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Eat Cin-fully








Storage





Powder and sticks should be stored in an airtight container in a dark place.





Usage





Cinnamon is very popular in sweets and baked goods.





Cinnamon can also be added to marinades, beverages, dressings, meats, and poultry.





Cinnamon is commonly added to chocolate in Mexico.





Cinnamon is an ingredient in many expensive liqueurs. 








Cinnamon








Health Facts





Cinnamon may slow gastric emptying to help with weight maintenance.





Cinnamon can be helpful with nausea, vomiting, and flatulence.














Quick Facts

















Cinnamon comes from the bark of a tropical tree.





Cinnamon was once so prized that wars were fought over it.


These wars were referred to as the spice wars.





Cinnamon was once used as money.





Cinnamon was once used for meat preservation. Its aroma could also cover the stench of aged meats.





Cinnamon is mentioned in several books in the bible.



































