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FRUITCAKE FRUIT BLEND 
Made with nothing but the purest, premium 
ingredients! Delicious blend combines currants, 
golden raisins, chopped dates, pineapple cubes, 
and sweetened cranberries in one convenient 
package. A great cost-saving ingredient to bake 
thoughtful homemade gifts.  
32 oz. #211829  $29.95

BAKER’S FRUIT BLEND 
Our mix of premium diced dried fruit (raisins, 
apricots, peaches, pears, nectarines, and 
cranberries) is a unique blend you won’t find 
anywhere else. 16 oz. #207128  $19.95 

YULETIDE CHEER FRUIT BLEND 
Our candied lemon and orange peel, cranberries, 
and golden raisins in a delectable blend for 
your sweet bread and fruitcake recipes. 12 oz. 
#213082  $19.95  LIMITED TIME ONLY

CANDIED ORANGE PEEL
Bright and sweet, this artisan peel comes  
in a small dice so it’s easier to add to all your 
favorite recipes, from holiday sweet breads to 
muffins and scones. 12 oz. #213080  $16.95 
LIMITED TIME ONLY

CANDIED LEMON PEEL
We sourced the most premium candied lemon 
peel we could find: It’s sweet and zesty with  
more citrus packed in every bite. 12 oz. 
#213081  $16.95  LIMITED TIME ONLY

LEMON CRUMBLES 
Sweet and tangy-tart, these crumbles add little 
bursts of bright lemon flavor to cakes, tarts, 
streusels, ice cream, and more. Crumbles  
vary in size. 14 oz. #212428  $18.95

LEMON JUICE POWDER 
6 oz. #100090  $14.95

MINI DICED GINGER
Use these convenient pieces (⅜" or less) as a 
fantastic addition to scones, cakes, and breads.  
16 oz. #100087  $16.95

CINNAMON SWEET BITS 
Adds pockets of melted cinnamon sugar 
goodness to every bite. 16 oz. #211825  $16.95 

  A TASTE OF THE HOLIDAYS  

NEW TEA BRACK BUNDLE 
Created to simplify baking a classic Irish-
style fruit loaf, this bundle brings together 
the essentials for a moist, fruit-filled 
bread with a tender, sliceable crumb. 
Includes: Tea Loaf Pan, Irish Style Flour, 
Fruitcake Fruit Blend, and Sparkling Sugar. 
#400979  $80.80  $72.72  10% SAVINGS 

RASPBERRY JAMMY BITS
Made with raspberry purée, apple juice, sugar, 
and pectin, they soften as they bake into warm, 
jammy pockets of bright berry flavor. More 
flavors available online. 16 oz. #211703  $18.95

CHERRY JAMMY BITS 
16 oz. #211694  $18.95

BLUEBERRY JAMMY BITS 
16 oz. #211700  $18.95

APPLE CINNAMON JAMMY BITS 
16 oz. #211701  $18.95

ORANGE JAMMY BITS 
16 oz. #211702  $18.95
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Tea Brack
YIELD: 1 LOAF

Tea brack, or Irish Freckle Bread, is a moist, close-grained loaf 
packed with fruit and traditionally enjoyed at breakfast.

INGREDIENTS 

1 cup (227g) brewed hot tea, like Irish breakfast tea
3 ½ cups (420g) Fruitcake Fruit Blend
2 ¼ cups (248g) King Arthur Irish-Style Flour
1 cup (213g) light brown sugar, packed
1 ½ teaspoons baking powder
½ teaspoon table salt
1 large egg
2 ½ tablespoons (35g) Sparkling Sugar

INSTRUCTIONS 

1.	 In a small bowl, pour hot tea over dried fruit. Set aside to cool to 
lukewarm, about 1 hour.

2.	 Preheat oven to 325°F. Lightly grease a Tea Loaf Pan.

3.	 In a medium bowl, stir together flour, brown sugar, baking powder, 
and salt.

4.	 	Add dried fruit and any remaining liquid. Stir until thoroughly 
combined; batter will be thick and stiff.

5.	 Add egg and mix until thoroughly combined.

6.	 Transfer to prepared pan and spread into an even layer. Sprinkle 
Sparkling Sugar evenly over top.

7.	 Bake for 1 hour, then tent with foil, and continue baking for  
20 minutes until center of bread is set. A toothpick or thin knife 
inserted into center should come out clean with no clinging crumbs.

8.	 Remove from oven and let cool in pan for 15 minutes, then turn out 
onto a rack to cool completely before slicing and serving.


