McCormick Group News

MCCORMICK® CELEBRATES BLACK HISTORY
MONTH BY TRANSFORMING CHARCUTERIE
BOARDS INTO SOUL-CUTERIE BOARDS

The brand partners with Chef Millie Peartree to showcase how

amazing soul food is one bite at a time

HUNT VALLEY, Md., Feb. 16, 2022 /PRNewswire/ -- Today, the McCormick® brand announced they are
partnering with award-winning chef, taste-maker, soul food and southern cooking expert Millie Peartree, to
acknowledge the history and prominence of soul food by transforming traditional charcuterie boards into "Soul-
Cuterie" boards for Black History Month. This collaboration provides fans the opportunity to not only celebrate
soul food recipes but dig deeper to understand their history and the innovation used to create.

Over the last decade, the popularity of charcuterie boards for all types of gatherings has risen in popularity due
to the variety of sweet and savory options that are presented in beautiful arrangements. Soul food is timeless
and is strongly rooted in sharing flavorful food full of spices. The gatherings that form around sharing soul food
is timeless. For generations, Black families have passed along stories and the history behind the recipes with
their friends, family, and community. With the introduction of Soul-Cuterie boards, families will be able to
reimagine how they share their favorite soul food dishes, whether during an informal gathering at home or
when asked to bring a potluck item for their next community event.

"Soul food is not just food from the soul, but also comes from the heart. Growing up in the South, I'm always
inspired by the down-home cooking that was passed from generation to generation," says Chef Millie Peartree.
"Rooted in Black culture, soul food connects families and community. | love bringing this new spin to classic
soul food with Soul-Cuterie, while still showcasing the origins and history of our favorite dishes."

To celebrate the partnership with Chef Millie Peartree, today McCormick donated to the chef's own "Full Heart,
Full Bellies" initiative, which supports the food insecure in her current hometown - the Bronx. As a way to
further educate and help fans learn soul food recipes, there is new dedicated section on Soul-Cuterie boards
within the McCormick Flavor Maker App* and on McCormick.com/Soul-Cuterie. The experience features the
history behind soul food, Chef Peartree's classic recipes, with a few twists, along with videos that will showcase
all the tips and tricks needed to create a Soul-Cuterie board and celebrate the month.

Chef Peartree's favorite soul food recipes are approachable, bite-sized, and finger-licking good:

e Catfish Nuggets: Battered in a zesty mixture of Zatarain's® Crispy Southern Fish Fri and Creole Mustard,
with a hint of OLD BAY® Seasoning, these deep-fried bites serve up tender and flaky on the inside, with an
irresistibly golden-crisp coating on the outside.

¢ Deviled Eggs with Southern Fried Chicken Skin: Sorry bacon crumbles, there's a new deviled egg
garnish in town. Welcome crispy chicken skin to the party, adding an element of surprise and uniquely
seasoned crunch to every bite of this popular appetizer, prepared with the signature heat of McCormick®

Paprika and tangy French's® Classic Yellow Mustard.

Creating a Soul-Cuterie board is a fun way to curate your soul food recipes and Chef Peartree has
provided some creative tips:

¢ When plating a Soul-Cuterie board, you want to plate the star of the show in the middle, which would be
our catfish nuggets, because we want people to eat it while it's hot. You probably won't have to worry
about re-heating anything because McCormick® seasonings add so much flavor, everything will be
devoured before any reheating is necessary!

* You can turn any soul food staple into a small bite perfect for a Soul-Cuterie board - whether it's collard
greens you turn into spring rolls, mac-n-cheese into fried gooey nuggets of goodness, or banana pudding
into individual pie bites.

¢ Adding ready-made sauces to the board allows for dipping that creates a unique bite for each guest. Mini
ramekins with an assortment of condiments like Stubb's® BBQ sauce, Zatarain's® Creole Sauce, even
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some French's® mustard can really jazz up the board.

Find many more of Chef Peartree's tips and tricks by visiting McCormick.com/Soul-Cuterie.
*McCormick Flavor Maker App is available for free on iOS and Android devices.

About McCormick

McCormick & Company, Incorporated is a global leader in flavor. As a Fortune 500 company with over $6 billion
in annual sales across 170 countries and territories, we manufacture, market and distribute spices, seasoning
mixes, condiments and other flavorful products to the entire food industry including e-commerce channels,
grocery, food manufacturers and foodservice businesses. Our most popular brands include McCormick,
French's, Frank's RedHot, Stubb's, OLD BAY, Lawry's, Zatarain's, Ducros, Vahiné, Cholula, Schwartz, Kamis,
DaQiao, Club House, Aeroplane and Gourmet Garden. Every day, no matter where or what you eat or drink, you
can enjoy food flavored by McCormick.

Founded in 1889 and headquartered in Hunt Valley, Maryland USA, McCormick is guided by our principles and
committed to our Purpose - To Stand Together for the Future of Flavor. McCormick envisions A World United by
Flavor where healthy, sustainable and delicious go hand in hand. To learn more, visit
www.mccormickcorporation.com or follow McCormick & Company on Twitter, Instagram and LinkedIn.

About Millie Peartree

Millie Peartree is a Bronx-based, world-renowned chef and taste-maker who has spent the last decade
perfecting her craft. It wasn't until she entered her first baking competition that she realized her baking (and
now culinary) talent would evolve into a successful and innovative culinary enterprise. Millie's Cupcakes was
her flagship business. Today, she is a respected A-list celebrity personal chef, successful restaurateur, and
cupcake extraordinaire.

Millie's newest adventure is to help children in need with her Full Heart, Full Bellies initiative, where she has fed
over 15,000 meals to children in need during the crisis and bring national awareness to food insecurity. This
March 2022, Millie will join a list of prestigious culinary icons when she is recognized at the International
Restaurant & Foodservice Show of New York where she will receive The Beacon Award, which recognizes
female leaders who have truly served as a beacon in the industry through their leadership, contributions, and
inspiration.

CONTACTS:

Kelly Gambarani

McCormick

716-860-1811

kelly gambarani@mccormick.com

Sunshine Sachs
252-412-5483
spices@sunshinesachs.com

SOURCE McCormick & Company, Inc.

Additional assets available online: [«a] PHOTOS (3)

https://news.mccormick.com/2022-02-16-McCormick-R-Celebrates-Black-History-Month-by-Transforming-
Charcuterie-Boards-into-Soul-Cuterie-Boards



https://c212.net/c/link/?t=0&l=en&o=3445925-1&h=2185184273&u=https%3A%2F%2Fwww.mccormick.com%2Fsoul-cuterie%3Futm_source%3Dpr%26utm_medium%3Dcoverage%26utm_campaign%3Dsoul-cuterie&a=McCormick.com%2FSoul-Cuterie
https://c212.net/c/link/?t=0&l=en&o=3445925-1&h=1892036691&u=http%3A%2F%2Fwww.mccormickcorporation.com%2F&a=www.mccormickcorporation.com
https://c212.net/c/link/?t=0&l=en&o=3445925-1&h=2904096301&u=https%3A%2F%2Ffullheartfullbellies.com%2F&a=Full+Heart%2C+Full+Bellies
mailto:kelly_gambarani@mccormick.com
mailto:spices@sunshinesachs.com
https://news.mccormick.com/2022-02-16-McCormick-R-Celebrates-Black-History-Month-by-Transforming-Charcuterie-Boards-into-Soul-Cuterie-Boards#assets_117
https://news.mccormick.com/2022-02-16-McCormick-R-Celebrates-Black-History-Month-by-Transforming-Charcuterie-Boards-into-Soul-Cuterie-Boards

