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1 : WHEN TS COLD,YOUR'RE COLD OR YOU GOT A COLD

| BASICALLY YOU SIAMER WATER WITH FRESHGINGERAND
SOME SPICES TO MAKE A STOCK. MIX THIS WITH JUICE OF
HALF A LEMON HALF ANIORANGE, A SPOON OF HONEY OR
PALM SUGAR AND THATS IT WITH A STIR.
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THE SPICES CAN VARY-

SLACK PEPPER FOR HEAT, FENNEL AND CINNAMON FOR SWEET, CLOVES AND CARDAMOM FOR WARMTH,
NUTMEG FOR DREAMS AND A SINGLE DRIED RED CHILLI FOR FIRE.

GINGER THOUGH IS AT THE FRONT AND THE SPICES BEHIND.

YOU CAN ROAST THEM IN A SLOW DRY PAN TILL THEY TURN- THEY WILL TASTE MORE ROBUST.
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