MenuTome Ingredient guide - Spices

Caraway

Carum carvi

Flavour

Strong, warm and slightly anise-like; quite different from cumin.

Fresh or dried? Substitute

Use whole dried fruits or crush them just before cooking. Fennel seed is sweeter; start sparingly.
When to add it Storage

Bake into dough or simmer in a braise. Keep whole fruits airtight, dry and dark.
Goes with

Rye bread, cabbage, potatoes and cheese pastries.
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