1 TSP PEPPER ?é%%

ﬁ)ﬁ@ I TSP FENNEL SEEDS

5 SPICES MiX
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1 TSP ANISE 1 TSP CLOVES 1 TSP CINNAMON

BEST PAIRED WITH:
WOK DISHES < POULTRY

& B &

1 TBSP CARDAMOM 1 TBSP CINNAMON 1T8P PEPPER

GARAM MASALA 2o

1,5 TBSPCUMIN L TSP GLOVES

i %

1TBSP GINGER 1 TBSP CORIANDER

BEST PAIRED WITH:
LENTIL STEWS < BIRVANI

1 TSP OREGANO 2 TBSP THYME

[A'ATAR
1 TSP PARSLEY
1 TSP SALT
1 TSP CORIANDER

1 TBSP SUMAC

BEST PAIRED WITH:
FLAT BREAD  BEEF

N

1 TSP NUTMEG 1 TSP CLOVES

UMPKIN PIE SPIGE

N T

J TSPCINNAMON 2 79P GINGER

BEST PAIRED WITH:
BAKED PUMPKIN < COFFEE

GET INSPIRED AND MIX YOUR
OWN SPICE CREATIONS!

PS: ALL QUANTITIES REFER TO GROUND OR DRIED SPICES!
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o C@lrsp BORIANI]ER 1TSPGINGER .
g2 RAS EL HANOUT @

1TSP BLUVES = 7 %
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1 TSP TURMERIC 1 TSP CARDAMOM 1 TSP PEPPER

BEST PAIRED WITH:
COUSCOUS & LAMB

%TBS&PRUSEMAN %1 TBSP BASIL

) ITALIAN MIX
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G

1 TBSP THYME 1 TSP GARLIC

1 TSPUNION
BEST PAIRED WITH:
PASTA  PIZIA

, ! « /278 SALT E _

1 TSP GARLIC 1 TSP ROSEMARY

POTATO MIX

1TSP ONION @ §3 1 TSP SAVORY

BEST PAIRED WITH:
JACKET POTATO + POTATO WEDGES

1 TBSP (SMGKED)SALT 11SP GARLIC

BBQ ALLROUNI]ER
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' 1/2 TSP PEPPER

2 TBSP PAPRIKA

1 TSP ONION

BEST PAIRED WITH:
PORK < GRILLED VEGGIES



