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INTRODUCTION

Spice Masters Australia Pty. Ltd

At Spice Masters Australia our obj

is to supply quality herbs, spices and food

ingredients to the industry. We have

demonstrated our commitment to this

objective through the following;
Continual investment in in Steam
Sterilisation technology
Production & Manufacturir
facilities
Warehousing & Distribution
Research & Development team for

innovation in flavour profiles

Our technological capabilities include:
Steam Sterilisation
Cleaning
Grinding
Batch Blending
Packing in various weights
Product Development

Technical Support

Processing of whole ingredients
from cleaning and sorting to steam
sterilisation, cracking, grinding, blending

5’ o

and king, gives us control over the

1ality of product we deliver.

Technical excellence is a priority at
Spice Masters. We are HACCP and ISO
accredited and continue to strive for

improvement.
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CERTIFIED

All products are manufactured in

a controlled environment utilising
allergen free production lines,
guaranteeing our customers products
of consistent high quality.

Spice Masters is a proud Australian

company.

QUALITY is never an accident, it is
always the result of high intention,
sincere effort, intelligent direction and
skillful execution, it represents the
wise choice of many alternatives.




PRODUCT LIST

SPICE LIST

Aniseed

Anise Star (Pimento)
Allspice

Bell Pepper Red/ Green
Basil

Bay Leaves
Cardamom

Cassia

Cassia Sticks 4", 8", 19”
Cardamom Pods Green
Cardamom Seeds
Carraway Seed
Cayanne Pepper
Celery Seed

Chilli

Chives

Cliantro Flakes
Cinnamon

Cinnamon Quills
Cloves

Coriander

Cumin

Curry Powder Hot/Mild
Dill Tips

Fenugreek Seed
Fennel Seed

Galangal Root

Garam Masala

Garlic

Ginger Ground
Horseradish

Kallonji Seed
Lemon Pepper
Lemon Grass
Lime Leaves
Mace Powder
Marjoram
Mixed Spice
Mixed Herbs
Mustard Seed Brown/
Yellow

Nigella Seed
Nutmeg

Onion

Oregano Leaves
Paprika

Parsley Flakes
Pepper White
Pepper Black
Poppy Seed
Rosmary
Saffron

Sesame Seed
Sage Leaves
Spearmint
Spinach
Speculaas Melange
Tarragon
Thyme

Tumeric Alleppey
Tumeric Madras
Vanilla Bean

DEHYDRATED
VEGETABLES

Carrots

Celery

Leeks

Potato Flakes
Tomato Flakes
Tomato Powder
Mushrooms Sliced
Lovage Ground
Parsnip Granules



GREEN CULINARY HERBS

Celery Leaf Whole
Chive Rolls
Cilantro Flakes
Lovage Leaf
Onion Welsh Flakes

Parsley Flakes
Tarragon Leaves
Tarragon Leaves Rubbed

CRUSHED PASTES

Crushed Garlic
Crushed Ginger
Crushed Chilli
Basil Pesto

PRODUCT LIST
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SEASONINGS

Lamb Kebab Seasoning
Chicken Seasoned Crumb
BBQ Seasoning

Roast Chicken Seasoning
Cajun Seasoning

All Blend Seasoning
Moroccan Seasoning
Meat Spice Seasoning
Chicken Seasoning

Ras Elhanout Seasoning
Dukkah Seasoning
Seven Spice Blend

Satay Malaysian
Chicken Stuffing Mix
Seafood Seasoning

Salt & Pepper Squid
Lemon Pepper Seasoning
Fish Spices

Herb & Garlic Seasoning
Portuguese Seasoning
Lamb & Mint Seasoning
All Purpose Seasoning
Southern Fried Chicken
Roast Beef Seasoning
Peri Peri Seasoning
Taco Seasoning

Pepper Steak Seasoning
Vegetara Seasoning
Souvlaki Seasoning
Honey Pork Seasoning
Roast Pork Seasoning
Ketchup Spice Blend

Hamburger Seasoning
Lime & Black Pepper
Mexican Seasoning
Tuscan Seasoning

Satay Seasoning

BBQ Charcoal Seasoning
Thai Seasoning

Double Smoke Seasoning
Doner Kebab Seasoning
Chicken Kebab Seasoning
Szechuan Seasoning
Vegetable Seasoning No MSG
Gluten Free
Mediterranean Seasoning
Thai Satay Seasoning
Provenance Seasoning
Green Curry Seasoning
Red Curry Seasoning

BOOSTERS

Chicken Booster
Beef Booster
Vegetable Booster

SALTS

Curing Salt
Salt Flossy
Chicken Salt
Table Salt

Salt Superfine
Rock Salt
Seasoned Salt
Sea Salt Coarse
Celery Salt
Pink Salt Granules
Pink Salt

Sea Salt

Garlic Salt
Sage Salt
Onion Salt
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Tel | (612) 9750 5544 Fax | (612) 9750 5844 spicemasters.com.au
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