
G I N G E R  R O O T  P O W D E R

W I T H  A  C O M P L E X  H I S T O R Y  I N  F O L K L O R E ,  S U P E R N A T U R A L  R I T U A L S ,
H E R B A L  M E D I C I N E ,  A N D  C U L I N A R Y  U S E S ,  G A R L I C  I S  A  C O M P E L L I N G ,

S L I G H T L Y  M Y S T E R I O U S ,  A N D  H I G H L Y  E S T E E M E D  C R O P .  F R O M
M A G I C A L  R I T U A L S  M E A N T  T O  W A R D  O F F  E V I L ,  T O  O F F E R I N G S  M A D E

T O  T H E  G O D S ,  A N D  H E R B A L  P O T I O N S  C O N C O C T E D  T O  H E A L  A
R A N G E  O F  A I L M E N T S ,  T H I S  P L A N T  I S  A  L O N G - S T U D I E D  A N D  R E V E R E D

C O M M O D I T Y  A C R O S S  C O N T I N E N T S .
T O D A Y ,  G A R L I C  I S  E N J O Y E D  I N  I T S  F R E S H  F O R M  A N D  A S  A  D R I E D

S P I C E ,  F I R M L Y  H O L D I N G  A  P R O M I N E N T  P O S I T I O N  I N  T H E  C U L I N A R Y
W O R L D .

RECOMMENDED MATERIALS AT THE LIBRARY

O C T O B E R

SPICE CLUB
T H I S  M O N T H ’ S  S P I C E  I S



Gut Healing Coconut Chicken Soup
with Lemongrass, Ginger, and Saffron

2 tablespoons coconut oil 
1 ½ pounds boneless skinless chicken breasts 
½ yellow onion, chopped
2 stalks celery, chopped
1 cup thin-sliced carrots
3 cloves minced garlic
32 ounces of chicken bone broth
8 ounces sliced mushrooms
1 13-fluid-ounce can of full-fat coconut milk 
½ teaspoon saffron threads
1 ½ tablespoons ginger powder
1 tablespoon curry powder
Sea salt and cracked pepper to taste
1 8-ounce package of rice pad Thai vermicelli
noodles
1 ½ cups frozen spinach
6 drops of food-grade lemongrass essential
oil or 1 tablespoon of lemongrass paste

In a large pot, heat the coconut oil and add the onions with a sprinkle of salt. Cook on

low-heat until the onions turn translucent. Stir in the garlic, carrots, and celery and

turn the heat to medium. Cook for about 5 minutes, stirring frequently. Add your

chicken and bone broth and simmer all the ingredients together for 20 minutes.

Check that the chicken is cooked through and, if so, remove it. If not, leave it

simmering in the broth until it is cooked through, and then remove it and let it sit for 5

minutes before slicing it into small pieces. Stir in the ginger, mushrooms, curry powder,

and saffron and continue simmering the soup until the carrots and celery are tender,

about 20 minutes. Meanwhile, fill a second pot with salted water for your noodles.

Cook them according to the package instructions and set aside. Add the frozen

spinach, coconut oil, and chicken pieces to the soup and cook for an additional 5

minutes, or until everything is heated through. Finish with lemongrass oil or paste and

salt and pepper. 

DIRECTIONS

I NGRED I ENTS

https://www.slofoodgroup.com/blogs/recipes-stories/gut-healing-coconut-chicken-soup-with-lemongrass-ginger-and-saffron
https://www.slofoodgroup.com/blogs/recipes-stories/gut-healing-coconut-chicken-soup-with-lemongrass-ginger-and-saffron
https://www.slofoodgroup.com/products/persian-saffron-threads-sargol-cut
https://www.slofoodgroup.com/products/ginger-powder

