
Assignment 13 

 

Notes 

Nuts and Seeds 

With the exception of the peanut, which grows underground in the root system of a 

leguminous plant, nuts are the fruits of various trees. They are available in various forms: in 

the shell, roasted, shelled, blanched, sliced silvered, chopped and as butter. Nuts have a 

number of culinary uses, adding a special flavour and texture to dishes. Nuts that have not 

been roasted or shelled will keep longer. Shelled nuts may be stored in the freezer or 

refrigerator.  Some of the seeds in the kitchen are considered spices eg. Celery or fennel 

seeds. Sunflower and pumpkin seeds are treated more like nuts. 

 

Name Description 

Almond Seed 

Brazil Nut 

Cashew Nut 

Chestnut Nut 

Coconut Nut 

Hazelnut Nut 

Macadamia Nut 

Peanut Seed 

Pecan Nutmeat 

Pine-nut Kernel 

Pistachio Nutmeat 

Poppy Seed Seed 

Pumpkin Seed Seed 

Sesame Seed Seed 

Sunflower Seed Seed 

Walnut Nutmeat 

 

 

Dried Herbs and Spices 

 

Many herbs are also available dried also. Some herbs such as rosemary, sage and bay leaves 

dry well whereas others will retain very little flavour. Spices are aromatics produced 

primarily from the bark and seeds. 

 

 



Spice Blends 

 

Ready made spice blends for virtually all ethnic or regional cuisines are widely available. 

 

Herbs Spices 

Tarragon Poultry Seasoning 

Thyme Ground Ginger 

Sage Nutmeg 

Parsley Clove 

Rosemary Chilli Powder 

Mint Chinese five-spice Powder 

 

 

Salt and Pepper 

 

Salt was once one of the most prized of all seasonings. Now at the bottom of the table, salt 

have to rely on herbs to flavour food. Salt and pepper should be stored in a dry place. 

 

Forms of Salt 

 

Table Salt Popcorn Salt 

Iodized Salt Rock Salt 

Kosher Salt Curing Salt 

Sea Salt or Bay Salt Salt Substitutes 

Pickling Salt  

 

 

Peppers 

 

Today most kitchens require a number of different types pf peppers for different uses. Not all 

peppers share a pungent, fiery flavour and aroma. 

 

 

 

 



Types of Peppers 

 

Black Pepper Corns Pink Pepper Corns 

White Pepper Corns Szechwan Pepper Corns 

Green Pepper Corns Cayenne  

Chilli Pepper Paprika 

 

 

Sugar 

 

Table sugar has a number of important roles in the kitchen and bake shop, in addition to 

being required on the table to sweeten beverages. Honey and sugar substitutes may also be 

necessary example syrups. 

 

Types of Sugars 

 

Brown Sugar Turbinado 

Muscovado White Coarse 

Demerara White Granulated 

White Superfine Confectioners 

White Lump  

 

 

Syrups 

 

Corn Flavoured (mango, paw paw, pineapple etc) 

Maple  

Treacle  

Molasses  

Honey  

 

 

 

 



Questions 

 

1) Where do peanuts grow? 

 

2) What is the meaning of “leguminous plants”? 

 

 

3) Will nuts store longer if they have been roasted? True or False 

 

4) Give the descriptions of the following nuts: 

Brazil Cashew Pecan 

Coconut Pine-nut Chestnut 

 

 

5) Name some herbs that dries well. 

 

6) You are asked to prepare a rub for chicken. What are the spices and herbs you will 

use? 

 

 

7) Name two types of salt and pepper. 

 

8) You are asked to prepare a cake you also have to frost the cake. Write down a recipe 

for the cake and the frosting. Keep in mind you must state the type of sugar you will 

be using. 

 

Answers should be given by 9:00 am Monday morning. 


