Seasonings

These general purpose blends are designed for a multitude of uses and add just the right amount of
seasoning to your project. Quick turnaround samples* are shipped directly to your facility.

Seasonal Delight

Code Seasoning Title
FF4955 Apple Pie Spice Blend
FF4926 Cinnamon Sugar
941133 Poultry Seasoning

901014830 Pumpkin Pie Spice

All Purpose & Savory
Code Seasoning Title
940603 Italian Seasoning
946657 Lemon Pepper
FF4921 Roasted Garlic Lemon Herb
FF4935 Steakhouse Spice
FF4925 Everything Bagel
FF4924 BBQ Spice Blend
FF4960 Maryland Crab Spice
Seasoning

Spicy & Bold

Code Seasoning Title
FF4927 Pineapple Habanero Jerk
FF4918 Chile Lime

FF5072 Sriracha Seasoning
FF4922 Chili Blend

FF4920 Cajun
Regional & Global

Code Seasoning Title
FF4919 Chili Crisp

FF4923 Asian Sweet Ginger
FF4928 Chili Tamarind
924981 Curry Powder
FA9473 Herbs De Provence

% Flavorsolutions

* Request up to 5 samples at a time.

Description

Cozy blend of cinnamon, nutmeg, and allspice
Perfect balance of a warm spice with sweet goodness
Traditional blend of thyme, sage, black pepper, marjoram, rosemary, and nutmeg

A classic warm combination of cinnamon, ginger, nutmeg, and allspice

Description

Fragrant medley of basil, rosemary, thyme, marjoram, sage, and oregano
Classic blend of salt, black pepper, onion, garlic, and lemon oil

Robust blend of roasted garlic, herbs, and bright lemon

A coarse, bold, and savory blend of salt, garlic, onion, with a kick of black and red peppers

Savory blend of garlic, onion, salt, sesame seeds, and poppy seeds

Spice blend to build your signature BBQ profile with zesty blend of spices — chili
pepper, garlic, onion, mustard, and sweet brown spices

A savory blend of spices including paprika, garlic, celery, and sweet warm spices
for enhancing your favorite seafood dishes

Description

Sweet brown sugar, Habanero chili, pineapple and complex blend of spices
including red pepper, black pepper, and allspice

Savory, umami and sour forward blend of chilies, cumin and TrueTaste® lime flavor

A spice blend that brings the signature flavor of sriracha — blend of chile peppers,

vinegar, ginger, and garlic notes
Bold blend of chilies, cumin, and oregano

Cajun-Style blend with garlic, onion, and spices such as paprika, thyme, red pepper

Description

Flavor and heat from a blend of chilies, red pepper, and Szechuan peppercorns
Soy-free blend with savory umami, chili, ginger, and lemongrass

Tangy, Mexican-inspired seasoning blend that pairs 2024 Flavor of the Year
Tamarind with guajillo and ancho chilies

Authentic curry flavor from a fragrant blend of coriander, fenugreek, turmeric, red
pepper, & ginger

Classic French inspired blend of aromatic herbs
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Reach out to your account executive or
click to request a FREE seasoning sample.


https://www.mccormickfona.com/contact-mccormick-flavor-solutions/request-a-sample

