
Not sure which spices go with what? You’re not alone: It’s one of the questions 
that the Test Kitchen is asked time and time again. So, we created this guide that’ll 
have you spicing things up in no time. Remember that these are just guidelines. 
What really matters it following your instincts and having fun!

Spices: A Cheat Sheet

Chicken
• Bay Leaves
• Cardamom
• Cayenne Pepper
• Chili Powder
• Cinnamon
• Cloves
• Coriander
• Cumin
• Curry Powder
• Garam masala
• Garlic Powder
• Herbes de Provence
• Mustard Powder
• Paprika
• Turmeric

Pork
• Cinnamon
• Cloves
• Coriander
• Cumin
• Curry Powder
• Five-Spice
• Garlic Powder
• Ginger
• Mustard Seeds
• Paprika

Seafood
• Cayenne Pepper
• Garlic Powder
• Ginger
• Saffron

Beef
• Allspice
• Cayenne Pepper
• Chili Powder
• Cinnamon
• Coriander
• Cumin
• Curry Powder
• Five-Spice
• Garam Masala
• Garlic Powder
• Ginger
• Herbes de Provence
• Mustard Seeds
• Star anise

Lamb
• Allspice
• Cinnamon
• Cloves
• Cumin
• Herbes de Provence
• Star anise

Legumes
• Bay Leaf
• Cayenne Pepper
• Chili Powder
• Cumin
• Curry Powder
• Garam masala
• Mustard Seeds
• Turmeric

Tofu
• Allspice
• Cayenne Pepper
• Coriander
• Cumin
• Curry Powder
• Five-Spice
• Garlic Powder
• Ginger
• Turmeric

Eggs
• Cayenne Pepper
• Chili Powder
• Garlic Powder
• Paprika

Fish
• Allspice
• Bay Leaves
• Cayenne Pepper
• Coriander
• Cumin
• Curry Powder
• Garlic Powder
• Ginger
• Herbes de Provence
• Mustard Seeds
• Paprika
• Turmeric


