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In most cookbooks, authors take pains to intro- 
duce methods, or materials, or equipment, or 
philosophy. In this one, we must introduce the 
stars of the show, a colorful cast of flavors that 
can take you around the world – and you won’t 
even have to leave your own kitchen.

This “cast of characters” is a handy guide to  
the herbs and spices you’ll find in these recipes. 
 Our intent in this book is to encourage you to 
get to now all of these flavors, what they can do 
for food on their own, and how you can com-
bine them with other seasonings to create new  
combinations – and new possibilities for pleas- 
ing your palate.

We like to think of our palates, and all those 
taste buds, as a blank canvas. With each meal, 
we are painting on that canvas with flavors, text- 
ures, and even colors. Seasonings – herbs,  
spices, zests – expand the range of possibilities. 
Artists don’t like to paint pictures with only a 
couple of colors. They want a rich, full palette 
of hues from which to choose.

That’s how we want you to think of spices – as 
a wonderful way of broadening your culinary 
palette. Whether your intention is to paint 

culinary masterpieces, to enhance some old 
favorite recipes, or just to try a few kitchen 
adventures for the fun of it, you will appreciate 
how delicious, fresh-tasting spices can improve 
your food. And if you take time to learn the 
personality of each herb or spice, you’ll soon 
have an instinctive feel for how and when you 
 like it best. The more you know about a spice, 
 the easier it is to incorporate it into your reper- 
toire of recipes.

We hear a lot these days about the global kitch- 
en and the once-foreign flavors that can add 
great satisfaction to our meals. We also hear 
a lot about the virtues of eating locally grown 
foods – and we heartily embrace the eat-local 
principle. We think spices can play well with 
both of those themes. Not many cooks have 
ready access to a local cinnamon crop, but 
people have been transporting spices around 
 the world for thousands of years – a much 
more efficient process than shipping heavy, 
perishable produce and meat. In short, the 
spice trade makes it possible to transform local 
foods into global cuisine.

There’s also a case for global trading in herbs, 
despite the fact that, like many cooks, we both 

grow and use fresh herbs. The fact is, when we  
compare the basil or sage from our Mid-Atlantic 
backyards to varieties grown closer to the Equa- 
tor, we have to admit that more sun produces 
stronger and more complex flavors. We still use  
our homegrown herbs, but we bolster them with  
dried herbs, resulting in another layer of flavor 
and richer-tasting food.

There were good reasons those ancient explor- 
ers set out in creaky ships for parts unknown. 
Embrace the spices that first fanned the fires 
of global trade, and you’ll find many answers 
to the explorer’s itch. Were were good reasons 
those ancient explorers set out in creaky ships 
for parts unknown. Embrace the spices that 
first fanned the fires of global trade, and you’ll 
find many answers to the explorer’s itch.
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What is Allspice?
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What is Allspice?

Ingredients

Directions

Allspice is the berry of an evergreen tree. The  
tree will not flower outside the Western Hemis- 
phere, but it thrives in Jamaica, where most of 
the world’s allspice is grown.

Don’t be fooled by thinking only a few kinds of 
apples are good for cooking.  We like using a 
variety of apples – Winesaps, Macintosh, Galas, 
and other – and, of course, a variety of spices.

This sauce is equally good with waffles and 
pancakes in the morning or pork chops and 
gingerbread later in the day.

Allspice comes from pimento dioica, a tropical 
evergreen with dark glossy leaves and small 
white flowers; its berries are painstakingly hand- 
picked and air-dried to a rich red-brown.

12 medium apples

3/4¾ cup apple cider or apple juice

1 teaspoon ground allspice

1 teaspoon ground ginger

1 teaspoon dried lemon zest

Peel, core, and slice each apple into 8 wedges.  
Place the apple wedges in a 3-quart heavy pot 
over medium heat. Add the cider or juice, all 
spice, ginger, and lemon zest. Simmer gently 
for 20 to 30 minutes, or until the apples are 
tender. Remove from the heat and thoroughly 
mash the apples.

Serves 6
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