Know Your Condiments

Agatha M. Thrash, M.D.

Preventive Medicine
IRRITATING, STIMULATING, HARMFUL

SWEET HERBS, NOT IRRITATING
PEPPER, CAYENNE 




BAY LEAF
    BLACK 




CARAWAY SEED
    WHITE 




CARDAMOM SEED
CHILI POWDER 




CORIANDER SEED
HORSE-RADISH 




CELERY SALT OR SEED
MUSTARD 





CHIVES







CILANTRO (CHINESE PARSLEY)
STRONGLY AROMATIC, IRRITATING

DILL SEED
CLOVES 





FENNEL
GINGER 





GARLIC SALT OR POWDER

PAPRIKA (HUNGARIAN) 



MARJORAM








MINT
STRONGLY IRRITATING, USE SPARINGLY

ONION SALT OR POWDER
ALLSPICE 





PAPRIKA (SPANISH TYPE, HIGHLY 
ANISE 







COLORED)
CASSIA 





PARSLEY
CINNAMON 





PEPPERMINT

CUMIN SEED 





ROSEMARY

MACE 






SAFFRON

NUTMEG 





SAGE








SAVORY

SESAME SEED

SPEARMINT

SWEET BASIL

TARRAGON

THYME

TURMERIC

WINTERGREEN

COMMON INGREDIENTS IN MIXED SPICES

POULTRY SEASONING
CURRY, FOREIGN TYPE
CURRY, AMERICAN TYPE
ALLSPICE


BLACK PEPPER

CINNAMON

MARJORAM 


CAYENNE PEPPER

CLOVES


NUTMEG 


CINNAMON


CORIANDER

SAGE 



CLOVES


GINGER

SAVORY 


NUTMEG


MACE

THYME 






NUTMEG









PEPPER

NON-IRRITATING CURRY





TURMERIC


PAPRIKA 

DILL SEED 

GROUND CORIANDER

GARLIC POWDER 
For more information contact:

Uchee Pines Lifestyle Center

30 Uchee Pines Road #75

Seale, Alabama 36875

Tel. 334-855-4764

www.ucheepines.org
