
BLUEBERRY- APPLE BARS 
Apple Pie Spice—True Cinnamon 

More Recipes At:    

HamtowneSpicery.com 

             Featuring  
Our Apple Pie Spice  

T his recipe combines two popular fruits - blueberries and apples-  into a delicious bar that 
can be used as a breakfast bar,  or a dessert.  The main spice for this recipe is the Ap-

ple Pie Spice Blend (that's right this blend is not just for making Apple Pies!) and it is a perfect 
complement to the apples, as well as the blueberries.  It is three layers that are - part a crum-
bly cookie, and part a juicy pie filling-  that combine together for a totally scrumptious treat. 

Bottom Layer - 
2 cups old-fashioned oats 
1 cup all-purpose  flour 
1 cup (packed) light brown sugar 
1/2 tsp baking soda 
1/4 tsp salt 
1 1/2 sticks butter, melted 

1 tsp vanilla extract 

Top Layer - 
1 cup all-purpose  flour 
1/2 cup (packed) light brown
- sugar 
1 stick butter 

                         Middle Layer  
2 cups fresh blueberries 
3 large apples (such as Golden 
Delicious) peeled and chopped 
3/4 cup sugar 
3 Tblspns all-purpose flour 
1/2 tsp True Cinnamon 

2 tsp Apple Pie Spice Blend 

INGREDIENTS: 

DIRECTIONS: For the Bottom Layer- Heat oven to 425 degrees.  Grease a 9 x 13 inch pan.  
In a large bowl, combine the oats, flour, brown sugar, baking soda, and salt.  Stir in the melt-
ed butter and vanilla.  Press this mixture  evenly into the bottom of the prepared pan. 
For the Middle Layer - Put the berries and the apples in a bowl and add the sugar, flour and 
spices.  Mix until combined. Spread the fruit mixture over the bottom layer. 
For the Top Layer - Place the flour, brown sugar and butter in a small bowl and combine 
(use a fork or fingers) until the mixture resembles large crumbs.  Sprinkle this topping over 
the fruit mixture. Bake at 425 for 15 minutes, then lower the oven to 350 degrees and bake 
until the top is golden (about 25 minutes). 

SHRIMP FRA DIAVOLO 
CHILI POWDER BLEND, Chili Flakes, Oregano, Cumin Seed Powder 

More Recipes At:    

HamtowneSpicery.com 

Featuring Our: 
 Chili Powder Blend  

T his recipe cooks extra large shrimp in a heavy dose of garlic & oil, and then covers them with 

zesty spices for a delicious and flavorful, easy to prepare dish.  The  

spices, tomato and pepper sauce are perfect with the shrimp and it makes a memorable,  

special Italian meal - for those who love a spicy kick! 

4 Tblspns Olive Oil, divided 

6 large Garlic Cloves, sliced thin 

1 lb extra large Shrimp, peeled 

and deveined 

2 cups crushed Tomatoes 

1 cup White Wine or White 

Cooking Wine 

1 large Onion, sliced 

2-3 fresh Peppers (Red, 

Yellow, Orange, Green), 

but into 1 inch squares 

2 tsp Chili Powder Blend 

1 tsp Chili Flakes 

1/2 tsp Cumin Seed Powder 

2 Tblspns Oregano (dried herb) 

Salt/Pepper 

Fresh Basil, cut into thin slices 

Rice, Cauliflower Rice or  

Linguine 

INGREDIENTS: 

Directions:  In a large skillet, heat 2 Tblspns of the olive oil over medium heat, and then sauté the garlic 

until just golden.  Add the shrimp and stir fry them in the garlic/oil until fully cooked.  Remove the shrimp 

and garlic from the skillet and set aside.  Add the onions and 1 Tblspn of oil to the skillet and stir fry them 

for about a minute.  Pour the wine into the skillet and stir, then add thepeppers, Oregano, and the 

crushed tomatoes.  Turn the heat to medium-low and cook  until the sauce thickens, or about 15 minutes.  

Sprinkle the cooked shrimp with 1 Tblspn of oil, the Chili Powder, the Chili Flakes, and Cumin, making 

sure the shrimp are covered with the oil and spices.  Return the shrimp (and any juices) to the skillet and 

stir to combine with the onion, peppers and tomatoes.  Add salt and pepper to taste. Top the finished 

diavolo with the thin slices of fresh basil.  Serve immediately over rice, cauliflower rice or linguine. 


