
FLAVOR PROFILES

HERB is the edible, green orleafy part of a plantSPICE is the buds, bark, root,berries, or seeds of a plant andis often dried.

BASIC INGREDIENT PAIRINGS

Herbs & Spices are used to
enhance flavor and

healthfulness of foods. 

STORING TIPS
Keep spices and dried herbs in a cool, dark, dry place
in a tightly sealed containers.
Store whole spices up to 2 years, ground spices up to
6 months. 
Store fresh herbs in the refrigerator.

HOW MUCH DO I USE?!
1 tablespoon finely cut fresh herbs = 
1 teaspoon crumbled dried herbs = 
1/4 to 1/2 teaspoon ground dried herbs
Remember, start with a smaller amount and adjust as
needed. 
When doubling a recipe, DON'T double herbs & spices.
Increase by 50% and add more as needed. 

Make your own herb and spice

blends! Store in a cool, dark

place in glass jars with lid. 
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