
spice of the

month club

Use
Annatto seeds are renowned for their distinctive earthy flavor and
deep coloring.  Much like saffron, Annatto is often used as a natural
coloring agent - it lends its yellow-orange hue to things like cheeses,
baked goods, and even cosmetics.

Annatto is the key spice in achiote paste (or recado rojo), an
important ingredient in Mexican cooking.   Recipes generally require
Annatto seeds to be ground into a powder or cooked whole into an
oil mixture.

History
Annatto is a spice made from the seeds of the
achiote tree.  It is native to the Caribbean,
Mexico , and South America.  The shrubs were
popular in colonial American gardens because
of their dramatic flowers.

The intense colors of the seeds made them
popular ingredients in traditional forms of body
paint (for social and spiritual reasons) and
sunscreen by the indigenous people of the
Caribbean Islands and North America.  Some
historians theorize that this was the origin of the
use of the terms 'Redskin' or 'Red Indian' by
Europeans. 

This month's spice: ANNATTO SEEDS!

4/27 @ 6:30pm online
Spend the month cooking with your spice and
join us on Zoom on the last Tuesday of the
month to discuss your opinions, experiences,
and love (or hate!).  
Join the discussion: http://bit.ly/KPLSpiceClub

Join us to discuss!
April  2021
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