
Creamed Peas 
 

Twist up your traditional Easter feast with a new side dish. Creamed Peas get upgraded with 
mushrooms, chicken stock (instead of milk or heavy cream) and reduced fat cream cheese. Warm 
and comforting, this recipe will have dinner guests asking for “more peas, please” before you can 
whip up a second batch. Photo credit: Julie Gransee from Lovely Little Kitchen. 
 
Prep Time:  10 minutes  
Cook Time: 10 minutes  
 
   2 tablespoons butter  
1/4 cup finely chopped shallots 
   1 cup small white mushrooms, quartered 
   1 tablespoon flour  
   1 teaspoon McCormick® Dill Weed 
   1 teaspoon McCormick® Garlic Powder 
1/2 teaspoon salt  
1/4 teaspoon McCormick® Ground Black Pepper 
   1 cup Kitchen Basics® Original Chicken Stock 
   2 ounces (1/4 package) reduced fat cream cheese, cubed 
   1 package (16 ounces) frozen peas, thawed 
       
1. Melt butter in large skillet on medium-high heat. Add shallots and mushrooms; cook and stir 

2 minutes or until mushrooms are browned. Sprinkle with flour and seasonings. Cook and stir 
1 minute or until well blended. Stir in stock and cream cheese. Stirring constantly, cook 2 
minutes or until cream cheese is melted. Add peas; cook and stir 5 minutes longer or until 
heated through.  

 
Makes 7 servings. 
 
Nutrition Information Per Serving: 117 Calories, Total Fat 5g, Saturated Fat 3g, Protein 6g, 
Carbohydrates 12g, Cholesterol 15mg, Sodium 290mg, Fiber 3g 

  



Layered Spring Vegetable Casserole 
 

Loaded with asparagus, mushrooms and peas, and seasoned with garlic, basil and pepper, this 
dish is the perfect alternative to heavy holiday casseroles. Top with crispy panko bread crumbs 
and crumbled bacon. Photo credit: Julie Gransee from Lovely Little Kitchen. 
 
Prep Time:  15 minutes  
Cook Time: 35 minutes  
 
1/4 cup olive oil 
   1 teaspoon McCormick® Garlic Powder  
   1 teaspoon McCormick® Thyme Leaves    
1/2 teaspoon salt 
1/4 teaspoon McCormick® Ground Black Pepper 
   3 tablespoons grated Parmesan cheese 
   2 tablespoons panko bread crumbs 
   1 teaspoon McCormick® Basil Leaves 
   2 cups baby carrots 
   1 pound asparagus, trimmed and cut into 5 to 6-inch spears 
   1 package (8 ounces) sliced mushrooms 
   2 cups frozen peas, thawed 
   4 slices bacon, cooked and crumbled 
          
1. Preheat oven to 400°F. Mix olive oil, garlic powder, thyme, salt and pepper in small bowl. 

Set aside. Mix Parmesan cheese, panko and basil in another small bowl. Set aside. 
 
2. Arrange carrots in single layer in 11x7-inch baking dish sprayed with no stick cooking spray. 

Brush carrots with some of the olive oil mixture. Layer with mushrooms and peas, brushing 
with olive oil mixture after each layer. Arrange asparagus on top in a diagonal pattern. Brush 
with remaining olive oil mixture. Top with bacon. Sprinkle panko mixture evenly on top of 
bacon.   

 
3. Bake 35 minutes or until vegetables are tender and topping is golden brown. Let stand 5 

minutes before serving.  
 
Makes 10 servings. 
 
Nutrition Information Per Serving: 132 Calories, Total Fat 8g, Saturated Fat 2g, Protein 6g, 
Carbohydrates 9g, Cholesterol 6mg, Sodium 227mg, Fiber 3g 
  



Cheesy Broccoli Tater-Topped Casserole 
 

Tater tots are all grown up. Cheesy broccoli and cauliflower casserole gets topped with tots and 
baked until golden for a crunchy, fun, kid and adult-friendly Easter side dish. Tip: Use frozen 
veggies to cut down on prep time. Photo credit: Julie Gransee from Lovely Little Kitchen. 
 
Prep Time:  20 minutes  
Cook Time: 55 minutes  
 
      1 package (16 ounces) frozen broccoli florets, thawed 
      1 package (16 ounces) frozen cauliflower florets, thawed 
      2 tablespoons butter  
      1 cup chopped onion 
      2 tablespoons flour  
      1 teaspoon McCormick® Perfect Pinch® Italian Seasoning 
      1 teaspoon McCormick® Garlic Salt 
   1/4 teaspoon McCormick® Coarse Ground Black Pepper 
1 1/4 cups milk 
      4 ounces (1/2 package) cream cheese, cubed 
   1/4 cup grated Parmesan cheese 
      2 cups shredded sharp Cheddar cheese 
      1 pound frozen fried potato nuggets 
       
1. Preheat oven to 400°F. Cut up any large broccoli or cauliflower florets into bite-size pieces. 

Set aside. 
 
2. Melt butter in large skillet on medium heat. Add onion; cook and stir about 5 minutes or until 

tender. Stir in flour, Italian seasoning, garlic salt and pepper. Add milk; cook and stir until 
thickened and bubbly. Add cream cheese and Parmesan cheese; cook and stir until cream 
cheese is melted. Add vegetables; toss gently to coat. Spoon into 2-quart baking dish. 
Sprinkle evenly with Cheddar cheese. Top with potato nuggets.   

 
3. Bake 45 to 55 minutes or until heated through and potato nuggets are golden brown and 

crispy.    
 
Makes 14 servings. 
 
Nutrition Information Per Serving: 218 Calories, Total Fat 14g, Saturated Fat 7g, Protein 8g, 
Carbohydrates 15g, Cholesterol 33mg, Sodium 512mg, Fiber 3g 
  



Two Potato Au Gratin 
 

Sweet potatoes are layered with russet potatoes in the classic potatoes au gratin to add sweetness 
and color. 
 
Prep Time:  20 minutes 
Cook Time: 1 hour 30 minutes 
 
       2 tablespoons butter 
       2 tablespoons flour 
       1 medium shallot, finely chopped 
       2 cloves garlic, finely chopped 
       2 teaspoons McCormick Gourmet™ Crushed Rosemary 
       1 teaspoon McCormick Gourmet™ Sicilian Sea Salt 
    1/2 teaspoon McCormick Gourmet™ Coarse Ground Black Pepper 
    3/4 cup Kitchen Basics® Original Beef Stock 
    1/2 cup heavy cream 
 1 1/2 cups shredded Cheddar cheese, divided 
       1 cup shredded Gruyere cheese 
 1 1/2 pounds russet potatoes, peeled and thinly sliced 
       1 pound sweet potatoes, peeled and thinly sliced 
       
1. Preheat oven to 350°F. Melt butter in medium saucepan on medium heat. Sprinkle with flour; 

cook and stir with wire whisk 1 minute. Stir in shallot, garlic, rosemary, sea salt and pepper. 
Gradually add stock and cream, whisking until well blended. Cook and stir 5 minutes or until 
bubbling. Remove from heat. Add 1 cup of the Cheddar cheese and Gruyere cheese; whisk 
until cheese is melted. 
 

2. Layer 1/2 of each of the potatoes in greased 2-quart baking dish. Pour 1/2 of the cheese sauce 
over top. Repeat layers. 

 
3. Bake, uncovered, 1 to 1 1/4 hours or until potatoes are tender. Sprinkle with remaining 1/2 

cup Cheddar cheese. Bake 5 minutes longer or until cheese is melted. Let stand 5 minutes 
before serving. 

 
Makes 10 servings.  
 
Nutrition Information Per Serving: 255 Calories, Fat 15g, Protein 9g, Carbohydrates 21g, 
Cholesterol 52mg, Sodium 405mg, Fiber 2g 

 
  



Macaroni and Cheese Primavera 
 

This ultimate comfort food gets a contemporary twist with the addition of vegetables, herbs such 
as sage and rosemary, and a topping of panko bread crumbs and Asiago cheese. 
 
Prep Time:  15 minutes 
Cook Time: 45 minutes 
 
   8 ounces elbow macaroni 
   2 cups small broccoli florets 
   3 tablespoons butter 
   2 tablespoons flour  
   1 teaspoon McCormick® Rubbed Sage 
1/2 teaspoon McCormick® Garlic Powder 
   1 teaspoon McCormick® Sea Salt Grinder 
1/2 teaspoon McCormick® Coarse Ground Black Pepper 
1/2 teaspoon McCormick® Rosemary Leaves 
   2 cups milk 
   2 cups shredded Cheddar cheese 
   2 cups shredded Monterey Jack cheese 
   2 cups grape tomatoes, quartered 
1/2 cup panko (Japanese bread crumbs) 
1/4 cup grated Asiago cheese 
 
1. Cook pasta in large saucepan as directed on package for al dente pasta, adding broccoli 

during the last 2 to 3 minutes of cooking. Rinse under cold water; drain well. 
 

2. Meanwhile, preheat oven to 375°F. Melt butter in same saucepan on medium heat. Sprinkle 
with flour and spices. Cook and stir 1 minute or until well blended. Gradually stir in milk 
until smooth. Stirring constantly, cook 3 minutes or until sauce starts to thicken. Stir in 
Cheddar and Monterey Jack cheeses until melted and smooth. Add macaroni, broccoli and 
tomatoes; toss gently to coat. Pour into greased 13x9-inch baking dish. Mix panko and 
Asiago cheese. Sprinkle evenly over top. 

 
3. Bake 25 to 30 minutes or until bubbly. Let stand 5 minutes before serving. 
 
Makes 12 servings. 
 
Nutrition Information Per Serving: 275 Calories, Fat 15g, Protein 13g, Carbohydrates 22g, 
Cholesterol 50mg, Sodium 445mg, Fiber 1g 

 
  



Spring Vegetable Salad 
 

Seasonal spring vegetables such as peas, asparagus and radishes are tossed with a fresh mint and 
a light, lemony vinaigrette. 
 
Prep Time:  15 minutes  
Cook Time: 10 minutes  
 
   3 cups snow peas, trimmed  
   2 cups thin pieces of asparagus, 1-inch pieces 
   1 package (10 ounces) frozen peas, thawed 
1/2 cup julienned radishes 
   2 tablespoons chopped fresh mint leaves 
   2 tablespoons McCormick Gourmet™ Toasted Sesame Seed, divided 
1/4 cup extra virgin olive oil 
   3 tablespoons lemon juice 
   2 teaspoons McCormick Gourmet™ Ground Coriander Seed 
1/2 teaspoon McCormick Gourmet™ California Garlic Powder 
1/2 teaspoon McCormick Gourmet™ Sicilian Sea Salt 
       
1. Bring large saucepan of salted water to boil. Add snow peas; cook 2 minutes or until tender-

crisp. Transfer snow peas with slotted spoon to bowl of ice water to stop cooking. Return 
water in saucepan to boil. Add asparagus; cook 2 minutes or until tender. Transfer to ice 
water with slotted spoon. Drain well. Pat dry with paper towels 
 

2. Place cooked vegetables, peas, radishes, mint and 1 tablespoon of the toasted sesame seed in 
large bowl; toss well 

 
3. Mix oil, lemon juice, coriander, garlic powder and sea salt in small bowl with wire whisk 

until well blended. Pour over vegetable mixture; toss to coat well. Garnish with remaining 1 
tablespoon toasted sesame seed 

 
Makes 8 servings. 
 
Nutrition Information Per Serving: 133 Calories, Total Fat 9g, Protein 4g, Carbohydrates 9g, 
Cholesterol 0mg, Sodium 169mg, Fiber 3g 

 
  



Orange Glazed Ham 
 
A spiral cut ham with a spiced orange marmalade glaze makes an impressive Easter or Christmas 
main dish. 
 
Prep Time:  10 minutes 
Cook Time: 1 hour 45 minutes 
 
   1 bone-in spiral-cut ham, about 10 pounds 
   1 cup orange marmalade 
   1 teaspoon McCormick® Ground Mustard 
1/2 teaspoon McCormick® Garlic Powder 
1/4 teaspoon McCormick® Ground Black Pepper 
1/4 teaspoon McCormick® Ground Cloves 
 
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. 
 
Test Kitchen Tip: No cloves? Use 1 teaspoon McCormick® Ground Cinnamon instead. 
 
Nutrition Information Per Serving: 193 Calories, Fat 5g, Protein 28g, Carbohydrates 9g, 
Cholesterol 83mg, Sodium 990mg, Fiber 0g 

 
  



Cherry Bourbon Glazed Ham 
 
Elevate the baked ham with a festive glaze of cherry preserves, bourbon, molasses and allspice. 
Serve at Easter or Christmas dinner, open house buffet or brunchtime entertaining. 
 
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® Ground Allspice 
   1 bone-in spiral-cut ham, about 10 pounds 
 
1. Preheat oven to 325°F. Cook cherry preserves, bourbon, molasses and allspice in medium 

saucepan on medium-low 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. 
 
Nutrition Information Per Serving: 205 Calories, Fat 5g, Saturated Fat 2g, Protein 28g, 
Carbohydrates 12g, Cholesterol 83mg, Sodium 991mg, Fiber 0g 
 
  



Apricot Pineapple Chipotle Glazed Ham 
 
Liven up the holiday ham with a spicy-sweet glaze of apricot jam, pineapple juice and chipotle 
chili pepper. Try the glaze also on pork tenderloin or chicken. 
 
Prep Time:  10 minutes 
Cook Time: 1 hour 45 minutes 
 
   1 bone-in spiral-cut 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. 
 
Nutrition Information Per Serving: 197 Calories, Fat 5g, Saturated Fat 2g, Protein 28g, 
Carbohydrates 10g, Cholesterol 83mg, Sodium 990mg, Fiber 0g 
 
  



Lemon Ginger Glazed Ham 
 
Zesty lemon and warm ginger add wonderful flavor to the honey and brown sugar glaze for ham. 
Start with a spiral-cut ham for easy serving and perfect slices. 
 
Prep Time:  10 minutes 
Cook Time: 1 hour 45 minutes 
 
   1 bone-in spiral-cut ham, about 10 pounds 
   1 cup honey 
   2 tablespoons packed brown sugar 
   2 teaspoons grated lemon peel 
   2 teaspoons McCormick® Ground Ginger 
   1 teaspoon McCormick® Ground Mustard 
 
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. 
 
Nutrition Information Per Serving: 209 Calories, Fat 5g, Saturated Fat 2g, Protein 28g, 
Carbohydrates 13g, Cholesterol 83mg, Sodium 991mg, Fiber 0g 
 
  



Dill Deviled Eggs 
 
For a dilly variation on classic deviled eggs, add dill weed to the yolk filling and garnish with a 
thin slice of dill pickle. For easy preparation, simply spoon the yolk filling into the egg white 
halves. Or make it company-worthy by using a piping bag fitted with a star tip. 
 
Prep Time:  10 minutes 
 
   6 hard-cooked eggs, peeled 
1/4 cup mayonnaise 
1/2 teaspoon McCormick® Dill Weed 
1/2 teaspoon McCormick® Ground Mustard 
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 servings. 
 
Test Kitchen Tips: 

• To hard cook eggs:  Bring 1/2- to 1-inch of water to boil in large saucepan on high heat.     
Carefully add eggs into boiling water using a large spoon or tongs. Cover. Cook 12 
minutes for large eggs. (Adjust time up or down by 1 minute for each size larger or 
smaller.) Drain water immediately. Serve eggs warm or rapidly cool eggs by running 
them under cold water or placing them in a bowl of ice water. Refrigerate eggs when 
completely cool. Keep eggs refrigerated and use within a week. 

• For creamier deviled eggs: Stir additional 1 to 2 tablespoons mayonnaise into yolk 
mixture. 
 

Nutrition Information Per Serving: 136 Calories, Fat 12g, Saturated Fat 3g, Protein 6g, 
Carbohydrates 1g, Cholesterol 190mg, Sodium 240mg, Fiber 0g 
 
  



Southwest Deviled Eggs 
 
Spices from the Southwest provide a flavor twist to an old traditional favorite. These deviled 
eggs are not just for picnics! 
 
Prep Time:  10 minutes 
 
   6 hard-cooked eggs, peeled 
1/4 cup mayonnaise 
3/4 teaspoon McCormick® Ground Mustard 
1/4 teaspoon Lawry’s® Seasoned Salt 
1/4 teaspoon McCormick® Chili Powder 
1/4 teaspoon McCormick® Ground Cumin 
1/8 teaspoon McCormick® Ground Red Pepper 
   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 servings. 
 
Test Kitchen Tips: 

• To hard cook eggs:  Bring 1/2- to 1-inch of water to boil in large saucepan on high heat.     
Carefully add eggs into boiling water using a large spoon or tongs. Cover. Cook 12 
minutes for large eggs. (Adjust time up or down by 1 minute for each size larger or 
smaller.) Drain water immediately. Serve eggs warm or rapidly cool eggs by running 
them under cold water or placing them in a bowl of ice water. Refrigerate eggs when 
completely cool. Keep eggs refrigerated and use within a week. 

• For creamier deviled eggs: Stir additional 1 to 2 tablespoons mayonnaise into yolk 
mixture. 
 

Nutrition Information Per Serving: 136 Calories, Fat 12g, Protein 6g, Carbohydrates 1g, 
Cholesterol 190mg, Sodium 187mg, Fiber 0g 
 
  



Smoky Deviled Eggs 
 
Give classic deviled eggs a creative twist by adding smoky flavor with smoked paprika and 
crumbled bacon. It’s the perfect appetizer for all your gatherings – from game day parties to 
picnics and backyard cookouts. 
 
Prep Time:  10 minutes 
 
   6 hard-cooked eggs, peeled 
1/4 cup mayonnaise 
1/2 teaspoon McCormick® Ground Mustard 
1/4 teaspoon McCormick® Smoked Paprika 
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 servings. 
 
Test Kitchen Tips: 

• To hard cook eggs:  Bring 1/2- to 1-inch of water to boil in large saucepan on high heat.     
Carefully add eggs into boiling water using a large spoon or tongs. Cover. Cook 12 
minutes for large eggs. (Adjust time up or down by 1 minute for each size larger or 
smaller.) Drain water immediately. Serve eggs warm or rapidly cool eggs by running 
them under cold water or placing them in a bowl of ice water. Refrigerate eggs when 
completely cool. Keep eggs refrigerated and use within a week. 

• For creamier deviled eggs: Stir additional 1 to 2 tablespoons mayonnaise into yolk 
mixture. 
 

Nutrition Information Per Serving: 149 Calories, Fat 13g, Saturated Fat 3g, Protein 7g, 
Carbohydrates 1g, Cholesterol 193mg, Sodium 231mg, Fiber 0g 
 
  



Avocado Chipotle Deviled Eggs 
 
Mashed avocado stands in for some of the mayonnaise in this Mexican-style deviled eggs. Add 
lime juice, chipotle chili pepper and pickled jalapeños to kick the flavor up a notch or two. 
 
Prep Time:  10 minutes 
 
   6 hard-cooked eggs, peeled 
1/4 cup mashed avocado 
   1 tablespoon lime juice 
   1 tablespoon mayonnaise 
1/2 teaspoon McCormick® Ground Mustard 
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 servings. 
 
Test Kitchen Tips: 

• To hard cook eggs:  Bring 1/2- to 1-inch of water to boil in large saucepan on high heat.     
Carefully add eggs into boiling water using a large spoon or tongs. Cover. Cook 12 
minutes for large eggs. (Adjust time up or down by 1 minute for each size larger or 
smaller.) Drain water immediately. Serve eggs warm or rapidly cool eggs by running 
them under cold water or placing them in a bowl of ice water. Refrigerate eggs when 
completely cool. Keep eggs refrigerated and use within a week. 

• For creamier deviled eggs: Stir additional 1 to 2 tablespoons mayonnaise into yolk 
mixture. 
 

Nutrition Information Per Serving: 117 Calories, Fat 9g, Saturated Fat 2g, Protein 7g, 
Carbohydrates 2g, Cholesterol 187mg, Sodium 176mg, Fiber 1g 
 
  



Tarragon and Caper Deviled Eggs 
 
Update the old standby deviled eggs appetizer with new flavors -- tarragon and briny 
capers. Photo credit: Maria Lichty from Two Peas and Their Pod. 
 
Prep Time:  10 minutes 
 
   6 hard-cooked eggs, peeled 
1/4 cup mayonnaise 
   1 tablespoon drained capers, minced 
   1 teaspoon McCormick Gourmet™ Tarragon 
1/4 teaspoon McCormick Gourmet™ Ground Mustard 
 
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 servings. 
 
Test Kitchen Tips: 

• To hard cook eggs:  Bring 1/2- to 1-inch of water to boil in large saucepan on high heat.     
Carefully add eggs into boiling water using a large spoon or tongs. Cover. Cook 12 
minutes for large eggs. (Adjust time up or down by 1 minute for each size larger or 
smaller.) Drain water immediately. Serve eggs warm or rapidly cool eggs by running 
them under cold water or placing them in a bowl of ice water. Refrigerate eggs when 
completely cool. Keep eggs refrigerated and use within a week. 

• For creamier deviled eggs: Stir additional 1 to 2 tablespoons mayonnaise into yolk 
mixture. 
 

Nutrition Information Per Serving: 136 Calories, Fat 12g, Protein 6g, Carbohydrates 1g, 
Cholesterol 190mg, Sodium 162mg, Fiber 0g 
 
  



Buffalo Ranch Deviled Eggs 
 
These deviled eggs, prepared with ranch dressing, hot sauce and celery, are a Buffalo chicken 
wing precursor. 
 
Prep Time:  10 minutes 
 
   6 hard-cooked eggs, peeled 
   3 tablespoons ranch dressing 
   1 tablespoon hot sauce 
1/2 teaspoon McCormick® Ground Mustard 
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 servings. 
 
Test Kitchen Tips: 

• To hard cook eggs:  Bring 1/2- to 1-inch of water to boil in large saucepan on high heat.     
Carefully add eggs into boiling water using a large spoon or tongs. Cover. Cook 12 
minutes for large eggs. (Adjust time up or down by 1 minute for each size larger or 
smaller.) Drain water immediately. Serve eggs warm or rapidly cool eggs by running 
them under cold water or placing them in a bowl of ice water. Refrigerate eggs when 
completely cool. Keep eggs refrigerated and use within a week. 

• For creamier deviled eggs: Stir additional 1 to 2 tablespoons mayonnaise into yolk 
mixture. 
 

Nutrition Information Per Serving: 104 Calories, Fat 8g, Saturated Fat 2g, Protein 6g, 
Carbohydrates 2g, Cholesterol 187mg, Sodium 315mg, Fiber 0g 
 
  



Carrot Cake Swirled Cream Cheese Bars 
 

Is it a carrot cake? Is it a cheesecake? It’s both! This 2-in-1 Easter treat swirls the spiced 
sweetness of traditional carrot cake with a creamy, smooth cheesecake and just a hint of lemon. 
Go ahead. Try and have just one bar. Photo credit: Julie Gransee from Lovely Little Kitchen. 
 
Prep Time:  15 minutes 
Cook Time: 40 minutes 
 
      1 cup plus 2 tablespoons flour, divided 
      2 cups sugar, divided 
1 1/2 teaspoons McCormick® Ground Cinnamon 
      1 teaspoon baking soda 
   1/2 teaspoon McCormick® Ground Nutmeg 
   1/4 teaspoon salt 
   2/3 cup vegetable oil       
      4 eggs, divided 
      2 teaspoons McCormick® Pure Vanilla Extract 
1 1/2 cups finely grated carrots 
      3 packages (8 ounces each) cream cheese, softened   
   1/4 cup milk   
      1 teaspoon McCormick® Pure Lemon Extract 
 
1. Preheat oven to 350°F. Mix 1 cup each of the flour and sugar, cinnamon, baking soda, 

nutmeg and salt in large bowl. Add oil, 2 of the eggs, vanilla extract and carrots; mix well. 
Spread 1/2 of the batter into greased and floured 13x9-inch baking pan. Reserve remaining 
batter. Set aside.  

 
2. Beat cream cheese and remaining 1 cup sugar in another large bowl with electric mixer on 

medium speed until well blended. Add milk, remaining 2 tablespoons flour and lemon 
extract; beat until well blended. Add remaining 2 eggs, 1 at a time, beating on low speed after 
each addition just until blended.  

 
3. Drop spoonfuls of the cream cheese mixture and reserved carrot cake batter, alternately, over 

the carrot cake batter in pan. Cut through several times with knife for marble effect.   
 
4. Bake 40 minutes or until toothpick inserted in center comes out clean. Cool in pan on wire 

rack.  
 
Makes 24 servings.     
 
Nutrition Information Per Serving: 256 Calories, Total Fat 16g, Saturated Fat 7g, Protein 4g, 
Carbohydrates 24g, Cholesterol 67mg, Sodium 201mg, Fiber 0g 
 
  



Hummingbird Cake 
 

A traditional southern treat, Hummingbird Cake combines the sweet flavors of banana and 
pineapple with cinnamon. Topped with a decadent cream cheese frosting, this moist, melt-in-
your-mouth cake makes for an Easter-worthy dessert. Photo credit: Amanda Rettke from I Am 
Baker. 
 
Prep Time:  20 minutes 
Cook Time: 30 minutes 
 
Cake: 

 1 package (2-layer size) yellow cake mix  
 2 medium ripe bananas, mashed  
 1 can (8 ounces) crushed pineapple, undrained 

       4 eggs 
       1 tablespoon McCormick® Ground Cinnamon  
       2 teaspoons McCormick® Pure Vanilla Extract  
    1/2 teaspoon McCormick® Pure Lemon Extract 
 
Frosting: 
       1 package (8 ounces) cream cheese, softened 
    1/2 cup (1 stick) butter, softened 
       2 teaspoons McCormick® Pure Vanilla Extract  
       1 box (16 ounces) confectioners’ sugar 
1 to 2 tablespoons milk 
       5 drops McCormick® Yellow Food Color 
    1/2 cup chopped pecans 
       1 cup sweetened flaked coconut 
       1 drop McCormick® Blue Food Color 
 
1. Preheat oven to 350°F. For the Cake, beat all cake ingredients in large bowl with electric 

mixer on low speed 30 seconds or until just moistened, scraping sides of bowl occasionally. 
Beat on medium speed 2 minutes. Pour batter into 2 greased 9-inch round cake pans. 
 

2. Bake 25 to 30 minutes or until toothpick inserted in center comes out clean. Cool in pan 10 
minutes; invert cakes onto wire racks. Turn layers right side up and cool completely. 
 

3. For the Frosting, beat cream cheese, butter and vanilla in large bowl on medium speed until 
light and fluffy. Gradually beat in confectioners’ sugar until smooth. Beat in milk, a little at a 
time, until desired consistency. Stir in yellow food color until evenly blended. Mix 1 cup of 
the frosting and pecans in another bowl until well blended. Set aside. 

 
4. Place one cooled cake layer on serving platter. Spread pecan frosting evenly on top of first 

cake layer. Top with second cake layer. Frost top and side of cake with remaining cream 
cheese frosting. 

 



5. To make a hummingbird shape on the cake, place coconut in large resealable plastic bag. 
Add blue food color to coconut in bag; shake until coconut is evenly tinted. Place a 
hummingbird cookie cutter on freshly frosted cake. Sprinkle about 1/4 cup of the blue 
coconut inside cookie cutter. Remove cookie cutter. 

 
Makes 16 servings.     
 
Decorating Tip: Press remaining blue coconut around bottom edge of frosted sides of the cake, 
if desired. 
 
Nutrition Information Per Serving: 387 Calories, Total Fat 15g, Saturated Fat 8g, Protein 4g, 
Carbohydrates 59g, Cholesterol 79mg, Sodium 328mg, Fiber 1g 
 
  



Bunny Butt Cupcakes 
 

Turn the iconic Easter bunny into an adorably festive cupcake, filled with bright lemony flavor 
and green grass frosting. Recipe and photo credit: Amanda Rettke of I am baker. 
 
Prep Time: 45 minutes 
Cook time: 20 minutes 
 
       1 package (2-layer size) white cake mix 
       1 tablespoon plus 2 teaspoons McCormick® Pure Lemon Extract, divided 
    3/4 cup white chocolate chips or white confectionary coating wafers, such as Wilton® White  
          Candy Melts® 
       1 cup (2 sticks) butter, softened 
       1 box (16 ounces) confectioners’ sugar 
       2 tablespoons milk 
     10 drops McCormick® Green Food Color 
1 to 2 drops McCormick® Red Food Color 
     12 large marshmallows, halved crosswise 
       3 tablespoons white nonpareil sprinkles 

 
1. Prepare cake mix as directed on package, adding 1 tablespoon of the lemon extract. Spoon 3 

tablespoons of batter into 24 paper-lined muffin cups. Bake as directed on package for 
cupcakes. Cool cupcakes on wire rack. 

 
2. Meanwhile, for the bunny feet, microwave white chocolate chips in medium microwavable 

bowl on HIGH 30 seconds. Stir, then return to microwave and heat in 10-second increments 
until mostly melted. Stir until completely melted and smooth. Spoon into pastry bag or 
resealable plastic bag. Snip a small corner from bag. Pipe out 24 pairs of bunny feet using the 
melted white chocolate onto parchment or wax paper-lined cookie sheet. Try to make pairs 
that are the same size. Use a toothpick to smooth out any bumps or rough edges, and gently 
tap the cookie sheet on the counter to help the white chocolate settle. Allow white chocolate 
to harden (2 minutes in the freezer or 15 minutes in the refrigerator). 

 
3. For the frosting, beat butter and remaining 2 teaspoons lemon extract 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. If frosting is too 
thick to spread, gradually beat in additional milk. Remove half of the frosting and place into 
medium bowl. Add green food color; mix until evenly blended. Spoon into pastry bag fitted 
with a grass decorating tip. Set aside. Remove half of the remaining frosting into small bowl. 
Add 1 to 2 drops red food color; mix until light pink. Spoon into another pastry bag or 
resealable plastic bag. Snip a very small corner from bag. (The remaining white frosting will 
be used for the bunny tails.) 

 
4. Using the pink frosting, pipe out 3 toes and the padding on each bunny foot. Once the 

frosting has set (about an hour) gently press down on the pink frosting with your finger to 
create a smoother, cleaner look. 



5. To assemble the cupcakes, pipe green frosting onto each cupcake in a series of short motions 
to create individual grass spots. Cover the top of each cupcake completely. 

 
6. For the bunny butts, place cut sides of the marshmallow halves onto each frosted cupcake, 

leaving room for the bunny feet. Shape remaining white frosting into dime-sized balls, then 
roll into small bowl with white sprinkles to cover. Pipe a small drop of remaining pink or 
white frosting onto the top of each marshmallow. Press a bunny tail on top. 

 
7. Place both bunny feet against the base of the marshmallow with the toes facing downwards. 
 
Makes 24 (1 cupcake) servings. 
 
Decorating Tip: If you don’t have a grass tip, simply spread a thick layer of green frosting over 
the top of the cupcake. Then, using a fork, fluff frosting with an upward motion to create grassy 
texture. 
 
Nutrition Information Per Serving: 307 Calories, Total Fat 15g, Saturated Fat 7g, Protein 1g, 
Carbohydrates 42g, Cholesterol 43mg, Sodium 227mg, Fiber 0g  
 
  



Easy Hot Cross Buns 
 

Warm (and easy) hot cross buns for breakfast? Absolutely! Our secret? Use refrigerated 
buttermilk biscuits to cut down on prep. Raisins, cinnamon sugar and homemade icing seal the 
deal.  

 
Prep Time:  10 minutes 
Cook Time: 20 minutes 
 
   1 package (8 count) refrigerated buttermilk biscuits  
   1 teaspoon McCormick® Ground Cinnamon  
   1 teaspoon packed brown sugar 
1/2 cup raisins, divided  
   1 egg, lightly beaten 
   5 tablespoons confectioners’ sugar 
   1 teaspoon water  
 
1. Preheat oven to 350°F. Gently stretch each biscuit into 4-inch circle. Mix cinnamon and 

brown sugar in small bowl. Sprinkle 1/4 teaspoon cinnamon mixture and 1 tablespoon raisins 
over half of each biscuit. Fold over plain biscuit half onto raisin half. Fold again, pinching 
edges to seal. Gently shape into a ball. Repeat with remaining biscuits. Place buns in lightly 
greased 9-inch cake pan, evenly spacing them apart. Brush bun tops with beaten egg.   

 
2. Bake 15 to 20 minutes or until golden brown. Remove buns onto cooling rack; cool 

completely.  
 
3. Mix confectioners’ sugar and water in small bowl. Spoon into small resealable plastic bag. 

Cut a small piece from one of the bottom corners of bag. Close bag tightly then pipe the 
shape of an X on top of each bun. 

 
Makes 8 servings.     
 
Nutrition Information Per Serving: 226 Calories, Total Fat 6g, Saturated Fat 2g, Protein 4g, 
Carbohydrates 39g, Cholesterol 23mg, Sodium 470mg, Fiber 1g 


