WINTER RECIPES
Kathy Donaldson

CURRIED PUMPKIN SOUP

1 onion finely chopped

1 tablespoon minced ginger

1-4 clovesgarlic

1 teaspoon curry powder (or favorite curry spices

14 oz chicken broth

14 oz coconut milk

2 cups pumpkin (or other winter squash)

Salt to taste

Saute onion, ginger, garlic in olive oil until tender.  Add other ingredients.  Cook over medium heat stirring frequently for 10-15 minutes.

WINTER TEA

Equal parts:

Peppermint

Thyme

Sage

HERBAL STEAM

Put in basin:

1 teaspoon peppermint

1 teaspoon thyme

Pour 2-4 cups boiling water over

Add 5 drops eucalyptus essential oil

HONEY GINGER LEMONAIDE

Steep sliced fresh ginger in lemon juice

Sweeten with honey

(Add a pinch of cayenne pepper to relieve congestion)

Drink hot

GINGER HONEY SYRUP

Slice ginger root very thinly.  Cover with honey and cook over low heat for 20-30 minutes.  While still hot, strain.  Store in refrigerator.  Stir in teas with lemon

.



















