
 

 
Inspiring Tips for Flavorful Spring Gatherings 

 
 
MAKE PREP A SNAP 
The trick to making brunch as effortless as possible is to opt for make-ahead or simple dishes. 
Look for an easy recipe like Cheesy Bacon & Egg Brunch Casserole, which allows you to 
prepare everything in advance, or the Very Vanilla Fruit Salad, which can be made while 
catching up with guests.  

ADD A “PUNCH” OF COLOR 
Make the punch bowl part of the party décor. Start by mixing five to seven drops of McCormick 
Food Color into your favorite springtime drink and add more to achieve the desired hue that 
mirrors the party theme. 

BETTER BUTTER 
Whip up an easy but impressive flavored butter by mixing one stick of butter with 1/4 cup jam or 
honey and 1/4 teaspoon pure lemon or orange extract. For a more savory option, mix one stick 
of butter with 1 teaspoon each of garlic powder, Italian seasoning and ground mustard. 
 
BATCH BAKE 
Double-batch a festive dessert recipe like Easter Egg Cake Bites, and vary the extracts and food 
color to make two unique treats in one effort. Try lemon extract paired with yellow food color, or 
raspberry extract paired with blue food color. 
 
BRING ON THE BUFFET 
Skip the fuss and set out a buffet. Make a memorable presentation by serving the dishes on 
colorful plates of varying heights. Stacked books or serving bowls turned upside down can serve 
as pedestals that add height and texture to the buffet display.  

AT THE KIDS TABLE 
Welcome kids to the celebration with the chance to decorate their own cute-as-can-be Daisy 
Cupcakes. Prepare a decorating station with yellow lemon cream cheese frosting and fun 
toppings like marshmallows and colorful candies. 
 
ZESTY SUBSTITUTE 
Have a recipe that calls for fresh lemon zest, but can’t find that lemon? Substitute pure lemon 
extract with a 1:1 proportion. For example, 1 teaspoon pure lemon extract is the equivalent to 1 
teaspoon lemon zest. 
 
FOOL-PROOF HARD-COOKED EGGS  
To hard cook eggs for deviling or dying, gently place eggs in single layer in medium saucepan. 
Add enough cold water to cover eggs with one inch of water. Bring just to boil on medium-high 
heat. Remove from heat, cover and let stand about 15 minutes for large eggs. After 15 minutes, 
pour off the hot water and rapidly cool eggs by running them under cold water (or place in ice 
water) until completely cooled. Refrigerate and use within a week. 
 
 
 


