
Coriander u Cuman 

Oregano u Garlic 

Cilantro  u Paprika  

 Cinnamon  

Mexican Oregano 

Blends: Chili Powder 

Adobo u Chili Lime 

Fajita  u Mexican 

Herb 

Use This Chart  
As A Guide To 

Creating Authentic 
Flavors Of The 

World’s Cuisines. 

Cayenne Pepper 

Oregano 

Paprika, Thyme 

Bay Leaves 

Cumin  u Cloves 

Jamaican Jerk 

All Spice  u Vanilla 

Caribbean Blend 

Coriander 

Bay Leaf 

Cardamom  

Cayenne Pepper 

Cinnamon 

Cumin u Ginger 

Nutmeg u Curry 

TurmericuSaffron 

Blend: 

Grand Masala 

Coriander 

Cardamom u Cloves 

Cinnamon 

Cumin u  Sumac 

Ginger  u Saffron 

Bay Leaves 

Blends: 

Persian Blend 

Zaatar 

Nutmeg u Thyme, 

Garlic u Mints 

Rosemary  u  Dill 

Fennel u Chervil 

Tarragon, Saffron 

Lavender Flowers 

Summer Savory 

Blend: Herbs  

DE Provence 

Cardamom u Clove 

Cinnamon 

Cumin u Paprika 

Nutmeg  u Curry 

Turmeric u Vanilla 

Fenugreek 

Blends: 

Ras El Hanout 

Berbere 

 Bay Leaves  u Parsley  

Cardamom  u Cayenne u Basil  

   Pepper u Oregano u Cinnamon  

Cumin u Ginger u Nutmeg         

Clove u Star Anise u Fenugreek 

Blends: Greek  u  Italian, 

Mediterranean 

The Finest Herbs On      God’s Green Earth 
    Treat Your Family 

To The World’s 
   Finest Cuisines 

From Your 
Own Kitchen 
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