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The Enspicelopedia from McCormick spice company

http://www.mccormick.com/content.cfm?id=8291
[image: image1.png]Allspice is the dried, unripened fruit of a small evergreen
tree. the Pimenta Dioica. The fruit is a pea-sized berry
which is sundried to a reddish-brown color. Pimento is
called Allspice because its flavor suggests a blend of
cloves, cinnamon and nutmeg
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The site also includes uses, origins, folklore and a link to recipes using the spice.
Herb and Spice Gallery – pictures and recipes

http://herbsspices.about.com/od/herbspicegallery/ig/Herb---Spice-Gallery/
Culinary Café – Spices and Herbs

http://www.culinarycafe.com/Spices_Herbs/
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Welcome to the Spice & Herb Encyclopedia. These fascinating
facts and useful ideas will get you started on your own cooking
adventures. From Allspice to Vanilla, creative cooking has never
been so easy and fun. Just pick a spice from the list below and
start adding more flavor to you cooking.
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Individual spice pages include a description, geographic sources, history and origin, 
and recipe ideas.
