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Manual	de	especias	y	condimentos

Mi	pasión	por	las	especias	y	hierbas	aromáticas	comenzó	hace	tres	años	atrás,	durante	un	increíble	viaje	por	el	sudeste	asiático	donde	descubrí	platos,	texturas	y	aromas	que	me	abrieron	los	ojos	(y	el	apetito)	a	un	mundo	nuevo	de	sabores.	La	importancia	de	las	especias	en	la	cocina	y	la	medicina	es	un	tema	fascinante.	Las	especias	han	sido	utilizadas
durante	siglos	por	sus	propiedades	culinarias	y	medicinales,	y	su	valor	ha	sido	reconocido	a	lo	largo	de	la	historia.	En	primer	lugar,	hay	dos	grupos	principales	de	especias:	las	que	excitan	el	paladar	y	aquellas	que	tienen	propiedades	medicinales.	Dentro	del	primer	grupo	se	encuentran	especias	como	la	canela,	tomillo,	romero	y	azafrán,	mientras	que
en	el	segundo	grupo	se	incluyen	el	pimentón,	la	pimienta	y	variedades	de	chiles.	Las	especias	no	solo	se	utilizan	en	la	cocina,	sino	que	también	han	sido	ampliamente	utilizadas	en	la	medicina.	Históricamente,	las	especias	eran	productos	muy	valiosos	y	codiciados	en	las	sociedades	debido	a	su	utilidad	y	valor	como	condimento,	medicina	y	conservante
de	alimentos.	En	la	época	romana	y	griega	ya	se	encontraban	referencias	al	uso	de	especias	en	medicina,	cocina	y	para	perfumar	espacios	cerrados	y	húmedos.	Durante	la	Edad	Media,	el	uso	de	especias	se	extendió	por	la	región	árabe	y	se	convirtieron	en	un	producto	más	accesible	para	la	población	general.	Con	el	descubrimiento	de	América,	el	uso
de	especias	se	extendió	por	toda	Europa	y	se	comenzaron	a	utilizar	especias	como	la	canela	en	los	postres	y	nuevas	especies	del	nuevo	continente	como	la	vainilla	y	diferentes	variedades	de	ajíes	y	chiles.	En	los	siglos	XVIII	y	XIX	se	inventaron	y	comercializaron	las	primeras	salsas	industriales,	donde	las	especias	jugaron	un	rol	fundamental	en	la
obtención	de	sabores	únicos	y	originales.	La	mayoría	de	los	grandes	inventores	de	salsa	surgieron	en	este	periodo,	como	el	tabasco.	**Merquén	(Pimentón)**:	This	spice	has	a	strong	flavor	and	is	often	used	in	cooking	various	dishes	from	its	country	of	origin.	While	it's	not	widely	used	in	other	countries,	it	has	some	great	properties.	Its	blend	of	spices,
including	cardamom,	cilantro,	cumin,	turmeric,	and	pepper,	gives	it	the	properties	of	those	individual	spices.	It's	a	good	addition	to	stews,	braises,	and	sauces.	**Properties**:	This	spice	is	analgesic	due	to	its	capsaicin	content,	which	can	help	reduce	inflammation	and	has	calming	effects.	It	also	contains	calcium,	vitamin	C,	and	other	essential	vitamins
and	minerals	like	A,	B,	iron,	thiamine,	niacin,	potassium,	and	magnesium.	**Culinary	Uses**:	Use	it	in	embutidos,	meats,	fish,	and	vegetables	for	grilling	or	baking,	as	well	as	in	stews,	sauces,	and	marinades.	Some	recipes	include	sopa	de	papas	(potato	soup),	brochetas	vegetarianas	(vegetable	skewers),	and	pebre	chileno	(Chilean-style	pepper	sauce).
**Cinnamon**:	This	spice	comes	from	the	bark	of	a	tree	called	Cinnamomum,	which	is	native	to	Southeast	Asia.	It's	often	used	in	desserts,	baked	goods,	and	sweets.	In	Latin	America,	it's	commonly	used	in	postres,	pasteles,	and	dulces.	**Properties**:	Cinnamon	has	anticoagulant	properties,	helps	lower	blood	sugar	levels,	and	is	a	potent	aphrodisiac.
**Culinary	Uses**:	Use	cinnamon	in	postres,	baked	goods,	and	sweets,	as	well	as	in	Middle	Eastern	and	Asian	curries.	Some	recipes	include	8.	**Ginger	Powder	or	Milled	Ginger**:	This	spice	originates	from	the	tropical	forests	of	Southeast	Asia	and	was	one	of	the	first	spices	to	be	exported	from	the	East	to	Europe.	The	edible	part	of	the	plant	is	its
aromatic	and	strong-flavored	root	(rizoma).	In	Europe	and	Latin	America,	it's	commonly	used	in	postres,	sweet	breads,	and	caramels.	In	Middle	Eastern	and	Asian	cuisine,	it's	also	used...	La	cocina	con	la	albahaca	y	el	ajo	es	fundamental	en	muchas	recetas	para	dar	un	sabor	único.	El	documento	sobre	Artemis	Saage	es	muy	útil,	conectando	diversas
fuentes	de	conocimiento	con	libros	especializados	de	manera	precisa	e	inspiradora.	Su	enfoque	sistemático	y	moderno	garantiza	la	creación	de	textos	comprensibles	a	través	de	visualizaciones	cuidadosamente	seleccionadas.	This	article	discusses	various	spices	and	herbs	commonly	used	in	Middle	Eastern,	Indian,	and	Mediterranean	cuisine.	Comino
is	a	key	spice	in	many	blends,	including	curry	powder	and	garam	masala.	Cilantro	is	widely	used	in	Asian	and	Latin	American	cooking	to	prepare	soups	and	stews.	Turmeric	is	another	essential	spice,	often	used	in	curry	powder	and	Worcestershire	sauce.	The	article	also	highlights	the	importance	of	ginger,	cumin,	coriander,	and	other	spices	in	curry
blends.	Carom	is	a	spice	with	a	similar	flavor	to	thyme	but	more	intense,	commonly	used	in	Indian	vegetable	dishes	and	pickles.	Cassia	is	an	aromatic	tree	with	bark	similar	to	cinnamon	but	of	lower	quality.	Other	herbs	mentioned	include	parsley-like	celery	leaves,	which	add	a	milder	onion	flavor	to	dishes,	and	chili	peppers,	which	come	in	many
varieties	and	are	valued	for	their	heat	and	flavor.	Daikon	radish	has	a	fresh,	slightly	sweet	flavor	and	is	often	used	raw	in	salads	or	as	a	garnish.	Endive	berries	are	used	to	make	preserves	and	liqueurs,	while	the	leaves	and	seeds	are	used	in	baking	and	pickling.	Epazote	is	a	herb	similar	to	cilantro,	commonly	used	in	Mexican	cooking	to	prepare	bean
dishes	and	soups.	Estragon	is	a	popular	ingredient	in	European	cooking,	used	to	add	flavor	to	vinegars,	sauces,	and	poultry	dishes.	Other	herbs	mentioned	include	lovage,	which	is	often	used	to	make	salsas	and	adds	a	distinctive	flavor	to	dishes,	and	myrtle	berries,	which	are	used	to	add	flavor	to	salads	and	meats.	Cereales	como	la	cardamomo,	el
comino,	y	las	especias	como	el	chile	en	polvo,	se	usan	en	la	cocina	salada.	The	following	herbs	and	spices	are	used	in	various	dishes:	Mahaleb	seeds	have	an	almond	flavor,	often	used	in	baked	goods;	Mejorana	leaves	add	flavor	to	salads,	vegetables,	and	eggs;	Melisa	leaves	are	used	in	salads,	jellies,	and	creams,	while	also	adding	depth	to	game	meats
and	fish.	Mint	is	a	versatile	herb	used	in	salsas,	salads,	drinks,	and	desserts.	Mostarda	is	made	from	ground	mustard	seeds	mixed	with	other	spices,	wine,	or	vinegar,	and	is	often	used	as	a	condiment.	Nigela	sativa,	also	known	as	black	cumin,	is	native	to	India	and	is	commonly	used	in	curries,	breads,	and	liqueurs.	Areca	nut	has	stimulant	properties
but	lacks	significant	culinary	value.	Moscardo	seeds	have	a	citrus	flavor	and	are	often	used	to	add	zest	to	dishes	like	bechamel	sauce,	cream,	or	pastry	dough.	They	can	also	be	used	to	perfume	meats,	fish,	and	sweets,	and	are	especially	good	in	hot	drinks	when	freshly	ground.	Oregano	leaves	are	used	fresh	or	dried	in	Italian	cuisine,	particularly	in
tomato	sauces,	pizzas,	pasta	dishes,	salads,	and	marinades.	Thyme	is	used	in	soups,	stews,	and	roasted	meat	dishes.	Parsley	leaves	and	stems	are	used	fresh	or	dried	in	a	variety	of	dishes,	including	salads,	vegetable	dishes,	and	soups.	Perifollo	has	a	similar	flavor	profile	to	parsley	but	with	a	more	delicate	taste.	Paprika	is	a	traditional	spice	in	Spanish
cuisine,	often	used	to	add	color	and	flavor	to	dishes	like	stews,	rice,	vegetables,	and	meats.	There	are	two	main	varieties:	sweet	or	hot.	The	different	types	of	pepper	(white,	cayenne,	Guinea,	Jamaican)	all	have	unique	flavors	and	uses,	from	saucing	meats	and	fish	to	adding	depth	to	sauces	and	marinades.	Helados,	pasteles,	pudines,	tortas	y	masas	son
solo	algunos	de	los	postres	que	se	consideran	el	mejor	aromatizante	del	mundo.	Además,	la	wasabi	posee	un	ligero	efecto	calmante	sobre	el	sistema	nervioso.	Este	rábano	picante	japonés	se	comercializa	principalmente	en	polvo	y	se	añade	agua	para	formar	una	pasta	que	se	utiliza	para	condimentar	el	sushi	y	el	sashimi.	Yuzu	es	un	cítrico	asiático	muy
preciado	por	su	intenso	aroma,	que	se	consume	principalmente	por	su	corteza.	Zumaque,	procedente	de	Oriente	próximo	y	del	Mediterráneo,	tiene	un	sabor	agrio	lo	que	lo	convierte	en	un	sustituto	del	limón	o	el	vinagre.


