Cayenne Pepper, a Good Add to Your Preps.
by admin 
Cayenne pepper also known as the Guinea spice or red pepper is a hot chili pepper used to flavor dishes and is [image: cayenne peppers]one of my favorite spices.  I use it on almost everything.  It is red colored when ripened to maturity, but can also be eaten while green.  Cayenne is used in cooking spicy dishes, either in a powder or in its whole form.
It was widely used in the U.S. during the 17 and 18 hundreds for medical purposes and in cooking.  In looking at an old cookbook from the south dating back to the civil war, I was surprised at the number of recipes that used it.  I always thought that is was used primarily in the southwest.  In the south, it was used on everything from ducks to lobster.
Cayenne pepper is high in vitamin A.  It also contains vitamin B6, vitamin E, vitamin C, riboflavin, potassium and manganese.  However, you need to consume a larger than normal amount before it makes a significant contribution to your overall dietary intake.
Cayenne pepper has been used for the treatment or prevention of many illnesses.
A capsaicin salve has been shown in studies to be an effective treatment for cluster headaches and arthritis pain.
Cayenne and other red chili peppers have been shown to reduce blood cholesterol, triglyceride levels, and platelet aggregation.  Cultures where hot peppers like cayenne are commonly used have a much lower rate of heart attack, stroke and pulmonary embolism.
Cayenne is believed to have the ability to relief upset stomach, ulcers, sore throats, irritating coughs, and diarrhea.
While I have never had the opportunity to try it, many people claim that cayenne pepper placed directly on a wound will stop bleeding, claims are made it can also be taken orally to help stop internal bleeding.  I have known people that have used cayenne for this purpose and I have every reason to believe them.
Here is a link to an article on the use of cayenne peppers written by the University Of Maryland, Medical Center, http://umm.edu/health/medical/altmed/herb/cayenne.
I am currently attempting to find a simple homemade cayenne salve recipe, that is good for topical pain relief.  When I find one, I will post it.
In the mean time, I use cayenne everyday and stock quite a bit in my preps.  I figure it would even make the rats taste better.
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