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FIND A SPICE

» Garlic powder Add 1o foods whenewer
you'd use sall and pepper, including most
meats, cooked vegelables, and slarches
HAvoid overdosing; garlic is good lor tha
heart, bad lor convergation

» Dreganobasil mix Sprinkie this herb
combao inegual pars on mat-and-cheass,
spaghath, of any pasta dish 1o creata a fresh,
smoath, minty favor. Also use it to add lile 1o
canned lomalo soup.

" So'.r sauce Add Mip 1o plain fce, pasia,
cookad vegelablas, and any kind of maat
with this rich, salty llavoring. Mix with sasamea
oll, Worcester sauce, and garlic powder for
@ medigy of spices that dresses up a pasia
salad and both red or white mioal

= Spike Combining 38 ingrodients, this
salty, savary flavoring is an all-in-ona spice
kil ideal for salads, cold veggies, slir-fries,
burritos, of Soup. Also works well on chicken
or Sleak,

» Cinnamon Sprinkla this spice in oamsaal
coffes, or hot chocolste, For winber holiday
SERONINGS, Mix cinnamon with ruimeg,
nged, and sugar and shako ovar pancakes,
= Hot sauce Rescue overly bland or

burned meals with exira heat from ¢hili and

Play with Fire

Havors imclude salt, hot sauce, and garlic

»» Placate plcky eaters by letting them season thair own fond
»» Unless you're lollowing a recipe, avoid mixing mulliple spices together al onca:
the competing flavors can drown out the nalural flavar of the food
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4 tips to get the most out of your spices

¥+ You can inroduce axtra seasoning at any point bobore, durng, of altar cooking.
but the sarlier you add a spica, the mang infused the lavors will bacome:

»» Add spices in pinches 1o avoid over-flavaring your food. Commonly piled-on

REPAIR EXTRA-SALTY SOUP BY ADDING A PR

cayanng pappers, bath of which mask bad
tastes while improving blood cinculation
and speeding digestion. Pack dry as red
pepper llakes and use spaninghy. Anather
favarite of our editors: the classic 1/s-ounca
bottle of Tabasco sauce, which is greal on
scrambled eggs, rice, or tacos

#» Curry Add color and flavor to plain rice or
noodies, o revitalizg cobd starchy leltovers
for a spicy breaklast. Plus, curry’s anti-
mflammatory properties educe muscla
aches, For immediate reliel, check out the
fowr Gurry recipos on page 50

BUILD YOUR OWN KIT

¥ Buy Find most common spices in ihe
baking alaie of your iocal =
SUpsTTiRE], Of {7y Assan

o bnclin grocoties [of mne -

varioty and buk containers.

Buy seasonengs by the

ounce of the pound at onling
mesalieds ko ésploomill.com

o amaricETEDIce com, Bave pro- packaged
farad Inng-Estng ) packets of musatard,
hefchup, and oy sAuce from raaimeanta
1 Contaln S0 spicon e SaUCE i kaak-
prood | serew-lop Lesan fravel ot is—|ike
Halgers's Meditm Travel Bottke Kil {bekow)
(%2 nakgene-oyutdoor com| o Engle Crask’s
Toh-aate Pack-At Liguicd!

Gals Kin (515, englacrodk.

oo}, Kenywon mikes §

miitti-chambesned contniner

[op) pre-ioackad wih garic
powir, black pappar, Sall
paptika, curry powdiar, and

ERyENNE pepper (55, el

com). O il an emply S-chambenod Conbsnsr
(51,75 campmancrm) with yos gwn apices.
» Pack Put your spice k4 in o nip-iop o
mesh bag. Fack wilh your cook kit for ey
acows, Ehd Tiots with lood (protected ina
boar Bog of canigher, whon appropale)

B, OR A RAW, PEELED POTATD




