MenuTome Ingredient guide - Spices

Ginger
Zingiber officinale

Flavour

Fresh ginger is citrus-like and hot; dried ginger is warmer and less juicy.

Fresh or dried? Substitute

Use the fresh rhizome in stir-fries and sauces; powder often Ground ginger makes a different version rather than an exact
suits baking. substitute; start to taste.

When to add it Storage

Briefly sauté finely chopped ginger early, or grate some in Keep fresh pieces wrapped and cool or freeze them; seal
near the end. powder dry.

Goes with

Stir-fried vegetables, soup, marinades and baking.
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