
Pumpkin Patch Cupcakes 
 

Prep Time: 30 minutes 

 

      2 cups (4 sticks) butter, softened 

      4 teaspoons McCormick
®
 Pure Vanilla Extract 

      2 boxes (16 ounces each) confectioners’ sugar, sifted 

      3 tablespoons milk 

1 1/2 teaspoons Sunflower color from McCormick
®
 Color from Nature™ Assorted Food  

              Colors, divided 

   1/4 teaspoon Berry color from McCormick
®
 Color from Nature™ Assorted Food  

              Colors 
      1 teaspoon Sky Blue color from McCormick

®
 Color from Nature™ Assorted Food  

              Colors 
    24 unfrosted cupcakes 

    12 regular marshmallows, halved crosswise 

    12 small chocolate flavored taffy rolls (Tootsie Roll®), halved crosswise 

 

1. Beat butter and vanilla in large bowl with electric mixer on medium speed 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. 

 

2. Remove 2 cups of the frosting into medium microwavable bowl. Tint frosting orange using              

1 teaspoon of the Sunflower color and 1/4 teaspoon Berry color. Set aside. 

 

3. Tint remaining frosting green using 1 teaspoon Sky Blue color and remaining 1/2 teaspoon 

Sunflower color. Spread top of cupcakes with green frosting. Using a fork, gently touch 

frosting in different directions to resemble grass spikes. 

 

4. To make the pumpkins, microwave the orange frosting on HIGH 10 to 20 seconds or until 

runny. Using a fork, dip marshmallow halves into frosting mixture, then place on top frosted 

cupcakes.  Let stand until pumpkin frosting has dried. Press a tootsie roll half in center of 

each pumpkin for the stem. Decorate leaves and vines with remaining green frosting, if 

desired.  

 

Makes 24 (1 cupcake) servings.  

 

Nutrition Information Per Serving: 417 Calories, Total Fat 21g, Saturated Fat 11g, Cholesterol 

63mg, Sodium 265mg, Carbohydrates 56g, Fiber 0g, Protein 1g 

 

  



Glazed Autumn Leaf Cookies 

 
Prep Time:  30 minutes 

Cook Time: 10 minutes 

 

2 3/4 cups flour 

      1 teaspoon salt 

      1 teaspoon McCormick® Ground Cinnamon 

   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  

      2 teaspoons McCormick® Maple Flavor 

 

1. Preheat oven to 325°F. Mix flour, salt, cinnamon 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 and maple extract; mix well. Gradually beat in flour mixture on low 

speed until well mixed. 

 

2. Roll dough on generously floured surface to 1/4-inch thickness. Cut out leaves with 2- to 3-

inch leaf-shaped cookie cutters. Place on ungreased baking sheets. 

 

3. Bake 8 to 10 minutes or until edges start to brown. Cool on baking sheets 1 minute. Remove 

to wire racks; cool completely. 

 

4. Prepare desired colors of Glazes (see tip). Decorate cooled cookies with glazes.  

 

Makes 3 dozen or 36 (1 cookie) servings. 

 

Glaze Variations: For the variations below, dissolve the designated amount of the Color from 

Nature™ Food Colors with water in small bowl. Stir in any remaining ingredients until smooth.  

 

To glaze cookies, hold a cookie by its edge and dip the top into the glaze. (Or spoon the glaze 

onto cookies 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.) Let stand until glaze is set.   

 

Maroon Cookie Glaze: Use 1/2 teaspoon Berry color from McCormick® Color from 

Nature™ Assorted Food Color, 3 tablespoons water (plus additional to dissolve color), 2 cups 

confectioners’ sugar and 1 teaspoon cocoa powder.  

 

Forest Green Cookie Glaze: Use 1/2 teaspoon Sky Blue color and 1/4 teaspoon Sunflower 

color from McCormick® Color from Nature™ Assorted Food Color, 3 tablespoons water 

(plus additional to dissolve color), 2 cups confectioners’ sugar and 1 teaspoon cocoa powder. 

 



Pumpkin Cookie Glaze: Use 1 teaspoon Sunflower color and 1/4 teaspoon Berry color from 

McCormick® Color from Nature™ Assorted Food Color, 3 tablespoons water (plus 

additional to dissolve color) and 2 cups confectioners’ sugar.  

 

Test Kitchen Tips:  

 Use glaze soon after preparing. Do not refrigerate glaze, as it will begin to harden. 

 

 Allow glaze to dry before storing cookies in airtight containers. 

 

Nutrition Information Per Serving: 193 Calories, Fat 5g, Saturated Fat 3g, Protein 1g, 

Carbohydrates 36g, Cholesterol 19mg, Sodium 108mg, Fiber 0g   

 

  



Spiced Caramel Apple Cider 
 

Prep Time: 5 minutes 

 

   4 cups apple cider 

1/4 cup caramel topping 

   1 teaspoon McCormick® Apple Pie Spice 

   2 teaspoons McCormick® Vanilla Extract  

 

1. Bring apple cider, caramel topping and apple pie spice to simmer in medium saucepan Stir in 

vanilla. 

 

2. Pour into serving cups. Serve topped with whipped cream, additional caramel topping and 

apple pie spice, if desired. 

 

Makes 4 (1-cup) servings.  

 

Flavor Variations: For the variations below, use the following extract in place of the vanilla:  

 

Spiced Caramel Orange Cider: Use 1/4 teaspoon McCormick® Pure Orange Extract. 

 

Spiced Caramel Maple Cider: Use 3/4 teaspoon McCormick® Maple Extract.  

 

Spiced Caramel Rum Cider: Use 3/4 teaspoon McCormick® Rum Extract.  

 

Nutrition Information Per Serving: 188 Calories, Fat 0g, Protein 1g, Carbohydrates 46g, 

Cholesterol 0mg, Sodium 80mg, Fiber 1g   

  



Spiced Cupcakes with Autumn Colored Cream Cheese Frosting 
Recipe and Photo Credit: Sally McKenney Quinn of Sally’s Baking Addiction 

 

Prep Time: 30 minutes 

Cook Time: 22 minutes 

 

Spice Cupcakes: 

1 3/4 cups cake flour 

   3/4 teaspoon baking powder 

   1/4 teaspoon baking soda 

1 1/2 teaspoons McCormick
®
 Ground Cinnamon 

      1 teaspoon McCormick
®
 Ground Allspice 

   1/2 teaspoon McCormick
®
 Ground Ginger 

   1/2 teaspoon McCormick
®
 Ground Nutmeg 

   1/4 teaspoon salt 

   1/2 cup unsalted butter, softened to room temperature 

      1 cup packed dark brown sugar 

      2 large eggs 

      2 teaspoons McCormick
®
 Pure Vanilla Extract 

   1/3 cup full-fat sour cream 

   1/2 cup whole milk 

 

Autumn Colored Cream Cheese Frosting: 

      8 ounces full-fat brick style cream cheese, softened to room temperature 

      6 tablespoons unsalted butter, softened to room temperature 

2 1/2 cups confectioners' sugar 

      1 tablespoon whole milk 

      1 teaspoon McCormick
®
 Pure Vanilla Extract 

      1 pinch salt 

      McCormick® Color from Nature™ - Assorted Food Color 

 

1. Preheat the oven to 350°F (177°C). Line a 12-cup muffin pan with cupcake liners. Line a 

second pan with 2 liners. Set aside. 

 

2. Whisk the cake flour, baking powder, baking soda, cinnamon, allspice, ginger, nutmeg and salt 

together. Set aside. 

 

3. Using a handheld or stand mixer fitted with a paddle attachment, beat the butter on high speed 

until smooth and creamy - about 1 minute. Add the brown sugar and beat on high speed for 2 

minutes until creamed together. Scrape down the sides and up the bottom of the bowl with a 

rubber spatula as needed. Add the eggs and vanilla extract. Beat on medium-high speed until 

combined, then beat in the sour cream. Scrape down the sides and up the bottom of the bowl 

as needed.  

 

4. With the mixer on low speed, add the dry ingredients until just incorporated. With the mixer 

still running on low, slowly pour in the milk until combined. Do not overmix. You may need 



to whisk it all by hand to make sure there are no lumps at the bottom of the bowl. The batter 

will be slightly thick. 

 

5. Pour/spoon the batter into the liners - fill only 2/3 full to avoid spilling over the sides. Bake 

for 19-22 minutes, or until a toothpick inserted in the center comes out clean. Allow to cool 

completely before filling and frosting. 

 

6. For the frosting, in a large bowl using a handheld or stand mixer fitted with a whisk or 

paddle attachment, beat the cream cheese and butter together on medium speed until smooth, 

about 2 minutes. Add confectioners' sugar, milk, vanilla extract and salt with the mixer 

running on low. Increase to high speed and beat for 3 minutes. Taste. Add an extra pinch of 

salt if needed. 

 

7. Separate the frosting into four small bowls and stir in the McCormick Color from Nature 

Food Colors to reach the desired colors: 

 For light yellow frosting, use ¼ teaspoon Sunflower Nature Food Colors. 

 For yellow frosting, use ½ teaspoon Sunflower Nature Food Colors. 

 For light orange, use 1/8 teaspoon Berry Nature Food Colors + 1/2 teaspoon 

Sunflower Nature Food Colors. 

 For orange frosting, use ¼ teaspoon Berry Nature Food Colors + 1 teaspoon 

Sunflower Nature Food Colors. 

 

8. Frost the cupcakes using one colored frosting on each one. Arrange the cupcakes in an ombre 

formation, from dark to light. 

 

Makes 14 servings. 

 
Nutrition Information Per Serving: N/A   



Halloween Monster Cupcakes 
Recipe and Photo Credit: Amanda Rettke of I am Baker 

 

Prep Time: 30 minutes 

 

Whipped Vanilla Buttercream: 

  1 cup (2 sticks) butter, softened 

  2 teaspoons McCormick
®
 Pure Vanilla Extract 

  1 teaspoon McCormick
®

 Pure Almond Extract 

32 ounces confectioners’ sugar, sifted 

  2 tablespoons 2% milk 

  1 pinch salt 

  McCormick® Color from Nature™ - Assorted Food Color 
 

Monster Cupcakes: 

      16 prepared cupcakes 

36-44 Candy eyes 

        2 large marshmallows 

        8 small marshmallows 

           Licorice 

        4 small black or brown candies 

 

1. For the buttercream, beat butter in bowl of stand mixer with whisk attachment on medium-

high speed until light and fluffy (about three minutes). 

 

2. Add vanilla and almond extract. 

 

3. With the mixer on low, slowly add in confectioners’ sugar, milk and salt. Frequently scrape 

sides and bottom of the bowl. 

 

4. Once incorporate, whip buttercream for at least three minutes on medium to high. If frosting 

is too thick to spread, gradually beat in additional milk. 

 

5. Divide the buttercream into four bowls with about 1 cup in each bowl.  

 

6. Stir in the Color from Nature Food Colors to reach the desired colors below.  

 Green Eyed Monster: 1/2 teaspoon Sky Blue + 1/2 teaspoon Sunflower 

 Pink Zombie Brain: 1 1/2 teaspoon Berry 

 Yellow Centipede: 1 1/2 teaspoon Sunflower 

 Blue Cyclops: 1 1/2 teaspoon Sky Blue 

 

7. Spoon colored buttercreams into individual pastry bags. 

 

8. For the Green Eyed Monster, fit the green pastry bag with a #21 tip. Starting at the center of 

the cupcake, create small star-shaped spikes of buttercream by applying pressure with the 



pastry bag and quickly pulling away. Repeat over the entire surface of the cupcake. Add 7-9 

candy eyes on top of the buttercream. Repeat on three more cupcakes. 

 

9. For the Pink Zombie Brain, fit the pink pastry bag with a #10 tip. Pipe out a dollop of 

buttercream onto the cupcake then smooth it with a knife. Starting just to the right of the 

center of the cupcake, pipe a line from the top to the bottom of the cupcake. Then, wiggle the 

tip while piping back up towards the top, moving back and forth. Make sure the frosting 

touches the sides. Repeat on the left side of the cupcake. Repeat on three more cupcakes. 

 

10. For the Yellow Centipede, fit the yellow pastry bag with a #233 tip. Create small dollops of 

“fur” by applying pressure in short, quick pipes, covering the entire surface of the cupcake. 

Cut two small marshmallows in half, then place them with the cut side down into the shape 

of a smile on the bottom half of the cupcake. Add two candy eyes above the smile and two 

two-inch pieces of licorice as antennas above the eyes. Repeat on three more cupcakes. 

 

11. For the Blue Cyclops, fit the blue pastry bag with a #233 tip. Cut one third off of a large 

marshmallow and place the larger piece in the center of the cupcake with the cut side down. 

Pipe the buttercream by starting in the center of the cupcake and moving the piping bag 

towards the edge of the cupcake and back towards the center. Continue piping back and forth 

around the entire cupcake. Place the smaller piece of the marshmallow into the center of the 

cupcake with the cut side up. Set a small black or brown candy in the center of the 

marshmallow as the eye. Repeat on three more cupcakes. 

 

Makes 16 cupcakes. 

 

Nutrition Information Per Serving: N/A   

 

  



Candy Corn Fudge 
 

Prep Time: 15 minutes 

 

   2 pounds white baking chocolate, chopped 

   1 can (14 ounces) sweetened condensed milk 

   1 tablespoon McCormick® Pure Vanilla Extract 

1/2 teaspoon plus 1/8 teaspoon Sunflower color from McCormick® Color from Nature™ - 

Assorted Food Color, divided 

1/8 teaspoon Berry color from McCormick® Color from Nature™ - Assorted Food Color, 

divided 

 

1. Mix chocolate and sweetened condensed milk in large microwavable bowl. Microwave on 

HIGH 2 to 3 minutes or until chocolate is almost melted, stirring after each minute. Stir again 

until chocolate is completely melted. Stir in vanilla. 

 

2. Divide fudge mixture evenly into 3 bowls. Stir 1/8 teaspoon of the Sunflower color into first 

bowl. Stir 1/2 teaspoon of the Sunflower color and 1/8 teaspoon of the Berry color into 

second bowl. Leave third bowl untinted. 

 

3. Pour the yellow fudge mixture evenly into foil-lined 9x5-inch loaf pan. Layer with the 

orange and white fudge mixtures. 

 

4. Refrigerate 2 hours or until firm. Use foil to lift out of pan onto cutting board. Cut into small 

triangles to serve. Store in tightly covered container at cool room temperature. 

 

Makes 36 servings.  

 

Nutrition Information Per Serving: 176 Calories, Fat 8g, Saturated Fat 6g, Protein 3g, 

Carbohydrates 23g, Cholesterol 3mg, Sodium 29mg, Fiber 0g   

 

  



Orange Hocus Pocus Fizz 
 

Prep Time: 5 minutes 

 

   1 cup pineapple juice 

1/2 cup white rum 

1/4 teaspoon McCormick® Coconut Flavor 

1/2 teaspoon Sunflower color from McCormick® Color from Nature™ - Assorted Food 

Color 
1/4 teaspoon Berry color from McCormick® Color from Nature™ - Assorted Food Color 

   1 bottle (750 ml) sparkling white wine 

 

1. Mix pineapple juice, rum, coconut extract, and the Sunflower and Berry colors in a 

measuring cup. Chill until ready to serve. 

 

2. For each cocktail, pour 2 ounces pineapple mixture into glass. Top with 4 ounces sparkling 

wine. 

 

Makes 6 servings.  

 

Substitution Tip: Beverage may also be prepared using 3 drops McCormick® Red Food Color 

and 2 drops McCormick® Yellow Food Color in place of the Berry and Sunflower Color from 

Nature Food Colors.  

 

Test Kitchen Tips: 

 Beverage may also be prepared in a pitcher. Mix pineapple juice, rum, coconut extract and 

Color from Nature Food Colors in 2-quart pitcher. Add sparkling wine just before serving. 

 

 For a nonalcoholic version, omit rum, increase pineapple juice to 1 1/2 cups and use 1 bottle 

(750 ml) sparkling white grape juice in place of the sparkling white wine. 

 

Nutrition Information Per Serving: N/A 

 

 

  



Pumpkin Cupcakes with Candy Corn Colored Buttercream 
Recipe and Photo Credit: Jocelyn Adams of Grandbaby Cakes 

 

Prep Time: 30 minutes 

Cook Time: 16-20 minutes 

 

Cupcakes: 

   2 large eggs, room temperature 

1/2 cup granulated sugar 

1/4 cup light brown sugar, packed 

1/2 cup vegetable oil 

1/4 cup hot water 

   1 cup pumpkin puree 

   1 cup sifted all-purpose flour 

   1 teaspoon baking powder 

1/2 teaspoon baking soda 

   1 teaspoon McCormick® Ground Cinnamon 

1/4 teaspoon McCormick® Ground Nutmeg 

1/2 teaspoon salt 

 

Buttercream: 

   1 cup unsalted butter, room temperature 

      Pinch of salt 

   3 cups confectioners’ sugar 

   2 tablespoons heavy cream 

   2 teaspoons McCormick® Pure Vanilla Extract 

      McCormick® Color from Nature™ - Assorted Food Color 

 

1. Preheat oven to 350°F degrees. Add 18-20 cupcake liners to two 12-muffin pans. 

 

2. For the cupcakes, in a mixer bowl, add eggs and both granulated and brown sugar and beat 

for 3 minutes on high speed.   

 

3. Next pour in oil, hot water, and pumpkin and mix until incorporated. Scrape sides of bowl as 

needed. 

 

4. Turn mixer to the slowest speed and carefully add flour, baking powder, baking soda, 

cinnamon, nutmeg, and salt.  Mix until just combined. 

 

5. Using an ice cream scooper, scoop cake batter into each cupcake liner, filling each only two-

thirds of the way. 

 

6. Bake for 16-20 minutes or until a toothpick inserted into the center comes out barely clean. 

 

7. Allow the cupcakes to cool in the pans for 10 minutes, then remove the cupcakes from the 

pans and place on a cooling rack to cool completely. 



8. For the buttercream, in your stand mixer, add butter and salt at medium low speed. 

 

9. Next turn the mixer down to low and slowly add powdered sugar in small portions until all is 

added then turn the speed to medium high to combine. 

 

10. Add heavy cream and vanilla and mix until nice and fluffy. 

 

11. Evenly separate the buttercream into three different bowls, leaving one bowl plain. 

 

12. Color one bowl using 1 tsp of sunflower color and set aside. 

 

13. Color another bowl pumpkin by using both 1/4 tsp of berry and 1 tsp of sunflower colors. 

 

14. To pipe cupcakes, start by piping one wide ring on top of cupcakes using round tip with the 

sunflower color. Follow up on top of ring with pumpkin color with round tip. Finish piping 

one dollop of plain color with star tip on top and serve. 

 

Makes 16-18 servings.  

 
Nutrition Information Per Serving: N/A 


