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The Ultimate Guide to the One-of-a-Kind Flavors of the Middle EastDelight your senses and
excite your palate as Yaniv Cohen, aka The Spice Detective, leads you on a culinary tour
through the exciting world of Middle Eastern spices–including turmeric, cumin, sumac, za'atar,
clove, cardamom, caraway, baharat, coriander, dukkah, paprika, anise, nigella, allspice and
cinnamon.With a lineup of delicious recipes, Yaniv highlights each spice's unique flavor. In a
blend of traditional and modern cuisine, he expertly reveals the fullness of Middle Eastern spices
in such dishes as Baharat-Scented Lamb Loin with Mint Pesto, Tunisian Caraway Carrot Salad,
Cardamom Yemenite Beef Soup, Cinnamon-Scented Moroccan Couscous with Dried Fruit,
Fresh Strawberries Stuffed with Clove-Spiced “Cheesecake” Mousse, Pan-Fried Cauliflower
Steak in Nigella Seed Batter and Spiced Coriander Banana Cookies.To anyone looking to add
vibrancy to their dishes: This cookbook belongs on your shelf.



MySPICEDKITCHENA Middle Eastern CookbookYANIV COHENThe Spice DetectiveBegin
ReadingTable of ContentsAbout the AuthorCopyright PageThank you for buying thisPage Street
Publishing Co. ebook.To receive special offers, bonus content,and info on new releases and
other great reads,sign up for our newsletters.Or visit us online atThe author and publisher have
provided this e-book to you for your personal use only. You may not make this e-book publicly
available in any way. Copyright infringement is against the law. If you believe the copy of this e-
book you are reading infringes on the author’s copyright, please notify the publisher at: .THIS IS
A LOVE LETTER TO THE WOMEN IN MY FAMILY:my mom, both my grandmothers and my
many aunts. They put so much love and soul into their cooking and patiently showed me the way
through their kitchens. I hope my sweet daughter, Rachel, will use this book as a guiding light to
continue the spiced kitchen chain we are passing from one generation to the next …
INTRODUCTIONTHE MAGNIFICENT WORLD OF SPICESFood is a huge passion of mine, and
I have always been especially drawn to the world of herbs and spices. My relatives used to tell
me about the years when I was an infant and was placed in the kitchen in a bassinet while my
mom cooked … and my mom cooked all the time! Our little apartment in Kiryat Malachi, in the
southern district of Israel, always smelled of fresh garlic, cumin, paprika, coriander, caraway,
cilantro and onions, so you can pretty much say I was born into the magnificent world of
spices.As the oldest of five boys, I was in charge of helping my mother cook and set the table.
Growing up in Israel in a Sephardic Jewish family with North African and Middle Eastern roots,
food was (and still is) an important part of our culture. Every Shabbat and holiday had its unique
set of incredible dishes—each one beautifully seasoned. I was always enthralled with the colors,
scents, origins and properties of those spices. Nothing worth eating could be cooked without the
help of a spice or two.However, there is one spice that molded me into The Spice Detective:
turmeric. People joke about how much I love this spice, but turmeric is where it all began for me.
When I was eight years old, I fell on a piece of glass while playing with some friends and badly
cut my hand. As the blood gushed out, I started panicking. One of our neighbors saw what
happened while hanging laundry outside to dry, and she told me not to move. A few moments
later, she showed up with a canister of powdered turmeric and began placing handfuls of it on
the wound. To my astonishment, my hand stopped bleeding. That encounter is the inspiration
behind this book and continues to fuel my love of spices to this day.As I began to delve into the
world of culinary herbs and spices as a young adult, I became fascinated with the medicinal
properties of food. Throughout history, many cultures have used herbs, plants and spices to treat
different health conditions. But, I had no idea that not every family or culture was as connected to
the world of spices as I was. I took it for granted. When I moved to the United States, I realized
that the knowledge and splendor of spices were not known to many, and I quickly took it upon
myself to share what I learned with my American friends. The dishes, the flavors and the health
benefits were always good topics of conversation at the dinner table. It was the birth of my
daughter, Rachel, that inspired me to share the healing properties of spices and my passion for
cooking with a larger audience. It was then that The Spice Detective became a reality.My goal is



to introduce you to the incredible flavors, aromas, properties and health benefits of Middle
Eastern spices and herbs, while showing you how to incorporate them into everyday dishes that
will delight all your senses.Have you ever wondered why the steamiest and most tropical regions
of the world (India, North and Central Africa, and Thailand, for example) have some of the
richest and spiciest dishes, while colder climates, such as Northern Europe, don’t? The answer
is simple. In hotter regions, spices help preserve dishes longer, and the antiseptic properties in
some of those spices inhibit bacterial growth.SPICES AROUND THE WORLD: BODY, MIND
AND SOULSo, what are spices exactly? They are seeds, fruit, roots, bark or other plant
substances primarily used for flavoring, coloring or preserving food. Herbs are the leaves,
flowers or stems of plants used for flavoring or garnishing. Many spices and herbs have
antimicrobial properties and are also used in medicine, religious rituals, cosmetics and
perfumes.The history of herbs and spices is just as interesting as their properties. In fact, human
history is integrally intertwined with food as medicine, and we have learned so much about
different cultures simply from their cuisines and rituals. The earliest documentation of spices and
herbs was in ancient times, when hunter-gatherers wrapped meat in the leaves of bushes, and
by chance, realized that this actually enriched the taste of the meats. A love of spices and herbs
grew around the world as time passed, with more and more people using them for medicinal
purposes, flavor agents and commercial trade. For example, in 1000 BC, the Bible mentions that
Queen Sheba visited King Solomon in Jerusalem and offered him “120 measures of gold, many
spices, and precious stones.” This precious commodity was valued differently throughout the
ages … but it was always valued.ANCIENT EGYPT: WELLNESSRecords show that laborers
who built the Great Pyramid of Giza consumed onions and fresh garlic as a way to boost
wellness, and Cleopatra, herself, thought nigella seeds could cure anything but death.EARLY
CHINESE INFLUENCE: BREATH MINTSExported from Moluccas (the Spice Islands), cloves
were among the many herbs beloved by Chinese royalty, not for their taste, but for their scent.
Anecdotal evidence suggests that Chinese courtiers during the third century BC sucked on
these tiny cloves to enhance the smell of their breath when addressing the emperor. In fact,
before even reaching his highness’s royal quarters, courtiers were presented with a clove by
palace servants.ANCIENT MESOPOTAMIA: HERBAL OILSThe world’s first vegetable oil was
created by the ancient Assyrians, who used sesame. They also made olive oil, pistachio oil and
laurel berry oil. It’s been said that these handmade products were traded along the Silk Road at
the time of Jesus’s birth. We’re still making these oils today!INDIAN ORIGINS: HERBAL
HEALINGIndians have been using black pepper, cinnamon, turmeric and cardamom since the
beginning of time, and although they valued them as culinary condiments, what they really saw
as beneficial was their ability to heal. The ancient Indian surgeon Susruta even placed white
mustard and other aromatic plants in patients’ bedsheets to ward off evil spirits.GREECE AND
ROME: MEDICAL SCIENCE AND SCENTED BALMSHippocrates writes about spices—saffron,
cinnamon, thyme, coriander, mint and marjoram—identifying potential herbal remedies. And of
these remedies (400, to be exact) about half are still used today. In the first century AD,



Dioscorides, a Greek physician, wrote De Materia Medica, a book cataloguing herbal remedies.
These writings were referenced in both the East and West for over 1,500 years to study
medicine and botany.However, the Romans are a different story. They saw spices and herbs as
ways to heighten their already extravagant lifestyle. For example, after taking a bath, it was
popular for Romans to use spices and scented balms. And who can blame them? Spice aromas
can act as stimulants and aphrodisiacs.ARABIA: THE SPICE TRADEIn the ancient Arab and
Muslim world, spices and herbs were commercially traded and largely exported from Arabia.
Most popular to traders were cassia and cinnamon, and to create a monopoly over the spice
trade, Arabians kept the source of their products a great secret, spinning fantastical tales of how
they attained them, in order to keep their market value high. It took the ancient Roman scholar
Pliny to finally make the connection between Arabian tales and the inflated price of these
spices.EUROPE: SPICE GARDENSAccording to legend, the first person to plant a garden of
herbs was Charlemagne, king of France and emperor of the West. This ignited a trend to
cultivate culinary herbs such as anise, fennel, fenugreek, sage, thyme, parsley and coriander,
paving a new path for gastronomic fashion that would create flavors never before experienced.
No wonder French cuisine is one of the most celebrated in the world!AGE OF SPICE
DISCOVERY: MARCO POLOMarco Polo, journeying the globe from 1271 to 1295, frequently
wrote about the sumptuous and never-before-tasted spices he encountered in the different
regions he explored. Sesame oil in Afghanistan, ginger in the city of Peking and 10,000 pounds
of pepper delivered each day in Hangchow. And although there’s suggestions that his writings
initially fueled the spice trade, it wasn’t until Christopher Columbus that the spice trade
exploded.AMERICAN HISTORY: HERBAL TEAThe archetypal drink of Great Britain was tea.
Prim and posh, this afternoon beverage, most often served with mini tea sandwiches, scones
and cakes, has been a pastime of English culture since the seventeenth century. With tea’s
arrival in the American colonies, it only seemed fitting that the colonists would pick up this
dashing and dainty habit too. However, the long cherished career of high tea took a turn for the
worse during the American Revolution, with colonists calling it unpatriotic and unfitting for
American social etiquette.It was then that spices and herbs became a replacement, with tea
drinkers sipping on hot water dipped with sassafras bark, chamomile flowers, spearmint leaves,
lemon balm leaves and raspberry leaves instead.TWENTY-FIRST CENTURY: GLOBAL SPICE
MARKET AND THE INTERNETToday, more and more chefs are experimenting and
incorporating exotic spices into their creations. Unlike earlier times when monopolies dominated
the spice trade, commerce in spices is now relatively decentralized. The world is a global spice
market, each country specializing in its own production of herbs, creating their own dishes and
elevating their own flavor palates.With the global reach of the Internet, chefs like myself can
share their love for spices on social media. Furthermore, the interest in spices and herbs as
flavor agents and medicinal properties is continuing to grow among the masses. As research
progresses, scientists are finding truth in the observations of our ancestors, and we are coming
full circle.THE SPICE DETECTIVE’S TIPS FOR COOKING AND USING SPICESIn this book, I’ll



introduce you to some of my favorite spices and spice mixes that I grew up with. Some will be
familiar to you and some may be new. I encourage you to try, smell, touch and taste them all. In
each chapter, organized by spice, I include several of my favorite recipes. They are easy to
follow and yield wonderful and flavorful dishes. I observe kosher practices, so I don’t mix dairy
and meat. I also don’t cook with pork or shellfish.Before starting this journey, here are some tips
from my kitchen to yours:1. In many markets, you’ll find sacks of open spices igniting your
senses and calling your name. Although it is an attractive look, opened spices often lose their
flavor and aroma. If you buy spices at the market, feel free to ask for a sample. Smell, taste and
feel the power of the spice. Stale spice will not be potent and powerful, so don’t buy it. Choose
high-quality, organic, closed packages of spices with an expiration date on the package.2. Make
sure the store has its spices in a cool, dark aisle away from windows where the spices won’t be
exposed to the sun and heat.3. Buy smaller quantities so you don’t have to store spices in your
kitchen for a long time, as they lose their freshness and properties over time.4. The women in my
family always stored spices in the refrigerator or freezer. The cool temperature helps keep the
spices fresher longer.5. Read the labels. Make sure there are no additives or MSG added. When
possible, find your spices from a reputable, organic source. Some commercial sources mix their
spices with flour and other additives.6. If you’re new to a specific spice, get to know it. Smell and
taste it. Understand the flavor and aroma of each spice, and use your discretion when it comes
to quantities. Add a little at a time just like you add salt and pepper. Many spices are considered
an acquired taste. Give yourself and your family time to appreciate the flavors.7. Spices with
strong colors, such as paprika and turmeric, should be added early in the cooking process.
Spices that are rich in flavor, such as cumin, caraway seeds and coriander, can be added toward
the end. Spices that are herbal or derived from fruit, such as sumac and za’atar, don’t have to
cook at all and are often sprinkled on top of your dish or salad for extra flavor and garnish.8. In
each recipe, my salt of choice is Celtic salt. This page is too short to name the health benefits of
this amazing unprocessed salt. Use it if you can.9. Although each chapter is dedicated to one
spice, many recipes combine a few spices together as they fortify each other’s aroma and
flavors.10. I highly recommend splurging on a spice grinder. Grind your own spices when
possible. It’s easy and will preserve the flavors, freshness and mineral oils of spices and herbs.I
hope you will become familiar with these spices, fall in love with them and learn new ways to
incorporate them into your kitchen. Let these recipes inspire you to further explore the
magnificent world of spices.ALLSPICEThis aromatic herb brings the smell of cinnamon, nutmeg
and clove to life. Allspice, a seasoning most commonly used in Caribbean dishes, is derived
from the dried fruits of the allspice tree, better known as the evergreen shrub or Pimenta dioica.
Native to the Greater Antilles, South America, Central America and Jamaica, this fragrant shrub
grows green berries, each of which contains two seeds that are a bit larger than
peppercorns.The first European to encounter these dark-colored seeds was Christopher
Columbus, while on the island of Jamaica during his second voyage to the New World.
Commissioned to bring back spices for King Ferdinand and Queen Isabella of Spain, it’s no



surprise that Columbus and his explorers were mystified by these sun-dried seeds. But this
spice didn’t get its name until the seventeenth century, when the British dubbed it allspice for its
all-encompassing perfume. They couldn’t quite put a finger on what these savory seeds
reminded them of, as their fragrance evoked multiple spices. Despite its name, however, allspice
is its own entity.A combination of flavors including juniper, peppercorn, cinnamon, nutmeg and
clove, allspice is the ideal one-stop-shop ingredient for savory dishes. Because of its Jamaican
roots, allspice is now the most prominent cooking agent in Caribbean and Latin cuisine, most
notably in Jamaican jerk seasoning.Moreover, what’s even more special about these little balls
of flavor, is their medicinal properties. Allspice can be used to alleviate the effects of indigestion,
abdominal pain, menstrual cramps and colds. One of its main chemical properties, known as
eugenol, is used by dentists to eliminate bacteria in the teeth and gums, and it’s even used to
flavor toothpaste. Most impressive are the high levels of potassium, known for preventing strokes
and heart attacks, among other benefits.If you’re looking for a spice to have on hand as a two-in-
one cooking and medicinal ingredient, look no further. With its warm flavors, it will complement
all of your savory and sweet dishes.ALLSPICE COCONUT BREAKFAST MUFFINSYIELD: 24
MUFFINSSpice up your morning with these delicious, tender muffins. Allspice is a perfect
companion for your morning joe and will surely give you a boost of energy as you start your day.
Take a few muffins to the office and your coworkers will be grateful!1½ cups (190 g) all-purpose
flour1½ cups (141 g) oat bran1 tsp baking soda½ cup (38 g) coconut flakes1 tsp ground
allspice¼ tsp kosher salt½ cup (113 g) unsalted butter, at room temperature cup (65 g) packed
brown sugar2 eggs1 cup (240 g) sour cream cup (115 g) silan (date syrup)1 cup (140 g) dried
currants (or diced dates)Preheat the oven to 350°F (175°C). Line two muffin tins with paper
liners.In a large bowl, combine the flour, oat bran, baking soda, coconut, allspice and salt. Set
aside.Use an electric mixer to beat the butter and brown sugar together until smooth. Add the
eggs and beat to combine. Add the sour cream and silan and continue beating to combine.
Slowly add the flour mixture, mixing until incorporated. Once smooth, fold in the currants.Spoon
the batter into the prepared muffin tin. Place in the oven and bake for 20 to 30 minutes, or until a
knife inserted into the center of a muffin comes out clean and dry.CHEF’S TIP: Add ½ teaspoon
of cardamom for an extra morning kick.ALLSPICE FISH STEWYIELD: 6 SERVINGSThis “soupy”
stew is seasoned with allspice along with some help from cumin and turmeric, creating a lovely,
hearty, aromatic soup for the fish lovers in your family. You can also use a whole fish cut into
chunks and substitute the salmon and halibut with cod, snapper, bass or a mix-and-match of
your favorite fish.4 tbsp (60 ml) extra-virgin olive oil1 large onion, chopped4 celery ribs,
chopped2 medium carrots, chopped6 cloves garlic, slivered4 tomatoes, chopped½ tsp ground
allspice½ tsp cumin½ tsp turmeric4 cups (1 L) waterSalt and pepper, to taste½ tsp sugar
(optional)1 lb (450 g) salmon, cut into 2″ (5-cm) cubes1 lb (450 g) halibut, cut into 2″ (5-cm)
cubes½ bunch cilantro or parsley, choppedHeat the olive oil in a large soup pot or Dutch oven
over medium heat. Add the onion, celery and carrots and sauté for 10 minutes, or until the onion
is tender. Add the garlic and cook for a few more minutes, or until the garlic is golden and



fragrant. Be careful not to burn the garlic. Add the tomatoes, allspice, cumin and turmeric and
continue to cook, stirring often, until the tomatoes soften, about 15 minutes.Add the water, salt
and pepper. Reduce the heat to low and simmer for 15 to 20 minutes. Adjust the seasonings, if
necessary. If the stew tastes too acidic, add the sugar to balance the flavors.Season the fish with
salt and pepper and place in the soup. Simmer for 15 minutes, or until the fish is cooked through
and flakes easily.Remove the soup from the heat and stir in the cilantro or parsley. Let the soup
rest, covered, for 10 to 15 minutes to blend the flavors before serving.CHEF’S TIP: This soup is
awesome with thick, crusty country bread. Mix some olive oil with a little crushed garlic, brush
the bread slices on both sides with the oil and garlic mix and grill for a few minutes on each
side.ALLSPICE AND GINGER CHICKEN STEWYIELD: 6–8 SERVINGSThis is a fragrant stew
that’s simple to make and fun to experiment with. For example, I love adding peas and carrots for
color, flavor and nutrition, just like my mom used to do. You can add cauliflower florets, potatoes,
sweet potatoes or even mushrooms. Additionally, you can adjust how much water you use to
make this stew extra saucy or thick. Serve over couscous, rice or quinoa.4 tbsp (60 ml) extra-
virgin olive oil1 medium onion, chopped8 boneless, skinless chicken thighs (5–6 oz [140–168 g]
each)2 tsp (4 g) ground allspice1 tsp grated ginger1 tsp sweet paprika5 tomatoes, chopped3
cups (700 ml) water3 carrots, peeled and cut into ½″ (13-mm) slices2 cups (290 g) sweet peas,
fresh or frozen2–3 thyme sprigs½ tsp brown sugarSalt and pepper, to tasteIn a large saucepan,
heat the olive oil over medium-high heat and add the onion. Sauté for 10 minutes, or until the
onion is golden. Add the chicken thighs and brown lightly on each side, approximately 7 minutes.
You may need to do this in batches to avoid crowding the pan.Add the allspice, ginger, paprika
and chopped tomatoes and simmer for a few minutes. Add the water, carrots, peas, thyme
sprigs, brown sugar, salt and pepper. Adjust the seasonings to taste. Let it simmer for 30
minutes, or until the carrots are soft but not falling apart.CHEF’S TIP: I don’t use chicken breasts
for stews as they tend to get very dry. Always look for thighs, which remain tender and moist
even when slightly overcooked.ALLSPICE-SCENTED PUMPKIN, SAGE AND ALMOND
FUSILLIYIELD: 6 SERVINGSI learned to explore the many possibilities of pasta sauce while
visiting Venice for a few months when I was 21. My friends were eager to teach me as I
showcased my Israeli flavors. My family never used sage, and once I tried it in Italy, I was
hooked! I was also surprised when I tried pumpkin sauce. Who knew!? The allspice in this recipe
complements the sage and pumpkin, creating a unique flavor.1 (16-oz [450-g]) box fusilli pasta
(or your favorite dry pasta)¼ cup (55 g) unsalted butter1 medium onion, chopped4 cloves garlic,
slivered1 (15-oz [425-g]) can pumpkin or squash purée½ tsp ground allspice½ cup (120 g)
mascarpone cheese¼ cup (25 g) freshly gratedParmigiano-Reggiano cheese, plus more for
garnishing12 leaves fresh sageSalt and pepper, to taste½ cup (50 g) sliced almondsChives,
chopped (optional)Cook the pasta until al dente according to the package directions. Set
aside.Melt the butter in a large saucepan over medium-low heat. Add the onion and cook until
golden, about 5 minutes. Add the garlic and sauté for a few more minutes. Don’t overcook the
garlic. Mix in the pumpkin purée, allspice, mascarpone cheese, Parmigiano-Reggiano cheese



and the sage.Turn off the heat. Add the pasta and toss to coat thoroughly. Season with salt and
pepper, to taste.Transfer the pasta to a serving bowl or individual plates. Sprinkle with the
almonds, chives (if desired) and a little more Parmigiano-Reggiano and serve hot.CHEF’S TIP:
For extra crunch, toast the almonds in a hot skillet for a few minutes, or until lightly
browned.MIDDLE EASTERN ALLSPICE POACHED PEARSYIELD: 6 SERVINGSThis is one of
my favorite healthy desserts. Using apple juice instead of white sugar, it’s almost like an elixir of
sorts infused with the goodness of those spices and dried fruit and pear. A ½ cup (120 g) of
brown sugar is optional—only if you like it sweeter. The apple juice makes it sweet enough for
me. If you really want to turn this into a treat, top with vanilla ice cream, whipped cream or
Gorgonzola cheese.4 cups (1 L) apple juice, plus more if necessary for poaching4 cups (1 L) red
wine2 tbsp (30 ml) lemon juice1 tbsp (6 g) whole allspice6 cinnamon sticks6 whole star anise1
tsp ground cardamom6 large, firm pears, peeled with stalks attached3 cups (480 g) dried fruit,
such as prunes, apricots, dried apples or raisinsIn a medium saucepot, combine the apple juice,
red wine, lemon juice, allspice, cinnamon sticks, star anise and cardamom, and bring to a gentle
boil over medium-low heat for 20 to 25 minutes, or until the sauce and spices are fully
incorporated and fragrant. Reduce the heat and simmer gently for 5 minutes. This will allow the
spices to infuse into the liquids.Cut the bottom of each pear so they can sit flat. Place the pears
in the pot covered in liquid. Add more apple juice if necessary. Poach over low heat for 15 to 20
minutes, or until tender but not soft. Make sure the pears are still slightly firm so they don’t fall
apart when serving.Remove the pears from the pot, and while they cool off, add the dried fruit
medley to the spiced sauce. Simmer for 20 minutes, or until the liquid reduces and becomes
syrupy.Pour a small amount of the syrup in the bottom of six dessert dishes, and place the pears
on top. Add the dried fruit medley to the plate around each pear. Garnish with the cinnamon
sticks and star anise and drizzle more syrup on top of the pear.CHEF’S TIP: If you want a light-
colored dessert, use white wine instead of the red!ANISEDespite the similarities of name and
flavor, anise and star anise are two very different spices. True anise, which is what we like to use
in the Middle East, is an herb in the parsley family that produces small seeds with a potent,
licorice-like flavor. Star anise is the star-shaped fruit of a tree that’s native to warm-climate areas
of China and Indochina. The unrelated plants contain the same flavor profile, but they are used
in two different regions.Found in ancient Egypt and eventually transported to the Mediterranean
and Europe, the anise plant has been delivering a licorice spice to taste palettes since at least
1500 BC. The Romans, the mathematician Pythagoras, Hippocrates and Dioscorides also
valued anise for its medicinal uses and its culinary delights. Between using the anise seed as a
cough and digestive aid and adding it as an ingredient in wedding cakes, the ancient Romans
found every way to extract its benefits.In fact, the story goes that the first wedding cake ever to
be baked was one flavored with anise, and this tradition of using anise as a sweetening agent
was passed on for centuries. The main ingredient in licorice, the anise seed’s ability to bring
Candy Land to life is extraordinary. Savory plates like Italian sausage, braised duck and roasted
fennel are elevated by its touch. It’s even the main ingredient in spirits—including Greece’s ouzo,



Italy’s sambuca and France’s Pernod. Pound cakes, Italian biscotti and biscuits are a no-go
without it.
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MiamiBeachDrew, “Thoughtful way to teach & learn healthy spices!. I love how the book is
divided into spice chapters. The well-planned organization is helping me learn the unique health
benefits, see photos of dishes, and try the delicious recipes with friends, family, or alone with a
nice glass of wine. The spice rack at the grocery store is like a whole new world now! “My
Spiced Kitchen” has also been a great birthday or host gift for several people.  They all love it!”

Kim, “Love it!!!!!! Thank you the spice detective for great recipes!!!. Amazing book, I am so
excited, already made couple of dishes, and everyone loved it!Can’t wait to try more,Love the
way it’s divided to  recipes  by the spice, beautiful images as well, highly recommend!!!”

Roy cohen, “Amaizing book. Great book. Written in a wonderful way, and describe the right
steps to get the best result from your product. Very teachable and contain great and delicious
food”

Dr. Todd M. Narson, “LOVE-LOVE-LOVE this book!!!. I love the recipes and I love the stories and
science he includes in the book. If you like Middle Eastern foods/Israeli foods, you'll love this
book.”

M. Ludwig, “Fantastic Cookook. I have loved all of the recipes I have made from this cookbook.
They are easy to make and so delicious. Some spices are a little hard to find but easy to make
yourself.”

K Dog, “So good I bought ten copies. This is a book that, as an Israeli, reminded me of home.
Even better, it helped me recreate home. From the cauliflower to the eggplant, Yaniv delivers
recipes that are both classic and modern. Bonus: they are mostly easy, too. In our house, we
have tried and loved almost every single one.”

Alan Khoudari, “Spice inspiration!. Great cookbook and love how it’s organized around different
middle eastern spices and flavors. Delicious recipes - super excited to cook from this book. The
author is also amazingly fast at plating his most famous chicken schwarma platter at St. Roch
market where he has a stand - super appreciated for this mama on the go!”

Kathryn Mann, “Excellent cookbook: Engaging, informative and inspirational. My Spiced
Kitchen is a fun, engaging cookbook that unravels the mystery behind exotic Middle Eastern
spices and herbs. It is inspirational, too. While reading it, I'm torn between turning the page, or
jumping out of my chair to go cook!”

book luv, “Great book on how to use Spices!. What a delightful book -- takes spices that you may



have in your cupboard but don't know what to do with them and gives simple and delicious
recipes on how to use each. Am looking forward to making the Turmeric and Cilantro Chicken
Soup and the Cumin Lamb and Prune Skewers!”

M. Florian, “Leckere Gerichte zum Nachkochen. Tolles Kochbuch mit leckeren Rezepte.”

The book by Yaniv Cohen has a rating of  5 out of 4.2. 34 people have provided feedback.
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