
Peach and Vanilla Brûlée Cocktail 
 

In this modern cocktail, fresh peaches meet caramelized and creamy flavors for the perfect 
layered sip. Brûléeing – or burning – the vanilla syrup and peach slices brings this classic dessert 
technique to beverages. 
 
Prep Time:  15 minutes 
Cook Time: 12 minutes  
 
Vanilla Brûlée Syrup: 
3/4 cup sugar, divided 
1/2 cup plus 1 tablespoon water 
   1 teaspoon McCormick® Pure Vanilla Extract 
 
Peach Brûlée: 
   1 medium peach, cut into 8 wedges  
1/4 cup sugar 
 
Peach and Vanilla Brûlée Cocktail: 
   1 cup peach schnapps 
   3 tablespoons lemon juice 
   2 cups ice cubes 
   1 tablespoon heavy cream 
 
1. For the Vanilla Brûlée Syrup, mix 1/4 cup of the sugar and 1 tablespoon of the water in small 

heavy-bottomed saucepan. Cook on medium heat 5 minutes or until the syrup is a dark 
caramel color, stirring occasionally. Remove from heat. Slowly add remaining 1/2 cup water. 
Once the mixture is no longer steaming, add remaining 1/2 cup sugar. Cook and stir on 
medium heat until sugar is dissolved. Stir in vanilla. Set aside.   

 
2. For the Peach Brûlée, toss peach wedges and sugar in medium bowl until well coated. 

Arrange peaches in single layer on large shallow foil-lined baking pan. Brûlée or broil one 
side of each peach wedge 3 to 5 minutes or until lightly browned. Set aside. 

 
3. For the Peach and Vanilla Brûlée Cocktail, mix 4 of the brûléed peach wedges, peach 

schnapps and lemon juice in large cocktail shaker. Top with ice and heavy cream. Cover and 
shake until well mixed and chilled. Strain into 4 cocktail glasses. Garnish the rim of each 
glass with a remaining brûléed peach wedge. Slowly pour about 1/4 cup of the Vanilla Brûlée 
Syrup over each peach wedge and into the glass. (The syrup will sink to the bottom of the 
glass.) 
 

Makes 4 servings.  
 
To Brûlée Peach Wedges: Holding a hand-held torch 4 inches from each peach wedge, lightly 
brown the sugar using a slow even motion. Remove the flame just before desired degree of 
browning is reached, as the sugar will continue to brown for a few seconds. 



Pickled Watermelon Shrub Cocktail 
 

Shrubs, or fruit-and-vinegar syrups, are a great way to add acidity and complexity to balance the 
sweetness of cocktails and alcohol-free beverages. This refreshing libation features tart pickled 
watermelon shrub, sweet melon liqueur and fizzy club soda.  

 
Prep Time: 20 minutes 
 
1 1/2 cups white balsamic vinegar 
      6 tablespoons McCormick® Pickling Spice 
      1 pound watermelon, cut into thin wedge-shaped slices  
      3 cups melon liqueur, such as Midori 
1 1/2 cups gin 
1 1/2 cups seltzer or club soda, divided 
         Ice cubes 
 
1. Bring vinegar and pickling spice to boil in small saucepan for 2 minutes. Strain pickling 

liquid through cheesecloth-lined strainer into liquid measuring cup. Fold up ends of 
cheesecloth to form a spice pouch; tie tightly with string.  

 
2. Place watermelon slices in large resealable plastic bag or jar large enough to hold all of the 

slices. Pour melon liqueur, gin, pickled vinegar and spice pouch into bag or jar. Seal tightly. 
Let stand at least 30 minutes to allow flavors to develop.  

 
3. For each cocktail, pour 1 cup of the pickled melon mixture into tall ice-filled beverage glass. 

Top each glass with 1/4 cup of the seltzer. Garnish with a pickled watermelon slice. Repeat 
with remaining ingredients to make 6 cocktails. 

 
Makes 6 servings. 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



Roasted Peanut Old Fashioned  
 

In this toasty twist on an Old Fashioned, bourbon is infused with the flavors of vanilla and 
roasted peanuts. Combined with refreshing citrus and rimmed with candied peanuts, this cocktail 
is a deliciously unexpected libation. 
 
Prep Time:  15 minutes  
Cook Time: 15 minutes 
 
2 1/2 cups unsalted shelled peanuts 
2 1/2 cups bourbon 
      1 teaspoon McCormick® Pure Vanilla Extract  
      1 tablespoon McCormick Gourmet™ Sicilian Sea Salt  
      3 tablespoons lemon juice, divided 
      1 cup sweet vermouth 
   3/4 cup orange juice or blood orange juice 
      4 maraschino cherries   
    
1. Spread peanuts in single layer on lightly greased baking sheet. Roast in preheated 325°F 

oven 15 minutes, stirring halfway through cooking. Let cool. 
 
2. Mix roasted peanuts, bourbon and vanilla in airtight container. Let stand at room temperature 

overnight or longer to extract peanut flavor. Strain roasted peanut bourbon through double 
layer of cheesecloth or coffee filters into pitcher. Reserve peanuts.  

 
3. Place 1 tablespoon of the reserved vanilla bourbon-soaked peanuts in small resealable plastic 

bag. Close tightly. Pound with a rolling pin or mallet until ground. Pour out onto a small 
plate. Add sea salt to ground peanuts; mix well. Pour 1 tablespoon of the lemon juice into 
small shallow dish. Wet outside rims of 4 Old Fashioned (lowball) glasses into lemon juice. 
Dip into peanut sea salt to coat.  

 
4. Stir vermouth, orange juice and remaining 2 tablespoons lemon juice into the roasted peanut 

bourbon in pitcher. Fill cocktail shaker half full with ice. Add half of the bourbon mixture to 
the shaker. Cover and shake until well mixed and chilled. Strain into 2 of the prepared 
glasses. Garnish each with a maraschino cherry. Repeat with remaining ingredients to make 2 
more cocktails. 

 
Makes 4 servings.  
 
Test Kitchen Tip: Use the leftover vanilla bourbon-soaked peanuts to make Vanilla Bourbon 
Candied Peanuts. Mix 3/4 cup firmly packed light brown sugar, 1 teaspoon McCormick 
Gourmet™ Ground Saigon Cinnamon and 1/2 teaspoon McCormick Gourmet™ Sicilian 
Sea Salt in medium bowl. Add the leftover vanilla bourbon peanuts; toss to coat nuts evenly. 
Spread nuts in single layer on lightly greased baking sheet. Bake in preheated 250°F oven 1 
hour, stirring halfway through cooking. Cool slightly and break apart. Cool completely and store 
in airtight container up to 2 weeks. 


