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All cinnamons are not created equal, and in the foodie world 
Vietnamese cinnamon has emerged as the most prized of the 
bunch.

The bunch, by the way, includes an array of cinnamons and 
cassias, all from evergreen trees of the Cinnamomum genus. 
Some are from Indonesia, others from China, Sri Lanka or Mexico.

Dark reddish/brown and lushly aromatic, Vietnamese cinnamon 
has a distinctly sweet, peppery, spicy flavor. Less tannic and more 
robust than its relatives, it delivers a powerful taste whether used 
solo, in gooey rolls or breads, or with other spices in a curry or 
pumpkin pie spice blend.

The secret is in the oil
All that potency comes from extraordinarily high volatile oil con-

tent – the highest of all the cinnamons, about 1-6 percent, com-
pared with .5-2.5 percent in other cinnamons. The high oil content 
also helps the flavor disperse fully. There’s no mistaking what spice 
you’re dealing with when you taste a dish seasoned with Vietnam-
ese cinnamon.

Tips for using Vietnamese cinnamon:
Cinnamon is an ingredient in cakes, muffins, breads,  

cookies, pies, bread puddings, cobblers, crisps and pastries. 
Vietnamese cinnamon also has a special affinity for fruit –  
apples, apricots, cherries, pears, bananas and citrus.

In most savory dishes, cooks prefer Vietnamese cinnamon  
to other cinnamons because of its ability to hold its own  

alongside other lively ingredients. Its warm flavor is found in soups, 
sauces, chutneys, catsup, pickles, fish, meat and poultry glazes, 
and many ethnic recipes. Its pungent sweetness enhances grains 
and hearty vegetables like carrots, squash, potatoes, beets and 
onions. 

In beverages – hot cocoa, eggnog, hot cider, coffee or tea – 
start by stirring Vietnamese cinnamon into your beverage just a 
bit at a time. Once you nail your preferred amount, you can add it 
directly into the coffeemaker with your favorite grind, your mulling 
cider pot or your tea blend.

Like most cinnamons, the Vietnamese version also partners well 
with cloves, nutmeg, cardamom, ginger, allspice and black pepper.

Here are a few ways to use cinnamon you might not have  
considered:

• Soups, stews and chili 
• Peanut brittle
• Popcorn seasoning

Discover The Robust Flavor of Vietnamese Cinnamon
Poached Cinnamon Cheese Pears
4 large pears
3/4 cup pear juice
1 tablespoon honey
1 teaspoon vanilla extract
1 cinnamon stick
2 tablespoons golden raisins
4 ounces softened cream cheese
1/4� teaspoon Vietnamese cinnamon 

powder
3 tablespoons slivered almonds

	
Slice pears in half lengthwise and 

core. Place in a saucepan. In a small 
bowl combine juice, honey, vanilla 
extract, cinnamon stick and raisins; 
pour over the pears. Cover and simmer 
about half an hour, until pears are 
just tender. Place pears on a serving 
platter. Blend cream cheese, leftover 
cooking liquid and cinnamon pow-
der. Spoon some of the mixture atop 
the center of each pear, sprinkle with 
almonds and serve.

Makes four large servings.

• Spice rubs for meat
• Grilling marinades for fruit
• Rice and tapioca pudding
  • Chocolate cake
    • Spiced nuts
    • Granola and muesli

B U I L D  A  D R E A M

An eye-catching tower adds a bit of Victorian flair to the 
exterior of this special home.

Outstanding Style with Everyday Utility

n	Bedrooms: 3

n	Baths: 2½

n Main Level: 1,104 sq. ft. 

n Upstairs Level: 906 sq. ft.

n Bonus Space: 286 sq. ft.

n Dimensions: 59'2" x 49'8"

n Framing: 2x4

n Foundation Options: 
	 Unfinished Basement

2,010 square feet

To build this home, you can order a complete set of construction documents by calling toll-free (866) 772-1013 or visiting www.ePlans.com/ 
HouseOfTheWeek. Enter the design number to locate the plan and view more images and details. At www.ePlans.com/HouseOfTheWeek, you 
can view previously featured plans, browse other specialty collections, or use our search filters to help you find exactly what you want from over 
28,000 home designs. Most plans can be customized to suit your lifestyle. See images of the plan online at www.ePlans.com/HouseOfTheWeek. 
Image Credit: ©www.ePlans.com. Printed with permission by Hanley-Wood, LLC. All rights reserved. 

An elegant tower draws all 

eyes to this unique home. Inside, 

that tower holds the staircase 

that takes you up to the luxurious 

master suite. Relax in the win-

dow-side tub, the large shower, or 

the bedroom under a decorative 

tray ceiling. Two more bedrooms 

also occupy this level, sharing a 

full hall bath. On the main floor, 

the super-open layout makes it 

easy to move between the great 

room, the island kitchen, and the 

bright dining area (complete with 

a beautiful bay window). Handy 

storage abounds, especially in 

the mudroom on the way in from 

the two-car garage.	
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