
Allspice Cream Cheese Frosting 

Ingredients: 

3oz cream cheese, softened                                 1/3 cup butter, softened 

3/4 teaspoon ground allspice                              4 cups confectioner’s sugar 

1 teaspoon vanilla extract                                    2 tablespoons milk 

Directions: 

1. In a medium bowl, blend the cream cheese, butter, and allspice. Gradually mix in 

the confectioners' sugar, vanilla, and milk until the mixture is spreadable.  

 

Website URL:  https://www.allrecipes.com/recipe/7589/allspice-cream-cheese-frosting/ 

Allspice Orange Colada 

Ingredients: 

4 seedless oranges                                            1/2 cup light brown sugar, packed and divided 

1 cup orange juice                                             1 teaspoon allspice 

1 can coconut milk                                            1/2 black rum 

1 teaspoon vanilla extract                                  4 maraschino cherries 

1 to 2 cups crushed ice 

Directions: 

1. Cut 3 of the oranges in half crosswise. Cut ends off remaining orange then cut into 4 

crosswise slices. Dip cut sides of orange halves and slices into brown sugar. Reserve 

remaining brown sugar.  

2. Grill oranges over medium heat 12 minutes or until charred, turning slices           

occasionally. Reserve slices for garnish.  

3. Place orange halves, orange juice, allspice and reserved brown sugar in large sauce-

pan. Bring to boil. Reduce heat to low; simmer 10 minutes. Remove from heat. Cool 

completely. Remove orange halves and squeeze juice back into saucepan. Mix well. 

Strain juice. Refrigerate until well chilled.  

4. Place juice mixture, coconut milk, rum, vanilla and 1 cup of the ice in blender. 

Blend on high speed until smooth. Add additional ice as desired. Pour into beverage 

glasses. Garnish with a charred orange slice and a maraschino cherry.  

 

Website URL:  https://www.mccormick.com/recipes/beverages-cocktails/charred-orange-

colada 



Allspice Squash 

Ingredients: 

2 acorn squash, cut in half, cored and seeds taken out              1 teaspoon salt 

1 tablespoon extra virgin olive oil                                               1/4 teaspoon allspice 

Directions: 

1. Preheat the oven 375. 

2. Flatten out the bottom of each half of the acorn by cutting the rounded part (not too 

much so that you do not make a hole in the bottom) so it's not wobbly on the baking 

sheet. 

3. Stand the acorn up on baking sheet so that the cored cavity is up and drizzle olive 

oil equally among the 4 halves. 

4. Add salt and allspice equally among them* (see little Tip) as well and, using a pastry 

brush, "paint" the topping to combine olive oil/salt/allspice so that it is well blended 

thoroughly all over the flesh of the squash. 

5. Place the baking sheet in the preheated oven and bake for 15-20 minutes or until 

soft and golden. 

 

Website URL:  https://cuisinicity.com/simply-squash/ 

Allspice Pork Chop 

Ingredients: 

4 bone-in ribeye pork chops                           2 teaspoon brown sugar 

1 1/2 teaspoon coarse salt                             1/2 teaspoon black pepper 

1/2 teaspoon allspice                                     1/4 teaspoon dried thyme leaves 

Directions: 

1. Combine the brown sugar, salt, pepper, allspice and thyme leaves in a small bowl. 

Rub both sides of pork chops with herb mixture. Let stand 15 to 30 minutes. Dis-

card any remaining herb mixture. 

2. Prepare a medium-hot fire in grill. Pat pork chops dry while being careful not to re-

move the rub. Grill chops, over direct heat, turning once, to medium rare doneness 

about 4-5 minutes per side or until the internal temperature reaches 145 degrees 

Fahrenheit, followed by a 3-minute rest time. 

 

Website URL:  https://www.yummly.com/recipe/American-Pride-Pork-Chop-2247735 


