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				Introduction 

				Pumpkin spice is more than a flavor, it’s a feeling. Nostalgically evocative of family and friends, comfort food, rustling leaves, chilly frosty mornings, and home and hearth, this spice blend of cinnamon, ginger, nutmeg, cloves, and allspice is synonymous with autumn itself. A celebration of this fall favorite—with fun facts, lifestyle tips, autumn activities, and over 70 recipes for food, drinks, home fragrance, and beauty products—this little book is your gateway to an immersive pumpkin spice life. 

				Along with traditions, anecdotes, and historical facts in the first chapter, Pumpkin Spice & Everything Nice, you will discover the origins of the blend, from the Eastern spice trade routes to European squash pies, from the homey pumpkin-based recipes of settlers in the New World to the advent of Starbuck’s Pumpkin Spice Latte in 2007. 

				The second chapter, Spice Blend Recipes, shows how endlessly versatile the spices can be. A recipe for a basic pumpkin spice blend is given on page 54 and either this homemade version or any commercial brand (often labeled “pumpkin pie spice”) can be used interchangeably in the recipes that call for it 
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				throughout the book. Likewise, recipes for pumpkin spice syrup, sugar, and pumpkin puree are given on pages 64–65, 68, 66, and 67, but you may also substitute a store-bought version. 

				Chapters three and four, Delicious Drinks and Treats & Snacks, are packed with recipes and ideas for drinks, snacks, and treats, while chapter five, Harvest Days, takes a look at ways to enjoy the season. Chapter six, Pumpkin Spice Life, is devoted to bringing PSL (Pumpkin Spice Love) into your home year-round with home fragrance and beauty treatments. 

				Note: Please take care with essential oils, which are highly concentrated and not suitable for all skin types and conditions. Always choose organic where you can, but if you suffer from any allergies, skin problems, or a medical condition, avoid them altogether or consult your medical doctor before using. Never ingest essential oils or apply them undiluted directly to the skin. Keep them away from the eyes, ears, and nose, too.

				Gifting ideas are given throughout the book because it’s all about the sharing. Enjoy spreading some pumpkin spice love!
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				Pumpkin Spice 

				& Everything Nice

				Discover the history, anecdotes, and ingredients of this favorite fall flavoring, including detailed information on the core spices: cinnamon, ginger, nutmeg, and cloves.
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				The First Pumpkin Spices 

				In the 1600s, it was said that there was a group of “spice islands” but their location was a secret; that is, until the Dutch East India Company stumbled across the Maluku Islands, an archipelago in east Indonesia, and made them the center of the spice trade. As these Eastern spices made their journey back to Europe, they were incorporated into local dishes. An aromatic blend known as speculaaskruiden, or mixed spice, gained in popularity across the Netherlands. Thought to be the forerunner of what we now consider pumpkin spice, this mix traditionally includes cardamom, coriander seed, and caraway or aniseed in addition to cinnamon, cloves, nutmeg, and ginger.
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				In 1791 a Scottish cook, Mrs. Frazer, included a blend called “mixed spices” in her book The Practice of Cookery. It included nutmeg, cloves, and something called “Jamaica pepper,” which was probably allspice, native to the Caribbean where the British had colonies. Mrs. Frazer recommended using her “mixed spices” on fried flounder and mutton chops.
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				Pumpkin Spice & Everything Nice

			

		

		
			
				Around the same time, across the pond, the spice blend had made its way to the New World, appearing in a pumpkin or “pompkin” pie recipe by Amelia Simmons in her 1796 book, American Cookery, which is the first documented cookbook to be written by an American and, incidentally, the first to pair cranberry with turkey. Her spice blend recipe contained mace, nutmeg, and ginger. The pumpkin had traditionally been used in savory dishes with chilies by the indigenous population in North America, but the native gourd was exported to France and Tudor England, where it was used as a sweet custard or filling in pies.
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				Pumpkin spice has evolved over the years, with a typical blend usually including cinnamon, ginger, nutmeg, cloves, and allspice. After the introduction of canned pumpkin, companies began selling a commercial spice mix specifically to accompany pumpkin, in the 1930s, enabling homemakers to purchase a single blend instead of several different spices. Thompson & Taylor Spice Co. released a version with nine spices in 1933, and McCormick & Company launched their four-spice version, with cinnamon, ginger, nutmeg, and allspice, in 1934.
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				Pumpkin Spice & Everything Nice

			

		

		
			
				In 1934, the U.S. spice company McCormick introduced their own spice mix branded as “pumpkin pie spice,” specifically to flavor Libby’s pureed canned pumpkin, which had launched in 1929 and had proved popular in pumpkin pie recipes. The spice was used for much more than pumpkin, however—in the 1960s McCormick’s packaging suggested using it on “everything from buttered toast to applesauce and yams.”
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				Is Mixed Spice the Same Thing?

				Reduce the amount of cinnamon, then add coriander and mace to pumpkin spice, and you’ll have mixed spice, popular in the U.K. So, although the two spices are similar and are often used interchangeably, they are not identical. In fact, mixed spice has a more savory flavor than its American cousin.
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				Pumpkin Spice & Everything Nice

			

		

		
			
				At least one 

				pumpkin spice product 

				is consumed by 66 percent of Americans each week in fall.
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				A Spice from Bark 

				Native to Sri Lanka, the peeled and dried bark of the Southeast Asian tree Cinnamomum zelyancium, or “true cinnamon,” is the source for cinnamon, which is sold as a spice rolled into strips or ground into powder. Although the evergreen trees can grow to 66 feet (20 meters) tall, they are usually pruned into bushes for easier cultivation of the bark.
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				Cinnamon in the Ancient World

				It is believed that cinnamon is among the first spices that were traded in the ancient world. Chinese writings dated to 2800 BC refer to cinnamon, and it was part of the ancient Egyptians’ embalming ritual. References to the spice can be found in Psalms, Proverbs, Ezekiel, and Revelations in the Bible, if you look for its Hebrew name, kannamon. 
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