
Overnight Lemon Blueberry Muffin Casserole  

  

Win breakfast with this tasty overnight casserole. McCormick® Pure Lemon Extract adds bright 
flavor to the muffin-like base swirled with a rich cream cheese and studded with sweet-tart 
blueberries. Top it all off with a mouthwatering brown sugar and cinnamon streusel. Prepped the 
night before and baked the-morning-of, it makes for an impressive start to the day.  

Prep Time:  15 minutes  

Cook Time: 30 minutes  

  

Streusel Topping:  

1/2 cup firmly packed light brown sugar  

1/2 cup flour  

   2 teaspoons McCormick® Ground Cinnamon  

1/4 cup (1/2 stick) cold butter, cut into chunks  

  

Casserole:  

6 eggs  

1 cup plus 2 tablespoons milk, divided  

1/4 cup plus 2 tablespoons granulated sugar, divided   

1 teaspoon McCormick® Ground Cinnamon  

1 loaf French or Italian bread, cut into 1-inch cubes (about 8 cups)  

1 package (8 ounces) cream cheese, softened   

1 tablespoon McCormick® Pure Lemon Extract  

2 cups blueberries, divided  

  

1. For the Streusel Topping, mix brown sugar, flour and cinnamon in medium bowl. Cover. Set 
aside until ready to assemble in the morning.  

  

2. For the Casserole, mix eggs, 1 cup of the milk, 1/4 cup of the granulated sugar and cinnamon 
in large bowl with wire whisk until well blended. Add bread cubes; toss gently to 
coat. Pour evenly into 13x9-inch baking dish sprayed with no stick cooking spray.    

  

3. Mix cream cheese, remaining 2 tablespoons each milk and sugar, and lemon extract in 
medium bowl until well blended. Gently stir in 1 cup of the blueberries. Spread evenly on top 
of bread cubes. Top with remaining 1 cup blueberries. Cover. Refrigerate overnight.  

  

4. Preheat oven to 350ºF. Remove casserole from refrigerator. Let stand 10 to 15 minutes. 
Meanwhile, cut in butter into Streusel Topping mixture with a pastry blender or 2 knives 
until mixture resembles coarse crumbs. Sprinkle over casserole. Bake 30 minutes or golden 
brown. Let stand 5 minutes before serving.  

  

Makes 12 servings  

Nutrition Information Per Serving: 346 Calories, Total Fat 14g, Saturated Fat 8g, Cholesterol 
128mg, Sodium 376mg, Carbohydrates 45g, Fiber 2g, Protein 10g  

  

 



Overnight Cinnamon Roll Casserole 
 

Save time and energy with our Overnight Cinnamon Roll Casserole. Ingredients come together 
the night before – bread, milk, cinnamon and vanilla. Morning of, bake until golden brown. A 
final drizzle of traditional cream cheese frosting takes it to holiday-worthy proportions. 
 

12 eggs 
1 1/2 cups plus 3 tablespoons milk, divided 
2 tbsps McCormick® Cinnamon, Ground, divided 
5 tsps McCormick® Pure Vanilla Extract, divided 
1/4 tsp baking powder 
1 loaf challah bread, cubed Substitutions available 
1/4 cup butter, melted 
1/4 cup firmly packed brown sugar 
1/2 cup whipped cream cheese 
3 tbsps confectioners' sugar 

 
1. Mix eggs, 1 1/2 cups of the milk, 1 tablespoon of the cinnamon, 3 teaspoons of the vanilla 

and baking powder in large bowl with wire whisk until well blended. Add bread cubes; toss 
to coat well. Pour into 13x9-inch baking dish sprayed with no stick cooking spray. Cover. 
Refrigerate at least 4 hours or overnight.  

 
2. Preheat oven to 350°F. Remove casserole from refrigerator. Mix melted butter, brown sugar 

and remaining 1 tablespoon cinnamon in small bowl until well blended. Drizzle over 
casserole. Let stand 10 to 15 minutes.  

 
3. Bake 20 to 25 minutes or until golden brown. Let stand 5 minutes before serving.  

 
4. Meanwhile, mix cream cheese, confectioners’ sugar and remaining 2 teaspoons vanilla in 

small bowl until smooth. Slowly stir in remaining 3 tablespoons milk. Drizzle over casserole 
before serving 
 

Makes 12 servings 
 
Nutrition Per Serving Information: 272 Calories, cholesterol 223mg, sodium 313mg, protein 
11g, total fat 12g, saturated fat 5g, fiber 2g, carbohydrates 30g 

 
 
 
 
 
 
 
 



Baked Eggs and Sweet Potato Hash  

  

Ditch the skillet and prepare hearty breakfast hash in the oven! Our version starts with sweet 
potatoes, onions and peppers, ham and the kicked-up flavor of McCormick® Original Taco 
Seasoning Mix. Whole eggs are cracked over the hash and baked in the oven - an entire breakfast 
on one sheet pan. Top with your favorite garnishes – avocado, sour cream, and cilantro – and 
serve to hungry brunch guests.  

Prep Time:  10 minutes  

Cook Time: 45 minutes  

 
1 1/2 pounds sweet potatoes, peeled and cut into 1-inch cubes (about 4 cups)  

1 large red bell pepper, cut into 1-inch chunks  

1 medium red onion, cut into 1/2-inch chunks  

1 tablespoon oil  

1 package McCormick® Original Taco Seasoning Mix  

1 cup cubed ham  

5 eggs   

2 tablespoons finely chopped fresh cilantro  

 
1. Preheat oven to 400°F. Toss potatoes, bell pepper, onion and oil in large bowl. Sprinkle with 

Seasoning Mix; toss to coat well. Spread vegetables in single layer on large, shallow 
baking pan sprayed with no stick cooking spray.   

  

2. Bake 25 minutes. Remove pan from oven. Stir ham into vegetables in baking pan. Bake 10 
minutes longer or until potatoes are tender. Remove pan from oven.  

  

2 Break eggs evenly apart on top of the hash. Carefully, return pan to oven. Bake 5 to 10 
minutes or until eggs are to desired doneness. Sprinkle with cilantro and assorted toppings, if 
desired.    

  

Makes 5 servings  

   

Test Kitchen Tip:  For easy clean-up, line pan with foil and then spray with no stick cooking 
spray.  

  

Serving Suggestion: Serve potato hash with assorted toppings, such as salsa, guacamole or 
chopped avocado, and sour cream.  

  

Nutrition Information Per Serving: 257 Calories, Total Fat 9g, Saturated Fat 3g, Cholesterol 
202mg, Sodium 972mg, Carbohydrates 30g, Fiber 5g, Protein 14g  

	

	

	

	



Puff Pastry Baked Eggs  

  

Whole eggs baked in puff pastry make for an easy and delicious breakfast. Topped with Italian-
seasoned vegetables and a sprinkle of mozzarella cheese, this dish is prepped – and baked – on 
one single sheet pan.  

 
Prep Time:  20 minutes  

Cook Time: 25 minutes  

  

1 sheet frozen puff pastry, thawed (1/2 of 17.3 ounce package)  

1 small yellow onion, chopped   

1 cup chopped bell pepper  

1 cup asparagus pieces (1-inch pieces)  

2 teaspoons oil  

1 teaspoon McCormick® Perfect Pinch® Italian Seasoning  

2 tablespoons grated Parmesan cheese  

1/4 teaspoon salt  

2 tablespoons shredded mozzarella cheese  

4 eggs  

1/4 teaspoon McCormick® Crushed Red Pepper  

  

1 Preheat oven to 400°F. Place thawed pastry sheet on lightly floured surface. Cut into 4 
squares. Place squares on one side of large, shallow baking pan sprayed with no stick 
cooking spray. Prick top of pastry squares all over with fork. Set aside.  

  

2 Toss vegetables with oil in large bowl. Sprinkle with Italian seasoning, Parmesan cheese and 
salt; toss again to coat well. Spread vegetables on other side of pan next to the pastry 
squares. Bake 10 minutes or until puff pastry is lightly browned. Remove pan from oven.   

  

3 Make an indentation with back of large spoon in center of each pastry 
square. Place vegetables evenly around indentations, making sure to cover edges of pastry 
squares. Sprinkle squares with mozzarella cheese. Break an egg into each 
indentation. Sprinkle with crushed red pepper.  

  

4 Bake 10 to 15 minutes longer or until eggs are softly set.   
  

Makes 4 servings 

  
Nutrition Information Per Serving: 392 Calories, Total Fat 24g, Saturated Fat 11g, Cholesterol 
190mg, Sodium 509mg, Carbohydrates 30g, Fiber 3g, Protein 14g  
  
	 
	

	

	



Avocado Ricotta Toast With Poached Eggs 

This craveable recipe brings a springtime twist to avocado toast. Blend ripe avocado with the 
perfect combination of ricotta cheese and McCormick® garlic powder and black pepper. Spread 
onto toast and top with sliced radishes, greens, lemon and a poached egg. Yum! 

Prep time: 10 Mins 
 

1/2 cup roughly mashed avocado 
1/2 cup ricotta cheese 
1/2 tsp McCormick® Garlic Powder 
1/4 tsp salt 
1/4 tsp McCormick® Black Pepper, Coarse Ground 
1/2 tsp lemon juice 
4 (1/2-inch) slices Italian bread, toasted 
1/4 cup thinly sliced radishes 
2 cups spring mix salad greens 
4 lemon wedges 
4 poached eggs 

 

1. Mix mashed avocado, ricotta cheese, garlic power, salt, pepper and lemon juice in medium 
bowl. 

2. Spread ¼ cup of avocado mixture evenly on toast. Top with slices radishes, spring miz, a 
squeeze from 1 lemon wedge, and 1 poached egg over each toast. 
 

Makes 4 servings 

Nutritional Information Per Serving: 282 calories, total fat 18g, saturated fat 5g, cholesterol 
190mg, sodium 363mg, carbohydrates 17g, fiber 5g, protein 13g 

 
 
 
 
 
 
 
 
 
 
 
 
 
 



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 Min 
 

6 hard-cooked eggs, peeled  
1/4 cup mayonnaise  
1/2 tsp McCormick® Mustard, Ground  
1/4 tsp McCormick® Paprika, Smoked  
1/4 tsp 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. 
 
Makes 6 servings 
 
Nutrition Per Serving Information: 149 calories, cholesterol 193 mg, sodium 231mg, protein 
7g, total fat 13g, saturated fat 3g, fiber 0g, carbohydrates 1g 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 
Buffalo Ranch Deviled Eggs 

 
These deviled eggs, prepared with ranch dressing, hot sauce and celery, are a Buffalo chicken 
wing precursor. 
 
Prep Time: 10M 
 

6 hard-cooked eggs, peeled  
3 tbsps ranch dressing  
1 tbsp hot sauce  
1/2 tsp McCormick® Mustard, Ground  
1/2 tsp McCormick® Paprika  
1/4 tsp Lawry's® Seasoned Salt  
2 tbsps 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. 
 
Makes 6 servings 
 
Nutritional Per Serving Information: 104 calories, cholesterol 187mg, sodium 315mg, protein 
6g, total fat 8g, saturated fat 8g, fiber 0g, carbohydrates 2g 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 
 

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 min 
 

6 hard-cooked eggs, peeled  
1/4 cup mashed avocado  
1 tbsp lime juice  
1 tbsp mayonnaise  
1/2 tsp McCormick® Mustard, Ground  
1/4 tsp McCormick® Chipotle Chili Pepper  
1/4 tsp 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 
 
Nutritional Per Serving Information: 117 calories, cholesterol 187mg, sodium 176mg, protein 
7g, total fat 9g, saturated fat 2g, fiber 1g, carbohydrates 2g 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



Sriracha Deviled Eggs With Candied Bacon 
 

Brunch dreams to do come true with candied bacon and Sriracha. Combine both with creamy 
cooked egg yolks to flavor spicy, salty and ohso-savory deviled eggs. 
 
Prep time: 10 min 
 

1 tbsp brown sugar  
1 1/2 tsps McCormick Gourmet™ Sriracha Seasoning, divided  
2 slices bacon  
6 hard-cooked eggs, peeled  
1/4 cup mayonnaise 

 
1. Preheat oven to 350F. Mix brown sugar and 1 teaspoon of the Seasoning in small bowl. Coat 

bacon with seasoning mixture. Arrange bacon slices in single layer on foil-lined 15x10x1-
inch baking pan. Bake 10 to 15 minutes or until brown and crisp. Cool completely. Crumble 
bacon.  

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

3. Stir in mayonnaise and remaining 1/2 teaspoon Seasoning until smooth and creamy. Spoon or 
pipe yolk mixture into egg white halves. Sprinkle with crumbled bacon and additional 
Seasoning, if desired. Serve immediately or refrigerate until ready to serve. 

 
Makes 6 servings 
 
Nutritional Per Serving Information: 157 calories, cholesterol 193mg, sodium 228 mg, protein 
7g, total fat 13g, saturated fat 3g, fiber 0g, carbohydrates 3g 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 



Breakfast Monkey Bread with Sausage  
 

This savory, cheesy, melt-in-your-mouth monkey bread is loaded with sausage, shredded 
Cheddar and the savory taste of McCormick® Original Country Gravy. Pull it apart – and devour 
– for breakfast, lunch, dinner or late-night. We dare you to eat just one piece!    

Prep Time:  15 minutes  

Cook Time: 40 minutes  

  

3/4 cup milk  

1 package McCormick® Original Country Gravy Mix  

1/4 cup melted butter  

3 cans (7.5 ounces each) refrigerated buttermilk biscuits  

2 cups shredded Cheddar cheese, divided  

1/2 pound ground breakfast sausage, cooked and drained  

  

1. Preheat oven to 350°F. Mix milk, Gravy Mix and melted butter with whisk in large bowl 
until well blended. Reserve 1/2 cup of the gravy mixture; set aside.   

  

2. Cut biscuits into quarters. Add biscuit pieces to gravy mixture in large bowl; gently toss to 
coat. Stir in 1 1/2 cups of the cheese and cooked sausage until well blended. Place biscuit 
mixture into greased 10-cup bundt pan. Pour reserved gravy mixture over top. 
	

3. Bake 35 minutes. Sprinkle with remaining 1/2 cup cheese. Bake 5 minutes longer or until 
cheese is melted. Cool in pan 5 to 10 minutes. To unmold, loosen sides of monkey 
bread from pan with a knife. Invert, cheese side up, onto serving plate. Serve warm.  

  

Makes 12 servings 

  

Nutrition Information Per Serving: 321 Calories, Total Fat 17g, Saturated Fat 8g, Cholesterol 
37mg, Sodium 855mg, Carbohydrates 31g, Fiber 1g, Protein 11g  

  

 

 

 

 

 

 

 

 

 



Cinnamon Monkey Bread 
This pull-apart bread is so irresistible that everyone will be clamoring for seconds. 

1 cup sugar 
2 tbsps McCormick® Cinnamon, Ground 
3 cans (7.5 ounces each) refrigerated buttermilk biscuits 
1/2 cup (1 stick) butter, melted 

 

1. Preheat oven to 350F. Mix sugar and cinnamon and plastic bag. Cut biscuits into quarters. 
Shake 6 to 8 pieces at a time in sugar cinnamon mixture. Place biscuit pieces in greased 10-
cup bundt pan.  

2. Mix leftover cinnamon sugar mixture with melted butter. Pour over biscuits.  
3. Bake 35 minutes or until golden brown. Cool in pan 5 minutes. Invert onto serving plate. 

Serve warm.  

Makes 16 servings 

Nutrition Information Per Serving: 198 Calories, cholesterol 15mg, sodium 387mg, protein 
3g, total fat 6g, saturated fat 4g, fiber 1g, carbohydrates 33g 

	

	

	

	

	

	

	

	

	

	

	

	

	

	

	

 



Carrot Shaped Waffles  

  

Hop on down the bunny trail, toward an Easter-themed brunch the whole family will love. These 
Carrot Shaped Waffles are fluffy on the inside and crispy where it counts. McCormick® Pure 
Vanilla Extract creates warm vanilla flavor, while Color from Nature™ Food Colors add a 
beautiful hue to this whimsical breakfast treat.   

 
Prep Time:  10 minutes  

Cook Time: 20 minutes  

  

2 cups all-purpose waffle and baking mix, such as Bisquick®  

1 1/3 cups milk  

1 egg  

2 tablespoons vegetable oil  

3 teaspoons McCormick® Pure Vanilla Extract, divided  

1 1/4 teaspoons Sunflower color from McCormick® Color from Nature™ Assorted 
Food Colors, divided  

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

1 cup heavy cream  

1/2 teaspoon Sky Blue color from McCormick® Color from Nature™ Assorted 
Food Colors  

1/4 cup confectioners’ sugar  

  

1. Preheat round waffle iron. Spray with no stick cooking spray. Mix waffle mix, milk, egg, 
oil, 2 teaspoons of the vanilla, 1 teaspoon of the Sunflower color and 1/8 teaspoon Berry 
color in medium bowl until blended. Let batter stand 5 minutes to allow color to fully 
develop.  

  

2. Pour about 1/3 cup of the batter onto center of hot waffle iron. Close lid. Cook about 
3 minutes or until no longer steaming. Carefully remove waffle. Repeat with remaining 
batter. Cut each waffle into 8 triangles. Set aside.  

  

3. Stir Sky Blue color and remaining 1/4 teaspoon Sunflower color into cream in another 
medium bowl. Add confectioners’ sugar and remaining 1 teaspoon vanilla; beat with electric 
mixer on high speed until stiff peaks form. Spoon into resealable plastic bag. Cut piece off 
one of the bottom corners of bag.   

  

4. To decorate and serve the waffles, place waffle triangles onto serving plates and pipe the 
green colored cream on the wide side of each triangle to resemble carrot tops.   

  

Makes 6 (4 “carrot” waffle) servings 

  

Nutrition Information Per Serving: 392 Calories, Total Fat 24g, Saturated Fat 12g, Cholesterol 
81mg, Sodium 432mg, Carbohydrates 37g, Fiber 1g, Protein 7g  

  



Homemade Easter Marshmallows  

  

Forget store-bought and try your hand at fluffy, colorful Easter marshmallows! Flavored with 
McCormick® Pure Vanilla Extract and decorated with homemade colored sugar using Color 
from Nature™ Food Colors, they’re a fun and playful addition to your dessert table.  

  

Prep Time: 45 minutes  

  

Colored Sugar:  

1 cup granulated sugar   
McCormick® Color from Nature™ Assorted Food Colors  

1 teaspoon water  

  

Marshmallows:  

1 cup cold water, divided  

2 cups granulated sugar  

1/2 cup light corn syrup   

2 envelopes (1/4 ounces each) unflavored gelatin  

1 tablespoon McCormick® Pure Vanilla Extract   

  

1. For the Colored Sugar, place sugar in large resealable plastic bag. Select your desired 
Marshmallow Variation in the tips section below and add the designated amount of the Color 
from Nature™ Food Colors with the sugar. Seal bag. Knead sugar to distribute color. Add 
water; seal bag and knead again until the color is evenly distributed. Spread colored sugar on 
a large rimmed baking sheet. Let stand 25 to 30 minutes or until sugar is dried. Spray 13x9 
baking dish with no stick cooking spray then coat with some of the colored sugar. Set 
aside.    

  

2. For the Marshmallows, microwave 1/2 cup of the water, sugar and corn syrup in medium 
microwavable bowl on HIGH 7 minutes. Stir to dissolve sugar. Microwave on HIGH 5 
minutes longer. (Mixture will have a slight yellow tint.)  Carefully remove hot bowl from 
microwave.   

  

3. Place remaining 1/2 cup water in large mixer bowl. Sprinkle with gelatin. Let stand 5 
minutes.  Gradually beat in hot syrup mixture with whisk attachment on medium-low speed. 
Beat 8 minutes.  Increase speed to medium-high.  Beat 10 to 12 minutes longer or until 
mixture is fluffy, shiny and at least tripled in volume. Beat in vanilla.    

  

4. Spread marshmallow mixture in prepared pan. Smooth top with a spatula. Sprinkle some 
more of the colored sugar on top to coat. Let stand at room temperature overnight or 
refrigerate at least 3 hours.  Reserve remaining colored sugar in large resealable plastic bag 
or airtight container.   

  

5. Cut marshmallows with 1- to 2-inch Easter cookie cutters. Add marshmallows in batches 
to reserved colored sugar in bag; toss to coat well. Shake off excess. Store marshmallows in 
airtight container at room temperature up to 3 days.    



  

Makes 24 servings 
   

MARSHMALLOW VARIATIONS:    

Pink Marshmallows: For the Colored Sugar, add 1/4 teaspoon Berry color 
from McCormick® Color from Nature™ Assorted Food Colors with the sugar. Prepare 
Marshmallows as directed.   

  

Green Lime Marshmallows: For the Colored Sugar, add 1/4 teaspoon each Sunflower 
color and Sky Blue color from McCormick® Color from Nature™ Assorted Food 
Colors with the sugar. For the Marshmallows, beat 1/2 teaspoon McCormick® Pure Lime 
Extract into marshmallow mixture with the vanilla.    

  

Yellow Lemon Marshmallows: For the Colored Sugar, add 1/4 teaspoon Sunflower 
color from McCormick® Color from Nature™ Assorted Food Colors with the sugar. For the 
Marshmallows, beat 2 teaspoons McCormick® Pure Lemon Extract into marshmallow 
mixture with the vanilla.    

  

Orange Marshmallows: For the Colored Sugar, add 1/4 teaspoon each Sunflower 
color and Berry color from McCormick® Color from Nature™ Assorted Food Colors with 
the sugar. For the Marshmallows, beat 2 teaspoons McCormick® Pure Orange Extract into 
marshmallow mixture with the vanilla.    

  

Purple Coconut Marshmallows: For the Colored Sugar, add 1/4 teaspoon each Berry 
color and Sky Blue color from McCormick® Color from Nature™ Assorted Food 
Colors with the sugar. For the Marshmallows, beat 1 teaspoon McCormick® 
Coconut Extract into marshmallow mixture with the vanilla.    

  

Blue Raspberry Marshmallows: For the Colored Sugar, add 1/4 teaspoon Sky Blue 
color from McCormick® Color from Nature™ Assorted Food Colors with the sugar. For the 
Marshmallows, beat 1 1/2 teaspoons McCormick® Raspberry Extract into marshmallow 
mixture with the vanilla.  

  

Nutrition Information Per Serving: 76 Calories, Total Fat 0g, Saturated Fat 0g, Cholesterol 
0mg, Sodium 3mg, Carbohydrates 19g, Fiber 0g, Protein 0g  

  

  

  

	

	

	

	

 
 



Baby Chick Cupcakes 

  

There’s some major adorableness hatching in the kitchen … these fun and festive Baby Chick 
Cupcakes! Start with pre-made mini cupcakes. Pipe two dollops of McCormick® vanilla extract-
flavored marshmallow crème on top of each other to form chicks. Use our Color from Nature™ 
Food Colors in Sunflower to create that beautiful yellow hue. Add broken pieces of white 
chocolate wafers to create egg shells. Peep, peep!   

  

Prep Time:  30 minutes  

  

1 package (12 ounces) white confectionary coating wafers, such as Wilton® White 
Candy Melts®  

1 cup (2 sticks) butter, softened  

2 teaspoons McCormick® Pure Vanilla Extract   

1 box (16 ounces) confectioner’s sugar  

1 jar (7 ounces) marshmallow crème  

1 teaspoon Sunflower color from McCormick® Color from Nature™ Assorted 
Food Colors  

2 tablespoons milk   

48 unfrosted mini yellow cupcakes baked in white paper liners  

  

1. For the broken egg shell pieces, melt coating wafers as directed on package. Spread on large 
foil-lined baking sheet to 1/4-inch thickness. Refrigerate about 10 minutes or until firm. 
Break into small irregular pieces. Set aside. (Store any remaining pieces in covered container 
at cool room temperature or in refrigerator up to 5 days.)  

  

2. Meanwhile, beat butter in large bowl with electric mixer on medium speed until light and 
fluffy. Add vanilla; mix well. Gradually beat in confectioners' sugar, beating until well 
blended after each addition, frequently scraping sides and bottom of bowl. Beat in 
marshmallow crème until well blended. Stir food color into milk in small bowl until 
dissolved. Add colored milk into frosting; beat until light and fluffy.  Stir 
in additional regular milk as needed to reach desired consistency.   

  

3. To decorate the cupcakes, spoon frosting into a large pastry bag fitted with a large round 
tip.  Pipe 2 dollops of frosting on top of each other to form the baby chick. If desired, insert 
sprinkles into the face for the eyes and beak. Or, tint any remaining frosting with Color from 
Nature™ Food Colors to pipe out the eyes and beak.       

  

4. Place coating wafer pieces around bottom of baby chick to resemble a broken egg shell.  
  

Makes 24 (2 mini cupcake) servings.  

  

Nutrition Information Per Serving: 366 Calories, Total Fat 18g, Saturated Fat 10g, Cholesterol 
43mg, Sodium 228mg, Carbohydrates 50g, Fiber 0g, Protein 1g  

  

  
 


