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Which is why I use Pure Via®

in my favorite beverages as

well as my cooking and

snacking because it makes

life just a little sweeter.

Naturally.

Pure Life

Lots of things have changed in my life since those 

early days in Alaska. What hasn’t changed, however,

is my belief that food should be as pure and close to 

nature as possible.

Join me as I take you on a journey of discovering 

recipes using Pure Via – and give you a peek into my 

life! I hope these recipes and tips inspire you to keep 

your cooking and your life simple – and a little

more wholesome.

Me and my parents and siblings on the farm
Me and my son Kase on Mother’s Day

In the studio, working on my album,

“Sweet and Wild”

Me and my parents and siblings on the farm
Me and my son Kase on Mother’s Day

Me and my son Kase on Mother’s Day

I’m really sweet on Project Clean Water, my nonprofit charity

foundation that works to improve water quality in a sustainable

way. So far, we’ve helped over 30 communities in 13 countries solve

their drinking water problems.

Visit http://www.jeweljk.com/cleanwater.html for more information.

These Pure Via packets fit perfectly

in my guitar case, so I always know I have

them  whenever I’m on the go!

Live a

Sweeter SideDiscover aGrowing up in Alaska,

I experienced nature as it should be: fresh,

simple, and pure. My family mainly lived off of the 

land, enjoying ripe summer berries and wild

game of summer.
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Favorite photos
Some of my
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 My Grandma Ruth made a tart
very similar to this in the summer

with fresh fruit off the tree.
A little Pure Via gives it

just the right sweetness!

Ingredients
1 unbaked 9-inch pie pastry

   (from 14 oz. [400g] package)

4 medium size red or black plums (about 1½ pounds

   [675g]), unpeeled, each cut into 16 slices

2 teaspoons (10ml) lemon juice

2 tablespoons (30ml) cornstarch

12 packets Pure Via Sweetener*

¼ teaspoon (1ml) ground cinnamon

1 tablespoon (15ml) currant jelly, melted

*Substitute 24 packets (½ cup [125ml]) Pure Via Turbinado and Stevia Blend.

Proceed as recipe directs.

Directions

Preheat oven to 400°F. Roll pie crust on parchment paper to form a

12-inch-diameter circle. Slide parchment paper with crust onto a large cookie sheet.

Toss plum slices with lemon juice. Combine cornstarch, Pure Via and cinnamon.

Toss plums with Pure Via mixture.

Leave a 2-inch border around edge of pie crust. Arrange the plum slices, overlapping and 

almost having them stand up. Work from the inner edge of the border to the center, forming 

a 10-inch-diameter circle in the center of the pie crust. Continue in concentric circles to the 

center, using all slices. Roll edge of pie crust toward plums, forming a slight ridge. Flute 

edge, if desired. 

Bake tart 26 to 30 minutes or until edges of crust are light golden brown and plums are 

tender. Remove from oven and gently brush plums with currant jelly. Cool on cookie sheet on 

wire rack. Serve warm or at room temperature. Tart is best when served the day it is made.

 

Plum Tart
(Makes 8 servings)

Recipes
Song Lyrics

What's Simple Is True

Turn to me with frozen lips

Your hands are icy cold

Your eyes burn bright against the

frost-bit sky
You never seemed more lovely than you

do right tonight

Pale on the horizon

Like leaves frozen in the snow

Our two shadows merge inseparably

Will time stand still if it's pierced

with cold

[Chorus]
The more I live
The more I know
What's simple is true

I love you

There's a warmth in my heart

It haunts me when you're gone

Mend me to your side and never let go

Say 'Time knows nothing,

we'll never grow cold'

[Chorus]

[Bridge]
Twilight descends on our silhouette

How soon spring comes

How soon spring forgets

I wanna hold time, say it'll never begin

Old man winter be our friend

Old man winter be our friend

[Chorus]

Hands
If I could tell the world just one thing

It would be that we're all OK

And not to worry 'cause worry

is wasteful
And useless in times like these

I won't be made useless

I won't be idle with despair

I will gather myself around my faith

For light does the darkness most fear

[Chorus]
My hands are small, I know

But they're not yours, they are my own

But they're not yours, they are my own

And I am never broken

Poverty stole your golden shoes

It didn't steal your laughter

And heartache came to visit me

But I knew it wasn't ever after

We'll fight, not out of spite

For someone must stand up for what's right

'Cause where there's a man who has no voice

There ours shall go singing

Chorus 

Bridge: 
In the end only kindness matters

In the end only kindness matters

I will get down on my knees, and I will pray

I will get down on my knees, and I will pray

I will get down on my knees, and I will pray

Chorus x2
We are never broken

We are God's eyes

God's hands
God's mind
We are God's eyes

God's hands
God's heart
We are God's eyes

God's hands
God's eyes
We are God's hands

We are God's hands Courtesy of Jewel



You really have to try this

cookie version of the

Mexican Wedding Cake.

It's sweet like a
cookie should be,

but with less sugar!

Treats

Ingredients

¾ cup plus 2 Tablespoons (205ml) butter,

    softened
18 packets Pure Via sweetener

1 egg
1 Tablespoon (15ml) vanilla extract

1¼ cups (300ml) all-purpose flour

½ cup (125ml) cornstarch

¼ teaspoon (1ml) salt

Directions

Preheat oven to 350°F. Beat butter, Pure Via sweetener, egg and vanilla with electric

mixer until well blended. Mix in flour, cornstarch and salt until mixture forms a dough, 

about 30 seconds.

Form dough into 1-inch balls. Place on ungreased baking sheets. Flatten each with

bottom of a glass to form 2-inch diameter cookies. 

Bake 12 to 16 minutes or until light golden brown. Remove from baking sheet.

Cool completely on wire racks. Dust with additional Pure Via sweetener, if desired.

Melt in Your Mouth

Vanilla Cookies
(Makes 30 cookies)

Ingredients

¾ cup plus 2 Tablespoons (205ml) butter,

    softened
18 packets 

1 egg
1 Tablespoon (15ml) vanilla extract

Directions

Melt in Your Mouth

Vanilla Cookies
(Makes 30 cookies)

Ingredients
1 cup (250ml) all-purpose flour

1 cup (250ml) whole wheat flour

2 teaspoons (10ml) baking powder

½ teaspoon (2ml) baking soda

¼  teaspoon (1ml) salt

20 packets Pure Via sweetener

1 Tablespoon (15ml) grated orange peel

1 cup (250ml) buttermilk

¼ cup (50ml) vegetable oil

2 eggs
1½ cups (375ml) fresh or frozen blueberries

Uncooked old fashioned oats (optional)

Directions

Preheat oven to 400°F. Line 12 muffin cups (2½ inch diameter) with paper baking cups; 

set aside.

Combine dry ingredients and orange peel in a large bowl. Stir in buttermilk, oil and 

eggs. Mix just until all ingredients are moistened. Fold in blueberries.

Divide mixture evenly between muffins cups. Sprinkle each with oats, if desired.

Bake 20 to 25 minutes or until wooden pick inserted in center comes out clean.

Cool in pan 2 minutes. Carefully remove from pan and serve warm.

Blueberry Muffins
(Makes 12 muffins)

These muffins are great! The perfect fuel

for mornings on the go with my son Kase

– portable goodness!
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Desserts
Drinks

Ingredients

1½ cups fresh or frozen thawed

      unsweetened blueberries

1½ cups peeled, seeded, cubed mango

1 cup nonfat plain Greek yogurt

½ cup nonfat milk

6 packets Pure Via sweetener

½ cup ice cubes

Fresh mint, optional

Directions

Place all ingredients except ice cubes in 

blender container; cover. Blend until all 

ingredients are combined. Add ice cubes 

and blend until smooth. Pour into 4 tall 

glasses and serve. Garnish each glass

with fresh mint.

Exotic Delight Smoothie

Ingredients
(Topping)
Vegetable cooking spray

¾ cup old-fashioned oats

9 packets Pure Via Turbinado and Stevia

   Blend sweetener

3 Tablespoons butter, melted

2 Tablespoons all-purpose flour

¼ teaspoon cinnamon

(Mango Mixture)
3 cups peeled, seeded, chopped mango

1 Tablespoon grated lime peel

2 Tablespoons fresh lime juice

¼ cup Pure Via Granulated sweetener

Directions

Preheat oven to 375°F. Spray a baking sheet with vegetable cooking spray; set aside.

For Topping, combine all ingredients. Place on prepared baking sheet in a thin layer.

Bake 12 to 15 minutes or until lightly browned.  Remove from oven and cool on baking 

sheet on wire rack. 

Meanwhile, for Mango Mixture, combine all ingredients, stirring well.

To serve, divide Mango Mixture evenly between 6 dessert dishes.

Top each with some of the topping.

Mango Lime Crumble
(Makes 6 servings)

(Makes 4 servings)

Ingredients:
2 cups hulled fresh strawberries OR

   frozen unsweetened strawberries,

   thawed, drained

1 cup fresh lemon juice (4 to 5 lemons)

15 packets Pure Via sweetener

4½ cups water

Ice cubes
Fresh whole strawberries, optional

Fresh mint, optional

Directions
Puree 2 cups strawberries in a blender container. Add lemon juice and

Pure Via sweetener, blending just until combined. Pour mixture into a pitcher.

Stir in water. Refrigerate until ready to serve. Place a few ice cubes in each

of 5 tall glasses. Pour in strawberry lemonade mixture. Garnish each glass

with a fresh whole strawberry and a sprig of mint.

Strawberry Lemonade
(Makes 5 servings)

 This fruit-filled smoothie is one of my favorites. I love it for breakfast or as a snack.

For an extra boost, add a scoop of ground flax seeds for a daily dose of fatty acids! 

This lemonade has 

a great taste and 

I love to add 
lots of mint

Photo credit: Courtesy of Jewel



These go perfect with afternoon tea

– a favorite in my house.

Desserts

Ingredients
2 cups all-purpose flour

12 packets Pure Via sweetener

1½ teaspoons baking powder

½ teaspoon baking soda

¼ teaspoon salt

1 Tablespoon grated orange peel

½ cup butter, cut into 8 pieces

1 cup buttermilk

½ cup dried cranberries

Beaten egg (optional)

Directions
Preheat oven to 425°F.  Combine dry ingredients and orange peel in medium bowl.

Cut in butter using a pastry blender until mixture resembles fine crumbs. 

Stir in buttermilk until ingredients leave side of the bowl. Stir in cranberries. Drop dough 

by ¹/³ cup (75ml) portions onto ungreased baking sheet. Brush with egg, if desired. 

Bake 12 to 15 minutes or until light brown. Immediately remove from baking sheet to 

wire rack. Serve warm.

Cranberry Orange

Scones
(Makes 10 scones)

Ingredients
2 cups all-purpose flour

12 packets 
1
½ teaspoon baking soda

¼ teaspoon salt

1 Tablespoon grated orange peel

½ cup butter, cut into 8 pieces

Cranberry Orange

Scones
(Makes 10 scones)

Ingredients
(Mousse)
2 cups nonfat vanilla flavored Greek yogurt

1¹/³ cups lite whipped topping

18 packets Pure Via sweetener

½ teaspoon coconut extract

(Pineapple Topping)

1 can (20 oz.) pineapple tidbits in

   unsweetened juice, drained

¹/³ cup plain granola

6 packets Pure Via Turbinado and Stevia Blend

   sweetener 
Fresh mint, optional

Directions
For Mousse, combine all ingredients. Refrigerate until ready to serve.

For Pineapple Topping, combine pineapple and Pure Via sweetener. Let stand 8 to

10 minutes. Stir. To serve, place ½ cup mousse into each of 6 dessert dishes. Top with 

some of the Pineapple Topping and granola. Garnish each serving with fresh mint.

Pineapple Coconut Mousse
(Makes 6 servings)

I tried this mousse recipe and I loved it!

Greek yogurt is healthy and delicious.

Photo credit: Courtesy of Jewel
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Pure Via is a registered trademark of Whole Earth Sweetener Company LLC © 2014 Whole Earth Sweetener Company LLC.
The ingredients in Pure Via exist in nature and meet our natural standard. Each ingredient is processed to assure consistency, stability, and safety.
The ingredients in Pure Via are produced without bioengineering. For more information about these ingredients and our natural standard, please visit www.purevia.com. 


