
Orange Poppy Seed Cake 
Blue Poppy Seeds—Pumpkin Pie Spice—Clove Powder 

More Recipes At:    

HamtowneSpicery.com 

 Featuring Our: 
 Blue Poppy Seeds 

1 1/2 cups flour 
2 tsp baking powder 
3 Tblspns Blue Poppy Seeds 
1 tsp Pumpkin Pie Spice 

Directions  (for the cake): 
Preheat oven to 350 degrees.  Spray (with cooking spray) a Bundt pan or loaf pan. Mix together 
the flour, spices, salt and baking powder.  In a separate bowl, blend together the sugar, orange 
zest, orange juice, and sour cream.  Add the eggs, and vanilla and mix until combined.  Add the 
dry ingredients to the egg mixture and stir until just incorporated.  Fold in the oil.  Pour the batter 
into the prepared pan and bake in the preheated oven for about 45 minutes or until a knife insert-
ed into the center of the cake comes out clean.  Cool the cake completely and then pour the 
glaze over the cooled cake. 

The juice from a fresh orange is used in this lightly sweet cake with an orange glaze top-
ping.  The orange flavor is perfectly complimented with the Pumpkin Pie Spice Blend and a 
touch of Clove Powder.  Blue Poppy Seeds add a slight crunch to this delightful treat.  It's 
a wonderful way to enjoy that fresh orange taste, with spices that really enhance their deli-
cious citrus flavor. 

Ingredients (for the cake): 1/8 tsp Clove Powder 
1/4 tsp salt 
1 Tblspn orange zest 
1/3 cup orange juice  
(squeezed from a fresh orange) 

2/3 cup (sifted) powdered sugar 
1 Tblspn Fresh Orange Juice 

Ingredient & Directions For Glaze: 

1 cup sugar 
1 cup sour cream 
3 eggs 
1/2 tsp vanilla extract 
1/2 cup oil 

1 tsp lemon juice 
1 tsp orange zest 

Mix together until it's the consistency of syrup 

5 Medium-Sized Potatoes, cut  
into quarter-size chunks 
2 - 3 Tblspns Olive Oil 
1 Tblspn Zaatar Blend 

Directions : 
Preheat oven to 400 degrees.  Clean, and paper-towel dry the cut potatoes. Coat 
the potatoes with 2 Tblspns of olive oil and then sprinkle the spices over them, 
ensuring all sides of each potato is covered with all spices.  Spray a baking pan 
with the cooking spray and spread the prepared potatoes on the pan.  Bake the 
potatoes in the preheated oven for 45 minutes, turning the potatoes over halfway 
through the baking time and then spraying them with the cooking spray.  When the 
potatoes are tender and golden brown, remove from the oven and, if desired, sea-
son with additional salt, Zaatar Blend, and olive oil. 

The Zaatar Blend is used to deliciously flavor  these golden-roasted potatoes.  
The Lemon Pepper and Garlic Powder compliment the Zaatar and really work to 
give this dish a unique and wonderful flavor.  Make sure you use good olive oil 
with this recipe as it makes the Zaatar taste even better. 

Ingredients : 

1 tsp Lemon Pepper 
1 tsp Garlic Powder 
1 tsp Triplicity Table Salt 
Olive Oil Cooking Spray 

ZAATAR ROASTED POTATOES 
Zaatar Blend / Lemon Pepper / Garlic Powder / Triplicity Table Salt 
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