
Hello,
While it’s only been four months since our last 
newsletter, a lot has changed. But while things in 
all our lives have been altered, rescheduled and 
rearranged, it’s nice to know you can count on us to 
bring you exciting culinary news, delicious recipes 
and helpful suggestions for handy kitchen tools. 

We’re pleased to announce the launch of our newly 
redone website. Check out thepeppermillinc.com 
for its easy navigation, clear product descriptions 
and simple ordering process. It will work on all 
your electronic devices so you can order on the 
go. Our recipe selection is growing daily as we 
edit and upload hundreds of our popular dishes. 

If you’re like most people, you will never turn 
down carrot cake. Or cheese cake. We’ve found 
a way to combine these two favorites into one 
mouthwatering dessert. Your Shavuos menu will 
win rave reviews!

Of course, we have also printed lots of new recipe 
cards with many delicious options for the upcoming 
yom tov and summer entertaining. Stop by to pick 
up the cards or download all the recipes from 
our website. 

The feedback on our cartoons is always gratifying. 
It’s back again to let you know all about our Simcha 
Chip-in feature as well as our other shopping options.

Our curated selection of new products will help 
you save time on many culinary tasks. See them 
all and choose what’s right for you. 

Keep up with all our news and specials by signing 
up for emails or text messages. You don't want to 
miss a thing!

Wishing you a healthy and safe summer!

Chayale & Rivky
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Did you know?
Carrot cake has a long and varied history. The idea of using carrots in desserts dates 
back to medieval times, when carrot pudding was enjoyed as a dessert at banquets. 
These puddings made use of the carrots’ natural sweetness.  During the middle ages, 
there was no refined sugar so other sweeteners were used.  Puddings were cooked 
low and slow to concentrate the carrot’s natural sugars, seasoned with spices, and 
bound with flour and eggs. As ovens for baking became more common, the boiling 
and steaming were replaced by dry heat methods, and the cake developed a lighter 
consistency with added flour and fat. 

It is said that George Washington served carrot cake at parties. In the 19th century, 
French cookbooks written for wealthy kitchens included recipes for carrot cake. Early 
20th century American bakers prepared carrot cake as an exotic German delicacy. In 
other words, carrot cake has always been an upscale food despite its humble appearance.

Things changed in the early 1900s, when carrot cake began to be baked in loaf pans, 
more like a quick bread. Its popularity increased in England during WWII, as recipes were 
distributed to promote the carrot as a nutritious ingredient.  The recipe was imported 
to the states following the war, where it caught on in cafeterias and restaurants.  

Following WWII, there was a surplus of canned carrots in the U.S. so an enterprising 
businessman hired bakers to brainstorm on how to use all those cans of carrots.  The 
solution was carrot cake—he created a demand and customers began buying.  What 
began as a novelty proved popular enough to stick around on menus.

In the health-conscious 1970s, when carrot cake was perceived as being “healthy”, 
it really caught on in a big way.  After all, carrots are vegetables, and the addition of 
raisins and nuts in many recipes made it even “healthier”, right? Of course, with 
all that yummy cream cheese frosting, we can’t really fool ourselves that 
we’re eating the equivalent of a salad.  It is believed that during the 
1960s, the Philadelphia Cream Cheese Company promoted 
frosting carrot cakes with a rich mixture of butter, cream 
cheese and sugar. Once this humble cake was 
dressed up in sugared goodness, it looked 
better than ever. 

Nowadays, there are thousands 
of versions, from classic cakes 
to muffins to cookies and it 
has remained a popular treat 
throughout the world.



Stop by to pick up our  
1-of-a-kind recipes 

now on convenient  
full-color recipe cards

new and newsworthy

Best 
part is, they’ll 

ship it straight to 
Lakewood after they 
toivel and dry it all. 

What could be 
better?!

AND JUST LOOK  

AT THIS EXTENSIVE 

SELECTION OF RECIPES-

THE KIDS WILL BE 

VISITING EVERY DAY.

...YES, B"H 
RUCHY IS POSITIVELY 

GLOWING. AND THE MECHUTANIM 
ARE REALLY SOMETHING SPECIAL...…  

...WHAT? SHOPPING?... 

 PEOPLE 
ARE REALLY LOVING  
OUR NEW WEBSITE! 

YES, IT 
WAS TIME TO UPGRADE-

I'M GLAD WE DID IT! 

IT'S GOT EVERYTHING-PRODUCTS, 
RECIPES AND EVEN VIDEOS ON  

HOW TO USE THINGS-- 
SO HELPFUL!

So excited, 
can’t believe it’s 
official. Ruchy’s 
engaged!!!! What 
should we get 
her for the 

vort?

(sighing) 
“I’m really thrilled, 
believe me, but so 

many girls still owe 
me money from Shani’s 

simcha. Here we  
go again...

I love this new website!  
Shifra was right to recommend i shop  

here. It’s so easy to navigate, and the look  
is so refreshing. The feature "recommended 
for you" is really helping me figure out what 

else to order for our new home in Lakewood. 
This will make my move a little easier.  

think I’ll throw in some stuff for my  
married kids too. No one ever says  

"no" to a gift from Mom!

...NOT NERVOUS AT ALL. I’VE 
ALREADY SCHEDULED A PRIVATE 

APPOINTMENT AT THE PEPPERMILL. 
THE SALESPEOPLE WERE SO 

HELPFUL WHEN I SHOPPED WITH MY 
OTHER GIRLS SO I’M GOING BACK. 
MY KALLAH DESERVES TO SHOP 

LIKE A QUEEN...

Actually, 
I just heard about this 

cool new thing The Peppermill  
has for gift-giving. All we hafta do  
is send a link to our whole group, 

 and No one has to lay out the money  
and be busy collecting it back  

afterwards. everyone pays 
separately via the link.



Kitchen 

Notes The latest gadgets, tips and news

 Serve in style with a Harman acacia 
wood and copper serving board. These 
boards are almost too pretty to cover 
with food.

 Oxo is getting in on the sourdough 
trend with their new Dough Whisk. With 
Oxo’s famous comfortable handle, this 
dough whisk is sure to get the job done.

 You loved the Betty Bossi Cracker Roller 
for Pesach kichel.  The new Rose Roller 
will elevate deli rolls and pastry buns 
to star status at your next family event.

 Sourdough is more popular than ever! 
Our new Talisman plastic proofing basket 
makes cleanup a lot easier. Plus, it comes 
with an embossing insert so your bread 
looks very professional.

 Cooking sprays can harm your cookware 
because they contain propellants and 
other additives. The better option is 
an EVO Oil Spray Bottle for ease and 
convenience. Available in plastic, glass 
or stainless steel. Now in a variety of 
colors.

 For the perfect personal serving, look 
no further than the Simax mini covered 
casseroles. Round or square, these 
oven-safe glass dishes are just right 
for individual quiches or cholent. 

 Silikomart molds make you a dessert 
pro. Freeze your favorite mousse or truffle 
recipe in these gorgeous molds and voila: 
show-stopping treats!

 Take your burgers to the next level this 
summer with a delicious filling stuffed 
inside. The Betty Bossi Filled Burger Kit 
makes it easy!

 Mashing potatoes in non-stick cookware 
requires a nylon masher. JosephJoseph 
Masher to the rescue! This new masher 
is comfortable and small enough to fit 
in any drawer. 

 Who doesn’t love the hard shell that 
tops the frozen treats at your favorite 
ice cream shop? Now you can enjoy 
this tasty chocolate treat at home with 
our dairy Magic Shell Coating. Ready to 
use—just dip and done! Also great for 
a milchig fondue!
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Want exclusive Peppermill offers and inside news? 
Sign up for our emails at www.thepeppermillinc.com or email “subscribe” to info@thepeppermillinc.com  

Text PEPPERMILL to 33222 for exclusive deals you won’t want to miss!

718.871.4022 
Sun - Thurs 11am - 6pm Fri 11am - 1pm

www. thepeppermillinc.com

Carrot Cheesecake
Preheat to 350°F. Line a 9” springform pan with parchment paper and grease the sides of the pan. 

Prepare carrot cake: Combine coconut flakes, flour, baking powder, baking soda, cinnamon and salt in a large 
bowl. Whisk together oil, sugar and eggs in a separate bowl. Stir the carrots into the egg mixture. Fold the carrot-egg 
mixture into the flour mixture until just combined. Pour into prepared springform cake pan and tap it on the counter 
to smooth the batter. Bake 20 to 25 minutes or until a toothpick inserted in the center comes out clean. Cool completely.  
Note: This cake can be made a day ahead and stored in the pan.

Prepare cheesecake: Keep oven pre-heated at 350 degrees F. Beat cream cheese, sour cream and granulated 
sugar in a stand mixer fitted with a paddle attachment, until smooth and creamy, scraping down the sides of 
the bowl as needed. Add the eggs one at a time, beating well after each addition. Add Raffi Bianco 
Spread and vanilla extract and mix.   

Pour cheesecake batter over the carrot cake. Wrap the bottom and sides of the pan with 
a large piece of heavy foil, making sure the foil comes above the sides of the pan. Place 
springform in a roasting pan and fill halfway up the sides of the cake pan with water. 

Bake until the cheesecake is pale yellow and just jiggles slightly in the 
center, about 1 hour. Turn off the oven and let cheesecake rest 
in the hot oven for 30 minutes. Run a knife, carefully, 
around the edge and let cool completely on 
a rack. Cover and refrigerate 8 hours 
or overnight.

Prepare the sour cream topping:
Whisk together confectioners' 
sugar, sour cream, vanilla and salt. 
Spread on top of the cheesecake, then 
garnish with toasted coconut flakes. 
Refrigerate for at least 30 minutes 
before serving. 

Prep 2 hours 45 min | Serves 8

Carrot cake
1/2 cup sweetened coconut flakes*
1 cup all-purpose flour
1 teaspoon baking powder
3/4 teaspoon baking soda
1 teaspoon ground cinnamon
1.4 teaspoon Kosher salt
1/2 cup oil
1/2 cup sugar
2 eggs
1½ cups shredded carrots (2 to 3 medium carrots)

Cheesecake
3 8-oz. packs UNWHIPPED cream cheese, room temp.
1 cup granulated sugar
3 large eggs
1 container Raffi Bianco Spread*
1 teaspoon pure vanilla extract

Sour Cream Topping
1/2 cup confectioners' sugar
2 tablespoons sour cream
1/4 teaspoon pure vanilla extract
Pinch Kosher salt
1/2 cup coconut flakes, toasted 7-10 minutes  
in oven, until golden

*available at The Peppermill

Two favorites come together to create a mouthwatering dessert


