Ingredient guide - Spices

Cloves

Syzygium aromaticum

Flavour

Very strong, warm and sweetly pungent.

Fresh or dried? Substitute
Whole dried buds suit infusions; use ground cloves in small A little allspice is softer and less pungent.
pinches.
Storage
When to add it Keep sealed away from light; buy small amounts of ground
Add whole cloves early and remove before serving. cloves.
Goes with

Red cabbage, compote, spiced baking and braises.
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