
Red Velvet Mug Cake 
 

Prep Time:  5 minutes 

Cook Time: 2 minutes 

 

Red Velvet Mug Cake: 

   2 tablespoons miniature chocolate chips 

   1 tablespoon butter 

   2 tablespoons packed brown sugar 

   2 tablespoons whipped cream cheese 

   2 tablespoons flour 

   1 egg yolk 

   1 teaspoon McCormick
®
 Pure Vanilla Extract 

1/2 teaspoon McCormick
®
 Red Food Color 

 

Cream Cheese Topping:  

   1 tablespoon whipped cream cheese 

   1 teaspoon confectioners’ sugar 

   1 teaspoon milk 

 

1. For the Mug Cake, microwave chocolate chips and butter in microwavable coffee mug on 

HIGH 30 seconds or until melted. Stir. Add remaining ingredients; mix well. 

 

2. Microwave on HIGH 45 seconds to 1 minute or until center looks almost set. Let stand 5 

minutes before serving. 

 

3. Meanwhile, for the Topping, mix cream cheese and confectioners’ sugar until well blended. 

Stir in milk. Drizzle over mug cake. 

 

Makes 2 servings. 

 

Caution: Mug may be hot. Use pot holders when removing from microwave. 

  



Fudgy Peppermint Mug Brownie 
 

Prep Time:  5 minutes 

Cook Time: 2 minutes 

 

   3 tablespoons miniature chocolate chips 

   1 tablespoon butter 

   2 tablespoons packed brown sugar 

   2 tablespoons flour 

   1 egg yolk 

   1 teaspoon milk 

   1 teaspoon McCormick
®
 Pure Vanilla Extract 

1/4 teaspoon McCormick
®
 Pure Peppermint Extract 

 

1. Microwave chocolate chips and butter in microwavable coffee mug on HIGH 30 seconds or 

until melted. Stir. Add remaining ingredients; mix well. 

 

2. Microwave on HIGH 45 seconds to 1 minute or until center looks almost set. Let stand 5 

minutes before serving.  

 

Makes 2 servings. 

 

Caution: Mug may be hot. Use pot holders when removing from microwave. 

  



Fudgy Raspberry Mug Brownie 
 

Prep Time:  5 minutes 

Cook Time: 2 minutes 

 

   3 tablespoons miniature chocolate chips 

   1 tablespoon butter 

   2 tablespoons packed brown sugar 

   2 tablespoons flour 

   1 egg yolk 

   1 teaspoon milk 

   3/4 teaspoon McCormick
®
 Raspberry Extract 

 

1. Microwave chocolate chips and butter in microwavable coffee mug on HIGH 30 seconds or 

until melted. Stir. Add remaining ingredients; mix well. 

 

2. Microwave on HIGH 45 seconds to 1 minute or until center looks almost set. Let stand 5 

minutes before serving.  

 

Makes 2 servings. 

 

Caution: Mug may be hot. Use pot holders when removing from microwave. 

  



Candy Bar Mug Blondie 
 

Prep Time:  10 minutes 

Cook Time: 30 minutes 

 

1/2 cup plus 2 tablespoons flour, divided 

1/2 teaspoon baking powder 

   1 teaspoon McCormick
®
 Ground Cinnamon 

   1 cup chopped candy bars 

   3 tablespoons butter, melted 

1/2 cup firmly packed brown sugar 

   1 egg yolk 

1 tablespoon McCormick
®
 Pure Vanilla Extract 

 

1. Mix 1/2 cup of the flour, baking powder and cinnamon in medium bowl. Set aside. Toss 

chopped candy bars and remaining 2 tablespoons flour in small bowl. Set aside. 

 

2. Mix butter and brown sugar in large bowl until well blended. Add egg yolk and vanilla; mix 

well. Add flour mixture; mix just until moistened. Shake chopped candy bars to remove 

excess flour. Stir into batter. Divide among eight oven safe 8-ounce coffee mugs. Place mugs 

on baking sheet. 

 

3. Bake in preheated 350°F oven 25 to 30 minutes or until toothpick inserted into center comes 

out almost clean. Let stand 10 minutes before serving. (Blondie may fall in center upon 

cooling.) Serve with vanilla ice cream or whipped cream, if desired. 

 

Makes 8 servings. 

 

Test Kitchen Tip: Recipe may also be prepared in eight oven safe 8-ounce ramekins. 

  



Mexican Hot Chocolate “Cup” Cakes with Cocoa Whipped Cream 
 

Prep Time:  20 minutes 

Cook Time: 20 minutes 

 

Mexican Hot Chocolate “Cup” Cakes 

   1 cup flour 

   1 cup granulated sugar, grated 

   6 tablespoons unsweetened cocoa powder, divided 

   2 teaspoons baking powder 

   2 teaspoons McCormick Gourmet™ Chile Pepper, Ancho 

   1 teaspoon McCormick Gourmet™ Cinnamon, Ground Saigon 

1/4 teaspoon salt 

1/2 cup milk 

1/4 cup vegetable oil 

   1 teaspoon McCormick Gourmet™ Organic Vanilla Extract, Pure Madagascar 

   1 cup boiling water 

 

Cocoa Whipped Cream 

3/4 cup heavy cream 

   2 tablespoons confectioners' sugar 

   1 tablespoon unsweetened cocoa powder 

1/2 teaspoon McCormick Gourmet™ Organic Vanilla Extract, Pure Madagascar 

 

1. For the Cakes, preheat oven to 350°F. Generously spray 8 (6ounce) oven proof coffee cups 

or ramekins with no stick cooking spray with flour or grease and flour cups. Place on large 

baking sheet. 

 

2. Mix flour, 2/3 cup of the granulated sugar, 4 tablespoons of the cocoa powder, baking 

powder, ancho chile pepper, cinnamon and salt in large bowl. Stir in milk, oil and vanilla. 

(Batter will be stiff.) Spoon evenly into prepared cups. Mix remaining 1/3 cup granulated 

sugar and 2 tablespoons cocoa powder in small bowl. Sprinkle evenly over batter. Spoon 2 

tablespoons boiling water into each cup. (Do not stir). 

 

3. Bake 15 to 20 minutes or until tops are dry to the touch. Cool cups slightly on wire rack. 

 

4. For the Cocoa Whipped Cream, beat cream and confectioners' sugar in medium bowl with 

electric mixer on high speed until soft peaks form. Add cocoa powder and vanilla; beat until 

stiff peaks form. Serve cakes in coffee cups while still warm. Dollop with Cocoa Whipped 

Cream. Sprinkle with additional cinnamon, if desired. 

 

Makes 8 servings. 

  



Vanilla Cinnamon Hot Chocolate 
 

Prep Time:  5 minutes 

 

1/2 teaspoon McCormick
®
 Pure Vanilla Extract 

   1 pinch McCormick
®
 Cinnamon, Ground 

   1 cup hot chocolate 

 

1. Stir vanilla and cinnamon into prepared hot chocolate. 

 

2. Top with whipped cream and add a cinnamon stick stirrer, if desired. 

 

Makes 1 serving. 

  



Red Velvet Hot Chocolate 
 

Prep Time:  5 minutes 

Cook Time: 5 minutes 

 

Red Velvet Hot Chocolate 

   4 cups whole milk 

1/4 cup granulated sugar 

 10 ounces semisweet baking chocolate, coarsely chopped 

   2 teaspoons McCormick
®
 Red Food Color 

   1 teaspoon McCormick
®
 Pure Vanilla Extract 

 

Vanilla Whipped Cream 

1/2 cup heavy cream 

   2 tablespoons confectioners’ sugar 

1/2 teaspoon McCormick
®
 Pure Vanilla Extract 

 

1. For the Hot Chocolate, place milk and granulated sugar in medium saucepan. Bring to 

simmer on medium heat, stirring to dissolve sugar. 

 

2. Remove from heat. Stir in chocolate with wire whisk until melted. Stir in food color and 

vanilla. Pour into serving cups. Serve with marshmallows and Vanilla Whipped Cream, if 

desired. 

 

3. For the Vanilla Whipped Cream, beat heavy cream, confectioners’ sugar and vanilla in 

medium bowl with electric mixer on high speed until stiff peaks form. 

 

Makes 5 servings. 

  



Pumpkin Pie Spiced Hot Chocolate with Coconut Milk 
 

Prep Time:  5 minutes 

 

   1 cup Thai Kitchen
®
 Coconut Milk 

1/2 cup water 

   3 packets instant hot cocoa mix 

   1 teaspoon McCormick
®
 Pumpkin Pie Spice 

 

1. Heat coconut milk and water in small saucepan until hot (not boiling). Remove from heat. 

 

2. Stir in hot cocoa mix and pumpkin pie spice until dissolved. Serve immediately. Top with 

whipped cream, if desired. 

 

Makes 4 (1/2 cup) servings. 

  



Mexican Hot Chocolate 
 

Prep Time:  5 minutes 

Cook Time: 5 minutes 

 

   4 cups whole milk 

   1 McCormick Gourmet™ Cinnamon Sticks 

   1 McCormick Gourmet™ Vanilla Beans, Madagascar, split in half lengthwise 

1/2 teaspoon McCormick Gourmet™ Chile Pepper, Ancho 

2 ounces bittersweet chocolate, coarsely chopped 

   3 ounces semisweet chocolate, coarsely chopped 

   2 tablespoons sugar 

 

1. Place milk, cinnamon stick, vanilla bean and ancho chile pepper in medium saucepan. Bring 

just to boil on medium heat. Remove from heat. Remove cinnamon stick and vanilla bean. 

 

2. Stir in chocolates and sugar with wire whisk until melted and mixture is slightly frothy. 

 

3. Serve with whipped cream and grated chocolate, if desired. 

 

Makes 4 (1 cup) servings. 

  



Vanilla Whipped Cream 
 

Prep Time:  5 minutes 

 

   1 cup heavy cream 

1/4 cup confectioners' sugar 

   1 teaspoon McCormick
®
 Pure Vanilla Extract 

 

1. Beat cream, confectioners’ sugar and vanilla in medium bowl with electric mixer on high 

speed until stiff peaks form. Cover. 

 

2. Refrigerate until ready to serve. 

 

Makes 16 (2 tablespoon) servings. 

  



Candy Cane Whipped Cream 
 

Prep Time:  5 minutes 

 

   1 cup heavy cream 

1/4 cup confectioners' sugar 

1/2 teaspoon McCormick
®
 Pure Vanilla Extract 

1/4 teaspoon McCormick
®
 Pure Peppermint Extract 

   4 drops McCormick
®
 Red Food Color 

 

1. Beat cream, confectioners’ sugar and extracts in medium bowl with electric mixer on high 

speed until stiff peaks form. 

 

2. For candy cane swirls, remove 1/2 cup of the whipped cream to small bowl. Gently stir in red 

food color. Swirl into remaining whipped cream. Cover. 

 

3. Refrigerate until ready to serve. 

 

Makes 16 (2 tablespoon) servings. 

  



Cocoa Cinnamon Whipped Cream 

 

Prep Time:  5 minutes 

 

   1 cup heavy cream 

1/4 cup confectioners' sugar 

   2 teaspoons unsweetened cocoa powder 

1/2 teaspoon McCormick
®
 Cinnamon, Ground 

1/2 teaspoon McCormick
®
 Pure Vanilla Extract 

 

1. Beat cream, confectioners’ sugar, cocoa, cinnamon and vanilla in medium bowl with electric 

mixer on high speed until stiff peaks form. Cover. 

 

2. Refrigerate until ready to serve. 

 

Makes 16 (2 tablespoon) servings. 


