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I’m excited to welcome the Spring and Summer seasons with the warmer weather and bright sunshine. Most of 

us have endured a long, cold, snowy Winter so what better way to overcome the winter blues than with bright, 

sunny, sweet desserts! The Spring/Summer Jem of the South Dessert Guide features tons of lemon based desserts 

as well banana and  fruit desserts. I’m also excited to have recipes from many talented bakers and bloggers. So 

dive in and Discover Something Sweet!

Tamara, Founder
Jem of the South

Spring & Summer fun with Jem of the South!



When I  think about the Spring and Summer seasons I immediately think of lemon desserts. I’m excited to kick-off the dessert 
guide with a host of lemon recipes that will become fast loves as well as staples for your spring and summer desserts soirees! 

Lemon Love!
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Lemon Cream Ch�se Fro�ing Directions
Add the softened butter and cream to a bowl and mix and until 
creamy. Add the powdered sugar until combined. While mixing the 
sugar, butter and cream cheese, add the lemon oil. Mix until 
smooth then frost your cupcakes.

Cupcake Directions
Mix the dry ingredients together until combined. Add the butter and mix until the dough becomes crumbly. Add the egg whites then add 
the whole egg.  In another bowl whisk the milk, vanilla, lemon oil and lemon zest. Slowly add the liquid mixture to the dry mixture until the 
batter is fluffy. Fill your cupcake liners and bake at 350 for 20 minutes. Cool and frost with lemon cream cheese frosting and top with a 
fresh raspberry. 

Adapted from King Arthur Flour’s Tender White Cake Recipe

Lemon Cream Ch�se Fro�ing
8 oz block of cream cheese, softened
1 box of powdered sugar
1 stick of butter, softened
1/4 tsp lemon oil

Lemon Cupcakes

Lemon Cupcakes with Lemon Cream
Ch�se Fro�ing
2 3/4 cups King Arthur Unbleached Cake Flour Blend
1 2/3 cups sugar (superfine sugar is recommended.
  I’ve used both superfine and regular granulated sugar)
1 tbsp baking powder
3/4 tsp salt
3/4 (12 tbsp) cup unsalted butter, softened
4 large eggs whites plus 1 whole large egg
1 cup whole milk
1 tsp vanilla extract
1/4- 1/2 tsp lemon oil
1 tsp lemon zest
Raspberries (optional)



This is a super easy dessert that can be made on any given day this Spring or Summer.  Get ready to wow your family and friends 
with this delicious recipe!

Lemon Pies
Filling
2 (ten ounce) containers of Dickinson’s Lemon Curd
   (found on the jam aisle)
1/4-1/2 cup of whipped topping 

Crust
20 shortbread cookies
1 tablespoon melted butter
4 trifle bowls
Berries to garnish

Easy No Bake Lemon Pies

Directions:
Mix the lemon curd with the whipped topping (1/4 cup more tart; 
1/2 cup less tart) and set to the side. Take the shortbread 
cookies and crush them in a ziplock bag or in your food 
processor. Place the crushed shortbread cookies in a bowl and 
mix in the butter. Take approximately 1/4 cup of the shortbread 
cookie mixture and press into each trifle bowl. Add 1/4-1/2 cup 
of lemon mixture to each trifle bowl. Top with whipped cream 
and your favorite berry. Serve when finished assembling the 
pies or cover with plastic wrap and refrigerate until ready to 
serve.

~ serves 4



Blackbe�y Lemon
Shortcakes

Check out our spin on the shortcake with our secret ingredient–homemade lemon whipped cream! Our jazzed up whipped cream 
takes your everyday shortcake to the moon!

Blackbe�y Lemon Shortcakes
serves 4

1 bag of frozen Southern style biscuits ( we used pillsbury)
1 container of fresh blackberries
Zest from one medium lemon (about 1 tablespoon)
1 tablespoon of freshly squeezed lemon juice
1 eight ounce container of heavy whipping cream
2 tablespoons of sugar

Directions
Bake the biscuits according to the package’s instructions. While 
the biscuits are baking, place a metal mixing bowl in the 

refrigerator  along with your beaters to chill while the biscuits are 

baking (If you’re using a stand mixer, use the whisk attachment). 

When the biscuits are finished baking, retrieve the metal mixing 

bowl from the refrigerator. Add the whipping cream, the lemon 

juice, lemon zest and sugar to the bowl. Whisk at medium speed  

until you reach the whipped cream stage. Once the whipped 

cream is done set to the side. Cut the biscuits in half and add a 

dollop of whipped cream, then blackberries. Add the top of the 

biscuit then top with more whipped cream and a finish off with a 

blackberry.



Lemon Po�et

A lovely recipe from my friend Elizabeth McNally, author of the blog Wee Kitchen.  Not only does she make delicious  recipes, she is 
an awesome photographer. 

Posset is a recipe that goes back to the Middle Ages in England where it was used primarily to treat ailments such as the flu. Posset 
has come a long way, and is now served as a dessert. With just four ingredients, it's about the simplest dessert one can make. I've 
made a lemon posset and topped it with a simple blackberry compote. It's like Spring in dessert form! 

For the Lemon Po�et
Makes 5 small dishes  
17 fluid ounces of whipping cream 
zest and juice of 3 unwaxed lemons 
1 1/2 tablespoons of sugar 

1. Place the cream, lemon juice, and zest into a medium and 
 slowly bring to a boil. Remove from heat and set aside to cool 
 for 30 minutes.
2. Strain the cream mixture through a sieve and into a clean 
 saucepan. Bring slowly back up to a boil, stir in the sugar and 
 simmer for five minutes, stirring constantly.
3. Pour the mixture into five small dessert glasses and 
 refrigerate for at least two hours, preferably overnight.

For the Blackbe�y Compote 
• makes about 3/4 pint
• 3 cups blackberries
• 1/2 cup sugar  
• juice of 1/2 lemon 

1. Place two-thirds of the blackberries with the sugar and lemon 
 juice into the bowl of a food processor and process until 
 combined. Using a sieve, remove the seeds. Add the 
 remaining fruit and fold it through the purée and set aside. 
 Use within 2 days or freeze.

A�emble 
To assemble the dessert, spoon the blackberry 
compote onto the top of each posset and serve.  

Elizabeth McNally is the voice behind the blog, 
Wee Kitchen a blog dedicated to recipes and 
photos inspired by Ireland and beyond. Enjoy 
more of Elizabeth’s recipes and beautiful 
photograph at www.weekitchen.com.
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http://www.weekitchen.com
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Who doesn’t love cheesecake? I know it’s one of my favorites and I was excited when my friend from Never Dessert You said 
she was making a lemon cheesecake to be featured in the dessert guide. I feel my lips puckering. Yum!

Lemon Ch�secake
Ingredients:
Crust
5 ounces Honey Graham Crackers
3 tbsp. sugar
½ stick unsalted butter, melted and warm

Lemon Ch�secake

Ch�secake Fi�ing
1 ¼ cups sugar
1 tbsp. lemon grated zest plus ¼ cup juice from 2 lemons
3 8-ounces cream cheese, cut into 1-inch squares, room 
temperature
4 large eggs, room temperature
2 tsp. vanilla extract
¼ tsp. salt
½ cup heavy cream

Lemon Curd
1/3 cup lemon juice from 2 lemons
2 large eggs plus 1 large egg yolk
½ cup sugar
2 tbsp. cold unsalted butter, cut into ½ inch cubes
1 tbsp. heavy cream
¼ tsp. vanilla extract
Pinch salt

Janelle King is the Owner of Never Dessert You, a decadent online 
bakery that specializes in pastries and sweets that will never 
dessert your sweet tooth desire. As a Creative Pastry Artist, Janelle 
also enjoys sharing her passion for confections, and food as a 
blogger.  To learn more of Janelle’s stunning sweets visit 
www.neverdessertyou.com.

Continued...
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Lemon Ch�secake

Directions
1.Preheat oven to 325 degrees F.  In a food processor, process the graham crackers fine, even crumbs about 30 seconds.  Add the 
sugar and pulse 2 or 3 times to incorporate.  Add the warm melted butter in a slow, steady stream; pulse until the mixture is evenly 
moistened.  Transfer the mixture to a 9-inch springform pan, pressing evenly into the pan bottom.  Bake until fragrant and golden 
brown, 15 to 17 minutes.  Cool on a wire rack to room temperature, about 30 minutes.  When cool, wrap the outside of the pan with 
pieces of heavy-duty foil; set the springform pan in a roasting pan.
2.Process ¼ cup of the sugar and the lemon zest in a food processor until the sugar is yellow and the zest is broken down, about 15 
seconds, scraping down the bowl if necessary.  Transfer the lemon sugar to a small bowl; stir in the remaining 1 cup sugar.  
3.In the bowl of a standing mixer at low speed, beat the cream cheese, about 5 seconds.  Add the sugar in a slow steady mixture.  
Increase speed to medium and continue to beat until the mixture is cream and smooth, about 3 minutes, scraping down the bowl with 
a rubber spatula as needed.  Reduce speed to medium-low and add the eggs 2 at a time; beat until incorporated about 30 seconds, 
scraping the sides and bottom well after each edition.  Add the lemon juice, vanilla and salt and mix until incorporated, about 5 
second; add the heavy cream and mix until just incorporated.  Turn the mixer off and give the batter a final scrape, stir with a rubber 
spatula, and our into the prepared springform pan; fill the roasting pan with hot water to come halfway up the sides of the springform 
pan.  Bake until the center jiggles slightly.  Bake for 55 to 60 minutes. 

Turn off the oven and prop the oven door with a potholder or wooden spoon handle; allow the cake to cool in the water bath in the 
oven 1 hour. Transfer the springform pan to a wire rack and cool the cake to room temperature.

4.Heat the lemon juice in a small saucepan over medium heat until hot not boiling.  Whisk the eggs and yolk in a medium bowl; 
gradually whisk in the sugar.  Whisking constantly, slowly pour the hot lemon juice into the eggs, then return the mixture to the 
saucepan and cook over medium heat, stirring constantly with a wooden spoon until the mixture reaches 170 degrees on a 
thermometer.  Immediately remove the pan from the heat and stir in the cold butter until incorporated; stir in the cream, vanilla, and 
salt, then pour the curd through a fine mesh strainer into a bowl.  Cover the surface curd with plastic wrap; refrigerate until needed.
5.When the cheesecake cools, scrape the lemon curd onto the cheesecake still in the springform pan; using an offset spatula, spread 
the curd over the top of the cheesecake.  Cover with plastic wrap and refrigerate for at least 5 hours.  Garnish as desired with candied 
lemon slices and raspberries.



Peanut Bu�er Banana Pudding

Banana pudding is one of the South’s most popular desserts. It’s an easy go to recipe and is a family favorite in my household.  I’ve 
added a twist by making it with peanut butter and serving in mason jars. Can’t get more Southern than this dessert! Cold banana 
pudding on a hot summer day? Nothing like it!

Peanut Bu�er Banana Pudding
1 package French vanilla instant pudding mix (3.4 oz)

1 container of frozen whipped topping

1/2 cup sour cream

1/2 cup creamy peanut butter

2 cups milk

1 box of vanilla wafers

3-4 large bananas

Directions
Whisk the french  vanilla instant pudding and milk per the box’s 

instructions

Fold in the whipped topping, sour cream and mix well

Add the peanut butter and mix well

Layer your bowl with vanilla wafers, bananas, then pudding 

and repeat

*If you want to make the mason jar banana pudding, the only 

change is to place the vanilla wafers in a mini-chopper or food 

processor to make the crumbs.



Banana Pudding Ice Cream

More banana pudding love.  Check out this easy banana pudding ice cream. You will be amazed at how easy it is to make and how 
much like banana pudding it  tastes!

Banana Pudding Ice Cream adapted from ice-cream-recipes.com (makes about 3 cups)

Ingredients:
3 ripe bananas

1/3 cup sugar

12 ounces heavy whipping cream

1 teaspoon vanilla extract

4-5 butter cookies (crumbled)

Directions:
Slice and peel the bananas then mash well in a mixing bowl. 

Add the cream and the sugar to the mashed bananas and stir 

until combined. Place the banana mixture in the refrigerator for 

2-3 hours to chill. Once the banana mixture has been in the 

refrigerator for at least 2 hours prepare the ice cream per the 

ice cream makers instructions. Once the ice cream has been 

churned in your ice cream maker, remove the ice cream and 

place into a container for freezing. Before placing the ice 

cream in the freezer, gently mix in the crumbled butter cookies. 

Freeze overnight



This unique twist to the traditional eclair is by the talented Pastry Chef Marnely Rodriguez -Murray author of the food blog, Cooking with 
Books.  I can’t wait to try this recipe!

The start of the spring/summer season immediately transports my mind to sandy beaches and my taste buds start craving tropical 
flavors, like banana and coconut. Here I’ve recreated the classic eclair with a twist: by steeping the milk with toasted coconut, you’ll get 
intense flavor but the same smooth texture; the addition of pulverized freeze-dried bananas packs a punch; and the classic chocolate 
shell was left intact - who doesn’t love chocolate?!

This recipe encompasses a few techniques that any respectable baker 
should have under their belt and here are some tips on making it a 
success: 
•When making the pastry cream, whisking the sugar and cornstarch 
together, before whisking in the egg yolks, ensure for a smooth end 
result. Dairy free? I’ve tested this recipe using hemp milk and margarine 
and the results are just as great. 
•Pate a choux is such a classic technique, but from personal experience, 
after piping the eclairs let them stand at room temperature for 20 minutes 
before baking. This will create a skin on the eclairs, making them less 
prone to cracking on top.

For Pastry Cream

1 cup whole milk
1/2 cup coconut flakes
3 tablespoons cornstarch
1/2 cup granulated sugar
2 large egg yolks
1/2 teaspoon salt
1 teaspoon vanilla bean 
paste
1 tablespoon unsalted 
butter, cold

Banana Eclai� with Toa�ed Coconut Pa�ry Cream  
(Makes 24)

To Decorate:

dark chocolate, melted
coconut flakes, toasted
fresh banana, sliced

Banana Eclai� with Toa�ed Coconut
Pa�ry Cream 

Marnely Rodriguez-Murray is the author of the food 
blog Cooking with Books. A graduate of The Culinary 
Institute of America, she has worked as an Overnight 
Bread Baker in Colorado, a Chocolate Maker in 
Virginia as well as a Pastry Cook on the island of 
Martha’s Vineyard, just to name a few. She currently 
resides on Martha's Vineyard with her chef-husband, 
where they are both on an endless search for flavors, 
new culinary trends and gastronomic inspiration.

For Pate a Choux:

1 cup water
4 ounces unsalted 
butter
1/2 teaspoon salt
1 cup all-purpose 
flour
1/4 cup freeze dried 
banana, pulverized*
4 large eggs

View
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To make pa�ry cream
1. Preheat oven to 350F and toast coconut flakes until golden brown. Simmer milk to warm and steep coconut flakes in the 
 milk for 15 minutes.
2. Strain milk back into a small pot and simmer. In a small bowl, whisk together corn starch, sugar, and egg yolks. 
3. Quickly bring milk to a boil and whisk into the mixture above. Pour back into pot and whisk until it thickens, about 4 
 minutes over medium heat. Flavor with vanilla bean paste and butter. Cool in a baking sheet with plastic wrap on the top, 
 to avoid a “skin” forming on it, in the refrigerator. This will keep for 3 days. 

To make eclai�
1. Prepare a baking sheet with parchment paper and heat oven to 400F. 
2. Bring water, butter, and salt to a boil. Quickly dump in flour and powdered banana. Stir over medium heat on pot for 3 
 minutes. Remove from heat and let cool for 5 minutes before stirring in eggs, one at a time using a wooden spoon. 
3. Pipe 2-3 inch eclairs using a piping bag (or plastic baggie) on baking tray. Bake for 20 minutes and flip sheet. Bake for 
 another 10 minutes, until golden brown. Cool before filling with cream. 

To a�emble 
1. Slice eclairs lengthwise and pipe in pastry cream. Shingle slices of fresh banana and top with other eclair half. Dip the top 
 slice of the eclair in chocolate and sprinkle with toasted coconut. 

Banana Eclai� with Toa�ed Coconut
Pa�ry Cream 

*Note: Freeze-dried fruit pack a lot of flavor in small amounts and they’re perfect for adding to desserts when you want to keep the 
batters consistent (no liquid added from the freeze-dried fruit). You can find freeze-dried fruit in your local Whole Foods or Trader 
Joe’s. 



Peach Bread

You can’t get more Southern than peaches in the Summer.  Instead of the traditional peach pie, try this peach bread. I really love this 
recipe because when I made the bread it was more like bread pudding which was a huge score for me and my family. I hope you 
love it too!

Peach Bread
adapted from allrecipes.com

2 cups white sugar
1/4 cup packed brown sugar
1 cup room temperature butter
2 cups AP flour
3 eggs
2 1/2 cups fresh peaches peeled and sliced
   (about 5 peaches)
1 tsp salt
1/2 tsp cinnamon
1 tsp baking soda

Directions
Preheat oven to 350. Cream together butter and both sugars. 
Add beaten eggs, peaches, salt, cinnamon, flour, and baking 
soda. Stir until combined.

Pour batter into two prepared loaf pans.
*You may have batter left over which can be used for muffins. 
Cook the bread on 350 degrees for an hour.  *Note oven 
temperatures may vary so check the bread often. Cool 
completely then enjoy!



Be�y Angel F�d Shortcake

Here’s a fun dessert for your Memorial Day or July 4th celebration. It’s a super easy and tasty angel food shortcake. No baking 
required! Sweet!

Be�y Angel F�d Shortcake
1 Angel Food Cake
1 container of whipped topping
1 container of strawberries
1 container of blueberries

Directions
Cut the angel food cake in half. Spread half of the 
whipped topping on the bottom layer of the angel food 
cake then add a generous amount of berries. Place the 
top portion of the cake onto the bottom portion and add 
the remaining berries and cream.  Serve and enjoy!



Summer Fruit Salad with
Simple Syrup

Enjoy the bountiful berries during this Spring and Summer by tossing them together for a quick fruit salad.  

Summer Fruit Salad with Simple Syrup
Simple Syrup Ingredients & Directions:

1 pint fresh blueberries
1-2 cups strawberries
1- 2 cups fresh pineapple cut into cubes
1 can of mandarin oranges
1 cup sugar
1 cup water

Make the Simple Syrup:

Combine the water and sugar and cook over medium heat until the 
sugar dissolved (do not boil) . Once dissolved, cool on the stove for 
about 15 minutes. Continue to  cool in the refrigerator for an hour.  

Add the fresh fruit to a large bowl and toss with the ½ of the simple 
syrup. Chill, then serve.



Spring/Summer mu� haves for Baking and More!  

Pastel Baking Supplies: Straws, Baking Cups 
from Sweets  & Treats Boutique.

Monogrammed Water Decanter

Lemon/Orange Zester
(love my microplane zester!) 

Quilted Chargers
How cute are these?

Spring Cookie Cutters
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Arnold Palmer Special featuring Basil Lemonade

Dawn M. Richards is the owner of the food brand, D.M.R. Fine Foods, an award-winning home chef, caterer, culinary instructor, 
blogger, minister of the Gospel and J.D., who works in the corporate arena. Dawn also authors a monthly food column for Atlanta 
Tribune: The Magazine.  As a writer, Dawn enjoys exploring her passions of food, fashion, travel, ministry and the arts, among 
others. Visit Dawn online at dmrfinefoods.blogspot.com and dawnrichards.org.

When the warm months of Spring and even warmer (i.e. hot) months of Summer settle in, there’s nothing more crave worthy and 
satisfying than a refreshing, cold sip.  I happen to be a Southern Belle who loves her Sweetened Iced Tea and Freshly Squeezed 
Lemonade in good proportions—and when I bring the two together they make mocktail royalty, commonly known as the “Arnold 
Palmer”.

Cool. Refreshing.  Perfectly suited to accompany a casual daytime bite and hold its own at an evening meal, what’s not to love about 
it?  A while back, however, my thoughts went to how to make this favorite drink a bit more special.  Nothing too over the top.  Nothing 
to take away from what made me love it in the first place.  But just a little extra love.  And thus, Arnold Palmer Special was born.  
Basically as easy and simple as before, with a little added twist—bright and sweet Basil Lemonade. 

Once you've tasted it, I'm sure you'll love this special twist as much as I do.  Sip your way to the most refreshing and delicious Spring 
and Summer ever—and enjoy!  

Arnold Palmer Special
One Serving
4 oz. sweetened iced tea
4 oz. basil lemonade (aka 'the twist') - recipe follows
Ice cubes for serving
Basil leaves for garnish (optional)

Combine the iced tea and lemonade, pour over ice, garnish 
with basil and enjoy!

Basil Lemonade
1 cup fresh squeezed lemon juice 2 1/2 cups cold water 1 
bunch of basil 1 cup of sugar 

Directions
Combine basil, sugar and 1/2 cup of water in a small saucepan and simmer until the sugar 
dissolves.  Once the sugar has dissolved, remove from the heat and cool, allowing the basil to 
steep in the syrup. (Note: I like to allow the basil to steep for at least an hour, if time permits).  
Strain syrup into a container and chill in the refrigerator.  Discard used basil.

Add the lemon juice, 2 cups of water and basil simple syrup
to a pitcher and stir to combine.  Serve over ice and enjoy!
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Peach Sw�t Tea  

Directions
Combine the sugar and water in a medium sauce pan 
and cook on medium to low heat to dissolve the sugar. 
Once the sugar has been dissolved add the peaches and 
bring the water mixture to a boil.  Reduce the heat and 
simmer for about 5-10 minutes. Remove the syrup from 
the heat and let it cool for about 20 minutes on the stove. 
Once cool, place in the refrigerator to cool completely for 
about an hour. While the syrup is cooling make enough 
tea for a pitcher (prepare the tea according to the tea 
bag’s instructions). Add the syrup to the pitcher then pour 
the prepared tea into the pitcher. Add water to the tea 
according to taste depending on how sweet you’d like 
your tea.  Serve cold and enjoy!

Peach Sw�t Tea
Peaches are bountiful here is the South during the summer months.  So it's appropriate that a peach drink is a must have on these hot 
summer days.  I made this tea for my family during the summer and they absolutely love! This peach tea is simple and is a perfect 
accent to any summer soiree or just a yummy tea to have on hand when friends and family stop by for a visit this summer.  Here's what 
you will need to make this refreshing tea:

Peach Simple Syrup
1 cup white granulated sugar
1 cup water
1-2 large peaches (peeled and diced)
Freshly brewed tea



Have a Fanta�ic  Spring & Summer!

“Discover Something Sweet!”

JEM Radio   |   Facebook   |   Twitter   |   Pinterest   |   Instagram

http://www.blogtalkradio.com/jemofthesouth
http://www.facebook.com/jemofthesouth
http://www.twitter.com/jemofthesouth
http://www.pinterest.com/jemofthesouth
http://www.instagram.com/jemofthesouth
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