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Introduction
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Whether you want to finish up your supply of cinnamon at home or are looking for wholesome cinnamon recipes, you’ve come to the right place! Loaded with recipes that use up the wonderful spice that is cinnamon, this book caters to every occasion and everyone. From drinks to meals, cinnamon is featured in every one of these recipes.

What’s more, all of the recipes in this book are easy to put together and can be prepared by the most beginner of cooks. You’ll get step-by-step instructions that’ll make trying out these recipes a breeze! So, what are you waiting for? Let’s get started! 


1. Sourdough Soft Ginger Cookies
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Beautiful, chewy and absolutely delicious soft sourdough and ginger cookies.


Makes:
 4 dozen cookies


Prep:
 10 mins


Cook:
 10 mins

Ingredients:


	
½ cup sourdough



	
½ cup black strap molasses



	
½ cup shortening



	
¾ cup sugar



	
1 egg



	
3½ cups flour, more or less



	
2 teaspoons ginger



	
2 teaspoons cinnamon



	
1 teaspoon cloves



	
½ teaspoon cardamom



	
2 teaspoons grated orange (lemon) peel



	
1 teaspoon soda





Directions:

Cream sugar and shortening. Add molasses, egg, and orange rind. Mix in sourdough. Add dry ingredients. Use enough flour to make soft dough. Chill the dough. Roll out on floured board. Cut. Bake on greased cookie sheet 375°F 10 minutes.


2. Alaska Cranberry Tea

[image: A cup of coffee on a table Description automatically generated]


Lowbush berries, cinnamon and orange juice make up this delicious tea.


Makes:
 4 servings


Prep:
 5 mins


Cook:
 10 mins

Ingredients:


	
1 quart lowbush cranberries



	
2 cinnamon sticks



	
3 quarts water



	
6 tablespoons lemon juice



	
2 cups orange juice



	
2 cups sugar





Directions:

Cook cranberries, cinnamon sticks, and water until berries are tender. Strain & then add orange juice, lemon & sugar. Heat till all the sugar is dissolved. Serve. 


3. Honey Baklava
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This type of baklava is created using fresh honey, when available. Many desserts in Albania have a sweet sugary sauce covering them, and some of them substitute honey for that syrup. Allow the honey to soak in well for the best taste.


Makes:
 15 servings


Prep:
 25 mins


Cook:
 1 hr. 15 mins

Ingredients:


	
36 sheets pastry, filo



	
17 & 1/2 ounces walnuts



	
7 ounces butter, melted



	
1 teaspoon cinnamon, ground



	
7 & 3/4 ounces sugar, granulated



	
7 & 1/2 ounces fluid water, filtered



	
5 & 3/4 ounces honey, pure





Directions:

To create the syrup, add water, sugar and honey in saucepan. Stir constantly while bringing to boil.

Once sugar melts, leave boiling over med. heat for three to five minutes. Set aside and allow to cool.

To create the filling, mix cinnamon and ground walnuts together. Set them aside.

Measure ready-made filo dough sheets as compared to the size of the baking tray you will be using. Then cut the pastry to the proper size. Cover with damp towel to keep it moist.

Brush some of the melted butter onto sides and base of baking tray. Lay a sheet of the filo pastry one at a time and butter as you lay them. Lay eight sheets. Sprinkle the cinnamon/walnut mixture over pastry.

Layer four additional sheets and butter them as you lay them. Add another 1/4 of cinnamon/walnut mixture. Repeat till you have four layers of that mixture.

Layer last eight filo sheets, still buttering when laying them. Finish top layer with butter, as well.

Baklava can be cut in the way you prefer. Traditionally, it is cut in diamonds.

Place baklava in 325F oven. Cook for one and one-quarter hour. After an hour has passed, check the pastry every five minutes. Leave in oven longer if needed. Remove when pastry is crispy and golden.

Pour syrup over baklava while it’s still hot. The sizzling should be audible. Allow to set out for four hours, so the syrup can soak in through pastry. Serve.


4. Strawberry Sauce
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This sauce is a little fancier when compared to the traditional strawberry sauce. But the effort is worth it! The addition of citrus and cinnamon lends an extra tangy flavor that is going to have everyone wanting more!


Makes:
 3 cups


Prep:
 5 mins


Cook:
 10 mins

Ingredients:


	
6 1/3 cups frozen and sliced strawberries



	
1 tablespoon grated orange peel



	
1½ cups orange juice



	
3 tablespoons cornstarch



	
A dash of salt



	
3 cinnamon sticks, 1½ inch



	
1 teaspoon maple extract





Directions:

Drain strawberries, reserving syrup.

Combine syrup, orange peel, orange juice, cornstarch, salt, and cinnamon sticks. Cook & stir on low until thickened & clear. Remove cinnamon sticks.

Cool slightly; add maple extract and berries.

Serve or store. 


5. Blueberry Chia Seed Pudding
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A simple, nutritious, and delicious blueberry chia pudding recipe.


Makes:
 2 servings


Prep:
 6 hrs. 10 mins


Cook:
 -

Ingredients:


	
½ cup blueberries, fresh or frozen



	
2 cups milk



	
1/8 teaspoon cinnamon



	
4 teaspoon honey



	
2/3 cup chia seeds





Directions:

Process the blueberries, milk, cinnamon, and honey in a food processor and process until smooth.

Divide mixture between two jars and then add in 1/3 cup of chia seeds to each jar. Stir, and then let sit for 4 minutes. Stir again, cover, and refrigerate for at least 6 hours.

Serve.


6. Pumpkin Pasties
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These sweet pumpkin pasties are delicious and warm and would pair perfectly with a cup of coffee or tea.


Makes:
 4 dozen pasties


Prep:
 1 hr. 30 mins


Cook:
 25 mins

Ingredients:

For the dough:


	
1 ½ cups all-purpose flour



	
A pinch of salt



	
1 ½ teaspoons sugar



	
1 stick unsalted butter, cold and cubed



	
1 package (226 g) cream cheese, cold and cut





For the filling:


	
¾ cup pumpkin puree



	
½ teaspoon ground cinnamon



	
¼ teaspoon ground ginger



	
A pinch of cloves



	
A pinch of nutmeg (optional)



	
¼ teaspoon salt



	
⅓ cup white sugar



	
1 egg beaten with 1 tablespoon water



	
Cinnamon mixed with brown sugar, optional





Directions:

For the dough: In a med sized bowl, combine flour, sugar and salt. Add the stick of butter and mix until mixture looks like coarse breadcrumbs. Add in the package of cream cheese and mix until dough is clumpy in texture.

On a slightly floured surface, knead dough for 3-4 minutes or until smooth. Cover & refrigerate for at least 1/2 an hour.

For the filling: In medium saucepan, combine pumpkin with cloves, ginger, cinnamon and nutmeg (if using) and heat on medium-low until warmed. Remove from heat.

Add in the egg, salt, and sugar. Set aside.

Preheat oven to 350°F.

On a floured surface, roll the cooled dough to about ⅛-inch thickness. Using a round cookie cutter, cut out circles and place onto a grease cookie sheet.

Spoon a teaspoon or so of pumpkin filling onto the bottom third of the rounds. Fold the circles and seal the edges. Glaze each pastry with the egg mixture. Sprinkle cinnamon sugar on top.

Bake for 25 mins or until golden-brown. 


7. Buttermilk Breakfast Scones with Dried Currants
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These traditional flaky scones are super delicious when split in half and topped with sweet butter and fresh raspberry jam.


Makes:
 1 dozen scones


Prep:
 20 mins


Cook:
 25 mins

Ingredients:

Scones:


	
3 cups unbleached all-purpose flour



	
⅓ cup sugar



	
2⅓ teaspoons baking powder



	
½ teaspoon baking soda



	
¾ teaspoon salt



	
¾ cup (1½ sticks) chilled butter, cut into 6 to 8 pieces



	
½ cup dried currants



	
1 teaspoon grated orange zest



	
1 cup buttermilk





Glaze:


	
1 tablespoon heavy cream



	
¼ teaspoon ground cinnamon



	
2 tablespoons sugar





Directions:

Preheat to 400°F.

To prepare the scones, stir the flour, sugar, baking soda, baking powder, and salt together in a large bowl. Add in the butter and beat with an electric mixer just until blended. Add the currants and orange zest. Pour in the buttermilk & mix just until blended.

Gather the dough into a ball. On a floured top, roll dough into a circle, approximately ½ to ¾ inch thick. Cut the circle into 12 wedges.

Place the scones in a circle, ½ inch apart, in a well-buttered 12-inch cast iron skillet, and bake until golden, 20 to 25 minutes. Remove from the oven.

Prepare the glaze, combining the cream, cinnamon, and sugar in a small bowl. Remove scones, brush with the glaze and serve.


8. Mulled Mead
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A warm and delicious drink perfect for cold months.


Makes:
 4 servings


Prep:
 5 mins


Cook:
 6 mins

Ingredients:


	
3 cups mead



	
3 tablespoons brandy



	
1 cup apple juice



	
Zest of one lemon



	
3 cloves



	
1 cinnamon stick



	
1-inch piece fresh ginger, sliced





Directions:

In a large saucepan, combine mead, brandy, apple juice, lemon zest, cloves, cinnamon and ginger. Heat for 6 mins or until warm and simmering. Remove from heat.

Strain drink using a sieve before serving.


 9. Sweet Potato Brownies
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A dense and hearty brownie that is a cross between a cake and bread.


Makes:
 16 servings


Prep:
 15 mins


Cook:
 20 mins

Ingredients:


	
1 stick (1/2 cup) unsalted butter, plus additional for the pan, room temperature



	
½ cup all-purpose flour



	
¼ teaspoon nutmeg



	
½ teaspoon salt



	
1 teaspoon baking powder



	
1 teaspoon ground cinnamon



	
½ cup unsweetened cocoa powder, sifted



	
1 large egg



	
1 cup packed dark brown sugar



	
1 tablespoon vanilla extract



	
1 medium sweet potato, baked until tender, cooled, peeled, & mashed



	
1 egg yolk





Directions:

Preheat the oven to 350°F. Prepare a 9-inch baking pan.

In a med-sized bowl, whisk the cocoa powder, flour, baking powder, cinnamon, salt, and nutmeg until well combined.

In a large bowl, beat the unsalted butter and brown sugar with an electric mixer at medium speed. Beat continuedly until pale, about 5 minutes. Beat in the mashed sweet potato until the mixture is creamy and smooth, about 2 minutes. Beat in the vanilla, egg yolk, and egg just until incorporated.

Fold in the flour mixture. Do not beat. Spoon the batter into the prepared pan.

Place in the oven for 20 minutes. Cool for at least 30 minutes. Cut into squares and serve. 


10. Cinnamon Swirl Bundt Coffee Cake
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This goes really well with coffee for a snack or even for breakfast.


Makes:
 12 servings


Prep:
 15 mins


Cook:
 55 mins

Ingredients:


	
1 teaspoon baking powder



	
1 teaspoon baking soda



	
3 large eggs



	
1 tablespoon powdered cinnamon



	
2 ½ cups all-purpose flour



	
¾ cup softened butter



	
¼ cup crushed walnuts



	
1 ½ cups sugar



	
1 ½ cups white sugar



	
1 cup sour cream



	
¼ cup brown sugar



	
1 teaspoon vanilla





Directions:

Preheat your oven at 350F. Oil and flour 10 inch Bundt pan. Beat sugar & butter in a bowl, add eggs 1 at a time and blend well, add vanilla and cream and blend until fluffy.

Mix baking soda, baking powder & flour & gently mix in batter.

In a bowl mix cinnamon, brown sugar and walnuts. Pour 1/2 of batter in the Bundt pan, spread walnut mixture, and fill the pan with the remaining batter and level with spatula.

Bake for 55 minutes until the knife come out clean.

Let cake cool completely before turning out and serve with tea. 


11. Quinoa Porridge with Walnut Cream
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Protein is really important for staying strong during and after treatment, and quinoa is an excellent vegetable protein source. If you’re a fan of oatmeal, millet, or buckwheat, you’ll find that the slightly nutty, somewhat crunchy taste and texture of quinoa are right in your wheelhouse.


Makes:
 6 servings


Prep:
 10 mins


Cook:
 20 mins

Ingredients:


	
Walnut cream



	
1 cup walnuts



	
1 cup water



	
1 teaspoon freshly squeezed lemon juice



	
1 teaspoon maple syrup



	
½ teaspoon sea salt



	
Quinoa



	
1 cup quinoa



	
2 cups water



	
¼ teaspoon sea salt



	
2 tablespoons freshly squeezed orange juice



	
1 tablespoon maple syrup



	
1 teaspoon ground cinnamon



	
½ teaspoon ground ginger



	
⅛ teaspoon ground nutmeg or freshly grated nutmeg



	
1½ to 2 cups fresh blueberries, blackberries, raspberries



	
¾ cup toasted coarsely chopped walnuts





Directions:

To make the walnut cream, place the walnuts in a bowl, put water to cover, and let stand overnight.

Preheat the oven to 350°F. Drain the walnuts well & spread on a baking pan. Toast for 8-10 mins or until they’re lightly browned and aromatic, then cool completely.

Put the toasted walnuts, the lemon juice, 1 cup water, maple syrup, and salt in a blender. Blend on high speed until creamy & smooth, 1 to 2 mins. Move the cream to a bowl or jar.

For quinoa, rinse it in a strainer and drain it well. In a medium pan, bring the salt, quinoa, and water to boil over high. Lower to low, & then cover & simmer for about 15 minutes. Move aside off the heat to cool for a few minutes, then fluff with fork.

When you are ready to serve, stir ½ cup of the prepared walnut cream and the cinnamon, ginger, maple syrup, nutmeg, and orange juice into the cooked quinoa. Serve, & top with a spoonful of the walnut cream, some blueberries, & a sprinkling of toasted walnuts.


 12. Gingerbread Fudge
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A delicious combination of molasses, white chocolate chips and spices, this is another holiday favorite!


Makes:
 8 servings


Prep:
 10 mins plus chilling time


Cook:
 5 mins

Ingredients:


	
3 ¼ cups white chocolate chips



	
½ cup light brown sugar



	
½ cup molasses



	
1/3 cup evaporated milk



	
1 teaspoon ground cinnamon



	
½ teaspoon powdered ginger



	
½ teaspoon allspice



	
½ teaspoon. nutmeg



	
½ teaspoon powdered cloves



	
1 teaspoon vanilla extract



	
White and green sprinkles, for topping





Directions:

Prepare an 8x8 inch pan with foil and grease lightly with cooking spray.

In a saucepan set over medium heat, add in the white chocolate chips, light brown sugar, molasses, evaporated milk, spices and vanilla and cook for 3 minutes or until smooth in consistency.

Pour into pan and top with sprinkles.

Cover & refrigerate for at least 1 hour. Slice and serve.

Enjoy!


13. Baked Berry Oatmeal
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Baked oatmeal is a wonderful breakfast—it’s sweet, filling, and endlessly adaptable.

#


Makes:
 4 servings


Prep:
 5 mins


Cook:
 45 mins

Ingredients:


	
2 cups rolled oats



	
1 cup fresh blueberries



	
1 cup fresh strawberries, halved



	
1½ cups whole milk



	
½ cup chopped pecans



	
1 tablespoon packed brown sugar



	
1 teaspoon ground cinnamon



	
½ teaspoon sea salt



	
2 eggs



	
1 teaspoon baking powder



	
¼ cup honey



	
3 tablespoons salted butter, melted





Directions:

Preheat the oven to 350°F.

In a large bowl, mix the oats, blueberries, strawberries, pecans, brown sugar, cinnamon, baking powder, & sea salt.

In a med. bowl, whisk the eggs, milk, honey, and butter. Fold the milk mixture into the oat mixture. Spoon the batter into the skillet.

Bake for 40-45 mins., or until crisp around the edges and cooked through. Serve hot.


SERVING TIP:
 Serve topped with crème fraîche or yogurt for a deliciously quick breakfast. 


14. Candied Bacon
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A spiced candied bacon side dish that is absolutely to die for.


Makes:
 4 servings


Prep:
 5 mins


Cook:
 20-30 mins

Ingredients:


	
½ cup packed dark brown sugar



	
1 tablespoon ground cinnamon



	
1 teaspoon ground ginger



	
1 teaspoon ground cloves



	
1 tablespoon salted butter



	
1 pound thick-cut bacon





Directions:

In a bowl, mix together the spices & the sugar.

In the skillet over med. heat, melt the butter.

Add each piece of bacon in spiced sugar and add to the skillet. Do not overcrowd the skillet. Fry the bacon for 4-5 mins. per side until crisp. Transfer to a wire rack to drain. Repeat until all the bacon is cooked.


 15. Pumpkin Cheesecake
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This cake is baked in bath water to retain the natural flavor of pumpkin. The light textured cheesecake is adorned with sugared cranberries, after spreading the rich-flavored sour-cream topping.


Makes:
 16 servings


Prep:
 2 hrs. plus overnight


Cook:
 1 hr.

Ingredients:


	
Crumb Crust:



	
2 tablespoons sugar



	
3 tablespoons melted butter



	
1 cup graham-cracker crumbs



	
Pumpkin Cheesecake Filling:



	
1 1/4 cups granulated sugar



	
2 (8 ounces) packages softened cream cheese



	
1 (15 ounces) can pure pumpkin



	
3/4 cup sour cream



	
2 teaspoons



	
1 teaspoon ground cinnamon



	
4 large eggs



	
1/2 teaspoon ground allspice



	
1/4 teaspoon salt



	
Sour-Cream Topping:



	
3 tablespoons granulated sugar



	
1 1/3 cups sour cream



	
1 teaspoon vanilla extract



	
Sugared Cranberries:



	
1/2 cup cranberries



	
1/2 cup granulated sugar



	
3 tablespoons light corn syrup






Note:
 This recipe requires you to use pure pumpkin and not pumpkin-pie mix.

Directions:

Preheat the oven at 350 degrees Fahrenheit.

Stir in a 9x3-inch springform pan with a fork the graham-cracker crumbs with the sugar.

Stir in melted butter until moistened. Press the mixture in a springform pan.

Wrap with a heavy-duty foil the exterior part of the pan to avoid leaking out during the baking process in water bath.

Bake the crust for ten minutes and let cool in pan on the wire rack.

Pumpkin Cheesecake Filling:

Beat on medium speed in a large bowl with mixer the cream cheese, until the texture turns smooth.

Gradually add and beat the sugar for one minute until well blended while scraping often the sides of the bowl with spatula.

Beat at low speed with a mixer the sour cream, vanilla extract or bourbon, pumpkin, allspice, salt and cinnamon.

Add individual eggs and beat immediately after every addition until well blended.

Fill the crust with the mixture & put in a large roasting pan.

Position the pan on your oven rack. Slowly pour boiling water about 1 inch depth enough to cover the side of the springform pan.

Bake the cheesecake for one hour until lightly browned and there is no more movement in the center of cake.

Sour-Cream Topping:

Whisk with a wire whisk in a small bowl the vanilla, sour cream and sugar until incorporated.

Remove the springform pan from the oven and spread the sour cream topping over the cake.

Put back the pan to the oven and bake for an additional seven minutes.

Remove the cake from the water bath and transfer to a wire rack. Remove and discard the foil.

Make the sides lose by running a butter knife around the sides, slowly to prevent cracking.

Let cake cool completely. Cover with plastic & chill for six hours or overnight.

Sugared Cranberries:

Meanwhile, put one-half cup of sugar on a waxed paper sheet.

Heat in a saucepan the corn syrup and bring to a boil. Stir in cranberries for one minute.

Remove saucepan from heat. Transfer the cranberries from the pan to the waxed paper.

Roll cranberries until thoroughly coated with sugar. Let cranberries dry.

Garnish the cheesecake with sugar-coated cranberries.

Enjoy! 


16. Moroccan Lamb Stew
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Cinnamon is big in Morocco; this flavorsome and absolutely delicious stew is an example of why!


Makes:
 6 servings


Prep:
 10 mins


Cook:
 1 hr. 45 mins

Ingredients:


	
2 lb. boneless lamb shoulder, trimmed & cut into 1" cubes



	
1 teaspoon salt



	
2 teaspoons freshly ground black pepper



	
½ teaspoon saffron



	
1 teaspoon ground ginger



	
2 cloves garlic, minced



	
1 large yellow onion, peeled and diced



	
1 tablespoon dried parsley



	
4 tablespoons ghee or extra-virgin olive oil, divided



	
2 ½ cups water, or more as needed



	
½ preserved lemon, diced (no pulp)



	
2 teaspoons ground cinnamon



	
1/4 cup honey



	
2 tablespoons orange blossom water



	
1 tablespoon sesame seeds (optional)



	
3/4 cup blanched slivered almonds (optional)





Directions:

Add the lamb to a 6-quart Dutch oven along with the salt, pepper, ginger, saffron, onion, garlic, parsley, and 3 tablespoons of the ghee or oil. Add the water, increasing the amount if necessary to completely cover the meat. Bring to boil over med-high heat; lower the heat, cover, and simmer 11⁄2 hours or until the meat is very tender.

Add the lemon and cinnamon; cover and simmer 15 minutes. Add the honey and orange blossom water; simmer, stirring frequently, until the sauce is reduced and thickened.

If desired, add the remaining tablespoon of ghee or oil to a nonstick skillet and bring to temperature over medium heat. Add the sesame seeds and almonds if using; stir-fry until toasted to a light brown. Garnish each serving with the seed and nut mixture. 


17. Cinnamon Cream
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Spiced cream that is absolutely divine on top of pie.


Makes:
 1 cup


Prep:
 5 mins


Cook:
 -

Ingredients:


	
1 cup chilled heavy cream



	
¼ cup granulated sugar



	
1 teaspoon cinnamon





Directions:

Combine the heavy cream, sugar, and cinnamon in a small bowl. Refrigerate until ready to serve. 


18. Apple Donuts
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Coated with a thin layer of cinnamon and sugar, these apple donuts are perfect for fall.


Makes:
 22 Servings


Prep:
 10 mins


Cook:
 15 mins

Ingredients:


	
4 cups flour, all-purpose



	
4 teaspoons baking powder



	
½ teaspoon baking soda



	
1 ½ teaspoons salt



	
1 ½ tablespoons cinnamon



	
¼ teaspoon nutmeg



	
¼ cup butter, unsalted, melted and cooled slightly



	
2 eggs, large



	
1 cup sugar



	
½ cup buttermilk



	
1 cup applesauce, unsweetened



	
1 ½ cups apples, fresh, peeled and grated





Icing:


	
Butter, melted



	
1 cup sugar



	
1 tablespoon cinnamon, ground



	
A dash of nutmeg, optional





Directions:

Heat up the oven to 375 degrees.

In a bowl, add in the all-purpose flour, baking powder and soda, dash of salt, ground cinnamon and dash of nutmeg. Stir well to mix.

In a separate bowl, add in the melted butter, large eggs, sugar, buttermilk and unsweetened applesauce. Stir well to mix and pour this mixture into the flour mixture. Stir well until just combined.

Pour the donut batter into a large piping bag. Pipe the batter into each of the donut cups, making sure to fill ¾ of the way full.

Put into the oven for 12-15 mins/until baked through. Remove and set aside to cool.

While the donuts are cooling add the cinnamon, nutmeg, and sugar into a medium bowl. Stir well to combine.

Brush the cooled donuts with the melted butter. Dip the donuts in the cinnamon mixture. Serve. 


19. Honey Cinnamon Buttercream

[image: A cake made to look like a cup Description automatically generated]


This soft, sweet and spice-flavored frosting recipe works incredibly well with banana cupcakes.


Makes:
 Approx. 2 cups


Prep:
 5 mins


Cook:
 -

Ingredients:


	
1 ¼ cups icing sugar



	
1 stick unsalted butter, softened



	
1 tablespoon honey



	
1/8 teaspoon cinnamon





Directions:

With a hand/stand mixer, beat butter icing sugar, butter, honey and cinnamon on med speed for 4 mins/until smooth and fluffy.

Frosting is now ready to be used. 


20. Cinnamon and Walnut Frozen Yogurt
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Cinnamon-spiced vanilla frozen yogurt with walnut.


Makes:
 4 servings


Prep:
 10 mins


Freezing Time:
 3 hrs.


Cook:
 -

Ingredients:


	
4 cups yogurt



	
¼–½ cup honey, to taste



	
1 teaspoon ground cinnamon



	
1 tablespoon pure vanilla extract



	
1 cup walnuts, chopped





Directions:

Combine ingredients except for the walnuts in a blender or with a mixer to make a light, smooth mixture.

Pour into a tray or ice-cube tray without the dividers.

Place in the freezer of the refrigerator at the coldest setting or a deep freezer for 30 mins-1 hr., or until the mixture is mushy but not solid.

Scrape the mixture into a cold bowl & beat it with electric mixer as possible until smooth.

Return to the tray and the freezer. When almost frozen solid, repeat the beating process. Add in the walnuts.

Return to the tray and cover the cream with plastic wrap. Put in the freezer until solid.

Serve. 


21. Snickerdoodle Fudge

[image: A picture containing water, sitting, plate, table Description automatically generated]


A smooth and creamy fudge recipe that tastes just like a snickerdoodle cookie.


Makes:
 64 servings


Prep:
 5 mins plus chilling time


Cook:
 5 mins

Ingredients:


	
1 (12 ounces) bag white chocolate chips



	
1 (16 ounces) container cream cheese frosting



	
2 teaspoons cream of tartar



	
¼ cup white sugar



	
2 teaspoons ground cinnamon





Directions:

First, line an 8X8 inch baking pan with aluminum foil and grease lightly with cooking spray.

Place the white chocolate chips in a large bowl and set aside.

In a microwave-safe bowl, heat the cream cheese frosting for 1 min or until melted. Add in the cream of tartar & mix until well combined. Pour ¾ of the mixture over the white chocolate chips and stir until smooth.

Next, add the cinnamon into the remaining cream cheese mixture and stir well until combined.

Pour the cinnamon mixture into the baking dish and top with the white chocolate mixture.

Cover & refrigerate for at least 1 hr.

Slice and serve.

Enjoy! 


22. Cinnamon and Coffee Swirl Ice Cream
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Light ice cream subtly spiced with cinnamon and rippled with sweet coffee syrup.


Makes:
 6 servings


Prep:
 7 hrs. 10 mins


Cook:
 10 mins

Ingredients:


	
1 ¼ cups half and half



	
1 cinnamon stick



	
4 egg yolks



	
¾ cup icing sugar



	
1 ¼ cups heavy cream



	
For the coffee syrup:



	
3 tablespoons ground coffee



	
3 tablespoons near-boiling water



	
½ cup icing sugar



	
¼ cup water





Directions:

Slowly bring to the boil the cream and cinnamon stick. Turn off the heat, cover and infuse for 30 minutes. Bring back to the boil & remove the cinnamon.

Whisk the yolks and sugar until light. Pour the hot cream over the egg mixture, whisking. Return to the pan and stir over low heat for 1-2 minutes, until it thickens. Allow the mixture to cool.

Whip the double until peaks form and fold into the custard. Pour into a container and freeze for 3 hours.

Meanwhile, put the coffee in a bowl and pour the hot water over. Leave to infuse for 4 minutes, then strain through a sieve. Discard the coffee grounds.

Gently heat the sugar and cold water in a pan until completely dissolved. Bring to the boil and gently simmer for 5 minutes. Cool, then stir in the coffee.

Turn the ice cream into a cold bowl & briefly whisk to break down the ice crystals.

Spoon a third back into the container and drizzle over some coffee syrup. Repeat until it is all used.

Drag a skewer through the mixture a few times to achieve a marbled effect. Freeze for 4 hours, or until sold. Allow to soften slightly before serving.


23. Fragrant Rice

[image: A picture containing table, sitting, wooden, small Description automatically generated]


Delicious and fragrant rice recipe with pistachios and raisins.


Makes:
 6 servings


Prep:
 10 mins


Cook:
 30 mins

Ingredients:


	
2 tablespoons butter



	
1 cup white basmati rice



	
1/2 teaspoon salt



	
1/4 teaspoon cracked black pepper



	
1 garlic clove, minced



	
Orange peel



	
1/2 teaspoon ground cinnamon



	
1/4 teaspoon curry powder



	
2 cups water



	
3 tablespoons roasted pistachios



	
3 tablespoons golden raisins





Directions:

Place a large skillet over med-heat. Stir in it the rice for 5 min while stirring it.

Add the pepper, salt, orange peel, garlic, cinnamon & curry powder. Cook them for 2 min. Stir in the water and put on the lid. Lower the heat.

Cook them for 26 min. Place the cover aside and add to it the pistachios & golden raisins. Discard the orange peel. Serve your nutty rice warm.


24. Raisin Rye Muffins
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This is the super bread to have with a cup of coffee to kick off your day.


Makes:
 8 servings


Prep:
 10 mins


Cook:
 17 mins

Ingredients:


	
2 cups rye flour



	
1 teaspoon ground cinnamon



	
1/2 teaspoon kosher salt



	
4 teaspoons baking powder



	
1 cup water



	
4 tablespoons honey



	
4 tablespoons vegetable oil



	
2 cup raisins





Directions:

Combine cinnamon, flour, baking powder, & salt in a large bowl.

Combine water, oil, and honey in a separate bowl.

Put the flour mixture into the oil mixture.

Stir in the raisins.

Fill 12 muffin cups two-thirds full.

Preheat oven to 400 degrees.

Bake for 17 minutes. Let cool for five minutes. 


25. Moroccan-Spiced Lamb Lasagna
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The lamb filling in this lasagna might remind you of Moroccan. That's because the garlicky ground lamb is warmed with cinnamon and coated in a fruity, orange zest–laced tomato sauce. The sweet spices play off a generous layer of thick nutmeg-y béchamel that’s spread across the top and browned.


Makes:
 8 servings


Prep:
 25 mins


Cook:
 1 ½ hrs.

Ingredients:


	
2 tablespoons extra-virgin olive oil



	
2 pounds ground lamb



	
2 large garlic cloves, finely chopped



	
Coarse kosher salt & freshly ground black pepper



	
1 medium yellow onion, finely chopped



	
1 tablespoon chopped fresh thyme



	
1½ teaspoons ground cinnamon



	
⅓ cup tomato paste



	
1 teaspoon finely grated orange zest



	
¾ cup freshly grated Pecorino Romano cheese



	
1 recipe (4 cups) Thick Béchamel



	
12 no-boil lasagna sheets





Directions:

Make the lamb: Preheat oven to 375F with a rack in the lower third. Then, heat the oil in your skillet over med-high heat until shimmering, about 2 minutes. Add the onion & cook, stirring occasionally, until translucent. Add the garlic & cook for 1 minute. Add the lamb & a pinch of salt and pepper and cook, breaking it into small pieces as you stir it, until the liquid is evaporated and the lamb is beginning to brown, 8 to 10 minutes. Add the thyme and cinnamon & cook until fragrant, about 1min. Stir in the tomato paste & cook, till it darkens slightly, 1 to 2 mins.

Add in 3 cups of water & then bring to boil, scraping up any bits stuck to the bottom of the pan. Lower the heat to med & simmer until the sauce is thick and has reduced to 6 cups, 25 to 30 minutes. Stir in the zest & then season with salt & pepper.

Stir ½ cup of the Pecorino Romano into the béchamel. Set a fine-mesh sieve over a 9 x 13-inch (3-quart) glass or ceramic baking dish. Spoon 1 cup of the meat sauce into the strainer and press to extract as much liquid as possible into the baking dish. Return the meat to the skillet.

Assemble the lasagna: Arrange 3 of the oven-ready noodles in the baking dish. The noodles will expand to fit the dish. Spoon one third of the meat sauce over the noodles and 1 cup of the béchamel sauce. Repeat with 3 more noodles, another third of the meat sauce, and 1 cup of béchamel. Top with another 3 noodles and the remaining meat sauce. Top with the final 3 noodles and remaining béchamel, spreading to cover.

Bake the lasagna: Sprinkle with the remaining Pecorino Romano, cover with foil, and bake for 40 mins. Uncover & bake until bubbling and the top is lightly golden, about 15 minutes longer. Let rest for 15 minutes before serving.


26. Cinnamon Anise Macarons
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Classic macarons with a dark chocolate and cinnamon anise filling.


Makes:
 48 macarons


Prep:
 35 mins


Cook:
 12 mins

Ingredients:

Shells:


	
2 egg whites



	
5 tablespoons superfine sugar



	
2/3 cup + 8 teaspoons icing sugar



	
2/3 cup almond flour





Filling:


	
½ cup dark chocolate, chopped



	
8 teaspoons heavy cream



	
½ teaspoon ground cinnamon



	
½ teaspoon ground anise





Directions:

Preheat the oven to 320°F. Line a pan with baking paper and set aside.

Combine the superfine sugar and almond flour in a bowl.

In a bowl, beat egg whites with a mixer till foamy. Add in ½ the sugar mixture and beat until soft peaks form. Add in the other ½ and beat till stiff peaks are formed. Fold in the icing sugar and cocoa. Put mixture into a large piping bag and pipe dollops onto the pan. Gently tap the pan to let out any air bubbles. Let it sit for ½ an hour.

Place in the oven & bake for 10-12 mins.

Filling:

Heat the cream in a bowl until almost boiling. Add in the chocolate & let it sit for 2 minutes. Stir and then add in the cinnamon and anise. Refrigerate to thicken slightly and then proceed to piping the macarons.

Serve. 


27. Apple and Cinnamon Milkshake
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Experience the flavors of fall all-year-round with this cinnamon-spiced apple milkshake that tastes just like apple pie!


Makes:
 6 servings


Prep:
 10 mins


Cook:
 -

Ingredients:


	
4 1/2 cups vanilla ice cream



	
3 cups whole milk



	
1 ½ teaspoons vanilla extract



	
3 apples, peeled, cored and chopped



	
4 teaspoons ground cinnamon



	
Pinch of nutmeg





Directions:

Place vanilla ice cream, milk, vanilla extract, apples, cinnamon and nutmeg in a blender and blend until well combined and smooth.

Divide between glasses and serve with a sprinkle of cinnamon.

Enjoy!


 28. Cinnamon Roll Milkshake
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Super creamy and delicious milkshake that tastes just like a cinnamon roll!


Makes:
 6 servings


Prep:
 10 mins


Cook:
 -

Ingredients:


	
4 1/2 cups vanilla ice cream



	
3 cups whole milk



	
3 teaspoons ground cinnamon



	
½ cup marshmallow fluff



	
Whipped cream, for topping



	
Ground cinnamon, for topping





Directions:

Place vanilla ice cream, milk, cinnamon and marshmallow fluff in a blender and blend until well combined and smooth.

Divide between glasses & top with whipped cream & a sprinkle of cinnamon.

Enjoy! 


29. Cinnamon Raisin Oatmeal
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A delicious and warm cinnamon raisin oatmeal recipe that’s sweetened with bananas and guaranteed to please even the pickiest eaters.


Makes:
 2 servings


Prep:
 2 mins


Cook:
 5 mins

Ingredients:


	
1 cup quick-cooking oats



	
2 1/2 cups milk



	
1 teaspoon vanilla extract



	
1 medium-sized ripe banana, sliced



	
½ teaspoon ground cinnamon



	
1 ½ tablespoons raisins, plus extra for topping



	
Maple syrup or honey, for topping





Directions:

In a medium-sized saucepan, combine oats, milk, vanilla extract, banana, cinnamon and raisins over medium-high heat. Bring to a boil, lower heat & cook for 5 minutes.

Remove pan from heat. Divide between bowls and top with additional raisins and maple syrup.

Enjoy!


30. Cinnamon Butter Muffins
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Moist and delicious cinnamon muffins.


Makes:
 12 muffins


Prep:
 15 mins


Cook:
 35 mins

Ingredients:


	
1 1/2 cups flour



	
1/2 cup sugar



	
2 teaspoons baking powder



	
1/2 teaspoon salt



	
1/2 teaspoon ground nutmeg



	
1/2 teaspoon ground allspice



	
1 egg, beaten



	
1/2 cup milk



	
1/3 cup butter, melted





Topping


	
2 tablespoons sugar



	
1/2 teaspoon ground cinnamon



	
1/4 cup butter, melted





Directions:

Preheat oven at 400 degrees and lightly grease the muffin tins. Set aside.

Combine the flour with baking powder, nutmeg, salt, all spice and sugar in a bowl.

Next, cream butter with sugar, add in milk and mix well.

Incorporate flour mixture with the creamed mixture.

Fill muffin cups with the batter & bake in the oven for at least 20 minutes.

Then, let cool a bit before removing from the muffin tins.

For the topping: mix cinnamon & sugar together and sprinkle on top of the muffin while it’s warm. 


Conclusion

Well, there you go! Amazing and delicious recipes for you to use up your cinnamon! Make sure to try out all the recipes in this book, and if you love them, share them with your friends and family!


About the Author

A native of Indianapolis, Indiana, Valeria Ray found her passion for cooking while she was studying English Literature at Oakland City University. She decided to try a cooking course with her friends and the experience changed her forever. She enrolled at the Art Institute of Indiana which offered extensive courses in the culinary Arts. Once Ray dipped her toe in the cooking world, she never looked back.

When Valeria graduated, she worked in French restaurants in the Indianapolis area until she became the head chef at one of the 5-star establishments in the area. Valeria’s attention to taste and visual detail caught the eye of a local business person who expressed an interest in publishing her recipes. Valeria began her secondary career authoring cookbooks and e-books which she tackled with as much talent and gusto as her first career. Her passion for food leaps off the page of her books which have colourful anecdotes and stunning pictures of dishes she has prepared herself.

Valeria Ray lives in Indianapolis with her husband of 15 years, Tom, her daughter, Isobel and their loveable Golden Retriever, Goldy. Valeria enjoys cooking special dishes in her large, comfortable kitchen where the family gets involved in preparing meals. This successful, dynamic chef is an inspiration to culinary students and novice cooks everywhere.
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Author's Afterthoughts
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Thank you for Purchasing my book and taking the time to read it from front to back. I am always grateful when a reader chooses my work and I hope you enjoyed it!

With the vast selection available online, I am touched that you chose to be purchasing my work and take valuable time out of your life to read it. My hope is that you feel you made the right decision.

I very much would like to know what you thought of the book. Please take the time to write an honest and informative review on Amazon.com. Your experience and opinions will be of great benefit to me and those readers looking to make an informed choice.

With much thanks,

Valeria Ray
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