Ginger is a tropical, rhizomatous flowering plant. It grows up to 3ft (1m)
tall.

BOTANICAL NAME

PREPARATION
MAJOR FLAVOR COMPOUND

PARTS USED

NON-CULINARY USES

REGION OF CULTIVATION

POWDER

METHOD OF CULTIVATION




Kitchen
Creativity

FOOD PARTNERS

» Baking.

» Squash & coleslaw.

» Mango, pears & rhubarb.




BLENDS TO TRY

Advieh

e 2 tbsp. dried rose petals
o 2 tbsp. cardamom seeds
e 1 tbsp. cumin seeds

o 2 tbsp. ground ginger

e 2 tbsp. ground cinnamon

Grind the while spices and combine with the ground
ginger and cinnamon.

Yaji

» 10 strands of grains of Selim

« 1 tbsp. whole Ashanti pepper

* 5 tbsp. crushed kuli-kuli or peanut puffs,
e.g. Osem Bamba

« 5 tbsp. ground ginger

e 2 tbsp. cayenne pepper flakes

1 dry stock cube, crumbled

o 13 tsp salt

« Black pepper, to taste

Break up the grains of Selim and grind the Ashanti
pepper; you may need to sieve out any fibres.
Combine with the remining spices and mix well.

Leche de tigre

12-1 aji limo, habanero, or other hot chili, finely chopped
1 large garlic clove, crushed
1 in (2.5cm) piece of ginger, coarsely grated
1 tbsp. fresh coriander stalks, finely chopped
%2 small red onion, finely chopped
e Juice of 5 limes
« Salt, to taste

Combine all ingredients and refrigerate for 1 hour before using to
marinate fresh white fish. Leche de tigre is traditionally drunk after
the fish has been eaten.




