
2 1/4 cups flour 
2 tsp baking powder 
1/2 tsp salt 
1 tsp Ceylon Cinnamon 
2 tsp ground Nutmeg 
3/4 cup butter - at room temperature  

Directions: Preheat oven to 350 degrees.  Mix together flour, baking powder, salt, 
nutmeg, and Ceylon Cinnamon.  Cream together butter and sugar and mix until pale 
and fluffy.  Add egg yolks to this mixture ( one at a time), and then add vanilla, and 
rum extract, and eggnog.  Add the dry ingredients to the butter mixture.  Mix until 
well combined.  Scoop the dough in heaping tablespoons onto a greased cookie 
sheet.  Bake for about 11 minutes ( do not overbake).  Cool completely and then top 
each cookie with the Cookie Frosting and sprinkle the tops with ground Nutmeg. 

T his recipe combines ground nutmeg with eggnog and rum extract to make a delicate, 
moist and so delicious cookie.  One taste and you will definitely want to add this  

recipe to your holiday baking list. Nutmeg and eggnog- two favorite holiday flavors that 
taste so  yummy together - even in a cookie. Cheers!  

Ingredients: 
1/2 cup granulated sugar 
1/2 cup packed brown sugar 
2 large egg yolks 
1/2 tsp vanilla extract 
2 tsp rum extract 
1/2 cup eggnog  

Cookie Frosting: Combine 1/2 cup butter (at room temperature), 5 Tblspns eggnog, 
1 tsp rum extract, 1 tsp Nutmeg, and 3 cups powdered sugar.  Mix until creamy.  

Frosted Eggnog Cookies  
True Ceylon Cinnamon / Nutmeg Powder 

 More Recipes At:  Featuring Our:  
    Organic Nutmeg Powder HamtowneSpicery.com  

With Nutmeg  
CRANBERRY-APPLE CHUTNEY 

CARDAMOM SEED POWDER, True Cinnamon, Ginger Powder 

 More Recipes At:  Featuring Our:  
    Cardamom Seed Powder HamtowneSpicery.com  

3/4 cup apple cider 

1/2 cup granulated (white) sugar 

12 ounces fresh whole cranberries 

1 small shallot, diced 

1/2 cup brown sugar, packed 

1 tsp Cardamom Seed Powder 

Directions: Heat the granulated sugar and cider in a saucepan over medium  heat, until 

boiling.  Add the cranberries, shallot, vinegar, brown sugar, and spices and continue to 

cook this mixture for about 5 minutes, or just until the cranberries start to pop.  Add the 

apples and the dates and cook for  

another 10 minute, until the mixture starts to thicken.  Remove the  

saucepan from the heat.  This chutney may be served hot or cold. Store it in the refriger-

ator in an air-tight container. 

T art and sweet fresh cranberries and apples are perfectly spiced with the warm flavors of Carda-

mom, True Cinnamon, and Ginger for this unique chutney.  Serve it warm or chilled as a condi-

ment with turkey, chicken,  pork, or venison.  A quick, easy, and delicious way to enjoy seasonal fruits 

with a few of our favorite spices. 

Ingredients: 

1 tsp Ginger Powder 

1 tsp True Cinnamon 

1/4 cup apple cider vinegar 

2 medium Granny Smith apples, peeled 

and finely chopped 

1/2 cup chopped dates 


