Old Norse World Cuisine Spice Blend Recipe
Reference

British Onion, 13, 64, 107, 124, 166, 176

Chef Rick’s Hot Sauce, 73, 74, 78, 92, 176

Ethiopian Berbere, 14, 41, 44, 66, 69, 82, 89,
113, 144, 145, 146, 147, 149, 151, 153, 156,
157, 166, 174

Garam Marsala, 116, 144, 166, 176

Himalayan Mustard, 49, 66, 88, 92, 166, 176

Lebanese Baharat, 15, 41, 44, 66, 69, 82, 89,
113, 144, 145, 146, 147, 149, 151, 153, 156,
157,166, 174

Midwest Sweet Chili, 41, 44, 66, 69, 70, 73,
74,79, 82, 89, 123, 124, 145, 146, 147, 151,
156, 157, 158, 160, 166, 168, 170, 173, 174,
176, 178

New Mexico Red Chili, 54

South African Curry, 13, 37, 41, 43, 44, 47,
66, 69, 82, 88, 89, 113, 123, 124, 145, 146,
147, 151, 166, 176

Southwest Taco, 16, 41, 44, 66, 69, 73, 74, 79,
82, 89, 123, 124, 145, 146, 147, 151, 156,
157, 158, 160, 166, 168, 170, 173, 174, 176,
178

Spicy Maple Thai, 41, 44, 47, 66, 69, 82, 88,
89, 113, 123, 124, 145, 146, 147, 151, 166,
176

Steak Seasoning, 63, 64, 67, 70, 76, 82, 99,
158

Syrian Aleppo, 41, 44, 66, 69, 74, 79, 82, 89,
123, 124, 145, 146, 147, 149, 151, 166, 174,
176

Texas Chili, 12, 41, 44, 66, 69, 73, 74,75, 79,
82, 89, 123, 124, 145, 146, 147, 151, 156,

180

157, 158, 160, 166, 168, 170, 173, 174, 176,
178
Tip
al Dente, 75
Allowing food to sit, 75
Applying a meat rub, 69
Bechamel Sauce, 171
Bouquet Garni, 75
Bring meat to room temperature, 76
Chicken wing sauce, 89
Clarified butter, 124
Dress a chicken breast, 51
Never rub spices, 70
Placing food itno hot oil, /74
Proofing dough, /41
Proper seasoning, 63
Reduce, 97
Ricer, 120
Roasting herb sprigs, 84
Roux, 64
Shaker to season, 63
Slurry, 75
Types of stock, 156
Wire grate for roasting, 67
Traditional Greek, 63, 66, 113, 118, 119, 122,
123, 124, 128, 130, 131, 134, 138, 142, 166,
176
Traditional Italian, 63, 66, 96, 113, 118, 122,
123,124, 128, 130, 131, 134, 138, 142, 166,
176
Tunisian Harissa, 41, 44, 51, 66, 69, 74, 79,
82, 89, 123, 124, 145, 146, 147, 149, 151,
166, 174, 176



