Apple Pie Spice, True Cinnamon, Ground Nutmeg

MoOM'S

APPLE CRUMB CAKE

MORE RECIPES AT:

HAMTOWNESPICERY.COM APPLE PIE SPICE

his is an old recipe from Tony's mom. The original recipe was double the size of this one,
Y1°as it was made for many large family gatherings. We updated it a bit, and added a few
more of our spices for the apple filling. It's a simple and delicious dessert, and so pretty served
with a sprinkle of powdered sugar! We hope you and your family enjoy it as much as we have.

INGREDIENTS FOR THE DOUGH:

Mix together:

3/4 cup butter (1 1/2 sticks) room temp

2/3 cup granulated sugar

21/2 cups All Purpose flour

2 tsp baking powder

1/2 tsp salt

This mixture will be like a course meal consistency.

INGREDIENTS & DIRECTIONS FOR THE FILLING:
Mix together:

3 cups peeled and sliced fresh apples
1/4 cup granulated white sugar

2 Tblspns brown sugar

1 Thblspn flour

In a separate bowl, mix together: ? Eg #ﬁﬂ%ﬂi;ﬂfﬁ
2 eggs (beat well) 1/2 tsp Ground Nutmeg

Make the dough by mixing the egg mixture with the

flour mixture. The dough will be crumbly. 1 Tolspn lemon juice

Directions To Assemble: Put 1/2 of the dough on a greased small cookie sheet (I use a sheet
that is about 12 inches by 8 inches). Press the dough down with the palm of your hand to cover
the bottom of the pan. Spread the apple mixture over the dough and then crumble the rest of
the dough over the apples. Bake in a 350 degree preheated oven til golden on top (about 45
mins). Remove from oven, cool slightly and sprinkle the top with powdered sugar.

P

=

EPPERS

N TOJp
PICER

More Recipes At: |
HamtowneSpicery.com \'J God

Garden fresh green peppers are the foundation for this delicious recipe. These peppers are stuffed with
Italian sausage, ground beef, rice, cheese, and just the right herbs and spices. The Italian Blend, dried
Parsley and Thyme , and Chili Flakes are added to enhance the flavors of the marinara sauce, the stuffing,
and the peppers. If you've never tried stuffed peppers, you are going to want to try this recipe. These
peppers are so good- both hot from the oven or as leftovers. This recipe has great flavors that come
together for a scrumptious dish!

4 medium sized fresh green peppers, cleaned & deseeded, cut in half lengthwise

INGREDIENTS:
2 cups cooked rice

1 Thbispn balsamic vinegar
1/2 tsp chili flakes
2 Thblspns Italian Blen‘d herbs 2 tsp salt
4 garlic cloves, minced 2 Thlspns Parsley (dried) herb 1 tsp pepper
1 Thispn Olive oil 1 tsp Thyme (dried) herb

. 3/4 |b mild Italian sausage
3 cups marinara sauce

1/2 Ib ground beef or turkey
1 can (10 ounces) diced tomatoes
1 medium onion, diced

3 cups Italian Blend cheese, grated

1/4 cup parmesan cheese (ground)

Cook the onion and garlic in the oil in a fry pan over medium heat until the onion is slightly transparent. Set aside
half of this cooked onion mixture in a bowl. Into the remaining onions, stir in the marinara sauce, 1/4 tsp of chili
flakes, 1 Tblspn Italian Blend herb, 1 Thispn Parsley, 1 tsp Thyme, and the balsamic vinegar. Pour 2 cups of this sauce
in the bottom of a 9 x 13 inch glass baking dish and spread the sauce to cover the bottom of the dish. Cook the Ital-
ian sausage and the ground beef together in a fry pan until done. Add to the sausage mixture the tomatoes, 1 Tblspn
Parsley, 1 Tblpn Italian Blend herb, 1/4 tsp chili flakes, the cooked rice, the reserved onion mixture, and the parmesan
cheese. Mix together and then stir in 1/2 cup of the marinara sauce and 2 cups of the Italian Blend grated cheese.

Cook the peppers ( 4 halfs at a time) in the microwave for 3 minutes. Fill each cooked pepper with the sausage/rice
mixture then top each with about 2 Tblspns of the marinara sauce. Place the filled peppers in the baking dish and
then sprinkle the tops of each pepper with the remaining Italian Blend cheese. Cover with foil and bake for 45
minutes in a 350 degree oven.



