
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. 
 
Prep Time: 15 minutes 
Cook Time: 40 minutes 
 
1 cup plus 2 tablespoons flour, divided 
2 cups sugar, divided 
1 1/2 teaspoons McCormick® Cinnamon, Ground 
1 teaspoon baking soda 
1/2 teaspoon McCormick® Nutmeg, Ground 
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 325°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. 
 
Nutritional Information Per Serving:  256 Calories, 16g Total Fat, 7g Saturated Fat, 67mg 
Cholesterol, 201mg Sodium, 24g Carbohydrates, 0g Fiber, 4g Protein 
 
 



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 NEON! 
Food Colors, they’re a fun and playful addition to your dessert table. 
 
Prep Time: 45 minutes 
 
Colored Sugar 
1 cup granulated sugar 
McCormick® Assorted NEON! Food Colors & Egg Dye 
 
Marshmallows  
2 cups granulated sugar 
1 cup cold water, divided 
1/2 cup light corn syrup 
2 envelopes (1/4 ounce 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 Food 
Color with the sugar. Seal bag and knead gently until color is evenly distributed. Spread 
colored sugar in thin layer on large rimmed baking sheet and break up any large lumps. 
Allow to dry thoroughly, about 15 to 20 minutes. Sift or press through sieve, if needed. 
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 dish. 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. 

 



6. Marshmallow Color Variations: 
 

• Pink Marshmallows: For the Colored Sugar, add 10 drops pink color from 
McCormick® Assorted NEON! Food Colors & Egg Dye with the sugar. 

 
• Purple Marshmallows: For the Colored Sugar, add 5 drops purple color and 8 

drops blue color from McCormick® Assorted NEON! Food Colors & Egg Dye 
with the sugar. 

 
• Blue Marshmallows: For the Colored Sugar, add 15 drops blue color from 

McCormick® Assorted NEON! Food Colors & Egg Dye with the sugar. 
 

7. To prepare marshmallows as seen in photo: Prepare baking dish as directed, sprinkling 
Pink, Purple and Blue colored sugars in stripes in bottom of dish. Prepare marshmallows 
as directed. Decorate top of marshmallows with stripes similar to bottom. Cut into bunny 
shapes and sprinkle sides with remaining sugar. Melt chocolate chips as directed on 
package and use to paint or pipe on bunny face, if desired. 

 
8. Test Kitchen Tip: To prepare Colored Sugar using McCormick® Color from Nature™ 

Assorted Food Colors, add 1/4 teaspoon desired color and 1 teaspoon water to sugar. 
Continue as directed. 

 
Makes 24 Servings. 
 
Nutritional Information Per Serving: 76 Calories, 0g Total Fat, 0g Saturated Fat, 0mg 
Cholesterol, 3mg Sodium, 19g Carbohydrates, 0g Fiber, 0g Protein 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



Creamy Lime Bars 
 

A cross between lemon bars and Key lime pie, these Creamy Lime Bars are a refreshing, easy-to-
bake dessert. Use McCormick® pure lime extract to add citrusy lime flavor. 
 
Prep Time: 10 minutes 
Cook Time: 50 minutes 
 
1 1/2 cups graham cracker crumbs 
1/3 cup butter, melted 
2 cups granulated sugar 
1/2 cup flour 
1 cup sweetened condensed milk 
6 eggs 
2 teaspoons McCormick® Pure Lime Extract 
Confectioners’ sugar 
 

1. Preheat oven to 325°F. Mix graham cracker crumbs and butter in small bowl. Press 
firmly onto bottom of 9-inch foil-lined square baking pan. Refrigerate until ready to use. 

 
2. Stir granulated sugar and flour with wire whisk in large bowl until well blended. Add 

remaining ingredients; mix well. Pour over crust. 
 

3. Bake 45 to 50 minutes or until center is almost set. Cool completely in pan on wire rack. 
 

4. Refrigerate 4 hours or overnight. Lift out of pan onto cutting board. Cut into bars. 
Sprinkle with confectioners’ sugar, if desired. Store leftover bars in refrigerator. 
 

Makes 16 (1 Bar) Servings. 
 
Nutritional Information Per Serving: 280 Calories, 8g Total Fat, 4g Saturated Fat, 85mg 
Cholesterol, 136mg Sodium, 47g Carbohydrates, 0g Fiber, 5g Protein 
 

 

 

 

 

 

 

 



Carrot Cake Poke Cake  
 

This nostalgic twist on traditional carrot cake is just in time for Easter. Smother delicious spiced 
carrot cake with decadent creamy filling and top with classic sweet cream cheese frosting. 
Sprinkle with pecans before serving and welcome the new star of your dessert table. 
 
Prep Time: 20 Minutes 
Cook Time: 45 Minutes 
 
Cake 
1 1/2 cups flour 
1 1/2 teaspoons baking soda 
1 1/2 teaspoons McCormick® Cinnamon, Ground 
1/4 teaspoon McCormick® Nutmeg, Ground 
1/4 teaspoon salt 
3/4 cup oil 
1 1/2 cups granulated sugar 
3 eggs 
2 teaspoons McCormick® Pure Vanilla Extract 
2 cups shredded carrots 
1 cup sour cream 
 
Topping 
2 cups plus 4 tablespoons milk, divided 
1 package (4-serving size) cheesecake instant pudding mix 
2 packages (8 ounces each) cream cheese, softened 
1 teaspoon McCormick® Pure Vanilla Extract 
1 package (16 ounces) confectioners' sugar 
1 cup pecan halves 
 

1. Preheat oven to 350°F. For the cake, mix flour, baking soda, spices and salt in large bowl. 
Add remaining ingredients; mix well. Pour batter into greased 13x9-inch baking dish. 

 
2. Bake 45 minutes or until toothpick inserted in center comes out clean. Cool completely in 

pan. 
 

3. Poke large holes all over cake using the end of a wooden spoon. After holes are made, 
mix 2 cups milk and pudding mix with wire whisk in medium bowl just until mixture 
begins to thicken. Immediately pour pudding over cake, filling the holes. Let stand 15 
minutes. 

 
4. Meanwhile, beat cream cheese and vanilla in large bowl with electric mixer on medium 

speed until well blended. Gradually add confectioners’ sugar, beating on low speed until 
smooth. Add remaining 4 tablespoons milk; beat until light and fluffy. If frosting is too 
thick to spread, gradually beat in additional milk. 



 
5. Frost top of cake with cream cheese frosting. Sprinkle with pecans. Refrigerate at least 1 

hour or until ready to serve. 

Makes 24 Servings. 
 
Nutritional Information Per Serving: 380 Calories, 20g Total Fat, 7g Saturated Fat, 52mg 
Cholesterol, 264mg Sodium, 45g Carbohydrates, 1g Fiber, 5g Protein 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



Bunny Butt Pretzel Snaps 
Here comes the Easter Bunny! This fun, sweet and salty treat combines crunchy pretzels with 
ooey-gooey salted caramel.  Top with mini marshmallows as cute little bunny feet and watch 
them run right off the platter! 

 
Prep Time: 45 minutes 
Cook Time: 5 minutes 
 
24 mini pretzels 
24 caramels, unwrapped 
1/8 teaspoon sea salt from McCormick® Sea Salt Grinder 
48 mini marshmallows 
1 package (14 ounces) white confectionery coating wafers, such as Wilton® White Candy 
Melts® 
1/2 teaspoon McCormick® Pure Vanilla Extract 
1 drop McCormick® Red Food Color 
1 cup flaked coconut 
25 drops (about 1/4 teaspoon) McCormick® Green Food Color 
 

1. Preheat oven to 325°F. Arrange pretzels on large shallow parchment-lined baking pan. 
Press each caramel into a disc about the size of a pretzel. Place one caramel on each 
pretzel. 
 

2. Bake 3 to 5 minutes or just until caramels start to melt. Remove from oven. Sprinkle sea 
salt evenly over each caramel covered pretzel. Allow to cool. 

 
3. Cut 24 marshmallows in half crosswise. Pinch cut end of each marshmallow into a point 

(These will form the feet). Press remaining whole marshmallows to flatten slightly. Set 
aside until ready to assemble. 
 

4. Melt coating wafers as directed on package. Dip cooled caramel covered pretzels in 
melted coating, allowing excess coating to drip off. Return to parchment-lined pan. While 
coating is still wet, place whole marshmallow in center of pretzel to make the bunny tail. 
To make bunny feet, place two marshmallow halves on pretzel with pointed ends closest 
to tail. 

 
5. Mix vanilla and red food color in small bowl. Using small clean paint brushes, paint 

bunny feet with food color mixture to make 3 toes and the padding on each foot. Allow to 
dry. 

 
6. Place coconut in resealable plastic bag. Add green food color to coconut in bag; shake 

until coconut is evenly tinted. Spread tinted coconut on serving platter, place ‘bunny 
butts’ on ‘grass’ to serve. 

 



7. Test Kitchen Tip: To paint or pipe on lighter pink bunny feet as shown in photo, stir 1 
tablespoon coconut oil, 1/4 teaspoon McCormick® Pure Vanilla Extract and 2 drops 
McCormick® Red Food Color into remaining (about 1/4 cup) candy coating in bowl. 
Microwave if needed, 10 seconds at a time, until desired consistency is reached. Spoon 
tinted coating into pastry bag or resealable plastic bag. Snip a very small corner from bag. 
Pipe out toes and pads of bunny feet and allow to dry, or paint on as directed above. 

 
Makes 12 Servings. 
 
Nutritional Information Per Serving: 293 Calories, 13g Total Fat, 12g Saturated Fat, 2mg 
Cholesterol, 158mg Sodium, 43g Carbohydrates, 1g Fiber, 1g Protein 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



Bunny Butt Cupcakes 
Turn the iconic Easter bunny into an adorably festive bunny butt cupcakes, filled with bright 
lemony flavor and green grass frosting. 
 
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 
1 tablespoon McCormick® Pure Vanilla Extract 
3/4 cup white chocolate chips Substitutions available 
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 and 
vanilla. 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. 
 
Nutritional Information Per Serving: 307 Calories, 15g Total Fat, 7g Saturated Fat, 43mg 
Cholesterol, 227mg Sodium, 42g Carbohydrates, 0g Fiber, 1g Protein 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

 

 


