
spice of the month club

Use
Paprika features a pungent smoky flavor that can 
vary greatly depending on the origin of the 
peppers.  It is often used as a seasoning ingredient in soups, stews,
marinades and casseroles.  It can be sprinkled on salads, used as a
garnish on deviled eggs, or brushed on meats, poultry and fish.  

Paprika is an excellent substitute for chili powder, as it delivers the
same flavor profile without the heat.

History
Paprika is a spice made from the ground dried
red peppers of the Capsicum annuum species.
The plant originated in Mexico but was brought
to Europe as early as the 16th century where it
quickly became popular and new  varieties were
cultivated.

The name paprika is derived from the Hungarian
word paparka, meaning pepper.

Today, Paprika is the national spice of Hungary
and is widely used in both Hungarian (think
goulash) and Spanish (think chorizo) cuisines.  

This month's spice: PAPRIKA!

3/30 @ 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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