
 Featuring: 

CRYSTALLIZED GINGER, True Cinnamon, Allspice Powder 

More Recipes At:    
HamtowneSpicery.com 

SUMMERTIME FRUIT CAKE 

CRYSTALLIZED GINGER 

INGREDIENTS For the Cake: 
2 cups (all purpose) flour 
1 cup sugar / 1 tsp baking soda 
1/2 tsp salt 
1 tsp True Cinnamon 
1/2 tsp Allspice Powder 
3 Tblspns Crystallized Ginger 
3 eggs 

Directions For Glaze: Combine glaze ingredients except the vanilla, in a saucepan.  Bring to  boil over 
medium heat and simmer for 5 minutes, stirring occasionally. Remove from heat and stir in the vanilla. 
Cake Directions:  Preheat oven to 350 degrees.  Spray and line (with parchment paper) a cake pan.  
In a large bowl, combine the flour, baking soda, salt, True Cinnamon, and Allspice. In a separate bowl 
beat the eggs and then mix in the sugar, buttermilk, oil, and vanilla. Add the egg mixture to the flour 
mixture and mix to combine.  Fold in the fruit, walnuts, Crystallized Ginger, and cherries.  Pour the 
batter into the prepared cake pan and bake in the preheated oven for 40 minutes or until a knife  
inserted into the middle of the cake comes out clean.  Poke small holes on the surface of the baked 
hot cake & pour the glaze over the cake top. 

his cake is not like the dense and heavy fruit cakes served during the holidays. Sum-
mertime fruit cake uses our favorite fresh summer fruits- peaches, plums and apricots 

and flavors them with True Cinnamon and Allspice.  The batter is moist and delicious,  & 
sweetened with bits of Crystallized Ginger.  An amazing cake that's great served warm (with 
or without the glaze) and even better the next day!  It's a true summertime treat. 

3/4 cup buttermilk 
1/2 cup vegetable oil 
2 tsp vanilla extract 
2 cups fresh fruit (peaches, 
plums, apricots), peeled, 
chopped and drained 
1/2 cup chopped walnuts 
1 cup dried cherries, chopped 

Ingredients For The Glaze: 
1/3 cup (white) sugar 
1/4 cup buttermilk 
1/4 cup butter 
1 Tblspn light corn syrup 
1/8 tsp baking soda 
1/2 tsp vanilla extract 

Ingredients :  

6 slices of bacon cut into 1 inch pieces 

1 medium onion, chopped 

2 stalks celery, chopped 

1 medium red pepper, chopped 

2 tsp minced garlic 

2 tsp Seasoning Salt Blend 

Directions: 

Fry the bacon pieces (until just crisp) in a large soup pot.  Drain and reserve 3  

tablespoons of the bacon grease.  Add the onions, garlic and celery to the pot and cook 

until softened.  Add the potatoes, corn, spices, and salt & pepper (to taste).  Stir to com-

bine and then sprinkle the flour over the mixture.  Mix until thickened and then slowly add 

the broth to the pot.  Stir, bring to a boil, then reduce the heat and simmer for 25 minutes 

or until the potatoes are tender.  Stir in the half and half, heat until warmed, and  serve. 

1 tsp Yellow Mustard Seed Powder 

1 Tblspn Thyme (dried herb) 

4 medium potatoes, peeled and diced 

7 ears of fresh corn, shucked with the corn  

cut off the cob 

2/3 cup flour,  5 cups chicken broth 

1 cup light half and half, Salt and Pepper 

ere's a delicious recipe that pays tribute to one of summer's best treats- fresh corn.  This 

chowder requires a little bit of work to chop the vegetables, but it is worth the effort.  The 

spices, Seasoning Salt Blend, Yellow Mustard Powder, and Thyme are perfect complements to 

the fresh corn.  Try a bowl with a crusty roll and enjoy all of the great tastes of summer- in a 

chowder! 

 Featuring Our: 
 Seasoning Salt Blend 

SEASONING SALT BLEND, Thyme, Yellow Mustard Powder 
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FRESH CORN CHOWDER 


