
HERBS AND SPICES



SPICES

CLOVES
Origin: Maluku Islands (Indonesia)

Use: Dried undeveloped buds 
Plant: Syzygium aromaticum, 

evergreen tree 

TURMERIC
Origin: South and south-east Asia
Use: Cleaned, dried and powdered 

rhizomes 
Plant: Curcuma longa, perennial 

herb

ANISE
Origin: Southeast China, Vietnam, 

Laos 
Use: Full dried fruits

Plant: Illicium verum, evergreen 
tree 

CINNAMON
Origin: Sri Lanka, India

Use: Bark taken off the branches, 
which is upon drying used in full 

or powdered form 
Plant: Ceylon cinnamon 

(Cinnamomum verum), tree

CROCUS 
Origin: West Asia

Use: Dried stigmas and the tips 
of the sprouts cut from the 

flowers. 
Plant: Cultivated (Crocus 

sativus), herb

NUTMEG
Origin: Maluku Islands (Indonesia)
Use: Nutmeg comprises the dried 

fleshy strips (so-called, mace) 
which covers the seed.  

Nutmeg is the dried nutmeg  
seed itself. 

Plant: Myristica fragrans, 
evergreen tree

PEPPER
Origin: South-west India

Use: Black pepper comprises 
unripe scalded and subsequently 

dried fruit. 
Green pepper comprises unripe 
fruit, which is quickly dried using 
hot air, frozen and subsequently 

pickled. 
Red pepper comprises ripe fruit 
that is pickled immediately after 

harvest. 
White pepper comprises dried 

seeds from ripe fruit. 
Plant: Black pepper plant (Piper 

nigrum), perennial climbing herb or 
shrub

CARDAMOM
Origin: India

Use: Dried slightly unripe seed 
pods, which are left whole, 

optionally the seeds are removed 
from them. 

Plant: Cardamom (Elettaria 
cardamomum), a massive herb

ROMAN CUMIN
Origin: South-east Mediterranean 

to west Asia
Use: Full or ground seeds

Plant: Cumin plant (Cuminum 
cyminum), annual herb

VANILLA
Origin: South-east Mexico

Use: Half ripe fermented pods 
Plant: Real vanilla (Vanilla 

planifolia), perennial creeping 
plant (orchid)

CAPER
Origin: Mediterranean, Middle 

East, India
Use: Fully closed green flower 
buds pickled in vinegar, salt or 

wine. 
Plant: Thorny caper (Capparis 

spinosa), recumbent shrub

ALLSPICE
Origin: Central America and 

Jamaica
Use: Dried unripe fruits

Plant: Pimenta dioica, evergreen 
tree

We can define herbs and spices as plants whose components (optionally, their extracts) are used for the final 
flavouring of foods and beverages because of their taste and aroma. Apart from gastronomy, they are also applied 
in medicine and cosmetics.



„GREEN” SPICES

OREGANO
Origin: Mediterranean

Use: Fresh or dried stem
Plant: Origanum vulgare, annual 

herb

THYME
Origin: Mediterranean

Use: Dried or fresh stem
Plant: Common thyme (Thymus 

vulgaris), half shrub

SALVIA
Origin: Adriatic coast of the 

Balkan Peninsula
Use: Fresh and dried leaves or 

leaf stalks 
Plant: Garden sage (Salvia 

officinalis), half shrub

ROSEMARY
Origin: Mediterranean

Use: Fresh or dried stem
Plant: Rosemary (Rosmarinus 

officinalis), evergreen semi-shrub

PARSLEY 
Origin: Eastern Mediterranean
Use: Fresh or dried leaf stalks, 

the root is used as a vegetable.
Plant: Petroselinum crispum,  

bi-annual herb

DILL
Origin: Eastern Mediterranean, 

west Asia
Use: Fresh or dried stem

Plant: Fragrant dill (Anethum 
graveolens), annual herb

BAY LEAF
Origin: Mediterranean and Asia 

Minor
Use: Dried leaves

Plant: Laurus nobilis, evergreen 
tree

MARJORAM
Origin: Cyprus and southern 

Turkey
Use: Fresh or dried stem
Plant: Garden marjoram 

(Majorana hortensis), semi-shrub 

BASIL
Origin: West Asia

Use: Fresh or dried leaves
Plant: Ocimum basilicum, annual 

herb 

FENNEL
Origin: Mediterranean

Use: Full or crushed seeds, 
petioles are used as a vegetable.

Plant: Fennel (Foeniculum 
vulgare), two-year herb 

SATUREJA
Origin: Eastern Mediterranean 
Use: Fresh or dried leaf stalks

Plant: Satureja hortensis, annual 
herb



GENERAL PRINCIPLES OF COLLECTION  
AND TREATMENT OF HERBS AND SPICES
1. The plants should be picked in the morning – after dewfall. 
2. The collected plants should be dried immediately in a shaded and airy place.
3. Spices and herbs should be used sparingly so that they only supplement and accentuate  
 the taste of the given food.
4. Spices and herbs should be stored in a dry place in properly sealed containers.


