
1/26 @ 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!

January 2021

This month's spice: CARAWAY!
History
The seeds of the caraway plant are known to be
among the world's first foods!  They have been
detected in foods dating back to 3000 BCE.
Historically, caraway has been valued for both its
medicinal and culinary uses.  It was used widely in
the middle ages in baking breads, cakes, and
fruits.

Folklore tells of caraway's ability to keep a lover
from cheating.  Similarly, caraway is used to train
homing pigeons to return home after a journey.

Caraway is grown in all temperate climates, but is
indigenous to Europe, Western Asia, India, and
North Africa.

source: The Spice & Herb Bible (Third Edition) by Ian & Kate Hemphill

Use
Caraway is often used in pork dishes, cheeses, breads, and in spice
blends like garam masala and harissa paste.

Caraway has fresh anise and fennel notes that balance well with
hearty cheeses and cored fruits like apples and pears. 

Caraway is probably most commonly used in rye breads.



source: The Spice & Herb Bible (Third Edition) by Ian & Kate Hemphill



source: The Spice & Herb Bible (Third Edition) by Ian & Kate Hemphill



source: Cooking Light, March 2010


