le piment le piment

I’ail des ours || I’ail des ours

https://freerangestock.com/photos/138259/red-hot-chili-many-cayenne-pepper-.html
https://commons.wikimedia.org/wiki/File:Allium_ursinum.JPG



le basilic vert le basilic vert

le basilic rouge | | le basilic rouge

https://pixabay.com/photos/basil-herb-green-healthy-herbs-3729618/
https://pixabay.com/photos/basil-red-basil-mediterranean-2541581/



la bourrache la bourrache

la ciboulette la ciboulette

https://www.pexels.com/de-de/foto/natur-blau-sommer-wald-5748828/
https://commons.wikimedia.org/wiki/File:Allium_schoenoprasum_al.jpg?uselang=fr



o cannll

les clous de girofle | | les clous de girofle

https://freerangestock.com/photos/122669/photo-details.html
https://pixabay.com/photos/clove-spice-pink-food-ingredient-1326474/



le manteau de Notre-Dame le manteau de Notre-Dame

le laurier le laurier

https://commons.wikimedia.org/wiki/File:Lady%27s Mantle in_S%C3%A4mstad.jpg?uselang=en
https://pixabay.com/photos/laurel-spices-cooking-ingredient-674504/



ansth

https://www.pexels.com/de-de/foto/lila-bluhende-pflanze-414949/
https://pixabay.com/photos/dill-spice-plant-food-herb-green-2826179/



‘ ‘

https://pixabay.com/photos/real-chamomile-matricaria-chamomilla-58638/
https://pixabay.com/photos/chervil-culinary-herbs-115375/



l l

https://pixabay.com/photos/licorice-root-herbal-natural-2543337/
https://pixabay.com/photos/tarragon-seasoning-herbs-herb-74234/



les graines de fenouil les graines de fenouil

|’ qil

https://pixabay.com/photos/fennel-seeds-spice-spill-jar-2617/
https://pixabay.com/photos/garlic-fresh-aromatic-plant-3471701/



le gingembre || le gingembre

la mélisse citronnelle la mélisse citronnelle

https://freerangestock.com/photos/140652/ginger-root-ready-for-peeling-and-use.html
https://pixabay.com/photos/lemon-balm-medical-2370812/



la marjolaine || la marjolaine

la menthe la menthe

https://pixabay.com/photos/marjoram-plant-leaves-115353/
https://pixabay.com/photos/mint-green-culinary-herbs-leaves-793078/



I’origan I’origan

le persil frisé || le persil frisé

https://pixabay.com/photos/oregano-leaves-herbs-foliage-fresh-2662890/
https://pixabay.com/photos/parsley-herb-food-curly-parsley-1665402/



le persil plat||le persil plat

le poivre le poivre

https://pixabay.com/photos/parsley-leaves-leaf-parsley-common-3327372/
https://freerangestock.com/photos/137184/overhead-view-of-dried-pink-peppercorn-and-black-pepper.html



la pimprenelle | | la pimprenelle

la coriandre || la coriandre

https://commons.wikimedia.org/wiki/File:Salad burnet leaves in March.jpg?uselang=de
https://freerangestock.com/photos/36767/coriander-fresh-herbs.html



“
la sauge la sauge

https://pixabay.com/photos/summer-savory-culinary-herbs-herb-115371/
https://pixabay.com/photos/sage-kracuer-seasoning-sage-leaves-74326/



la primevére || la primevére

https://commons.wikimedia.org/wiki/File:Rumex_acetosa (subsp. acetosa) sl18.jpg
https://commons.wikimedia.org/wiki/File:Pierwiosnek prawdziwy Primula veris RB2.JPG



I’anis étoilé I’anis étoilé

le thym le thym

https://commons.wikimedia.org/wiki/File:Dried_Star Anise Fruit Seeds.jpg
https://pixabay.com/photos/thyme-real-thyme-culinary-herbs-115349/



la gousse de vanille | | la gousse de vanille

I’aspérule odorante | | ’'aspérule odorante

https://commons.wikimedia.org/wiki/File:Vanilla 6beans.JPG
https://commons.wikimedia.org/wiki/File:Galium_odoratum, Japan 2.JPG?uselang=de



I’hysope I’hysope

la mélisse d’or | |la mélisse d’or

https://commons.wikimedia.org/wiki/File:Hyssopus_officinalis L. subsp. officinalis (49280622673).jpg?uselang=de
https://commons.wikimedia.org/wiki/File:Monarda didyma %27Colrain Red%27 6 2021 Bee Balm-
(51272763751).jpg?uselang=de



“
le cumin le cumin

https://pixabay.com/photos/cardamom-spice-ingredient-scent-6939528/
https://pixabay.com/photos/caraway-seeds-macro-close-up-290973/



https://pixabay.com/photos/onion-vegetables-onions-bolle-3480654/
https://pixabay.com/photos/lovage-herbs-in-the-kitchen-cooking-2370816/



