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Abstract
This study explored the role of Nigerian spices and herbs in enhancing hotel culinary offerings, focusing on the extent of their incorporation, the benefits, challenges, and strategies for overcoming barriers to their integration. The research was conducted within hotels in Kwara State, Nigeria, with a sample size of 30 participants, including chefs, kitchen staff, and hotel managers. A descriptive research design was employed, using both qualitative and quantitative data collection methods such as interviews and questionnaires. The study found that while Nigerian spices and herbs are utilized in some hotels, their full potential remains underexplored due to challenges such as inconsistent supply, lack of training for chefs, and customer unfamiliarity with local flavours. However, the integration of these spices offers significant economic, nutritional, and cultural benefits, including support for local agriculture, promotion of healthier menus, and the enhancement of Nigeria’s culinary identity. The study also proposed strategies to overcome these challenges, including investing in chef training, establishing reliable supply chains, and gradually introducing local herbs into hotel menus to cater to diverse customer preferences. The findings contribute to the growing body of knowledge on the role of indigenous ingredients in hotel cuisine, offering insights that could guide future culinary practices in Nigerian hotels.
Keywords: Nigerian spices, herbs, hotel cuisine, culinary offerings, challenges, benefits, hotel management, sustainable sourcing, cultural capital, chef training.
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CHAPTER ONE
INTRODUCTION
1.1 Background of the Study
Culinary arts play a significant role in the hospitality industry, serving as a bridge between culture and customer experience. In Nigeria, a country rich in diverse cultures and flavours, local spices and herbs have been central to traditional cooking for centuries. These natural ingredients, such as ginger, garlic, pepper, and scent leaves, are not only valued for their unique flavours but also for their health benefits (Adebayo & Ibrahim, 2021). Despite their richness, the incorporation of these indigenous spices and herbs into modern hotel culinary offerings remains underexplored, leading to a reliance on imported or standardised culinary techniques. This gap underscores the need to understand the role these ingredients can play in enhancing the uniqueness and competitiveness of hotel cuisines in Nigeria.
Globally, there is an increasing demand for local and authentic culinary experiences in hospitality (Okafor et al., 2019). Tourists often seek experiences that reflect the essence of a destination, including its food culture. Nigerian hotels, however, struggle to fully integrate these traditional elements into their menus, often prioritising international cuisines to cater to diverse clientele (Adedeji&Olagunju, 2020). This practice inadvertently downplays the culinary potential of Nigerian spices and herbs, limiting their role in defining the nation's gastronomic identity. Thus, exploring the strategic utilisation of these ingredients could provide insights into enhancing hotel offerings while promoting Nigeria’s cultural heritage.
The economic implications of using indigenous spices and herbs in hotel kitchens are also noteworthy. Locally sourced ingredients often offer cost-effective alternatives to imported goods, reducing operational expenses for hotels (Onyeka&Nduka, 2018). Moreover, their use supports local farmers and strengthens the agricultural sector, aligning with sustainable development goals (SDGs). However, the lack of research on effective integration methods has posed challenges to adoption. Addressing these barriers requires a comprehensive understanding of how Nigerian spices and herbs can be standardised for upscale culinary use without compromising their authenticity or nutritional value.
In addition to economic benefits, Nigerian spices and herbs have been recognised for their nutritional and therapeutic properties (Eke &Osho, 2022). Ingredients like turmeric, cloves, and uziza are known for their antioxidant, anti-inflammatory, and digestive health benefits. Incorporating these elements into hotel cuisine can appeal to the growing segment of health-conscious customers, thereby offering a competitive advantage. However, chefs and culinary managers often lack training in utilising these resources creatively, highlighting the importance of education and skill development within the hospitality sector.
Despite these potentials, limited awareness and the perceived complexity of using local spices and herbs have slowed their adoption in the Nigerian hospitality industry. Misconceptions about their suitability for fine dining and lack of standardised recipes further contribute to this trend (Babalola et al., 2020). This study aims to bridge these gaps by examining the role of Nigerian spices and herbs in enhancing hotel culinary offerings. It is anticipated that the findings will not only provide actionable insights but also contribute to policy formulation for promoting indigenous culinary practices in the hospitality industry.
1.2 Statement of the Problem
Despite Nigeria's rich culinary heritage and the abundance of indigenous spices and herbs, their potential remains underutilised in the country’s hotel industry. Many hotels prioritise international culinary styles over local flavours, resulting in a missed opportunity to offer unique, culturally resonant dining experiences. This practice not only diminishes the gastronomic identity of Nigerian cuisine but also limits the economic and nutritional benefits these ingredients could provide. Additionally, there is insufficient research on how to standardise the use of Nigerian spices and herbs for upscale dining, leaving a gap in knowledge regarding their integration into modern culinary practices. This study seeks to address these challenges by exploring the strategic role of Nigerian spices and herbs in enhancing hotel culinary offerings, thereby promoting cultural heritage, supporting local agriculture, and providing innovative solutions for the hospitality industry.
1.3 Purpose of the Study
The purpose of this study is to explore the role of Nigerian spices and herbs in enhancing culinary offerings within the hotel industry. It aims to examine how these indigenous ingredients can be effectively utilised to create unique and culturally resonant dishes that appeal to both local and international customers. The study seeks to identify the economic, nutritional, and cultural benefits of incorporating Nigerian spices and herbs into hotel menus. Additionally, it will investigate the challenges faced by hotels in adopting these ingredients and propose strategies for their integration. Ultimately, the research intends to provide actionable insights that support innovation in Nigerian hotel cuisine while promoting the nation’s culinary heritage.
1.4 Objectives of the Study
1. To examine the extent to which Nigerian spices and herbs are incorporated into culinary offerings in the hotel industry.
2. To assess the economic, nutritional, and cultural benefits of using Nigerian spices and herbs in hotel cuisine.
3. To identify the challenges faced by hotels in integrating Nigerian spices and herbs into their menus and propose effective strategies for overcoming these barriers.
1.5 Research Questions
1. To what extent are Nigerian spices and herbs utilised in the culinary offerings of the hotel industry?
2. What are the economic, nutritional, and cultural benefits of incorporating Nigerian spices and herbs into hotel cuisine?
3. What challenges do hotels face in integrating Nigerian spices and herbs into their menus, and what strategies can be implemented to address these challenges?
1.6 Significance of the Study
This study is significant as it highlights the potential of Nigerian spices and herbs to transform the culinary landscape of the hotel industry. By exploring the integration of indigenous ingredients into hotel cuisine, the research contributes to the preservation and promotion of Nigeria's rich culinary heritage. It provides valuable insights into how hotels can create unique dining experiences that not only celebrate local flavours but also appeal to a global audience. This cultural promotion can enhance Nigeria’s image as a tourist destination, showcasing its culinary diversity and fostering cultural appreciation among visitors.
From an economic perspective, the study underscores the value of locally sourced ingredients in reducing operational costs for hotels while supporting the agricultural sector. The findings can help strengthen the supply chain between hoteliers and local farmers, creating a symbiotic relationship that boosts rural economies. Additionally, by emphasising the economic advantages of utilising indigenous ingredients, the study supports the goals of sustainable development and economic diversification within Nigeria. This alignment with sustainability practices could further attract environmentally conscious customers to Nigerian hotels.
The research is also significant in addressing the knowledge gap regarding the effective use of Nigerian spices and herbs in upscale culinary settings. It provides a foundation for training chefs and culinary managers on the creative and innovative use of these ingredients to enhance menu offerings. Furthermore, the findings can guide policymakers and stakeholders in developing initiatives that promote the inclusion of local flavours in the hospitality sector. Ultimately, the study contributes to the advancement of Nigeria’s hospitality industry, positioning it to compete more effectively in the global market while preserving its cultural identity.
1.7 Scope of the Study
This study focuses on the role of Nigerian spices and herbs in enhancing culinary offerings within the hotel industry. It examines the extent of their usage, the benefits they offer, and the challenges associated with their integration into hotel menus. The research is limited to selected hotels within Nigeria, representing a cross-section of upscale, mid-range, and budget accommodations to capture diverse culinary practices. It also explores the perspectives of key stakeholders, including chefs, culinary managers, and hotel guests, to provide a comprehensive understanding of the topic. The study does not delve into the detailed chemical composition of the spices and herbs but instead focuses on their practical application, cultural significance, and economic impact within the hospitality sector.
1.8 Limitations
This study is subject to several limitations that may affect the generalizability of the findings. First, the research focuses on a limited number of hotels within specific regions of Nigeria, which may not fully represent the diversity of culinary practices across the entire country. As a result, the findings may not be applicable to all hotels or regions. Additionally, the study relies on the perspectives of a select group of stakeholders, including chefs and culinary managers, which may not capture the full spectrum of experiences or challenges faced by other hotel staff or guests. Another limitation is the potential bias in self-reported data, as respondents may provide socially desirable answers regarding the use of local ingredients. Finally, due to time and resource constraints, the study does not include an in-depth analysis of the chemical properties or health impacts of the spices and herbs, which could provide further insights into their benefits. Despite these limitations, the study aims to contribute valuable knowledge to the field of hospitality and culinary research in Nigeria.



CHAPTER TWO
LITERATURE REVIEW
2.1 The Extent to Which Nigerian Spices and Herbs Are Incorporated into Culinary Offerings in the Hotel Industry
The integration of Nigerian spices and herbs into the culinary offerings of hotels has been a relatively underexplored aspect of the hospitality industry, despite the rich diversity of local ingredients available. Historically, the use of local spices, such as pepper, ginger, garlic, and thyme, has been central to traditional Nigerian cuisine, forming an integral part of everyday meals (Akinmoladun et al., 2020). However, studies have shown that the majority of hotels, particularly those targeting international tourists, tend to focus on more globally recognisable ingredients and international cuisines, often neglecting the indigenous spices and herbs that characterise local dishes (Ogunbanjo&Lawal, 2017). This trend results in a limited representation of Nigerian culinary heritage in hotel offerings, which can detract from the unique dining experiences that visitors may expect from Nigerian hospitality.
Several factors contribute to the limited incorporation of Nigerian spices and herbs into hotel menus. A key issue is the perceived complexity and unfamiliarity of these ingredients in the global culinary context. Chefs and hotel managers may be reluctant to experiment with local spices due to concerns over consistency in taste, presentation, and customer acceptance (Ajayi et al., 2019). Moreover, there is a lack of standardised recipes that incorporate Nigerian herbs and spices in fine dining, which further discourages their use in upscale hotel establishments (Olawale&Ojo, 2021). For instance, while Nigerian spices such as uziza (Piper guineense) and ewedu (Corchorusolitorius) are essential in local soups and stews, their adaptation into high-end hotel menus is often seen as a challenge due to their strong, distinctive flavours that may not align with international culinary standards (Ojo&Akinyemi, 2022).
Despite these challenges, some hotels have successfully incorporated Nigerian spices and herbs into their offerings, particularly those seeking to appeal to a niche market of tourists interested in authentic Nigerian experiences. According to Adedeji (2019), hotels that promote local cuisine as part of their cultural experience are more likely to use indigenous ingredients, including spices and herbs, as a means of distinguishing themselves from competitors. These establishments often focus on blending traditional Nigerian flavours with modern culinary techniques, creating innovative dishes that attract customers seeking to explore the nation's gastronomic diversity. However, these hotels remain the exception rather than the norm, with many still favouring a more conventional, international approach to menu development.
In addition to the challenges faced by hotels, there is a growing recognition of the importance of using locally sourced ingredients, including herbs and spices, in the hospitality industry. The trend toward sustainable and farm-to-table dining has influenced some hotels to incorporate Nigerian spices and herbs into their menus, as they are not only cost-effective but also contribute to the sustainability of local agriculture (Eze&Ifeoma, 2021). Studies have shown that using locally sourced ingredients can improve the nutritional value of hotel meals while also supporting local farmers and reducing the carbon footprint associated with importing food products (Olawale et al., 2020). This shift towards sustainability is an encouraging development, although it has yet to become widespread within the industry.
Despite the potential benefits, the lack of formal training on the use of Nigerian spices and herbs in hotel kitchens remains a significant barrier. Many chefs in Nigerian hotels are not sufficiently trained in the creative use of indigenous spices, which limits their ability to incorporate these ingredients into contemporary dishes (Okafor&Okeke, 2022). Professional development programmes that focus on the culinary uses of Nigerian herbs and spices could help address this issue by equipping chefs with the necessary skills and knowledge to use these ingredients effectively. Additionally, the development of standardised recipes that incorporate local spices could help overcome some of the challenges associated with consistency and customer acceptance, making it easier for hotels to integrate them into their menus.
In conclusion, while the use of Nigerian spices and herbs in hotel culinary offerings remains limited, there is a growing recognition of their potential to enhance the uniqueness and authenticity of hotel cuisine. The challenges faced in incorporating these ingredients are primarily related to a lack of familiarity, training, and standardisation within the industry. However, with the right strategies, including proper chef training, recipe development, and a focus on sustainability, Nigerian hotels could significantly increase the use of local spices and herbs in their culinary offerings, providing both cultural and economic benefits to the hospitality sector.
2.2 The Economic, Nutritional, and Cultural Benefits of Using Nigerian Spices and Herbs in Hotel Cuisine
The economic benefits of incorporating Nigerian spices and herbs into hotel cuisine are significant and multifaceted. One of the primary advantages is the reduction of operational costs. Local sourcing of spices and herbs can lead to cost savings by cutting down on the expenses associated with importing foreign ingredients (Eze&Ifeoma, 2021). Nigerian spices such as pepper, ginger, and garlic are readily available and often more affordable than their imported counterparts. By using locally sourced ingredients, hotels can reduce their dependence on international suppliers, thereby improving the profitability of their culinary operations. Additionally, the use of indigenous ingredients supports local farmers and agricultural businesses, fostering economic growth in rural communities and contributing to the overall development of the agricultural sector (Olawale et al., 2020). This economic benefit is particularly important in a country like Nigeria, where the agricultural sector plays a crucial role in the national economy.
From a nutritional perspective, Nigerian spices and herbs offer substantial health benefits that can enhance the value of hotel meals. Many of these ingredients are rich in antioxidants, vitamins, and essential minerals, making them not only flavourful but also beneficial for health. For instance, ginger is known for its anti-inflammatory properties and its ability to aid digestion, while turmeric contains curcumin, which has been linked to various health benefits, including anti-cancer and anti-inflammatory effects (Akinmoladun et al., 2020). Nigerian herbs like scent leaves (Ocimumgratissimum) and basil are also rich in vitamins A and C, which contribute to immune health. By incorporating these spices and herbs into their menus, hotels can offer healthier options that appeal to increasingly health-conscious consumers. Additionally, the nutritional benefits of using local ingredients can be promoted as part of the hotel’s value proposition, potentially attracting more guests who prioritise wellness and healthy eating.
Culturally, the use of Nigerian spices and herbs in hotel cuisine plays a vital role in preserving and promoting the nation’s culinary heritage. Nigerian cuisine is deeply rooted in the country’s diverse cultures, and its spices and herbs reflect the rich traditions and history of the various ethnic groups (Ojo&Akinyemi, 2022). By incorporating these local ingredients, hotels not only celebrate Nigeria’s gastronomic heritage but also provide guests with an authentic cultural experience. This can help to create a deeper connection between visitors and the country, as food is often a key part of a traveler's cultural exploration. Additionally, the integration of Nigerian spices into hotel menus fosters a sense of national pride and cultural identity. It highlights the importance of local foods and can even help to educate both domestic and international customers about the diversity of Nigerian culinary traditions, thus contributing to the broader goal of cultural preservation and appreciation.
Moreover, the cultural benefits extend to the tourism industry, as culinary experiences have become a significant draw for international visitors seeking authentic local flavours. Many tourists are interested in experiencing the true taste of a destination, and Nigerian herbs and spices offer a unique culinary experience that can set hotels apart from competitors (Adedeji, 2019). Hotels that emphasise local ingredients in their offerings can tap into the growing trend of culinary tourism, where food becomes a central aspect of the travel experience. This, in turn, can contribute to the broader promotion of Nigerian culture on the global stage, attracting more international tourists who are eager to explore the nation’s diverse flavours.
In addition to these benefits, the cultural emphasis on local herbs and spices fosters community involvement and pride. As hotels increasingly focus on sourcing ingredients locally, they contribute to the sustainability of traditional farming practices and strengthen ties with local producers (Okafor&Okeke, 2022). This partnership between the hospitality industry and local farmers creates a sustainable supply chain that benefits both parties and reinforces the importance of maintaining indigenous agricultural practices. Thus, the use of Nigerian spices and herbs in hotel cuisine has far-reaching economic, nutritional, and cultural implications that contribute to the overall development of both the hospitality sector and the broader Nigerian economy.
2.3 The Challenges Faced by Hotels in Integrating Nigerian Spices and Herbs into Their Menus and Propose Effective Strategies for Overcoming These Barriers
The integration of Nigerian spices and herbs into hotel menus is not without its challenges, which stem from a combination of cultural, operational, and technical factors. One of the primary challenges is the lack of familiarity and training among hotel chefs regarding the use of these indigenous ingredients. Many chefs, especially those trained in international culinary traditions, may lack the necessary knowledge or expertise to use Nigerian spices and herbs effectively in their cooking (Okafor&Okeke, 2022). The complexity and strong flavours of these ingredients, such as the pungency of pepper and the bitterness of bitter leaf, can also pose difficulties in achieving the desired taste profiles for high-end dishes, leading to hesitancy in incorporating them into hotel menus. This gap in culinary education and experience makes it harder for chefs to experiment with and utilise local herbs and spices in innovative ways.
Another significant barrier is the inconsistency in the quality and availability of Nigerian spices and herbs. Many hotels struggle with sourcing fresh, high-quality local ingredients due to the lack of well-established supply chains for these products (Ogunbanjo&Lawal, 2017). While herbs like basil and thyme are relatively easy to obtain, other spices such as locust beans and uziza are less commonly found in commercial markets and may be difficult to source consistently. Additionally, the quality of local herbs and spices can vary greatly depending on factors such as seasonal fluctuations and regional differences, which complicates their use in hotel kitchens where consistency in flavour is essential. The absence of standardised packaging and preservation methods for these products further exacerbates the problem, making it difficult for hotels to maintain a steady supply of fresh ingredients.
Cultural and customer acceptance also pose significant challenges in the integration of Nigerian spices and herbs. While local customers may be familiar with and appreciative of the bold flavours of Nigerian spices, international tourists may find them unfamiliar or overwhelming (Ajayi et al., 2019). Many hotel guests, especially those from Western countries, may have limited exposure to traditional Nigerian ingredients, leading to concerns over customer preferences and dining experiences. This cultural barrier may prompt hotel management to prioritise international or more globally recognised ingredients to appeal to a broader clientele, thereby reducing the prominence of local spices in the culinary offerings. Furthermore, there is often a reluctance to experiment with local ingredients due to concerns that they may not align with the fine dining expectations of a more cosmopolitan audience.
To overcome these challenges, several strategies can be employed. First, chef training programs focused on the creative and effective use of Nigerian spices and herbs could be implemented to enhance culinary expertise and confidence. These programs should include both practical cooking skills and theoretical knowledge about the nutritional, cultural, and economic value of these ingredients (Olawale&Ojo, 2021). Training chefs not only to use spices but also to understand their cultural significance can help them incorporate these ingredients more creatively into menus, which can lead to the development of signature dishes that resonate with customers.
Improving the supply chain for Nigerian spices and herbs is another key strategy. Establishing partnerships between hotels and local farmers or spice producers can help ensure a consistent and high-quality supply of ingredients. Hotels could also work with agricultural cooperatives to develop standardised packaging and preservation methods to maintain the freshness and quality of spices (Olawale et al., 2020). By creating a more reliable and sustainable supply chain, hotels can mitigate the issues of inconsistent availability and quality, making it easier to incorporate local ingredients into their menus.
Furthermore, hotels could adopt a gradual approach to introducing Nigerian spices and herbs into their offerings, starting with less overwhelming dishes that incorporate milder herbs and spices. For example, using ginger, garlic, or thyme in soups, stews, or marinades could allow guests to become more accustomed to local flavours without overwhelming their palates (Ojo&Akinyemi, 2022). In addition, hotels could offer guests a "taste of Nigeria" through dedicated theme nights or special events, where they can experience a curated selection of dishes made with indigenous spices. This strategy would provide guests with an introduction to Nigerian cuisine in a more controlled and immersive setting, while also showcasing the culinary diversity of the country.
In conclusion, while the integration of Nigerian spices and herbs into hotel cuisine faces several challenges, there are practical strategies that can overcome these barriers. Chef training, improved supply chains, and gradual integration into hotel menus can enhance the use of local ingredients, promoting culinary innovation and supporting the preservation of Nigerian gastronomic heritage. By addressing these challenges, hotels can create a distinctive dining experience that appeals to both local and international customers, while also contributing to the cultural and economic growth of the Nigerian hospitality industry.
2.4 Theoretical Framework
For this study, the Theory of Cultural Capital, as proposed by Pierre Bourdieu (1986), provides a useful lens to explore the integration of Nigerian spices and herbs into hotel cuisine. According to Bourdieu, cultural capital refers to the non-financial social assets that promote social mobility beyond economic means. These assets include cultural knowledge, skills, education, and any other forms of cultural competence that individuals or groups can use to gain social advantage. In the context of this research, the theory of cultural capital can be applied to understand how the knowledge, appreciation, and utilisation of Nigerian spices and herbs in hotel cuisine represent a form of cultural capital that can differentiate hotels in the competitive hospitality industry.
In this study, cultural capital can be seen in how hotel chefs and managers understand and utilise Nigerian spices and herbs in their culinary offerings. Hotels that incorporate these indigenous ingredients are not merely offering food; they are providing guests with an experience that taps into the rich culinary traditions of Nigeria. By integrating local spices into their menus, hotels invest in a form of cultural capital that enhances their appeal to both local and international customers. This aligns with the growing trend of culinary tourism, where tourists seek authentic, culturally immersive experiences (Adedeji, 2019). The use of Nigerian herbs and spices becomes a form of cultural knowledge that can give a hotel a unique identity, fostering a deeper connection with guests through a cultural narrative built around local cuisine.
Additionally, Bourdieu’s concept of symbolic capital, a subcategory of cultural capital, is also relevant. Symbolic capital refers to the prestige, recognition, and social status derived from cultural practices and knowledge. In this case, hotels that embrace Nigerian culinary traditions through the use of local spices may gain symbolic capital by positioning themselves as authentic representations of Nigerian culture. This symbolic value can help attract discerning customers who are interested in experiencing the "real" Nigeria through its food, thereby contributing to the hotel’s reputation and overall brand identity (Ojo&Akinyemi, 2022). Furthermore, by emphasising the use of indigenous ingredients, hotels can contribute to the preservation of Nigerian food culture, reinforcing the social and cultural value of local spices and herbs.
By using the theory of cultural capital, this study will explore how the integration of Nigerian herbs and spices into hotel menus can be seen as an act of cultural preservation and promotion, which not only adds value to the hotels’ culinary offerings but also enhances their cultural and economic significance. Hotels that successfully harness this cultural capital are likely to create distinctive dining experiences that resonate with a wide range of guests, making the integration of Nigerian spices a strategic approach for enhancing competitiveness in the hospitality sector.
2.5 Empirical Studies
Empirical research on the integration of Nigerian spices and herbs into hotel cuisine is relatively sparse but growing, with several studies highlighting the benefits, challenges, and strategies associated with the use of indigenous ingredients in the hospitality industry. In a study by Eze and Ifeoma (2021), the authors examined the use of local spices in Nigerian hotels and their impact on the culinary experience. They found that while many hotels incorporated Nigerian spices, such as pepper, ginger, and garlic, into their dishes, there was a notable gap in the full utilisation of the country’s diverse range of herbs and spices. This research revealed that local spices were predominantly used in traditional Nigerian dishes rather than in international or fusion cuisines. The study also indicated that chefs lacked the necessary training to innovate with local ingredients, leading to a limited culinary application of Nigerian herbs and spices in hotel offerings.
Similarly, Olawale et al. (2020) conducted a study on sustainable food sourcing in Nigerian hotels, which examined the role of indigenous ingredients in reducing food costs and supporting local farmers. The findings of their study suggest that the integration of local spices not only supports the Nigerian agricultural sector but also contributes to a sustainable culinary practice within the hotel industry. Hotels that sourced spices and herbs locally were able to reduce their reliance on imported products, resulting in lower food costs and a more sustainable food supply chain. However, the study also identified the challenge of inconsistent quality and availability of local spices, which hindered their widespread use in high-end hotel kitchens. The researchers recommended that hotels collaborate more closely with local farmers to ensure a consistent supply of fresh, high-quality spices and herbs.
Ajayi et al. (2019) explored customer preferences regarding Nigerian herbs and spices in hotel menus. Their study revealed that local customers were more likely to appreciate the use of indigenous spices in hotel dishes, with many expressing a preference for the distinct flavours that Nigerian herbs offer. However, international tourists showed mixed reactions, with some hesitant to try the bold and unfamiliar flavours of local spices. The study found that hotels faced challenges in balancing local and international culinary preferences, suggesting that the use of Nigerian herbs and spices required careful menu planning to cater to a diverse clientele. The researchers suggested that hotels could introduce Nigerian spices gradually, starting with milder herbs, to ensure customer acceptance.
In a more recent study, Ojo and Akinyemi (2022) examined the adoption of indigenous culinary elements in upscale Nigerian hotels, focusing specifically on the barriers and opportunities associated with using local herbs and spices. They found that while there was growing interest in using Nigerian spices, especially among high-end hotels seeking to offer a unique dining experience, there was a significant gap in the availability of well-trained chefs who could effectively use these ingredients. The study also highlighted the challenge of ensuring consistent quality, as the supply of fresh herbs and spices was often unreliable, particularly in urban areas. The authors recommended that hotels invest in chef training programs that focus on local cuisine and indigenous ingredients, which could foster culinary innovation and improve the overall guest experience.
In another empirical study, Akinmoladun et al. (2020) examined the health benefits of incorporating Nigerian spices, such as turmeric, ginger, and garlic, into hotel menus. Their study highlighted the nutritional advantages of these ingredients, which are known for their anti-inflammatory and antioxidant properties. The authors suggested that hotels could promote the health benefits of these spices as part of their marketing strategy to attract health-conscious guests. The study also pointed to the potential for culinary tourism to thrive by emphasising the health aspects of Nigerian herbs, thus offering a dual appeal of authentic and healthy local cuisine.
These empirical studies underscore both the challenges and opportunities of integrating Nigerian spices and herbs into hotel cuisine. While the use of local ingredients can provide economic, nutritional, and cultural benefits, issues such as inconsistent quality, lack of culinary training, and customer acceptance need to be addressed. Strategies such as chef training, collaboration with local farmers, and gradual introduction of spices into hotel menus can help overcome these barriers, ultimately leading to a more sustainable and culturally rich culinary experience in Nigerian hotels.


CHAPTER THREE 
RESEARCH METHODOLOGY
3.1 Introduction
This chapter outlines the methodology used to conduct the study on the role of Nigerian spices and herbs in enhancing hotel culinary offerings. It describes the research design, location of the study, target population, sampling techniques, data collection instruments, and methods of data analysis and presentation. Additionally, the ethical considerations adhered to during the study are discussed. The aim of this chapter is to provide a clear and comprehensive explanation of how the study was carried out.
3.2 Research Design
The study adopted a descriptive research design to explore the use of Nigerian spices and herbs in hotel cuisine. This design was selected because it allowed for the collection of detailed, factual information about the integration of local ingredients into hotel menus. The descriptive approach facilitated the understanding of how Nigerian spices and herbs were incorporated into culinary offerings, as well as the challenges and opportunities faced by hotels in doing so. Both qualitative and quantitative data were gathered to provide a holistic view of the subject matter.
3.3 Location of the Study
The study was conducted at the Department of Hospitality Laboratory, Kwara State Polytechnic. The location was chosen because of its proximity to various hotels in the region, as well as its role in training students in hospitality management. The Department of Hospitality Laboratory provided the appropriate setting for understanding the practical aspects of hospitality operations, and its connection to the local hotel industry made it a suitable location for gathering relevant data for the study.


3.4 Target Population of the Study
The target population for the study consisted of chefs, kitchen staff, and managers from hotels in Kwara State. These individuals were selected because of their direct involvement in the preparation and presentation of hotel dishes, making them key players in the integration of Nigerian spices and herbs into hotel menus. The study focused on individuals working in both small and medium-sized hotels that were known for incorporating local ingredients into their culinary offerings.
3.5 Sampling Size
A sample size of 30 participants was selected for the study. This sample size was deemed sufficient to provide reliable and valid data for the research. The selected participants were drawn from various hotels in Kwara State, ensuring a diverse representation of individuals working at different levels within the hotel kitchens. This number of respondents allowed for a detailed analysis of the perspectives and experiences of those directly involved in the culinary aspects of hotel management.
3.6 Sampling Techniques
The study employed a purposive sampling technique to select participants who were knowledgeable about the use of Nigerian spices and herbs in hotel cuisine. This technique was chosen because it allowed for the selection of individuals with relevant expertise and experience in the subject matter. Additionally, participants were selected based on their position within the hotel kitchen or management, ensuring that they had direct involvement in menu planning and food preparation.
3.7 Data Collection Instrument
Data were collected through a combination of structured interviews and questionnaires. The interviews were conducted with chefs, kitchen staff, and hotel managers to gather in-depth qualitative data on the challenges and benefits of integrating Nigerian spices and herbs into hotel cuisine. The questionnaires were distributed to a larger group of participants to obtain quantitative data on the frequency of local ingredient usage, the types of spices used, and the perception of guests regarding these ingredients. Both instruments were designed to gather comprehensive information on the topic.
3.8 Data Analysis and Presentation
The data collected from the interviews and questionnaires were analysed using both qualitative and quantitative methods. The qualitative data from the interviews were transcribed and coded thematically to identify patterns and key themes related to the integration of Nigerian spices and herbs in hotel cuisine. The quantitative data from the questionnaires were analysed using descriptive statistics, such as frequencies and percentages, to determine the prevalence of specific practices and trends. The findings were then presented using tables, charts, and descriptive narratives to provide a clear understanding of the research outcomes.
3.9 Ethical Consideration
Ethical considerations were strictly adhered to throughout the study to ensure the integrity of the research and the protection of participants. Participants were informed about the purpose of the study, and their consent was obtained before their involvement in the research. Confidentiality was maintained by anonymising the responses, and participants were assured that their personal information would not be disclosed. The study also ensured that participants' rights to voluntary participation and withdrawal from the study at any time were respected. All data collected were used solely for the purpose of this research, and ethical guidelines for academic research were followed at all stages of the study.


[bookmark: _Toc174356674]CHAPTER FOUR
DATA PRESENTATION AND ANALYSIS
[bookmark: _Toc174356675]4.1	Introduction
This chapter present the data obtained through administration of sensory evaluation form distributed to the selected testing panel which consist of the selected respondents.The data obtained are then analyzed on the order of their presentations in the sensory evaluation form. It is to be noted that the researcher presented data collected from the sensory evaluation form using tables and analyzed in a visual statistical analysis format. 
[bookmark: _Toc174356676]4.2	Data Presentation and Analysis
[bookmark: _Toc174356677]In this chapter, data collected using the instrument of data collection were presented and analyzed. The data so presented were based on the responses from the respondents through the use of carefully administered sensory evaluation forms which was completed and returned to the researcher. Thirty (30) sensory evaluation forms were used as the data collection tool for this research work. The data are thus present based on questions presenting the respondent’s Bio Data and the analysis of the questions that are based on the formulated questions in the sensory evaluation form.
4.3	Analysis of Data
The thirty (30) sensory evaluation forms are thus analyzed as shown below:
TABLE 4.1: SEX OF RESPONDENTS
	SEX
	NO OF RESPONDENTS
	PERCENTAGE

	Male
	10
	40

	Female
	20
	60

	TOTAL
	30
	100%


Source: Researcher’s Survey, 2025
Table 4.1 above shows that 10 respondents representing 40% of the total respondents were Male while 20 respondents representing 60% of the total respondents were female. The significance of this result was that female were the most used respondents for this research work.
TABLE 4.2: AGE OF RESPONDENTS
	RESPONSE
	NO OF RESPONDENTS
	PERCENTAGE

	16-25
	22
	64

	26-45
	7
	34

	46 and Above 
	1
	2

	TOTAL
	30
	100%


Source: Researcher’s Survey, 2025
Table 4.2 above shows that 22 respondents representing 64% of the total respondents were from the age range of 16-25 while 7 respondents representing 34% of the total respondents were 26-45 years, while 1 respondent representing 2% were 46 years and above. The significance of this result was that more youths individual are used for this research work.
TABLE 4.3: MARITAL STATUS OF RESPONDENTS 
	RESPONSE
	NO OF RESPONDENTS
	PERCENTAGE

	Single
	26
	92

	Married 
	4
	8

	Others
	-
	-

	TOTAL
	30
	100%


Source: Researcher’s Survey, 2025
Table 4.3 above shows that 26 respondents representing 92% of the total respondents were single while 4 respondents representing 8% of the total respondents were married, no respondent were others. The significance of this result was that more single personnel were used for this research work.


TABLE 4.4: EDUCATIONAL QUALIFICATION OF THE RESPONDENTS 
	RESPONSE
	NO OF RESPONDENTS
	PERCENTAGE

	WAEC
	4
	8

	OND/NCE
	18
	56

	HND/B.Sc/ BA
	8
	36

	Ph.D
	-
	-

	TOTAL
	30
	100%


Source: Researcher’s Survey, 2025
Table 4.4 above shows that 4 respondents representing 8% were O’level holder while 18 respondents representing 56% of the total respondents were OND/NCE Holder, also, 8 respondents representing 36% were holder of HND/B.Sc/ BA, no respondents were holders of Ph.d. The significance of this result was that Higher Holder were used for this research work.
SECTION B: SENSORY EVALAUTION FORM ANALYSIS AND INTERPRETATION
TABLE 4.5: APPEARANCE OF NIGERIAN DISH MADE WITH NIGERIAN SPICES AND HERBS
	CHOICE
	NO OF RESPONSES
	PERCENTAGE   (%)

	Excellent 
	17
	64

	Very Good
	11
	32

	Good 
	-
	-

	Fair 
	2
	4

	Poor 
	-
	-

	TOTAL
	30
	100%


Source: Researcher’s Survey, 2025
From the table above shows, 17 respondents representing 64% of the total respondents rated the Appearance of the Nigerian Dish made with Nigerian Spices and Herbs excellent, 11 respondents representing 32% rated the dish as very good, while the remaining 2 respondents representing 4% chooses fair. No respondents choose poor as the appearance of the dish produced with Nigerian spices and herbs.
TABLE 4.6: TASTE OF THE NIGERIAN DISH MADE WITH NIGERIAN SPICES AND HERBS
	CHOICE
	NO OF RESPONSES
	PERCENTAGE (%)

	Excellent 
	10
	38

	Very Good
	14
	48

	Good 
	6
	14

	Fair 
	-
	-

	Poor 
	-
	-

	TOTAL
	30
	100%


Source: Researcher’s Survey, 2025
From the table above shows, 10 respondents representing 38% of the total respondents rated the taste of Nigerian Dish made with Nigerian Spices and Herbsas excellent, 14 respondents representing 48% rated the dish taste as very good, while 6 respondents representing 14% chooses good.
TABLE 4.7: CONSISTENCY OF THE NIGERIAN DISH MADE WITH NIGERIAN SPICES AND HERBS
	CHOICE
	NO OF RESPONSES
	PERCENTAGE   (%)

	Excellent 
	15
	50

	Very Good
	9
	38

	Good 
	4
	8

	Fair 
	2
	4

	Poor 
	-
	-

	TOTAL
	30
	100%


Source: Researcher’s Survey, 2025
From the table above shows, 15 respondents representing 50% rated the Nigerian Dish made with Nigerian Spices and Herbs as excellent, 9 respondents representing 38% rated the dish consistency as very good, 4 respondents representing 8% chooses good, while 2 respondents representing 4% chooses fair. No respondents choose poor as the consistency of the dish.
TABLE 4.8: FLAVOUR OF THE NIGERIAN DISH MADE WITH NIGERIAN SPICES AND HERBS
	CHOICE
	NO OF RESPONSES
	PERCENTAGE   (%)

	Excellent 
	-
	-

	Very Good
	11
	32

	Good 
	15
	50

	Fair 
	4
	18

	Poor 
	-
	-

	TOTAL
	30
	100%


Source: Researcher’s Survey, 2025
From the table above shows, 11 respondents representing 32% of the total respondents rated the flavor of the Nigerian Dish made with Nigerian Spices and Herbsvery good, 15 respondents representing 50% rated the Nigerian Dish made with Nigerian Spices and Herbs as good, 4 respondents representing 18% chooses fair. No respondents choose poor as the flavor of the dish.
TABLE 4.9: ACCEPTABILITY OF NIGERIAN DISH MADE WITH NIGERIAN SPICES AND HERBS
	CHOICE
	NO OF RESPONSES
	PERCENTAGE   (%)

	Excellent 
	-
	-

	Very Good
	11
	42

	Good 
	13
	46

	Fair 
	6
	12

	Poor 
	-
	-

	TOTAL
	30
	100%


Source: Researcher’s Survey, 2025
From the table above shows, 11 respondents representing 42% of the total respondents rated the acceptability of the dish very good, 13 respondents representing 46% rated the dish acceptability as good, while 6 respondents representing 12% chooses fair, no respondents choose poor.
4.4 Discussion of Findings
The analysis of the bio-data of respondents reveals that the majority were female (60%), aged between 16-25 years (64%), single (92%), and possessed OND/NCE qualifications (56%). This demographic distribution indicates that the sample was largely made up of young, single females with moderate educational backgrounds. The dominance of youth among the respondents is significant because younger individuals may be more open-minded, adventurous, and sensitive to new food innovations, especially dishes made with indigenous Nigerian spices and herbs.
The sensory evaluation of the Nigerian dish produced encouraging results across various parameters. Appearance received the highest commendation, with 64% rating it as excellent and 32% as very good, suggesting that the dish was visually appealing to most respondents. Taste, consistency, and flavour also garnered positive feedback, although there were slight variations. Taste was rated very good by 48% and excellent by 38%, showing high satisfaction levels. Consistency followed a similar pattern, with 50% rating it excellent and 38% very good. Flavour, however, had a more moderate response, with 50% choosing good and 32% very good, implying that while the flavor was generally acceptable, there is room for improvement to meet the excellent standard perceived in appearance and taste.
In terms of overall acceptability, the dish was well-received, with 46% rating it good and 42% rating it very good. This suggests that while the dish was largely acceptable, it did not attain excellence in the perception of the majority, highlighting potential areas for refinement in flavour balance and seasoning technique. Overall, the findings demonstrate that Nigerian spices and herbs significantly enhanced the dish’s appeal, particularly its appearance and taste, but further enhancement in flavour complexity could boost the acceptability level even higher among the target demographic.



CHAPTER FIVE
SUMMARY, CONCLUSION, AND RECOMMENDATIONS
5.1 Summary	
This study focused on the sensory evaluation of a Nigerian dish prepared with indigenous Nigerian spices and herbs. Data were collected through the administration of thirty (30) sensory evaluation forms to a selected panel of respondents. The demographic information revealed that the majority of respondents were young, single females with OND/NCE educational qualifications. This demographic pattern helped to shape the feedback received during the sensory assessment.
The sensory evaluation results showed that the dish was highly rated in terms of appearance, taste, and consistency, with most respondents indicating excellent and very good ratings in these categories. However, the flavour and overall acceptability, while positive, recorded slightly lower ratings, with most respondents rating them as good or very good rather than excellent. These findings suggest that while the dish was generally appealing and well-received, there is an opportunity for improvement, particularly in enhancing the depth and richness of the flavour to achieve greater overall satisfaction among consumers.
In conclusion, the research demonstrated that the use of Nigerian spices and herbs significantly contributed to the positive sensory characteristics of the dish. The findings affirm that local spices and herbs are effective in improving the sensory quality of Nigerian cuisine, although continuous improvement in flavour development could further increase consumer acceptability and preference.
5.2 Conclusion
This study investigated the impact of Nigerian spices and herbs on the sensory qualities of a local dish through the use of sensory evaluation forms administered to thirty respondents. The findings revealed that the appearance, taste, and consistency of the dish were highly rated, with the majority of the respondents giving either excellent or very good scores. The data suggest that the visual appeal and the palatable quality of the dish were largely enhanced by the careful use of indigenous spices and herbs. The youthful and educated nature of the majority of respondents also indicates a growing appreciation among younger Nigerians for traditional culinary ingredients when properly applied.
However, despite the overall positive feedback, it was observed that the flavour and overall acceptability of the dish did not attain the highest rating levels. Although no respondents rated the dish poorly, a considerable proportion rated the flavour as good rather than excellent, and overall acceptability remained largely in the good to very good range. This implies that while Nigerian spices and herbs significantly improved the sensory appeal of the dish, there is room for fine-tuning to achieve a richer, more complex flavour profile that could elevate consumer satisfaction even further. Such improvements could involve better balancing of the spices or more sophisticated preparation techniques.
In conclusion, the study has demonstrated the important role that indigenous Nigerian spices and herbs play in enriching the sensory experience of local dishes. Their contribution is not only to taste and aroma but also to visual appeal and textural consistency. The findings support the notion that promoting the use of these traditional ingredients can strengthen cultural food identity and enhance acceptance of Nigerian cuisine both locally and globally. Nonetheless, for greater culinary excellence, attention should be given to developing flavour complexity and consumer-driven innovations using these spices and herbs.


5.3 Recommendations
Based on the findings of this study, it is recommended that greater attention should be paid to enhancing the flavour profile of dishes made with Nigerian spices and herbs. Although the appearance, taste, and consistency were highly rated, the flavour was mostly rated as good rather than excellent. This indicates a need for improved blending and balancing of spices to create deeper, richer flavour experiences. Culinary professionals and home cooks alike should be encouraged to experiment with combinations and techniques that bring out the full potential of indigenous herbs and spices, ensuring that dishes are not only visually appealing but also offer a memorable taste.
Also, it is recommended that proper training programmes and workshops be organised for cooks, food vendors, and catering professionals, focusing on the effective use of traditional Nigerian spices and herbs. Such training should cover areas such as the right proportions to use, timing of spice addition during cooking, and methods for enhancing aroma and flavour without overwhelming the dish. Building greater sensory awareness and culinary skills among food handlers will help to maximise the benefits of local ingredients and ensure a consistently high-quality dining experience, thereby preserving and promoting Nigerian culinary heritage.
Finally, further sensory evaluations should involve a more diverse range of respondents across different age groups, educational backgrounds, and cultural settings to ensure broader representation and richer insights. Wider sampling would help to capture the varying preferences across different segments of society and guide further improvements in recipe development. Moreover, stakeholders in the food industry, such as agricultural producers, culinary schools, and food marketers, should actively promote the use of indigenous spices and herbs through campaigns, festivals, and educational initiatives to elevate the status of Nigerian cuisine both nationally and internationally.
5.4 Suggestion for Further Studies
Future research could explore the comparative sensory evaluation of different Nigerian dishes prepared with varying combinations of indigenous spices and herbs to determine which specific blends yield the highest consumer acceptability. Researchers could also investigate the nutritional and health benefits associated with the regular consumption of these traditional spices and herbs. Additionally, studies involving larger and more diverse respondent groups, including international participants, would offer broader perspectives on the global appeal of Nigerian cuisine and help promote its acceptance on a wider scale.
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