
spice of the month club

This month's spice: FENNEL SEED!
History
Fennel is indigenous to the Mediterranean region
of southern Europe.  Since antiquity, the seeds
have been used as a condiment by the Chinese,
Indians and Egyptians.  

References to fennel can be found in the writings
of Pliny, Charlemagne, and even Shakespeare.

Historically, all parts of the fennel plant were used
in many kinds of love potions and in the
performing of rituals "to awaken love."  In the
language of herbs, fennel signifies flattery and the
fronds of the plant are often found in romantic
flower arrangements.
Use
Fennel seeds work well in a wide variety of dishes including soups,
breads, sausages, pasta sauces, pickles, sauerkraut, and salad
dressings.

Fennel seed can be used whole, or it can be ground in a spice
grinder or with a mortar and pestle. Whole seeds will soften when
cooked in a sauce or a stew, but are preferably ground when being
used as a rub or in dishes with a short cooking time.

2/23 @ 6:30pm online
Spend the month cooking with your spice and
join us on Zoom on the last Tuesday of the
month to discuss your opinions, experiences,
and love (or hate!).  
Join the discussion: http://bit.ly/KPLSpiceClub

Join us to discuss!
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