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Angel Food CAke with Meyer leMon ginger CreAM 
featuring Sublemonal Message   |   Adapted from Melissa Clark, NYTimes  

This light, elegant dessert is sure to impress your guests and makes a refreshing end to any meal. The airy 
sweetness of angel food cake is a perfect foil for our tart, subtly spicy Sublemonal Message. Bake the angel food 
cake yourself or buy one for a shortcut and top with Meyer lemon ginger cream for a rich, citrusy personal twist.  

Active Time: 45 minutes   |   Total Time: 3 hours   |   Yield: 12 servings

Preparation 
1. Heat the oven to 350 degrees and place a rack in the center. 
2. Sift flour and ⅓ cup granulated sugar into a large bowl.
3. In the bowl of an electric mixer, combine egg whites, salt and cream of tartar and beat with 
the whisk attachment on medium-high speed until medium peaks form, about 3 minutes. 
4. Gradually add in remaining 1 cup granulated sugar, 1 tablespoon at a time, and beat until 
firm, glossy peaks form. Beat in confectioners’ sugar, lemon zest, vanilla and lemon extract. 
5. Sift a quarter of the flour mixture over egg whites and use a rubber spatula to fold until 
barely combined. Repeat with remaining flour in 3 more additions. 
6. Scrape into an ungreased 10-inch tube pan, smooth top, and bake until cake is springy and 
pulls away from the pan, 35 to 40 minutes. Transfer to a wire rack to cool (1 ½ hours). 
7. Whip the cream until soft peaks form. Fold in Sublemonal Message gradually. 
8. To serve, unmold the cake. Using a serrated knife, halve the cake crosswise to create 2 
layers. Dollop on some of the lemon cream to cover. Top with the cake and dollop on more 
lemon cream. 

Ingredients 
1 cup cake flour  
1 ⅓ cups granulated sugar  
12 large egg whites  
Pinch kosher salt  
1 ½ teaspoons cream of tartar  
½ cup confectioners’ sugar  
1 tablespoon finely grated lemon zest  
1 teaspoon vanilla extract  
½ teaspoon lemon extract 
1 cup heavy cream 
½ cup Sublemonal Message



CAMeMbert And rose to the grindstone Phyllo CuPs



CAMeMbert And rose to the grindstone Phyllo CuPs 
featuring Rose to the Grindstone   |   Adapted from Smucker’s  

This easy appetizer combines everything you’d serve on a cheese plate into one elegant, scrumptious bite: cheese, 
jam, fruit and crispy base. Camembert and Rose to the Grindstone pair beautifully together and the strawberry 
lends a fresh tartness, which we recommend with a dry white wine or something sparkling.  

Active Time: 15 minutes   |   Total Time: 30 minutes   |   Yield: 15 bites

Preparation 
1. Preheat oven to 350°.
2. Trim rind from Camembert and cut cheese into fifteen ½” cubes.  Note: Camembert is much 
easier to handle when it is cold. 
3. Place phyllo cups on baking sheet with Camembert cube inside each cup. 
4. Bake in oven until cheese melts, 8-10 minutes. 
5. Remove from oven and immediately top each with heaping ¼ teaspoon of Rose to the 
Grindstone.
6. Place strawberry slice on top of jam and top with a small mint leaf.
7. Serve immediately.

Ingredients 
Frozen phyllo cups  (15 in a box) 
¼ lb. Camembert  
5-6 teaspoons Rose to the Grindstone
6 small strawberries, sliced 
Very small mint leaves



Chinese Meyer leMon ChiCken 



Chinese Meyer leMon ChiCken 
featuring Sublemonal Message   |   Adapted from Rachel Ray  

With half a cup of Sublemonal Message you’ll have a delicious dinner for four in no time. The Meyer 
lemon rind in our marmalade gives this stir-fry a burst of citrus flavor and saves you the time of zesting 
yourself. Rice wine vinegar and soy sauce up the savory factor resulting in a balanced, healthy dish. 

Active Time: 20 minutes   |   Total Time: 20 minutes   |   Yield: 4 servings

Preparation 
1. Coat the chunked chicken lightly in flour, seasoned with a little salt.  
2. Heat a large skillet or a wok-shaped nonstick pan over high heat.  
3. Stir fry chicken until golden, 3 or 4 minutes.  
4. Remove chicken from the pan and return pan to heat. Reduce heat to medium.
5. Add garlic and cook briefly just until garlic begins to brown. 
6. Add the rice wine vinegar to the pan and let it barely evaporate. Add stock or 
broth to the pan and scrape up any drippings with a whisk.  
7. Thin Sublemonal Message by stirring in 2 tablespoons hot water. Add to broth 
and whisk to combine.Add soy sauce and mix well. 
8. Add chicken back to the pan and simmer for 1 to 2 minutes to thicken sauce and 
finish cooking chicken pieces through. 
9. Remove the pan from heat, add the scallion, and toss chicken pieces well to 
combine scallions evenly throughout the sauce.   

Ingredients 
1 ½ lbs. chicken tenders, cut into chunks 
¼ cup all-purpose unbleached flour 
Kosher salt 
2 tablespoons vegetable oil 
2 cloves minced garlic 
1 tablespoon rice wine vinegar 
½ cup chicken broth or stock 
1 tablespoon + ½ teaspoon soy sauce 
½ cup Sublemonal Message
2 tablespoons hot water 
2 scallions, thinly sliced 



JAM blossoMs 



JAM blossoMs 
featuring Jamnation   |   Adapted from King Arthurs’ Flour   

Melt-in-your-mouth, buttery shortbread cookies are topped with your favorite Jamnation flavor for 
cookies that are both delicious and beautiful. Unlike traditional thumbprint cookies, the jam doesn’ t get 
baked so it maintains our jams’ perfect luscious consistencies. 

Active Time: 15 minutes   |   Total Time: 25 minutes   |   Yield: 25 cookies

Preparation 
1. Preheat the oven to 375°F. Lightly grease a baking sheet, or line it with parchment.  
2. Combine the sugar, butter, salt, and vanilla and almond extracts, beating till smooth.  
3. Add the flour, again beating till smooth.  
4. Drop the dough in 1” balls onto the prepared baking sheet, leaving about 1 ½” between 
them; a teaspoon cookie scoop works well here.  
5. Using the flat bottom of a glass or measuring cup, flatten the balls gently, to about ¼” 
thick. Tip: put a damp cloth over the glass so that the dough doesn’ t stick. 
6. Bake the cookies for 10 minutes, till their edges are just starting to brown.
7. Remove the cookies from the oven, and working quickly, firmly press straight down into 
their centers, to make a shallow indentation about 1 ¼” across. Tip: a flat bottle lid or 
other round, flat object about 1 ¼” in diameter or the round top of a pestle works great! 
8. Dollop 1 level measuring teaspoon of Jamnation into the center of each cookie, 
spreading it to the edges of the indentation, if necessary.  
9. Let the cookies cool completely right on the pan. 

Ingredients 
½ cup confectioners’ sugar 
½ cup room-temperature butter 
¼ teaspoon salt 
1 teaspoon vanilla extract 
¼ teaspoon almond extract 
1 cup unbleached all purpose flour 
½ cup Jamnation



JAM-Filled donuts



JAM-Filled donuts
featuring Jamnation  

The very best donuts are hot & fresh – making them yourself ensures you get them straight from the pan.
What makes them even better is filling them with delicious jam! This is a recipe from my grandmother 
that uses premade dough for easy, fast and delicious donuts. 

Active Time: 15 minutes   |   Total Time: 15 minutes   |   Yield: 8 servings

Preparation 
1. Fill deep fryer or heavy saucepan with oil at least 2 ½ inches deep and heat oil to medium heat 
(375°).   
2. Separate dough into biscuits, line plate with paper towels and set aside, fill shallow bowl with 
sugar and set aside. 
3. Place about 4 biscuits into oil at a time (don’t crowd pan) and fry for 2 ½ minutes until golden 
brown.
4. Flip donuts using tongs or chopsticks and cook for another 2 ½ minutes until golden brown.   
5. Remove from pan and place on towel-lined plate to absorb extra oil. 
6. Place donuts one at a time in sugar and coat both sides well with sugar. 
7. Using the smaller end of a chopstick, make a small hole in the side – move the chopstick around 
inside the donut to create space to fill with jam. 
8. Fill a pastry bag with Jamnation (or use a plastic storage bag and cut the tip). Fill the donuts 
with Jamnation.
9. Recoat with sugar if needed and serve immediately.

Ingredients 
Vegetable oil 
1 can refrigerated biscuit dough 
(ex: Pillsbury)  
½ cup sugar 
1 cup Jamnation



Midnight in PeAris butternut squAsh souP



Midnight in PeAris butternut squAsh souP 
featuring Midnight in Pearis  |   Adapted from Mussleman’s

This hearty, healthy soup is the essence of fall. The butternut squash soup is perfectly seasoned by the 
vanilla, nutmeg, and dash of cinnamon in our Midnight in Pearis fruit butter. Add a bit of white pepper 
(a chef’s secret weapon) and your family will be putting it away by the bowl-full.    

Active Time: 20 minutes   |   Total Time: 50 minutes   |   Yield: 6 servings

Preparation 
1. In a large pot or Dutch oven, melt the butter over medium heat. Add the onion, 
carrot and celery. Cook for 5-7 minutes, until onions are just soft. 
2. Stir in butternut squash, and ginger. Cook for another 3 minutes.  
3. Pour in the vegetable broth and bring to a boil over high heat. Cover and 
reduce to a simmer. Continue to simmer for 20 minutes, or until the squash and 
carrots are soft.  
4. Stir in Midnight in Pearis to mixture. 
5. Use an immersion blender to puree the soup, or work in batches and transfer 
to a standing blender or food processor to puree, returning back to the pot. 
6. Season with salt and white pepper to taste. Serve hot.  

Optional: top with a dollop of yogurt or sour cream to make it extra creamy.

Ingredients 
3 tablespoons butter  
1 sweet onion, peeled and chopped  
1 large carrot, peeled and chopped  
1 celery rib, chopped  
1 (3-4 lb.) butternut squash, peeled, seeded 
and chopped  
½ teaspoon ground ginger  
32 oz. vegetable broth  
¾ cup Midnight in Pearis
Salt and white pepper to taste 



Midnight in PeAris sweet PotAtoes



Midnight in PeAris sweet PotAtoes 
featuring Midnight in Pearis  |   Adapted from Marcia Kiesel, Food & Wine

Move over marshmallows – mashed sweet potatoes get an upgrade with the help of our Midnight in Pearis 
fruit butter. Chunks of bosc pear and warm spices of vanilla, nutmeg, and cinnamon blend with the sweet 
potatoes for a sweet and savory side dish that may just take center stage at dinner.     

Active Time: 15 minutes   |   Total Time: 1 hour 45 minutes   |   Yield: 4-6 servings

Preparation 
1. Preheat oven to 350°. Pierce sweet potatoes all over with a fork and place on a 
large rimmed baking sheet. Bake for 1 ½ hours or until very tender.  
2. Peel the sweet potatoes and transfer to a large bowl. Mash with a potato masher 
until creamy, then mash in the butter.  Stir in Midnight in Pearis. Season with 
salt and serve.

Ingredients 
2 lbs. sweet potatoes  
3 tablespoons unsalted butter, softened 
¼ cup Midnight in Pearis
Salt to taste 



neCtArine glAzed Cornish hens 



neCtArine glAzed Cornish hens 
featuring Rose to the Grindstone  

Our white nectarine jam, Rose to the Grindstone, makes a wonderful glaze for Cornish hens, with 
sherry vinegar and white wine providing an added tang. As the glaze reduces the flavors intensify 
creating a sweet + savory combination you won’ t be able to put down.  

Active Time: 10 minutes   |   Total Time: 1 hour   |   Yield: 4 servings

Preparation 
1. Preheat oven to 400°. 
2. Place the halved hens breast side down on a baking sheet lined with foil and 
season with salt & pepper. 
3. In a small bowl combined Rose to the Grindstone, sherry vinegar, soy sauce, 
and white wine.  
4. Coat the hens with the glaze mixture using a basting brush. 
5. Bake for 20 minutes and remove from oven. 
6. Flip hens over and coat the other side with glaze mixture.
7. Return hens to over and bake for 20-30 minutes. 
8. Let stand 5 minutes before serving.

Ingredients 
2 Cornish game hens, split lengthwise  
½ cup Rose to the Grindstone 
1 tablespoon + 1 teaspoon sherry vinegar 
2 teaspoon soy sauce 
¼ cup white wine 
Salt and pepper



orAnge MArMAlAde CAke 



orAnge MArMAlAde CAke 
featuring Cardamom Knows Zest   |   Adapted from Melissa Clark, NYTimes  

A dense, rich tea bread with a delightful lighty spiced citrus flavor that comes from our Cardamon 
Knows Zest. This not-overly-sweet cake is studded with pieces of candied Seville orange peel from our 
marmalade. Perfect for teatime.

Active Time: 15 minutes   |   Total Time: 1.5 hours   |   Yield: 8 servings

Preparation 
1. Heat oven to 350 degrees. Grease a 9-by-5-inch loaf pan.  
2. In the bowl of an electric mixer, beat together softened butter, sugar about 
5 minutes. Beat in eggs, one at a time, until incorporated. Beat in Cardamom 
Knows Zest and the orange juice.  
3. In a separate bowl, whisk together flour, baking powder and salt. Fold dry 
ingredients into wet until just combined.  
4. Scrape batter into prepared pan. Bake until surface of cake is golden brown 
and a toothpick inserted in the center emerges clean, 50 to 55 minutes. Remove 
from oven and transfer pan to a wire rack. Cool 10 minutes; turn cake out of pan 
and place on rack right side up.  
5. Cool completely before slicing.

Ingredients 
12 tablespoons unsalted butter, softened 
¾ cup granulated sugar 
3 large eggs, at room temperature  
⅓ cup Cardamom Knows Zest 
2 tablespoons fresh orange juice  
1 ½ cups all-purpose flour 
1 ½ teaspoons baking powder  
¾ teaspoon fine sea salt 



Pb&J thuMbPrint Cookies 



Pb&J thuMbPrint Cookies 
featuring Jamnation   |   Adapted from “Cookie Love,” by Mindy Segal with Kate Leahy  

Take two classics – thumbprint cookies and peanut butter & jelly – put them together and you have a hit 
on your hands. We recommend Razzle Bazzle or In the Limelight as traditional pairings but Apricot Up 
in the Moment or To Peach His Own are also great. Best enjoyed with a glass of cold milk. 

Active Time: 20 minutes   |   Total Time: 65 minutes + chilling time   |   Yield: 40 cookies

Preparation 
1. Use beater to mix the butter and sugars on medium until the butter is light and airy, 3-4 
minutes. Add peanut butter and mix on medium until well combined. Add the egg and vanilla 
and mix until batter starts to resemble cottage cheese.
2. In a separate bowl, whisk together the flour, baking powder, baking soda and salts. Add the 
dry ingredients to the butter mixture and mix on low until the dough comes together, 20 to 
30 seconds. 
3. Stretch out a long sheet of plastic wrap and place the dough on top. Pat the dough into a 
6-by-8-inch rectangle and wrap. Chill in the fridge at least 2 hours or up to 3 days.
4. Preheat the oven to 350°. Line two baking sheets with parchment paper. In a food processor, 
pulse the nuts just until finely ground.
5. Cut the dough lengthwise into 5 even strips. Roll the strips into logs to round out edges and 
each log is about 9” long. Coat each log in ground nuts.
6. Cut each log into 8 equal pieces. Roll each piece in ground nuts to round out edges, then 
place pieces cut-side up on prepared baking sheet. 
7. With the tip of your thumb, make an indentation into the center of each cookie and slightly 
flatten the cookie. Spoon your favorite Jamnation into the center of each thumbprint. 
8. Bake for 14 minutes, until the cookies begin to crack a bit on the top and are just set.

Ingredients 
½ cup unsalted butter, at room temp.
⅓ cup granulated sugar 
⅓ cup firmly packed light brown sugar 
¾ cup creamy peanut butter 
1 extra-large egg, at room temp. 
1 teaspoon pure vanilla extract 
1¼ cups all-purpose flour 
½ teaspoon baking powder 
½ teaspoon baking soda 
½ teaspoon kosher salt 
½ teaspoon sea salt flakes 
1 cup roasted red-skinned peanuts 
1 cup Jamnation 



rAzzle bAzzle MeAtbAlls



rAzzle bAzzle MeAtbAlls 
featuring Razzle Bazzle  |   Adapted from The Food Charlatan

These meatballs are high on flavor and low on effort. Throw everything in a crock-pot for a few hours 
and like magic, out comes succulent, intensely flavorful, little juicy meaty delights. Razzle Bazzle 
combines with balsamic and ginger for a tangy, Asian spin. Make plenty – leftovers desired.    

Active Time: 10 minutes   |   Total Time: 55 minutes   |   Yield: 40 bites

Preparation 
1. Spray a crock-pot with nonstick spray. Add Razzle Bazzle, sugar, vinegar, 
Worcestershire sauce, and red pepper flakes. Stir together. 
2. Once combined, remove ⅓ cup of the mixture and set aside.  
3. Add the meatballs and stir to coat.  
4. Cover and cook on low for 5 hours or on high for 2 ½ hours.  
5. Remove the lid to add the ginger and reserved sauce. Turn the crock-pot to 
high if it is not already there. Cook for another 15-20 minutes, or until the sauce 
has thickened slightly.  
6. Garnish with sesame seeds.  

Note: This recipe doesn’ t have to be made in the slow cooker. You can bake these 
with the sauce in a covered baking dish at 325° for 45 minutes. Then stir in 
ginger and reserved sauce and cook 15 minutes more. 

Ingredients 
20 oz. package frozen party meatballs 
⅔ cup Razzle Bazzle 
1 tablespoon + 1 teaspoon sugar  
2 tablespoons balsamic vinegar  
1 tablespoon Worcestershire sauce  
⅛ teaspoon red pepper flakes  
2 teaspoons fresh ginger, grated or minced  
Sesame seeds, for garnish   



to PeACh his own sPiCed lAMb ChoPs



to PeACh his own sPiCed lAMb ChoPs 
featuring To Peach His Own  |   Adapted from Cooking Light

A rich spice blend combines with To Peach His Own in this low-fat recipe for a seductive Moroccan flavor.  
The spices sear into the lamb and To Peach his Own glazes the chops at the end for a juicy, irrisistably 
flavor you won’ t believe it ’s low-fat.  Great hot or sliced cold in a salad.   

Active Time: 20 minutes   |   Total Time: 20 minutes   |   Yield: 4 servings

Preparation 
1. Combine first 9 ingredients in a small bowl; rub spice mixture evenly over 
both sides of lamb chops. 
2. Heat a grill pan over medium-high heat. Coat pan with cooking spray.  
3. Add lamb chops to pan, and cook for 3 ½ minutes on each side.  
4. Brush each chop with about 1 teaspoon To Peach His Own. 
5. Turn chops over, and cook for 1 minute.  
6. Brush chops with remaining To Peach His Own. Remove from heat.

Ingredients 
1 tablespoon brown sugar  
1 teaspoon salt  
1 teaspoon onion powder  
1 teaspoon chili powder  
1 teaspoon paprika  
½ teaspoon dried oregano  
¼ teaspoon ground ginger  
¼ teaspoon ground allspice  
¼ teaspoon black pepper  
8 (4 oz.) bone-in lamb loin chops  
Cooking spray  
⅓ cup To Peach His Own   



to PeACh his own turnovers



to PeACh his own turnovers 
featuring To Peach His Own  

Quick + easy turnovers make an ideal breakfast treat– they’re perfect for mornings on the go and better
yet, for holding delicious fruit fillings.  These turnovers are exceptionally good because of their cheese 
cream and To Peach His Own filling and using crescent rolls make them a snap to make.   

Active Time: 10 minutes   |   Total Time: 45 minutes   |   Yield: 8 servings 

Preparation 
1. Preheat oven to 400°. 
2. Sprinkle each crescent triangle with ½ tablespoon powdered sugar. 
3. Fill half of each triangle with ⅛ of cream cheese and 2 teaspoons To Peach 
His Own.
4. Fold crescent dough in half and pinch off edges with a fork.  
5. Brush tops with egg white and then sprinkle demerara sugar on top. 
6. Bake 12-15 minutes until golden brown. 

Ingredients 
1 tube refrigerated crescent rolls 
4 tablespoons powdered sugar 
3 oz. cream cheese, split into 8 portions 
⅓ cup To Peach His Own
1 egg white, beaten 
Demerara sugar for sprinkling   


