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Buy small jars

(< 4o2)

Less trapped air = slower
oxidation.

Shield from light.
UV fades color and breaks
down flavor compounds.

Use a dry measuring
spoon every time.
Moisture promotes clumping
and mold.

Freeze whole

chilies and nuts.
Extends shelf life and

preserves heat/oils; grind
portions as needed.

Whole > ground for
longevity.
Grind small batches in a

J coffee mill for peak

freshness.

Store away from
the stove.
Heat volatilizes essential oils

and dulls aroma.

Label each lid with the

month & year purchased.
5\ Toss ground spices after

~24 months; whole after
~36 months.

N Shake the jar monthly.
"'7., Prevents caking, especially in
"'z, )) humid climates.

-~

Group spices by cuisine
== 5 = ("taco," ucurry’n "bake").
[ ][ ] Faster mise en place =

[ ]i ] quicker weeknight meals.

Do the “sniff test.”

If aroma is weak or dusty,
% | flavor is already gone—
Q{w replace it.

Quick USDA note: Keep dried herbs and spices in airtight containers; discard anything

with visible mold or off-odors (USDA spice-safety guidelines, 2024).



