Type

When swapping spices, think about what will work in your dish.
Most spices can be grouped into four flavor profiles: earthy,
floral, peppery and warm. You’ll often be able to substitute a
spice that hits the same notes by picking one with the same
qualities.

Earthy

Floral

Peppery

Warm

Ingredient

Allspice

Cardamom

Cayenne

Chili
powder

Cinnamon

Cloves

Coriander

Cumin

Ginger

Nutmeg

‘ Paprika

Turmeric




