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Hops 191 Shallot

; Horseradish 197  Sichuan pepper
Hyssop 201  Sicilian sumac
Southernwood
Juniper 205 Soybean
Star anise
Ajowan 51 Leek 210  Summer savory
Allspice 54  Lemon balm 213 Sweet cicely
Angelica 58 Lemon verbena 218  Sweet marjoram
Anise 62  Lesser galangal 221  Sweet woodruff
i Annatto 67 Lovage 225
' Asafetida 70 Tamarind
Mints 229  Tansy
Basil 74 Peppermint 231 Tarragon
Bay 78 Spearmint 235 Thyme
Black cumin 83 European pennyroyal 237  Turmeric
Borage 88 Lemon mint 239
Apple mint 240 Vanilla
Caper 91 Mugwort 243
Caraway 95 Watercress
Cardamom 100  Nutmeg 247  West Indian lemongrass
Celery 105 White mustard
Chervil 111 Olive 255
Chives 114 Onion 261
Cinnamon 118 Oregano 268
i Citrus-species 125  Oswego tea 272
L' Bitter orange 127
| Citron 130 Paprika 275
% Lemon 132 Pardey 284  Spice mixtures and other
¥ Clove 137 Pepper 290  seasoning ingredients
Coriander 143 Pink pepper 298
Cumin 148
Ramsons 303
; Dill 152 Rosemary 306
: Rue 312
Fennel 156
Fenugreek 162 Saffron 318 Index of booksand monographs
; Sage 324  used asgeneral references
Garden cress 167  Salad burnet 329
Garden nasturtium 170  Sarepta mustard 332 Subject Index
Garlic 173  Sassafras 337
Ginger 182  Scdlion 340  Photo Credits
Grains-of-paradise 189  Sesame 343
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