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Cardamom

Cardamom - also referred to as the “Queen of Spices” - is an
aromatic spice from the ginger family with a warm, sweet,
and citrusy flavor. It is native to tropical and subtropical Asia.
Guatemala is the biggest producer of cardamom in the world.

There are two main types of cardamom:

Green cardamom (Elettaria cardomomum) is the most
commonly used type and has a sweet, delicate flavor.
Black cardamom (Amomum sublatum) has a smoky flavor.
Recipes which use this type of cardamom often uses the
whole pod, which is then discarded before eating.

Culinary Uses: Cardamom is a versatile spice and is used in
both sweet and savory dishes. Because it is so pungent, it is
generally used sparingly in dishes. Cardamom is used in many
Indian dishes including curries, chai, and in the spice blend for
garam masala. In the Middle East, cardamom powder is used
in sweet dishes and to flavor coffee and tea. It is also used in
Scandinavian countries to flavor pastries and Scandinavian
drinks like mulled wine and glogg.

Health Benefits: In traditional medicine, particularly in
Ayurveda and traditional Chinese medicine, cardamom has
been used for centuries to treat a variety of ailments. It is
believed to possess warming and stimulating properties.
Ayurvedic practitioners use cardamom to aid digestion,
relieve gas and bloating, and alleviate nausea. It is also
employed as an expectorant to clear congestion and ease
respiratory problems. In some cultures, cardamom is chewed
after meals to freshen breath and promote oral hygiene. It is
also considered an aphrodisiac in some cultures.

Fun Facts:

The ancient Egyptians used cardamom in perfumes and
incense, and it was also employed in embalming rituals.
According to legend, Mark Antony was lured to Cleopatra’s
palace by the sultry aroma of burning cardamom.

Cardamom is one of the most expensive spices by weight -
hence the nickname “Queen of Spices”. It is harvested by
hand, which is incredibly labor intensive and contributes to
it’s high price.












