CALLING ALL FOODIES!

The “Spice of the Month” club is
a monthly take-and-make kit
featuring a variety of unique
spices, herbs, or blends. Each
kit will include information
about the featured spice, its

history with fun facts, and a
small packet of the spice with
two recipe suggestions!

Once you've created your
culinary masterpiece, we'd love
to see! Share your pictures and

tips with us on our Facebook
(SEARLibrary) and Instagram

(@searlibrary) pages.

Spice of the Month kits are free, but
supplies are limited. Only one kit per

household.
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Reglonal lerq ry e First seen in ancient Sanskrit and Chinese texts around
400 B.C.E. and 2,000 B.C.E., respectively, ginger has been

Q@] Bradley, Chicot, Desha, Drew, & Lincoln Counties used in a multitude of traditional medicines for millennia.

i e The Ginger bread man has his origin from the Queen's

WWW.S€d rl I b ra ry' O rg court. Queen Elizabeth |, was the first to have them in the
shape of little edible figures.

e Powdered ginger is exceptionally high in the trace

) - ﬂ/SEARLi bra ry mingral mangangse. A teaspoon of powdered ginger rqot
. provides approximately 70% of your manganese daily
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Maple-Ginger Chicken Thighs
Lt

Ginger Snaps
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Yields: 8 servings
Prep Time: 10 mins
Cook Time: 55 mins

Yields: 3 dozen
Prep Time: 15 mins
Cook Time: 10 mins

Ingredients
o 1 tablespoon olive oil, or to taste
e 1 cup pure maple syrup

Ingredients
e 1 cup packed brown sugar

* % cup vegetable oil e Y4 cup low-sodium soy sauce
e Y4cup molasses ¢ 2tablespoons garlic-infused olive oil
e 1largeegg ¢ 1 tablespoon ginger powder

e 1 teaspoon sesame seeds
¢ 1 teaspoon ground black pepper
¢ 1 teaspoon ground cayenne

e 2 cups all-purpose flour
e 2teaspoons baking soda
e 1 teaspoon ground ginger

pepper
* 1 teaspoon ground cinnamon e 2 pounds skinless, boneless chicken
e Y>teaspoon ground cloves thighs
e Yiteaspoon salt e 2tablespoons chopped fresh

* Y5 cup white sugar for decoration parsley, or to taste

Directions
1.Preheat the oven to 350 degrees F (175 degrees C).
Lightly grease a baking dish with olive oil.
2.Combine maple syrup, soy sauce, garlic oil, ginger

Directions
1.Preheat oven to 375 degrees F (190 degrees C).
2.Mix brown sugar, oil, molasses, and eggin a

large bow. powder, sesame seeds, black pepper, and cayenne
3.Combine flour, baking soda, ginger, cinnamon, pepper in a bow.

cloves, and salt; stir into the molasses mixture. 3.Arrange chicken thighs in the prepared baking dish;
4.Rolldoughinto 1 1/4-inch balls. pour maple sauce over top. Turn thighs in sauce using
5.Roll each ball in white sugar before placing 2 tongs or gloved hands until fully coated. Cover dish

with aluminum foil.
4.Bake in the preheated oven for 40 minutes.
5.Uncover dish; flip thighs. Continue baking, uncovered,
until an instant-read thermometer inserted into
centers reads 200 degrees F (93 degrees C), about 15
minutes. Flip thighs again; sprinkle with parsley.

inches apart on ungreased cookie sheets.
6.Bake in the preheated oven until center is firm,
10to 12 minutes.
7.Cool onwire racks.

6.Rest before serving, 10 minutes.

Recipe Source: Recipe Source:
https://www.allrecipes.com/recipe/10757/moms-ginger-snaps/?print= https://www.allrecipes.com/recipe/270738/maple-ginger-chicken-thighs/




