
02 Jamaica
Allspice is the dried, unripe 
berry of Pimenta dioica, 
a tree mainly cultivated 
in Jamaica.

03 Grenada
Mace is one of the spices 
produced by the nutmeg tree.

04 Chile
Lemon verbena is a small 
deciduous shrub with yellow 
green leaves and pale 
lavender flowers.

Around the world in herbs and spices
For all our familiarity with seasoning, not all of us can claim to know the origins of the condiments we use every day – discover more 
with this world map, created using facts from Oxford Reference. 

Key

08 Brazil
Pink peppercorns are 
indigenous to Brazil. The 
berries start off glossy 
green, eventually turning 
bright red.

11 Russia
Artemisia dracunculus, or 
tarragon, is a plant indigenous 
to Siberia, southern Russia, 
and west Asia.

07 Egypt
Coriander was cultivated in 
Ancient Egypt for medicinal 
and culinary purposes. 

06 France
The first sizeable commercial 
mustard businesses began 
in mid-14th century France 
around Dijon.

10 Croatia
The sage grown in the 
Croatian region of Dalmatia 
on the Adriatic coast is 
considered to be among  
the best in the world.

09 Italy
In Ancient Rome, Pliny 
recommended that students 
wear a wreath of mint to 
‘exhilarate their minds’.

13 Tanzania
A clove is the dried, 
unopened flower bud of 
an evergreen tree, mainly 
cultivated in Tanzania.

14 Iran
Originating in Persia 
(modern-day Iran), saffron 
comes from the crocus 
flower. It is the most 
expensive spice in the world.

16 China
This pepper comes from 
the Sichuan province in 
China and gives much of 
the region’s cuisine its 
special character.

17 Japan
Eutrema wasabi is most used 
in Japan, where the plants 
grow wild on the banks of 
mountain streams.

15 India
Both white and black 
peppercorns are the 
berries of Piper nigrum, 
which is native to India’s 
southwestern coasts.

18 Indonesia
The nutmeg tree, Myristica 
fragrans is native to 
Moluccas in Indonesia.

05 England
Rosemary can grow as 
far north as England, 
where it was introduced 
by the Romans.

12 Sri Lanka
This spice is the dried bark 
of Cinnamomum zeylanicum, 
a tree indigenous to 
Sri Lanka.

01 Mexico
The word ‘chilli’ comes  
from the Nahuatl language. 
Chillis have been eaten in 
Mexico from around 7,000 BC.
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