Sunsweet® brings quality and innovation
to bakeries with versatile Plum Amazins™
Diced Dried Plums
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BLUE
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AMAZINS GREEN
PMS 376
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Amazing For Baking
European bakers and pastry chefs have enjoyed baking
with prunes for centuries. Not only are prunes excellent
flavor contributors, they also add moisture and texture to
everything from cakes to decadent compotes. Prunes offer
a more unique flavor profile than raisins or cranberries, as
well as more nutritional benefits.
Now Sunsweet® makes it even easier to add prunes to
everything from artisanal breads to scones and cookies with
new Plum Amazins™. Plum Amazins are the same Sunsweet
prunes enjoyed throughout the world for their quality, but
diced to be more convenient.
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WE HOpe you enjoy This collection of artisanal
bread,

decadent

pastry,

and

contemporary

dessert recipes. It showcases just a few of the countless
ways to leverage healthful and delicious Plum Amazins™.

nuts
SPIRITS

Almonds, chestnuts,
hazelnuts, pistachios,
and walnuts

Armagnac, brandy,
kirsch, port, rum,
and sherry

™

Apricots, currants,
cranberries, figs,
cherries, blueberries

dairy
™

Dried
Fruits

COFFEE
& TEAS

Cream, yogurt,
crème fraîche,
chèvre, pecorino,
and fontina

spices

Sweets
Maple syrup,
molasses,
chocolate

Allspice, black
pepper, cinnamon,
cloves, and ginger

FRESH fruit
Apples, pears,
oranges, lemons
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Plum Chocolate
Hearth Bread
Chocolate and sour cherries lend decadence to this rustic bread while Plum Amazins™
give it moisture and a hint of sweetness. The bread complements a wide number of cheeses, including
cream cheeses, chèvre, Gruyère, and pecorino. For the best results, make the sponge a day ahead and
refrigerate it overnight.

Ingredients
Sponge
Bread flour 300g / 2 cups
Unprocessed wheat bran 15g / 1/3 cup
Water 435g / 15 fl oz
Active dry yeast 4g / 1 tsp

Instructions

Dough
Bread flour 310g / 2 1/4 cups
Cocoa powder 25g / 1/4 cup
Active dry yeast 4g / 1 tsp
Honey 70g / 3 1/2 Tbsp
Kosher salt 12g / 1 heaping Tbsp
Sunsweet® Plum Amazins 200g / 1 1/2 cups
Dried sour cherries 130g / 1 cup

Makes two 1lb loaves

To make the sponge: In a large bowl, whisk together the flour, bran, water, and yeast. Cover the bowl with
plastic wrap and let sit at room temperature for 30 minutes. Refrigerate overnight. Bring the sponge to
room temperature for at least 1 hour before mixing. Alternatively, after mixing the sponge, leave it at room
temperature for at least 2 hours or as long as 6 hours before proceeding to the next step.
To make the dough: In a stand mixer fitted with the dough hook, combine the flour, cocoa
powder, and yeast. Add the honey and sponge and mix until a coarse dough forms. Let the
dough rest for 20 minutes.
Add the salt and mix on medium speed until the dough is smooth and pulls cleanly away from the sides of the
bowl, about 5 minutes. Add the Plum Amazins and dried cherries and mix on low speed until the dried fruit
is evenly distributed in the dough, about 2 minutes. Place the dough in a lightly oiled bowl, cover with plastic
wrap or a lid, and let it rise at room temperature until doubled in volume, about 2 hours.
To shape the loaves: Dust a work surface with a thin layer of flour. Turn the dough out onto the surface and
cut in half. For each half, place the cut sides of the dough facing down. Cup both hands around the dough and
rotate clockwise, tucking the edges under with the sides of your palm until the dough forms into a ball. Dust
the dough generously with flour and cover with a kitchen towel. Let the dough rest until the rounds have risen
to the point at which they lightly spring back to the touch, about 1 hour.
About 30 minutes before baking, place a baking stone on the bottom rung of an oven and preheat oven to
500°F. Right before baking, mist the sides of the oven with water.
Uncover the dough. With a sharp paring knife, make one long cut about 1/2-inch deep down the center of
each round and 2 to 3 small slashes on each side of the cut.
With a floured baking peel, slide the loaves onto the baking stone and bake for 5 minutes. Lower the
oven to 350°F and bake until the crust takes on a deep brown color and feels firm and crisp to the
touch and the bottom of the bread sounds hollow when thumped, about 40 more minutes. Transfer to
a wire rack and cool completely.
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prune bran muffins
In these moist, wholesome muffins, Plum Amazins™ are used as a purée and in pieces. As a purée,
Plum Amazins impart richness to the muffins in place of oil or butter. In pieces, Plum Amazins offer dynamic
texture. Toasting unprocessed wheat bran gives the muffins a pleasant nutty flavor.

Ingredients
Unprocessed wheat bran
100g / 2 cups
Orange, for juice and zest
240g / 1 each
Sunsweet® Plum Amazins
270g / 2 cups
All-purpose flour 95g / 3/4 cup
Baking soda 4g / 1 tsp
Kosher salt 2g / 1/2 tsp
Brown sugar 60g / 1/3 cup
Buttermilk 120g / 1/2 cup
Vegetable oil 110g / 1/2 cup
Eggs 100g / 2 each
Molasses 30g / 2 Tbsp

Instructions

Makes 12 muffins

Preheat oven to 350°F. Spread the bran on a baking sheet and bake until lightly toasted,
about 10 minutes.
Zest the orange and set aside the zest. Cut the orange in half. In a small pot, squeeze the orange halves over
1 cup of Plum Amazins. Bring the pot to a simmer and remove from heat. Allow the Plum Amazins to absorb
most of the orange juice, about 10 minutes. Using a food processor, purée the Plum Amazins and orange juice
until the mixture forms a chunky paste.
In a small bowl, whisk together the flour, baking soda, and salt. In the bowl of a stand mixer fitted
with a paddle attachment, mix the sugar, buttermilk, oil, eggs, molasses, and orange zest on medium
speed. With the mixer on low, mix in the flour mixture and the bran. Fold in the prune purée and
remaining 1 cup Plum Amazins.
Lightly oil the wells in a 12-well muffin tin or line it with paper liners. Using a 2oz ice cream scooper, portion the
batter into the prepared wells, filling each 3/4ths of the way full. Bake until the tops are springy and a toothpick
inserted into the center of a muffin comes out clean, about 18 minutes. Cool on wire racks for 5 minutes. Pop
the muffins out of the tins and cool completely.
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Salted Chocolate-Plum
Shortbread Cookies
The combination of bittersweet chocolate and Plum Amazins™, accented by flecks of
sea salt, makes these sophisticated buttery cookies truly addictive. The easy-to-make dough
can be refrigerated for up to a week before baking, and it can be frozen for up to two months.

Ingredients
All-purpose flour 230g / 1 3/4 cup
Cocoa powder 50g / 1/2 cup
Baking powder 3g / 3/4 tsp
Unsalted butter at room temperature
200g / 14 Tbsp
Sugar 145g / 3/4 cup
Vanilla extract 5g / 1 tsp
Sunsweet® Plum Amazins 135g / 1 cup
Bittersweet chocolate, coarsely chopped
113g / 4oz
Flakey sea salt 3g / 3/4 tsp

Instructions

Makes about 35 cookies

In a large bowl, sift the flour, cocoa, and baking powder together.
In a stand mixer fitted with a paddle attachment, cream the butter, sugar, and vanilla on
medium speed until slightly fluffy, about 1 minute. Add the flour in 3 installments, stopping
the mixer to scrape down the sides of the bowl in between additions. Add the Plum Amazins,
chocolate, and salt and briefly mix until just incorporated.
On a lightly floured surface, divide the dough in half. Roll each half into a log about 1
in diameter. Wrap the logs in plastic wrap and refrigerate until firm, about 1 hour.

1/2

inches

Preheat oven to 350°F. Line 2 baking sheets with parchment paper.
Cut the logs into 1/2 -inch-thick rounds and arrange on the prepared baking sheets about 2
inches apart. Bake for 12 minutes or until baked through but still soft. Let cool on the baking
sheets. The cookies will firm up as they cool. Repeat with remaining dough.
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Sicilian Prune
Picnic Cookies
N u t s an d d r ie d f r u i t co mp o se man y c l assic Southern Italian sweets. The center of
this cookie is a flavorful paste of Plum Amazins™, spices, and nuts blended together in the food processor. The
cookie dough and prune purée can be made and refrigerated a few days in advance. Once baked, these cookies
keep for several weeks in a tightly sealed tin.

Ingredients
filling
Sunsweet® Plum Amazins 350g / 2 1/2 cups
Walnuts, lightly toasted 60g / 2/3 cup
Pecans, lightly toasted 60g / 2/3 cup
Brown sugar 45g / 1/4 cup
Lemon juice 25g / 2 Tbsp
Lemon zest 1g / 1 tsp
Nutmeg 1g / 1/4 tsp
Cinnamon 1g / 1/4 tsp
Cloves 1g / 1/4 tsp

Instructions

Dough
All-purpose flour 540g / 4 cups
Baking soda 4g / 1 tsp
Kosher salt 4g / 1 tsp
Unsalted butter, softened 227g / 16 Tbsp
Sugar 190g / 1 cup
Egg 50g / 1 each
Vanilla extract 5g / 1 tsp
Whole milk 60g / 1/4 cup
EGG WASH
Egg, beaten with a splash of water 50g / 1 each

Makes about 90 cookies

To make the filling: In a food processor, blend the Plum Amazins, walnuts, pecans, brown sugar, lemon juice
and zest, nutmeg, cinnamon, and cloves until the ingredients come together in a ball.
To make the dough: in a large bowl whisk together the flour and baking soda. In a stand mixer fitted with a
paddle attachment, cream the butter and sugar on medium speed until slightly fluffy, about 1 minute. Add
the egg and vanilla, mixing well between each addition. Reduce the mixer speed to low and mix in the milk.
Gradually add the flour, stopping the mixer occasionally to scrape down the sides of the bowl.
Preheat oven to 400°F. Line a couple of baking sheets with parchment paper.
Turn the dough onto a lightly floured work surface and knead briefly until it comes together into a smooth
ball. Cut the dough in half; refrigerate one piece as you work on the other. Roll the dough into a rectangle 12
inches long. Cut the rectangle into 2-inch wide strips. You will have about 6 strips.
With oiled hands, pinch off a piece of filling and roll it into a rope about 12 inches long and no more than
thick. Repeat until you have enough ropes for each strip of dough. Place the ropes in the center of
the dough. Roll the dough around the filling so the filling is completely encased. Seal the edges and roll the
dough firmly a few times. Cut the ropes into 2-inch pieces and place on the prepared baking sheets. Repeat
with the remaining dough and filling.
1/2-inch

Brush the tops of the cookies with egg bran
. Bake until evenly brown on top, about 12 minutes. Transfer to wire racks and cool completely.
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brazilian rolls with prunes and
goat cheese (Pão de queijo)
Made with tapioca flour, pão de queijo, an addictively chewy bread from Brazil, is
naturally gluten free. This version incorporates Plum Amazins™ and goat cheese, yielding a delicious
gluten-free breakfast roll. For a more savory roll, use grated Parmesan cheese instead of goat cheese. The
batter is naturally sticky, but it firms up when chilled and can be refrigerated for up to a week.

Ingredients
Batter
Tapioca flour 250g / 2 cups
Kosher salt 4g / 1 tsp
Whole milk 240g / 1 cup
Vegetable oil 55g / 1/4 cup
Eggs 100g / 2 each
Fresh goat cheese 100g / 3.5 oz
Sunsweet® Plum Amazins 135g / 1 cup
Egg wash
Egg, beaten with a splash of water
50g / 1 each

Instructions

Makes 12 rolls

Arrange an oven so that one rack is in the center and preheat it to 375°F. Generously butter
a 12-well muffin tin.
Place the tapioca flour and salt in the bowl of a stand mixer fitted with the paddle
attachment. In a pot, bring the milk and oil to a boil. Pour the hot liquid over the tapioca flour
and set aside until cool enough to touch, about 20 minutes.
Meanwhile, in a mixing bowl, whisk the eggs. Crumble the cheese into the eggs and
stir to combine.
With mixer turned to low speed, gradually mix the milk and oil into the tapioca flour. Add half
of the egg and cheese and mix until incorporated, stopping the mixer occasionally to scrape
down the sides of the bowl. Add the remaining egg and cheese mixture and continue to mix
until the dough is well blended with the exception of some small lumps of tapioca flour, about
5 minutes. Fold in the Plum Amazins.
Using an oiled 2oz ice cream scoop, portion the dough into the prepared muffin tin and brush
with egg wash. Bake in the center of the oven, rotating the pan once, until golden brown, 15
to 20 minutes. If the tops don’t brown, turn the oven to broil and broil for 1 minute. When the
rolls are still hot, pop them out of the tins and onto cooling racks. Serve warm.
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irish soda bread with earl grey
soaked prunes
Plum Amazins™ soaked in tea adds an additional flavor dimension to this classic Irish soda
bread. Here, the tannins in the tea draw out the sweet molasses flavor in the prunes. Serve this bread with jam
and butter or Cheddar and honey.

Ingredients
Black tea, brewed strong and cooled
213g / 1 cup
Sunsweet® Plum Amazins
200g / 1 1/2 cups
All-purpose flour 470g / 3 1/2 cups
Sugar 95g / 1/2 cup
Unprocessed wheat bran 15g / 1/3 cup
Baking powder 8g / 2 tsp
Baking soda 4g / 1 tsp
Kosher salt 4g / 1 tsp
Unsalted butter, cold and cubed
57g / 4 Tbsp
Buttermilk 230g / scant 1 cup
Egg 50g / 1 each

Instructions

Makes 2 soda breads

Pour the tea over the Plum Amazins and soak for 15 minutes. Drain well and pat dry.
Preheat oven to 375°F. Oil a baking sheet or line it with parchment paper.
In a large bowl, whisk together the flour, sugar, baking powder, baking soda, and salt. Using a pastry cutter or
your hands, blend the unsalted butter into the flour until it forms a crumbly mixture.
In a liquid measuring cup or small bowl, whisk the buttermilk and egg together. Gradually stir
the buttermilk into the flour and butter and mix just until a tacky dough forms. Gently fold the
prunes into the dough.
Turn the dough onto a well-floured counter and knead until it is no longer sticky. Cut in half and pat each half
into a round. Put the rounds on opposite ends of the prepared baking sheet. With a sharp knife, cut an X on
the top of each round. Bake until the tops are golden brown, about 35 minutes. Transfer to a cooling rack.
When the bread is cooling, brush salted butter on top.
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Cinnamon-Orange Plum Bread
Whether served alone or used in French toast, this spice-swirled bread is ideal for
breakfast. Plum Amazins™ mixed directly into the dough naturally extend the shelf life of this bread. For
the best results, make the sponge a day ahead and refrigerate it overnight.

Ingredients

Dough
All-purpose flour 310g / 2 1/4 cups
Active dry yeast 3g / 1 tsp
Unsalted butter, softened 130g / 9 Tbsp
Kosher salt 12g / 1 heaping Tbsp
Sunsweet® Plum Amazins 200g / 1 1/2 cups

sponge
All-purpose flour 340g / 2 1/2 cups
Unprocessed wheat bran 15g / 1/3 cup
Water 405g / 1 3/4 cups
Active dry yeast 4g / 1 tsp

Filling
Sugar 55g / 1/4 cup
Cinnamon 5g / 1 Tbsp
Orange zest 4g / 1 Tbsp
Egg, beaten with a splash of water 50g / 1 each

Instructions

Makes 2 loaves

To make the sponge: In a large bowl, whisk together the flour, bran, water, and yeast. Cover the bowl
with plastic wrap and let sit at room temperature for 30 minutes. Refrigerate overnight. Bring the sponge
to room temperature for at least 1 hour before mixing. Alternatively, after mixing the sponge, leave it at
room temperature for at least 2 hours or as long as 6 hours before proceeding to the next step.
To make the dough: Mix the flour and yeast into the sponge. In a stand mixer fitted with a paddle
attachment, briefly mix the butter. Add the sponge and mix just until a coarse dough forms. Remove the
paddle attachment and let the dough rest for 20 minutes.
Attach a dough hook to the mixer. Add the salt and mix on medium speed until the butter is thoroughly
incorporated and the dough pulls cleanly away from the sides of the bowl, 5 to 7 minutes. Add the Plum
Amazins and mix on low speed until evenly distributed in the dough, about 2 minutes.
Put the dough in a lightly oiled bowl, cover with plastic wrap or a lid, and let it rise until doubled in volume,
about 1 1/2 hours. Place the dough on a lightly floured surface and gently pat into a rectangle. Fold in 3 folds
like a business letter. Return the dough to the bowl, cover, and refrigerate for 1 hour.
To make the filling: In a small bowl, mix together the sugar, cinnamon, and orange zest.
To shape the loaves: Put the dough on a lightly floured surface and cut in half. For each half, roll the dough
into a 7 by 14-inch rectangle. Brush the surface with egg wash, leaving a 1/2-inch border. Sprinkle the eggwashed area with half of the cinnamon filling. Starting with the short end of the rectangle, roll into a log.
Using the palms of your hands, gently roll the log to eliminate air pockets between the swirl layers. (Try not
to stretch the dough and make it longer.) Tuck in the ends and place, seam-side down, into a lightly oiled
1-quart loaf pan. Repeat with the remaining dough and filling.
Loosely cover the loaf pans with a floured kitchen towel or plastic wrap lightly coated in nonstick spray and
let the dough rise until it no longer springs up when pressed with your fingertips, about 1 1/2 hours.
Arrange an oven rack on the lowest rung and preheat to 350°F. Bake the loaves, rotating once, until the
tops and edges are golden brown, about 50 minutes. Cool in the pans for 5 minutes, then unmold and cool
completely on cooling racks.
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italian prune bread
Inspired by the fruit-filled breads of southern Italy, this yeasted bread studded with
Plum Amazins™ complements everything from jam to olive oil and Italian-style cheeses, like fontina and pecorino.
The dough is sticky, so keep plenty of fine semolina flour on hand for dusting.

Ingredients
Active dry yeast 4g / 1 tsp
Warm water 330g / scant 1 1/2 cups
Extra virgin olive oil 15g / 2 Tbsp
Bread flour 425g / 3 1/4 cups
Semolina flour 24g / 1/4 cup, plus extra for dusting
Kosher salt 12g / 1 heaping Tbsp
Sunsweet® Plum Amazins 200g / 2 cups

Instructions

Makes two 12oz loaves

In a small bowl, dissolve the yeast in the water. Add the olive oil.
In a stand mixer fitted with a dough hook, combine the bread and semolina flours. Add the yeast mixture and
mix on low speed until a coarse dough forms, about 1 minute. Let rest for 20 minutes.
Add the salt and mix on medium speed until the dough is smooth and pulls cleanly away from the sides of
the bowl, about 5 minutes. Add the Plum Amazins and mix on low speed until evenly distributed in the dough,
about 2 minutes. Place the dough in a lightly oiled bowl, cover with plastic wrap or a lid, and let it rise at room
temperature until doubled in volume, about 1 1/2 hours.
Dust a work surface with a thick layer of semolina (about 1/2 cup). Turn the dough out onto the surface and
cut in half. For each half, place the cut sides of the dough facing down. Cup both hands around the dough and
rotate clockwise, tucking the edges under with the sides of your palm until the dough forms into a ball. Dust
the dough with semolina flour and cover with a kitchen towel. Let the dough rest until the rounds have nearly
doubled and lightly spring back to the touch, about 1 hour.
About 30 minutes before baking, place a baking stone in the center rung of the oven and preheat oven to
500°F. Right before baking, mist the inside of the oven with water.
Uncover the dough. Using a sharp paring knife, dock the loaves with one long cut about 1/2-inch deep down
the center. Using a floured baking peel, slide the loaves onto the baking stone. Lower oven to 400°F and bake
until the crust takes on a deep golden color and the bottom sounds hollow when thumped, about 45 minutes.
Transfer to a wire rack and cool completely.

14

15

Chocolate Prune Bread Pudding
T h is vis u a l ly s t r iking p u d d ing is s t u d d e d wi t h P l u m A mazins ™ an d
c h o c o l at e c h ips , with subtle accents of orange zest. It can be served alone or with crème fraîche and
fresh berries. For the best results, use a bread enriched with butter and eggs, such as brioche or challah.

Ingredients
Whole milk 420g / 1 3/4 cups
Semisweet chocolate chips
200g / 1 1/4 cups
Bread cubes, preferably from brioche
145g / 3 1/2 cups
Sunsweet® Plum Amazins
200g / 1 1/2 cups
Eggs 200g / 4 each
Sugar 50g / 1/4 cup
Cinnamon 1g / 1/4 tsp
Kosher salt 1g / 1/4 tsp
Vanilla extract 10g / 2 tsp
Orange zest 2g / 1 Tbsp

Instructions

Makes 8 servings

Pour the milk into a small pot and bring to a simmer over medium-low heat. Put 3/4 cup chocolate chips in a
heat-proof bowl. Pour the milk over the chocolate chips and let sit for 5 minutes. Stir until the chocolate has
completely melted into the milk. Cool to room temperature.
Preheat oven to 350°F. Butter a 2-quart baking pan. In a large bowl, toss together the remaining 1/2 cup
chocolate chips with the bread and Plum Amazins. Evenly distribute the bread mixture in the prepared pan.
Whisk together the eggs, sugar, cinnamon, salt, vanilla, and zest. Whisk in the chocolate milk and pour the
mixture over the bread. Let sit for 15 minutes so the bread has time to absorb the custard.
Bake until the custard is nearly set, about 35 minutes. Cool for at least 15 minutes before serving. Serve the
bread pudding warm or at room temperature.
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prune cookies
with almonds & apricots
Plum Amazins™ draw out the natural sweetness in almonds and apricots in this sophisticated,
nutty cookie. For a more indulgent treat, add 1/2 cup of bittersweet chocolate pieces to the dough.

Ingredients
All-purpose flour 340g / 2 1/2 cups
Oats 25g / 1/4 cup
Baking soda 4g / 1 tsp
Kosher salt 4g / 1 tsp
Unsalted butter, at room temperature
227g / 16 Tbsp
Sugar 190g / 1 cup
Brown sugar 180g / 1 cup
Eggs 100g / 2 each
Vanilla extract 5g / 1 tsp
Almond extract 5g / 1 tsp
Sunsweet® Plum Amazins
200g / 1 1/2 cups
Diced dried apricots 90g / 1 cup
Slivered almonds, toasted
60g / 1/2 cup

Instructions

Makes about 40 cookies

Preheat oven to 350°F. Line 2 baking sheets with parchment paper.
In a large bowl, whisk together the flour, oats, baking soda, and salt. In a stand mixer fitted with the paddle
attachment, cream the butter and sugars on medium speed until slightly fluffy, about 1 minute. Add the eggs
one at a time, mixing well between additions, then mix in the vanilla and almond extracts, stopping the mixer
occasionally to scrape down the sides of the bowl.
Reduce the mixer speed to low and gradually add the flour. Fold in the Plum Amazins, apricots, and almonds
and mix until just combined.
Drop rounded tablespoons of cookie dough onto the prepared baking sheets, spacing the cookies about 2
inches apart. Bake until the edges are brown and the tops are set, about 12 minutes. Transfer the cookies to
cooling racks and cool completely. Repeat with the remaining dough.
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buttermilk prune scones
The additions of Plum Amazins™ and buttermilk enhance the richness in this classic
breakfast scone, while additions of orange juice and zest offer bright flavor accents.

Ingredients
Orange 250g / 1 each
Sunsweet® Plum Amazins 200g / 1 1/2 cups
All-purpose flour 300g / 2 1/4 cups
Sugar 50g / 1/4 cup
Baking powder 8g / 2 tsp
Kosher salt 2g / 1/2 tsp
Unsalted butter, cold and cubed 142g / 10 Tbsp
Buttermilk 120g / 1/2 cup, plus extra
Cornmeal, for dusting
Turbinado sugar (optional), for garnish

Instructions

Makes ten scones

Preheat oven to 400°F. Line a baking sheet with parchment paper.
Zest the orange and reserve the zest. Cut the orange in half and squeeze the orange halves over the
Plum Amazins. (You will need about 1/3 cup of juice.) Let sit for 15 minutes, then drain.
In a food processor, pulse together the flour, sugar, baking powder, salt, and zest. Add the butter and continue
to pulse until a coarse and crumbly dough forms. Add the Plum Amazins and pulse briefly to distribute. Add
1/2 cup buttermilk and pulse just until the dough comes together. (It will resemble biscuit dough.)
Dust a surface generously with cornmeal. Turn the dough onto a floured surface and gently pat or roll into an
8-inch round. Using a knife or a pizza cutter, cut the round into 10 wedges.
Place the scones about 1 inch apart on the baking sheets. Brush the tops with buttermilk and sprinkle
turbinado sugar on top. Bake until the tops are golden and the surface forms cracks, about 18 minutes.
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AmazinG Oatmeal Trail Cookies
Inspired by trail mix, these cookies offer enticing handfuls of dried fruit, nuts,
chocolate, and coconut. Plum Amazins™ enhance the flavors of chocolate and spice while giving each
cookie a sweet, chewy texture.

Ingredients
All-purpose white flour 135g / 1 cup
Baking powder 4g / 1 tsp
Baking soda 4g / 1 tsp
Kosher salt 2g / 1/2 tsp
Cinnamon 1g / 1 tsp
Unsalted butter, at room temperature 113g / 8 Tbsp
Sugar 95g / 1/2 cup

Instructions

Brown sugar 90g / 1/2 cup
Egg 50g / 1 each
Vanilla extract 5g / 1 tsp
Orange zest 1g / 1 tsp
Old-fashioned rolled oats 100g / 1 cup
Flaked unsweetened coconut 30g / 1/2 cup
Sunsweet® Plum Amazins 135g / 1 cup
Chocolate chunks 80g / 1/2 cup
Cranberries 70g / 1/2 cup

Makes about 24 cookies

Preheat oven to 350°F. Line 2 baking sheets with parchment paper.
In a large bowl, whisk together the flour, baking powder, baking soda, salt, and cinnamon. In a stand
mixer fitted with a paddle attachment, cream together the butter and sugars on medium speed until
slightly fluffy, about 1 minute. Add the egg, vanilla, and orange zest, mixing well between additions.
Reduce the mixer speed to low and add the flour mixture in three installments, stopping the mixer
to scrape down the sides of the bowl in between additions. Fold in the oats, coconut, Plum Amazins,
chocolate chunks, and cranberries.
Drop rounded tablespoons of cookie dough onto the prepared baking sheets, spacing the cookies
about 2 inches apart. Bake until the edges are brown and the tops are set, about 12 minutes. Repeat
with remaining dough.
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Prune Rugelach
Rugelach can be filled with everything from chocolate to apricot jam, but prune is
among the most classic filling choices, for good reason: Sweet prunes counter the tanginess
from the cream cheese in the pastry dough. Using Plum Amazins™ instead of whole prunes cuts down
on soaking time, making the filling even faster to make. Unbaked rugelach freeze well. To bake from
frozen, preheat the oven to 325°F. Brush frozen rugelach with egg wash and bake for 50 minutes or
until golden brown.

Ingredients
Unsalted butter, cold and cubed 227g / 16 Tbsp
Cream cheese 227g / 8oz
Kosher salt 6g / 1 1/2 tsp
All-purpose flour, plus more for dusting 270g / 2 cups
Blanched almonds, toasted 30g / 1/4 cup
Sunsweet® Plum Amazins 200g / 1 1/2 cups
Bread crumbs 35g / 1/2 cup
Sugar 80g / 1/3 cup
Cinnamon 1g / 1/2 tsp
Egg, beaten with a splash of water 50g / 1 each

Instructions

Makes 34 rugelach

In a food processor, pulse the butter, cream cheese, flour, and salt together until a crumbly dough forms. Turn
the dough out onto a lightly floured work surface and gather it into a ball. Divide in half and shape each half
into a disk. Wrap each disk in plastic wrap and refrigerate until chilled, 2 hours or overnight.
In a food processor, process the almonds until ground. Transfer the nuts to a bowl, and reassemble the food
processor (no need to wash it first).
Pour enough boiling water over the Plum Amazins to cover and let sit for 5 minutes. Drain the Plum Amazins
and purée in the food processor. Pulse in the breadcrumbs, sugar, and cinnamon.
Working with one disk at a time, roll the dough into a 10-inch circle 1/4 to 1/8-inch thick. Brush the edges of
the dough with the egg wash. Put half of the prune filling in the center and spread it out just before the eggbrushed edges. Sprinkle half of the ground almonds over the filling.
With a knife or pizza cutter, cut the circle into 16 wedges. To shape the rugelach, starting at the blunt end of
each wedge, roll up toward the tip. Repeat with the remaining dough and filling.
Line 2 baking sheets with parchment paper. Space the rugelach 2 inches apart on the baking sheets. Cover
and refrigerate for at least one hour or overnight.
Preheat oven to 325°F. Brush the rugelach with egg wash and bake until golden brown and baked through,
35 to 40 minutes. Transfer to wire racks and let cool completely.
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Spiced prune quickbread
with carrots and apples
Full of Plum Amazins™, shredded apples, and grated carrots, this wholesome quickbread is flavorful
without a lot of extra sugar. The weight and volume of the carrots and apples are based on produce that has been
peeled and grated. For this recipe, start with 240g whole carrots (about 2 large carrots) and 240g of apples (about
2 medium apples). The bread is best the day after it is baked.

Ingredients

Brown sugar 180g / 1 cup
Eggs 150g / 3 each
Vegetable oil 110g / 1/2 cup
Lemon zest 1g / 1 tsp
Carrots, peeled and grated 180g / 2 cups
Apples, peeled and grated 170g / 1 3/4 cups
Sunsweet® Plum Amazins 200g / 1 1/2 cups
Walnut pieces 50g / 1/2 cup

All-purpose flour 200g / 1 1/2 cups
Whole-wheat flour 80g / 1/2 cup
Baking powder 4g / 1 tsp
Baking soda 2g / 1/2 tsp
Kosher salt 4g / 1 tsp
Cinnamon 4g / 1 tsp
Allspice 2g / 1/2 tsp

Instructions

Makes 1 loaf

Preheat oven to 350°F. Lightly butter and flour a 1-quart loaf pan, shaking out the excess flour.
In a bowl, whisk together the flours, baking powder, baking soda, salt, cinnamon, and allspice.
In a stand mixer fitted with a paddle attachment, mix the sugar, eggs, oil, and zest on medium
speed until blended, about 1 minute. Reduce the mixer to low speed and add the flour mixture in 3
installments, stopping the mixer to scrape down the sides of the bowl in between additions. Fold in
the carrots, apples, and Plum Amazins.
Pour the batter into the prepared loaf pan. Evenly distribute the walnut pieces on top. Bake until the
top of the bread is golden brown and a cake tester inserted into the center of the bread comes out
clean, about 1 hour.
Cool for 15 minutes. Run an offset spatula or butter knife around the edges to loosen the bread and
invert the pan onto a cooling rack. Remove the pan, turn the bread over so the walnut side is up, and
let the bread cool completely.

Plum Amazins at Work
Compared with whole pitted prunes, Plum Amazins are lower in moisture, holding
their shape just as well as raisins when added to breads and cookies. Because of their
increased surface area, Plum Amazins absorb liquid faster than other dried fruits. This
is handy when soaking dried fruit in fruit juices, alcohol, or tea for added flavor. In
addition, Plum Amazins are a natural humectant, retaining moisture, giving baked
goods a naturally long shelf life.
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Plum Amazins™ Vs. Raisins
Both prunes and raisins are useful but in different ways. Compared

VS

with raisins, prunes deliver more roasted, caramelized fruit notes with
a sweeter, concentrated flavor and an acidic tang on the finish. Raisins
have a pleasant straightforward flavor: They offer sweetness with a
less-caramelized flavor than prunes.

Prunes and raisins
are about as
similar as apples
and pears.

When Plum Amazins™ are used in place of raisins, they give the finished
product more depth, with a full-bodied, dried-fruit flavor. You can
use Plum Amazins in place of raisins when baking without any other
modifications to the recipe.

Amazing Potential
Free of preservatives, packed with potassium, and low in sugar, Plum
Amazins are wholesome, natural flavor enhancers. On their own, they
offer tangy notes of caramel and molasses. When used with chocolate
and spices in cookies and cakes, prune pieces amplify these rich flavors.
Plum Amazins also blend well with dried blueberries, cherries, and
cranberries, helping to defray ingredient costs while smoothing out the
bright notes of the dried berries.

Plum Amazins vs. Raisins (serving size 40g)
Amazins

Raisins

Amazins Advantage

Fiber

3g

2g

50% More Fiber

Sugars

13g

24g

45% Less Sugar

Glycemic Index (GI)
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64 	Lower Glycemic Index

Calories

100 cal

120 cal

17% Fewer Calories

Total Carbohydrates

26g

31g

16% Fewer Carbohydrates

USDA Nutritional Database
Sydney University Glycemic Index Research Service (SUGiRS)
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Kate Leahy

is a cookbook author and freelance writer. She co-authored A16 Food + Wine (Ten

Speed Press, September 2008), the IACP 2009 Cookbook of the Year. She also co-wrote The Preservation Kitchen:
The Craft of Making and Cooking with Pickles, Preserves, and Aigre Doux (Ten Speed Press, April 2012) and SPQR:
Modern Italian Food and Wine (Ten Speed Press, October 2012). Her work has garnered awards from the Symposium
for Professional Wine Writers and the American Society of Business Publication Editors. Her work also has appeared
in The Wall Street Journal, Chicago Magazine, Time Out Chicago, Chicago Sun-Times, and Fodors. A professional
cook turned journalist, Leahy is a Phi Beta Kappa graduate of history from the University of California, Davis. She
holds a master’s degree from Northwestern University’s Medill School of Journalism in Evanston, Illinois, and has a
certificate in Culinary Arts from The Napa Valley Cooking School in St. Helena, California.
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