
 
 
 
 
 

 

To help you understand a few words… 
  
Ajwain: Ajwain (Trachyspermum ammi) is the grain from a Southern Indian plant close to caraway, cumin and dill. Its taste is reminiscent of the one 
of thyme.  

 

Black cardamom: the amomum subulatum, from the humid valleys of Central China, produces grains that once dried are better known as black 
cardamom and are very popular in Indian cuisine. 
 

Blue Shropshire: the Blue Shropshire is a british cheese invented in the 1970s by Andy Williamson in Inverness, Scotland. It is an orange cheese 
with blue spots like Stilton. 
  

Burdock: the burdock is a beautiful decorative plant with medicinal properties. Also cultivated in vegetable gardens, its leaves can be eaten raw in 
salads or cooked. This perennial plant blossoms in the summer into pink-purple flowers. 
 

Chinese artichoke: the Chinese artichoke, commonly called crosne (Stachys affinis), is a perennial herbaceous plant of the family Lamiaceae, 
originating from the North-West of China and cultivated for its edible tuber. 
 

Cinchona: the Cinchona is a small tree from the Rubiaceae family from Ecuador. It is grown for its bark from which the cinchona is extracted. It 
also has natural febrifuge and anti-malaria properties. 
  

Cloudberry: the cloudberry, also known as bakeapple, knotberry, aqpik or averin, is a perennial plant that belongs to the Rosaceae family. It is a 
typical plant in Northern countries where its fruit is often used in jams.  
 

Cuello of pig: the cuello is a small muscle in the higher part of the pig’s neck. It is also called Lepoa in Basque. Like pluma or costado it can be 
eaten pink. 
  

Curry tree: the murraya koenigii, or curry tree, is a very aromatic bush that grows wild in India. Its evergreen leaves are a key flavour in Dravidian 
and Ceylonese cuisines. 
  

Fera: the fera, also known as the vendance or the European cisco, is a species of freshwater whitefish in the family Salmonidae living in the Lake 
Geneva. The one served at La Table des Roy was caught by Fred Jasseron, professional fisherman in Allinges (Haute-Savoie). 
 

Hyssop: the hyssop is a herbaceous bush in the Lamiaceae family native to Mediterranean regions.  
 

Kalingo: the kalingo is a cacao bean from Granada, growing on volcanic grounds, processed and commercialised by Valrhona. 
 

Labrador tea: the Labrador tea is a flowering shrub in the Ericaceae family found growing in the forest of Northern America and used in drinks or 
as a condiment. 
  

Loquat: called nespula in Corsica, it is a tree in the Rosaceae family cultivated in warm regions for its edible fruit. 
 

Ribot milk: the Ribot milk is a fermented milk with live cultures. 
  

Saskatoon berry: the amelanchier is a type of bush from Northern America. In medieval Europe the amelanchier was called « the bird tree ». One 
could find it in monastery gardens and cloisters.  
 

Shichimi: Shichimi is a common japanese seven-spice blend. The main ingredients usual are: red hot peppers, mandarin peels, sesame seeds, 
poppy seeds, hemp seeds, nori and shansho. 
  

Socca: socca is the name of a culinary specialty from Liguria made with chickpea flour. It is commonly found in Menton, Monaco and Nice.  
 

Tahini: tahini is a sesame paste made with ground sesame seeds and water. 
  

Tonburi: tonburi (とんぶり, tonburi) is the japanese name of the bassia scoparia grains that are eaten as a side in Japanese cuisine. 
 

Tsukudani: tsukudani (佃煮, つくだに) is a cooking and preservation method and by extension a dish of small ingredients that have been cooked in soy 

sauce and sugar for a long time. 
  

Wakame / Mekabu: the wakame is a sea vegetable and edible seaweed very popular in Japan and Korea. The mekabu is the wakame’s root. It has 
a high nutritional value and is very rich in minerals. 
  

Yubeshi: this delicacy was born in Japan in the 10th and 11th centuries. In order to preserve their yuzus year round the peasants would empty the 
pulp that they would mix with miso, herbs and spices. The mixture would be put back in the yuzu and start a long fermentation process. Its trade 
secret was passed from generation to generation. The product is mainly handmade in traditional families. It is only know within a distance of 30 km 
around its fabrication. 
  

Zahtar: za`tar or zaatar (arabe تر  ZA‘TAR) is the generic name of a plant family called Lamiaceae and by extension a َرْتعَز API ['zʌʢtɑɾ] ou arabe زع
blend of Middle-Eastern spices. 
  

Zedoary: zedoary, or white turmeric, is a herbaceous plant in the turmeric family from India and Indonesia. 


