Flavour

Fresh or dried?
Crush whole seeds freshly or use ground cumin.

When to add it

Toast whole seeds briefly over moderate heat; warm the
powder briefly without burning.

Goes with
Lentils, chickpeas, chilli dishes and roasted carrots.

Cumin

Cuminum cyminum

Ingredient guide - Spices

Warm, earthy and strongly aromatic; not the same as caraway.

Substitute

Ground coriander seed with a little pepper takes a different
direction.

Storage

Keep whole fruits sealed and dark; use ground cumin
promptly.
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