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The scent of oregano immediately conjures the comforts of Italian food, curry is
synonymous with Indian flavor, and the fire of chili peppers ignites the cuisine of
Latin America. Spices are often the overlooked essentials that define our greatest
eating experiences. In this global history of spices, Fred Czarra tracks the path of
these fundamental ingredients from the trade routes of the ancient world to the
McCormick’s brand’s contemporary domination of the global spice market.

            Focusing on the five premier spices—black pepper, cinnamon, nutmeg,
cloves, and chili pepper—while also relating the story of many others along the
way, Czarra describes how spices have been used in cooking throughout history
and how their spread has influenced regional cuisines around the world. Chili
peppers, for example, migrated west from the Americas with European sailors
and spread rapidly in the Philippines and then to India and the rest of Asia, where
the spice quickly became essential to local cuisines. The chili pepper also
traveled west from India to Hungary, where it eventually became the national
spice—paprika.

            Mixing a wide range of spice fact with fascinating spice fable—such as
giant birds building nests of cinnamon—Czarra details how the spice trade
opened up the first age of globalization, prompting a cross-cultural exchange of
culinary technique and tradition. This savory spice history will enliven any
dinner table conversation—and give that meal an unforgettable dash of
something extra.
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The scent of oregano immediately conjures the comforts of Italian food, curry is synonymous with Indian
flavor, and the fire of chili peppers ignites the cuisine of Latin America. Spices are often the overlooked
essentials that define our greatest eating experiences. In this global history of spices, Fred Czarra tracks the
path of these fundamental ingredients from the trade routes of the ancient world to the McCormick’s brand’s
contemporary domination of the global spice market.

            Focusing on the five premier spices—black pepper, cinnamon, nutmeg, cloves, and chili
pepper—while also relating the story of many others along the way, Czarra describes how spices have been
used in cooking throughout history and how their spread has influenced regional cuisines around the world.
Chili peppers, for example, migrated west from the Americas with European sailors and spread rapidly in the
Philippines and then to India and the rest of Asia, where the spice quickly became essential to local cuisines.
The chili pepper also traveled west from India to Hungary, where it eventually became the national
spice—paprika.

            Mixing a wide range of spice fact with fascinating spice fable—such as giant birds building nests of
cinnamon—Czarra details how the spice trade opened up the first age of globalization, prompting a cross-
cultural exchange of culinary technique and tradition. This savory spice history will enliven any dinner table
conversation—and give that meal an unforgettable dash of something extra.
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Editorial Review

From Publishers Weekly
Though his subject is storied and complex, this workmanlike treatment from education and media writer
Czarra is about as satisfying as Oliver Twist's gruel. Emphasizing facts and logistics at the expense of drama,
Czarra offers a chronological study of global journeys taken by spices like cardamom, cinnamon and chili
peppers. The result is more like a textbook than a culinary study; Czarra gets all the dates in but breezes by
any number of human interest stories that could have made for much more compelling reading. While details
regarding chili pepper use by Native Americans in 7,000 BC and ancient spice routes are interesting, far
more instresting are asides on spice-based treatments used to cure Europeans' maladies and the incredible
lore of little-known Chinese explorer Zheng He. Combined with a flat voice and rote delivery, this is a bland
take on a subject that should be anything but. 40 color plates.
Copyright © Reed Business Information, a division of Reed Elsevier Inc. All rights reserved.

Review

"This is a voyage of exotic discovery that will tempt all food lovers. You’ll be transported to paradise islands
where monstrous birds made their nests from cinnamon branches. Cloves were said to come from a hidden
valley and were sold by genies. . . . The exploration for spices was the ancient world’s equivalent of sending
a man to the moon, and Spices: A Global History is a riveting read."
(Mostly Food.com)

"A pocket-sized gem . . . Czarra's step by step guide to spices explaining the origins of spices, where they are
grown and the many and various uses, aside from culinary, to which they are put is riveting."--Asian Affairs

(Asian Affairs)

"This highly readable history of spices traces their origins in the ancient world through to the present day. As
part of Reaktion Books’ Edible series this will appeal to anyone interested in the history of food . . . The
history is engrossing . . . The book is also well illustrated with 58 different images, including 33 in colour.
These include maps, paintings and detailed botanical drawings . . . This title and the entire Edible series are
highly recommended."–Oxford Vegetarians

(Oxford Vegetarians)

About the Author

 Fred Czarrateaches at St. Mary’s College of Maryland. He has published widely in the field of education.

Users Review

From reader reviews:

Henry Perry:

Here thing why this Spices: A Global History (Edible) are different and trusted to be yours. First of all



reading a book is good nonetheless it depends in the content of the usb ports which is the content is as tasty
as food or not. Spices: A Global History (Edible) giving you information deeper since different ways, you
can find any publication out there but there is no publication that similar with Spices: A Global History
(Edible). It gives you thrill studying journey, its open up your eyes about the thing that will happened in the
world which is perhaps can be happened around you. It is easy to bring everywhere like in playground, café,
or even in your means home by train. For anyone who is having difficulties in bringing the paper book
maybe the form of Spices: A Global History (Edible) in e-book can be your option.

Kevin Shepherd:

This book untitled Spices: A Global History (Edible) to be one of several books this best seller in this year,
that is because when you read this publication you can get a lot of benefit into it. You will easily to buy that
book in the book retail outlet or you can order it by using online. The publisher of this book sells the e-book
too. It makes you more readily to read this book, since you can read this book in your Smartphone. So there
is no reason for you to past this reserve from your list.

Ruth Morefield:

Is it anyone who having spare time then spend it whole day simply by watching television programs or just
lying down on the bed? Do you need something totally new? This Spices: A Global History (Edible) can be
the solution, oh how comes? A fresh book you know. You are thus out of date, spending your spare time by
reading in this new era is common not a nerd activity. So what these publications have than the others?

Nicholas McNeal:

On this era which is the greater individual or who has ability in doing something more are more treasured
than other. Do you want to become one among it? It is just simple way to have that. What you need to do is
just spending your time not much but quite enough to get a look at some books. One of several books in the
top list in your reading list is actually Spices: A Global History (Edible). This book which is qualified as The
Hungry Hills can get you closer in turning into precious person. By looking upwards and review this book
you can get many advantages.
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