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Spice Quantity Substitutes
Allspice 1 teaspoon ¥z tsp cinnamon + % tsp nutmeg + ¥ tsp cloves
Apple Pie Spice 1teaspoon Y2 tsp cinnamon + % tsp nutmeg + Vs tsp ginger + ¥z tsp allspice
Basil 1 teaspoon 1tsp oregano OR 1tsp thyme
Cardamom 1teaspoon 1tsp ginger
Cayenne Pepper 1teaspoon 1 tsp hot pepper flakes OR hot pepper sauce OR black pepper
Chili Powder 1Tablespoon | 1tsp paprika+%: tsp cumin + ¥z tsp cayenne pepper + Va tsp
oregano + ¥ tsp garlic powder
Chives 1teaspoon 1 tsp green onions OR onions OR leeks OR ¥ tsp onion powder
Cilantro 1 teaspoon 1 tsp parsley
Cinnamon 1 teaspoon Vs tsp nutmeg
Cloves 1teaspoon 1 tsp allspice OR V2 tsp nutmeg
Coriander 1 teaspoon Seeds: 1 tsp caraway seeds Ground: 1 tsp Garam Masala
Cumin 1 teaspoon ¥ tsp chili powder
Garam Masala 1Tablespoon | 3 Thsp cumin + ¥ tsp allspice
Ginger 1 teaspoon 4 Tbsp fresh grated ginger OR 1tsp allspice
Italian seasoning 1Tablespoon | 1V tsp basil + ¥z tsp parsley + ¥ tsp oregano + ¥ tsp garlic powder
Mace 1 teaspoon 1 tsp nutmeg OR 1 tsp allspice
Marjoram 1teaspoon 1 tsp oregano OR basil
Mint 1 teaspoon 1tsp basil OR parsley
Nutmeg 1 teaspoon 1tsp cinnamon OR 1tsp mace
QOregano 1teaspoon 1 tsp thyme OR basil OR marjoram
Parsley 1 teaspoon 1 tsp cilantro OR mint OR chervil
Poultry seasoning 1teaspoon % tsp sage + ¥ tsp thyme OR 1 tsp rosemary
Pumpkin Pie Spice 1 teaspoon Y2 tsp cinnamon + Y tsp ginger + Ve tsp nutmeg + ¥s tsp cloves
Rosemary 1teaspoon 1 tsp thyme OR sage
Saffron 1 teaspoon dash turmeric (for color)
Sage 1teaspoon 1 tsp poultry seasoning OR rosemary OR thyme
Taco Seasoning 1Tablespoon | 1 Yatsp chili powder + 1 tsp cumin + Ve tsp coriander + ¥ tsp cayenne
Thyme 1teaspoon 1 tsp basil OR oregano OR rosemary
Turmeric 1teaspoon 1 tsp dry mustard
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