
GLOBAL
FLAVORS

African

Asian

Cajun & Creole

Chinese

French

German

anise, cinnamon, coriander, cumin, mint,
saffron

basil (thai), chili peppers, cilantro, garlic,
ginger, mint

black pepper, cayenne, chiles, garlic,
oregano, thyme

anise, cinnamon, cloves, fennel, garlic,
ginger, red pepper, sesame, soy sauce

chives, fines herbes, herbs de Provence,
garlic, marjoram, rosemary, sage,

shallots, tarragon, thyme

allspice, caraway seed, dill seed, juniper
berries, nutmeg, onion, paprika,

rosemary



GLOBAL
FLAVORS

Greek

Hungarian

Indian

Indonesian

Italian

Japanese

bay leaf, cinnamon, fennel, garlic, lemon,
mint, oregano, rosemary

caraway, cinnamon, dill, paprika, poppy
seed

anise, cardamom, celery seed, cloves,
coriander, cumin, curry, garlic, ginger,

nutmeg, red pepper

caraway, cinnamon, cloves, curry,
garlic, ginger, nutmeg, red pepper

basil, fennel, garlic, marjoram, oregano,
pepper, rosemary, sage, thyme

sesame, ginger



Middle Eastern

Global
Flavors

Mexican

Moroccan

Spanish

Swedish

Thai

achiote, chile pepper, cilantro, coriander,
cumin, garlic, lime, oregano, red pepper,

sweet pepper

cinnamon, cloves, coriander, fenugreek,
thyme

cayenne, cilantro, cumin, ginger, mint,
saffron

anise, bay leaf, cinnamon, cumin,
garlic, paprika, parsley, saffron

allspice, bay leaf, dill, cardamom,
cinnamon, mustard, nutmeg

chile pepper, citrus, coriander, dill, garlic,
mint, turmeric


