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Spices and seasonings from the United States are a very popular commodity. In fact, according to Shawn McBride,Vice President of Marketing 
and Advertising for Chef Paul Prudhomme, 70% of the herbs and spices that are exported are U.S.-sourced. 

And the USA's uniquely "American" seasoning blends are what people the world over are craving. Because convenience has been and continues 
to be a very strong trend due to the fact that many women around the world are holding a job outside of the home and no longer spend hours in the 
kitchen, the demand for easy to prepare meals continues to increase. Also, the world is getting to be a smaller place as more and more people are 
becoming exposed to other country's tastes, People the world over are seeking new flavors and seasonings in order to make their food taste 
"different." If you cannot travel to another country, eating the food of that region makes you almost feel as if you are there. Besides, a variety 
of "American" tastes provide a pleasant change of pace. As a result of these trends, unique American spice and seasoning blends have become very 
popular worldwide.

Blending spices is practically an art form in many countries handed down from generation to generation. For example, cooks in India spend 
hours and sometimes days blending just the right amount and mixture of spices called masala. In today's world, time pressures are growing for 
everyone. But no cook worth their salt, so to speak, would dream of making a meal without the sweet, salty, fragrant, lip-smacking flavors, the 
colorful array and varieties and the pungent aromas of spices and seasonings that make food worth eating. A piece of chicken without paprika, 
garlic, salt, pepper, or onion flavoring,  seems shallow and bland. So more and more people the world over are turning to prepared blends of spices 
to solve their time dilemma in order to get the taste they want without spending hours or days in the kitchen.

The flavors of American "Wild West" Frontier cooking fulfill this need in kitchens all over the world. People in many countries think of 
American cuisine as apple pie, hot dogs, hamburgers and fried chicken. Thanks to barbecue, Cajun, New England, Floribbean and other blends and 
combinations of spices and seasonings from the United States, the view is shifting and expanding to include some new varieties of tastes.  Little 
did Christopher Columbus know when he discovered America that the abundance of spices he found here would become such a hit. Deemed American 
cookery, each unique flavor has its history in a different part of the country, from sea to shining sea.

From the farmers in a little town called Gilroy, California, known as the Garlic Capital of the World, garlic is produced, which is 
technically neither a spice, herb or vegetable but can be used as all three. The garlic plant is a member of the lily family and has been used for 
a long time as a food seasoning. The two major varieties of garlic grown in California are California Early and California Late, grown at different 
times of the year. Over 150 million pounds of garlic was produced last year. Gilroy Foods processes roughly 1 million pounds per day of raw garlic 
at the height of the season. Processors in California supply about 90% of the dehydrated garlic in the United States. This garlic is bought by 
seasoning and spice manufacturers to produce the many forms people use in cooking such as powder, flakes, minced, chopped and/or granulated as salt 
utilized in many seasoning blends or alone. Garlic is believed to enhance the flavors and the digestibility of other foods when used with them.

Garlic use has rapidly been increasing in acceptance and use. It has been around for a very long time. France, Italy, Greece and Spain are 
well known for their use of garlic in cooking but China, Korea and Brazil use more garlic per capita than the other four countries. 

Since earliest times, garlic has been known for its healthgiving, ailment-curing properties as an aid to the human body and spirit. The 
medical profession has recently been investigating the various claims. Dr. R.C. Jain reports garlic seems to lower cholesterol levels in the 
bloodstream and Dr. Reuter (in Germany) thinks fresh garlic may help prevent heart disease. The British used garlic in World War II as a 
bacteriocide and in India and Japan, researchers are doing experiments to see how it may benefit in treating various health problems from 
tuberculosis and pneumonia to arthritis and diabetes. Dr. Morton Walker, here in the United States, believes garlic gathers the heavy metals, 
insecticides, carcinogenic additives and other harmful substances we find in our environment and expels them from our bodies.

Some of the most popular American spices and seasonings come from the distinctive cuisine of the state of Louisiana, a truly American blend 
of the old and new, a mixture of old world heritage and a combination of the creativity of young American chefs imaginations. The French Quarter in 
New Orleans has restaurants which attract world travelers. Chef Paul Prudhomme and his late wife opened K-Paul's Louisiana Kitchen in 1979 which 
continues to satisfy diners taste for flavorful cooking. As a result of many requests for his seasoning secrets, Chef Prudhomme created his own 
line of Magic Seasoning Blends including Meat Magic, Poultry, Seafood and Vegetable Magic. People in United Kingdom, Japan, Israel and Belgium 
purchase a majority of these seasonings.

Robert A. Kluter, senior food technologist with the U.S. Army Research and Development Center in Natick, MA, has surveyed taste preferences 
of military personnel for many years He says, "In the last ten years or so I've seen a change in what young people say they prefer. They want food 
with much more flavor - more spicy and smoked foods. The object," he explains "is to fill the mouth with lots of flavor, even to the point of pain. 

Another theory explaining people's fondness for hot foods claims that hot peppers trigger the release of endorphins, powerful chemicals in 
the body that may elicit a feeling of well-being.

TABASCO brand pepper sauce which was created by E. McIlhenny, a self-made banker, in 1868, nearly 125 years ago, certainly fits the bill 
for spicy and hot the world over. A friend gave McIlhenny some Mexican pepper seeds which he planted in his backyard at home on Avery Island, 
Louisiana, Out of the pepper seeds grew tiny, powerful Capsicum peppers, the basis for Mr. McIlhenny's pepper sauce. The McIlhenny family still 
produces TABASCO pepper sauce by the same method established by their forebear more than a century ago and made out of peppers, salt and vinegar. 
This sauce uses a special variety of red pepper. The red Capsicum peppers are carefully hand picked, selected for redness and ripeness to assure 
the flavor.

The peppers in TABASCO pepper sauce are aged like fine wine to achieve a mellowness that comes only with time. Mashed freshly harvested 
ripe red peppers mixed with a little Avery Island salt go into white oak barrels and are aged for three years. The aged mash is drained and blended 
with high grain all natural vinegar for nearly four weeks. The last step is straining and bottling the finished product. Every batch of aged mash 
is personally inspected by a member of the McIlhenny family for color and aroma, to ensure that all barrels of mash have the proper color, aroma 
and consistency.

People in more than a hundred countries use TABASCO sauce in a variety of ways. The Japanese people, the second biggest market, sprinkle it 
on pizza and spaghetti, the Italian people have adopted pepper seasoning in combination with olive oil, the French use it in tomato juice and steak 
tartar, Canadians buy about 250,000 dozen bottles a year, using it most frequently in the Bloody Caesar, a tomato and clam drink, and the British 
Queen Mother prefers TABASCO in her lobster cocktail. People in such diverse countries as Sweden, the Netherlands, Greece, Hong Kong, Thailand, 
Korea and Latin America, are also beginning to enjoy the hot spicy taste also. TABASCO sauce is labeled in 15 different languages.                                                                                                                                                                                                               

An American firm, known worldwide for their spices and seasonings is McCormick, sold under the brand name Schwartz in the United Kingdom, 
Club House in Canada and Schilling in parts of the USA. McCormick produces a wide array of unique and authentic flavors bring top quality spices to 
tens of thousands of outlets around the world.

McCormick  & Company, Incorporated is the largest spice company in the world and was founded in 1889 in Baltimore, Maryland in one room and 
a cellar by 25-year-old Willoughby M. McCormick and his staff of two girls and a boy. The first products were root beer, flavoring extracts and 
fruit syrups and juices. McCormick now supplies 80 of the world's top 100 food processors. Export offices, opened in New York in 1990, supply 
products to South and Central America, South Africa, East and West Indies and Europe.

According to Fred Lissauer,  Export Director, McCormick's Old Bay seasoning was developed in Baltimore years ago, has a very spicy flavor, 
and is uniquely suited to seafood. It consists of a blend of celery, mustard, pepper, laurel leaves, cloves, pimiento, ginger, mace, cardamom, 
cassia, paprika and is great on such diverse fare as baked potatoes, tuna fish sandwiches, popcorn, and of course on the ever popular New England 
seafood baked or steamed clams, shrimps and crabs.

People the world over love the taste of barbecue, a distinctive American flavor. One version of barbecue sauce blends vinegar, ketchup, 
mustard, Worcestershire sauce, lemon juice, brown sugar, chili peppers, salt, paprika, pepper, and curry powder for that hot from the fire woodsy, 
smoky, charcoal broiled over an open spit taste. In countries where a lot of beef is eaten, such as in the United Kingdom, spices that transform 
the meat with the Western style barbecue type flavors are very popular. In Israel, spices and seasonings must be certified kosher and barbecued 
chicken has become a favorite.

But the taste of barbecue is changing. Chef Allen Susser, deemed a culinary pioneer, or the Ponce De Leon of New Florida or New World 
Cuisine, since 1986, has been an innovator behind what is known as Floribbean cuisine, which utilizes a blend of Florida and Caribbean spices. 
Inspired by the lush tropical setting, Chef Allen delights his patrons at his North Miami Beach Restaurant with dishes cooked with his papaya-
pineapple BBQ sauce, mango ketchup, hot mango cocktail sauce, and tamarind chili spicy grill sauce which are also available for export. Ingredients 
for the papaya-pineapple BBQ sauce include orange juice from concentrate, vinegar, high fructose corn syrup, onions, papaya, tomato paste, honey, 
crushed pineapple, tamarind, garlic, salt, natural hickory smoke, xanthan gum and other spices while the mango ketchup utlizes tree ripened 
mangoes, filtered water, vinegar, sugar, lime juice, salt, ginger and other spices.



The McCormick Company also produces Rosemary, Coriander Seed, Thyme, Sage, Tarragon, Parsley Flakes, Paprika, Cloves, Dill Weed, Garlic 
Powder, Oregano, Cinnamon, Chili Powder, and many other herbs and spices which are grown, harvested and cleaned by the company.

For instance, the Rosemary that McCormick uses has been hand-harvested from plants found growing in the wild. Rosemary Leaves, once 
harvested, must be dried as soon as possible to retain their natural color and volatile oil. Placing the leaves on patties of cement or on the 
ground allows the sun to provide natural drying. Processing herbs such as Rosemary at McCormick follows stringent guidelines. Processing usually 
involves removing all extraneous materials such as sticks, stems, stones, sand, dust and dirt. Then the herb is separated, sized into whole leaves 
or finer particles that can be ground for blends. Rosemary has a distinctive pine-woody aroma and a fresh bittersweet flavor.

In general, herbs, spices, and spice seeds are used either whole, ground, or in the form of extracts--essential oils dissolved in alcohol. 
Condiments are preparations that combine several spices, although the word is also used for strongly spiced relishes such as catsup and chutney. 
Citrus peels are generally classed as spices. They are made by drying and chopping the peel of lemons or oranges and blending them with their 
essential oils. Meat tenderizers also fall into the spice category; they are based on papain, a protein-digestive enzyme derived from papaya. To 
produce a meat tenderizer, papain is mixed with salt and other spices.

The shelf life for most spices can be generally two to four years for individual spices. However, blended seasonings and herbs should not 
be stored for more than one year.

Prices for various products may vary because of worldwide weather conditions since these are agricultural products but companies such as 
McCormick do their best to keep prices steady regardless of poor growing seasons. 

Embassies around the world can help importers locate the products of American companies. McCormick has production facilities in some 
countries such as the Philippines, Australia, United Kingdom, and El Salvador, and they are able to export for a given region. They can call on 
their product portfolio from around the world in order to help a buyer get their products from a local place rather than having to import the 
product all the way from the United States.

Each country has their own packaging and labeling requirements and U.S. exporters package their products to conform with each country's 
standards. Some countries require bi-lingual labels. New Zealand, for example, doesn't require any labels. For Japan, ingredients must be 
translated and the date of the production and export must be shown. In South America, some countries must have the importers name and phone number 
stickered on the product.

A controversy has arisen in recent years over the fact that  some spice and seasoning companies add artificial chemicals and preservatives 
and also irradiate (submit the product to radiation) their products. Healthy, natural food has been a trend and is preferred the world over. Since 
so many people the world over prefer to eat foods grown organically and produced without benefit of human machination because they feel that 
chemicals and irradiation of the foods or spices not only detract from the taste and have a toxic or unhealthy effect on the body but also change 
the molecular and chemical make-up of the food product, some American companies are trying to fulfill that need. Some have gone so far as to label 
their spices and seasonings as Non-Irradiated to let the consumer know that they do not use this practice.

For instance, in an effort to assist food processors with creative solutions and to give the people what they want to eat, Oscar Mayer 
Ingredients, a division of Kraft Food Ingredients, has developed the "Flavor of Cooking," an extensive library of Grill, Roast, Sauteed, Fried as 
well as Vegetarian flavors including an all-natural formula line with no added HVP, MSG, AYE or Nucleotides. The flavors are offered in dry and 
liquid forms. For instance, as part of their Grill Flavors line, they offer BBQ Chip Seasoning, Buffalo Wing Seasoning,, Natural Vegetarian-
Hamburger Type Flavor, Natural Grill Flavor Kosher or Mesquite and others.

Another issue to consider has to do with buying trends and competitive markets. Let's say, a local competitor has a black pepper that sells 
for $3 but if you buy an imported product, it's going to retail at $10. The local company's product may have a different quality. It may be 
packaged in a cellophane bag or a cardboard tube. It may be one ounce, versus a bottle from the United States that may have 2.5 ounces. The 
consumer will look at how much they have to pay and buy what's less expensive or they may buy a product from another country such as the United 
States because they want to buy something other than what they are used to. In order to offer the consumer, as wide a variety of products to choose 
from as possible, many retailers are buying products from other countries in order to stay competitive.

The American Spice Trade Association is a global organization with membership in 34 spice producing nations. They seek to protect the 
interests and promote the welfare of the spice industry, increase the consumption of spices and encourage and achieve greater international 
cooperation, understanding and knowledge leading to continued growth in spice consumption, ASTA helps keep members informed about government 
regulations, customs, duties, tariffs, and taxes. They also try to help international companies with technical information, and information about 
products produced by its members.

Overall, the international market for unique American spices and seasonings blends continues to be hot hot hot, according to Elisabeth 
Ermann, Executive Director of ASTA.
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Chef Prudhomme, Shawn McBride, VP Marketing & Advertising, New Orleans, LA, 504-731-3590 or 504-731-3582
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Charlie Hohorst, Int'l Marketing,  McIlhenny's Tabasco, Avery Island, LA, 318-373-6194
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Spice World never responded to numerous phone calls, messages
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Milani Foods, Natural Way Mills, Pacific West Coast Foods do not do spices anymore

Cal-Compack Foods, left a message and told me to call ASTA

Oscar Mayer, Kraft Foods sent me a package at the last minute, Joe Incardona, Memphis, TN, 901-766-2100

Chef Allen Susser, New World Foods, Miami Florida, 305-770-0870 or 1-800-655-3665




