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FOR THE BELLY

BITTERS AND BUBBLES

Make an infusion of fennel seed and fresh ginger by pouring boiling water over 1/4 cup
each fennel seeds and sliced ginger in a quart mason jar. Let cool and then stick in the
fridge for when in need (lasts for about ten days unless You add a titch of alcoho| to
prolong its life). Drink with seltzer and bitters for digestion.

[You can make your own bitters if you have the time and a high proof alcohol with
dandelion root, fennel seed and orange peel (or many other variations— artichoke and

lemon, gentian ang yellowdock, star anise, allspice & black Pepper) but otherwise use
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