HIERBAS - HERBS / ESPECIAS - SPICES

ENGLISH



SPANISH

Allspice



Pimienta gorda (pimienta de Jamaica)
Anise




Anis

Basil




Albahaca

Bay leaves



Laurel

Borage




Borraja

Caraway



Alcaravea

Cardamom



Cardamomo

Cayenne



Cayena

Celery seed



Apio
Chervil




Cerafolio (perifollo)
Chili




Chile

Chives




Cebolleta (cebollinos)
Cinnamon



Canela

Cloves




Clavos

Coriander



Cilantro

Cream of tarter


Cremor tartaro
Cumin




Comino

Curry




Curry

Dill




Eneldo

Fennel




Hinojo

Fenugreek



Fenogreco (alholva)

Fines herbes 



Finas hierbas

Garlic




Ajo

Ginger




Jengibre

Juniper




Enebro

Lemon Balm



Melissa

Lemon grass 



Limoncillo

Lemon verbena


Cedron

Mace




Macis (macia)

Marjoram



Mejorana

Mint




Menta (Hierbabuena)

Mustard



Mostaza

Mustard Powder


Mostaza en polvo

Mustard Seed



Semillas de Mostaza

Nutmeg



Nuez Noscada

Onion




Cebolla

Oregano



Oregano

Paprika



Pimentón dulce (paprika)

Parsley




Perejil

Pepper




Pimienta

Peppermint



Hierbabuena

Poppy Seed



Adormiedera (semillas de amapola)

Rosemary



Romero

Saffron




Azafran

Sage




Salvia

Savory




Ajedrea

Sesame Seed



Semillas de ajonjolí (sésamo)

Spearmint



Menta verde (Yerba Buena)

Tarragon



Estragon

Thyme




Tomillo

Turmeric



Curcuma

Vanilla




Vainilla
SuperMaxi and Mi Comisariato (also many other stores (tiendas)) carry many spices (you can find brands such as McCormack and Badia).  Many spices can and are hard to find here in Ecuador and may only be found in Quito, Cuenca and Guayaquil.  Spices can be purchased in bags or containers (glass or plastic).

Cinnamon is one spice that there seems to be a lot of here in Ecuador – you can also find the bark and sticks, which can be ground.

Fresh herbs can also be found in the produce section of SuperMaxi and Mi Comisariato.  These herbs can also be dried for future use.

Most of the local markets sell spices but we have refrained from purchasing them – they are mostly outdoor markets and may be left sitting in the sun and you can never tell how old the spices may be.

To always have a fresh supply of herbs, you can always purchase a small plant and grow in your garden or keep as a potted plant – one can always become a good gardener and purchase seeds and grow your herbs from these seeds.

Vanilla beans are also hard to find but our last trip to Cuenca we found a good supply.

Chili power is another “spice” that we have not been able to find here in Ecuador but by searching the internet, I have found may recipes to make our own – part of the fun in living in not only a different country but different culture.

