
Pineapple Turmeric Mocktail With Muddled Dandelion Greens 

Experience liquid wellness in the form of a mocktail. Muddle fresh pineapple with McCormick® 
Ginger, Turmeric and dandelion greens, then add a splash of sparkling water for the ultimate 
rebalancing nightcap. Mix with white rum to transform it into a delicious cocktail. 

Prep Time: 15m  

Ingredients:  
2 cups fresh pineapple chunks 
2 tablespoons McCormick Gourmet™ Organic Ginger, Crystallized 
1/4 teaspoon McCormick® Ground Turmeric 
8 leaves fresh dandelion greens, well washed, trimmed and torn into 1-inch pieces 
2 cups pink grapefruit soda 
Crushed ice 
 

1. Place pineapple and ginger in medium bowl. Muddle mixture by using bottom of heavy 
measuring cup to press pineapple until crushed. Add turmeric; mix well. 
 

2. Divide dandelion greens among 4 beverage glasses; muddle gently with a muddler or wooden 
spoon. Top each with 1/4 of the pineapple mixture. 
 

3. Pack crushed ice into each glass. Top each with 1/2 cup grapefruit soda. Serve immediately. 
 

Makes 4 Servings. 

Nutritional Information Per Serving: 128 Calories, 0g Total Fat, 0g Saturated Fat, 0mg 
Cholesterol, 16mg Sodium, 31g Carbohydrates, 1g Fiber, 1g Protein 

 

 

 

 

 

 

 

 

 

 



Pineapple Mead Sangria 

Experiment with mead, also known as, “honey wine” in this creative twist on traditional sangria. 
Here, a dandelion-turmeric elixir is mixed with pineapple, mead and McCormick® Ground 
Ginger purée for a refreshing drink. 

Dandelion Elixir 
1 cup coarsely chopped fresh dandelion greens, well-washed 
1/4 cup water 
2 tablespoons honey 
1/2 teaspoon McCormick® Ground Turmeric 
 
Pineapple Mead Sangria 
2 cups semi-sweet mead 
2 cups chopped fresh pineapple 
1 cup pineapple juice 
1 teaspoon McCormick® Ginger, Ground 
Ice cubes 
 
1. For the Dandelion Elixir, place dandelion greens, water, honey and turmeric in blender 

container; cover. Blend on high speed until pureed. Pour elixir into bowl; set aside. Rinse 
blender container and lid clean. 
 

2. For the Mead Sangria, place mead, fresh pineapple, pineapple juice and ginger in blender 
container; cover. Blend on high speed until pureed. 
 

3. To serve, pour 2 tablespoons of the Dandelion Elixir into each of 4 beverage glasses. Top 
with ice cubes. Slowly pour Mead Sangria into each glass and serve. 

 

Makes 4 Servings. 
 
Nutritional Information Per Serving: 213 Calories, 0g Total Fat, 0g Saturated Fat, 0mg 
Cholesterol, 18mg Sodium, 33g Carbohydrates, 2g Fiber, 1g Protein 
 
 
 
 
 
 
 
 
 
 



Ginger, Turmeric, and Beet Sipping Elixir 
 

Rebalance at the end of the day with a tangy, spiced sipping vinegar enjoyed over ice. Starring 
ingredients like McCormick® Ginger and Turmeric, this blend of beet juice, hibiscus tea, fruit 
juice and apple cider vinegar is loaded with delicious goodness. Transform it into a tasty Old 
Fashioned with the addition of bourbon, orange liqueur, sugar and a maraschino cherry garnish. 
 
Prep Time: 5 Minutes 
 
1 cup fruit juice, such as passion fruit or mango 
1/3 cup unfiltered cider vinegar 
1/3 cup beet juice 
4 hibiscus tea bags 
2 tablespoons McCormick® Ginger, Ground 
1/2 teaspoon McCormick Gourmet™ Organic Cardamom, Ground 
1/4 teaspoon McCormick® Ground Turmeric 
 

1. Stir all ingredients in pitcher, beverage container or large liquid measuring cup until well 
blended. Cover. 
 

2. Refrigerate overnight to extract flavor from hibiscus tea bags. Remove and squeeze tea bags 
dry, releasing liquid into elixir. Discard tea bags. 
 

3. Stir elixir right before serving. Pour into small beverage glasses. Refrigerate any unused elixir 
for later use. 

 
Makes 6 (2-ounce) Servings 
 
Nutritional Information Per Serving: 36 Calories, 0g Total Fat, 0g Saturated Fat, 0mg 
Cholesterol, 11mg Sodium, 8g Carbohydrates, 0g Fiber, 1g Protein 
 
 
 
 
 
 
 
 
 
 
 
 
 



Carrot Ginger-Tini 
 
Fresh carrot juice and ginger lend vibrant color and warm flavor to this innovative martini 
cocktail. 
 
Prep Time: 10 minutes 
 
1 tablespoon McCormick® Ginger, Ground 
1 cup water 
1/2 cup sugar 
1 ounce carrot juice 
1 ounce vodka 
1/2 ounce Ginger Simple Syrup 
1/2 ounce orange-flavored liqueur, such as Triple Sec 
 
1. For the Ginger Simple Syrup, place ginger in center of a piece of cheesecloth. Tie tightly 

with long piece of string. Place ginger sachet, water and sugar in small saucepan on medium 
heat. Bring to boil. Reduce heat to low; simmer 3 minutes, stirring to dissolve sugar. Remove 
from heat. Cool slightly. Refrigerate overnight to blend flavor. Remove sachet. Store spiced 
syrup, covered, in the refrigerator. (Makes 8 ounces) 
 

2. For the Carrot Ginger-tini, fill cocktail shaker two-thirds full with ice. Add carrot juice, 
vodka, Ginger Simple Syrup and orange-flavored liqueur; shake until well mixed and chilled. 
Strain into martini glass. Garnish with shaved carrot, if desired. Serve immediately. 

 

Makes 1 serving. 
 
 


