Spices

Spices work magic in the kitchen, transforming a meal from undistinguished to unforgettable. Small amounts of spices can unlock subtle flavors in food, decrease the need for salt, and please the palate. Spices like pepper, allspice, cloves, nutmeg, mace, cinnamon, ginger, saffron, and turmeric are an integral part of the kitchen cabinet today. Spices are made from roots, leaves, stems, seeds, bark, buds, and fruits of plants and trees that mostly grow in the southern hemisphere. The heart of the spice lies in its aroma, which can be retained if the spice is stored well. Ground spices retain their flavors for almost a year if stored in air tight containers, away from heat and light. Listed below are a few common tips that can help you:
Spices not only add flavors to food, but can also be used to cure ailments that arise out of environmental changes such as indigestion and bronchitis. 
When using whole spices instead of ground spices, always use 11/2 times the quantity specified in the recipe. 
Do not use more than one dish in a meal that uses the same spice. Also keep in mind that you need not plan a meal in which all the dishes use a spice or herb, just one is generally enough.
Through this book we have tried to bring out these features of everyday spices in terms of their usage, aroma, and medicinal properties. So, follow us into the world of spices, get to know their botanical and traditional uses, and also savor a recipe specially dished out for you, that brings out the aroma of the spice used.


Cloves
General description 
The botanical name of Clove is Eugenia Caryophyllata. The name Clove is derived from the French word ‘clou” that means nail. It grows as a small evergreen tree with large branches and leaves. It requires huge amounts of moisture to grow properly. Bunched flowers can be found at the end of the branches. The flower buds are green in color. When the petals of the flower or the corolla fade and the calyx turns yellow, the buds are severed from the tree. They are then dried and sold in the market as cloves. Cloves are made up of vaporous oil, gallotannic acid, gum, resin, and fibre. Due to the high volume presence of the oil, care must be taken to store it in dark bottles and in cool places
Geographical sources 
The clove tree is primarily grown in the Molucca Islands, South Philippines, East and West Indies, Mauritius, Sri Lanka, Madagascar, and Brazil.
Traditional uses
 As a spice, cloves can be added to rice to increase its aroma. It can also be used in baked ham, breads, cakes, and in mulled wines. It is also the main ingredient in “kretek” the clove cigarettes of Indonesia.
Medicinal uses 
In the field of herbal medicine it is used as a stimulant and carminative for nausea, indigestion, and dyspepsia. The medicinal value of the spice lies in its oil.
Taste description 
Cloves have a very strong, sweet, and pungent taste or aroma. 
Cinnamon
General description 
The botanical name of cinnamon is Cinnamon zeylanicum. The tree grows tall, almost 20 to 30 feet high, with hard bark, small white flowers, and oval berry like fruits. The tree should preferably be grown in pure sandy soil and also in a shady place with a consistent amount of rain and sunshine. The bark is used to make cinnamon sticks and when distilled yields camphor. The ripe fruits are boiled and the oil produces cinnamon suet. Cinnamon contains oil, tannin, mucilage, and sugar. The other varieties of cinnamon that are also grown are Cinnamon cassia, Cinnamon culiawan, and Cinnamon iners. 
Geographical sources 
The cinnamon tree is a native of Sri Lanka, Malabar, China, Sumatra, Eastern Islands, Brazil, Mauritius, India, and Jamaica.
Traditional uses 
Popularly known as a baking spice, it is widely used in cookies, cakes, and desserts. Cinnamon is also used in lamb, chicken, and meat dishes in both Arabian and Indian cuisine. Stick cinnamon is used to add a characteristic flavor to pickles.
Medicinal uses 
In the world of herbal medicine cinnamon is used as a carminative, astringent, stimulant, and antiseptic.
Taste description
Both stick and ground cinnamon have a woody fragrance that is sweet.
Pepper
General description
The botanical name of pepper is Piper nigrum. Pepper is actually the dried berry of the piper tree. This vine grows to a height of 10 - 12 feet. It is a perennial vine with a smooth woody stem and leaves that are dark green with long and strong stalks. The pepper flowers are white and its fruit is circular and turns red and wrinkled when ripened. The plant can be propagated by using cuttings,. The ripe fruits are collected and then dried in the sun. Black pepper is the spiciest of peppers found in the market. Green peppercorns are plucked when they are immature and bottled in brine to be sold. The other species of pepper are Piper trioicum, Piper pellucidum, and Piper umbellatum.
Geographical sources
Pepper is grown in India, Indonesia, Malaysia, and Brazil.
Traditional uses
Pepper is universally used to add flavor to dishes in all types of cuisine. It is used specially in pickles, stocks, and sausages.
Medicinal uses
It is used as a aromatic, carminative to treat ailments of the lower intestines. They aid digestion and are very effective in cases of dyspepsia, and nausea.
Taste description
It has a hot and pungent flavor. White pepper is less sharp in pungency and slightly fermented. Green peppercorns are the mildest.

