CALLING ALL FOODIES!
The "MCL Spice of the Month Club" is a
monthly “take-and-make” kit featuring a
variety of unique spices, herbs, or
blends. Included in each kit will be
information about the featured spice, its
history and fun facts, two simple recipe
suggestions, and a small packet of the
featured spice with enough for two
recipes.
Once you have created your culinary
masterpiece at home, we'd love you to
share photos of your successes (and
fails), opinions, tips, and love (or not) of
the spice of the month on the Library's
Facebook page using:
@MukwonagoLibrary.
You can always email your pictures and
thoughts to us at
info@mukwonagolibrary.org
Spice of the Month Kits are free, but
supplies are limited. Please, only one kit
per household.

SPICE
Of the Month

CLUB
Chinese 5-Spice is a common ingredient in
Chinese and Taiwanese cuisine. The five flavors
of the spices (sweet, bitter, sour, salty, and
umami,) refer to the five traditional Chinese
elements. This powdered seasoning is a mixture
of star anise, cloves, cinnamon, peppercorns,
and fennel seeds.
For 1000s of years, herbs and spices have been
used to restore balance in the body and Chinese
5-Spice may have originally been used
medicinally to balance yin and yang.
Five-Spice has a distinct licorice-like flavor due to
star anise, with sweet and warm flavors from the
cinnamon and fennel. Cloves add a cooling
sensation while the peppercorns add a numbing
and peppery note. For cooking, the theory is that
5-Spice encompasses a balance of the flavors,
with interesting interplays between cool (yin) and
warm (yang).

FUN FACTS
The exact origin of Chinese 5-Spice is unknown,
but it is believed that it is the result of the
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Chinese attempting to produce the ultimate
“wonder powder.”
Chinese 5-Spice is often added to stew meat or
poultry, incorporated into marinades, and used
as a spice rub for roasted foods.

5-Spice Chicken
& Vegetable Stir-Fry

Prep Time: 20 mins. Cook Time: 10 mins.
Servings: 4
INGREDIENTS
1.5 lbs. boneless chicken breasts (about 2 breasts)
1 tsp. Chinese 5-Spice powder
1/4 tsp. seas salt
1 yellow bell pepper (any color will work)
1 large carrot
1 bunch baby broccoli or 1/2 small broccoli head
4 tsp. olive oil
2 tsp. sesame seeds
3 tbsp. soy sauce
2 tbsp. rice vinegar
1/8 cup honey
1 tbsp. cornstarch
1 garlic glove (minced)
1 tsp. fresh ginger (minced)
DIRECTIONS
1. Cut the chicken into even-sized small cubes.
2. Add chicken, 5-spice, and salt in a bowl. Using a spoon
or your hands, combine to coat chicken with spices.
3. Cut bell peppers into strips, then cut these strips in half.
Make carrot ribbons using a vegetable peeler and cut
broccolini into smaller florets.
4. In a medium bowl, whisk together sauce ingredients:
(soy sauce, vinegar, honey, corn starch, garlic, ginger.)
5. Once everything is ready, heat 2 tsp. olive oil in a large
non-stick skillet over high heat. When oil is hot, add
chicken and cook for 3-4 minutes. It’s ok if chicken is
still slightly pink because it will finish cooking later.
Remove from skillet.
6. Add another 2 tsp. of olive oil. Add veggies and stir fry
for about 5 minutes. They should still be crispy, so pay
attention not to overcook them.
7. Put chicken back into the skillet and add sauce. Cook
for 1 minute, stirring until sauce thickens and chicken is
cooked through.
8. Serve immediately with jasmine rice and sprinkle with
sesame seeds.

Chinese 5-Spice
Apple Cake

Prep Time: 20 mins. Cook Time: 45 mins.
Servings: 12
INGREDIENTS
1 cup vegetable oil or coconut oil
3 eggs
1 vanilla bean, scraped
2.5 cups flour
2 cups sugar
1 tbsp. baking powder
3/4 tsp. salt
2 tbsp. ground Chinese 5-Spice
3 cups chopped apples
1 cup chopped walnuts

DIRECTIONS
1. Mix sugar, eggs, oil, and vanilla.
2. Combine dry ingredients.
3. Add the dry ingredients to the wet mixture and mix
thoroughly.
4. Fold in apples and walnuts.
5. Bake 45 minutes at 350 degrees in a greased 9" x 13"
pan.

Recipe Sources
5-Spice Chicken & Vegetable Stir-Fry
www.notenoughcinnamon.com
Chinese 5-Spice Apple Cake:
www.silkroaddiary.com

