
Orange Glazed Ham 
 

Prep Time:  10 minutes 

Cook Time: 1 hour, 45 minutes 

 

1 bonein spiralcut ham, about 10 pounds 

1 cup orange marmalade 

1 teaspoon McCormick
®

 Mustard, Ground 

1/2 teaspoon McCormick
®

 Garlic Powder 

1/4 teaspoon McCormick
®

 Black Pepper, Ground 

1/4 teaspoon McCormick
®

 Cloves, Ground 

 

1. Preheat oven to 325°F. Place the ham on its side in roasting pan. Mix marmalade and spices 

in small bowl until well blended. Brush 1/2 of the marmalade mixture over ham, gently 

separating the slices so mixture can reach middle of ham. Cover loosely with foil. 

 

2. Bake 1 hour, basting occasionally with pan drippings. Remove foil. Brush with remaining 

marmalade mixture. Bake 45 minutes longer. Serve ham with pan drippings. 

 

Makes 24 servings. 

  



Cherry Bourbon Glazed Ham 
 

Prep Time:  10 minutes 

Cook Time: 1 hour, 45 minutes 

 

1 cup cherry preserves 

1/2 cup bourbon 

1/4 cup molasses 

1/2 teaspoon McCormick
®

 Allspice, Ground 

1 bonein spiralcut ham, about 10 pounds 

 

1. Preheat oven to 325°F. Cook cherry preserves, bourbon, molasses and allspice in medium 

saucepan on mediumlow heat 15 minutes or until slightly reduced, stirring occasionally. 

 

2. Place the ham on its side in roasting pan. Brush 1/2 of the preserves mixture over ham, gently 

separating the slices so mixture can reach middle of ham. Cover loosely with foil. 

 

3. Bake 1 hour, basting occasionally with pan drippings. Remove foil. Brush with remaining 

preserves mixture. Bake 45 minutes longer. Serve ham with pan drippings. 

 

Makes 24 servings. 

  



Apricot Pineapple Chipotle Glazed Ham 
 

Prep Time:  10 minutes 

Cook Time: 1 hour, 45 minutes 

 

1 bonein spiralcut ham, about 10 pounds 

1 cup apricot jam 

1/2 cup pineapple juice 

3/4 teaspoon McCormick
®

 Chipotle Chili Pepper 

1/2 teaspoon McCormick
®

 Garlic Powder 

 

1. Preheat oven to 325°F. Place the ham on its side in roasting pan. Mix apricot jam, pineapple 

juice, chipotle chili pepper and garlic powder in small bowl until well blended. Brush 1/2 of 

the jam mixture over ham, gently separating the slices so mixture can reach middle of ham. 

Cover loosely with foil. 

 

2. Bake 1 hour, basting occasionally with pan drippings. Remove foil. Brush with remaining 

jam mixture. Bake 45 minutes longer. Serve ham with pan drippings. 

 

Makes 24 servings. 

  



Lemon Ginger Glazed Ham 

 
Prep Time:  10 minutes 

Cook Time: 1 hour, 45 minutes 

 

1 bonein spiralcut ham, about 10 pounds 

1 cup honey 

2 tablespoons packed brown sugar 

2 teaspoons grated lemon peel 

2 teaspoons McCormick
®

 Ginger, Ground 

1 teaspoon McCormick
®

 Mustard, Ground 

 

1. Preheat oven to 325°F. Place the ham on its side in roasting pan. Mix honey, brown sugar, 

lemon peel, ginger and mustard in small bowl until well blended. Brush 1/2 of the honey 

mixture over ham, gently separating the slices so mixture can reach middle of ham. Cover 

loosely with foil. 

 

2. Bake 1 hour, basting occasionally with pan drippings. Remove foil. Brush with remaining 

honey mixture. Bake 45 minutes longer. Serve ham with pan drippings. 

 

Makes 24 servings. 

  



Dill Mustard Deviled Eggs 
 

Prep Time:  10 minutes 

 

6 hardcooked eggs, peeled 

1/4 cup mayonnaise 

1/2 teaspoon McCormick
®

 Dill Weed 

1/2 teaspoon McCormick
®

 Mustard, Ground 

1/2 teaspoon McCormick
®

 Parsley Flakes 

1/4 teaspoon Lawry's
®
 Seasoned Salt 

1 small dill pickle, thinly sliced 

 

1. Slice eggs in half lengthwise. Remove yolks; place in small bowl. Mash yolks with fork or 

potato masher. 

 

2. Stir in mayonnaise, dill weed, mustard, parsley and seasoned salt until smooth and creamy. 

Spoon or pipe yolk mixture into egg white halves. Top each with a pickle slice. 

 

3. Refrigerate 1 hour or until ready to serve. 

 

Makes 6 (2 half) servings. 

 

  



Southwest Deviled Eggs 
 

Prep Time:  10 minutes 

 

6 hardcooked eggs, peeled 

1/4 cup mayonnaise 

3/4 teaspoon McCormick
®

 Mustard, Ground 

1/4 teaspoon Lawry's
®
 Seasoned Salt 

1/4 teaspoon McCormick
®

 Chili Powder 

1/4 teaspoon McCormick
®

 Cumin, Ground 

1/8 teaspoon McCormick
®

 Red Pepper, Ground 

2 tablespoons thinly sliced green onions 

 

1. Slice eggs in half lengthwise. Remove yolks; place in small bowl. Mash yolks with fork or 

potato masher. 

 

2. Stir in mayonnaise, mustard, seasoned salt, chili powder, cumin and ground red pepper until 

smooth and creamy. Spoon or pipe yolk mixture into egg white halves. Sprinkle with green 

onions. 

 

3. Refrigerate 1 hour or until ready to serve. 

 

Makes 6 (2 half) servings. 

  



Smoky Deviled Eggs 
 

Prep Time:  10 minutes 

 

6 hardcooked eggs, peeled 

1/4 cup mayonnaise 

1/2 teaspoon McCormick
®

 Mustard, Ground 

1/4 teaspoon McCormick
®

 Paprika, Smoked 

1/4 teaspoon Lawry's
®
 Seasoned Salt 

2 slices bacon, crisply cooked and crumbled 

 

1. Slice eggs in half lengthwise. Remove yolks; place in small bowl. Mash yolks with fork or 

potato masher. 

 

2. Stir in mayonnaise, mustard, smoked paprika and seasoned salt until smooth and creamy. 

Spoon or pipe yolk mixture into egg white halves. Sprinkle with crumbled bacon. 

 

3. Refrigerate 1 hour or until ready to serve. 

 

Makes 6 (2 half) servings. 

  



Avocado Chipotle Deviled Eggs 
 

Prep Time:  10 minutes 

 

6 hardcooked eggs, peeled 

1/4 cup mashed avocado 

1 tablespoon lime juice 

1 tablespoon mayonnaise 

1/2 teaspoon McCormick
®

 Mustard, Ground 

1/4 teaspoon McCormick
®

 Chipotle Chili Pepper 

1/4 teaspoon Lawry's
®
 Seasoned Salt 

12 pickled jalapeño pepper slices 

 

1. Slice eggs in half lengthwise. Remove yolks; place in small bowl. Mash yolks with fork or 

potato masher. 

 

2. Stir in avocado, lime juice, mayonnaise, mustard, chipotle chili pepper and seasoned salt 

until smooth and creamy. Spoon or pipe yolk mixture into egg white halves. Top each with a 

pickled jalapeño pepper slice. 

 

3. Refrigerate 1 hour or until ready to serve. 

 

Makes 6 (2 half) servings. 

  



Tarragon and Caper Deviled Eggs 
 

Prep Time:  10 minutes 

 

6 hardcooked eggs, peeled 

1/4 cup mayonnaise 

1 tablespoon drained capers, minced 

1 teaspoon McCormick Gourmet™ Tarragon 

1/4 teaspoon McCormick Gourmet™ Mustard, Ground 

 

1. Slice eggs in half lengthwise. Remove yolks; place in small bowl. Mash yolks with fork or 

potato masher. 

 

2. Stir in mayonnaise, capers, tarragon and mustard until smooth and creamy. Spoon or pipe 

yolk mixture into egg white halves. 

 

3. Refrigerate 1 hour or until ready to serve. 

 

Makes 6 (2 half) servings. 

  



Buffalo Ranch Deviled Eggs 
 

Prep Time:  10 minutes 

 

6 hardcooked eggs, peeled 

3 tablespoons ranch dressing 

1 tablespoon hot sauce 

1/2 teaspoon McCormick
®

 Mustard, Ground 

1/2 teaspoon McCormick
®

 Paprika 

1/4 teaspoon Lawry's
®
 Seasoned Salt 

2 tablespoons thinly sliced celery 

 

1. Slice eggs in half lengthwise. Remove yolks; place in small bowl. Mash yolks with fork or 

potato masher. 

 

2. Stir in ranch dressing, hot sauce, mustard, paprika and seasoned salt until smooth and 

creamy. Spoon or pipe yolk mixture into egg white halves. Top with celery slices. 

 

3. Refrigerate 1 hour or until ready to serve. 

 

Makes 6 (2 half) servings. 

  



Cinnamon Caramel Swirl Bars 

 
Prep Time:  25 minutes 

Cook Time: 35 minutes 

 

1 1/2 cups flour 

2 teaspoons baking powder 

2 teaspoons McCormick
®

 Cinnamon, Ground 

1/4 teaspoon salt 

1 1/2 cups firmly packed brown sugar 

1/2 cup (1 stick) butter, melted 

2 eggs 

1 tablespoon McCormick
®

 Pure Vanilla Extract 

1 cup coarsely chopped pecans 

1 package (14 ounces) caramels, unwrapped 

1/4 cup milk 

 

1. Preheat oven to 350°F. Mix flour, baking powder, cinnamon and salt in medium bowl. Set 

aside. Mix brown sugar, butter, eggs, vanilla and pecans in large bowl until well blended. 

Add flour mixture; mix well. Reserve 1 cup of the batter. Spread remaining batter into lightly 

greased foillined 13x9inch baking pan. Bake 15 minutes or until firm. 

 

2. Microwave caramels and milk in microwavable bowl on HIGH 2 to 3 minutes or until 

caramels are completely melted, stirring after every minute. Cool 5 minutes or until slightly 

thickened. Pour over baked layer in pan, spreading to within 1/2 inch of edges. Drop reserved 

1 cup batter by spoonfuls over caramel layer. Cut through batter with knife several times for 

marble effect. 

 

3. Bake 15 to 20 minutes longer or until center is set. Cool in pan on wire rack. Lift from pan. 

Cut into bars. 

 

Makes 24 (1 bar) servings. 

  



Easter Egg Cake Bites 

 
Prep Time:  25 minutes 

Cook Time: 35 minutes 

 

Cake Bites: 
1 package (2layer size) white cake mix 

2 teaspoons McCormick
®

 Pure Lemon Extract 

McCormick
®
 Assorted Food Colors & Egg Dye 

1 cup marshmallow creme 

1 bag (14 ounces) white confectionary coating wafers 

 

Decorating Glaze: 

1/2 cup confectioners’ sugar 

2 teaspoons water 

McCormick
®
 Assorted Food Colors & Egg Dye 

 

1. Prepare cake mix as directed on package, adding lemon extract and desired food color. Bake 

as directed on package for 13x9inch baking pan. Cool completely on wire rack. 

 

2. Crumble cake into large bowl. Add marshmallow creme; mix until well blended. Shape into 

1inch balls then roll to form an egg shape. Refrigerate 2 hours. 

 

3. Melt coating wafers or white chocolate as directed on package. Using a fork, dip 1 cake bite 

at a time into the confectionary coating or chocolate. Tap back of fork 2 or 3 times against 

edge of dish to allow excess to drip off. 

 

4. Place cake bites on wax paperlined tray. 

 

Makes 24 (2 cake bites) servings. 

  



Easter Egg Surprise Inside Cake 

 
Prep Time:  1 hour, 30 minutes 

Cook Time: 1 hour 

 

Cake: 

2 packages (2layer size) white cake mix 

1/2 teaspoon McCormick
®

 Pure Lemon Extract 

McCormick
®
 Assorted Food Colors & Egg Dye 

McCormick
®
 Assorted NEON! Food Colors & Egg Dye 

 

Buttercream: 

1 cup (2 sticks) butter, softened 

1 tablespoon McCormick
®

 Pure Vanilla Extract 

2 to 4 drops red McCormick
®
 Assorted Food Colors & Egg Dye 

1 box (16 ounces) confectioners’ sugar 

2 tablespoons milk 

 

1. Preheat oven to 350°F. Prepare 1 of the white cake mixes as directed on package, adding 

lemon extract. Divide cake batter evenly among 5 bowls (about 3/4 cup batter per bowl). Stir 

1/2 teaspoon food color into each bowl as follows: add neon pink to one bowl, orange to the 

next (1/4 teaspoon yellow, 1/4 teaspoon red), yellow to the next green to the next, and blue to 

the last bowl. 

 

2. Place medium resealable plastic bag in tall drinking glass with top of bag draping around 

outside edge of glass. 

 

3. Line baking sheet with parchment paper. Cut off 1/4inch piece from tip of 1 of the corners 

of pink bag. Pipe 1/4inch thick line of batter lengthwise on parchment paper. Repeat with all 

the colors until parchment paper is completely covered in lines of batter. Lines of batter 

should be touching each other. (Place bags of batter in separate glasses to keep them upright 

while piping out each color.) Use a second baking sheet if necessary so that all of the batter is 

used. 

 

4. Bake 8 to 10 minutes or until edges of cake start to brown. Cool completely on wire rack. 

 

5. Using an eggshaped cookie cutter (about 2 1/2 inches across and 3 inches high), cut out egg 

shapes from the striped cake. 

 

6. Prepare remaining white cake mix as directed on package. Pour about 1 cup of batter into 

9x5inch loaf pan sprayed with no stick cooking spray. Place striped cake eggs standing up 

along center of loaf pan so that the entire center of pan is filled with a line of cake eggs. 

(Cake eggs should be touching. Do not leave any spaces between them or the white batter 

will seep in between.) Carefully pour remaining white batter into pan, filling in sides first 

then pouring over top of cake eggs. 

 



7. Bake 40 to 45 minutes or until toothpick inserted into white cake comes out clean. Cool in 

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

 

8. For the Buttercream, beat butter and vanilla in large bowl until light and fluffy. Gradually 

add confectioners' sugar, beating well after each addition and scraping sides and bottom of 

bowl frequently. Add milk; beat until light and fluffy. Stir in red food color until desired 

shade is reached. Frost top and sides of cake with Buttercream. 

 

Makes 12 servings. 

  



Easy Lemon Daisy Cupcakes 
 

Prep Time:  30 minutes 

Cook Time: 20 minutes 

 

1 package (2layer size) white cake mix 

1 tablespoon plus 2 teaspoons McCormick
®
 Pure Lemon Extract, divided 

1 package (8 ounces) cream cheese, softened 

1/4 cup (1/2 stick) butter, softened 

2 tablespoons sour cream 

1 package (16 ounces) confectioners’ sugar 

10 drops McCormick
®
 Yellow Food Color 

18 large marshmallows 

Decorating sugar 

Jelly beans 

Green sprinkles 

 

1. Prepare cake mix as directed on package, adding 1 tablespoon of the lemon extract. Spoon 

into 18 paperlined muffin cups, filling each cup 2/3 full. Bake as directed for cupcakes. Cool 

cupcakes on wire rack. 

 

2. For the Frosting, beat cream cheese, butter, sour cream and remaining 2 teaspoons lemon 

extract in large bowl until light and fluffy. Gradually beat in confectioners' sugar until 

smooth. Stir in food color until evenly tinted. Frost cooled cupcakes. 

 

3. To decorate cupcakes, cut each marshmallow crosswise into 5 slices. Sprinkle 1 side of each 

marshmallow slice with decorating sugar. Arrange 5 marshmallow petals on top of each 

cupcake to resemble a daisy, pressing the marshmallows into the frosting. Place jelly beans in 

the center of the petals. Garnish with sprinkles. 

 

Makes 18 (1 cupcake) servings. 


