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TURMERIC USAGE

1/4 to 1/2 tsp.
Soups per pot

1/2 to 1 tsp.
Stews per pot

Eggs Pinch to 1/8 tsp.

Roasted 1/2 tsp. per pan

i | - 1/4 tsp. per cup
Roasted Rice & Grain stir into oil first

Vegeglbles Mac &8 Cheese | 1/8to1/4 tsp.

Salad Dress 1/4 tsp. per cup

Historic Smithfield Va.
“Herbs & Spices For Home Of The World
The Culinary Artist. Famous Smithfield Ham
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~ THE PROPER PREPARATIOH
. OF TURMERIC ROOT

Add early to Ny " Blend small
011 or fat e amounts in
milk, yogurt, or
coconut milk.

with onions.
bloom with omons, garlic
or vegetab es.
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