
 Featuring Our: 
 Cardamom Seed Powder 

BLUEBERRY ALMOND DELIGHT 
CARDAMOM SEED POWDER, / True Cinnamon 

More Recipes At:    

HamtowneSpicery.com 

Ingredients: 
1 1/2 cups flour 
3/4 cup sugar, divided 
1 tsp baking powder 
1/4 tsp salt 

Directions : 
Preheat oven to 350 degrees.  Butter spray a 9x9 inch baking pan. Make The Crust: With 
a pastry blender or fork, blend together the flour, 1/2 cup of the sugar, baking powder, egg, 
salt, butter,  1 tsp of the Cardamom Seed Powder, and 1/2 tsp of the True Cinnamon.  
Blend until the mixture resembles small pebbles.  Set aside 1/4 cup of this mixture.  Press 
the remaining mixture into the bottom of the prepared baking pan.  Make The Filling:  Mix 
together the blueberries, 1/4 cup of the sugar, almond extract, cornstarch, 1 1/2 tsp Carda-
mom Seed Powder,  and 1/2 tsp True Cinnamon.  Spread this filling over the crust in the 
baking pan.  Make The Topping:  Mix together the reserved (1/4 cup) crust, coconut, and 
almonds.  Sprinkle this topping over the blueberry mixture in the baking pan.  Bake in the 
preheated oven for about 30 minutes, or until the topping is golden.  Cool on a rack and 
slice into squares after cooled. 

Blueberries and almonds are perfectly spiced in this delightful summer treat. 
Cardamom Seed Powder and True Cinnamon are two spices that go so well with both 
the berries and the almonds.  Serve it warm or cooled- by itself or with a little vanilla ice 
cream.  So delicious - these treats go fast!  Just another reason to love summer berries. 

2 tsp cornstarch 
1/2 tsp almond extract 
1/2 cup coconut flakes 
(sweetened) 
1/2 cup sliced almonds 

1/2 cup butter (cold), cut  
into pieces 
1 egg 
2 1/2 tsp Cardamom Seed Powder 
1 tsp True Cinnamon 
2 cups blueberries (fresh or frozen) 

 Featuring Our: 
  chili blend 

SUMMER SQUASH CASSEROLE 

CHILI BLEND / Cumin Seed Powder / Garlic Salt 

More Recipes At:    

HamtowneSpicery.com 

CHEESY SPICED 

Ingredients: 

5 - 6 medium fresh yellow squash, 

sliced into rounds 

3 Tblspns butter 

1 1/2 tsp Chili Blend, divided 

1/2 tsp Cumin Seed Powder 

1/2 tsp Garlic Salt 

Directions : 

Preheat oven to 350 degrees.  Melt the butter in a large skillet and sauté the sliced squash until it 

is just tender-crisp.  Add 1 tsp of Chili Blend, the Cumin, Garlic Salt,  pepper, scallions, and chil-

ies and stir to combine. Place the squash mixture in a greased 9x9 inch baking pan.   In a mixing 

bowl, blend together the mayonnaise, cream cheese, eggs, 1/2 cup of the Velveeta cheese, and 

1/2 tsp of Chili Blend.  Spread the mayonnaise mixture over the squash in the baking pan.  Sprin-

kle the remaining 1/2 cup of the Velveeta cheese  and the cheddar cheese over the mayonnaise 

mixture layer.  Top the cheese with the crushed crackers and then spray the crackers with butter 

spray.  Bake the casserole in the preheated oven for 35 minutes or until the top is golden brown. 

Here is an easy and delicious way to serve those wonderful and abundant yellow summer 

squash.  It can be made low-fat by using the light cream cheese, & mayo - and it is still  

delicious. The Chili Blend, Cumin, Garlic Salt and  green chilies work well with the squash and 

really give this dish a nice  spicy flavor. Say good-bye to the bland boiled yellow squash.  This 

recipe has all the right flavors to make yellow squash one of our favorite summer veggies. 

2 eggs 

1 cup light 'Velveeta' cheese, 

shredded & divided 

1/2 cup sharp cheddar cheese 

1 cup crushed 'Ritz' crackers 

Butter Spray 

Pepper 

1 small can of chopped green 

chilies (drained) 

4 scallions, chopped 

3/4 cup mayonnaise 

4 ounces cream cheese, room 

temperature 


