
8PC SPICE JAR SET 
WITH HOLDER

MY FAVORITE SPICES & RECIPES 



   HIMALAYAN PINK SALT
This pinkish rock salt, often marketed as Himalayan salt, is mined 
in Pakistan. However, it is important to note that salt mined in other 
parts of the world is now also being called by the same name. Iron 
oxide causes the pinkish tint.

There is a mixed opinion about whether or not Himalayan pink salt 
tastes different than any other larger grain salt. It is most often used 
as a finishing salt and is added to dishes right before serving. It 
can be used on buttered toast, steamed fish, popcorn, and even in 
salads.

Recipe - Himalayan Salt Pretzels
Ingredients

 ◦ 3 cups whole wheat flour, add extra if needed
 ◦ 1 package fast rise yeast
 ◦ 1 tsp. Fine Grain Himalayan Pink Salt
 ◦ 1 1/3 cup warm water (125 to 130 degrees F)
 ◦ 3 tbsp. Canola oil
 ◦ 1 tbsp. honey
 ◦ 1 egg white, slightly beaten
 ◦ Sesame Seeds
 ◦ Coarse Grain Himalayan Pink Salt

Directions
1. Mix 2 cups flour, dry yeast and salt in a large bowl. Stir in water, 

oil and honey and beat until smooth. Mix in enough remaining 
flour (extra if needed) to make dough easy to handle.

2. Turn dough onto a lightly floured surface and knead about 5 
minutes or until smooth and elastic. Cover and let rest for 10 
minutes.

3. Heat oven to 400 degrees F and Grease a cookie sheet.
4. Divide dough into 12 equal parts. Roll each part into a rope about 

17 inches long. Twist each rope into a pretzel shape and place on 
the cookie sheet. Brush pretzels with egg white and sprinkle with 

coarse pink salt and sesame seeds.
5. Bake about 15 minutes or until pretzels are golden brown and 

crust is crisp. Immediately remove from cookie sheet to wire rack.
6. Serve warm with your choice of mustard.

   MIXED PEPPERCORNS
Peppercorns are actually a tiny fruit of a flowering vine known 
as piper nigrum, grown in tropical regions, native to the Indian 
subcontinent and in Southeast Asia. Peppercorn mix is made of 
whole white, black, green and pink peppercorns. This mix can be 
used to flavor any dish, from stews, and soups to pastas, meats and 
salads. Each peppercorn offers a different flavor, the pink slightly 
sweet, the black having a sharp and pungent flavor, the white having 
a hot, less subtle taste and the green offering a mild flavor and fresh 
taste.

Along with salt, pepper appears on just about every table — in 
restaurants and kitchens alike.It’s used in cuisines across the globe, 
and in fact, it is the most widely used spice in the world.

Recipe - Mixed-Peppercorn Steaks 
               with Sherry-Marjoram Pan Sauce
Ingredients

 ◦ 1 1/2 tsp. ground mixed peppercorns
 ◦ 2 6-ounce filet mignons (each about 1 inch thick)
 ◦ 1 tsp. olive oil
 ◦ 1 1/2 tbsp. minced shallots
 ◦ 1/2 cup beef broth
 ◦ 1/3 cup medium-dry Sherry
 ◦ 1 tbsp. chopped fresh marjoram
 ◦ 1 tbsp. balsamic vinegar
 ◦ 1 tbsp. chilled butter, cut into 4 pieces

Preparation
1. Place ground pepper on plate. Dredge steaks in pepper, turning 
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to coat evenly. Sprinkle steaks on both sides with salt. Heat olive 
oil in heavy medium skillet over medium-high heat. Add steaks 
and cook to desired doneness, about 2 1/2 minutes per side for 
medium-rare. Transfer steaks to plate; tent with foil to keep warm 
while making pan sauce.

2. Add shallots to skillet; sauté over medium-high heat 2 minutes. 
Add broth and Sherry; boil until sauce is slightly reduced, stirring 
to scrape up browned bits, about 4 minutes. Stir in marjoram. 
Remove skillet from heat; stir in vinegar. Add butter 1 piece at a 
time, stirring until melted. Season sauce with salt and pepper. 
Pour sauce over steaks and serve.Heat oven to 400 degrees F 
and Grease a cookie sheet.

   PARSLEY
Parsley, commonly thought to be the world’s most popular herb, is a 
species of flowering plant in the family Apiaceae, native to the central 
Mediterranean region, naturalized elsewhere in Europe, and widely 
cultivated as an herb, a spice, and a vegetable.

Parsley can be added to sandwiches, any type of casserole and adds 
a fresh, spring-like flavor to dips and cheese. Chopped fresh or dried 
and combined with thyme and bay leaves, parsley is included in the 
French combination of herbs called bouquet garni, used to season 
stock, stews, and soups.

Recipe - Parsley Pesto
Ingredients

 ◦ 2 cloves garlic (about 0.05oz garlic chops =1.5g)
 ◦ 2 cups packed, stemmed Italian parsley
 ◦ Coarse salt
 ◦ 1/4 cup walnuts
 ◦ 1/2 cup freshly grated Parmesan cheese, or to taste
 ◦ 2/3 cup olive oil
 ◦ Salt and pepper

Directions
In a food processor place the garlic, parsley, pinch salt, walnuts, 
and cheese. Process until they form a paste. Gradually blend in 
olive oil, taste adjust your seasoning if necessary. Great with pasta, 
poultry, vegetables and rice.

   CORIANDER LEAVES
Coriander can be used as both an herb and spice. It is grown in 
Eastern Europe, India, the US, and Central America, as well as in 
its native habitat of western Asia and the Mediterranean. The green 
leaves, referred to as cilantro in Western speaking countries, are the 
part of the plant that is used as an herb.

Although coriander seeds and leaves smell and taste quite different, 
they complement each other. Coriander is predominantly used to 
flavor curries and soups, particularly in Indian and Italian cuisine, but 
can be used in many more types of dishes and meals.

Recipe - Crispy Coriander Fritter
Ingredients

 ◦ 2 cups chickpea flour/besan
 ◦ 2 cups coriander leaves
 ◦ 1 1/2 cup water
 ◦ 1 tbsp. rice flour
 ◦ 1 tsp. turmeric powder
 ◦ 2 tsp. cumin seeds
 ◦ 8 garlic pods
 ◦ 1 inch garlic
 ◦ 8 green chillies
 ◦ Oil
 ◦ salt as per taste

Directions
1. Make a paste out of garlic, ginger and chillies.
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2. In a bowl mix chickpea flour, rice flour and salt with water.
3. In a pan heat oil.
4. Add cumin seeds, turmeric powder and ginger garlic chilli paste.
5. Stir and add coriander leaves. Sauté it for a minute.
6. Now add chickpea flour mixture and stir continuously. Stir until 

mixture becomes thick.
7. In a pan heat oil.
8. On a silver foil, spread the chickpea coriander leaves mixture. 

Spread mixture evenly and pat with fingers.
9. Let it cool down. Cut into square shaped pieces.

10. Now again heat oil in a pan and shallow fry the kothimbir vadi till crisp.
11. Serve it hot with any chutney.

   GARLIC CHOPS
Known as the stinking rose, garlic is an edible bulb that is made 
up of sections called cloves, that are encased in a parchment-like 
membrane. Three major varieties are available: the white-skinned 
strongly flavored American garlic; Mexican and Italian garlic, which 
have mauve-colored skins and a somewhat milder flavor; and the 
white-skinned, mild flavored elephant garlic, which is not a true 
garlic, but a relative of the leek. Green garlic, is young garlic before it 
begins to form cloves; resembling a baby leek, with a long green top 
and white bulb. Garlic's essential oils remain in the body long after 
consumption, affecting breath and even skin odor.

There are several methods for chopping garlic: knife chopping, garlic 
press, mortar and pestle, and microplaining. Each method yields a 
slightly different flavor. However, we offer you the garlic chops and 
you can grinde it easily to add into your food.

Recipe - Chopped Garlic Herb Salt
Ingredients

 ◦ 0.15oz garlic chops (about 4.5g)

 ◦ 1/2 cup kosher salt
 ◦ 1 cup mixed fresh herbs – flat leaf parsley, rosemary, thyme and 

sage all work nicely

Instructions
Grind the garlic chop and coarsely chop with half of salt to form a 
chunky paste. Slowly add herbs and remaining salt and continue to 
chop into a fine paste. Spread on a parchment paperlined baking 
sheet and let sit uncovered overnight or up to 24 hours until dry and 
crumbly. Store in an airtight glass jar up to 1 month. 

   CHICKEN SEASONING
This chicken seasoning is a special combination of a favorite spices 
and ingredients that I like to cook with. Using sea salt and garlic along 
with black peppercorn and sage I added an onion flakes chopped 
lemon and bay leaves to come up with a delicious and aromatic 
seasoning to bring out the best flavor in all chicken.

   STEAK SEASONING
This steak seasoning is a combination of my favorite ingredients and 
will make any steak Beyond delicious. Combining the very special 
Himalayan pink salt and adding garlic coriander seed cumin Black 
sesame and fenugreek this combination is amazing for all kinds of 
meats on the grill or in the oven.

   GRILLING ROASTING SEASONING
This roasting seasoning works especially well in ovens I’m all kinds 
of roasts as it will cook long and bring out the best of all flavors. It 
is made of course all mixed with black peppercorns mustard seed 
chopped garlic rendered onion flakes and finished with sweet pepper 
flakes. The longer the seasoning stays on your roast the more 
amazing the juices and flavor .
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