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​
Ginger - Zingiber Officinale

Scientific Name

Zingiber Officinale
Roscoe

Family

Zingiberaceae

[image: tmp_f801d1223d88bda18df9eadd405d3d98_HvvGBJ_html_35a2e36f.jpg]

Ginger is one of the
world’s oldest and most important spices and is now widely grown.
Other plants related to ginger are turmeric, cardamom, and
galangal.
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Fresh Ginger
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Dried Ginger
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Ground Ginger


How To Grow
Ginger

​ Ginger is extremely
easy to grow even indoors.

Step 1

​ Buy a smooth skinned, plump ginger rhizome (root)
(don’t get one that looks shrivelled as it will indicate an old
root)

The fresh rhizome is
knobbly, off-white or buff-coloured and often branched.

The pale yellow flesh
should not be too fibrous.

Look for ginger
rhizomes with well developed "eyes" or growth buds.

[image: tmp_f801d1223d88bda18df9eadd405d3d98_HvvGBJ_html_e8ed35c.png]

Step 2

​ Soak the ginger root in warm water overnight if it
looks very dried out.

Step 3

​ Cut the soaked ginger root into smaller pieces
allowing a few bumps per piece. You don’t have to do this; a larger
rhizome will also grow.


Step 4

​ Fill a pot with good quality, moist and rich potting
soil.

Make sure that the pot
has good drainage.

Ginger needs rich and
moist soil – not soggy soil!!

It does not need to be
a huge pot as ginger plants don’t take up much space and only grow
2 to 3 feet in height.
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Step 5

​ Press the ginger root into the soil (not too deep -
about 3 to 4 inches will be about right).

Cover the ginger root
with soil.
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Step 6

​ Ginger likes a humid environment; so ensure that the
ginger plant never dries out. Spraying the ginger plant with a
spray bottle of water is a good idea, do this every other day.

Ginger also needs a
sheltered, warm and partially sunny environment – at least 75
degrees.

Ginger does not like
direct sun and wind.


How To Store
Ginger

​ Ginger can be placed
in a plastic bag and refrigerated or frozen.
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Ginger –
Different Options For Different Purposes

​ Fresh green ginger

Dried whole ginger

Dried powdered
ginger

Candied ginger (see
section – Candied Ginger for the recipe)

Stem ginger or
preserved ginger (see section – Stem Ginger / Preserved Ginger for
the recipe)

Ginger juice (see
section – Ginger Juice for the recipe)

Ginger tincture (see
section – Ginger Tincture for the
recipe)

[image: tmp_f801d1223d88bda18df9eadd405d3d98_HvvGBJ_html_m596089a2.png]

Ginger Used For
Culinary Purposes

​ Ginger has a hot slightly
biting flavor. It is an essential ingredient in curries, pickles
and many Asian vegetable dishes.

It is also used in
gingerbread, biscuits, cakes, brownies, Smoothies and puddings.

For baking purposes
the ginger is mostly used in a dried, powdered form. Fresh ginger
will be used for curries, candied ginger and pickles.

Fresh ginger and dried
ginger are somewhat different in flavor.

Fresh ginger can be
substituted for powdered ginger at a ratio of 6 to 1.

Fresh ginger may be
peeled before using it for cooking or eating.


​

Candied
Ginger
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Candied ginger is the
ginger root that has been cooked in sugar until soft. Candied
ginger is then used as a type of confectionery or it is used in
other baked confectionary.

Ingredients

1125 ml water

1125 ml sugar

375 ml ginger
(sliced)

Additional sugar to
coat the ginger

Method

Combine the sugar and
water together in a saucepan.

Heat the mixture until
the sugar has completely dissolved.

Bring the mixture to
boiling point.

Reduce the heat.

Add the ginger
pieces.

Boil the ginger
mixture for 45 minutes.

Remove the ginger from
the heat.

Place the ginger
pieces onto a wire rack.

Leave the ginger
pieces to dry for 30 minutes.

Toss the ginger pieces
in the additional sugar to coat the ginger.

Place the ginger
pieces on a parchment covered baking sheet.

Once the ginger pieces
are dry, store them in an airtight container.


​

Stem Ginger /
Preserved Ginger

​
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Stem ginger or
preserved ginger is young ginger that has been peeled and preserved
in sugar syrup. The sugar syrup is sweet and will be used in sweet
desserts and baking.

Ingredients

Young ginger (peeled
and cut into small pieces)

Water to cover the
ginger pieces in the saucepan (x3)

500 ml white sugar

750 ml soft brown
sugar

750 ml water

Method

Place the ginger
pieces in a saucepan.

Pour enough water in
the saucepan to cover the ginger pieces.

Bring the water to
boiling point.

Remove from the
heat.

Strain the water off
the ginger.

Place the ginger
pieces back into the saucepan.

Repeat this process
twice more i.e. the ginger pieces should be boiled 3 times.

Combine the brown
sugar, white sugar and water together in another saucepan.

Bring the mixture to
boiling point while dissolving the sugar.

Reduce the heat.

Simmer for 5
minutes.

Add the ginger
pieces.

Boil for 30 minutes
until the syrup has thickened.

Remove from the
heat.

Cool the mixture
completely.

Spoon the ginger
pieces and syrup into sterilized jars.

Refrigerate the ginger
before use.
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