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Ginger powder is a fragrant and spicy spice made by drying and grinding fresh
ginger root. It has a spicy, slightly sweet, and warm flavor that adds a unique and
pleasant taste to various dishes, desserts, and beverages. Ginger powder is used in
cooking to flavor soups, stews, Asian dishes, baked goods, and teas. In addition to

flavoring, ginger has anti-inflammatory, antiviral, and digestive properties that
promote overall health. This product is naturally prepared without additives or

preservatives.
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4 Spicy & Warm Flavor: Ginger powder has a spicy and slightly sweet taste that
¢ mparts a unique and fragrant flavor to dishes and beverages.
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4 Versatile Use: Ideal for use in soups, stews, Asian dishes, baked goods, and beverages.
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4 Anti-inflammatory & Digestive Properties: Ginger has anti-inflammatory and
 digestive properties that help reduce inflammation and improve digestion.
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4 Natural & Additive-Free: Made naturally without preservatives or artificial additives.
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Supports Digestive Health: Ginger powder aids digestion and helps prevent
digestive issues like bloating and stomach discomfort.
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< Reduces Inflammation: Ginger has anti-inflammatory properties that help reduce
0 pain and inflammation in the body.
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4 Boosts Immune System: Ginger powder helps strengthen the immune system and
qprevent illness.
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{ Boosts Energy & Vitality: Ginger can help increase energy levels and reduce fatigue.
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< Add 1o Soups & Stews: Ginger powder can be added to soups, stews, and

4 casseroles to impart a warm, aromatic flavor.
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Use in Asian Dishes: Ginger powder is a key spice in Asian dishes like curry and stir-fry.
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< Use in Desserts & Baked Goods: Ginger powder can be used in cookies, cakes, and

{other baked goods.
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4 Add to Hot Beverages: Ginger powder can be added to tea, coffee, or other hot
gbeverages.
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Usage Instructions | & pawo o9
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Add to Soups & Stews: Add ginger powder to soups, stews, or casseroles for a
warm, delicious flavor.
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Use in Desserts & Baked Goods: Add ginger powder to homemade desserts and
baked goods.
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Add to Hot Beverages: Add a pinch of ginger powder to your tea or coffee for a
fragrant and warming touch.

Nutritional Information (Per 59) | (0,5 & & ;) glas iz leMb|
Energy: 18 kcal | s J5 VA =55,
Protein: 0.4 g | ¢,5 «.f ;0559

Fat: 0.1g | o5 -V (o>
Carbohydrates: 4.2 9 | o5 £.Y :ol,0ue4 5

Salt: 0.01 g | o5 + .o ) oS
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Storage Recommendations | (5 ,luesS sbamogs
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Store in a cool, dry place away from direct sunlight.
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Seal the packaging tightly after each use to preserve freshness.
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100% Organic




