e - ith indigestion and improve breath.
e’ Fun Fact: Has been used in barns and kennels as a flea

T he dried "lacy" covering of the Nurmeg seed. The
Slavor is similar to Nutmeg with heayy notes of pepper. Sl

Fun Fact: When fresh, Mace has a deep bright red 3-8
hue. It becomes orange/yellow as it dries. - ». b= i
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B, Mustard Seeds have a spicy and aromatic flavor. Mixing the
(&% - with water initiates an enyymatic process that enhances its
¥ pungency and heat.
& - Fun Fact: The Romans were the first people ro grind these seeds
into a paste, resembling the modern-day Mustard condiment.

Steet
Fun Fact: If inkle chilli around the edge of
B e e

Madé from the ground, dried fruits of bell pepper or chili
or a mixture of the two, yielding sweet and mellow

Fun Fact: It takes 80,000 flowers to produce 1 Ib of saffron, ~
and each stigma is hand-picked.

This black licorice-tasting spice is the dried seed pod of
the Chinese magnolia tree, native to southwestern China,
Vietnam, and Japan.

Fun Fact: It is used in the production of the beverage Absinthe

Derived from roots that have been boiled for many
hours, then dried in hot ovens and ground. it has an
earthy, peppery flavor.
Fun Fact: Turmeric is an ingredient in many
c‘nmmm‘ﬂﬂf SUNSCTreETs.




