BLACK PEPPER

Senna, Marco, Max, Sergio and Beatriz.




HOW LONG HAD THEY BEEN
KNOWN FOR IN EUROPE?



HOW MUCH DID THEY
COST IN MEDIEVAL
TIMES?




WHERE DID THEY COME FROM?
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KAZAKHSTAN

HOW DID THEY GET TO
EUROPE?




WHAT WERE THEY USED FOR?




A MEDIEVAL RECIPE

e 2 whole chicken breast

* 1/3 dash lemon pepper seasoning
* 1/3 dash chopped parsley

* 1/3 dash ground cumin

» 1/3 dash black pepper

* 1/3 dash italian seasoning

* 1/2 cup water

* 1/2 cup Tomatoes

* 1/2 cup Spinach

e 2 tsp olive ail




AND HIS CREW TAKE THAT







