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UNLEASH COLOR CREATIVITY WITH EASY TIPS, RECIPES AND TRICKS FROM THE PROS 
Celebrate a Colorful Spring with McCormick® and Decorating Expert Karen Tack 

 

HUNT VALLEY, Md. (March 10, 2009) – Americans are passionate about color. From fashion to home 

décor to food, of course, it seems we simply can’t get enough color in our lives. Easter and spring 

occasions are the perfect opportunities to dial up personal color creativity. That’s why McCormick and 

the co-author of Hello, Cupcake!, Karen Tack, have teamed up to share a colorful bouquet of fun, easy 

and delicious ideas.   

 

“People often think they need to be an expert decorator to get good results with food color,” says Tack.  

“I’ve decorated thousands of Easter eggs, cupcakes, and cookies, and can tell you all you need is 

McCormick Food Color to add pizzazz and fun to family occasions.” 

 

Eye-catching Easter Eggs, Colorful Cupcakes and So Much More… 

This spring, the one-stop spot for fun tips, helpful tools and colorful recipes is 

www.mccormick.com/Easter.  

• Learn Easter egg dyeing tricks. View the McCormick beginner and advanced egg dyeing videos 

for how-to’s on creating beautiful and unique eggs, and learn everything from simple techniques 

to marbleizing and tie-dyeing.  

• Use the McCormick Color Creator. With the click of the mouse, color everything from cakes to 

frosting to eggs in any shade of the rainbow. Simply choose your desired color on the digital 

color wheel and select the food you plan to color. The Color Creator will tell you exactly how to 

mix and match drops of McCormick Assorted Neon! Food Colors and Egg Dye or McCormick 

Assorted Food Colors and Egg Dye, to get the perfect color every time.  
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• Decorate like a pro. Watch Tack’s exclusive cupcake decorating video for tips to make edible 

creations incredible. She shares easy techniques, such as tinting shredded coconut, sprinkles or 

sugars by tossing them with a few drops of food color in a resealable plastic bag. 

• Brighten up baked goods with flavor. Though people first eat with their eyes, beautiful baked 

goodies can’t disappoint the taste buds. The subtle yet complex flavor of McCormick Pure 

Vanilla Extract is the perfect complement to cookies, cakes and cupcakes. Even if using a store 

bought mix, add a teaspoon of pure vanilla to the batter.  

 

Easter and spring party season is the perfect time to get creative, with many easy, delicious and colorful 

recipes from McCormick. Recipes like playful Chick Cupcakes, a pastel-themed Peter Rabbit Cake, and 

Colorful Cookie Glaze will steal the show at any gathering.   

 

For recipes, tips and product information, call 1-800-632-5847 or visit www.mccormick.com/Easter.  
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About McCormick  
With an extensive network of researchers, trend experts, chefs, home economists, food technologists, and 
sensory analysts, McCormick & Company, Inc. keeps its finger on the pulse of flavor. McCormick was founded in 
1889 in Baltimore, Maryland. Today it is a global leader in the sale of spices, herbs and seasonings. McCormick 
sources high quality ingredients from far-reaching destinations to bring a world of flavors to consumers.  


