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warm up
1 List the ethnic
cuisines you would
expect to use the
following spices in.
Then read the text
and check.
1 allspice
		Jamaican,

		 Scandinavian
2
3
4
5
6
7
8

caraway
cardamom
cayenne
cilantro
coriander
cumin
turmeric

HERBS AND SPICES FROM AROUND
THE WORLD
Allspice is the hard berry of a tree native
to the West Indies and Central America.
It combines the flavours of several spices:
cinnamon, nutmeg and cloves and is used in
Jamaican and Scandinavian dishes. Usually
sold ground, its spicy-sweet flavour enhances
desserts and chutneys, squash, pumpkin or
sweet potato dishes.

plant;
rived from a native Indian
Cardamom pods are de
utheast
und form and used in So
available in whole or gro
ey have
Scandinavian cuisine. Th
Asia, Middle Eastern and
and
ich can be used in sweet
a distinctive flavour, wh
quality
tic
ma
aro
an
ole seeds lend
savoury dishes. The wh
ries
cur
or
fs,
fruit-and-nut pila
to grain dishes, especially
m
mo
da
car
peas. In ground form,
containing potatoes or
way to allspice.
can be used in a similar

Cayenne pepper is perhaps the hottest ground
spices, which comes from a capsicum pepper.
A small amount brings fiery flavour to Mexican,
Indian and some Southeast Asian cuisines, as well
as spicing Creole and Cajun specialities. It lends
itself to vegetable or bean stews; curries; chillies;
spicy noodle and hot-and-sour dishes.

Cilantro is only available fresh,
as its pungent flavour and aroma
dissipate when dried. Sometimes
called Spanish or Chinese
parsley, it is widely used in
Mexican, Indian and sometimes
oriental cuisine. It adds zest
to pinto bean stews; South
American tomato sauces; curried
vegetable stews and corn dishes
like corn-stuffed peppers.
Cumin is the golden-brown seed of
a small herbal plant native to the
Mediterranean, Middle East and North
Africa. Its spicy and pleasantly hot
flavour makes it a favourite seasoning in
many ethnic cuisines, as its zesty quality
reduces the need for salt. It is used
extensively in curry blends, chilli powder
and to season Indian and Mexican
dishes. It also works well in soups;
tomato-based sauces; bean dishes;
vegetable stews; spinach; lentil and
tempeh, or to flavour breads in Europe.
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Coriander is the aromatic seed
of the cilantro plant. Its complex
flavour falls somewhere between
sweet and spicy. It is usually one
of the three main components
of Indian curry mixes, along
with cumin and turmeric. Used
in Indonesian cuisine to season
tempeh, it is an excellent flavouring
for bean dishes, corn and cabbage
recipes, as well as vegetable
relishes and hot-sweet chutneys.
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Which spice…
1 can be used as a cheap substitute to saffron? 		
2 can be used in sweet or savoury dishes? 		
3 contains the flavours of many different spices? 		
4 falls between sweet and spicy in flavour? 		
6 is only available fresh? 					
7 is probably the hottest ground spice? 			
8 reduces the need for salt? 				

3

Activities

reading comprehension
2 Read the text about common culinary herbs and answer these questions.
____________
____________
____________
____________
____________
____________
____________

Read this recipe for Jamaican Jerk Paste, a sauce which uses several different herbs and spices, and
complete the missing information with the words from the box.

			

fridge • lime • garlic • processor • chopped • oil • jar • peeled • allspice • soy

JAMAICAN JERK PASTE
Ingredients
allspice berries
30 g dark muscovada sugar
6 peeled and roughly chopped (1) ____________ cloves
3 scotch bonnet chillies, deseeded and roughly (2) ____________
8 spring onions, peeled and roughly chopped
1 tablespoon thyme leaves
2 cm piece of root ginger, (3) ____________ and roughly chopped
1 teaspoon ground cinnamon
1
2 teaspoon of ground nutmeg
teaspoons salt
1 tablespoon of (4) ____________ sauce
juice of 1 (5) ____________
1 tablespoon of rapeseed or sunflower (6) ____________

Method
• Grind the (7) ____________
berries to a powder.
• Blend it together in a food
(8) ____________ with the 		
remaining ingredients, omitting
the oil if the Jerk is for fatty meat.
• Process to a paste;
if not using immediately, put in a
(9) ____________, cover tightly
and keep in the (10) ____________.

writing
4 Write the recipe for a typical sauce of your country, which uses herbs or spices.
speaking
5 Display all your recipes and discuss which ones you should put in a webpage about herbs and spices of
your country.
A
B

I think we should have..., because that is the most typical…
Yes, but I think we should have something local as well, like…

Excellent! © ELI
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