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Synopsis

Seasonings and flavorings for every occasion. Spice up your life by getting the lowdown on herbs

and spices, their flavors and their uses.
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Customer Reviews

| knew a "bitter Herb" once. This is a useful, concise guide that | will try to memorize, but at my age

may often refer back. Learned lots from my first read.

| was wanting one of these for a quick reference. | just love it is perfect for my needs! Would

reccommend

Useful and practical knowledge at a glance. Saves time and unnecessary purchases of books.

Everything you need to know right here in one place.

Concise, compact information. Very well organized. Waterproof, spill proof.

useful information of the high points in a concise form.
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