries 

   2 cups blueberries 

   1 cup raspberries 

3/4 cup confectioners’ sugar, divided 

   3 teaspoons McCormick® Pure Vanilla Extract 

1 1/2 cups heavy cream 

   1 teaspoon McCormick® Pure Orange Extract 

1/4 cup sour cream 

   4 cups angel food cake cubes 

 

1. Toss berries, 1/4 cup of the sugar and 2 teaspoons of the vanilla in large bowl. Set aside. Beat 

cream, remaining 1/2 cup sugar, remaining 1 teaspoon vanilla and orange extract in large 

bowl with electric mixer until soft peaks form. Gently stir in sour cream. 

 

2. Layer 2 cups angel food cake cubes, and 1/2 each of the berry mixture and whipped cream 

mixture in 2-quart glass serving bowl. Repeat layers. Cover. 

 

3. Refrigerate at least 2 hours or until ready to serve. Garnish with additional berries, if desired. 

 

Makes 12 servings. 

 

Nutrition Information Per Serving: 220 Calories, Total Fat 12g, Protein 2g, Carbohydrates 

26g, Cholesterol 44mg, Sodium 147mg, Fiber 2g 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



Red, White & Blue Summer Treats 

Spiced Triple Berry Shortcakes 

 
This classic summertime dessert gets its flavor boost from the addition of super spices in the 

berry filling as well as the shortcakes. 

 

Prep Time:  20 minutes 

Cook Time: 12 minutes 

 

Berry Filling: 

   2 cups sliced strawberries 

   1 cup blueberries 

   1 cup raspberries 

   2 teaspoons McCormick® Pure Vanilla Extract 

1/3 cup sugar 

1/2 teaspoon McCormick® Cinnamon, Ground 

1/4 teaspoon McCormick® Ginger, Ground 

 

Spiced Shortcakes: 
1 1/2 cups reduced fat baking mix 

   3 tablespoons sugar 

3/4 teaspoon McCormick® Cinnamon, Ground 

1/2 teaspoon McCormick® Ginger, Ground 

   6 tablespoons fat free milk 

   2 cups thawed fat free whipped topping 

 

1. For the Berry Filling, mix berries and vanilla in large bowl. Mix sugar, cinnamon and ginger 

in small bowl. Sprinkle over berries; toss to coat well. Let stand 30 minutes to allow berries 

to release their juices, stirring occasionally. 

 

2. For the Spiced Shortcakes, preheat oven to 425°F. Mix baking mix, sugar, cinnamon and 

ginger in large bowl. Add milk; stir to form a soft dough. (If necessary, knead dough in bowl 

to incorporate dry ingredients.) Drop dough by 6 spoonfuls onto baking sheet sprayed with 

no stick cooking spray. 

 

3. Bake 10 to 12 minutes or until golden brown. Cool slightly on wire rack. To serve, split 

warm shortcakes. Place 1 shortcake bottom on each plate. Top each with 2/3 cup berry filling 

and 1/3 cup whipped topping. Cover with shortcake tops. 

 

Makes 6 servings. 

 

Nutrition Information Per Serving: 266 Calories, Total Fat 2g, Protein 4g, Carbohydrates 58g, 

Cholesterol 0mg, Sodium 280mg, Fiber 4g 
 


