Ingredient guide - Spices

Coriander seed

Coriandrum sativum

Flavour
Warm and nutty with a citrus-peel note, unlike the fresh leaf.

Fresh or dried? Substitute

Grind whole dried fruits freshly or use ground seed. A little cumin with lemon zest is a distinctly different
variation.

When to add it

Toast whole fruits briefly or simmer in stock; warm powder Storage

briefly. Keep whole fruits sealed and dark; buy small amounts of
powder.

Goes with

Bread, carrots, lentils and marinades.
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