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CRUST:

10 whole gra})am crackers
1/2 cup quick oats

3 tab]espoons brown sugar
1/4 teaspoon of salt

6 tab]espoons of butter, me]tcd
1 teaspoon vanilla extract

FILLING:

1/4 cup water

1 tablespoon unflavoured ge].atin
1 cup whipping cream

12 oz of softened cream cheese

1 cup sugar

1 tablespoon fresh lemon juice

1 jar of Crofter’s Premium Apricot

Fruit Spread

TOPPING:

1 cup whipping cream
1 tal)]espuon sugar

NO-BAKE APRICOT CHEESECAKE

METHOD:

Crust: Preheat aven to 350“1: In a blender or
food processor blend the first four ingredients
until they are finely ground. Add the butter and
vanilla and process until moist crumbs form.
Press crumb mixture into the bottom of a 9-inch
round springform pan. Bake until crust is 5ulden
brown appruximately 12 minutes. Let cool.

Filling: Pour 1/4 cup water into small sauce pan,
sprinkle gelatin over. Let stand 10 minutes. Then,
stir over very low heat until gelatirl is dissolved.
Set aside to cool.

In a large bowl combine the softened cream
cheese, sugar and lemon juice adding the whipping
cream sluwly, blend until smooth. Add the jar of
Crofter’s Apricot and blend until well-combined.
Add the cooled gelatjn mixture and continue
blending until combined. Pour flling into crust.
Cover and chill overnight.

Topping: Beat cream and sugar in a medium
mixing bowl until soft peaks form and serve with
cheeseca](z.




FLAKY RUGELACH

INGREDIENTS:

2 cups aﬂ‘pu:pose flour

8 0z cream cheese

I cup unsa]ted butter (r(mm temperature)

1/4 teaspoon salt

e cup Crofter’s Straw])erry Premium Spread
1 egg yoﬂ:

> tablesponns milk

Granulated sugar

METHOD:

Place flour, cream cheese, butter and salt in a 1arge bowl. Mix with your finger
tips until well-blended. Form dough into 2 equal balls and flatten, wrap in

p]asr.ic wrap and refrigerate for at least one hour.

Ona lightly-ﬂuured surface, roll one piece of dough r.hin]y and slice into
triansles then spread with Crofter’s Strawberry Premium and roll tig}ﬂ:ly
starting with the large end towards the point.

Whisk the milk and egg yo“( together and brush over the ruge]ac}l and then
bake at 350“1: for 20 minutes or untf] guldzn brown. Remove from oven,
sprinkie with granu].ated sugar, allow to cool and serve.




-

— "‘-
 GREAT, TASTE |

| SOURCE"SPREAD |
S 2 i

INGREDIENTS:

2 cups cold Coconut Milk Beverage
2 tablespoons of tapioca starch

1 14 oz can full fat coconut milk

3 tablespoons of cashew butter

1/4 cup organic raw cane, light
brown sugar

1/4 cup maple syrup
2 teaspoons vanilla extract
2 tabiespoons agar flakes (uptional]

1/2 cup Crofter’s Premium Mango
Fruit Spread

VEGAN MANGO CREME BRULEE

METHOD:

In a small pot whisk the tapioca into 1/2 cup of
the coconut milk beverage.

Ina separate pot over medium heat, whisk

the remaining 1 1/2 cups of coconut milk, the
14 oz. can of full fat coconut milk, cashew
butter, brown sugar, maple syrup, vanilla and
agar. Continue whisking until the mixture

is near]y at a boil. Then slowly whisk in the
tapioca mixture, continue whisking for about 3
minutes being careful not to allow the mixture
to boil. It will thicken very quick]y.

Remove 1/3 of the mixture and blend in the
1/2 cup of Crofter’s Mango Fruit Spread.

Spoon the mango mixture into the bottom of 5
small créme brillée dishes then then top with

the remainder of the plain mixture. Chill in the
refrigerator for at least 6 hours or overnight.

Remove from the refrigerator 10 minutes
before serving then sprmkle with 1 to 2
teaspoons of sugar and use a torch to melt the
sugar to forma crispy ].ayer on top. If you
don’t have a torch then simply p]ime under the
broiler of the oven on high for approx.imate]y i
minutes [note: this method will alse result in a
s]ightly softer créme brilee).




RASPBERRY MACARONS

INGREDIENTS:

1 cup confectioners’ sugar

1/3 cup almond flour or finely-ground almonds
/] large egg whites at room temperature

Pinch of cream of tartar

1/4 cup superfine sugar

1 tablespoon Crofter’s Premium Raspberry Fruit Spread

3-4 drops of gel paste colouring in rose {you can also use a pinch
of beet powder as a natural coiouring agent)

3/4 cup Crofter’s Premium Raspberry Fruit Spread

METHOD:

Pulse confectioners’ sugar and almond flour in a food processor until combined.
Then sift mixture twice. Preheat oven to 375°F. Whisk egg whites with a mixer on
medium speed until foamy. Add cream of tartar, whisk until soft peaks form. Reduce
speed to low add superfine sugar. Increase speed to high; whisk until stiff peaks form
about 8 minutes. Sift flour mixture over egg whites; fold in until smooth and shiny.
Fold in the tal)].espoon of Crofter's Raspberry Premium and colouring until combined.

Transfer batter to a pastry bag and pipe 3/4 rounds l-inch apart on parchment- lined
baking sheets (ycu can also spoon on if you don't have a pastey bag, just make sure

the portions are consistent). Tap sheets on work surface to release trapped air. Let
stand for 15 minutes. Reduce oven to 325°F and hake 1 sheet at time, rotating halfway
through, until crisp and firm - approximately 10 minutes. After each batch increase
oven to 375 F for 5 minutes then reduce to 325°F before adding the next tray.

Let cool on sheets for 2-3 minutes. Transfer to a wire rack and let cool cnmp]etely.
Sandwich 2 macarons with 1 teaspoon of jam and arrange on a tray to serve. i
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INGREDIENTS:

6 tablespoons cocoa powder
1/2 cup boiling water

2 teaspoons vanilla extract
1 1/2 cups almond flour
1/2 teaspoon baking soda

1 pinch salt

1 cup sugar

3 eggs

2/3 cup olive oil

1/3 cup Crofter’s Premium
Morello Cherry Fruit Spread

GLUTEN-FREE CHOCOLATE CAKE

METHOD:

Preheat the oven to 3250}-' and lightly grease a
9-inch round, springform pan with a little bit of
olive oil. Trace the circumference of the pan onto a
sheet of parchment paper, cut out the circle and line
the base of the pan with the parchment.

Sift the cocoa powder into a medium-sized bowl.
Measure out 1/2 cup of l)oiiing water and add it to
the cocoa. Give the chocolate a good whisk until the
texture is smooth and creamy then add vanilla and

set the bowl aside.

In a second bowl, mix together the almond flour,
baking soda, and pinch of salt. Set this bowl aside.
Finauy, in a third large bowl pour in the sugar, eggs,
and olive oil. Beat the ingredients together using an
electric mixer or hand mixer on high for about three
minutes or until you have a creamy, ]igi’x( yeﬂnw
mixture.

Add in the cocoa mixture, and continue to beat
the ingredients on a low setting. Stop midway and
scrape down the sides of the bowl and continue
mixing until it is well-blended.

Add the flour mixture into the wet ingredients and
mix on a low setting then stir all of the ingredients
together. You should have a well-combined, creamy,
lump free batter. Then, carefully fold in the 1/3 cup
of Crofter’s Morello Cherry Fruit Sprea(i.




BANANA BREAD

INGREDIENTS:
1/3 cup butter

1/2 cup sugar

2 eggs

13/4 cups sifted flour

1 teaspoon baking pﬂwder
1/2 teaspoon baking soda
1 cup mashed ripe bananas

1/2 cup Crofter's Premium Four Fruit Spread

METHOD:

Preheat oven to 35001’:. Cream butter and sugar; add eggs and beat
well; add to creamed mixture alr.ernar.ely with banana, blending well
after each addition. Pour half the mixture into a greased loa{pan and
then sSpoon the Crofter’'s Premium Four Fruit Sprza(i evzn]y over the
batter. Pour the remaining batter over the Fruit Spread and bake for
40 - 45 minutes until done. Remove from the pan and cool on a rack.



INGREDIENTS:

8 tablespuons ofbutter, me!ted and
cooled

1/2 cup sugar

1/4 teaspoon pure almond extract
1/4 teaspoon pure vanilla extract
1/ 2 teaspoon fine sea salt

1 1/4 cups pl‘us 1 tai}]espoon un-
bleached all'purpose flour

2 tablespoons finely ground almonds
(for sprinl(ling on the baked crust]

Filling:
1/2 cup whipping cream
1 large egg, lightly beaten
1/2 teaspoon almond extract

1/2 teaspoon almond extract
2 mb].espcons liquid honey
L tablespcon unbteache&

APRICOT TART

METHOD:

For the pastry, add the sugar to the melted
butter and blend well. Add the remaining
ingredients and blend until it's the texture of
cookie dough. Transfer into a buttered %-inch
tart pan with removable bottom and press-
out evcn]y across the bottom and up the
sides. Bake at 350°F for about 15 minutes
or until dough has puffed a bit. Remove from
oven and spread the 2 tablespoons of ground
almonds across the bottom of the crust.

For the ﬂ“jng, combine the cream, egg and
extracts and honey in a medium bowl and
whisk tcget]mr, then add the flour and whisk
again.

Spread the jar of Crofter’s over the pastry
and then pour the filling over and spread
evenly. Arrange the apricots on top and
return to oven at 350“1: for about 50
minutes until filling is firm.

Tip: place the pan on a cookie sheet in
case it cooks over the edge. Allow to
cool completely before serving at room
temperature.
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INGREDIENTS:
{thocolate sponge cake:
6 egg yo].l(s

2 tablespoons water

3/4 cup sugar

6 egg whites

1/2 cup pastry flour

1/3 cup cornstarch

1/3 cup cocoa powder
Filling:

1 jar Crofter’s Premium

Morello Cherry Fruit Spread
2 cups wl'u'pping cream
2_ teaspoon sugar

. 2 tab]g_vpoo_ns s}xaved chocolate

BLACK FOREST CAKE

METHOD:

For the chocolate sponge cake:

Beat the egg yulks with water and half of the sugar
um:ﬂ creamy. Ina separate bowl beat the egg whites
until starting to become solid, then add the other half
of the sugar and beat until solid and forming peaks.
Put the egg white mixture on top of the egg yo]k
mixture and carefu]]y fold it in. Sift flour mixed with
starch and cocoa over the mixture and carefu“y fold
in. Spoon mixture into a round baking pan and bake
for approximar.ely 10-15 minutes at 350°F.

For the filling:

Cut cake through the middle. ‘Whip cream until it
forms stiff peaks. Spread 1/3 of the whipped cream
on the bottom ]ayer of the cake. Spread the whole Jar
of cherry premium spread over the whipped cream.
Spread another 1/3 of the wl'ﬂpped cream over the
cherry fruit spread and place top layer of the cake
on. Then spread the rest of the wbipped cream
around the whole cake to cover top and all sides
even]y. For decoration sprin‘(]e the shaved chocolate
on the cake. ENJOY!



HOLIDAY HEART COOKIES

INGREDIENTS:

3/4 cup unsalted butter, slightly softened
to room temperature

3/4 cup granulated sugar

1 iarge egg

2 teaspoons vanilla extract

1/4 teaspoon almond extract

21/4 cups aﬂ-purpose flour

1/2 teaspoon baking powder

1/2 cup Crofter's Organic Fruit Spread
Icing sugar

METHOD:

Ina 1arge Euw], beat the butter unrﬂ creamed
and smooth - about 1 minute. Add the sugar
and beat on high speed until ]ight and fluffy,
about 3 or 4 minutes. Add the egg, vam'ﬂa,
and almond extract and beat on high until fuliy

combined, about 2 minutes.

‘Whisk the flour and baking powder together in
a medium bowl. Turn the mixer down to low
and add about half of the flour mixture, beaﬂng
until bm]y combined. Add the rest of the

flour and continue mixing until just combined.

If the dough still seems too soft, ‘you can add 1
Ta]]lespuon flour until it is a better consistency
for rolling.

Divide the dough into 2 equa] parts. Roll each
portion out onto a piece of parchment to about
1/4-inch thickness. Stack the pieces {with paper)
onto a bak:ing sheet and refrigerate for at least 1
hour. Chi“ing is mandatory.

Preheat oven to 350°F. Line 2-3 large baking
sheets with parchment. paper. Remove one of
the dough pieces from the refrigerator and using
a cookie cutter, cut into heart shapes. Transfer
the cut cookie dough to the prepared baking
sheet. Re-roll the remaining dough and continue
cutting until all is used.

Bake for 8-11 minutes, until very ]jgbt]y colored
on top and around the edges. Make sure you
rotate the baking sheet }lalfway through bake
time. Allow to cool on baking sheet for 5
minutes, then transfer to a wire rack to cool
completely.

Simply spread your favourite Crofter’s Fruit
flavour between two cookies and dust with icing
sugar before serving.
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CROFTER’S ORGANIC

Established in 1989, Crofter's Organic is a family-owned organic
food manufacturer located in Parry Sound, Ontario Canada, a

small town in northern Ontario, a few hours north of Toronto.

We are in the heart of the 30,000 Islands of Georgian Bay which
is part of Lake Huron. UNESCO has recognized this unique part
of the world by designating it a Biosphere Reserve.

‘We continue to be familyfowned and now employ over 30
peop[e. making us one of the largest emp]n'yers in the area.

Crofter’s makes the best tasting, nut.r‘itir:lus, organic fruit spreads
possible with 1/3 less sugar than traditional preserves. We
support your right to know what is in your food, so you can
trust Crofter’s to nourish your family with certified organic,
Non-GMO Project Verfied fruit spreads with nutritious fruit
and just the right amount of sweetness.
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