
Chocolate Pecan Pie Butter 
 

This chocolaty, warmly spiced homemade nut butter is perfect to spread on everything from 
pancakes to ice cream. Use instead of peanut butter for a sweet twist on the classic PBJ. 

 
Prep Time:    6 minutes 
Cook Time: 15 minutes 
 
   2 cups Diamond of California® Pecan Halves or Shelled Pecans 
1/4 teaspoon salt 
   1 teaspoon McCormick® Pure Vanilla Extract 
   1 teaspoon McCormick® Ground Cinnamon  
1/4 cup Nestle® Toll House® Semi-Sweet Chocolate Morsels, melted 
 
1. Toast pecans in large skillet on medium heat 5 to 6 minutes or until glossy and fragrant, 

stirring occasionally.  
 
2. Place toasted pecans in food processor; cover. Process 5 to 10 minutes or until mixture is thin 

and creamy, scraping sides occasionally. Add remaining ingredients; pulse until just blended. 
 
Makes 1 cup or 16 (1-tablespoon) servings.  
 
Test Kitchen Tips: 
• Store Pecan Pie Butter in a clean, tightly covered container or jar at room temperature up to  

2 weeks. Stir if butter starts to separate.  
 
• Serve Pecan Pie Butter with apple slices, cookies and pretzels or over brownies and ice 

cream. Use as a spread on toast, bagels, quick breads, muffins, hot waffles and pancakes. Or,  
use in place of peanut butter for sandwiches. 

 
• To give as gift, spoon crushed vanilla wafer cookies into bottom of small jars. Add a layer of 

Pecan Pie Butter into each jar and garnish with additional pecans. Seal jars and decorate with 
festive labels or ribbon. Attach storage directions and usage ideas to gift tags, if desired.  
 

Nutrition Information Per Serving: 110 Calories, Fat 10g, Saturated Fat 1g, Protein 1g, 
Carbohydrates 4g, Cholesterol 0 mg, Sodium 37mg, Fiber 1g 
 
 
 
 
 
 
 
 
 
 



Gingerbread Cookie Butter 
 

There’s a new cookie butter on the scene and it’s full of holiday flavor! Puree homemade or 
store-bought gingerbread cookies with confectioners' sugar, coconut oil and warm spices like 
cinnamon to create the ultimate spread for toast, pancakes and everything in between.  

 
Prep Time:  5 minutes 
Cook Time: 2 minutes 
 
   8 ounces gingerbread cookies, about 8 (3 1/2-inch long) cookies 
1/2 cup confectioners' sugar 
1/2 cup coconut oil 
1/4 cup water  
   2 teaspoons McCormick® Pure Vanilla Extract 
1/2 teaspoon McCormick® Ground Cinnamon 
1/4 teaspoon McCormick® Ground Ginger 

 
1. Pulse cookies in food processor until resembles fine crumbs. Add sugar; pulse until just 

blended.      
 
2. Heat oil and water in small saucepan on low heat until coconut oil is melted. Slowly add oil 

mixture to processor while pulsing. Add vanilla and spices; pulse until just blended.    
 
Makes 1 ½ cups or 24 (1-tablespoon) servings.  
 
Test Kitchen Tips: 
• To make your own gingerbread cookies, visit mccormick.com for Gingerbread Men 

Cookies recipe. (8 ounces of homemade cookies is equivalent to about 8 cookies made with a 
3 1/2-inch cookie cutter.) 

 
• Store Gingerbread Cookie Butter in a clean, tightly covered container or jar at room 

temperature up to 2 weeks. Stir if butter starts to separate.  
 
• Serve Gingerbread Cookie Butter with apple slices, cookies and pretzels or over brownies 

and ice cream. Use as a spread on toast, bagels, quick breads, muffins, hot waffles and 
pancakes. Or, use in place of peanut butter for sandwiches. 

 
• For a simple homemade gift, package Gingerbread Cookie Butter in small jars with festive 

labels or ribbon. Attach storage directions and usage ideas to gift tags, if desired.  
 

Nutrition Information Per Serving: 90 Calories, Fat 6g, Saturated Fat 5g, Protein 0g, 
Carbohydrates 9g, Cholesterol 6 mg, Sodium 33mg, Fiber 0g 
 
 
 
 



Fruitcake Mug Mix 
 

Delightfully sweet and delicately spiced, this mug-made creation is the perfect gift for the 
fruitcake lovers in your life. Dried pineapple and mango enhance this classic holiday dessert, 
providing a tasty, tropical twist.  

 
Prep Time:  10 minutes 
 
   3 tablespoons yellow cake mix 
   1 tablespoon chopped dried pineapple 
   1 tablespoon chopped dried mango 
   1 teaspoon packed light brown sugar 
1/2 teaspoon McCormick® Ground Cinnamon  
1/4 teaspoon McCormick® Ground Ginger   
   1 bottle (1 fluid ounce) McCormick® Pure Vanilla Extract 
 
1. Mix all ingredients except for vanilla extract in small bowl until blended. Spoon mixture into 

a small plastic bag. Seal bag closed with festive ribbon or twist tie. 
 
2. Place bag inside a small microwavable coffee mug with the bottle of vanilla extract to give as 

a gift. Attach directions for making Fruitcake in a Mug (see below). 
 
Makes 1 mug. 
 
To make Fruitcake in a Mug: Remove bag of Fruitcake Mix and bottle of vanilla from coffee 
mug. Microwave 1 tablespoon butter in coffee mug on HIGH 30 seconds or until melted. Add 
contents of Fruitcake Mix, 2 tablespoons milk and 1/2 teaspoon McCormick® Pure Vanilla 
Extract; mix well. Microwave on HIGH 1 minute or until center looks almost set. Let stand               
5 minutes before serving. Caution: Mug may be hot. Use pot holders when removing from 
microwave. Makes 1 mug or 2 (1/2-mug) servings.  
 
Nutrition Information Per Serving: 151 Calories, Fat 7g, Saturated Fat 4g, Protein 1g, 
Carbohydrates 21g, Cholesterol 16mg, Sodium 183mg, Fiber 1g 
 
 
 
 
 
 
 
 
 
 
 
 
 



Gingerbread Cookie Gift Tags 
 

Why label gifts with a slip of paper when you can use cookies instead? Mix food color and 
vanilla extract to paint designs on frosted, gift tag-shaped gingerbread cookies. Then, thread a 
ribbon through the cookie, wrap it in a cellophane bag and attach to holiday gifts. 
 
Prep Time:  40 minutes 
Refrigerate:   4 hours  
Cook Time: 10 minutes 
 
   3 cups flour 
   2 teaspoons McCormick® Ground Ginger  
   1 teaspoon McCormick® Ground Cinnamon 
   1 teaspoon baking soda 
1/4 teaspoon McCormick® Ground Nutmeg 
1/4 teaspoon salt 
3/4 cup (1 1/2 sticks) butter, softened 
3/4 cup firmly packed brown sugar 
1/2 cup molasses 
   1 egg 
   1 teaspoon McCormick® Pure Vanilla Extract 
 
1. Mix flour, ginger, cinnamon, baking soda, nutmeg and salt in large bowl. Set aside. Beat 

butter and brown sugar in large bowl with electric mixer on medium speed until light and 
fluffy. Add molasses, egg and vanilla; mix well. Gradually beat in flour mixture on low 
speed until well mixed. Press dough into a thick flat disk. Wrap in plastic wrap. Refrigerate  
4 hours or overnight. 

 
2. Roll out dough to 1/8-inch thickness on lightly floured work surface. Cut into 3x2-inch 

rectangles. Cut corners from one of the short ends of each rectangle so they resemble the 
shape of gift tags. Make a hole in between the cut sides of the cookies with a drinking straw.  
Place 1 inch apart on ungreased baking sheets. 

 
3. Bake in preheated 350°F oven 8 to 10 minutes or until edges of cookies are set and just begin 

to brown. Cool on baking sheets 1 to 2 minutes. Remove to wire racks; cool completely.  
 
4. To decorate cookie tags, frost with untinted Colorful Royal Icing (visit mccormick.com for 

recipe). Place frosted cookie tags on cooling rack to dry. Meanwhile, prepare desired colors 
of Flavor Paints (see tip on Painted Sugar Cookies recipe on mccormick.com). Using small 
clean paint brushes, paint gift tag designs and messages on frosted cookie tags. Let dry. 

 
5. Insert ribbon through holes of cookie tags. Place cookie tags in small clear cellophane bags 

leaving ribbon exposed. Carefully seal bags closed with festive twist ties or smaller pieces of 
ribbon. Use exposed ribbon from cookie tags to attach to ribbon on wrapped gifts.   

 
Makes 24 (1 cookie tag) servings.    



Nutrition Information Per Serving: 194 Calories, Fat 6g, Saturated Fat 4g, Protein 2g, 
Carbohydrates 33g, Cholesterol 23mg, Sodium 134mg, Fiber 0g 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



Eggnog Cookie Gift Tags 
 

Why label gifts with a slip of paper when you can use cookies instead? Mix food color and 
vanilla extract to paint designs on frosted, gift tag-shaped eggnog cookies. Then, thread a ribbon 
through the cookie, wrap it in a cellophane bag and attach to holiday gifts. 
 
Prep Time:  40 minutes 
Cook Time: 10 minutes 
 
 2 3/4 cups flour 
       1 teaspoon salt 
    1/2 teaspoon McCormick® Ground Nutmeg 
       1 cup (2 sticks) butter, softened  
 1 1/2 cups sugar  
       1 egg 
       2 teaspoons McCormick® Pure Vanilla Extract 
       1 teaspoon McCormick® Rum Flavor 
 
1. Mix flour, salt and nutmeg in medium bowl. Set aside. Beat butter and sugar in large bowl 

with electric mixer on medium speed until light and fluffy. Add egg, vanilla extract and rum 
flavor; mix well. Gradually stir in flour mixture on low speed until well mixed.  

 
2. Roll out dough to 1/4-inch thickness on generously floured work surface. Cut into 3x2-inch 

rectangles. Cut corners from one of the short ends of each rectangle so they resemble the 
shape of gift tags. Make a hole in between the cut sides of the cookies with a drinking straw.  
Place 1 inch apart on ungreased baking sheets. 

 
3. Bake in preheated 325°F oven 8 to 10 minutes or until edges start to brown. Cool on baking 

sheets 1 minute. Remove to wire racks; cool completely.  
 

4. To decorate cookie tags, frost with untinted Colorful Royal Icing (visit mccormick.com for 
recipe). Place frosted cookie tags on cooling rack to dry. Meanwhile, prepare desired colors 
of Flavor Paints (see tip on Painted Sugar Cookies recipe on mccormick.com). Using small 
clean paint brushes, paint gift tag designs and messages on frosted cookie tags. Let dry. 
 

5. Insert ribbon through holes of cookie tags. Place cookie tags in small clear cellophane bags 
leaving ribbon exposed. Carefully seal bags closed with festive twist ties or smaller pieces of 
ribbon. Use exposed ribbon from cookie tags to attach to ribbon on wrapped gifts.   

 
Makes 36 (1 cookie tag) servings.    
 
Nutrition Information Per Serving: 153 Calories, Fat 5g, Saturated Fat 3g, Protein 1g, 
Carbohydrates 26g, Cholesterol 19mg, Sodium 113mg, Fiber 0g 

 
 
 



Cinnamon and Pine Fragrance Jar 
 
This simple holiday craft makes a lovely gift that is sure to impress any holiday hostess. Float a 
lit tea candle on top for a delicate centerpiece or simmer the contents  in a pan to provide your 
home with a cozy holiday aroma. 

 
Prep Time:    5 minutes 
Cook Time: 15 minutes 
 
2 to 3 pine branches (4 inches long) 
2 McCormick Gourmet™ Cinnamon Sticks 
1 teaspoon McCormick Gourmet™ Whole Jamaican Allspice  
   Water 
 
1. Place pine, cinnamon and allspice inside an 8 ounce jar. Pour water to fill jar, leaving a             

1/2-inch headspace; seal.     
 
2. To add a lovely fragrance around the house, pour all contents of jar into small saucepan.  

Simmer on medium heat 10 to 15 minutes or until fragrant, adding additional water as 
needed.   

 
Makes 1 jar.  
 
Test Kitchen Tips:  
• To give the Fragrance Jar as a gift, decorate jar with a festive ribbon or twine and a gift tag. 

Be sure to add the fragrance jar simmering directions to the gift tag.  
 
• To use the Fragrance Jar for decorative purposes while warming, remove metal lid from jar. 

Microwave jar on HIGH 1 to 2 minutes or until warm. Using pot holders, remove jar and 
place on coffee warmer to add fragrance around your home.  

 
• Note: Contents of Fragrance Jar are not edible. 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



Apple Cider Mulling Spice Sachet 
 

Make multiple batches of these individual spice sachets for apple cider.  Be sure to add the 
mulling directions to the gift tag. 
 
Prep Time:    5 minutes 
Cook Time: 15 minutes 
 
   1 stick McCormick® Cinnamon Sticks, broken in half 
   2 McCormick® Whole Cloves 
   2 McCormick® Whole Allspice 
   2 cups apple cider 
1/4 teaspoon McCormick® Pure Vanilla Extract 
 
1. Place spices in center of a piece of cheesecloth. Tie tightly with long piece of string. 
 
2. Place spice sachet in small saucepan. Add apple cider. Simmer over medium heat 10 to 15 

minutes or until fragrant. Stir in vanilla. Discard spice sachet. Serve warm. 
 
Makes 2 (1-cup) servings. 
 
Party-Size Mulling Spice Sachet: Increase cinnamon sticks to 4, whole cloves to 2 teaspoons, 
whole allspice to 1 teaspoon and vanilla to 2 teaspoons. Use to mull 2 quarts (8 cups) apple cider. 
 
Nutrition Information Per Serving:  120 Calories, Fat 0g, Protein 0g, Carbohydrates 30g, 
Cholesterol 0mg, Sodium 25mg, Fiber 0g 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



Cinnamon Ornaments 
 

Making Cinnamon Ornaments is a perfect holiday fun activity for kids. The ornaments are easy 
to make and their aroma lasts long after the holidays are over. 
 
Prep Time:      30 minutes  
Cook Time: 2 1/2 hours or 1 to 2 days drying time  
 
3/4 cup applesauce 
   2 bottles (2.37 oz. each) McCormick® Ground Cinnamon 
 
Supplies needed:  
Cookie cutters  
Drinking straw 
Colorful ribbon  
 
1. Mix applesauce and cinnamon in small bowl until a smooth ball of dough is formed. (You 

may need to use your hands to incorporate all of the cinnamon.) Using about 1/4 of the dough 
at a time, roll dough to 1/4-inch to 1/3-inch thickness between two sheets of plastic wrap. 
Peel off top sheet of plastic wrap.  

 
2. Cut dough into desired shapes with 2- to 3-inch cookie cutters. Make a hole at top of 

ornament with drinking straw. Place ornaments on an ungreased baking sheet.  
 
3. Bake in preheated 200°F oven 2 1/2 hours. Cool ornaments on wire rack. (Or, to dry 

ornaments at room temperature, carefully place them on wire rack. Let stand 1 to 2 days or 
until thoroughly dry, turning occasionally.) 

 
4. Insert ribbon through holes and tie to hang. 
 
Makes 12 to 15 ornaments. 
 
Test Kitchen Tips: 
• If a larger size bottle of cinnamon is used, measure 1 cup plus 2 tablespoons cinnamon. 
 
• Decorate ornaments with untinted or Colorful Royal Icing (visit mccormick.com for recipe) 

or with opaque paint markers, found in arts and craft stores, if desired.  
 

• Note: Cinnamon Ornaments are not edible. 
 

 
 
 
 
 
 



Eggnog Pound Cake with Warm Rum Sauce 
 
A moist pound cake with the holiday flavors of eggnog. Finish with a rich, buttery rum sauce. 
 
Prep Time:  20 minutes  
Cook Time:   1 hour 
 
Eggnog Pound Cake: 
      2 cups flour  
      1 teaspoon baking powder 
   1/4 teaspoon salt  
   3/4 cup milk 
   1/4 cup light cream 
   1/2 teaspoon McCormick Gourmet™ Ground Saigon Cinnamon 
   1/2 teaspoon McCormick Gourmet™ Ground Nutmeg 
   1/4 teaspoon McCormick Gourmet™ Ground Cloves 
      1 piece McCormick Gourmet™ Madagascar Vanilla Beans, split in half                    
         lengthwise and seeds scraped 
   1/2 cup (1 stick) butter, softened  
1 1/4 cups granulated sugar  
      3 eggs  
 
Rum Sauce: 
      1 cup firmly packed brown sugar 
   1/2 cup (1 stick) butter 
   1/2 cup heavy cream 
   1/4 cup dark rum 
       1 tablespoon McCormick Gourmet™ Organic Pure Madagascar Vanilla Extract 
 
1. For the Eggnog Pound Cake, mix flour, baking powder and salt in medium bowl. Mix milk, 

light cream, cinnamon, nutmeg, cloves and vanilla in small bowl. Set aside. 
 

2. Beat butter and granulated sugar in large bowl with electric mixer on medium speed until 
light and fluffy. Beat in eggs, 1 at a time. Gradually beat in flour mixture alternately with 
milk mixture on low speed until just blended, scraping sides occasionally. Pour batter into 
greased 9x5-inch loaf pan. 

 
3. Bake in preheated 350°F oven 60 to 65 minutes or until toothpick inserted in center comes 

out clean. Cool in pan 10 minutes. Remove from pan; cool completely on wire rack. 
 
4. For the Rum Sauce, mix brown sugar, butter and heavy cream in small saucepan, Bring to 

boil on medium heat. Reduce heat to low; simmer 10 minutes or until slightly thickened. 
Remove from heat. Stir in rum and vanilla. Return to boil on medium heat. Serve over pound 
cake. 

 
Makes 16 servings. 



Nutrition Information Per Serving: 331 Calories, Fat 16g, Saturated Fat 10g, Protein 3g, 
Carbohydrates 42g, Cholesterol 79mg, Sodium 181mg, Fiber 0g 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



Spiced Holiday Sugar Cookies 
 
A twist on traditional sugar cookies, this recipe offers a pinch of cinnamon and nutmeg for  
holiday inspired flavor that kids and adults alike will enjoy! 
 
Prep Time: 20 minutes 
Refrigerate:  2 hours 
Cook Time:  8 to 10 minutes per batch 
 
Sugar Cookies: 
 2 1/3 cups flour 
       1 teaspoon baking soda  
       1 teaspoon McCormick® Ground Cinnamon 
    1/4 teaspoon McCormick® Ground Nutmeg 
    1/4 teaspoon salt 
 1 1/4 cups granulated sugar  
       1 cup (2 sticks) butter, softened  
       1 egg 
       2 teaspoons McCormick® Pure Vanilla Extract 
 
Colorful Cookie Icing: 
       1 cup confectioners' sugar  
3 to 4 teaspoons milk 
    1/2 teaspoon McCormick® Pure Vanilla Extract 
3 to 4 drops McCormick® Assorted Food Colors and Egg Dye 
 
1. For the Cookies, mix flour, baking soda, cinnamon, nutmeg and salt in medium bowl. Set 

aside. Beat granulated sugar and butter in large bowl with electric mixer on medium speed 
until light and fluffy. Add egg and vanilla; mix well. Gradually stir in flour mixture on low 
speed until well mixed. Refrigerate 2 hours or overnight until firm.  

 
2. Roll out dough on lightly floured surface to 1/8-inch thickness. Cut into shapes with cookie 

cutters. Place on greased baking sheets.  
 
3. Bake in preheated 375°F oven 8 to 10 minutes or until lightly browned. Cool on baking 

sheets 1 minute. Remove to wire racks; cool completely.  
 
4. For the Icing, mix all ingredients except food colors. (Stir in additional milk as needed to thin 

icing or more confectioners' sugar to thicken, if needed.) Place small amount of icing into 
small shallow bowls, using one bowl for each color desired. Stir drops of food color into 
icing until desired shade is reached.  

 
5. To ice cookies, hold cookie by its edge and dip top of cookie into icing. (Or spoon the icing 

onto cookie using a teaspoon.) Place iced cookies on wire rack set over foil-covered baking 
sheet to dry. (The foil-covered baking sheet will catch drips.) To add decorative details to 
cookies, spoon tinted icing into resealable plastic bag. Snip off a tiny piece of the corner. 



Squeeze icing through hole in plastic bag to decorate cookies. If desired, colored sugar may 
be sprinkled onto freshly iced cookies. 

 
Makes 6 dozen or 24 (3 cookie) servings. 
 
Test Kitchen Tip: Mix 1/4 cup flour and 1/4 cup confectioners’ sugar to use for dusting surface. 
 
Variations: For the variations below, omit the cinnamon and the nutmeg. Use the following 
extract in place of the vanilla extract in the cookies: 
 
Almond Holiday Sugar Cookies: Use 1 teaspoon McCormick® Pure Almond Extract. 
 
Orange Holiday Sugar Cookies: Use 1 teaspoon McCormick® Pure Orange Extract. 
 
Lemon Holiday Sugar Cookies: Use 1 teaspoon McCormick® Pure Lemon Extract. 
 
Nutrition Information Per Serving:  184 Calories, Fat 8g, Protein 2g, Carbohydrate 26g, 
Cholesterol 29mg, Sodium 137mg, Fiber 0g 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



Cinnamon Vanilla Glazed Walnuts 
 

These slightly spicy, sweet nuts are a terrific holiday snack or a topping for salads or vegetables 
such as carrots, winter squash or sweet potatoes. Photo credit: Katie Goodman from Good Life 
Eats. 
 
Prep Time: 10 minutes 
Cook Time:  1 hour 
 
   1/4 cup sugar 
1 1/2 teaspoons McCormick® Ground Cinnamon 
   1/8 teaspoon McCormick® Ground Red Pepper 
   1/4 teaspoon salt 
      1 egg white 
      1 tablespoon McCormick® Pure Vanilla Extract 
      2 cups walnut halves 
 
1. Mix sugar, cinnamon, red pepper and salt in small bowl. Set aside. Beat egg white and 

vanilla in medium bowl until foamy. Add walnuts; toss to coat. Add spice mixture; toss to 
coat nuts evenly.  

 
2. Spread nuts in single layer on lightly greased baking sheet.  
 
3. Bake in preheated 250°F oven 1 hour, stirring nuts after 30 minutes. Cool slightly and break 

apart. Cool completely. Store in airtight container up to 2 weeks.  
 
Makes about 2 cups or 10 (3-tablespoon) servings. 
 
Nutrition Information Per Serving: 178 Calories, Fat 16g, Protein 4g, Carbohydrates 8g, 
Cholesterol 0mg, Sodium 65mg, Fiber 2g 

 
 
 
 
 
 
 
 
 
 
 

 
 

 



Peppermint Bark 
 

Smooth white chocolate and refreshing peppermint combine in a candy-striped confection that 
looks and tastes like the holidays. 
 
Prep Time:  20 minutes  
Refrigerate: 10 minutes 
 
   1 package (12 ounces) white chocolate chips   
   1 teaspoon McCormick® Pure Peppermint Extract 
   8 to 10 drops McCormick® Red or Green Food Color 
1/2 cup crushed peppermint candies or crushed candy canes   
 
1. Microwave chocolate chips in large microwavable bowl on HIGH for 1 1/2 to 2 minutes or 

until almost melted, stirring after 1 minute. Stir until chocolate is completely melted and 
mixture is smooth. Stir in peppermint extract. 

 
2. Spread on large foil-lined baking sheet to 1/4-inch thickness. Add food color, drop by drop, 

over mixture. Using a wooden skewer, swirl color through chocolate. Sprinkle with crushed 
candies, pressing lightly into chocolate with spatula.  

 
3. Refrigerate about 10 minutes or until firm. Break into irregular pieces to serve. Store in 

covered container at cool room temperature or in refrigerator up to 5 days.    
 
Makes 12 servings, 2 to 3 pieces each. 
 
Test Kitchen Tips:  
• Substitute 12 ounces white baking chocolate, coarsely chopped, for the white chocolate 

chips. 
 

• Before sprinkling on the peppermint candies, sift the crushed candies through a fine strainer 
to remove any ultrafine, dustlike pieces. 

 
Nutrition Information Per Serving:  188 Calories, Fat 8g, Protein 2g, Carbohydrates 27g, 
Cholesterol 0mg, Sodium 44 mg, Fiber 0g 
 
 
 
 
 
 
 
 
 
 
 



Holiday Cinnamon Snickerdoodles 
 

Old-fashioned favorites like these Snickerdoodles will always have a place on the holiday dessert 
table. Photo credit: Naomi Robinson from Bakers Royale.  
 
Prep Time: 15 minutes 
Cook Time:  8 minutes  
 
2 3/4 cups Pillsbury BEST® All Purpose Flour  
      2 teaspoons McCormick® Cream of Tartar 
      1 teaspoon baking soda  
   3/4 teaspoon salt 
1 3/4 cups sugar, divided  
      1 cup Crisco® Butter Flavor All-Vegetable Shortening or 1 stick Crisco® Baking Sticks  
             Butter Flavor All-Vegetable Shortening  
      2 eggs  
      2 tablespoons milk 
      2 teaspoons McCormick® Pure Vanilla Extract 
      1 tablespoon McCormick® Ground Cinnamon 
 
1. Mix flour, cream of tartar, baking soda and salt in medium bowl. Set aside. Beat 1 1/2 cups 

of the sugar and shortening in large bowl with electric mixer on medium speed until light and 
fluffy. Add eggs, milk and vanilla; mix well. Gradually beat in flour mixture on low speed 
until well mixed.  

 
2. Mix remaining 1/4 cup sugar and cinnamon. Shape dough into 1-inch balls. Roll in cinnamon 

sugar mixture to coat. Place 2 inches apart on ungreased baking sheets.  
 
3. Bake in preheated 400°F oven 7 to 8 minutes or until lightly browned. Cool on baking sheets 

2 minute. Remove to wire racks; cool completely.  
 
Makes 3 dozen or 36 (1 cookie) servings. 
 
Colored Sugar Snickerdoodles: Add 2 teaspoons McCormick® Ground Cinnamon to flour 
mixture. Omit cinnamon sugar coating. Coat cookie dough balls in mixture of 3 tablespoons each 
colored sugar and granulated sugar. 
 
Nutrition Information Per Serving:  126 Calories, Fat 6g, Saturated Fat 1g, Protein 1g, 
Carbohydrates 17g, Cholesterol 10mg, Sodium 89mg, Fiber 0g 
 
 
 
 
 
 
 



Salted Caramel Filled Cookies 
 

Salted caramel and chocolate is a trendy pairing in desserts and confections. You'll see what the 
fuss is all about when you bite into one of these decadent cookies. 
 
Prep Time:  30 minutes 
Refrigerate: 30 minutes 
Cook Time:   8 minutes per batch  
 
1/2 cup heavy cream 
1/4 cup (1/2 stick) butter  
   4 ounces semi-sweet chocolate, coarsely chopped 
   2 teaspoons McCormick® Pure Vanilla Extract 
   2 cups flour 
1/2 teaspoon baking soda 
1/2 teaspoon McCormick Gourmet™ Ground Saigon Cinnamon 
   1 teaspoon McCormick Gourmet™ Sicilian Sea Salt, divided 
1/3 cup firmly packed brown sugar  
1/3 cup granulated sugar 
1/2 cup caramel topping 
   6 ounces semi-sweet chocolate, melted 
 
1. Place cream and butter in small saucepan. Cook on medium heat until butter is melted. 

Remove from heat. Add chopped chocolate and vanilla; stir until chocolate is completely 
melted. Set aside to cool slightly. 

 
2. Mix flour, baking soda, cinnamon and 1/2 teaspoon of the sea salt in large bowl until well 

blended. Add chocolate mixture and sugars; mix well. Refrigerate 15 to 30 minutes or until 
dough is chilled. Shape dough into 1-inch balls. Place 2 inches apart on ungreased baking 
sheets.  

 
3. Bake in preheated 350°F oven 8 minutes or until cookies are set. Immediately make an 

indentation in the center of each cookie with a round 1/2-teaspoon measuring spoon. Remove 
cookies to wire racks; cool completely.  

 
4. Stir remaining 1/2 teaspoon sea salt into caramel topping. Spoon 1/4 teaspoon caramel 

topping into indentation in each cookie. Transfer cookies to parchment paper-lined tray. 
Spoon melted chocolate on top of each cookie to cover caramel. Sprinkle top with additional 
sea salt, if desired. Let stand until chocolate is set. 

 
Makes 3 1/2 dozen or 42 (1-cookie) servings. 
 
Test Kitchen Tip: Cookies may be dipped into melted chocolate instead of spooning on. First 
refrigerate cookies 10 minutes to harden the caramel then dip top of each cookie into the melted 
chocolate. If desired, refrigerate chocolate-topped cookies 20 minutes to speed up the setting. 
 



Nutrition Information Per Serving: 100 Calories, Fat 4g, Saturated Fat 3g, Protein 1g, 
Carbohydrates 15g, Cholesterol 7mg, Sodium 84mg, Fiber 1g 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 



Browned Butter Chocolate Chunk Cookies 
 

Using browned butter to make chocolate chunk cookies gives them an incomparably rich 
caramelized flavor. 
 
Prep Time:  15 minutes 
Cook Time: 12 minutes  
 
   2 cups flour 
1/2 teaspoon baking soda 
1/2 teaspoon salt 
1/2 teaspoon McCormick Gourmet™ Ground Saigon Cinnamon 
3/4 cup (1 1/2 sticks) butter, cut into chunks 
3/4 cup firmly packed dark brown sugar  
1/2 cup granulated sugar 
   1 tablespoon McCormick® Pure Vanilla Extract 
   2 eggs 
   4 ounces semi-sweet chocolate, coarsely chopped 

1 cup chopped pecans, toasted 
 
1. Mix flour, baking soda, cinnamon and salt in medium bowl. Set aside. Melt butter in medium 

heavy-bottomed saucepan on medium heat. Cook 3 to 4 minutes or until butter forms 
browned specks on bottom of pan, stirring occasionally. Pour butter into large bowl. Cool 
slightly. Add sugars and vanilla; mix well. Add eggs; mix until well blended. Stir in flour 
mixture 
 

2. Refrigerate dough about 15 minutes or until cooled to room temperature. 
 
3. Preheat oven to 375°F. Stir chocolate and pecans into dough. Drop by rounded tablespoons 

about 2 inches apart onto ungreased baking sheets. 
 
4. Bake 10 to 12 minutes or until golden brown. Cool on baking sheets 1 minute. Remove to 

wire racks; cool completely. 
 
Makes 3 dozen or 36 (1-cookie) servings. 
 
Nutrition Information Per Serving: 131 Calories, Fat 7g, Protein 2g, Carbohydrates 15g, 
Cholesterol 20mg, Sodium 86mg, Fiber 1g 

 
 
 
 
 

 
 



Spiced Nuts 
 

This spiced nut mix gets it spiciness from cinnamon and allspice. 
 
Prep Time: 10 minutes 
Cook Time:  1 hour 
 
   1/3 cup sugar 
      2 teaspoons McCormick® Ground Cinnamon 
   1/2 teaspoon McCormick® Ground Allspice 
   1/2 Lawry’s® Seasoned Salt 
      1 egg white 
      3 cups nuts, such as almonds, cashews, peanuts and pecans 
 
1. Preheat oven to 250°F. Mix sugar, cinnamon, allspice and seasoned salt in small bowl. Beat 

egg white in large bowl until foamy. Add nuts; toss to coat well. Add spice mixture; toss to 
coat nuts evenly. 
 

2. Spread nuts in single layer on lightly greased baking sheet.  
 
3. Bake 1 hour, stirring once. Cool slightly and break apart. Cool completely. Store in airtight 

container up to 2 weeks. 
 
Makes 3 1/3 cups or 18 (3-tablespoon) servings. 
 
Nutrition Information Per Serving: 169 Calories, Fat 13g, Protein 4g, Carbohydrates 9g, 
Cholesterol 0mg, Sodium 137mg, Fiber 2g 
 


