An A-Z Directory of Herbs & Spices
🌿A
· Achiote Leaves (Bixa orellana)
Used in Latin American cuisine for earthy flavour and red colouring.
🔗 http://www.gourmetsleuth.com/ingredients/detail/achiote-leaves 
· Ajowan (Trachyspermum ammi)
Also known as carom or bishop's weed, ajowan seeds have a thyme-like flavor and are commonly used in Indian breads and lentil dishes.
🔗 Ajowan - The Epicentre , https://www.epicentre.com/spice/ajowan/ 
· Allspice (Pimenta dioica)
A versatile spice combining flavours reminiscent of cinnamon, nutmeg, and cloves. Native to the Caribbean and Central America, it is integral to both sweet and savoury dishes, particularly in Caribbean and Middle Eastern cuisines.
🔗 Allspice – Britannica , https://www.mccormick.com/spices-and-flavors/herbs-and-spices/spices/allspice 
· Amchur (Amchoor)
Dried unripe mango powder with a tangy, slightly sweet flavor used in Indian curries and chutneys.
🔗 Amchur Powder – SPICEography
· Angelica (Angelica archangelica)
Aromatic herb used in liqueurs and desserts for its musky-sweet flavour.
🔗 http://www.herbsociety.org.uk/herbangelica.htm
· Anise (Pimpinella anisum)
An aromatic herb known for its sweet, liquorice-like flavour. Commonly used in baking, confectionery, and liqueurs such as ouzo and anisette.
🔗 Anise – Britannica
· Anardana
Dried pomegranate seeds ground into a powder, used to add a sour note to Indian dishes.
🔗 Anardana - SPICEographyspiceography.com

🌿B
· Baharat
A Middle Eastern spice blend featuring black pepper, cardamom, cloves, cumin, coriander, nutmeg, paprika, and cinnamon. Used in stews, meats, and rice.
🔗 Baharat Spice Blend - MasterClass
· Basil (Ocimum basilicum)
A fragrant herb with sweet, peppery notes, central to Mediterranean and Southeast Asian cuisines. Varieties include sweet basil, Thai basil, and holy basil.
🔗 Basil – Britannica, https://www.basil.co.uk/
· Basil Seeds (Sabja/Tukmaria)
Similar to chia seeds, these are soaked and used in drinks and desserts across Southeast Asia.
🔗 Basil Seeds - Healthline
· Bay Leaf (Laurus nobilis)
An aromatic leaf used to infuse depth into soups, stews, and sauces. Typically removed before serving due to its tough texture.
🔗 Bay Leaf – Britannica,  https://www.epicurious.com/ingredients/all-about-bay-leaves-article
· Black Cardamom (Amomum subulatum)
Smoky, robust pods used in Indian and Southeast Asian meat dishes and stews.
🔗 Black Cardamom - Spiceography
· Black Cumin (Nigella sativa)
Earthy and peppery seeds used in Indian and Middle Eastern cooking.
🔗 Black Cumin - Epicurious
· Black Pepper (Piper nigrum)
The world's most traded spice, offering pungent, earthy heat. Derived from dried peppercorns, this ubiquitous spice adds pungency and heat to a multitude of dishes worldwide.
🔗 Black Pepper – Britannica
· Borage (Borago officinalis)
A lesser-known leafy herb with cucumber-like flavor, used in salads and garnishes.
🔗 Borage - BHG
· Burdock (Arctium lappa)
A biennial plant native to Europe and Asia, recognised for its deep taproot used in traditional medicine and culinary applications. The root is esteemed for its detoxifying properties, supporting liver function and skin health. In Japanese cuisine, it is known as "gobo" and is incorporated into various dishes.
🔗 Burdock – BritannicaThe Spruce Eats+3AncientHerbsWisdom.com+3HolisticWow+3

🌿C
· Caraway (Carum carvi)
Known for its distinctive anise-like flavour, caraway seeds are utilised in breads, cheeses, and sauerkraut, particularly within Central European cuisine.
🔗 Caraway – Britannica
· Cardamom (Elettaria cardamomum)
A spice with a complex flavour profile, combining citrusy and herbal notes. Predominantly used in Indian and Middle Eastern cuisines, as well as in Scandinavian baking.
🔗 Cardamom – Britannica
· Cassia (Cinnamomum cassia)
Often confused with cinnamon, cassia has a stronger, more pungent flavor and is used in Chinese five-spice powder and Vietnamese pho.
🔗 Cassia - The Spruce Eats
· Cayenne Pepper (Capsicum annuum)
A hot chili pepper used to impart heat to dishes. Ground cayenne is a staple in spice blends and hot sauces.
🔗 Cayenne Pepper – Britannica
· Celery Seed (Apium graveolens)
Tiny seeds with a strong celery flavor, used in pickling, coleslaw, and spice blends like Old Bay seasoning.
🔗 Celery Seed - McCormick
· Chervil (Anthriscus cerefolium)
Delicate herb with mild anise flavour, popular in French cuisine.
🔗 https://www.bbcgoodfood.com/glossary/chervil 
· Chili Pepper (Capsicum spp.)
Encompasses a variety of peppers ranging in heat and flavour, integral to global cuisines for adding spice and depth.
🔗 Chili Pepper – Britannica
· Chili Powder
A blend of ground dried chilies and other spices like cumin, garlic, and oregano, used to add heat and flavor to dishes.
🔗 Chili Powder - Spiceography
· Cilantro (Coriandrum sativum)
The fresh leaves of the coriander plant, offering a citrusy flavour. Widely used in Latin American, Indian, and Asian cuisines.
🔗 Cilantro – Britannica , https://www.epicurious.com/ingredients/all-about-cilantro-article 
· Cinnamon (Cinnamomum verum)
A sweet spice obtained from the inner bark of certain trees, used in both sweet and savoury dishes. True cinnamon is native to Sri Lanka.
🔗 Cinnamon – Britannica
· Chives (Allium schoenoprasum)
Mild onion-like herb used as a garnish in many dishes.
🔗 https://www.britannica.com/plant/chive
· Clove (Syzygium aromaticum)
A strong, aromatic spice used in both sweet and savoury dishes. Cloves are the dried flower buds of the clove tree.
🔗 Clove – Britannica
· Coriander (Coriandrum sativum)
The seeds of the cilantro plant, used as a spice. Coriander seeds have a warm, nutty, and spicy flavour.
🔗 Coriander – Britannica
· Cumin (Cuminum cyminum)
A spice with a warm, earthy flavour, essential in many spice blends. Cumin is widely used in Indian, Middle Eastern, and Mexican cuisines.
🔗 Cumin – Britannica
· Curry Leaf (Murraya koenigii)
A fragrant leaf used in Indian cooking to flavour curries and dals. Curry leaves impart a distinct aroma and flavour.
🔗 Curry Leaf – Britannica
🌿D
· Dill (Anethum graveolens)
A feathery herb with a mild aniseed flavour, popular in Scandinavian, Eastern European, and Mediterranean cuisines. Fresh dill is often used with fish, potatoes, and pickles.
🔗 Dill – Britannica , https://www.bbcgoodfood.com/glossary/dill
· Dukkah
An Egyptian blend of ground nuts, seeds, and spices, used as a dip or topping.
🔗 Dukkah - BBC Good Food

🌿E
· Epazote (Dysphania ambrosioides)
A pungent herb used in Mexican cuisine, especially for cooking beans, as it’s believed to reduce flatulence. Its strong flavour is an acquired taste.
🔗 Epazote – Britannica , https://www.thespruceeats.com/what-is-epazote-2342811
· Espelette Pepper (Piment d’Espelette)
A mild and fruity pepper from the Basque region of France, adding gentle heat to dishes.
🔗 Espelette Pepper - The Spruce Eats

🌿F
· Fennel (Foeniculum vulgare)
An aromatic herb with feathery fronds and seeds that have a sweet, liquorice flavour. Used in Mediterranean and Indian cooking.
🔗 Fennel – Britannica , https://www.bonappetit.com/story/fennel-fronds
· Fennel Seeds (Foeniculum vulgare)
Sweet, licorice-like seeds used in baking, curries, and sausage making.
🔗 Fennel Seeds - The Spruce Eats
· Fenugreek (Trigonella foenum-graecum)
A spice and herb with a slightly bitter, nutty flavour. Its seeds are used in Indian and Middle Eastern spice blends, while the fresh leaves (methi) are a staple in Indian cooking.
🔗 Fenugreek – Britannica
· Filé Powder
Ground sassafras leaves used to thicken and flavor gumbo in Cajun and Creole cuisine.
🔗 Filé Powder - Serious Eats

🌿G
· Galangal (Alpinia galanga)
A rhizome related to ginger, used extensively in Thai and Indonesian cuisines. It has a sharper, citrusy flavour.
🔗 Galangal – Britannica
· Garlic (Allium sativum)
A pungent bulb used worldwide for its robust flavour and health benefits. Key in Mediterranean, Asian, and Latin American cooking.
🔗 Garlic – Britannica
· Ginger (Zingiber officinale)
A versatile spice and medicinal root with a warm, slightly sweet and peppery taste. Essential in Asian, Indian, and global cooking.
🔗 Ginger – Britannica
· Grains of Paradise (Aframomum melegueta)
A peppery, citrusy seed used in West African cooking and by creative chefs worldwide.
🔗 Grains of Paradise - The Spruce Eats
· Green Peppercorns
Unripe pepper berries with a fresh, herbal flavor. Used in sauces and pickling.
🔗 Green Peppercorns - MasterClass

🌿H
· Harissa
A North African spice paste made from chili peppers, garlic, and aromatic spices.
🔗 Harissa - BBC Good Food
· Hibiscus (Hibiscus sabdariffa)
Tart and floral dried petals, used in drinks and as a natural colorant.
🔗 Hibiscus - Bon Appétit
· Horseradish (Armoracia rusticana)
A pungent root vegetable used as a condiment or in sauces. Provides a sharp, peppery heat.
🔗 Horseradish – Britannica
· Hyssop (Hyssopus officinalis)
Mint-family herb used in liqueurs and Mediterranean cooking.
🔗 https://www.herbsociety.org.uk/herbhyssop.htm 

🌿I
· Ichimi Togarashi
🌱 A Japanese chili powder, adding bright, fiery heat to dishes.
🔗 Ichimi Togarashi - The Spruce Eats
· Italian Seasoning
A blend of dried herbs, including oregano, basil, and thyme, popular in Mediterranean cooking.
🔗 Italian Seasoning - The Spruce Eats

🌿J
· Juniper Berries (Juniperus communis)
Piney, resinous berries used in European cuisine, especially to flavor game and in gin-making.
🔗 Juniper Berries - The Spruce Eats

🌿K
· Kaffir Lime Leaves (Citrus hystrix)
Aromatic leaves used in Southeast Asian curries, soups, and salads for a bright citrus note.
🔗 Kaffir Lime Leaves - The Spruce Eats
· Kala Jeera (Bunium persicum)
Also known as black cumin, with a sweet, earthy flavor, used in Indian and Middle Eastern dishes.
🔗 Kala Jeera - The Spice House
· Kalonji (Nigella sativa)
Black onion seeds with a peppery, oregano-like flavor, common in Indian bread and curries.
🔗 Kalonji - The Spruce Eats
🌿L
· Lavender (Lavandula spp.)
Known for its sweet, floral aroma. Used sparingly in desserts, herbal teas, and as a garnish in savoury dishes.
🔗 Lavender – Britannica
· Lemongrass (Cymbopogon citratus)
A fragrant herb with citrusy notes, essential in Southeast Asian cuisine, particularly Thai curries and soups.
🔗 Lemongrass – Britannica , https://www.epicurious.com/ingredients/all-about-lemongrass-article
· Licorice Root (Glycyrrhiza glabra)
Sweet, earthy root used in confections and herbal teas.
🔗 Licorice Root – Healthline
· Long Pepper (Piper longum)
An ancient spice with earthy, sweet heat, once more common than black pepper.
🔗 Long Pepper - The Spice House
· Lovage (Levisticum officinale)
A lesser-known herb with a celery-like flavour. Used in soups, stews, and stocks in Central and Eastern European cooking.
🔗 Lovage – Britannica , https://www.gardeningknowhow.com/edible/herbs/lovage/growing-lovage.htm

🌿M
· Mace (Myristica fragrans)
The lacy covering of nutmeg seeds, with a warm, delicate flavor often used in baking and spice blends.
🔗 Mace - The Spruce Eats
· Mahleb (Prunus mahaleb)
Aromatic seed from cherry pits, used in Middle Eastern pastries and breads.
🔗 Mahleb - The Spruce Eats
· Marjoram (Origanum majorana)
A delicate herb with a sweet, citrusy flavour. A favourite in Mediterranean dishes, particularly for seasoning meats and sausages. A milder cousin of oregano.
🔗 Marjoram – Britannica , https://www.bbcgoodfood.com/glossary/marjoram
· Mexican Oregano (Lippia graveolens)
Earthy, citrusy herb, distinct from Mediterranean oregano, common in Mexican cuisine.
🔗 Mexican Oregano - The Spruce Eats
· Mint (Mentha spp.)
A refreshing herb used in desserts, drinks, and savoury dishes. Varieties include spearmint and peppermint.
🔗 Mint – Britannica
· Mustard (Brassica spp.)
Mustard seeds and greens are used in many cuisines worldwide. The seeds lend a pungent heat to pickling, spice blends, and condiments.
🔗 Mustard – Britannica

🌿N
· Nigella (Nigella sativa)
Often called black cumin or kalonji, these tiny black seeds have a slightly bitter, oniony flavor and are widely used in Middle Eastern and Indian breads and vegetable dishes.
🔗 Nigella - The Spruce Eats
· Nutmeg (Myristica fragrans)
A warm, sweet spice often used in desserts, eggnog, and some savoury dishes like béchamel sauce.
🔗 Nutmeg – Britannica

🌿O
· Onion Powder (Allium cepa)
Dehydrated ground onions used for concentrated onion flavor in spice mixes and rubs.
🔗 Onion Powder - The Spruce Eats
· Oregano (Origanum vulgare)
A robust herb commonly used in Mediterranean and Mexican cuisine, with a slightly bitter, aromatic flavour. It pairs beautifully with tomatoes and grilled meats.
🔗 Oregano – Britannica

🌿P
· Paprika (Capsicum annuum)
🌱 Ground from dried peppers, paprika has a sweet, smoky flavour. Used widely in Hungarian, Spanish, and global dishes.
🔗 Paprika – Britannica
· Parsley (Petroselinum crispum)
A bright, fresh herb used as both garnish and seasoning in countless dishes. Varieties include curly and flat-leaf (Italian) parsley.
🔗 Parsley – Britannica , https://www.bbcgoodfood.com/glossary/parsley
· Pepper (Piper nigrum)
The world’s most widely used spice, with black, white, green, and pink varieties.
🔗 Black Pepper - Britannica
· Perilla (Shiso) (Perilla frutescens)
An aromatic herb used in Korean and Japanese cooking, with a slightly minty, anise-like taste.
🔗 Perilla – Britannica
· Pimentón (Spanish Smoked Paprika)
Smoked Spanish paprika with a deep, smoky flavor, essential in Spanish dishes.
🔗 Pimentón - The Spruce Eats
· Pink Peppercorns (Schinus molle)
Mildly sweet, fruity spice from a different plant family, adding color and delicate flavor.
🔗 Pink Peppercorns - The Spruce Eats
· Poppy Seeds (Papaver somniferum)
Tiny seeds with a nutty flavor, used in breads and pastries worldwide.
🔗 Poppy Seeds - The Spruce Eats

🌿Q
· Quassia (Quassia amara)
A bitter herb used in traditional medicine and occasionally in bitters and liqueurs.
🔗 Quassia – WebMD
· Quatre Épices
French spice blend of pepper, nutmeg, cloves, and ginger, used in charcuterie and stews.
🔗 Quatre Épices - The Spruce Eats
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🌿R
· Rosemary (Salvia rosmarinus)
A highly aromatic, pine-scented herb often used in the Mediterranean to flavour roasts, stews, and breads.
🔗 Rosemary – Britannica
· Rue (Ruta graveolens)
Bitter, medicinal herb used sparingly in some Mediterranean cuisines.
🔗 Rue - The Spruce Eats

🌿S
· Saffron (Crocus sativus)
One of the world’s most expensive spices, with a sweet, hay-like aroma and vivid yellow color. Key in Spanish paella, French bouillabaisse, and Indian biryanis.
🔗 Saffron - National Geographic , Saffron - Britannica
· Sage (Salvia officinalis)
A strong, earthy herb with a slightly peppery taste. Popular in stuffing, sausages, and Italian cuisine.
🔗 Sage – Britannica , https://www.bbcgoodfood.com/glossary/sage
· Salt
Essential mineral seasoning; includes sea salt, kosher salt, Himalayan pink salt, and flavored salts.
🔗 Types of Salt - Epicurious
· Sansho Pepper (Zanthoxylum piperitum)
Japanese spice with a citrusy zing, often used in yakitori and grilled dishes.
🔗 Sansho Pepper - Serious Eats
· Savory (Satureja hortensis & S. montana)
Summer and winter savory add peppery, thyme-like notes to dishes. Traditional in German and French cooking.
🔗 Savory – Britannica
· Sesame Seeds (Sesamum indicum)
Nutty seeds used whole or as oil in global cuisines.
🔗 Sesame Seeds - The Spruce Eats
· Sorrel (Rumex acetosa)
A tangy, lemony herb used in soups, sauces, and salads.
🔗 Sorrel – Britannica , https://www.gardeningknowhow.com/edible/herbs/sorrel/growing-sorrel.htm
· Star Anise (Illicium verum)
Star-shaped spice with a licorice flavor, used in Asian broths and desserts.
🔗 Star Anise - The Spruce Eats
· Sumac (Rhus coriaria)
A tangy, citrusy spice used throughout the Middle East, especially in salads and grilled meats.
🔗 Sumac - The Spruce Eats 

🌿T
· Tamarind (Tamarindus indica)
Tangy, sweet-sour pulp used in chutneys, curries, and drinks.
🔗 Tamarind - Britannica
· Tarragon (Artemisia dracunculus)
A fragrant herb with a slightly sweet, aniseed flavour. Key in French cuisine (béarnaise sauce!).
🔗 Tarragon – Britannica
· Thyme (Thymus vulgaris)
A classic Mediterranean herb with earthy, floral notes. Essential in stews, soups, and roasts.
🔗 Thyme – Britannica , https://www.bbcgoodfood.com/glossary/thyme
· Turmeric (Curcuma longa)
A warm, earthy spice known for its vibrant yellow color and anti-inflammatory benefits. Used in curries and golden milk.
🔗 Turmeric – Healthline 

🌿U
· Urfa Biber (Capsicum annuum)
Turkish chili pepper with smoky, raisin-like flavor, adding depth to kebabs and dips.
🔗 Urfa Biber - The Spruce Eats
· Uva Ursi (Arctostaphylos uva-ursi)
Also known as bearberry, this traditional herb has medicinal uses and astringent qualities.
🔗 Uva Ursi - Mount Sinai

🌿V
· Vanilla (Vanilla planifolia)
The world’s favorite flavoring, used in baking, desserts, and even some savory dishes. True vanilla is made from orchid pods.
🔗 Vanilla - Smithsonian Magazine
· Vietnamese Coriander (Persicaria odorata)
Also known as rau răm, this herb is used in Vietnamese and Southeast Asian dishes for its peppery, citrus-like flavour.
🔗 Vietnamese Coriander – Britannica
· Voatsiperifery Pepper (Piper borbonense)
Rare wild pepper from Madagascar with citrus and earthy notes.
🔗 Voatsiperifery - PepperHub

🌿W
· Wasabi (Wasabia japonica)
A fiery Japanese spice made from the grated root of the wasabi plant, typically served with sushi and sashimi.
🔗 Wasabi - BBC Good Food
· White Pepper (Piper nigrum)
Milder and earthier than black pepper, popular in Asian dishes.
🔗 White Pepper - MasterClass
· Winter Savory (Satureja montana)
A peppery herb similar to thyme, used in European cooking for bean and meat dishes.
🔗 https://www.herbsociety.org.uk/herbwinter.htm
· Wintergreen (Gaultheria procumbens)
Known for its minty flavour, wintergreen leaves and oil are used in sweets and herbal remedies.
🔗 Wintergreen – Britannica

🌿X
· Xylopia aethiopica (Grains of Selim)
A West African spice with smoky, peppery notes used in soups and stews.
🔗 Xylopia - Taste Atlas 

🌿Y
· Yarrow (Achillea millefolium)
An aromatic herb with a slightly bitter, astringent taste, used in herbal remedies and occasionally in cooking.
🔗 Yarrow – Britannica , https://www.gardeningknowhow.com/edible/herbs/yarrow/growing-yarrow.htm , Botanical.com

🌿Z
· Za’atar
A traditional Middle Eastern spice and herb blend typically containing thyme, oregano, sumac, and sesame seeds. Used to season meats, breads, and vegetables.
🔗 https://www.thespruceeats.com/zaatar-spice-blend-recipe-2355844 
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