94. ALLSPICE

e Scientific name: Pimenta dioica
e Marathi name:

e Commonly known as: Allspice
e Family: Myrtaceae

Leaves and Arrangement

Type: Simple

Arrangement: Alternate

Shape: Oblong

Size: 7.5-15 cm long

Texture: Leathery and aromatic

Uses: Sometimes used in cooking similarly to bay leaves

Type: Berry-like drupe

Shape: Round

Size: Up to 6 mm long

Colour: Green when unripe, maturing to reddish-brown

Fruiting Period: Typically harvested while green and then dried in the sun

Flowers

Inflorescence Type: Panicles

Location: Bloom from the upper leaf axils
Colour: Creamy white

Fragrance: Fragrant

Flowering Period: Summer

Bark Structure

Colour: Greyish-black
Texture: Smooth when young, becoming more textured as it ages

Habitat

Height: Usually 7-10 meters tall, but can occasionally reach 20 meters

Native Region: The Caribbean, Central America

Cultivation: Widely cultivated in tropical regions, particularly in Jamaica

Uses: Used as a spice, with the fruits picked green and dried for culinary use, either
powdered or whole

Uses
1. Culinary: Allspice is used to flavor various dishes, including baked goods, meats,
sausages, sauces, and beverages like eggnog.
2. Traditional Use: The tree was used as a spice in the Caribbean before European
arrival.
3. Shelf Life: Whole fruits have a longer shelf life than powders and can be ground or
crushed fresh when needed.
Fun Facts
1. Single Spice: Allspice is a single spice and not a blend, despite its complex aroma
that includes hints of cinnamon, nutmeg, black pepper, and cloves.
2. Historical Significance: The British, who took Jamaica from the Spanish in 1655,
gave it the common name "allspice" due to its blend-like aroma.
3. Aromatic Leaves: The leaves are aromatic and sometimes used in cooking, similar to
bay leaves.
4. Versatile Use: Both whole and powdered forms of allspice are used in culinary

practices for their flavor and aroma.
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