Achiote, see Annatto
Achiote paste
Adobo:

Philippine Chicken Adobo

spice mix
Adrak, see Ginger
Africa (region of origin), see specific regions and countries
African blends

Berberé

Capetown Masala

Duqga

Harissa

Mint Chermoula

Piri-Piri

Tabil

Tunisian Five-Spice
African cuisines:

Boldina leaf

cumin, brown in

pomegranate seeds in
African pepper, see Grains of paradise; Pepper, negro
Aftershave, allspice in
Aheeyahko
Aji (chiles)
Ajwain (ajowan)

Berberé

Chat Masala

Mint Chermoula

Ras el Hanout

West Indian Groundnut Soup
Akatyerre, see Bush tomato



Akudjura, see Bush tomato
Alaea sea salt
Spiced Whitefish in Lotus Leaf
Alaskan Crab Boill
Alcoholic beverages. See also specific types, e.g.: Grain alcohol
grains of paradise
lavender
Aleppo pepper
Svanetti Salt
Allspice (allspice berries)
Alaskan Crab Boil
Baharat
Beale Street Barbecue Rub
Berberé
Chesapeake Crab Boill
Corned Beef Spice Mix
English Beef Rub
Gulf Coast Shrimp Boil
Jerk Rub
Mayan Cocoa Mix
Mignonette Pepper
Mole Powder
Mulling Spices
“New” Bay Seasoning
Overnight Coleslaw
Pickling Spice Mix
Poudre Douce
Pumpkin Pie Spice
Scotch Eggs
Trinidad Curry
Yucatan Chicken Rojo
Yucatan Rojo Rub
Almonds:
Mayan Cocoa Mix



Amchoor (amchur)

Chat Masala

Kala Masala
American blends

barbecue rubs

bay seasoning

bread stuffing spices

Cajun blackening

corned beef spices

Creole spices

Montreal steak spice

pickling spices

pumpkin pie spices

sausage spices

seafood boils

seasoning salts
Amsul, see Kokum
Anardana (dried seeds). See also Pomegranate seeds
Ancho chiles, see Chiles, ancho
Ancho Chili Powder

Tarheel Barbecue Rub and Sauce Base
Andouille sausage:

Creole Gumbo
Angelica

Chinese Stock Spices
Anise:

black

brown

Chinese, see Star anise star, see Star anise
Anise fern, see Cicely
Anise-hyssop
Anise seeds:

Mole Powder

Pakistani-style Curry Powder



Ras el Hanout
Syrian Zahtar
Annatto
Oil, Annatto
Snapper, Annatto-oiled
Yucatan Rojo Rub
Antipasto, Fennel and Asparagus
Appetizers:
Georgian Spiced Bean Balls
Portobellos with Garlic Cream
Scotch Eggs
Apple mint
Aquavit
Arabian cuisine. See also Middle Eastern cuisine; Persian cuisine
Arabic Chicken Kabsa
black lemon in
Argentina (country of origin):
boldina leaf
Aromatic infusions
Arrowroot (arrowroot flour)
Pork Dim Sum with Shiso
Asafetida (asafoetida)
Cauliflower and Asafetida Pitas
Chat Masala
Sambhar Masala
Ashanti pepper
Asia (region of origin). See also specific regions and countries
garlic
mugwort
mustard seeds
rose petals
saffron
Asia Minor (region of origin). See also specific countries
borage



cardamom, green and white
Asian bay leaf, see Bay leaf, Indonesian
Asian chiles
Asian cuisines. See also specific cuisines

basil in

candlenut in

chiles in

cilantro in

fenugreek in

Spiced Whitefish in Lotus Leaf
Asparagus Antipasto, Fennel and
Atjar, Malay Citrus
Australia (country of origin):

bush tomato

lemon myrtle

wattle seeds
Australian blends:

bush tomato in

mountain pepper in
Australian cuisine:

lemon myrtle in

mountain pepper in

shiso in

Shrimp with New Australian Spice Dust
Avocado leaf

Chiles Rellenos with

Mole Powder

toasting of
Ayurvedic cuisine:

ajwain in

amchoor in

asafetida in

black salt in

turmeric in



Azafran, see Saffron



Baba Ganoush
cardamom, black
Cauliflower and Asafetida Pitas
Badge of the Campbells, see Gale
Baharat
Lamb, Baharat-and-Mint-crusted
spice blend
Bahn mi
Bai karee, see Curry leaf
Baker’s cinnamon, see Cinnamon
Balinese cuisine:
Chicken Satay, Balinese
screw pine in
Balsamico tradizionale:
Fennel and Asparagus Antipasto
Balsamic vinegar:
Provencal Roast Chicken and Potatoes
Baltic (region of origin):
coriander, European
Bamboo shoots:
Thai Curried Beef
Bananas:
Spiced Bananas Foster
Banda Islands (region of origin):
mace
nutmeg
Barbecue rubs
Carolina-style
Tarheel Barbecue Rub and Sauce Base
Chinese Five-Spice
Jerk Rub
Kansas City-style
Barbecue Rub and Sauce Base, Kansas City style



Memphis-style
Beale Street
Herb Poultry Rub
Paprika Poultry Rub
Seattle Salmon Rub
Southern Catfish Mix
Yucatan Rojo Rub
Barbecuing
Barberry
Chinese Stock Spices
Barks
Bartering
Basa Genep
Spicy Shrimp Toast
Basil
Georgian Spiced Bean Balls
Herbes de la Garrique
Herbes de Provence
home garden, for
Italian Herb Blend
Khmeli-Suneli
regional differences in
Spice-crusted Pork Chops
subvarieties of
Thai
Philippine Chicken Adobo
Thai Red Curry Paste
Basque cuisine:
licorice in
mace in
nutmeg in
piments d’Espelette in
sea salts in
seaweeds in



Bastard cinnamon, see Chinese cassia-cinnamon
Bastard saffron, see Safflower
Bay laurel, see Bay leaf, Turkish
Bay leaf:
Californian
Alaskan Crab Boil
Gulf Coast Shrimp Boil
“New” Bay Seasoning
Creole Gumbo
Indian
Indonesian
Lamb Tagine with Lemon and Figs
Smoked Corn Chowder
Turkish
Bouquet Garni
Cajun Blackening Spice Mix
Central Indian-style Garam Masala
Chesapeake Crab Boll
Corned Beef Spice Mix
Herbes de la Garrique
Kala Masala
Mélange Classique
Pickling Spice Mix
Tikka Masala
West Indian, see Allspice
Bay seasoning
“New” Bay Seasoning
Beale Street Barbecue Rub
Beans:
Cuban Black
Georgian Spiced Bean Balls
Hummus
Lamb Tagine with Lemon and Figs
Russian White, with Vinegar and Walnuts



Bean herb (summer), see Savory, summer and winter
Bean paste, red or black:
Ma Pua Do Fu
Bee bread, see Borage
Beef:
Chinese Five-spiced
Corned Beef Spice Mix
Corning Solution
English Beef Rub
Grilled, on Licorice Skewers
Mavrou
Paradise Pepper Steak
Phé (Viethamese Soup)
Rejepolsiko Marjoram-stuffed Duck
Thai Curried
Tourtiere (Spiced Meat Pie)
Beefsteak leaf, see Shiso
Beer:
grains of paradise
mugwort
Beets:
Beet-and-Wasabi-crusted Halibut
Roasted with Cumin
Belgian cuisine:
chicory in
cicely in
Belgian endive, see Chicory
Bengal pepper, see Pepper, long
Berberé
Malay Citrus Atjar
recipe for
Berry, Christmas, see Pepper, pink
Beverages. See also specific types, e.g.: Teas
allspice in



borage
Classic Sweet Chai Mix
ginger beer
Glogg Spices
grains of paradise
Homemade Coffee Liqueur
lavender
Lemonade, Lavender and Anise Hyssop
Mayan Cocoa Mix
mint
Mulling Spices
nutmeg
Roast Chai Mix
rose petals
Tamarind Refreshers
Turkish Coffee
Birianyi:
coriander, Indian
Biscotti:
anise, brown
Bishop’s weed, see Ajwain
Bisque, Saffron Butternut
Black anise
Black Beans, Cuban
Black bean paste:
Ma Pua Do Fu
Black cardamom, see Cardamom, black
Black cumin, see Cumin, black
Blackening:
Blackened Chicken
Cajun Spice Mix
Black lemon (black lime)
Arabic Chicken Kabsa
Black lentils, see Lentils, black



Black mangosteen, see Kokum
Black Masala, Pumpkin and Lentils with
Black olives:
Lamb Tagine with Lemon and Figs
Black onion seed, see Nigella
Black pepper, see Pepper, black
Black peppercorns, see Peppercorns, black, green, white, and “true”
red
Black salt
Chat Masala
Black sesame seeds, see Sesame seeds, black
Blade mace, see Mace
Blends, See Herb and spice blends; Seasoning salts
Blue fenugreek, see Bread clover
Bog myrtle, see Gale
Boils, seafood, see Seafood, boils
Boldina leaf (boldo)
Borage
Bouquets garni:
bay leaf, Turkish
recipe for
tarragon
Brandy:
for extracts/liqueurs
vanilla extract
Bread:
bush tomato
caraway
fennel
saffron
Spicy Shrimp Toast
stuffing, spices for
Tex-Mex Chile Corn
Bread clover



Bread crumbs, Japanese, see Panko
Bread stuffing spices
“Instant” Stuffing Spice Mix
Brittany coast salts
Brittle, Sesame
Brown anise
Brown cardamom, see Cardamom, black
Brown cumin, see Cumin, brown
Brown lentils, see Lentils, brown, red, or yellow
Brown mustard seeds, see Mustard seeds, brown
Buds
Bulgarian cuisine:
Oven-blasted Cauliflower with Dill and Lemon
Bulk bin purchasing
Bush tomato
Shrimp with New Australian Spice Dust
Buttermilk:
Mom'’s Holiday Corn Bread Dressing
Butternut Bisque, Saffron
Buying herbs and spices. See also specific herbs and spices



Cabbage:

Chinese Mountain Duck Soup

Juniper and Mustard Sauerkraut

Overnight Coleslaw
Café du Monde
Cajun cuisine:

Cajun blackening

Blackened Chicken
Spice Mix

celery in

sassafras in

thyme in
Cake:

Lemon Verbena Cheesecake

Steamed Spiced Fig Cake
California (region of origin): bay leaf, Californian
California bay leaves, see Bay leaf, Californian
Californian laurel, see Bay leaf, Californian
Callamus, see Sweet flag
Canadian cuisine:

cloves in

Montreal steak spice

Tourtiere (Spiced Meat Pie)
Candied angelica
Candlenut

Basa Genep
Canela, see Cinnamon, white
Capetown Masala

Mavrou
Caraway

Harissa

Hawayil

Juniper and Mustard Sauerkraut



Kharcho
Overnight Coleslaw
Ras el Hanout
Steak Spice Blend
Svanetti Salt
Tabil
Tikka Masala
Cardamom:
black
Baba Ganoush
Kala Masala
green and white
Classic Sweet Chai Mix
Glogg Spices
Mulling Spices
Turkish Coffee
ground versions of
Ras el Hanout
smoking with
Thai
Cardamom seeds:
Arabic Chicken Kabsa
Baharat
Berberé
Capetown Masala
Central Indian-style Garam Masala
Char Masala
Hawayil
Kashmiri Garam Masala
Kashmiri-style Curry Powder
Lamb Korma with Cashews
Madras-style Curry Powder
Mavrou
“New” Bay Seasoning



Sri Lankan-style Curry Powder

Tikka Masala

Trinidad Curry

Zhug
Caribbean (region of origin). See also West Indies; specific countries

allspice

culantro
Caribbean blends

Jerk Rub

Poudre de Colombo

Trinidad Curry
Caribbean cuisine:

allspice in

chiles in

culantro in
Carolina-style barbecue
Carom, see Ajwain
Carrots:

Root Vegetable Curry
Cascabel chiles, see Chiles, cascabel
Cashews, Lamb Korma with
Cassias (in general)

smoking with
Cassia-cinnamon

areas of cultivation

Baharat

Berberé

Char Masala

Chesapeake Crab Boll

Chinese, see Chinese cassia-cinnamon

Chinese Five-Spice

Chinese Stock Spices

Classic Sweet Chai Mix

English Beef Rub



Georgian Spiced Bean Balls
Harissa
Indonesian, see Indonesian cassia-cinnamon
Jerk Rub
Kala Masala
Kashmiri Garam Masala
Kashmiri-style Curry Powder
Khmeli-Suneli
Lamb Tagine with Lemon and Figs
Lemon Verbena Cheesecake
Madras-style Curry Powder
Mulling Spices
“New” Bay Seasoning
Poudre Douce
Poudre Forte
Pumpkin Pie Spice
Qalat Daqqa
Roast Chai Mix
Spice-crusted Pork Chops
Spiced Bananas Foster
Sri Lankan-style Curry Powder
Trinidad Curry
Triple-Rise Cinnamon Rolls
Tunisian Five-Spice
Yucatan Rojo Rub
Catarina chiles, see Chiles, Catarina
Catfish Mix, Southern
Catnip (catmint)
Caucasus (region of origin): golpar
Cauliflower:
Oven-blasted, with Dill and Lemon
Pitas, Cauliflower and Asafetida
Cayenne
Cajun Blackening Spice Mix



Capetown Masala
Chat Masala
Creole Spice Blend
Indian
Beale Street Barbecue Rub
Mayan Cocoa Mix
Mélange Classique
Mint Chermoula
“New” Bay Seasoning
Piri-Piri
Southern Catfish Mix
Spiced Bananas Foster
Tarheel Barbecue Rub and Sauce Base
Cekur, see Kencur
Celery (seed)
Alaskan Crab Boil
Beale Street Barbecue Rub
Cajun Blackening Spice Mix
Chesapeake Crab Boll
Corned Beef Spice Mix
Greek Seasoning Salt
Gulf Coast Shrimp Boill
Kansas City Barbecue Rub and Sauce Base
“New” Bay Seasoning
Overnight Coleslaw
Paprika Poultry Rub
Pickling Spice Mix
wild, see Angelica
Celery flakes:
Creole Spice Blend
Herb Poultry Rub
“Instant” Stuffing Spice Mix
Central Africa (region of origin). See also specific countries

pepper



long
negro
Central African cuisine: ajwain in
Central America (region of origin). See also specific countries
chiles
oregano, Mexican
Central American blends
Yucatan Rojo Rub
Central American cuisine:
annatto in
cilantro in
oregano, Mexican, in
Central Asia (region of origin). See also specific countries
barberry
Chinese cassia-cinnamon
chives
cilantro
garlic chives
golpar
Central China (region of origin):
Sichuan pepper
Central Europe (region of origin). See also specific countries
bread clover
chives
cicely
onion chives
tarragon
Central European blends
Mulling Spices
Central European cuisine: chervil in
Central Indian cuisine:
curry leaf in
Garam Masala, Central Indian-style
Arabic Chicken Kabsa



Ceylon cinnamon, see Cinnamon
Chai spices
Classic Sweet Chai Mix
ginger
Roast Chai Mix
Char Masala
Charnuska, see Nigella
Chartreuse
Chat
Chat Masala
Cheese:
cojita (Mexican fresh cheese)
Chiles Rellenos with Avocado Leaf
Parmigiano-Reggiano
Oven-blasted Cauliflower with Dill and Lemon
Spinach and Ricotta Gnocchi
ricotta
Chiles Rellenos with Avocado Leaf
Gnocchi, Spinach and Ricotta
Cheesecake, Lemon Verbena
Chermoula, Mint
Chervil
Fines Herbes
giant, see Cicely
heating of
Herbes de Provence
Japanese, see Mitsuba
Chesapeake Crab Boill
Chicken:
Arabic Chicken Kabsa
Balinese Chicken Satay
Blackened
Creole Gumbo
Herb Poultry Rub



Pacific Red-Crusted
Philippine Chicken Adobo
Provencal Roast Chicken and Potatoes
Tikka Masala
West Indian Groundnut Soup
Yucatan Chicken Rojo
Chickpeas:
Duqqga
Hummus
Chicory
Chihuacle negro chiles, see Chiles, chihuacle negro
Chile (country of origin): boldina leaf
Chiles (chile peppers)
aji
Aleppo pepper
ancho
Ancho Chili Powder
Chipotle Chili Powder
Taco and Fajita Seasoning
Tex-Mex Chile Corn Bread
Asian
cascabel
Sambhar Masala
Catarina
Sambhar Masala
cayenne
chihuacle negro
Mole Powder
chipotle
Chipotle Chili Powder
Wild Mushroom Fajitas
guaijillo
Harissa
Kala Masala



Kashmiri-style Curry Powder
Pakistani-style Curry Powder
Tex-Mex Chile Corn Bread
Tikka Masala
habanero
Jerk Rub
Trinidad Curry
“heat” of
jalapefnio
Pumpkin and Lentils with Black Masala
Tex-Mex Chile Corn Bread
Zicil P’ak
Jfaponeés
morita
mulato
Ancho Chili Powder
Mole Powder
selecting
Tex-Mex Chile Corn Bread
naming conventions
Near East
Oaxaca
Cuban Black Beans
Smoked Corn Chowder
pasilla
Mole Powder
pasilla Oaxaca
pequin
Basa Genep
Berberé
Gulf Coast Shrimp Boil
Harissa
Piri-Piri
selecting



Sri Lankan-style Curry Powder
piments d’Espelette
poblano
Chiles Rellenos with Avocado Leaf
reconstituting dried
red
Ma Pua Do Fu
Root Vegetable Curry
relleno
Scoville heat scale
Simplified Pork Mole
smoked
smoky flavors of
texture of
Thai
Thai red
Philippine Chicken Adobo
Sambal Goreng
Thai Red Curry Paste
Chilean cuisine: Boldina leaf in
Chile flakes:
Japanese or Chinese, mild Shichimi-Togarashi
red
Beet-and-Wasabi-crusted Halibut
Chiles Rellenos with Avocado Leaf
Farm Sausage Spice
Kharcho
Lamb Korma with Cashews
Madras-style Curry Powder
Pork Dim Sum with Shiso
Spicy Italian Marinara Sauce
Spicy Shrimp Toast
Tabil
Tikka Masala



Western Seasoning Salt

Chili powders

Ancho

Chipotle

cumin, brown

Jerk Rub

Mole Powder

Taco and Fajita Seasoning
China (country of origin):

galangal, lesser

ginger

harvesting in

shiso
China root, see Galangal, lesser
Chinese anise, see Star anise
Chinese blends

barberry in

Chinese Five-Spice

Chinese Stock Spices

fennel in
Chinese cassia-cinnamon
Chinese cuisine:

finger root in

garlic in

ginger in

Ma Pua Do Fu

Mountain Duck Soup, Chinese

Sichuan pepper

star anise in
Chinese Five-Spice

Beef, Chinese Five-Spiced

Pork Dim Sum with Shiso
Chinese keys, see Finger root
Chinese mild chile flakes: Shichimi-Togarashi



Chinese parsley, see Cilantro
Chinese prickly ash, see Sichuan pepper
Chinese Stock Spices
Chinese Mountain Duck Soup
Chipotle chiles, see Chiles, chipotle
Chipotle Chili Powder
Chives
aromatic infusions of
Fines Herbes
home garden, for
Jerk Rub
Saffron Butternut Bisque
Zicil P’ak
Chowder, Smoked Corn
Christmas berry, see Pepper, pink
Cicely
Cider:
Mulling Spices
Cilantro. See also Coriander, European
Baba Ganoush
Balinese Chicken Satay
Cauliflower and Asafetida Pitas
Cuban Black Beans
dried
Georgian Spiced Bean Balls
Lamb Korma with Cashews
Mint Chermoula
Thai Red Curry Paste
West Indian Groundnut Soup
Zhug
Zicil P’ak
Cinnamons. See also Cassia-cinnamon
bastard cinnamon, see Chinese cassia-cinnamon
grading system for



smoking with
Sumatra, see Indonesian cassia-cinnamon
true cinnamon
Lamb Korma with Cashews
Mayan Cocoa Mix
Mole Powder
Pakistani-style Curry Powder
Ras el Hanout
Triple-Rise Cinnamon Rolls
Wild Mushroom Fajitas
white
Cinnamon leaf, see Bay leaf, Indian
Citric acid: Shichimi-Togarashi
Citronella
Citrus Atjar, Malay
Citrus Honey Mustard
Citrus import ban
Classic Sweet Chai Mix
Cloves
Alaskan Crab Boil
Arabic Chicken Kabsa
Baharat
Baharat-and-Mint-crusted Lamb
Berberé
Central Indian-style Garam Masala
Char Masala
Chesapeake Crab Boll
Chinese Five-Spice
Chinese Stock Spices
Classic Sweet Chai Mix
Georgian Spiced Bean Balls
Gulf Coast Shrimp Boil
Jerk Rub
Kala Masala



Kansas City Barbecue Rub and Sauce Base
Kashmiri Garam Masala
Kashmiri-style Curry Powder
Khmeli-Suneli
Mayan Cocoa Mix
Mélange Classique
Mint Chermoula
Mole Powder
Mulling Spices
“New” Bay Seasoning
Pakistani-style Curry Powder
Poudre de Colombo
Poudre Forte
Pumpkin Pie Spice
Qalat Daqqa
Rejepolsiko Marjoram-Stuffed Duck
Roast Chai Mix
Sambal Goreng
smoking with
Spice-crusted Pork Chops
Sri Lankan-style Curry Powder
Tarheel Barbecue Rub and Sauce Base
Tikka Masala
Tourtiere (Spiced Meat Pie)
Tunisian Five-Spice
Yucatan Rojo Rub
Clove oil
Clover, bread, see Bread clover
Cocktails:
Tamarind Refreshers
Cocoa:
allspice in
Mayan Cocoa Mix
Mole Powder



Coconut:
Kala Masala
Sambhar Masala
Coffee:
chicory
Homemade Coffee Liqueur
nutmeg
Turkish
Coffee mills
Cojita (Mexican fresh cheese):
Chiles Rellenos with Avocado Leaf
“Cold” extract/liqueur processes
Coleslaw, Overnight
Colman, Jeremiah
Colman’s of Norwich mustard
Condiments:
Chat Masala
Harissa
Mint Chermoula
Containers, storage
Continental grade cinnamon
Cookies:
Lavender Shortbread
Cooking salts
Coriander
Capetown Masala
coriander leaf, see Cilantro
European
Chesapeake Crab Boill
Gulf Coast Shrimp Boil
ground versions of
Indian
Kansas City Barbecue Rub and Sauce Base
large-scale production of



long, see Culantro
Mexican, see Culantro
sawleaf, see Culantro
spiny, see Culantro
Vietnamese

Coriander leaf, see Cilantro

Coriander seeds:
Arabic Chicken Kabsa
Baharat
Basa Genep
Beale Street Barbecue Rub
Berberé
Central Indian-style Garam Masala
Duqgqga
Harissa
Jerk Rub
Kala Masala
Kansas City Barbecue Rub and Sauce Base
Kashmiri Garam Masala
Kashmiri-style Curry Powder
Kharcho
Khmeli-Suneli
Lamb Korma with Cashews
Madras-style Curry Powder
Mélange Classique
Mignonette Pepper
Mint Chermoula
Pakistani-style Curry Powder
Poudre de Colombo
Ras el Hanout
Roast Chai Mix
Sambhar Masala
Seattle Salmon Rub
Sri Lankan-style Curry Powder



Steak Spice Blend
Svanetti Salt
Syrian Zahtar
Tabil
Thai Red Curry Paste
Trinidad Curry
Western Seasoning Salt
Yucatan Rojo Rub
Zhug
Corn Bread, Tex-Mex Chile
Corn Bread Dressing, Mom’s Holiday
Corn Chowder, Smoked
Corned beef spices
Corning Solution
recipe for
Cornmeal:
Mom'’s Holiday Corn Bread Dressing
Southern Catfish Mix
Costa Rican mint
Crab Boil:
Alaskan
Chesapeake
Crackers, Nigella
Cranberry Sauce, Mulled
Crawfish:
Creole Gumbo
Cream:
Lemon Verbena Cheesecake
Oven-blasted Cauliflower with Dill and Lemon
Portobellos with Garlic Cream
Saffron Butternut Bisque
Cream of tartar
Creole cuisine:
celery in



Creole spices
garlic in
Gumbo, Creole
parsley in
thyme in
Creole spice blend
Creole Gumbo
recipe for
Croatian cuisine:
sage in
Cuban Black Beans
Cubeb
Chat Masala
Ras el Hanout
Culantro
Balinese Chicken Satay
Cuban Black Beans
Cumin
Beets Roasted with
black
Kala Masala
Kashmiri Garam Masala
brown
Ethiopian, see Ajwain
Kansas City Barbecue Rub and Sauce Base
Lamb Korma with Cashews
Overnight Coleslaw
Roman, see Caraway
Cumin seeds:
Adobo
Ancho Chili Powder
Arabic Chicken Kabsa
Baharat
Cajun Blackening Spice Mix



Capetown Masala
Central Indian-style Garam Masala
Char Masala
Chat Masala
Chiles Rellenos with Avocado Leaf
Chipotle Chili Powder
Cuban Black Beans
Duqqga
Harissa
Hawayil
Kala Masala
Kansas City Barbecue Rub and Sauce Base
Kashmiri-style Curry Powder
Madras-style Curry Powder
Pakistani-style Curry Powder
Panch Phoron
Poudre de Colombo
Ras el Hanout
Roast Chai Mix
Sambhar Masala
Seattle Salmon Rub
Sri Lankan-style Curry Powder
Syrian Zahtar
Tarheel Barbecue Rub and Sauce Base
Tex-Mex Chile Corn Bread
Tikka Masala
Trinidad Curry
Yucatan Rojo Rub
Zicil P’ak
Curb herb, see Bread clover
Curries. See also Curry powders
allspice
Capetown Masala
cardamom, green and white



cloves
coriander, European
curry leaf
fennel
galangal, greater
garlic
kaffir lime
kokum
Lamb Korma with Cashews
mustard seeds
Poudre de Colombo
Root Vegetable
Thai Curried Beef
Thai Red Curry Paste
Trinidad
turmeric

Curry leaf

Curry powders
Kashmiri-style
Madras-style
Pakistani-style
Root Vegetable Curry
Sri Lankan-style



Daun kesom, see Coriander, Viethamese
Daun salam, see Bay leaf, Indonesian
Decorticated cardamom, see Cardamom, green and white
Desert raisin, see Bush tomato
Desserts:
Lavender Shortbread
Lemon Verbena Cheesecake
Sesame Brittle
Spiced Bananas Foster
Steamed Spiced Fig Cake
Devil’s dung, see Asafetida
Dijon mustard
Dill (weed/seed)
Alaskan Crab Boil
Chesapeake Crab Boll
Gulf Coast Shrimp Boil
Israeli Zahtar
Oven-blasted Cauliflower and Lemon, with
Pickling Spice Mix
Steak Spice Blend
Svanetti Salt
Dim sum
Pork, with Shiso
Dips:
Baba Ganoush
Duqga
Hummus
Zicil P’ak
Dominican cuisine: chiles in
Donkey pepper, see Savory, summer and winter
Dorrigo pepper, see Mountain pepper
Doughs:
Indian savory doughs



Triple-Rise Cinnamon Rolls
Dressing, see Stuffing
Dried herbs and spices:

garlic

loss of flavor in

reconstituting
Dried lime, see Black lemon
Duck:

Chinese Mountain Duck Soup

Rejepolsiko Marjoram-stuffed
Duqga



East Africa (region of origin). See also specific countries
tamarind

Eastern Asia (region of origin). See also specific countries
turmeric

Eastern Europe (region of origin). See also specific countries
horseradish
poppy seeds
summer savory

Eastern Mediterranean (region of origin). See also specific countries
fenugreek

Eggs, Scotch

Eggnogs:
nutmeg

Eggplant:
Baba Ganoush

Egyptian cuisine:
basil in
fenugreek in

Endive, Belgian, see Chicory

English Beef Rub

English cuisine:
Chicken Tikka Masala
ginger in
savory in

English lavender, see Lavender

Epazote
Cuban Black Beans

Ethiopian cumin, see Ajwain

Europe (region of origin). See also specific regions and countries
lavender

European blends:
bay leaf, Turkish, in

European coriander, see Coriander, European



European cuisine:
anise, brown, in
coriander in
licorice in
mugwort in
sage in

Extracts, making
vanilla



Fagara, see Sichuan pepper
Fajitas:
Taco and Fajita Seasoning
Wild Mushroom Fajitas
False cardamom, see Cardamom, black
Farm Sausage Spice
Scotch Eggs
Featherings, cinnamon
Fennel
and Asparagus Antipasto
Glogg Spices
Herbes de la Garrique
Panch Phoron
Fennel seeds:
Alaskan Crab Boil
Arabic Chicken Kabsa
Chinese Five-Spice
Farm Sausage Spice
Grilled Beef on Licorice Skewers
Kashmiri-style Curry Powder
Roast Chai Mix
Seattle Salmon Rub
Sri Lankan-style Curry Powder
Fenugreek
Berberé
blue, see Bread clover
Kharcho
Khmeli-Suneli
Madras-style Curry Powder
Panch Phoron
Poudre de Colombo
reconstituting dried
Sambhar Masala



Sri Lankan-style Curry Powder

Svanetti Salt

Tikka Masala
Fernleaf lavender, see Lavender
Fig(s):

Lamb Tagine with Lemon and

Steamed Spiced Fig Cake
Fillers (in spice blends)
Fine herbes

Leek and Potato Soup with French Herbs

recipe for
Finger root

Balinese Chicken Satay
Finishing salts
Finocchico (root bulb), see Fennel
Fish:

Annatto-oiled Snapper

Beet-and-Wasabi-crusted Halibut

Seattle Salmon Rub

Southern Catfish Mix

Spiced Whitefish in Lotus Leaf
Fish sauce:

Thai Red Curry Paste
Five-Spice:

Chinese

Five-Spiced Beef
Pork Dim Sum with Shiso

Tunisian
Flag, sweet, see Sweet flag
Flageolet beans:

Georgian Spiced Bean Balls
Flank steak:

Chinese Five-spiced Beef
Flavor(s):



and age of spice

of dried herbs/spices

in grinding equipment

smoky

tartness

of toasted spices
Fleur de sel
Florence fennel (root bulb), see Fennel
Flower pepper, see Sichuan pepper
France (country of origin): piments d’Espelette
Freezing of herbs
French blends

Bouquet Garni

chervil in

Fines Herbes

Herbes de la Garrique

Herbes de Provence

Mélange Classique

Mignonette Pepper

Quatre-Epices

Seasoning Salt, French

tarragon in
French cuisine:

chicory in

cinnamon in

lavender in

Leek and Potato Soup with French Herbs

mace in

mustard seeds in

nutmeg in

seaweeds in

tarragon in
French lavender, see Lavender
French marjoram



French parsley, see Chervil
French tarragon, see Tarragon
French wild thyme, see Thyme
Freshness of spices

Fruit juice, reconstituting with



Galangal:
Balinese Chicken Satay
Basa Genep
Chinese Five-spiced Beef
greater
Spiced Whitefish in Lotus Leaf
lesser
Poudre Douce
Ras el Hanout
Thai Red Curry Paste
Gale
Galingale
Gan jiang, see Ginger
Garam masala
Central Indian-style
cinnamon
cumin, brown
Garam Masala, Central Indian-style
Kala Masala
Kashmir Garam
Panch Phoron
Sambhar Masala
Garbanzo beans, see Chickpeas
Garden poppy, see Poppy seeds
Garlic
Adobo
Ancho Chili Powder
Annatto-oiled Snapper
Basa Genep
Beale Street Barbecue Rub
Berberé
Cajun Blackening Spice Mix
Chinese Five-spiced Beef



Chipotle Chili Powder

dried

Grilled Beef on Licorice Skewers
Harissa

Herb Poultry Rub

Hummus

Hungarian Goulash

Jerk Rub

Kansas City Barbecue Rub and Sauce Base
Kharcho

Lamb Korma with Cashews
Leek and Potato Soup with French Herbs
Ma Pua Do Fu

Mavrou,

Mole Powder

Philippine Chicken Adobo
Phé (Viethamese Soup)

Pork Dim Sum with Shiso
Portobellos with Garlic Cream
roasting

Saffron Butternut Bisque
Sambal Goreng

Scotch Eggs

Smoked Corn Chowder
Southern Catfish Mix

Steak Spice Blend

Svanetti Salt

Tabil

Taco and Fajita Seasoning
Thai Red Curry Paste

Tikka Masala

Tourtiere (Spiced Meat Pie)
Western Seasoning Salt

Wild Mushroom Fajitas



Yucatan Rojo Rub

Zhug
Garlic chives
Garlic powder:

Creole Spice Blend
Georgian Spiced Bean Balls
German cuisine:

cicely in

mugwort in

savory in
Ghee:

Arabic Chicken Kabsa
Giant chervil, see Cicely
Giant hogweed, see Golpar
Gin:

cubeb

juniper
Ginger (ginger root)

Balinese Chicken Satay

Basa Genep

Berberé

buying

Chat Masala

Chinese Stock Spices

Classic Sweet Chai Mix

crystallized

cultivation of

dried

freshness of

Glogg Spices

Jerk Rub

Lamb Korma with Cashews

Lemon Verbena Cheesecake

Madras-style Curry Powder



Ma Pua Do Fu
Mavrou
Mulling Spices
“New” Bay Seasoning
Pakistani-style Curry Powder
Philippine Chicken Adobo
Pork Dim Sum with Shiso
Poudre Douce
Poudre Forte
Pumpkin Pie Spice
Ras el Hanout
Shrimp with New Australian Spice Dust
Spiced Bananas Foster
Spiced Whitefish in Lotus Leaf
Thai Red Curry Paste
Tikka Masala
Trinidad Curry
Ginger beer
Gladness, herbs of, see Borage
Glogg Spices
Gnocchi, Spinach and Ricotta
Goat’s horn, see Fenugreek
Golpar
Gomaisho
Goosefoot, see Epazote
Goose herb, see Mugwort
Goulash, Hungarian
Grain alcohol:
Homemade Coffee Liqueur
making extracts/liqueurs, for
vanilla extract
Grains of paradise
Paradise Pepper Steak
Poudre Forte



Qalat Daqqa

Ras el Hanout

Tunisian Five-Spice

West Indian Groundnut Soup
Gray salt
“Great spice race” (1400s)
Greek blends:

Seasoning Salt, Greek
Greek cuisine:

mahleb in

oregano, Mediterranean, in
Greek hayseed, see Fenugreek
Greek oregano, see Oregano, Greek
Green cardamom (unprocessed), see Cardamom, green and white
Green peppercorns, see Peppercorns, black, green, white, and “true”
red
Grilled Beef on Licorice Skewers
Grinding of spices. See also specific herbs and spices
Ground beef:

Tourtiere (Spiced Meat Pie)
Groundnut Soup, West Indian
Ground spices:

flavor and age of
Growing conditions
Guajillo chilies, see Chiles, guajillo
Guatemalan cuisine:

chiles in
Guinea pepper, see Grains of paradise
Gulf Coast Shrimp Boil
Gumbo, Creole
Gumbo filé (leaves), see Sassafras



Habanero chiles, see Chiles, habanero
Halibut, Beet-and-Wasabi-crusted
Hamburg grade cinnamon
Harissa

recipe for
Harvesting. See also specific herbs and spices
Hashu:

black lemon
Hawaiian red sea salt:

Spiced Whitefish in Lotus Leaf
Hawayil
Hayseed, Greek, see Fenugreek
Herbs:

aromatic infusions

bulk bin purchasing of

buying

defined

freezing

hand rubbing

home garden, for

mortar and pestle for grinding

names of

reconstituting dried

regional differences among

smoking with

stocking

storage of
Herb and spice blends. See also Spice mixes; specific regional or
country blends, e.g.: American blends, Mexican blends

buying

chile. See also Chili powders

Creole

cumin in



black
brown

fillers in

grains of paradise in

kokum in

mace in

and name confusion

paprika in

peppercorns in

rose petals in

Sichuan pepper in

Steak

turmeric in

wattle seeds in
Herb brushes
Herbes de la Garrique
Herbes de Provence

French Seasoning Salt

Greek Seasoning Salt

Provencal Roast Chicken and Potatoes

recipe for
Herb Poultry Rub
Herbs of gladness, see Borage
Himalayas (region of origin): Sichuan pepper
Hing powder, see Asafetida
Hippocras
Hogweed, giant or Russian, see Golpar
Hoja del aguacate, see Avocado leaf
Holy basil (tulsi), see Basil
Holy Ghost root, see Angelica
Hom bow
Home garden, herbs for
Homemade Coffee Liqueur
Honey:



Citrus Honey Mustard
Sesame Brittle
Hop leaf, see Mugwort
Horseradish (horseroot)
Horseradish, Japanese, see Wasabi
“Hot” extract/liqueur processes
Huascas, see Pepperleaf
Hummus
Hungarian cuisine:
Goulash, Hungarian
paprika in
Hungarian paprika, see Paprika, Hungarian
Hush Puppies, Herbed
Hypocras
Hyssop
Lavender and Anise Hyssop Lemonade



Ice cream:
Spiced Bananas Foster
Import bans
India (country of origin):
ajwain
basil
black salt
coriander, Indian
cubeb
curry leaf
harvesting in
mustard seeds
peppercorns
sweet flag
Indian bay leaf
Indian blends
chai spices
Classic Sweet Chai Mix
Roast Chai Mix
cinnamon in
curry powders
Kashmiri-style Curry Powder
Madras-style Curry Powder
Pakistani-style Curry Powder
Sri Lankan-style Curry Powder
garam masala
Central Indian-style Garam Masala
Kala Masala
Kashmiri Garam Masala
Panch Phoron
Sambhar Masala
kala masala
Pumpkin and Lentils with Black Masala



recipe for
masalas

Char Masala

Chat Masala



Indian cayenne, see Cayenne, Indian
Indian coriander, see Coriander, Indian
Indian cuisine. See also Ayurvedic cuisine
amchoor in
anise, brown, in
basil in
bay leaf in
Indian
Turkish
black salt in
cardamom in
black
green and white
chiles in
cinnamon in
common spices for
cumin, brown, in
curry leaf in
fennel in
fenugreek in
kencur in
kokum in
mustard seeds in
nigella in
pomegranate seeds in
saffron in
sweet flag in
Indian saffron, see Turmeric
Indonesia (country of origin):
bay leaf, Indonesian
finger root
galangal, greater
mace



zedoary
Indonesian bay leaf
Indonesian cassia-cinnamon
Indonesian cuisine:
basil in
sambals
Balinese Chicken Satay
Basa Genep
Sambal Goreng
Indonesian lime, see Kaffir lime
Infusions
bay leaf, Californian
bay seasoning
lavender
lemon verbena
rosemary
rose petals
sumac
tarragon
vanilla extract
“Instant” Stuffing Spice Mix
Ironwood, lemon, see Lemon myrtle
Israeli Zahtar
ltalian cuisine:
anise, brown, in
basil in
bread clover in
chicory in
fennel in
Antipasto, Fennel and Asparagus
licorice in
parsley in
pesto
rosemary in



Spicy ltalian Marinara Sauce

Spinach and Ricotta Gnocchi
Italian Herb Blend:

recipe for

Spicy ltalian Marinara Sauce
Italian lavender, see Lavender
ltalian sea salt:

“New” Bay Seasoning
Italy (country of origin): anise, black



Jalapefio chiles, see Chiles, jalapefio
Jamaica:

allspice
Jamaica pepper, see Allspice
Japan (country of origin):

mitsuba

wasabi
Japanese blends

Gomaisho

Seasoning Salt, Japanese

Shichimi-Togarashi
Japanese chervil, see Mitsuba
Japanese cuisine:

fenugreek in

ginger in

mitsuba in

mugwort in

seaweeds in

Shichimi-Togarashi

shiso in

Sichuan pepper in

Spice-crusted Pork Chops

wasabi in
Japanese horseradish, see Wasabi
Japanese mild chile flakes: Shichimi-Togarashi
Japanese parsley, see Mitsuba
Japanese pepper (sansho), see Sichuan pepper
Japanese sea salts
Japones chiles
Jerk rubs:

allspice

recipe for
Joy of the mountains, see Marjoram



Juniper (juniper berries)
Baharat-and-Mint-crusted Lamb
English Beef Rub
Glogg Spices
Juniper and Mustard Sauerkraut



Kabsa, Arabic Chicken
Kaffir lime
Phé (Vietnamese Soup)
Spiced Whitefish in Lotus Leaf
Thai Red Curry Paste
Kala jeera, see Cumin, black
Kala masala
Pumpkin and Lentils with Black Masala
recipe for
Kala namak, see Black salt
Kalongi, see Nigella
Kansas City-style barbecue
Barbecue Rub and Sauce Base, Kansas City
Kari patta (kari pincha), see Curry leaf
Kashmiri Garam Masala
Kashmiri-style Curry Powder
Kemiri nut, see Candlenut
Kencur
Basa Genep
Kerr, Graham
Kharcho
Khmeli-Suneli
Russian White Beans with Vinegar and Walnuts
Knotted marjoram, see Marjoram
Kokum
Pumpkin and Lentils with Black Masala
Korean mint. See also Hyssop, anise
Kormas:
bay leaf, Indian
cardamom, green and white
coriander, Indian
cumin, black
Lamb, with Cashews






Laksa plant, see Coriander, Viethamese
Lamb:
Baharat-and-Mint-crusted
Korma with Cashews
Tagine, with Lemon and Figs
Laos root, see Galangal, greater
Latin America, see Central America; South America
Latin American cuisine:
annatto in
oregano, Mexican, in
Latin cuisine:
avocado leaf in
common spices for
Laurel:
Californian, see Bay leaf, Californian
poet’s, see Bay leaf, Turkish
Lavender
Herbes de Provence
Lemonade, Lavender and Anise Hyssop
Ras el Hanout
Shortbread, Lavender
Leaves
Lebanese cuisine:
garlic in
Leek and Potato Soup with French Herbs
Lemon:
Baba Ganoush
Citrus Honey Mustard
Fennel and Asparagus Antipasto
Lamb Tagine with Lemon and Figs
Lavender and Anise Hyssop Lemonade
Malay Citrus Atjar
Oven-blasted Cauliflower with Dill and



Provencal Roast Chicken and Potatoes

Spice-crusted Pork Chops

Spiced Whitefish in Lotus Leaf

Tamarind Refreshers
Lemonade, Lavender and Anise Hyssop
Lemon crystals: Shichimi-Togarashi
Lemongrass

Chinese Five-spiced Beef

heating of

Phé (Viethamese Soup)

Thai Red Curry Paste
Lemon ironwood, see Lemon myrtle
Lemon juice:

Hummus

Tikka Masala
Lemon myrtle

Shrimp with New Australian Spice Dust
Lemon peel:

Adobo

Alaskan Crab Boil

Harissa

Paprika Poultry Rub

Piri-Piri

Steak Spice Blend

Syrian Zahtar

Yucatan Rojo Rub
Lemon thyme
Lemon verbena

Cheesecake

Lemon Verbena Cheesecake
Lentils:

brown, red, or yellow

Lamb Tagine with Lemon and Figs
Sambhar Masala



Pumpkin and, with Black Masala
Licorice
Grilled Beef on Licorice Skewers
Licorice mint, see Hyssop, anise
Lily:
resurrection, see Kencur
wild, see Sweet flag
Lime. See also Black lemon Annatto-oiled Snapper
Balinese Chicken Satay
Chiles Rellenos with Avocado Leaf
dried, see Black lemon
Indonesian, see Kaffir lime
kaffir, see Kaffir lime
Spiced Whitefish in Lotus Leaf
wild, see Kaffir lime
Lipstick tree, see Annatto
Liqueurs
banana
Spiced Bananas Foster
Homemade Coffee
Liquirizia, see Licorice
Liquors:
anise, brown
Long coriander, see Culantro
Long pepper
Loomi, see Black lemon
Lotus Leaf, Spiced Whitefish in
Louisianan cuisine:
cayenne in
celery in
chicory in
parsley in
Love in the mist seed, see Nigella
Lumi, see Black lemon






