
Preserving Ginger &
Turmeric

Thinly slice ginger or
turmeric and dry in a warm

oven or dehydrator. The dried
slices should "snap" when
bent indicating it can be
stored without molding.

Dried ginger can be stored
whole or ground into powder.

DEHYDRATE

"Baby" pickled ginger and
turmeric is a common

compliment in many Asian
dishes. Fresh ginger can

also be used to infuse salt
and sugar with a slight
ginger flavor for a wide

range of recipes.

PICKLES, SALT &
SUGAR

Our favorite way to store
ginger and turmeric is to
freeze it, either whole, in
pieces, or as a paste. Use

frozen ginger within a year
for best flavor. See more

information on freezing on
Page 2.

FREEZE

A "tincture" is an herb or
spice that has been placed

in alcohol to extract it's
flavor and/or medicinal

qualities. A ginger tincture
can be used by drops
medicinally or used

generously in beverage
recipes.

 GINGER OR TURMERIC
TINCTURES

A  holiday favorite,
candied ginger can be
preserved for ginger

bread and cookies, and
other warming recipes

treats. Candied ginger is
a popular treatment for

an upset tummy. 

CANDIED GINGER
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These are methods to preserve both fresh ginger and
turmeric. Ginger is pictured here.



Freezing Fresh 
Ginger & Turmeric

Separate the rhizome
"fingers" and rinse well.

Baby ginger and turmeric
have no rind, so there's

no need to peel them. Use
a wet paper towel to

gently rub off any
remaining soil.

CLEAN

Spread the paste into ice
cube trays, then place in the
freezer overnight. Each cube
creates a good size portion
for stir-fries, teas and other

recipes.

FREEZE IN ICE
CUBE TRAYS

Use a food processor or
blender to grind the

rhizome into a paste. Baby
ginger and turmeric are
juicier than the mature

rhizome, so no additional
water is needed.

MAKE A PASTE

Once frozen, the cubes are
easy to pop out to store in a
freezer container or zip lock
bag. Now there is no need to
pull out the grater each time

you want to add ginger or
turmeric to a recipe. The

cubes thaw quickly and can
be stored in the refrigerator

for one week.

POP 'EM OUT!

Make sure to label your
container with the

contents name and the
date. Ginger and turmeric
are best used within one
year of freezing - just in
time for the next fresh

harvest!

LABEL THE BAG!
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This is our favorite method to preserve both
fresh ginger and turmeric. Turmeric is pictured

here.


