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Global cuisines are uniquely delicious thanks to their

dynamic blends of herbs and spices. All over the world
cultures have primary flavors that they use again and
again to create their signature dishes. They had to due

(o their climate and what was growing around them.

Today, we're incredibly lucky to have most of these

seasonings available at our local market! Making
dishes from the world is simple when you start with
the herbs and spices of the cuisine!
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