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What’s so good about it?

Turmeric is a root that is grown in tropical climates. It contains the antioxidant, Curcumin. But don’t mistake that for the spice “cumin” because they are completely different!

Historically, Turmeric has been used to treat a variety of illnesses such as diarrhea, fever and colds. It has even been used in salves to treat infected wounds, bruises and leech bites.

Turmeric has a bright yellow color and adds a warm flavor to dishes such as curry. 

The bright yellow color of turmeric has also been used to dye fabrics.
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Turmeric in food is considered safe but talk with your doctor before taking a supplement containing turmeric.     

Easy Turmeric Tea

Ingredients:
1 teaspoon ground turmeric 
3 cups water

Directions: Take a teaspoon of turmeric (the kind from the spice isle at the grocery store) and add it to 3 cups of water. Let it simmer for about 10 minutes. Strain the liquid to remove excess powder and enjoy! You may add honey or lemon to add even more flavor. 
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