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Nalla Recipe Card

Title:  Gut-Supportive Bone Broth &#038; Turmeric Gelatin & quares

Ingrediente:

Cook Time: 5 minutec [ S ervinge: varies

Divectione:

[ ] 2 cupe (780 ml) uncalted bone broth,
no onion or garlic

[ ] 1/% cap (28 9) unflavored gelatin
powder

[ ] 1 teacpoon (2 ¢) ground turmeric

«[] 1/8 teacpoon (0.3 g) ground black

pepper

1. Gently warm 1 1/2 cupe (360 ml) of the bone broth in a caucepan over low
heat until warm, not boiling.

2. In a ceparate emall bowl, cprinkle the unflavored gelatin powder over the
remaining 1/2 cup (120 ml) of cool bore broth and let it “bloom” for 5 minutec.

3. Add the bloomed gelatin mixture to the warm broth in the caucepan, ctirring
continuously until the gelatin ic fully diccolved and no lumps remain.

4. Remove the caucepan from heat and ctir in the ground turmeric and ground
black pepper until well combined.

5. Carefully pour the mixture into an §x8 inch (20x20 em) equare pan or cilicone
molde.

6. Refrigerate for at leact 3-4 hours, or until the gelatin ic completely cet and
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