
Cajun Smoked Turkey 
 
Fire up the smoker and grab a jar of Zatarain’s® Cajun Injector Creole Butter Marinade. Injected 
directly into your bird, it quickly creates a buttery heat and moist, juicy meat that perfectly 
complement the smoke. Sprinkle turkey with Zatarain’s® Creole Seasoning before cooking for 
an extra hit of authentic New Orleans flavor. 
 
Prep Time:      20 minutes 
Cook Time: 9 1/2 hours 
 
   1 whole turkey (12 to 14 pounds), fresh or frozen, thawed 
   1 jar (16 ounces) Zatarain’s® Cajun Injector Creole Butter Marinade  
1/4 cup oil  
   2 tablespoons Zatarain’s® Creole Seasoning  
      Oak or pecan wood chips 
   
1. Remove turkey from packaging and remove the neck, giblets, etc. from the cavity. Rinse 

turkey thoroughly and pat dry. Place in large pan. 
 
2. Attach needle to Injector by turning clockwise until snug. DO NOT OVER TIGHTEN 

NEEDLE. Pour Marinade into separate container and draw into injector. Inject marinade at 
points 1 to 2 inches apart in the turkey. 

 
3. Tie turkey legs together and brush all over with oil. Season turkey evenly with Creole 

Seasoning.   
 
4. Set smoker temperature to 225°F. Remove turkey from pan and place in smoker.  
 
5. Place desired amount of wood chips in smoker, making sure no chips remain in the chute 

after loading. Once the chips start to smoke, begin timing the smoking process. Smoke turkey 
about 35 to 40 minutes per pound (about 7 to 9 1/2 hours for a 12- to 14-pound turkey). 

 
6. After the first hour of smoking, check wing and leg segments for browning. Cover turkey 

with foil halfway through smoking if browning too quickly. Turkey is done when juices run 
clear when thigh is pierced with a fork and internal temperature reaches 165°F in the breast 
and 175°F in the thigh. (Do not let the thermometer touch the bone.) Remove turkey from 
smoker and place on platter or carving board. Let stand 15 minutes before slicing.   
 

Makes 12 servings.  
 
Test Kitchen Tips: 
• Smaller birds work best to avoid under-cooking inside and over-cooking on the outside. 
• Smoked turkey meat will have a different color than roasted turkey. It often looks more pink.  

This is caused by the meat’s reaction to the smoke. As long as the turkey registers an internal 
temperature of 165°F in the breast and 175°F in the thigh, it is done and completely safe to 
eat. 



Nutrition Information Per Serving: 453 Calories, Total Fat 21g, Saturated Fat 5g, Cholesterol 
242mg, Sodium 1652mg, Carbohydrates 3g, Fiber 0g, Protein 63g 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



Cajun Fried Turkey 
 

Take turkey to the next level with Zatarain’s® Cajun Injector Creole Butter Marinade. Injected 
deep into the meat, it adds buttery, moist flavor to your turkey from the inside out. Create a tasty 
crust with an additional layer of Zatarain’s® Creole Seasoning. Deep fried and oh-so-delicious, 
this recipe is about to become a new family favorite. 
 
Prep Time:  20 minutes 
Cook Time: 45 minutes 
 
1 whole turkey (10 to 12 pounds), fresh or frozen, thawed 
1 jar (16 ounces) Zatarain’s® Cajun Injector Creole Butter Marinade 
2 tablespoons Zatarain’s® Creole Seasoning  
3 gallons peanut or vegetable oil 
 
1. Remove turkey from packaging and remove the neck, giblets, etc. from the cavity. Rinse 

turkey thoroughly and pat dry. Place in large pan.   
 
2. Attach needle to Injector by turning clockwise until snug. DO NOT OVER TIGHTEN 

NEEDLE. Pour Marinade into separate container and draw into injector. Inject marinade at 
points 1 to 2 inches apart in the turkey. Season turkey evenly with Creole Seasoning.  

 
3. Fill fryer pot with oil and heat to 400°F. Place turkey in fry basket and slowly lower basket 

into oil. Fry turkey about 3 1/2 minutes per pound (about 35 to 42 minutes for a 10- to 12-
pound turkey). Turkey is done when juices run clear when thigh is pierced with a fork and 
internal temperature reaches 165°F in the breast and 175°F in the thigh. (Do not let the 
thermometer touch the bone.) 
 

4. Hang basket from fryer hook to drain. Remove turkey from basket and place on platter or 
carving board. Let stand 15 minutes before slicing.   

 
Makes 10 servings. 
 
Nutrition Information Per Serving: 538 Calories, Total Fat 30g, Saturated Fat 7g, Cholesterol 
242mg, Sodium 1936mg, Carbohydrates 4g, Fiber 0g, Protein 63g 
 

 
 
 
 
 
 
 
 

 



Electric Pressure Cooker Turkey Breast 
 

Prep Time:  10 minutes 
Cook Time: 40 minutes 
  
2 teaspoons McCormick® Garlic Powder  
2 teaspoons McCormick® Paprika 
2 teaspoon McCormick® Rubbed Sage 
2 teaspoons McCormick Gourmet™ Sicilian Sea Salt   
1 teaspoon McCormick® Ground Black Pepper  
1 teaspoon McCormick® Thyme Leaves 
1 bone-in turkey breast (about 5 pounds), fresh or frozen, thawed  
2 tablespoons butter, melted 
1 cup Kitchen Basics® Original Chicken Stock 
  
1. Mix seasonings in small bowl; set aside. Rinse turkey and pat dry. Sprinkle 1 tablespoon of 

the seasoning mixture under skin of turkey. 
 
2. Melt butter on sauté setting of electric pressure cooker (instant pot). Place turkey, skin side 

down, in pot. Cook 8 to 10 minutes or until skin is browned all over, turning occasionally. 
Turn turkey, skin side up. Carefully add stock around turkey. Sprinkle turkey with remaining 
seasoning mixture. Close lid. 

 
3. Set to cook for 30 minutes on high pressure or until turkey is cooked through (internal 

temperature reaches 165°F). Vent pot and release pressure before opening. (Check 
manufacturer’s manual for safe operating directions.) Transfer turkey to platter or carving 
board and slice. Reserve turkey drippings to make Perfect Turkey Gravy. 

 
Makes 10 servings. 
 
Perfect Turkey Gravy: Remove turkey drippings from pot; measure 1 cup. Mix 2 packages 
McCormick® Turkey Gravy Mix and 1/4 cup flour in pot. Gradually stir in 3 cups water and 1 
cup turkey drippings with wire whisk until smooth. Stirring frequently, cook on sauté setting 
until gravy comes to boil. Reduce heat to warm setting; simmer 5 minutes or until thickened, 
stirring occasionally. (Gravy will continue to thicken upon standing.) 
 
Nutrition Information Per Serving: 331 Calories, Total Fat 15g, Saturated Fat 5g, Cholesterol 
128mg, Sodium 562mg, Carbohydrates 1g, Fiber 0g, Protein 48g 
 
 
 
 
 
 
 
 



Bourbon Balls 
 

Prep Time: 45 minutes 
 
1/4 cup (1/2 stick) butter, at room temperature 
   1 package (16 ounces) confectioners’ sugar, sifted 
   1 cup finely chopped toasted pecans 
   2 tablespoons McCormick® Pure Vanilla Extract 
1/4 cup bourbon 
   3 packages (4 ounces each) semi-sweet baking chocolate 
 36 pecan halves (about 1/2 cup) 
 
1. Beat butter and confectioners’ sugar in large bowl with electric mixer on medium speed until 

mixture resembles coarse cornmeal. Stir in pecans, vanilla and bourbon. Using a 1/2-
tablespoon (1/4-ounce scoop), scoop out balls. Place on parchment paper-lined tray.  

 
2. Freeze 15 minutes or until firm. Roll into smooth balls. Store in freezer until ready to dip into 

chocolate. 
 
3. Melt chocolate as directed on package. Remove 12 bourbon balls from freezer. Using a 

toothpick or fork, dip each ball into melted chocolate then immediately top with a pecan half. 
Place on parchment paper-lined tray. Freeze 5 minutes or until chocolate is firm. Repeat 
dipping with remaining bourbon balls. Store in airtight container in refrigerator.  
 

4. Serve bourbon balls at room temperature. 
 
Makes 18 (2 bourbon ball) servings.  
 
Nutrition Information Per Serving: 290 Calories, Total Fat 16g, Saturated Fat 6g, Cholesterol 
7mg, Sodium 21mg, Carbohydrates 31g, Fiber 1g, Protein 2g 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



Cinnamon	Biscuits and Chocolate Gravy 
 

This classic southern dessert is a real treat – especially when served for breakfast! Whip up a 
quick chocolate gravy on the stovetop, with McCormick® Pure Vanilla Extract and chocolate 
chips. Drizzle over cinnamon biscuits, pancakes or pound cake. 
 
Prep Time:  15 minutes 
Cook Time: 15 minutes 
 
Cinnamon Biscuits: 
   2 cups flour 
   1 tablespoon baking powder 
   1 tablespoon sugar 
1/2 teaspoon McCormick® Ground Cinnamon 
1/2 cup (1 stick) cold butter, cubed 
1/2 cup milk 
   1 tablespoon McCormick® Pure Vanilla Extract 
 
Chocolate Gravy: 
3/4 cup sugar 
   2 tablespoons unsweetened cocoa powder 
   2 tablespoons flour 
   1 teaspoon McCormick® Ground Cinnamon 
1/4 teaspoon salt 
1/4 cup (1/2 stick) butter 
   2 cups milk 
1/4 cup semi-sweet chocolate chips 
   1 tablespoon McCormick® Pure Vanilla Extract 
 
1. For the Biscuits, preheat oven to 425°F. Mix flour, baking powder, sugar and cinnamon in 

large bowl. Cut in cold butter with pastry blender or 2 knives until the mixture resembles 
coarse crumbs. 

 
2. Gradually stir in milk until a dough is formed. Turn dough out onto lightly floured surface. 

Knead lightly 2 to 3 times then roll out to 1/2-inch thickness. Cut out 12 rounds with 2 1/2-
inch biscuit cutter. Place rounds in buttered 9-inch baking dish. 

 
3. Bake 12 to 14 minutes or until biscuits are lightly browned.  
 
4. Meanwhile, for the Chocolate Gravy, mix sugar, cocoa powder, flour, cinnamon and salt in 

medium bowl; set aside. Melt butter in medium saucepan on medium heat. Gradually add 
flour mixture; whisk to remove any lumps and form a paste. Gradually whisk in milk until 
smooth. Bring to boil, stirring frequently. Cook 2 minutes or until thickened. Remove from 
heat. Stir in chocolate chips and vanilla. Serve warm over biscuits. 

 
Makes 12 servings. 



Test Kitchen Tip: Store leftover chocolate gravy in airtight container in refrigerator. To reheat, 
pour desired amount into microwavable bowl. Microwave on HIGH 30 seconds or until heated 
through. 
 
Nutrition Information Per Serving: 290 Calories, Total Fat 14g, Saturated Fat 9g, Cholesterol 
35mg, Sodium 286mg, Carbohydrates 37g, Fiber 1g, Protein 4g 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



American Chop Suey 
 

Prep Time:  10 minutes 
Cook Time: 40 minutes                                                                                                                                                                                                                                                                                                 
 
      1 pound ground Italian sausage or ground beef  
      1 tablespoon oil                                                  
      1 cup chopped onion 
      2 cans (14 1/2 ounces each) petite diced tomatoes, undrained            
      2 cups water 
      1 can (8 ounces) tomato sauce 
      1 bag (6 ounces) baby spinach leaves 
      2 teaspoons McCormick® Garlic Powder  
1 1/2 teaspoons McCormick® Basil Leaves, divided 
      1 teaspoon McCormick® Oregano Leaves 
      1 teaspoon salt                                                                                                                            
   1/2 teaspoon McCormick® Coarse Ground Black Pepper 
      2 cups uncooked elbow macaroni  
      2 cups shredded mozzarella cheese, divided 
  
1. Preheat oven to 375°F. Cook sausage in large saucepan on medium-high heat. Remove 

sausage from pan with slotted spoon. Drain fat in pan. Heat oil in same saucepan on medium 
heat. Add onion; cook and stir 3 minutes or until tender.  

 
2. Stir in tomatoes, water, tomato sauce, spinach, sausage, garlic powder, 1 teaspoon of the 

basil, oregano, salt and pepper. Bring to boil. Remove from heat. Stir in macaroni and 1 cup 
of the cheese. Pour mixture into 13x9-inch baking dish. Cover with foil.  

 
3. Bake 25 minutes, stirring halfway through cooking. Remove foil. Sprinkle with remaining          

1 cup cheese and 1/2 teaspoon basil. Bake, uncovered, 5 minutes longer or until cheese is 
melted. Let stand 5 minutes before serving. 

 
Makes 12 servings. 
 
Nutrition Information Per Serving: 265 Calories, Total Fat 13g, Saturated Fat 6g, Cholesterol 
29mg, Sodium 877mg, Carbohydrates 21g, Fiber 3g, Protein 16g 
 
 
 
 
 
 

 
 
 
 



 
Slow Cooker Sausage & Sauerkraut 

 
Prep Time: 10 minutes 
Cook Time:  4 hours on HIGH  
 
1 tablespoon oil 
1 pound raw pork kielbasa, such as Ostrowski of Bank Street, Inc. Fresh Polish Kielbasa  
1 package (2 pounds) sauerkraut, drained 
1 medium apple, such as Honeycrisp or Gala, peeled, cored and chopped 
1 small onion, thinly sliced  
4 teaspoons McCormick® Caraway Seed 
4 teaspoons McCormick® Garlic Powder 
1 teaspoon McCormick® Celery Salt 
1 teaspoon granulated sugar 
6 McCormick® Bay Leaves 
 
1. Heat oil in large skillet on medium-high heat. Add kielbasa in whole ring; cook 3 to 5 

minutes per side or until browned but not cooked through. Remove kielbasa to cutting board. 
Cut kielbasa into 2-inch chunks. Place in 6-quart slow cooker. Set aside. 

 
2. Mix remaining ingredients in large bowl until blended. Top kielbasa with sauerkraut mixture. 

Cover.  
 
3. Cook 4 hours on HIGH, stirring halfway through cooking.  
 
Makes 8 servings. 
 
Test Kitchen Tips: 
• Ostrowski of Bank Street, Inc. Fresh Polish Kielbasa is a favorite sausage of Baltimore. 

Other mild raw pork sausage or smoked kielbasa can be substituted. 
 
• Safely cooked sausage can be pink inside. This can be caused by the cooking method or 

added ingredients. To ensure that sausage is safe to eat, use a food thermometer to check the 
internal temperature has reached 165°F.  

 
Nutrition Information Per Serving: 157 Calories, Total Fat 9g, Saturated Fat 3g, Cholesterol 
18mg, Sodium 882mg, Carbohydrates 9g, Fiber 4g, Protein 10g 
 
 

 
 
 
 
 
 



 
Cheesy Potato Casserole 

 
Prep Time:  20 minutes 
Cook Time: 50 minutes 
 
   2 tablespoons cornstarch 
   1 teaspoon McCormick® Coarse Ground Black Pepper 
   1 teaspoon McCormick® Garlic Powder 
   1 teaspoon McCormick® Parsley Flakes 
   1 teaspoon salt 
1/4 cup (1/2 stick) butter 
   1 cup finely chopped onion 
   1 cup Kitchen Basics® Original Chicken Stock 
   1 cup milk 
   1 cup sour cream 
   2 cups shredded Cheddar cheese, divided 
   1 bag (28 to 30 ounces) frozen shredded hash browns, thawed 
   1 cup crushed corn flakes  
   2 tablespoons melted butter 
 
1. Preheat oven to 350°F. Mix cornstarch, pepper, garlic powder, parsley and salt in small bowl. 

Set aside. 
 
2. Melt butter in large skillet on medium-high heat. Add onion; cook and stir 3 to 4 minutes or 

until golden brown. Stir in cornstarch mixture. Add stock and milk; cook until sauce is 
slightly thickened and bubbly, stirring constantly. Remove from heat. Stir in sour cream and 
1 cup of the cheese until well mixed. Stir in hash browns. Spoon into 13x9-inch baking dish 
sprayed with no stick cooking spray.  

 
3. Mix corn flakes and melted butter in small bowl. Top potatoes with remaining 1 cup cheese 

and corn flake mixture.   
 
4. Bake 40 to 45 minutes or until top is golden brown and bubbling around edges. Let stand 10 

minutes before serving.   
 
Makes 12 servings. 
 
Test Kitchen Tip:  Forgot to thaw the hash browns? No worries. Just place bag of frozen hash 
browns on the counter when you start to prepare the dish. By the time you’ve measured your 
ingredients and prepared the sauce, the hash browns will be thawed enough. 
 
Nutrition Information Per Serving: 272 Calories, Total Fat 16g, Saturated Fat 10g, Cholesterol 
38mg, Sodium 470mg, Carbohydrates 24g, Fiber 2g, Protein 8g 
 
 



 
Bizcochitos 

 (Cinnamon-Anise Cookies) 
 

A Mexican classic, this butter cookie recipe makes for a special holiday treat. Baked with simple 
ingredients, these Bizcochitos get their signature flavor from McCormick® Pure Vanilla Extract. 
 
Prep Time: 30 minutes 
Refrigerate:  1 hour 
Cook Time:  10 to 12 minutes per batch 
 
      1 cup (2 sticks) butter, softened  
   1/2 cup plus 1 tablespoon sugar, divided 
      1 teaspoon McCormick® Anise Seed 
      1 teaspoon McCormick® Pure Vanilla Extract 
2 1/3 cups flour 
   1/8 teaspoon salt 
       1 tablespoon McCormick® Ground Cinnamon 
        
1. Beat butter in large bowl with electric mixer on medium speed 30 seconds. Add 1/2 cup 

sugar, anise seed and vanilla; beat until light and fluffy, scraping side of bowl occasionally. 
Add flour and salt; beat on low speed until well mixed. Divide dough in half. Flatten each 
into a disc then wrap in plastic wrap. Refrigerate 1 hour or until dough is easy to handle.  

 
2. Preheat oven to 350°F. Working with 1 disc at a time, roll out dough on floured surface to 

1/4-inch thickness. Cut out with 2-inch turkey-shaped cookie cutter. Place 1 inch apart on 
ungreased baking sheets.  

 
3. Bake 10 to 12 minutes or until edges are lightly browned. Cool on baking sheets 2 minutes.  
 
4. Mix cinnamon and remaining 1 tablespoon sugar in small bowl. Transfer cookies to wire 

racks. Sprinkle with cinnamon sugar. Cool cookies completely.  
 
Makes 13 (3 cookie) servings. 
 
Nutrition Information Per Serving: 242 Calories, Total Fat 14g, Saturated Fat 9g, Cholesterol 
37mg, Sodium 134mg, Carbohydrates 27g, Fiber 1g, Protein 2g 
 
 
 
 
 
 
 
 
 



 
Minnesota Hot Dish Dip 

Cold days and warm dips = game day glory! Whisk milk and McCormick® Original Country 
Gravy Mix in a bowl. Add cooked breakfast sausage, frozen vegetables and shredded Cheddar 
cheese. Bake for 10 minutes until warm and melty. Enjoy every savory bite with potato tot 
dippers.  

Prep Time:    5 minutes 
Cook Time: 15 minutes 
 
   2 cups milk 
   1 package McCormick® Original Country Gravy Mix 
1/2 pound (8 ounces) ground breakfast sausage 
   1 cup frozen mixed vegetables  
1/2 cup shredded Cheddar cheese 
 
1. Preheat oven to 350°F. Gradually stir milk into Gravy Mix with whisk in medium bowl. Set 

aside. 
 
2. Brown sausage in large skillet on medium heat. Drain fat. Return sausage to skillet. Stir in 

vegetables and gravy mixture. Bring to boil on medium heat, stirring frequently. Reduce heat 
and simmer 2 minutes. Spoon into 9-inch glass pie plate. Sprinkle with cheese.  

 
3. Bake 10 minutes or until cheese is melted. Serve with potato tots.  
 
Makes 2 cups or 16 (2-tablespoon) servings.     
  
Nutrition Information Per Serving: 90 Calories, Total Fat 6g, Saturated Fat 2g, Cholesterol 
13mg, Sodium 229mg, Carbohydrates 5g, Fiber 0g, Protein 4g 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 
Chipotle Corn Pudding 

 
Impress Friendsgiving and Thanksgiving guests this year with our hearty Chipotle Corn Pudding 
side dish. McCormick® Chipotle Pepper gives this sweet, custardy holiday classic a kicked-up 
twist. 
 
Prep Time: 10 minutes 
Cook Time:  1 hour 
 
   1/4 cup cornstarch 
   1/4 cup sugar 
      2 teaspoons McCormick® Minced Onions 
1 1/2 teaspoons McCormick® Ground Mustard 
      1 teaspoon McCormick Gourmet ™ Sicilian Sea Salt 
   1/4 teaspoon McCormick® Chipotle Chili Pepper 
      4 eggs 
   1/2 cup milk 
   1/4 cup (1/2 stick) butter, melted 
      2 cans (14 3/4 ounces each) creamed corn 
      1 can (15 1/4 ounces) whole kernel corn, drained 
 
1. Preheat oven to 400°F. Mix cornstarch, sugar and seasonings in small bowl until well 

blended; set aside. 
 
2. Lightly beat eggs in large bowl. Stir in milk, butter and corn. Gently stir in cornstarch 

mixture until well blended. Pour into 2 1/2-quart baking dish sprayed with no stick cooking 
spray. 

 
3. Bake 1 hour or until set, stirring halfway through cooking. Let stand 10 minutes before 

serving. 
 
Makes 8 servings. 
 
Nutrition Information Per Serving: 226 Calories, Total Fat 10g, Saturated Fat 4g, Cholesterol 
109mg, Sodium 717mg, Carbohydrates 29g, Fiber 2g, Protein 5g 
 
 
 

 
 
 
 
 
 
 



 
Pumpkin Pie Layered Cheesecake 

 
Prep Time:  20 minutes 
Cook Time: 50 minutes 
Refrigerate:    4 hours 
 
Graham Cracker Crust: 
1 1/2 cups graham cracker crumbs 
   1/3 cup butter, melted 
      2 tablespoons sugar 
      2 teaspoons McCormick® Pumpkin Pie Spice 
 
Cheesecake Filling: 
      3 packages (8 ounces each) cream cheese, softened 
      1 cup sugar 
      4 eggs 
      1 cup sour cream 
      1 can (15 ounces) pumpkin 
   1/4 cup flour 
      1 tablespoon McCormick® Pumpkin Pie Spice 
      2 teaspoons McCormick® Pure Vanilla Extract 
 
1. Preheat oven to 325°F. For the Crust, mix all ingredients in medium bowl. Press evenly onto 

bottom of 9-inch springform pan. Set aside.  
 
2. For the Filling, beat cream cheese and sugar in large bowl with electric mixer on medium 

speed until fluffy. Add eggs, 1 at a time, mixing on low speed after each addition just until 
blended. Add sour cream; mix well. Remove 1 cup batter to medium bowl; beat in pumpkin, 
flour and pumpkin pie spice until smooth. Stir vanilla into remaining plain batter. Pour 1/2 of 
the vanilla batter into crust. Gently pour pumpkin batter over top. Top with remaining vanilla 
batter. 

 
3. Bake 50 minutes or until center is almost set. Turn off oven; let cheesecake stand in oven 2 

hours or until cooled. Remove from oven.  
 
4. Refrigerate 4 hours or overnight. Run small knife around sides of pan to loosen crust; remove 

sides of pan. Store leftover cheesecake in refrigerator. 
 
Makes 12 servings. 
 
Nutrition Information Per Serving: 459 Calories, Total Fat 31g, Saturated Fat 18g, Cholesterol 
149mg, Sodium 361mg, Carbohydrates 37g, Fiber 2g, Protein 8g 
 
 
 



 
Thanksgiving Cranberry Deviled Eggs 

 
Prep Time: 10 minutes 
Refrigerate:  1 hour 
 
   6 hard-cooked eggs, peeled 
   2 tablespoons mayonnaise 
1/2 teaspoon McCormick® Ground Mustard 
1/4 teaspoon McCormick® Rubbed Sage 
1/8 teaspoon salt 
   2 tablespoons whole berry cranberry sauce 
 
1. Slice eggs in half lengthwise. Remove yolks; place in small bowl. Mash yolks with fork or 

potato masher.   
 
2. Stir in mayonnaise, mustard, sage and salt until smooth and creamy. Gently stir in cranberry 

sauce. Spoon yolk mixture into egg white halves. Top with additional cranberry sauce, if 
desired. 

 
3. Refrigerate 1 hour or until ready to serve.   
  
Makes 6 (2 egg half) servings. 

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, Total Fat 9g, Saturated Fat 2g, Cholesterol 
188mg, Sodium 142mg, Carbohydrates 3g, Fiber 0g, Protein 6g 
 
 
 

 
 
 
 
 
 
 
 
 



 
Slow Cooker Red Wine Hot Chocolate 

 
The hit of the holiday party: Chocolatey, warm cocoa mulled with red wine and McCormick® 
Cinnamon and Nutmeg. Prepared in your slow cooker so you can spend more time with guests, 
it’s the perfect drink to toast the season. 
Prep Time:  5 minutes 
Cook Time: 1 hour on HIGH 
 
1 bottle (750 milliliters) red wine 
8 cups whole milk 
1 can (14 ounces) sweetened condensed milk 
1 package (12 ounces) dark chocolate chips 
1 teaspoon McCormick® Ground Nutmeg 
4 McCormick® Cinnamon Sticks 
 
1. Place all ingredients in slow cooker. Cover.  
 
2. Cook 60 to 70 minutes on HIGH or until chocolate is melted and mixture is heated through, 

stirring every 15 minutes.  
 

3. To serve, reduce heat to LOW. Serve from slow cooker. 
 
Makes 14 servings. 
 
Nutrition Information Per Serving: 330 Calories, Total Fat 15g, Saturated Fat 9g, Cholesterol 
21mg, Sodium 91mg, Carbohydrates 39g, Fiber 2g, Protein 8g 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 



 
Slow Cooker Salted Caramel Apple Cocktail 

 
A sachet of fragrant McCormick® spices – cinnamon, clove and allspice – infuses this holiday 
cocktail with some of the seasons most-loved flavors. Rim glasses with chopped peanuts and 
caramel sauce before serving. 
 
Prep Time: 10 minutes 
Cook Time:  1 hour on HIGH or 2 hours on LOW 
 
      4 McCormick® Cinnamon Sticks 
      1 teaspoon McCormick® Whole Allspice 
      1 teaspoon McCormick® Whole Cloves 
6 1/2 cups apple cider 
1 1/2 teaspoons sea salt from McCormick® Sea Salt Grinder, divided 
   1/2 cup salted dry roasted peanuts 
      1 tablespoon McCormick® Pure Vanilla Extract 
1 1/2 cups caramel vodka 
   2/3 cup jarred caramel sauce, divided 
 
1. Place cinnamon sticks, allspice and cloves in coffee filter or double layer of cheesecloth. Tie 

with butcher twine to form a sachet. Place spice sachet, apple cider and 1 teaspoon of the sea 
salt in 3-quart slow cooker. Cover.  

 
2. Cook 1 hour on HIGH or 2 hours on LOW. 
 
3. Meanwhile, place peanuts and remaining 1/2 teaspoon sea salt in food processor; pulse until 

finely chopped. Place peanut mixture on shallow plate; set aside. 
 
4. Remove spice sachet from cider mixture. Stir in vanilla and caramel vodka.  
 
5. To serve, pour 2 tablespoons of the caramel sauce on shallow plate. Dip rim of each mug in 

caramel sauce, allowing excess to drip off. Gently dip or roll rim in crushed peanuts to coat. 
Ladle beverage into mug. Gently stir in 1 tablespoon caramel sauce.  

 
Makes 8 servings. 
 

 


