ABC'S OF SPICES

We already gave you the ABC's of Food but the Cook County Farm Bureau
also loves spices... All types of spices with all types of flavors. In this
feature, we will be highlighting different types of spices, from A to Z. If
you'd like a full list of the ABC's of Food, contact the CCFB office.

This month
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Basil can be infused into oils and
W) vinegar, or blended into sauces
A S such as pesto.

Individual leaves can :
also be storedin Basil flower buds
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Basil is an excellent source of
vitamin K, a nutrient that assists in
faster wound healing, and is a good
source of iron to build the protein
hemoglobin to transport oxygen
through the blood.

Next month...Cloves

Source: https://specialtyproduce.com/produce/Basil_302.php



