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16.1 Enhancing Food
16.2 Herbs and Spices

16.3 Condiments, Nuts,
and Seeds
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Essay Outline

ost writing assignments

will require you to gather
information. Choose one herb
and research it in print resources
and on the Internet. Highlight
information that you feel is im-
portant. Then, create an outline
for an essay.

Writing Tips
0 Use an Internet search engine,

library catalog, or speak to a
librarian to begin your search.

8 Evaluate each source to
determine how reliable it is.

0 Choose information that will fit
into your basic structure.

There are many different seasonings
and flavorings you can use to enhance
the flavor of food. What seasonings and
flavorings can you name?
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Reading Guide

Enhancing Food

% Before You Read

Be Organized A messy environment can be distracting. To
lessen distractions, organize an area where you can read this

section comfortably.

Read to Learn
Key Concepts

® Describe the varieties and uses
of seasonings and flavorings.

Main Idea

Seasonings and flavorings strengthen
a food’s natural flavor. Knowing which
seasonings and flavorings work well
with certain food items is an important
cooking skill.

Graphic Organizer

Content Vocabulary

© seasoning © zest

© flavor enhancer © pith

© flavoring © monosodium
© extract glutamate

© spice © blend
Academic Vocabulary

® distinct ® lend

As you read, use a spider diagram like this one to list the four different types of

pepper and their flavors.

Pepper

6 Graphic Organizer Go to this book’s Online Learning Center at
glencoe.com for a printable graphic organizer.
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Seasonings and Flavorings

How do you like
to season and

flavor food?

¢ English Language
Arts

NCTE 12 Use language
to accomplish individual
purposes.

t.‘," Mathematics
NCTM Problem Solving

Solve problems that arise in
mathematics and in other
contexts.

13' Science

NSES A Develop abilities
necessary to do scientific
inquiry.

¥,
hj} Social Studies

NCSS | E Culture
Demonstrate the value of
cultural diversity, as well as
cohesion, within and across
groups.

NCTE National Council of Teachers
of English

NCTM National Council of Teachers
of Mathematics

NSES National Science Education
Standards

NCSS National Council for the
Social Studies
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Seasonings and
Flavorings

Imagine eating food without any flavor. Or,
imagine that you ate several foods that all had
the same flavor. This does not sound very appe-
tizing, does it? Customers expect flavorful dishes
when they visit a restaurant. Fortunately, foods
have their own natural flavoring. Sometimes,
however, these flavors need to be strengthened.
Foodservice professionals use seasonings, fla-
vorings, and flavor enhancers to help.

Enhancing the natural flavor of foods is
part of the art of cooking. You need to under-
stand how the flavor of food can be enhanced
to work successfully in food production.
Using seasonings and flavorings correctly is
a skill that develops over time. Tasting foods
throughout the cooking process will help you
develop this skill.
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Both seasonings and flavorings improve
or strengthen the natural flavor of foods. A
seasoning is an ingredient that intensifies or
improves food without changing the food’s
natural flavor. If a seasoning is used correctly,
the individual flavor of a seasoning cannot be
tasted in the food product itself.

Some seasonings are called flavor enhanc-
ers. A flavor enhancer increases the way you
perceive the food’s flavor without changing
the actual flavor of the prepared dish. They
do not add flavor to a dish. Flavor enhancers
do this by affecting your taste buds. Monoso-
dium glutamate (,ma-ns-,s6-dé-am 'glii-ts-ma
t), or MSG, is an example of a flavor enhancer.
It intensifies the flavor of savory foods.

A flavoring, on the other hand, is an
ingredient that actually changes the natural
flavor of the foods to which it is added. This
enhances the experience of tasting the dish.

a Season with Salt Salt comesin
many varieties. What four kinds
of salt are most often used in
foodservice?



Flavorings have their own distinct, or sepa-
rate and unique, flavors. An extract, or a
concentrated flavor such as almond and
vanilla, are flavorings.

A wide variety of ingredients can be used
as seasonings, flavorings, and flavor enhanc-
ers. Salt and pepper are two of the most com-
mon seasonings that are used. A more detailed
description of these ingredients follows.

Salt

Salt is the most commonly used food
seasoning today. It can be added to most foods,
even some sweet foods, to heighten flavor. Salt
has a more distinctive taste on cool foods than
on hot foods.

Table salt is the most common type of salt
used in both food preparation and to season
food at the table. There are other types of salt
used in the foodservice industry as well. Rock
salt usually is used as a bed during baking for
foods such as clams, oysters, and potatoes.
Sea salt is preferred by some chefs because it
has a strong, distinctive flavor. Kosher salt is
coarse and free of iodine or other additives.
It has a milder flavor. Chefs also like to use
kosher salt to season food during preparation.

The amount of salt that is added to food
depends on the food that is being cooked. It
also depends on the preference of the diner.
Taste food before you add more salt to a dish.
You can always add more salt, but you cannot
remove it. Too much salt can ruin a dish.

Pepper

Pepper is the most widely used spice in
the world. A spice is an aromatic vegetable
product that blends with the natural flavor
of foods. Pepper has been used since ancient
times, in civilizations from Ancient Egypt to
Ancient Rome to India. In the Middle Ages,
pepper was widely traded and commonly
used as a form of currency.

Pepper is usually used in its ground form
rather than as whole peppercorns. Ground
pepper brings out the flavor of many foods.
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Hot Pepper Safety

When you work with hot peppers, you should
always wear gloves to prevent burning your
hands with the juice of the pepper. Always wash
your hands after you touch hot peppers. Never
rub your eyes without washing your hands first.
Pepper juice will cause your eyes to burn.

CRITICAL THINKING What else can you do to
prevent pepper juice from staying on your hands?

Whole or cracked pepper, however, is large
enough to be detected on its own in the flavor
of the food when it is added. A wide variety of
peppers are used in the foodservice industry.

Black Pepper

Black pepper comes from the dried, unripe
berries of the pepper plant. It is slightly hot,
but not bitter. It is the most common pepper
used. Black pepper stimulates juices in the
stomach lining. This helps with digestion.

White Pepper

White pepper comes from the kernel of
ripe pepper plant berries. It is an all-purpose
seasoning that blends easily with most food,
yet maintains a distinctive flavor. White
pepper is a little hotter than black pepper.

Green Peppercorns

Green peppercorns come from unripened
berries. They are preserved in brine until
they darken, and have a fresh flavor. Green
peppercorns are expensive. They are used
only in special recipes, such as grilled veal
tenderloin with a delicate brown sauce.

Red Pepper

Red pepper is not like black, white, or
green pepper. Instead, it comes from the
capsicum plant and is related more closely to
the bell pepper family. Red pepper is used to
add flavor to food, such as soups and sauces,
without altering the food’s natural flavor.
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0 Popular Pepper There are several different types of pepper used in cooking. Why do you
think pepper is the most commonly used spice in the world?

Hot red pepper, such as cayenne, can be
difficult to use properly because of its intense
heat. It is easy to add too much to food.
Paprika (pa-'pré-ks) is a fine powder made
from grinding sweet red pepper pods. Paprika
can be sweet, mild, medium-hot, or hot. It is
used in many ethnic cuisines.

Hot Pepper

Hot peppers are commonly referred to as
chiles. They vary in their degree of hotness,
color, and flavor. They can be used fresh, dried
into flakes, or ground into powder. Hot pep-
pers are often added to Indian and Asian foods
for spice and flavor.

Onion

Onions are a flavoring that can be added
to just about any food dish. The onion family
also includes scallions, leeks, shallots, chives,
and garlic. All of these flavorings have a strong
aroma and flavor, especially when they are
uncooked. Onions form part of the base for
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many stocks and soups. Onions are also used
as part of a mirepoix, which can be used in
braising meats as well as stocks and soups.

When you use foods from the onion fam-
ily, keep in mind that, unlike herbs, fresh
onions have a stronger flavor than dried ones.
Depending on the form you use, you may need
to adjust the amount of onion flavoring that
you add to the food.

Lemon

The zest, or rind, of the lemon is another
type of flavoring. The zest contains the
flavorful oil of the lemon. It is usually peeled
or scraped carefully off the top layer of the
lemon. It is added to dishes such as fish,
meats, vegetables, and desserts to give a citrus
flavor.

When you cook with lemon, use only the
juice or the zest. Do not use the pith, or the
white membrane that is just underneath the
zest. The pith is bitter. You can avoid the pith
by not scraping too deeply through the zest.



~ Small Bites =

MSG Allergies Recent studies have shown that

MSG is not dangerous to people unless they are

sensitive to it. People who have food allergies, or
are sensitive to certain ingredients, should avoid
eating foods that contain those ingredients.

Monosodium Glutamate

Monosodium glutamate, or MSG, is a
type of salt that comes from seaweed. It inten-
sifies the natural flavor of most of the foods to
which it is added. It also provides a savory fla-
vor to food. For example, MSG is often added
to vegetables, poultry, and fish to bring out
more flavor. However, MSG has no effect on
the flavor of milk products or fruits. Some peo-
ple are sensitive or allergic to MSG. Be sure to
label its use in your recipes and on your menu
to keep customers safe and healthy.

Onion Family The foods shown here belong to
the onion family. How are they used to flavor
different foods?
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When to Season

As a general rule, you can season food at
any time during the cooking process. However,
certain forms of food lend, or adapt, them-
selves to adding seasoning at certain times.
For example, when you cook a dish such as
soup, in which the seasoning can mingle eas-
ily with the food, you can add seasonings dur-
ing the entire cooking process. However, you
should wait until the end of the cooking pro-
cess before you add salt.

On the other hand, when you cook large
pieces of food, such as a roast, you should
add your seasonings at the beginning of the
cooking process. If you add the seasonings
early enough in the cooking process, it allows
enough time for the seasonings to be absorbed
effectively throughout the food. A roast has a
long cooking time, so it will have plenty of
time to absorb the seasonings.

You may choose to add your seasonings
throughout the cooking process. However,
you must be sure to taste the food and evalu-
ate its flavor. Overseasoning can overpower
and ruin the natural flavor of food. Dried sea-
sonings should be added earlier in the cook-
ing process than fresh seasonings.

Adding Flavor

Flavorings also can be added to food dur-
ing the cooking process. However, the effects
of flavorings on prepared food will depend
on the length of the cooking time. You need
to know how long the food must cook before
you can decide when to add any flavorings.

Flavorings need heat to release their flavors.
They also need time to blend with the natural
flavors of the food to which they are added. For
example, whole spices, such as ginger or whole
peppercorns, take longer to be absorbed into
food than ground spices. You will need to think
about this timing when you add flavorings to
foods during cooking. Flavorings should not be
overcooked, however. Overcooked flavorings
quickly lose their effect.

Seasonings and Flavorings 403



Some flavorings are considered blends. A
blend is a combination of herbs, spices, and
seeds. Chili powder, curry powder, and garlic
salt are examples of blends. These are ready-
made dried products that can be purchased
from a supplier or created in a commercial
kitchen. Blends can be created ahead of time,
or on the spot. Some foodservice businesses
have their own signature blends. Customers
may sometimes purchase containers of these
blends to take home for use in their own kitch-
ens. When herbs are used together with spices
in the form of a blend, they complement each

@ After You Read |

Review Key Concepts
1. Describe the varieties of salt.

Practice Culinary Academics
@ Science

2. Procedure Some cookbooks say that adding
salt to water helps pasta cook faster, while others
say it adds flavor. Cook two batches of pasta:
one with salt and one without salt. As the water
boils, create a hypothesis of what you think will
happen.

Analysis Record how long it takes the water to
boil and the pasta to cook. Compare the flavor of
each. What are your conclusions? Do they match
your hypothesis? Write a summary explaining
your findings.

3- English Language Arts

3. Conduct research to locate an older recipe that
contains two or fewer seasonings. Rewrite the
recipe, but add more seasonings and flavorings
based on your knowledge of flavor from dishes
you have tried before. Rewrite the recipe with the
new seasonings and flavorings. If possible, test
your recipe to see how the new seasonings and
flavorings affect the dish.
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other by enhancing the flavor of the food and
of each other.

Enhancing food is a learned skill. Tt will
take a great deal of practice to learn how to
season and flavor food without overpowering
the food. Practice combining flavors to see
what effects you can achieve. Constantly taste
food to determine the right level of seasoning

for each dish.

o Flead[ng Check Distinguish What

is the difference between a seasoning and
a flavoring?

15] Social Studies

4. Find a recipe from outside your culture. Make a
note of the seasonings and flavorings that are
used. Which are familiar to you, and why? Which
are unfamiliar to you? Learn more about the
unfamiliar seasonings and flavorings. Discuss
your findings as a class.

NCSS | E Culture Demonstrate the value of cultural diversity,

+ aswell as cohesion, within and across groups.

e} Mathematics

5. Asalt shaker weighs 152 grams when it is completely
full. When you empty out exactly one-half of the
salt, the shaker now weighs 116 grams. How much
does an empty salt shaker weigh?

UELUN T8 Writing Algebraic Expressions
When you write an algebraic expression to solve
a problem, pay particular attention to what the
question is asking. Use variables, such as x and y,
to represent any unknown values.

Starting Hint If x = the weight of half of the salt
(which you can calculate given the facts of the
problem), and y = the weight of the shaker, then
X+ y =116 grams.

NCTM Problem Solving Solve problems that arise in

© mathematics and in other contexts.

Check your answers at this book’s Online
Learning Center at glencoe.com.



Reading Guide

Herbs and Spices

Before You Read

How Can You Improve? Before starting this section, think
about the last exam you took on material you had to read.
What reading strategies helped you on the test? Make a list of
ways to improve your strategies to succeed on your next exam.

Read to Learn
Key Concepts

® Compare and contrast the uses

and storage for different herbs.

® Describe the uses and storage for

different spices.

Main Idea

A foodservice employee must be able
to identify and use herbs and spices.
Correctly used, they can enhance a
dish. Incorrectly used, they can ruin

adish.

Graphic Organizer

Use a matrix like the one below to list how to use and store herbs and spices.

Use

Content Vocabulary
© herb

© sachet

© bouquet garni

© aroma

© marinade

© paella

© risotto Milanese

Academic Vocabulary
@ abundant
® opaque

Storage

Graphic Organizer Go to this book’s Online Learning Center at
glencoe.com for a printable graphic organizer.

Chapter 16

Used correctly,
herbs and spices
can enhance a

¢ English Language
Arts
NCTE 8 Use information
to gather information and
create and communicate
knowledge.

e} Mathematics

NCTM Problem
Solving Build new
mathematical knowledge
through problem solving.

E
j} Social Studies

NCSS | A Culture
Analyze and explain the
ways groups, societies, and
cultures address human
needs and concerns.

NCSS lll I People, Places,
and Environments
Describe and assess ways
that historical events have
been influenced by, and
have influenced, physical
and human geographic
factors in global settings.

NCTE National Council of Teachers
of English

NCTM National Council of Teachers
of Mathematics

NSES National Science Education
Standards

NCSS National Council for the
Social Studies
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Herb Varieties

Can you tell the difference between parsley
and chervil? Do you know how to recognize nut-
meg and allspice? Do you know how to prop-
erly store herbs and spices so that they remain
fresh? Foodservice professionals need to know:
® What they look like.

® In what forms they are available.
@ What their flavors and aromas are.
°

How to correctly use them to enhance the
flavor of food.

Herbs and spices enhance the flavor of food,
but you must use them correctly. Incorrect use
can ruin the flavor of foods.

Herbs are a flavoring that adds color and
aroma to foods. An herb is a plant that grows
in temperate climates. The parts of the plant
that are harvested are the leaves and the
stems. They can be used fresh or dried.

Basil, chives, oregano, and sage are exam-
ples of herbs. Fresh herbs should be used
whenever possible. Fresh herbs are most
abundant, or plentiful, in the summer. In the
fall, fresh herbs can be dried or frozen for use
during the winter. Knowing which herb to
use, when to use it, and with what food is an
important aspect of your job.

Make

a Sachet

Place your herbs and spices in the center
of a small square piece of cheesecloth.
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Herb Use

Herbs can be used with a variety of cold
and hot dishes. Some herbs have a delicate fla-
vor, while others have a bold flavor. Herbs can
be purchased in two forms: fresh and dried.
Fresh herbs are not as strong in flavor as dried
herbs. When you use fresh herbs, you should
use twice the amount of dried herbs that are
called for in a recipe.

Fresh herbs should be minced or crushed
as close to cooking or serving time as possi-
ble. They should be added at the end of the
cooking process. You can add fresh herbs to
uncooked foods, such as salads, several hours
before serving time. Herbs often need plenty
of time to release their flavor to cold foods.
Dried herbs should be added at the beginning
of or during the cooking process. Use a little
and taste the food before you add more. Using
too much can ruin the dish.

Some herbs and foods are natural combina-
tions. For example, lamb is often flavored with
rosemary. Basil seems to go hand-in-hand with
tomato sauce. However, chefs often experiment
with different combinations to create interest-
ing dishes. You may also want to experiment
with combining complementary herbs in a dish
to see how they enhance flavor together.

Pull the four corners together and tie the bag
with a long piece of twine. This makes
removing the sachet easy.




X CULINARY SHOWCASE

Basil Basil (‘ba-zsl) is an herb from the mint
family with tender, leafy stems. It is available in
many varieties and has a mild, licorice-like flavor.
Basil is available fresh or dried, as crushed leaves
or ground. Basil is used in soups, tomato sauce,
and salads. Itis also used on pizza, vegetables,
chicken, and pesto.

Bay Leaf Bay leaf is an herb that comes
from the evergreen bay laurel tree. Bay
leaves are commonly dried. They come
whole, or broken into small flakes. They are
used in soups, stews, vegetables, and meats.
Whole bay leaves are generally removed
from food before serving.

-
Ry

Chervil Chervil ("char-val) is a slightly peppery
herb that is shaped like parsley. It is available
fresh or dried, as crushed leaves or ground.
Chervil can be used in soups, sauces, salads, fish
and shellfish dishes, and baked goods. 4

Chives Chives (‘chivs) are the long,
toothpick-like leaves of a plant in the onion
family. Chives have a delicate, onion flavor.
Chives are available fresh, dried, or frozen.
Chives can be used to flavor breads and
soft rolls as well as soups, sauces, dips, and
spreads. Chives can often be used in place
of onions. They are commonly used to top
off a baked potato with sour cream.

Cilantro Cilantro (si-'lan-(,)trd), from the
coriander plant, has bright green leaves with
longer stems. It has a distinct odor and a unique
flavor. Cilantro is available fresh or chopped and
frozen. Cilantro is used in sauces, salsa, and to
add flavor to different dishes.

Dill Dill ("dil) is a feathery-leaved herb. It
has a strong, distinct flavor that is commonly
associated with pickles. Dill comes in fresh
or dried leaves. Dill is used in many soups,
salads, and breads. It also is used to flavor
various vegetable and fish dishes.
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X CULINARY SHOWCASE

continued

Garlic Chives Garlic chives are flat stems.
They have a mild, garlic flavor and are available
fresh. Garlic chives can be used to flavor breads,
soft rolls, soups, sauces, dips, and spreads.

Lemongrass Lemongrass is a tough,
fibrous grass. The base has a lemony flavor. It
comes in fresh stalks. Lemongrass is used in
curries and in many southeast Asian dishes.

Marjoram Marjoram (‘mar-ja-ram) is a plant
in the mint family. It has a warm, mild flavor. It is
available as fresh or dried, as crushed leaves or
ground. Marjoram is used to flavor soups, stews,
gravies, sauces, and many poultry, fish, and
meat dishes.

Mint Mint grows in many varieties, the
most well known being peppermint and
L4 . spearmint. Mint is available as fresh or dried
‘ leaves. Mint is used in sauces, sweet dishes,
pastries, tea, and ice cream. It is often paired
~ with chocolate. Mint is also used on lamb,
peas, and in fruit beverages.

Oregano Oregano (3-'re'ga-,nd) is sometimes
referred to as wild marjoram. It has a slightly
bitter flavor. It is available as fresh or dried, as
leaves or ground. Oregano is used in soups,
sauces, tomato dishes, pizza, and meat and egg
dishes.

Parsley Parsley (‘par-sl€) is grown in many
varieties. It has a soothing effect on your
taste buds. It comes fresh or dried, as leaves
or flakes. Parsley is widely used in soups,
sauces, and dressings. It is often served as
sprigs for a garnish, or chopped and used to
add color to foods.
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Rosemary Rosemary, an evergreen shrub with
needlelike leaves, is a member of the mint family.
It has a strong flavor and aroma. It is available
fresh or dried, whole or ground. Rosemary is
used in soups, stews, sauces, and baked goods.

Sage Sage is a member of the mint family.
It has soft downy leaves that are fragrant and
warm. It is available fresh or dried, whole or
ground. Sage is often used in soups, stews,
stuffings, and sausages. It is also used as a
seasoning for poultry and pork.

Savory Savory (‘'sa-va-r€) is another member
of the mint family. It has a spicy taste and comes
fresh or dried, as crushed leaves. Savory is

used with meat and fish dishes, chicken, eggs,
stuffing, and in many baked goods.

Tarragon Tarragon (‘ter-s-gan) is an herb
from the daisy family with a flavor that is

a cross between mint and anise. It is what
gives béarnaise sauce its flavor. It comes
fresh or as dried, crushed leaves. Tarragon

is used to flavor salad dressings, mustards,
marinades, vinegar, sauces, and soups. It can
also be used with chicken, veal, and fish.

Thyme Thyme (‘tim) is a shrub of the mint
family. It has a sharp and spicy flavor. It is
available fresh or dried, as crushed leaves or
ground. Thyme is used in meat, poultry, and fish
dishes, as well as in soups and baked goods.

Chapter 16 Seasonings and Flavorings
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Sachets

When you cook liquid dishes, such as
soups, stocks, and sauces, fresh herbs can
be added to the dish in a sachet or a bou-
quet garni. Sachet (sa-'sha) is French for
bag. A bouquet garni (bi-'ka gar-'né) is a
combination of fresh herbs and vegetables
tied in a bundle with butcher’s twine. The
bundle is simmered in the stock pot and
removed before the dish is served. The most
common ingredients in a bouquet garni are
leeks, parsley, celery, and thyme.

Herb Storage

In general, fresh herbs should be wrapped
loosely in damp paper towels and stored on
sheet pans in a refrigerator. Store them at
temperatures between 34°F (1°C) and 40°F
(4°C). Dried herbs should be kept in containers
that are opaque, or light-blocking, and air-
tight. Store dried herbs in a cool, dry place at

A TASTE OF HISTORY

1502 1509
Vasco de Gama claims Ponce de Leon
amonopoly of pepper becomes governor
for the Portuguese of Puerto Rico

The Spice of Life

pices today are plentiful and are used mostly as

flavorings. However, throughout most of history,
spices were a luxury. Pepper was once so expensive
that it was sometimes used as currency to pay taxes.
The search for better routes to spice-rich lands led to
an era of great exploration and expansion. European
countries even fought spice wars for control over
these precious spices.

History Application

Research the European countries that dominated the
spice trade and the routes their explorers took. Draw
a map of the routes that the main spice traders took.

NCSS lll | People, Places, and Environments Describe and

1 assess ways that historical events have been influenced by, and
» have influenced, physical and human geographic factors in

. global settings.

410 Unit 5 Culinary Applications

temperatures between 50°F (10°C) and 70°F
(21°C). Do not expose stored herbs to heat,
light, and excess moisture. This can weaken
their flavor. As dried herbs age, they naturally
lose their flavor.

: FI-Eﬂding Check Explain How should

you properly store dried herbs?

Spice Varieties

Spices come from the bark, buds, fruits,
roots, seeds, or stems of plants and trees.
Unlike herbs, spices are commonly used only
in their dried form. Spices come in two forms:
whole or ground into powder. Spices can be
sweet, spicy, or hot. The flavor and aroma of
spices come from oils. Some plants provide
both an herb and a spice. For example, dill
leaves are an herb, and dill seeds are a spice.
You should know each spice, its aroma, or dis-
tinctive pleasing smell, and its effect on food.

You can easily add spices to hot foods such
as soups, sauces, and broths with the help of
a sachet. A sachet allows you to add the flavor
of spices to the food without leaving the actual
spice in the dish to be served. Typical ingredients
in a sachet include cloves, garlic, and crushed
peppercorns.

Spice Use

Spices can be used in a variety of forms,
such as whole, ground, sliced, or in chunks.
The form you use partially depends on the
length of cooking time. Whole spices take
longer to release their flavor. This means
that whole spices should be added as early as
possible to the cooking process. A dish with
a 10-minute cooking time would not give you
enough time to use whole spices.

You can also use whole spices when you
poach fruit or make a marinade. A marinade
(;mer-a-'nad) is an acidic liquid usually used to
soak meat before it is cooked, to give the meat
flavor and tenderness. Spices should be added
to cold food several hours before serving time.



X CULINARY SHOWCASE

Allspice Allspice is the dried, unripe berry of
the pimiento (pam-'yen-(,)t0) tree, a tropical
evergreen found in the West Indies and Latin
America. The berries are dried and either left
whole or ground. The flavor of allspice combines
the flavors of nutmeg, clove, and cinnamon. It is
available dry, whole, or ground. Whole allspice

is used with pickles, meats, fish, sausages, and
sauces. Ground allspice is used in pies, cakes,
puddings, relishes, and preserves.

Anise Seeds Anise seeds are dried
greenish-brown seeds with a strong,
licorice-like aroma and flavor. They are dried
and available whole or ground. Anise can be
used to flavor a variety of dishes, including
fish sauces, breads, cakes, cookies, and
candies.

Cardamom Cardamom ('kér-ds-mam)

is the seed from the fruit of an herb in the
ginger family. It has a sweet, almost pepper-
like flavor and aroma. It is the third most-
expensive spice in the world behind saffron
and vanilla. It is available whole or ground.
Cardamom is used in curries, sweet dishes,
yogurt, and baked goods.

Cinnamon Cinnamon is the thin, dried inner
bark of two related evergreen trees of the laurel
family. It is used in baking more than any other
spice. Cinnamon has a warm, spicy aroma and
flavor. It is available dried in sticks or ground.
Cinnamon is used in cakes, cookies, pies, curries,
sweet potatoes, meat stuffing, and preserves.

=

Celery Seeds Celery seed is a tiny, seed-like
fruit with a strong celery flavor. It is available
whole, ground, or mixed with salt. In its whole
form, celery seed is used in sauces, salads, cole
slaw, and pickling. Ground celery seed is used in
soups, stews, and salad dressings.

)

Chili Powder Chili powder is a dried, ground
blend of cumin, garlic, onion, and chile peppers.
Itis used in chili, egg dishes, and meat dishes.

Chapter 16 Seasonings and Flavorings
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