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SallieMorris, Lesley Mackley : Cook's Encyclopedia of Spices: The Definitive Cook'S Guide To Spices And
Other Aromatic Ingredients, With Over 100 Classic And Contemporary Recipes before purchasing it in order to
gage whether or not it would be worth my time, and all praised Cook's Encyclopedia of Spices: The Definitive Cook'S
Guide To Spices And Other Aromatic Ingredients, With Over 100 Classic And Contemporary Recipes:

1 of 1 people found the following review helpful. Great Illustrated ResourceBy Rab Marrl bought this book as a
wedding present for afriend who loves food. Thisisthe same edition that | purchased many years ago. She loves the
present and can't wait to start using it.This book breaks down every spice and spice blend with uses culinary and
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medicinal and recipesin the back of the book.6 of 7 people found the following review helpful. Good text and
pictures. Other books are better.By B. Marold  The Cook's Encyclopedia of Spices by English authors, Sallie Morris
and Lesley Mackley appears, on the surface, to be avery attractive and informative book on spices and how to use
them. Unfortunately, it stumbles on a couple of important points and it is up against some first class competition.It's
primary shortcoming isthat it limitsitself to only spices and does not deal with what most people on both sides of the
Atlantic would call herbs. | consider this a shortcoming because the authors include many recipes for “spice mixes
which are mixes as much of dried herbs as they are of spices. The Cajun spice mix, for example, includes dried thyme.
The barbecue spice mixtures include dried marjoram. And, the “Old-fashioned Philadel phia Spice Powder includes
both dried basil and dried thyme. The coverage is even more confusing in that the book does cover both bay |eaves and
fenugreek leaves. By virtually everyone's definition, any leaf used in cooking is an herb, not a spice.A second
annoying shortcut is that the articles on spices are arranged in alphabetical order by their scientific name. Sacre Bleu! |
am all in favor of stressing the importance of knowing the scientific names of plants giving us culinary products, but
arranging things by scientific name which no one except abiologist is likely to know isfoolish. The authors repair
their error somewhat by giving us atable of contents in common name order, but who wants to take two |ookup steps
when one should do.A third annoyance is the fact that amost half of the book is dedicated to recipes that use spices. In
avery attractively photographed book with decent text on its subject, thisis atotal waste of space, especially for
someone who has even the most modest collection of cookbooks. Virtually every savory recipe uses herbs or spices of
some sort. If you include salt as a spice (which the authors do), virtually every recipe on earth, with the possible
exception of Tuscan bread, uses a spice or herb. | would want a good spice book to give a good selection of spices
mixes, but if | want arecipe, | would simply not bother going to a book on spices before going to a book on French
cooking or fish cooking or fast cooking or fastidious (See "Cooks Illustrated' or Alton Brown) cooking.The shame of it
isthat the authors have gone to great lengths to provide the book with very good illustrations and very decent text on
the spicesit covers. In fact, | get the sense that the authors have overdone it a bit with the color pics. For the spice
mixture recipes, they provide little pictures of each and every ingredient, over and over and over again. It also
manages to cover afair variety of spices, although not as great a variety as its competition.The best competition | have
seen recently is Tony Hill's "The Contemporary Encyclopedia of herbs spices which covers alot more different
species and does it with an entertainingly personal look at the world's condiments. Another excellent volume is Jill
Norman's "herbs spices, the cook's reference’. Of the two, the second is better for the creative cook and thefirst is
better for the armchair foodie / reader. Both have excellent spice mix recipes and they complement one another so well
| suggest you get both books.Pretty, but not highly recommended.

A practical guide to using spices, with a comprehensive visual directory and piquant recipes.

About the AuthorSallie Morrisis afood writer and consultant. Her travels have taken her to Kenya and Malaysia and
she has run cookery courses in both countries.Lesley Mackley trained as a home economist and began her career
working for the importers of Le Creuset cookware. She moved to freelance cookery writing and has since written
many cookbooks.



