
 

‘IT’S A SPICY MEAT-A-BALL’  

Beef 

lemon juice, rosemary, black pepper 

thyme, cloves, orange peel, black pepper 

garlic, herbed vinegar, black pepper 

green peppercorns, onions, marjoram 

 

Poultry 

ginger, orange peel, sage 

marjoram, thyme, apple cider vinegar 

tarragon, shallots, lemon juice 

basil, white wine vinegar, garlic 

 

Fish 

dill, lemon juice, mustard seeds 

lovage, celery seeds, lemon juice, black pepper 

fennel seeds, mustard seeds, bay, lemon peel 

 

 

 

 



 

Green Vegetables 

savory, chives, onions 

dill, bay, rice vinegar 

basil, nutmeg, marjoram 

 

Yellow & Orange Vegetables 

cinnamon, nutmeg, orange juice, thyme 

ginger, cinnamon, apple cider vinegar, lovage, celery leaf 

 thyme 

 

Cheese & Eggs 

dill, chives, parsley, paprika 

nutmeg, dry mustard, black pepper 

oregano, garlic, thyme 

 

Beans, Rice, & Grains 

chilies, cumin seeds, oregano, garlic 

saffron, garlic, parsley 

mint, parsley, lemon peel, caraway seeds 

 

 



 

Cilantro: What herbs and spices taste good with cilantro? 

Cilantro works well with garlic, onions, chiles, limes, basil, and mint. 

 

Cumin: What spices go well with cumin? 

Cumin is a very warm flavor that tastes great mixed with turmeric, curry, cayenne, 
cinnamon, coriander, garlic, and saffron. It also pairs well with tomato, chickpeas, and 
yogurt. 

 

Dill: What herbs and spices taste good with dill? 

Dill goes well with basil, mint, cilantro, bay, borage, chervil, chives, garlic, onion, 
parsley, sorrel, and tarragon. 

 

Rosemary: What spices go well with rosemary? 

Garlic and parsley are frequently paired with rosemary, and it can be used with curry 
and mint. It's a very aromatic herb, so it can be used by itself...especially for seasoning 
meat! 

 

 

 

 

 

 

 



 

Vegetable or Fruit Pairs Well With 

Asparagus Chives, Lemon Balm, Sage, Savory, 
Tarragon, Thyme 

Beans, Dried Cumin, Garlic, Mint, Onions, Oregano, 
Parsley, Sage, Savory, Thyme 

Beans, Green Basil, Caraway, Clove, Dill, Marjoram, 
Mint, Sage, Savory, Thyme 

Broccoli Basil, Dill, Garlic, Lemon Balm, 
Marjoram, Oregano, Tarragon, Thyme 

Cabbage Basil, Caraway, Cayenne Pepper, 
Cumin, Dill, Fennel, Marjoram, Sage, 
Savory 

Carrots Anise, Basil, Chervil, Chives, 
Cinnamon, Clove, Cumin, Dill, Ginger, 
Marjoram, Mint, Parsley, Sage, 
Savory, Tarragon, Thyme 

Cauliflower Basil, Caraway, Chives, Cumin, Dill, 
Garlic, Marjoram, Parsley, Rosemary, 
Savory, Tarragon 

Corn Chervil, Chives, Lemon Balm, Saffron, 
Sage, Thyme 

Eggplant Basil, Cinnamon, Dill, Garlic, 
Marjoram, Mint, Onion, Oregano, 
Parsley, Sage, Savory, Thyme 

Fruit (most types) Anise, Cinnamon, Clove, Ginger, 
Lemon Balm, Mint, Rosemary 

Mushrooms Coriander, Marjoram, Oregano, 
Rosemary, Tarragon, Thyme 

Parsnips Basil, Dill, Marjoram, Parsley, Savory, 
Thyme 

Peas Caraway, Chervil, Chives, Rosemary, 
Savory, Tarragon, Thyme 

Potatoes Basil, Caraway, Chives, Coriander, 
Dill, Fennel, Lovage, Marjoram, 
Oregano, Parsley, Rosemary, Sage, 
Tarragon, Thyme 



 

 
Tips for Maximizing Flavors and Using Spices Properly 

● To get more mileage out of dried herbs, soak them for several minutes in a 
liquid that can be used in the recipe such as water, broth, oil, lemon juice, or 
vinegar. 

● When using herbs in salad dressings, allow the herbs to soak in the acid for 
at least 15 minutes to 1 hour before dressing the salad. 

● To work the flavors of spices and herbs into meat, poultry, or fish, rub them in 
with your hands before cooking. 

● For steamed or boiled vegetables, add the herbs to melted butter and allow 
this mix to stand for 10 minutes before tossing in the vegetables and serving. 

● Generally speaking, dried and fresh herbs can be used interchangeably in 
recipes, however the amount of each will vary since dried herbs are more 
concentrated in flavor. You will need to use 3-5 times more fresh herbs than 
dried, depending on the strength of the herb. 

● To achieve the best flavor in foods that cook for a long time, add the herbs 
during the last 20 or so minutes of cooking so that they don't lose their taste. 

 

Spinach Anise, Basil, Caraway, Chervil, 
Chives, Cinnamon, Dill, Rosemary, 
Thyme 

Squash (all types) Basil, Caraway, Cardamom, 
Cinnamon, Clove, ginger, Marjoram, 
Dill, Oregano, Rosemary, Sage, 
Savory 

Tomatoes Basil, Bay Leaf, Chives, Coriander, 
Dill, Garlic, Lovage, Marjoram, 
Oregano, Parsley, Rosemary, Sage, 
Savory, Tarragon, Thyme 


