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CLOVES

Syzygium aromaticum
[siz-ZY-gee-um ar-oh-MAT-ih-kum]
or Eugenia caryophyllata

Family: Myrtaceae

Pharmaceutical Names: Flos Caryophylli

Other names: Clavos, German:
Gewurznelkenbaum; French: clous di girofe;
Italian: chiodo di garofano; ding xiang
(Chinese); Lavanga (Sanskrit); Long (Hindi);
choko (Japanese); chonghyang (Korean)

Description: Cloves are the rich, brown, dried,
unopened flower buds of Syzygium
aromaticum, an evergreen tree in the myrtle
family. The name comes from the French
"clou" meaning nail.

Cultivation: The tree (part of the myrtle
family) normally grows to over 50 ft, although
in Zanzibar, the cultivated form is restricted to
about 25 ft, and is evergreen with opposite,
lanceolate, leathery, and glossy leaves. The
flowers, with an inferior ovary, have a purple
calyx and numerous white stamens that emerge

in a dense pompon after the corolla cap formed
by the linked petals drops off. The fruits are
dark red berries with one or two black seeds.

Trees are cultivated from one-year old
seedlings and harvested for the first time after
five years. Each plant produces some 7 lb of
the essence/spice midway through the year.
The cloves are the flower buds which contain
the largest quantity of active principle. After
harvesting, they are immersed in boiling water
for a few seconds and then, with the stalk
removed, dried in the sun or near a source of
heat. Beneath the epidermis of the buds are
glandular cavities which contain up to 20% of
ethereal oils, especially eugenol (70-90%). The
cloves are used as they are or in the form of
powder. The odor is aromatic, the taste
pungent and burning because of the eugenol
which is the primary constituent (82%-87%).

History: The generic name Eugenia
commemorates Prince Eugene of Savoy (1663-
1736) who, apart from being a statesman and
field-marshal for the Austrian empire, was also
a patron of the arts and sciences. The synonym
of the genus, Syzigium, is associated with the
Greek for “closed together”, alluding to the fact
that the petals close in a tuft over the flower.
Cultivated widely in Indonesia, Sri Lanka,
Madagascar, Tanzania (Zanzibar), and Brazil,
the species came originally from the Moluccas
in the Indian Ocean. The dried bud’s tack-like
shape led the French to call it clou de girofle
from the Latin clavus (nail) and the second part
from the old Greek word for clove.

This spice was familiar in ancient times
to the Chinese and the Romans, who prized it
very highly. Cloves first arrived in Europe
around the 4th century as a highly coveted
luxury. The medieval German abbess/herbalist
Hildegard of Bingen recommended the rare
herb in her anti-gout mixture. But only in 1500,



with the increase in trade resulting from
European sea voyages to the Indies, did cloves
become better known and more widely used.
The history of the clove trade covers centuries.
First exploited by the Portuguese then the
Spanish, followed by the English and finally
the Dutch who were the most ruthless. It was
so important a crop for them that they all
competing plantations on islands not under
them to waste, chopping down every single
clove tree and burning it. Smuggling clove
seeds or plants out of the spice islands was
punishable by death which still applied on
Zanzibar in 1972. The man that broke the
Dutch monopoly was Pierre Poivre (Peter
Pepper) from Lyons in 1753. The isle of
Pemba now makes up 70-80% of world
production.

In the Moluccas it is said that villagers
once treated blossoming clove trees like
pregnant women. No man could approach
them with a hat on, no noise could be made
near them and no light or fire could be carried
past them at night for fear that they would not
bear fruit. At the time when the Dutch were
destroying clove plantations, Moluccans
planted a clove tree at the births of their
children, believing that if the tree flourished, so
would the child. In some Moluccan villages
even today, the religious leader must be present
on the first day of harvest and also when new
seedlings are planted. Trees can only be
planted when there is no moon and they must
be shaken during an eclipse. In ancient Persia,
cloves and clove oil were used in the making of
love potions and philtres.

Clove is one of the spices that are eaten
at very different rates in different cultures. An
average Indonesian burns up about 1/3 pound
of clove every year. His Indian counterpart
chews only a twentieth as much with betel,
although more clove is eaten in curry mixtures.
And an Italian is satisfied to season pasta with
just one gram of clove per year. Other
Westerners, including Americans, consume
about 7-8 grams annually, not only in curries
but also in marinades, beverages and so on.

Energetics: spicy, warm, acrid

Organs/Meridians Affected: Kidney, lungs,
spleen and stomach

Constituents: eugenol, acetyl eugenol, β-
caryophyllene, methyl-n-pentyl ketone, methyl
saliculate, humulene, benzaldehyde, benzyl
alcohol, chavicol, eugenin, oleanolic acid,
rhamnein, kaempferol, eugenitin, isoeugenitin,
isocugenitol

Nutritional profile
One teaspoon ground cloves has 7 calories. It
provides 0.1 g protein, 0.4 g fat, 1.29 g
carbohydrates, 14 mg calcium, 0.2 mg iron, 11
IU vitamin A and 1.7 mg vitamin C

Medicinal Use: Traditional Chinese physicians
have long used the herb to treat indigestion,
diarrhea, hernia, and ringworm, as well as
athlete’s foot and other fungal infections.
India’s traditional Ayurvedic healers have used
clove since ancient times to treat respiratory
and digestive ailments. America’s 19th century
Eclectic physicians used clove to treat digestive
complaints and added it to bitter herb-medicine
preparations to make them more palatable. The
Eclectics were also the first to extract clove oil
from the herbal buds.

It has antiseptic, stimulant, stomachic
and digestive properties. As an anti-infectant,
cloves are effective against coli bacilli,
streptococci, staphylococci, pneumococci and
as an antimycotic. The oil, too, is used in
dentistry for its antiseptic and analgesic
properties, and, like the whole cloves and
powdered cloves, for local pain-relieving
purposes. Eugenol is a local anesthetic used in
dental fillings and cements; a rubifacient and a
carminative. It is also an irritant and an allergic
sensitizer.

Besides all their other uses, cloves can
be used to treat acne, skin ulcers, sores, and
styes. They also make a potent mosquito and
moth repellent which is where the clove
studded orange pomander comes from.

TCM:
Actions/Indications: Warms the middle burner



and directs rebellious qi downward: for
Stomach cold with vomiting, hiccough,
abdominal pain, and diarrhea. Warms the
middle burner and aids the yang: for impotence
or clear vaginal discharge due to yang
deficiency of the Kidneys. This type of vaginal
discharge is regarded as a manifestation of
womb cold from deficiency and is usually
accompanied by weakness in the legs.

Major Combinations: With Ban Xia for
abdominal pain and vomiting due to Stomach
cold. With Shi Di and Ren Shen for hiccough
due to cold from deficiency. With Sha Ren and
Bai Zhu for vomiting, diarrhea, and reduced
appetite due to Spleen and Stomach cold from
deficiency. With Rou Gui and Ba Ji Tian for
male impotence and female vaginal discharge
due to Kidney deficiency.

Contraindications: Contraindicated in cases of
febrile diseases and yin deficiency. Do not
combine with Yu Jin.

Dosage: 1.5-4.5g., or .5-1g when taken directly
as a powder. The male cloves are preferred
because of faster onset of action. Good quality
is full, large, oily, dark red, and aromatic. They
should not float.

This is a common remedy for excessive
burping; the oil of the cloves is an excellent
local anesthetic; the drug promotes circulation.
Dosage 2-5 g

Adverse effects: contact with cloves may cause
contact dermatitis. Because eugenol can be
irritating to the intestinal tract, cloves are
usually excluded from a bland diet. Some
smokers switch to clove cigarettes, believing
they’re safer than tobacco. They aren’t. Most
clove cigarettes are 50-60% tobacco. And
when clove burns, it releases many
carcinogens. There have been many toxic
reactions to clove cigarettes. Medicinal
amounts of clove should not be given to
children under age 2. For older children and

people over 65, start with low-strength
preparations and increase strength if necessary.

For toothache put a clove near the tooth and
keep in the mouth. Alternatively pour some
clove oil on cotton wool and put this near the
tooth. For a teething oil combine a 4 drops of
clove oil with 1 Tbsp vegetable oil and rub on
baby’s gums.

Aromatherapy:
Oil of cloves contains caryophyllene, an oily
liquid that smells like a cross between cloves
and turpentine; almond-scented furfural;
vanillin, and fruity scented, peppery
methlamylketone.. They are used for flavoring
desserts, fruit salads, mulled wine, and liquors.
Sometimes they are stuck in oranges hung in
cupboards as a freshener. Whole or in
powdered form they also help to relieve
toothache.

EXTRACTION: The essential oil by water
distillation from the buds and the leaves and by
steam distillation from the stalks or stems. A
concrete, absolute and oleoresin are also
produced from the buds in small quantities.
More than 22 lb of essence can be obtained
each year from a single plant; this is the basis
for the synthesis of vanilla.
CHARACTERISTICS: Clove bud oil is a pale
yellow liquid with a sweet-spicy odor and a
fruity-fresh top note. The bud oil is favored in
perfumery work. Clove leaf is a dark brown oil
with a crude, burnt-woody odor. Clove stem
oil is a pale yellow liquid with a strong spicy-
woody odor. Base note.
BLENDS WELL WITH: rose, cardamon,
cinnamon, ginger, orange, bay leaf, lavender,
vanillin, clary sage, bergamot, bay leaf,
lavandin, allspice, ylang ylang and cananga

The oil mixes easily with grease, soap, and
alcohol which accounts for its wide usage.

USAGE:
Skin care: acne, athlete’ foot, bruises, burns,
cuts, toothache, ulcers



Circulation, Muscles, Joints: arthritis,
rheumatism, sprains
Respiratory system: asthma, bronchitis
Digestive System: colic, dyspepsia, nausea
Immune system: colds, flus minor infections
BLENDS:
SORE MUSCLE BATH: 2 Tbsp almond oil, 2
drops lemon grass oil, 2 drops coriander oil and
2 drops clove oil
SCENTED BODY POWDER: 10 drops ylang-
ylang, 5 drops melissa, 4 drops clove, 5 drops
nutmeg, 5 drops orange, 2 Tbsp cornstarch
FATIGUE RELIEF MASSAGE OIL
5 drops lime, 5 drops cumin, 5 drops clove, 1
Tbsp carrier oil. Massage into the upper chest,
back of neck, shoulders and down the back

Cosmetic Recipes:
Clove and Apple Dandruff Shampoo
¼ cup commercial shampoo (not dandruff
shampoo, oily hair shampoo or one with built-
in conditioner)
1 Tbsp apple cider vinegar
3 Tbsp apple juice
½ tsp rum extract
6 finely ground cloves

In a blender, mix all ingredients
together on low speed for 30-40 seconds, or
until completely mixed. Small bits of clove will
remain evident in the solution. Shampoo as
usual, scrubbing scalp thoroughly, and rinse
thoroughly with warm water. Makes ¼ cup.
Refrigerate and discard after 3 days. (Blended
Beauty)

Lola’s Honey Water
5 oz white wine
5 oz distilled water
4 oz orange-blossom water
8 drops bergamot oil
4 drops clove oil

Combine ingredients. Rinse through
hair after washing. (Herbs for Health and
Healing)

Hair dressing: Heat and mix 1 lb benzoated
lard with a cupful of almond oil and 2 Tbsp of
palm oil. Strain through muslin and while still
warm add 2 Tbsp of otto of lemon or eau de

Cologne and a small teaspoonful of otto of
cloves. It will make a pleasantly scented cream
to use as a hair dressing and give the hair a
healthy look.

Ritual Uses: Cloves are included in one of
the most popular of love philtres. It is an herb
of the New Age, and possibly one of the
reasons for the reappearance of this recipe.
Cloves bring Aquarian Magick to the kitchen,
conveying to all who share the repast a sense of
kinship and amiability.

Ground Cloves may be mixed into
incense. They carry the ability to enhance
one’s psychic ability and are sometimes used
for those who work to perceive astral visions.
To heighten courage, sniff the fragrance and
symbolically face the enemy. Do this with
visualization, seeing yourself as calm and ready
to take on the world. Regularly sniffing freshly
ground cloves strengthens the conscious mind,
and, in the process, facilitates the retrieval of
long-buried memories.

Worn to drive away hostile and negative
forces, and to stop gossip. Carry to strengthen
the memory and add to sachets designed to
attract the opposite sex. A necklace of cloves
is often given to babies as a protective device.
Hang where they will not be able to touch it,

Although most psychic endeavors use
Cloves in the form of incense, there are some
who drink teas and elixirs made of Clove to
achieve the same goals. Gender: Hot.
Planetary influence: Uranus or Jupiter;
Element: Fire: Magical influences: healing,
memory, protection, courage. Part Used:
Flower Buds.

Aromatic: For an air freshener for your
closets, stick whole fresh cloves into the peel of
a large firm orange until the entire orange is
completely covered. Then roll the clove-
studded orange in ground cinnamon. Wrap the
cinnamon-dusted orange in tissue paper and put
it on your kitchen shelf until the orange dries
and shrinks. When the orange is complete
dried, unwrap it, dust off and loose cinnamon
powder and hang the orange “pomander ball”
in your closet.



Culinary Uses:
Like cinnamon, cloves feature in both sweet
and savory dishes and in an endless number of
international spice mixtures. European stocks
and soups often contain a couple of cloves and
a single clove makes an interesting addition to
a bouquet garni. In traditional British cooking,
a clove or two should flavor bread sauce. Use
as an accompaniment to glazed ham, to flavor
apple and other fruit dishes, in curries, pilaus,
meat and game stews, in spiced wines, liqueurs
and pickles. Ground cloves, made without the
clove heads, are milder in flavor and less
irritating than whole cloves.

Recipes:
Virgin island Spice (West Indies)
1 teaspoon whole celery seeds
1¾ teaspoons crushed cloves
1 ½ teaspoons garlic powder or granules
¾ teaspoon ground or crushed mace
¾ teaspoon grated or ground nutmeg
2 teaspoons crushed dried parsley
2 teaspoons ground black pepper
¾ teaspoon roughly ground sea salt.
Thoroughly combine the ingredients and use
immediately. Excess mixture can be stored in
an airtight container for up to 3 months. A
natural partner to any dish featuring tomato
sauce or juice, or to vegetable juices prepared
in a blender or juice extractor. It is an excellent
seasoning for meat and is often used instead of
salt and pepper in salad dressings. Also good
with cheese and egg dishes. The mixture could
also be used as the seasoning for a barbecue
marinade.

Caribbean Stuffed Crab (uses Virgin Island
Spice)
12 oz crabmeat
3 oz fresh white breadcrumbs
2 tablespoons coconut milk
1 fresh green chili, seeded and finely chopped
3 tablespoons finely chopped chives
2 tablespoons finely chopped fresh parsley
2 garlic cloves, peeled, crushed and finely
chopped
1 tablespoon fresh lime or lemon juice

1/w teaspoon Virgin Island
2 tablespoons dark rum
1 oz butter
To Garnish: lime wedges; sprigs of fresh
rosemary or parsley.

Mash the crabmeat in a bowl with a
fork. Add 2 oz breadcrumbs, the coconut milk,
chilis, chives, parsley, garlic, lime juice, spice
and rum. Stir very thoroughly to mix. Spoon
the mixture into a trimmed and cleaned crab
shell or ovenproof dish. Sprinkle the remaining
breadcrumbs on top and dot with the butter.
Bake in a preheated moderate oven until lightly
browned on top. Garnish with lime wedges and
sprigs of rosemary and serve at once.

Carrot and Turnip Soup with Cloves and
Cardamom
2 Tbsp corn oil
2-3 large shallots, peeled and thinly sliced
5-6 small carrots, peeled and thinly sliced
5-6 small turnips peeled and thinly sliced
¾ tsp ground cardamom
¼ tsp ground cloves
3 cups chicken stock
1 Tbsp long-grain brown rice
2 cups buttermilk
few drops of hot pepper sauce

Heat oil in a heavy 4-quart casserole.
Add shallots, and sauté for 1 to 2 minutes, or
until wilted, stirring constantly. Add carrots
and turnips, and cook, stirring, for 5 minutes.
Stir in spices, chicken stock, and rice. Bring to
a boil, lower heat, cover, and simmer for 25
minutes. Puree in batches in a blender or food
processor until very smooth. Chill slightly,
then add buttermilk. Chill again to blend
flavors. Just before serving, add hot pepper
sauce and sprinkle additional cloves and
cardamom on top. Serve cold. (The Herb &
Spice Cookbook)

Clove-Scented Onion Soup
¼ cup unsalted butter
2 Tbsp extra-virgin olive oil
3 lb Spanish onions, peeled and thinly sliced
6 cups beef broth
3 Tbsp golden seedless raisins
1/1/2 tsp sweet paprika



½ tsp ground mace
8 whole cloves
salt and freshly ground black pepper, to taste
4 large egg yolks, lightly beaten
¼ cup dry Madeira wine

Heat the butter and olive oil in a soup
pot over medium heat. Add the onions and
cook, stirring occasionally, for about 20
minutes, or until the onions are wilted and
golden. Add the broth, raisins, paprika, mace,
and cloves. Raise the heat to high and bring to
a boil. Lower the heat, partially cover, and
simmer for 30 minutes. Season with salt and
pepper. Stir ¼ cup of the soup into the egg
yolks. Add the yolk mixture to the pot and
cook, stirring, for about 4 minutes, or until
slightly thickened. Add the Madeira, stir once
more, and serve. (Adriana’s Spice Caravan)

Sweet and Sour Red Cabbage with Cloves
and Allspice
1 head of red cabbage
¼ cup butter
1 medium-size onion, peeled and chopped
(about 2/3 cup)
½ tsp black pepper
2 Tbsp honey or more to taste
2 Tbsp red wine vinegar
¼ cup water, or more as needed
2 large tart green apples, peeled, cored, and
sliced
½ tsp ground allspice
1/8 tsp ground cloves
1 Tbsp lemon juice (optional)

Cut cabbage into quarters lengthwise.
Cut out and discard the touch ribs and the core.
Coarsely shred cabbage in a food processor.
There should be 5-6 cups. Melt butter in a
heavy 4- or 5-quart Dutch oven (either stainless
steel or enameled cast iron) with a tight lid
Add onions and pepper, and sauté, stirring
constantly, for 2 minutes. Add cabbage, honey,
vinegar, and ¼ cup of the water. Stir well,
cover pot, and cook over low heat for 10
minutes. Stir in sliced apples and spices, and
continue to simmer, covered, for 1 hour, or
until apples have dissolved into cabbage. Add
more water if cabbage seems dry. Taste, and
add either lemon juice or honey to adjust the

sweet-sour flavor. (The Herb & Spice
Cookbook—A Seasoning Celebration)

Malabar Rice
2 cups long grain rice
5 in cinnamon stick
4 cups water
8 cloves
2 Tbsp vegetable oil or clarified butter

1 tsp cumin seeds
1 large onion, chopped

12 black peppercorns
8 green cardamoms
2 tsp salt
Wash the rice and leave to soak for 30 minutes
in the water. Heat the oil in a heavy pan and
fry the onion until golden. Bruise the
cardamoms lightly and break the cinnamon into
three. Add them to the onion with the cloves,
cumin and peppercorns. Fry gently for about
30 seconds until the spices are slightly puffed
and brown. Drain the rice, reserve the water
and put the rice into the pan. Fry for about 3
minutes until the rice becomes translucent, then
add the water and salt. Stir frequently and bring
to the boil. Reduce the heat to very low. Cover
the pan and simmer for 20 minutes or until all
the water is absorbed. The surface of the rice
will be covered with tiny holes. Turn off the
heat, replace the lid and leave the rice to steam
for another 10 minutes. When ready to serve,
turn out the rice on to a warmed platter with a
wooden fork, fluffing it as you do so. (The
Complete Book of Spices)

Pickled Peach Slices
4 lb peaches
15 oz white wine vinegar
5 dried red chilies
1 teaspoon cloves
1 teaspoon allspice berries
4 inch cinnamon stick
1 ½ lb demerara or coarse sugar.
Scald, stone and slice the peaches. Put the
vinegar into the pan with the remaining
ingredients. Stir on a low heat to dissolve the
sugar. Bring the vinegar to the boil. Cover and



simmer for 15 minutes. Put in the peaches and
simmer, uncovered, for 2 minutes. Lift out the
peaches with a perforated spoon and put them
into warm preserving jars. Boil the vinegar
for5 10 minutes to thicken it. Remove the
cinnamon stick. Pour the vinegar over the
peach slices, allowing an equal amount of
spices into each jar. Cover immediately.
Leave for three weeks before opening. Fills
three 1 lb jars. (A Book of Herbs & Spices)

Lemon and Clove Cake
½ cup butter
1/3 cup demarara sugar
2 eggs
1¼ cups fine whole wheat flour
1 tsp baking powder
juice and grated rind of 1 lemon
¼ tsp cloves, powdered
2 Tbsp lemon curd
2 Tbsp granulated sugar
Preheat oven to 350 F. Cream the butter and
sugar. Beat the eggs together. Sift the flour
and baking powder together and mix. Add the
beaten egg and lemon rind, mix gradually into
the creamed butter and sugar. Sprinkle the
cloves in. Add the lemon curd and mix
thoroughly. Put the mixture into a greased and
floured loaf tin and bake in the oven for an
hour. Dissolve the sugar in the lemon juice and
pour it over the cake when you remove the cake
from the oven. Take the cake out of the tin
when it is cool. (Creative Cooking with
Spices)
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