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Name Date Class

Acti"itv 1 Creative Additions

Herbs and Spices

Purpose: To review ways to use herbs and spices.

Directions: For each numbered item in the list below, circle the correct code, herb (H) or spice (S). Then write
the information requested in the space provided below the item.

1. Thyme H S

Foods it is used in:

2. Cardamom H S

How it tastes:

3. Mint H S

Foods it is used in:

4. Oregano H S

Foods it is used in:

5. Ground ginger H S

How it tastes:

6. Sage H S

Foods it is used in:

7. Paprika H S

How it tastes:

8. Marjoram H S

Foods it is used in:

9. Dry mustard H S

Foods it is used in:

10. Garlic H S

Foods it is used in:

11. Fennel seed H S

How it tastes:

12. Basil H S

How it tastes:
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Acti"itv 2 Creative Additions

Herbs and Spices: Similarities and Differences

Purpose: To compare characteristics of different herbs and spices.
Directions: For each pair below, write one similarity and one difference in the space provided.

1. Herbs and spices

Similarity:

Difference:

2. Basil and cloves

Similarity:

Difference:

3. Rosemary and oregano

Similarity:

Difference:

4. Cayenne and chili pepper

Similarity:

Difference:

5. Cumin and coriander

Similarity:

Difference:

6. Anise and tarragon

Similarity:

Difference:
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Acti"ity 3 Creative Additions

Cool Garnish Techniques!

Purpose: To suggest inventive ways to present food.

Directions: In your chapter you read about garnishes—there are four examples on page 396 of the text. Expand
these techniques and come up with some new ideas to liven up your veggies. For each vegetable listed below,
write your creative new idea to use that garnish or create a new version on the lines provided.

1. Carrot:
2. Radish:
3. Tomato:

4. Sweet bell pepper:

5. Green onion:

6. Cucumber:
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