

    
        
          Spices: The Golden Roots of Kerala

        

        
        
          Vinipriya S

        

        
          Published by Vinipriya S, 2026.

        

    


Table of Contents

Title Page

COPYRIGHT

INTRODUCTION | The Smell of Rain and History

CHAPTER 1: The King - Black Pepper

CHAPTER 2: The Queen – Cardamom

CHAPTER 3: The Martyr – Cinnamon

CHAPTER 4: The Dentist – Cloves

CHAPTER 5: The Beautician – Turmeric

CONCLUSION: The Spicy Movie

	[image: ]
	 	[image: ]


[image: ]

COPYRIGHT

[image: ]


Copyright © 2026 by Vinipriya S

All rights reserved.

No part of this publication may be reproduced, distributed, or transmitted in any form or by any means, including photocopying, recording, or other electronic or mechanical methods, without the prior written permission of the publisher, except in the case of brief quotations embodied in critical reviews and certain other non-commercial uses permitted by copyright law.

DISCLAIMER

General Information

The information provided in this book is for educational and informational purposes only. While the author has made every effort to ensure the accuracy of the recipes and nutritional information, the author and publisher accept no liability for any errors, omissions, or the outcome of any recipe.

Health and Nutrition

This book contains information regarding the potential health benefits of certain ingredients and dietary practices. This information is based on the author’s research and personal experience and is not intended to be a substitute for professional medical advice, diagnosis, or treatment.

Always seek the advice of your physician or other qualified health provider with any questions you may have regarding a medical condition or dietary changes. Never disregard professional medical advice or delay in seeking it because of something you have read in this book.

Food Safety and Allergies

Cooking involves the use of tools, equipment, and heat sources that can be dangerous if not handled properly. The reader assumes full responsibility for their safety in the kitchen. Additionally, the author cannot guarantee that any ingredient mentioned is free from allergens. It is the reader’s responsibility to verify that they and those they are cooking for are not allergic to any ingredients used in the recipes.
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​​​​​INTRODUCTION​

The Smell of Rain and History
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The other day, when the raindrops touched my toes and the dry soil of my home village, Vazhuthoor, a sweet smell arose... Yes, I love the smell of the soil when the rain hugs it. I am speaking about the bedrock of the global spice lands.

The world has kept knocking on Kerala's door: The Chinese, The Arabs, The Romans, and The Europeans. They all came to see the Golden Roots of Kerala. Yes, the spices. We just call it our home.

Last time I was in Wayanad, walking through the plantations, I saw these roots that travel all over the world from our land. You will find that most of these spices hide in our misty areas like Idukki and Wayanad—for example, Cardamom, Cinnamon, and Gramboo (Clove).

But some spices, like Turmeric and Black Pepper, grow right here in my own village of Vazhuthoor. My village is situated in Neyyattinkara town, in the Trivandrum district of Kerala. It is a small village rich in paddy fields and farmers, resting on the banks of the Neyyar River.

This book isn't an encyclopaedia. It is my way of introducing you to our Golden Roots—the spices that built empires.

Come, let's start.
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​​​​​CHAPTER 1: The King - Black Pepper
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Yes, we can call him the King. He has a round, black figure and a spicy face, just like a King. But when you crush him, he releases a smiling, pleasant aroma.

In my homeland of Kerala, the ancient people—my great-great-grandfathers—used to sell this little one just to pay their taxes.

They are seen all over my village. You will find them climbing on mango trees and other trees, hugging the trunk tight, growing on it like a son clinging to his father.

When the pepper vines get long and the berries get big, we pick them. We dry them under the hot sun until they turn dark, and then we keep them as round black pearls or crush them for cooking.

The Kitchen Ruler

Most of Kerala's kitchens are ruled by him. We cannot cook without him. He is the main star in our famous Kerala Chicken Curry and Pepper Chicken. He is also the soul of my favourite dish, Rasam (a spicy soup).

The Medicine

He is not just for taste; he is also a doctor. Whenever I have throat pain due to a cold, my Amma (mother) prepares Chukku Kappi. It is a special herbal coffee that includes Black Pepper, Thulasi (a green Ayurvedic leaf), dried ginger (called Chukku), and palm jaggery (called Karuppatti). Believe me, after taking one glass of this Kappi, my cold runs away from me instantly.
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