
True Cinnamon (Ceylon) / Ginger Powder 

More Recipes At:    

HamtowneSpicery.com 

Featuring Our Ginger Root 
And True Cinnamon (Ceylon) 

For The Cake: 
1/2 cup butter (room temp) 
1/2 cup granulated sugar 
2 eggs 
1 tsp orange extract   1 cup flour 
1 tsp baking powder  1/4 tsp salt 

Fresh sliced plums provide the slightly tart taste for this delightful, buttery cake.  The plums are  
flavored with a hint of orange, True Cinnamon, and Ginger Powder and are the sweet and tangy  
filling for this delicious summer cake.  Try it warm with a scoop of vanilla ice cream or whipped 
topping.  It is oh so good!! 

For The Topping: 
1/2 cup flour 
1/4 cup granulated sugar 
1/4 cup butter, cubed  
(not softened) 
1 tsp True Cinnamon 
3 Tblspns chopped Walnuts 

                Preheat oven to 350 degrees and lightly spray a 9x9  inch baking pan.   
For the filling: Mix together the plums, spices, and all other filling ingredients until com-
bined.  Set aside.  For the topping:  Combine all of the topping ingredients in a small bowl 
and mix until crumbly.  Set aside.  To make the cake:  In a large bowl, beat the butter until 
light and fluffy. Add the sugar, eggs (one at a time), and extract to the butter and mix until 
combined.  In a separate bowl, mix together the flour,  baking powder, and salt.  Add the 
flour mixture to the butter mixture and combine.  Pour the combined batter into the bottom 
of the prepared pan.  Spread the filling on top of the batter, covering all of the batter.  
Sprinkle the topping over all of the filling. Bake the cake in the preheated oven for about 
50 minutes or until a knife inserted in the middle comes out clean.  Serve hot or cooled. 

For The Filling: 
3 cups fresh plums, sliced 
1 tsp True Cinnamon 
2 tsp Ginger Powder 
1/4 cup orange juice 
1/4 cup granulated sugar 
2 Tblspns flour 

Ingredients: 

FISH TACOS 

Mexican Herb / Mexican Blend 

More Recipes At:    

HamtowneSpicery.com 

Featuring Our Mexican Herb  
And Mexican Blend. 

For The Batter: 
1 cup Rice Flour 
1 cup Club Soda 
1 Egg 
2 Tblspns Cornstarch 
1 tsp Baking Soda 

1/2 tsp salt 

This recipe is for the traditional-style fish tacos.  Fresh cod fish is fried in a light batter and then 

stuffed in a corn tortilla with shredded cabbage.  But the real key to this terrific dish is the white 

sauce topping for the taco.  This sauce is made with fresh lime juice and jalapenos and then spiced 

with our Mexican Herb and Mexican Blend.  So delicious and refreshing- a must try recipe, sure to 

please. 

For The Fish & Tacos: 

1 lb. Cod (or other white fish) Filets, 

cut in 2 oz. portions 

8, 6-once corn tortillas 

Shredded cabbage 

Oil for frying 

For the sauce:  Mix together the sauce ingredients until combined and the sauce is about the consistency of a 

creamy salad dressing– refrigerate for about 2 hours to enhance the flavors.   

For the batter:  Combine the flour, club soda, egg, cornstarch, baking soda and salt, mix well.   

For the Fish:  Pour oil into a heavy skillet, covering the bottom with enough oil to fry the fish.  Heat the oil to 

medium-high heat. Lightly flour the fish portions and then dip each portion into the batter, coating each piece 

on all sides with the batter.  Place the fish pieces in the hot oil and fry until golden on all sides.  Place the fried 

fish on a paper towel to drain.   

For the tacos:  Fry each tortilla lightly (do not fry until they are crisp) on each side in a separate fry pan with 

just a small amount of oil.  Place the fried tortillas on a paper towel to drain.  Assemble the taco: Place 2 piec-

es of the fried fish in a tortilla, and top with a small amount of the shredded cabbage.  Drizzle sauce over the 

fish and cabbage and serve immediately. 

For The Sauce: 
1/2 cup Low-at Sour Cream 
1/2 cup Light Mayonnaise 
1 Fresh Lime, juiced 
1 Jalapeno Pepper, minced 
1 tsp Mexican Herb 

1 tsp Mexican Blend 

Ingredients: 


