
GASTRONOMY & WORD SCRAMBLES

CULINARY SPICES WORD SCRAMBLE
20 Artisan Spices & Herbs * Origin Hints * Chef Spice Cabinet Secret Motto

SOLVER TIME & SCORE

Start: ___:___  Stop: ___:___

Difficulty: [ ] Easy [ ] Med [ ] Hard

UNSCRAMBLE THE 20 GASTRONOMIC SPICES & AROMATIC HERBS

1. R O M A D A C M
Queen of sweet Indian spices

[ _ ] [ _ ] [ _ ] [ _ ] [ _ ] [ _ ] [ _ ] [ _ ] 

2. M E R T U C I R
Golden earthy rhizome

[ _ ] [ _ ] [ _ ] [ _ ] [ _ ] [ _ ] [ _ ] [ _ ] 

3. M O R A S E Y R
Piney Mediterranean herb

[ _ ] [ _ ] [ _ ] [ _ ] [ _ ] [ _ ] [ _ ] [ _ ] 

4. D E R C O N I A
Citrusy seed of cilantro

[ _ ] [ _ ] [ _ ] [ _ ] [ _ ] [ _ ] [ _ ] [ _ ] 

5. M O N C I N N A
Sweet aromatic tree bark

[ _ ] [ _ ] [ _ ] [ _ ] [ _ ] [ _ ] [ _ ] [ _ ] 

6. K A P I R P A
Hungarian sweet red pepper

[ _ ] [ _ ] [ _ ] [ _ ] [ _ ] [ _ ] [ _ ] 

7. G O R E N A O
Zesty pizza & pasta herb

[ _ ] [ _ ] [ _ ] [ _ ] [ _ ] [ _ ] [ _ ] 

8. F O R F A N S
Precious crimson stigmas

[ _ ] [ _ ] [ _ ] [ _ ] [ _ ] [ _ ] [ _ ] 

9. T N E M U G
Warm grated holiday seed

[ _ ] [ _ ] [ _ ] [ _ ] [ _ ] [ _ ] 

10. C A V O L E
Pungent dried flower bud

[ _ ] [ _ ] [ _ ] [ _ ] [ _ ] 

11. G A E S P I C E
Berry of Jamaican pimento

[ _ ] [ _ ] [ _ ] [ _ ] [ _ ] [ _ ] [ _ ] [ _ ] 

12. G A N R O T R A
French anise-like herb

[ _ ] [ _ ] [ _ ] [ _ ] [ _ ] [ _ ] [ _ ] [ _ ] 

13. C M U N I
Warm smoky chili staple

[ _ ] [ _ ] [ _ ] [ _ ] [ _ ] 

14. G N G E I R
Spicy aromatic root

[ _ ] [ _ ] [ _ ] [ _ ] [ _ ] [ _ ] 

15. L V I S A B
Fresh sweet pesto leaf

[ _ ] [ _ ] [ _ ] [ _ ] [ _ ] 

16. T M E H Y
Earthy poultry bouquet herb

[ _ ] [ _ ] [ _ ] [ _ ] [ _ ] 

17. D I L D E E S
Feathery pickle seasoning

[ _ ] [ _ ] [ _ ] [ _ ] 

18. F E N N L E
Licorice sweet Italian seed

[ _ ] [ _ ] [ _ ] [ _ ] [ _ ] [ _ ] 

19. S M A C U
Tangy Levantine crimson dust

[ _ ] [ _ ] [ _ ] [ _ ] [ _ ] 

20. C H E V I R L
Delicate gourmet French herb

[ _ ] [ _ ] [ _ ] [ _ ] [ _ ] [ _ ] [ _ ] 

SPICE PAIRING HARMONY ATLAS & CHEF'S SECRET FLAVOR PRINCIPLE

GLOBAL SPICE BLENDS

Garam Masala: Clove, cumin, cinnamon

Herbes de Provence: Thyme, rosemary

Za'atar: Sumac, thyme, sesame seed

Ras el Hanout: Complex 12-spice blend

Chinese Five Spice: Star anise, clove

CULINARY TOASTING RULES

Whole seeds: Toast dry before grind

Bloom powdered spices in warm oil

Store away from direct light/heat

Fresh herbs: Add at final simmer

Ground spices expire in 6 months

CHEF CERTIFICATION

Culinary Solver: _______________

Kitchen Station: _______________

Minutes to Unscramble: _________

Palate Mastery: [ 20/20 ] Solved

Master Chef Seal:  *  *  *  *  *

SECRET KITCHEN MOTTO (ENTER NUMBERED LETTERS):

[ S ] [ P ] [ I ] [ C ] [ E ]   [ I ] [ S ]   [ T ] [ H ] [ E ]   [ S ] [ O ] [ U ] [ L ]   [ O ] [ F ]   [ C ] [ O ] [ O ] [ K ] [ I ] [ N ] [ G ]

-- Traditional Culinary Maxim: 'Variety is the spice of life, but spice is the soul of cuisine.'
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