
3 1/2 cups 45 
minutes

Moroccan-Spiced Roasted

Carrot Hummus

thekitchn.com

Ingredients

1 pound carrots, chopped into 1-inch chunks
3 whole cloves of garlic, peels left on
4 TBS extra virgin olive oil, divided
1 1/2 cups cooked chickpeas, rinsed and drained if from a can
1/4 cup tahini
2 TBS fresh lemon juice
1/4 cup water & more to thin if necessary
1/2 tsp ground cumin
1/2 tsp ground ginger
1/2 tsp salt
1/4 tsp ground black pepper
1/4 tsp ground cinnamon
1/4 tsp ground coriander
1/4 tsp ground cayenne
1/4 tsp ground allspice
1/8 tsp ground cloves
fresh cilantro, minced, to serve

This hummus is so addicting, both in flavor and in color - bright orange! The Moroccan spices add
such a lovely dimension, too.

Store the hummus in an airtight container in the fridge for up to 7 days.



Instructions

 

Preheat the oven to 425°F. Toss the chopped carrots and
whole garlic cloves with 2 tablespoons of olive oil. 
Scatter evenly on a baking sheet lined with parchment and
roast in the oven until the carrots are tender and lightly
browned, 18 to 20 minutes. Toss carrots halfway through
cooking.
 Once cool enough to handle, squeeze the garlic cloves out
of their peels.
In the bowl of a food processor, combine roasted carrots,
roasted garlic, chickpeas, tahini, lemon juice, water and all
of the spices. 
With the motor running, drizzle in the remaining 2
tablespoons of olive oil. Whirl away until smooth, scraping
the sides down as necessary.
 Taste and adjust seasonings if necessary. If the hummus is
too thick, add a little more water or oil and process until
desired consistency is achieved.

Serve with minced cilantro and your favorite veggies and
crackers.

 



6 servings 2 hours

Sambusa (Turnovers)

World Trade Press

These stuffed, triangular pastries are close cousins of the Indian samosa. The addition of meat to
the sambusa recipe sets it apart from a the vegetable-filled samosa. While any meat can be used to
stuff the sambusa, beef is one of the most common. Spices like cardamom, cumin, coriander and
cloves give this popular appetizer its lively flavor, and spice lovers may choose to add cayenne or
other peppers to the mix. For a vegetarian sambusa, substitute lentils for beef.

Filling

1/4 lb ground or minced beef
1/4 cup frozen peas
2 cloves garlic, finely minced
1 onion, finely chopped
1/4 tsp coriander
1/4 tsp black pepper
1/4 tsp cumin
1/4 tsp cloves
1/4 tsp cinnamon
1/4 tsp cardamom
1/4 tsp nutmeg
4 TBS fat or oil

2 cups flour
salt to taste
2 TBS cold butter or shortening
Cold water

Pastry

Directions

 Heat a skillet, then add oil.
Saute chopped onions, garlic and spices.
Add beef, salt, and peas and cook on high
for a few minutes.
In a bowl, combine flour and salt. Cut in
shortening/butter until mixture resembles
small crumbs.
Gradually add cold water, 1 TBS at a time,
until a soft elastic dough forms.
Break off walnut-sized balls of dough and
roll into circles. Brush with oil, dust with
flour, and fry briefly on a griddle until light
brown.
Spoon a little filling into each piece of
dough and seal edges with a paste of flour
and water.
Deep fry until golden brown.
Serve hot with chutney or sauce.
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1 cup 30
minutes

Clove and Red Onion Relish

Food & Wine

Ingredients

1 large red onion, cut into 1/2 inch dice
2 TBS extra-virgin olive oil
6 whole cloves
1/4 cup ruby port
1/2 tsp pure maple syrup
salt & freshly ground pepper

Whole cloves infuse sweet onions with a rich, well-rounded flavor and fragrence. The relish is
delicious with roast pork, chicken and duck, and it's great on sandwiches, especially slathered on

a crusty baguette with baked Virginia ham and sharp Cheddar cheese.

Directions

In a medium saucepan, cook the onion in the olive oil over moderate heat,
stirring, until softened, about 4 minutes. Add the cloves, cover and cook over

low heat until the onion is deeply caramelized on the bottom, about 12
minutes. Add the port and cook, stirring, for 1 minute. Add the maple syrup
and remove from the heat. Remove and discard the cloves. Season the relish

with salt and pepper and let cool.
The relish can be refrigerated for up to 1 week.



2 cups 2 hours
20 minutes

Homemade Apple Butter

Ingredients

Went apple picking? Got lots of apples? Make this easy homemade apple butter
recipe! Just a few simple ingredients and so much delicious Fall flavor!

Directions

Place the apples, apple cider, brown sugar, cinnamon, cloves, and salt in a
large pot, and cook over medium-low heat, uncovered (stirring
occasionally), until the apples have become very soft (about 1 hour).
Use a hand blender to puree the mixture (or ladle into a regular blender in
batches) until smooth.
Place the puree back into the pot and continue to cook, uncovered
(stirring occasionally), until thick, velvety, and deep mahogany brown
(about 1 hour).
Stir in the lemon juice, transfer the mixture to jars, and keep refrigerated.
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bakingamoment.com

about 4 lbs apples (roughly 9 medium-sized apples), peeled & cored
1 cup apple cider (NOT apple cider vinegar)
3/4 cup loosely packed light brown sugar
2 tsp ground cinnamon
1/4 tsp ground cloves
1/4 tsp kosher salt
juice of half a lemon ( about 1 TBS)



2 dozen 45 
minutes

Molasses Spice Cookies 

with Orange Essence

Cooks Illustrated

Ingredients

1 cup sugar

3 tsp grated orange zest
2 1/4 cups unbleached all purpose flour
1 tsp baking powder
1 tsp baking soda
1 1/2 tsp cinnamon
1 1/2 tsp ginger
1/2 tsp cloves
1/4 tsp allspice
1/4 tsp black pepper
1/4 tsp salt
12 TBS unsalted butter (1 1/2 sticks), softened but still cool
1/3 cup dark brown sugar
1 large egg yolk (room temperature)
1 tsp vanilla
1/2 cup molasses

(you'll be  dividing into 2/3 cup (with grated orange zest which will be used to roll the
balls of dough in and 1/3 cup added to the batter)

We were introduced to this tasty cookie by Marianne Snow, of the library's
favorite bakers!  Her notes helped make the cookies a wonderful treat!



Directions

Adjust oven rack to middle position and heat oven to 375. Line 2 baking sheets
with parchment paper.
In workbowl of food processor, process 2/3 cup sugar and 2 tsp orange zest until
pale orange, about 10 seconds. Transfer to a 8 or 9 inch cake pan and set aside.
Whisk flour, baking soda, spices and salt in medium bowl until thoroughly
combined; set aside.
In standing mixer fitted with paddle attachment (or use electric beaters), beat
butter and 1 tsp grated orange zest with brown sugar and remaining 1/3 cup
sugar at medium-high speed until light and fluffy, about 3 minutes (Scrape
bowl with spatula mid-way through).
Reduce speed to medium-low and add egg yolk and vanilla; increase speed to
medium and beat until incorporated, about 20 seconds, scraping bottom and
sides of bowl once with a rubber spatula. Reduce speed to medium-low and add
molasses; beat until fully incorporated, about 20 seconds, scraping bottom and
sides of bowl once with a rubber spatula. 
Reduce speed to LOWEST setting; add flour mixture and beat until just
incorporated,  scraping bottom and sides of bowl at least once. Give dough a
final stir to ensure that no flour pockets remain.  Dough will be soft.
Working with about 1 TBS of dough at a time, roll into balls. Roll the dough balls
in the orange zest sugar to coat. Space dough balls 2 inches apart on prepared
sheet.
Bake 1 sheet at a time until cookies are browned, still puffy, and edges have
begun to set but centers are still soft (cookies will look raw between cracks and
seem underdone), about 11, minutes, rotating sheet halfway through baking. Do
not overbake.
Let cookies cool on sheet for 5 minutes, move to wire rack and cool before
serving.
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Rinse the glass measuring cup with really hot water before measuring the molasses - 
 it makes it easier to add the molasses to the cookie dough.
If you find that the dough sticks to your palms as you shape the balls, moisten your
hands occasionally in a bowl filled with cold water and shake off the excess water.
Bake the cookies one sheet at a time. If you bake two sheets at a time, the cookies on
the bottom rack won't develop the attractive cracks.
The cookies should look slightly raw and underbaked when removed from the oven.

Notes


