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WHERE
NATURE
ENHANCES
TASTE.

Greenfields is a world-food specialist and
proud independent supplier of premium
herbs, spices, oils, honeys and authentic
ingredients — including many hard-to-find
favourites — trusted for over 45 years.

Today, our range can be found online

and across the UK and Ireland in leading
retailers, cash & carries, wholesalers,
distributors and independent stores. Our
products are also relied upon by countless
restaurants, from family-run eateries to
Michelin-star kitchens and five-star hotels.

Whether you’re cooking a family favourite
or exploring a new culinary tradition,
Greenfields offers over 200 high-quality
herbs, spices and ingredients to inspire
every dish. You can find our full range online
and in leading retailers around the country.
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BLENDS

FROM RAS EL HANOUT TO LEBANESE

SHAWARMA, OUR QUALITY, PERFECTED

SPICE BLENDS BRING CULINARY .
CONVENIENCE, CONSISTENT FLAVOURS, ‘

VERSATILITY, AND THE OPPORTUNITY o~ B
TO EXPLORE THE RICH AND DIVERSE T W

WORLD OF GLOBAL FLAVOURS.

. S\HCE 195>

e by /Greenfields, & /o 4
v /Greenfields, | ' Greenfields, &8

Lebanese

Chinese
9 spice

| Thai 7 spice

CHINESE 5
SPICE 759

LEBANESE
7 SPICE 75g

THAI 7
SPICE 75g



\‘..\Q‘“
Laine®

LEBANESE
SHAWARMA 75¢g

A WARM, AROMATIC SPICE BLEND THAT
CAPTURES THE SOUL OF LEBANESE STREET
FOOD, OUR SHAWARMA MIX IS RICH,
LAYERED AND DEEPLY FRAGRANT, IT BRINGS
THE AUTHENTIC TASTE OF SLOW-ROASTED
SHAWARMA TO YOUR KITCHEN.




Tikka m

This perfect combination of Spices
for use ip Tikka Masala Sauce
simply explode with flavoyr

asala




. SIMCE 19g,

v /Greenfields

Tandoori
Masala

TANDOORI
MASALA
759

. SINCE 195,

Greenfields

Biryani
masala

The perfect blend of spices for the
perdect Biryani and wn ezsentisl tem
in any typical Indian i

BIRYANI
MASALA
759

. SINCE 19g,

Gteenﬁ'eldg

Madras
curry powder

Anintense blend of fragrant spices,
used in Madras curry and alse sauces
and marinades, a;ds lots of heat

MADRAS 759

y

. SIMCE 195,

Greenfields

Garam
masala

The finest fragrant and warming blends of

GARAM
MASALA 75g

Y
. SaNTTE



A TASTE CARNIVAL
OQUR CAJUN
ING, BRINGING
SPICY FLAVOUR
- YOU COO

I

.




_ S\NCE 195, _

reenfi'éld__

| Moropcan
tagine

Peri-peri
spice

A [ives an arpmatit Moracean flavour to slow- A ionally African taste
tﬁ cooked chicken, lamb and vegetable stews B made from bird's eye chilli peppers,
Y doces; ! s perfect for all spicy food lovers

Jerk seasoning

Mo incredibly flavoursome Jamaican blead used as
26y rub on meat or vegetables, or mix with plive
il to crete a fragrant, deficious marinade

MOROCCAN JERK

IN
TAGINE 759 PERI PERI 75g e

60g

- SANTTS
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BAHARAT
759

BERBERE
759

DUKKAH
759

FALAFEL
SPICE 759

HARISSA
759

ZA’ATAR
759 100g



L

Ras el—hanout

An Arabian spice blend widely used in

THE JE y' _. ; 2“ North African dishes with hot- -sweet flavours, 4

Roughly translated the name means ‘best in

OF NORTH, (<

RAS EL-HANOUT 75g

A WARM, AROMATIC BLEND WHOSE

NAME TRANSLATES AS “HEAD OF THE
SHOP,” MEANING THE VERY BEST A SPICE
MERCHANT HAS TO OFFER. DEEPLY
FRAGRANT WITH LAYERS OF SWEET,
SAVOURY, AND EARTHY NOTES, IT BRINGS
THE SOUL OF MOROCCAN CUISINE
STRAIGHT INTO YOUR KITCHEN.
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Lemon pepper
coating

ng

de

CHICKEN
SEASONING 75¢g

LEMON PEPPER
COATING 100g

KEBAB SRIRACHA
SEASONING 75¢g ;EE’ASONING
9



HOT WINGS
SEASONING 759

A ZESTY, AROMATIC
BLEND THAT TRANSFORMS
ORDINARY CHICKEN INTO
MOUTH-WATERING, FINGER-
LICKING PERFECTION.

~ UNLEASH
LD, FIERY
FLAVéUR WITH
;;GREENFIELDS

HOT WINGS
SEASONING /

Greenflelds

Hot wings
seasoning

A tangy, seasory and spicy seasoning
that intuses a blost of flavours to your
chicken. Can be used in your batter
before frying



HERBS

THESE FLAVOUR POWERHOUSES ARE
JUST WAITING TO TRANSFORM EVERYDAY
COOKING INTO SOMETHING SPECIAL.

FROM WOODY SPRIGS TO BRIGHT, LEAFY
BLENDS, EACH SPOONFUL BRINGS A
WORLD OF AROMA TO THE KITCHEN.

Rosemary

and hitter taste that helps to A patent tic hesb that is instantly

Parsley

n the other Aavours Well known for its strong herbal aroma and e

U I-'uﬁ'llfmm SoUp, earthy flavour, traditionally compliments pork,

and fish beef, duck and chicken dishes and commonly
found in stuffing recipes

seasoning for a
erates heat and is

qwetters

14



PARSLEY 40g
SAGE 50g
ROSEMARY 75g
THYME 75¢g
TARRAGON 40g
MINT 50g

SAGE LEAVES 50g

f
k T Sage |
. , g 'oag
L ¥ Often used in French cooking and has 3 distinctive || Well kngwn for its strong herbal aroma and
} I aniseed flavour, Perfectly compliments chicken | } | learthy flavoor, traditionally compliments pork,
beef, duck and chicken dishes and commonky

and aiso can be wsed 1o flavows olls and vi.ww-{

.

M l nt ! found in stuffing, can be used as a gamish
Provides an instant boost to any dish it is

added to, and a terrific herb to keep around

the kitchen, the ultimate accompaniment &
to roast lamb L™

A subtle, dry aroma and a slightly minty
flavour, used Lo sEason SOUPS, SAUCES,
and braises and is used throughout ltalian,
French and Mediterranean cooking

walter, ; 3 % i Al | 4 attey,
v -

15



BASIL 50g
MARJORAM 35g
MIXED HERBS 50g
DILL WEED 50g

S ————— et
4

Marjoram

Known for its aroma and delicate flavour, simi
to oregano but often described as sweeter a¢
more delicate, popular in Mediterranean an
Narth Amesican cuisine ¢

| Dill weed

1e of the most fragrant and flavoursome

Mixed herbs o herbs in the kitchen

& beautilully aromatic and versatile mix of J | FL“
dried herbs, includes equal parts of basil, | -
masjaram, thyme and oregano, perfect to add

a little flavour to many favourite dishes

A papular aromatic herh with a sweet aroma and 1 f
strang lavour, The most comemen use is for in J w‘a_._n“er,
rcooking such a= tomato sauces, is also excellent i . v
in pesta of as a finishing touch on pasta
and salad dishes

P,
atter, %:'fy '
. !

Where-nature-
hances:taste:-

“Where nature:
nhances taste



" 'LOVED BY ITALIAN -
FOOD LOVERS
PIZZA MAKERS, AND,
HOME COOKS WHO"
APPRECIATE BOLD
HERBAL FLAVé) %
EVERYDAY DISHE

OREGANO 50g

BOLD, AROMATIC FLAVOUR AND
GENTLY PEPPERY NOTES THAT
AWAKEN ALMOST ANY DISH. THIS
TIMELESS HERB IS A STAPLE OF
ITALIAN, GREEK, AND SPANISH
COOKING, LENDING DEPTH

AND FRAGRANCE TO SAUCES,
MARINADES, AND RUSTIC FEASTS.



IDEAL FOR THAI CUISINE
ENTHUSIASTS AND
CREATIVE FOODIES
LOGING TQ BRIGHTEN
Lemon grass COOKING WITH A ZESTY,
Typically in Thai and other Asian cuisines this M O D E R N TWIST

versatile herb can be used in all kinds of recipes
from marinades to cocktails, adds a slightly sharp
and tangy taste but without the bitterness of lemon

! “atters

N ,;«':a iy
) —_— al-'alml N »‘I ”1% I/ <
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Chives

| With a delicate onion flavour chives are
| added to a dish just before serving, they
| make a perfect fresh and attractive gamish

Coriander
leaves

A popular mild herb used in many world
cuisines, adding a little e ne sais quoi o &
many of your favourite dishes 3

3 ',"“E’a

whatte,,

CHIVES 40&

CORIANDER LEAVES 35¢g
MOLOUKHIA 100lc_j
GHORMEH SABZI 409

Moloukhia

Also known as jute leaves or jew's mallow,

a popular stew throughout the Middle-East, k

usually served with rice and chicken.

* ~ Where nature
enhances-taste

'V]Ghonnéh

sabzi

'n a traditional Persian recipe creating a

s tangy and citrus herb and meat stew, 8

the national dish of Iran

[

19



Kaffir [ie
leaves

An aromatic Asian leaf that is often used
in Thai, Indenesian and Cambodian recipes
due 1o it's light spiced, citrus Aavour

! Curry leaves

An essential ingredient in Southeast Asian
cuisine including curres, dals, and soups,
the subile flavour is unmistakable giving

each dish a rich, robust Havour
L ahatten,

Bay leaves

A fragrant leaf from the laurel tree
used as a herb, the leaves are used
to flavour many world cuisines

Where nature ™ #

il ¢ “~'enhances taste
Mherefnature -

L enhances;taste

|

CURRY LEAVES 129
BAY LEAVES 50g

KAFFIR LIME LEAVES 60g

20



DRIED LIME

FOR COOKS THAT WANT TO
ELEVATE THEIR STEWS, RICE
AND SLOW-COOKED DISHES.

il ' [ _—
‘\ g .
[ Dried black
] .
lime
] Infuses sauces and slow cooked dishes
with complex citrus flavours

! Sliced limes

Infuse. sances with citrus flavoars, add o
g eut the Aaveur or grind in

to create meat and fish rubs,
nhoulhmdqmnna salads

Dried lime

Infuses sauces with complex citrus flavours
and subtle fermented notes

yhatier,

Where nature
enhances taste

SLICED LIME 60g
DRIED LIME 60g
DRIED BLACK LIME 55¢g

21



HERBAL TEAS.

LONG TREASURED FOR THEIR SOOTHING
AROMAS, GENTLE FLAVOURS AND NATURAL
WELLBEING BENEFITS. OUR COLLECTION
BRINGS TOGETHER FOUR TIMELESS
FAVOURITES — LAVENDER, HIBISCUS, PINK
ROSE AND CHAMOMILE — EACH OFFERING

ITS OWN CALMING CHARM.
LAVENDER 50g

CHAMOMILE 40g
PINK ROSE BUDS 50g
ROSE PETALS 509

fa=

SBWhere nature: $)
. enhanCesjtaste,
e 2hie fast

/

‘s 47
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HIBISCUS 50g

EXPERIMENT WITH BOLD
FLAVOURS AND COLOURS. USE
HIBISCUS FOR EVERYTHING
FROM A DAILY WELLNESS TEA
TO SHOW-STOPPING DINNER
PARTY DESSERTS.

" GINCE 188,

Hibiscus

A tropical flower that makes an
aromatic tea and has been linked
to a range of health benefits

(JRNYOUR DRINKS
ID DISHES INTO A

RUBY-RED SPECTACLE S5 RS
?'f«mBE 0S ELOWERS iy
 NATURALLY TART " A Where nature
| NATURALLY STUNNING. enha{n,ce___s taste



SPICES.

SPICES HAVE GAINED IMMENSE ¢ /
POPULARITY IN COOKING AND CULINARY

TRADITIONS WORLDWIDE FOR THEIR

ABILITY TO ENHANCE FLAVOURS, DEPTH

TO DISHES, AND CONVENIENCE IN THE

KITCHEN. FROM WARMING TURMERIC TO S i, ¥

HOT AND SMOKY PAPRIKA AND SWEET
CINNAMON, OUR QUALITY SPICES ADD
HEAT AND TASTE TO ANY DISH.

pimento . aniseed

A licori e sweet flavour used 1o

Also known s all-spice, used o cookies and fruit dishes

s2a50n & vast array of sweet and
savoury dishes

A

- SRS s
L Where nature TEmealny - B efhature 9
N enhances taste 4% ; - . GROUND
b N - j 2%\ ANISEED 75¢

 GROUND
CARDAMON 75¢g



FOR HOME BAKERS AND
ADVENTUROUS COOKS WHO
ENJOY ADDING A TOUCH

OF WARMTH AND DEPTH TO
EVERYDAY MEALS.

GROUND
CINNAMON 75¢g

WITH ITS UNMISTAKABLE
AROMA, THIS PREMIUM SPICE
IS A KITCHEN ESSENTIAL
THAT INSTANTLY EVOKES THE
RICHNESS OF GLOBAL CUISINES.
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Ground
cloves | ginger

Provides 2 distinctive aromatic flavour | Astrong aromatic flavour, great used
for a variety of dishes from all over the werld { in both savoury and sweet dishes

' nutmeg

A popular spice knawn for its warm,
and nutty flavour, a perfect addition
to both sweet and savoury dishes

 Where nature A : Where nature
'%enhances taste % B ' 3 W\ enhances taste

" GROUND
B 7,
GROUND
GINGER 75¢g



Ground
coriander

Ground coriander is a popular spice in
Indian and Middle Eastern cooking.

GROUND
CORIANDER 75¢g

SINCE 198,

Ground
caraway

With a strong aroma and a distinct sweet
but tangy flavour adding a unique flavour
to vegetable dishes

GROUND
CARAWAY 75¢g

Mahlab

Also known as Mahlepi and is commonly
used in Greek and Middle Eastern
pastries and desserts

MAHLAB
759




SUMAC 75g

WITH A FLAVOUR LIKENED
TO THE TARTNESS OF
LEMON, THE TRADEMARK
CHARACTERISTICS OF
SUMAC SPICE INCLUDE A
DEEP, PURPLY RED TONE,
A COARSE GRIND, AND A
SOUR, ACIDIC FLAVOUR.




Ground
fenugreek

With a bighly aromatic aroma and 2 slightly
é \ souring fragrant flavour, a popular ingredient
| in Middle Eastern, Indian of African cuisine

GROUND
!:ENUGREEK

00g

Ground
cumin

A quintessential spice in many blends,
itis also used as part of arub, asa
marinade and alse as a seasoning

GROUND
CUMIN 75g

Turmeric

‘hdds flavour and colowr to foad and the main

ingredient in most curry pawders. With its wam,
bitter taste it is commonly used in Asizn food

TURMERIC
759




S\NCE 198,

: Garlic powder
Onion powder .

Aseasaning that s great fo st i hot cooking, J 4 dry rubs and a tasty garlc seasaning far
Ky ingrecient i 3 sumber of Neican,Infin | (, meat and vegetables
and other woeld cuigine ] 7

Lime powder

hseasaning with civic-sour flavoers ands mest
efen ned n radtional Midle Fastem recipes,
avasatl, deigous it i

ONION L e ~" LIME POWDER
POWDER 75¢g GARLIC 759
POWDER 75¢g




e j"’,‘&, Greenfields
Smoked
paprika

Hot smoked y-
_Janrka 1 aprika hot

SMOKED PAPRIKA 75¢g
PAPRIKA HOT 75

HOT SMOKED PAPRIKA 75¢g
PAPRIKA (SPANISH) 759
PAPRIKA HAS ACHIEVED WIDESPREAD
POPULARITY AS A BELOVED SPICE THAT

ADDS VIBRANT COLOUR AND MILD, SWEET
OR SMOKY FLAVOUR TO VARIOUS DISHES.




CHILLIES

FROM GENTLE WARMTH TO FIERY
INTENSITY, EACH VARIETY ADDS ITS OWN
SPARK AND CHARACTER, THE QUICKEST
WAY TO WAKE UP A RECIPE WITH
COLOUR, DEPTH AND A BOLD KICK.

Hot chilli
flakes

Adds a fiery kic fully-rounded
i any recipe

CRUSHED
CHILLIES 75¢g

CAYENNE
PEPPER 75¢9

HOT CHILLI
FLAKES 759






SIMPLY SF W@W
A MIDWEEK D A

O e
Greenfields {80 N\ 2\ ANYONE WHO LIKE
SN WPUNCH OF HEAT.

. SINCE 1985

l‘I‘.‘..

Bullet chilli..z

Defined by their culinary versatilty ,57' 7
used in Asian cooking, especralhr e 24
Can be added to stir-fries,

gAL) Where NatUMRG R -
W7 o enhances taste N S BULLET CHILLI 45g
e o Rl 9 WITH INTENSE HEAT AND
i_ , T - |c<1r_uc FLAVOUR, BULLET
2 g : . ok e . CHILLI HAS EXTENSIVE USE IN
it & : ; SOUTHEAST ASIAN CUISINE,
‘t.- _ AND HAS AN APPEAL TO SPICE
ENTHUSIASTS SEEKING BOLD

AND EXCITING FLAVOURS.



ANCHO
CHILLI
45¢g

Kashmiri o
Chill | geppo chill

chilli

KASHMIRI Mild, diied, diced chilli flakes with  tobaceo X Vibrant colour and mild heat, adds depth 4 B Mediterranean cuisine and gives a
5 and dried fruit flaveur, perfect for use in U without averwhelming spice. Known for y 1 smnk\.l, salty, delicious flavour
CHILLI classic Mexican recipes its rich, smoky-sweet flavour, perfect far withaut too much heat

459 ] curries and tandoari dishes
y - st G . (=: ll

ALEPPO
CHILLI
45¢g

<. ‘Where nature { - el re;
enhances‘taste 3 e nature Tk ... €nhancestaste

es taste 4
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: 2 Green jalapeiio
Red jalapenc | powde[r]
pOWd er i A versallle spice tiids cost cest and heat

ta recipes and can be used where frent jalapefio
Aversallle spice Lhat adds cast and baat to recipes, : would be loapprepriate
can be used where fresh jalapedia would ] ath
be Inappropriate

GREAT FOR
CHILLI LOVERS
TACO FANS, AND
ADVENTUROUS
COOKS WHO WANT
A FRESH, ZESTY
HEAT IN SALSAS
AND MARINADES.

RED & GREEN JALAPENO
POWDER 45¢g

A CONVENIENT AND VERSATILE SPICE THAT
ALLOWS COOKS TO EASILY INCORPORATE THE
DISTINCT FLAVOUR AND MODERATE HEAT OF
JALAPENO PEPPERS INTO VARIOUS DISHES.




RED JALAPENO
POWDER 45g

GREEN JALAPENO
POWDER 45g

Red jalapeiio fGreen jalapeno
powder powder

s est and heat to recipes,

e fresh jalapefio would & versatile spice that adds zest and heat

inapptopriate to recipes and can be used where fresh jalapefio
would be inappropriate

¥ SAMNHO
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DEEP.
SMOKY.
RICH.

ENTHUSIASTS ‘ hipotle
cni

CH I LLI LOVE Ré \ These granules gflavoun spice and a

& ADVE NTU Rous | di“:i‘:c'i"”i'*‘“ki"tie?s:f_f’.mmm an:: dish,

CooKs WHO ENJOY ] requently used in Mexican cooking

SMOKY, MEDIUM-

HEAT DEPTH.

moked

SMOKED CHIPOTLE 459 1‘ ;

THE DISTINCT SMOKY FLAVOUR,
CULINARY VERSATILITY AND
BALANCE OF HEAT AND FLAVOUR
ASSOCIATED WITH MEXICAN AND
TEX-MEX CUISINES GIVES SMOKED
CHIPOTLE’S POPULAR PRESENCE IN
THE WORLD OF GOURMET AND HOT
SAUCE CULTURES.




HABANERO CHILLI
POWDER 75g

FIERY HEAT, COMPLEX
FLAVOUR, CULINARY
VERSATILITY, AND ASSOCIATION
WITH ADVENTUROUS PALATES,
A SOUGHT-AFTER INGREDIENT
FOR THOSE LOOKING TO ADD
A FIERY PUNCH TO THEIR
FAVOURITE DISHES.

. SINCE 193,

FRUITY.
VERY HOT.
INTENSE.

1" chili powder

Intensely hot, add sparingly for flavour
commonly used in Mexican, ?arﬂmn
and West African cooking

s SATNHO



SALTS

FROM THE BLUSH-PINK MINERALS OF
HIMALAYAN SALT TO THE AROMATIC
KICK OF CHILLI & LIME BLENDS, EACH
PINCH BRINGS ITS OWN PERSONALITY
TO THE PLATE. WHETHER YOU’RE
FINISHING A DISH WITH A GOURMET
FLOURISH OR ADDING DEPTH TO
EVERYDAY COOKING.

: &/Greentields
Himalayan
Himalayan

Himalayan Pink salt Himalayan .
Pink sa{: | Gal‘llc Pink sa}‘tr Smmn:i(agd

Ch-ll- & L-me S_uu:n your dishes wilhlmi:na;:;:l
gy ”
P At | HIMALAYAN PINK SALT

CHILLI & LIME
200g

HIMALAYAN PINK SALT
GARLIC 200¢g

HIMALAYAN PINK SALT
ROSEMARY
200g

.1“ HIMALAYAN PINK SALT
W= SMOKED 200g



e‘-‘“‘\\‘
seas““"“ .
aﬁﬁ":‘°“

e
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220
GRINDERS

DELIVERS CLEAN, -
BALANCED
SEASONING WITH |
EVERY TWIST,
ENHANCING
FLAVOUR AND
ADDING A
SUBTLE NATURAL
SPARKLE.

PINK HIMALAYAN SALT
COARSE GRINDER

220g

WHITE HIMALAYAN SALT
COARSE GRINDER
2209



500g
SHAKERS

PINK HIMALAYAN SALT
COARSE SHAKER 5009

PINK HIMALAYAN SALT
FINE SHAKER 5009

WHITE HIMALAYAN SALT
FINE SHAKER 5009
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N

SEA SALT 2008
CITRIC ACID 100g

SEA SALT FOR CLEAN, NATURAL
SAVOURINESS, WHILE CITRIC
ACID ADDS A BRIGHT, ZESTY LIFT
THAT INSTANTLY SHARPENS AND
FRESHENS FLAVOURS.



Himalayan
4 pink salt

Himalayan

pink salt
COARSE FINE
s

Natural, pure, unprocessed,
pollutant free salt

PINK HIMALAYAN SALT

PINK HIMALAYAN SALT P
COARSE 200g FINE 200g a

45



PEPPERS.

FROM THE BLUSH-PINK MINERALS OF
HIMALAYAN SALT TO THE AROMATIC
KICK OF CHILLI & LIME BLENDS, EACH
PINCH BRINGS ITS OWN PERSONALITY
TO THE PLATE. WHETHER YOU’RE
FINISHING A DISH WITH A GOURMET
FLOURISH OR ADDING DEPTH TO
EVERYDAY COOKING.
[\ e

L SIMCE 195,

cenfields /Bl

White
peppercorns

|i" PINK
TE
RCORNS



FIVE MIX
PEPPERCORNS 75¢g

FOR KEEN HOME COOKS WHO
LOVE LAYERING TASTE INTO
THEIR DISHES, TO BARBECUE
ENTHUSIASTS WHO WANT
A LIVELY EDGE TO THEIR
MARINADES

3 Sdiddid
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Ground  f Cracked black
peppercorns .~ White pepper pepper

: . . " A premium seasosing for adding bold peppery

A premium igredient in most recipes 1o add 1 lprem@m seasoning for adding Peppery flavour 2 Havour with robust texture 1o most recipes,
bold Aavour and robust tevture f with robust texture to most recipes, ’ st either during cosking or at the table

use either during cooking or at the table

.4 Where nature
%, enhances taste

BLACK
PEPPERCORNS . .
75g GROUND WHITE
PEPPER 75g

CRACKED BLACK
PEPPER 75¢g




BLACK
PEPPERCORN
GRINDER
100g

5 Sddddid



WHOLE SPICES

BRINGING TOGETHER SOME OF NATURE’S MOST
NUTRIENT-RICH INGREDIENTS, OFFERING A
SIMPLE WAY TO BOOST EVERYDAY WELLBEING. ’
PACKED WITH VITAMINS, MINERALS AND NATURAL -
GOODNESS, THEY’RE AN EFFORTLESS ADDITION TO
MODERN, HEALTH-FOCUSED COOKING.

i e
. S\MCE 195, ‘ ] 7 . S\NCE 135, ‘ -.

Greenfields & ¥ /Greenfields

_ SINCE 19g,

'Greenfl’eld_s 26

Black nigella B o Fenugreek
seed% 1. Coriander : mseeds‘

L Where nature ¢ 10 PRI e & nes ok @ESVAT % CORIANDER
- b ; %gnh_ances taste.. fihg s S Py .1 SEEDS 100g

| BLACK NIGELLA
SEEDS 100g

FENUGREEK
SEEDS 100g




CHIA SEEDS
100g

LINSEED
100g

BASIL SEEDS
100g

L SANCE 19g, . S\MCE 195,

Greenfields W /Greenfields | B /Greenfields &
. 3 |

i

_ SINCE 195,

 Chia seeds

A mild, nutty flavour that works well with both

Linseed T Basil seed

| weet and savoury dishes, and also packed with ‘ J [ﬂa)( SEE[I] “’ST;LWQI i 'éifwiimhh f
| essential mutrients such as omega-3 fatty atids, B . | Ak}, gl s 4‘[
B $ With a slightly mild, mutty Ravour and a hast of minerats and Bbve, Sk the seeds toext J
£ \ health besefiting properties these seads are ideal
i for 28ding to bath swezt and savoury foeds.
|

" Where nature
W enhances taste

S30IdS FTOHM

Ul
-



FENNEL g
CUMIN SEEDS ; o J
759 - “) a
CARAWAY - ”

SEEDS 75¢g =

Caraway seeds
Use a5 2 i 1o provide ae aniseed Highty aramatic with a distinctive mild antse

| Ravour with 2 warm, sweet anoma, s e e d s | Mlavaur thet adds a sebte livarice, citrus 4
sed in almast vy cuisine i 4 and peppery hint todishes )
A - . Warming and aromatic and a staple in o | ‘ 1
: ! stews, soups, curries and chilli

52



BARBERRIES
45¢g

WHITE SESAME
SEEDS 75¢g
CRESS SEEDS
100g

L SINCE 195,

Greenflelds

Barherries

T and juicy red besries used in many iradtiondl
Middle Eastem recipes, contain a unigee
tompound that acts o6 & antioddant

White sesame
seeds

Add the seeds to any side dish to add crunch
and flavour, also add to bread or roast and
sprinkle over salads to add flavour

-_.-,\'NCE 198,

Greenflelds

Cress seeds

these highly nutritioss small nutty seeds can
be added b salads, soups aad smoothies

| vattery

S30IdS FTOHM

1Y)
W



54

WHITE SESAME
SEEDS 100g

BLACK SESAME
SEEDS 100g

White sesame

seeds

Add the seeds to any side dish to add crunch

and flavour, also add to bread or roast and
sprinkle over salads to add Havour

Black sesame

seeds

Highly nutritious small nutty seeds often
used for their aesthetic appeal

Where nature

enhances taste



; SEED 100g

'« * BROWN MUSTARD
_ ¢ SEED 100g

BRINGING TWO DISTINCT
PERSONALITIES TO THE SPICE
CUPBOARD, AN AROMATIC
SPICE FOR EVERYTHING FROM
CONDIMENTS TO CURRIES.



A BEAUTIFULLY AROMATIC TRIO
THAT BRINGS WARMTH, DEPTH AND
NATURAL SWEETNESS TO BOTH
SWEET AND SAVOURY DISHES.

& 7  SINCE 188>
y
v

| 'G\’eenﬁé[d& | INCE .:.._382'.
| p ¥/ Greenfields /.

7~

./ RS
' Vanilla pods p_— Star aniseed
pamerwme [ Cinnamon SN st

! . : ’ ( . (ke aroma
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1 and Raveuring additive is a wide variety
of swest and sevoury dishes

Where-nature
enhances taste

Where nature
enhances taste

VANILLA PODS
(2 IN PACK)

CINNAMON STICK
(5 STICKS)

STAR ANISEED
50¢g




WHOLE
ANISEED 75g

GREEN
CARDAMOM 50g

WHOLE
NUTMEG 759

WHOLE
CLOVES 509

} \MCE 195, b £ 4 TR
]

i" 2 B‘-eenfl'é[ds I . s\ 2. - ash 8z . G‘-eenfl'é[ds E #

1 'ﬂ" Greenfields Sl /Greenfields &
. | 4 Whole
Whole aniseed ' ' Whole [ Green nutmeg
[ \ beths o i s et |y C love S ‘ ca rd amo ms The et pine avour of rutmeg

peppery faveur . ‘ L it wsed in swaet and saveary
One of the most penetrating of \ i ’
watl

[ften used in traditionsl Indian sweet
dishes, aod also as  gamish for many
dishes including Basmati rice

all spices, gives incredible depth
to slow-cooked dishes
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Whole
pimento

Or allspice, a versatile spice that can be used
in sweet or savoury dishes, best known asa
key ingredient in Jamaican jerk seasoning

‘Where nature

a=cegtaste

WHOLE PIMENTO
1009

GARLIC
FLAKES 150g
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CRISPY FRIED ONIONS 125g

ADD INSTANT CRUNCH, SAVOURY DEPTH
AND A DELICIOUSLY MOREISH SWEETNESS
TO ANY DISH. LIGHT, GOLDEN AND
WONDERFULLY AROMATIC, A QUICK WAY TO
BRING TEXTURE AND FLAVOUR TO SALADS,
BIRYANIS, CURRIES, AND BURGERS.



BAKING
R SROARD POWDER 100g

EAVENING AGEN A ; BAOBAB 45g

BICARBONATE
OF SODA 1009
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Baking |7 " Bicarbonate
Jovierly | g Coohat ofsoda
et powder

An exceptionatly nutrent-dense superfood,
can be added to beverages, baking or
sprinkled over meals

gt resing agent used in bakieg
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'White quinoa’

A light flavour and fluffy texture and
a great source of vegetable protein,
vitamias, minerals and iran

Black quinoa

A naturally gluten-free seed that is like a grain
when cocked making it a delicious, nutrient-
rich alternative to rice or couscous

Na

Red quinoa

With a stranger, nuttier flavour compared to the
white variaty this takes a few misutes longer 1o
cook resulting in a heartier, chewier texture

atler,

o8

S30IdS FTOHM

0
W






NEW DUBAI
CHOCOLATE

THE TRUE TASTE OF DUBAI IN EVERY BITE

§ e
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AVAILABLE IN FIVE IRRESISTIBLE VARIETIES,

BA OCOLA EACH BAR OFFERS A UNIQUE TASTE EXPERIENCE.
BAK 0]e
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TUNISIAN

DEGLET

KNOWN AS THE QUEEN OF DATES FOR THEIR
GOLDEN COLOUR AND NATURALLY SWEET HONEY-
LIKE FLAVOUR. GROWN IN THE SUNDRENCHED
OASES OF SOUTHERN TUNISIA, THEY HAVE A SOFT
SKIN AND SLIGHTLY CHEWY TEXTURE.

1kg, 400g & 200g
66




PALESTINIAN

CERTIFIED
PALESTINIAN
ORIGIN

»

PALESTINIAN

MEDjooL

' DATES

OFTEN CALLED THE “KING OF DATES” FOR
THEIR SIZE AND RICH SWEETNESS, MEDJOOL
GROW IN SOME OF THE OLDEST FARMING
LANDS IN THE WORLD. PALESTINIAN FARMERS,
USING ANCIENT TECHNIQUES PASSED DOWN
FOR GENERATIONS, HAVE PERFECTED THE
CULTIVATION OF THESE PRIZED FRUITS.

908g, 4509g & 250g
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100% PURE

BLACK SEED
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FLAX SEED OIL
250ML

IDEAL FOR HEALTH-CONSCIOUS
EATERS, WELLNESS ENTHUSIASTS,
AND THOSE WHO ADD
OMEGA-RICH OILS TO SALADS,
SMOOTHIES, AND COOKING.
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HARISSA, A BOLD, AROMATIC CHILLI o g&)j f 'l
PASTE AT THE HEART OF NORTH T A

AFRICAN COOKING, BRINGING ‘ Qualiy
INSTANT WARMTH AND DEPTH TO
ANY DISH.

ROSE HARISSA ADDS A FRAGRANT
THE GENTLE SWEETNESS OF ROSE' HARISSA
R e T
OR SWIRL INTO MARINADES FOR ROSE HARISSA
EFFORTLESS, VIBRANT FLAVOUR. PASTE 1909
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SLICED GREEN
JALAPENOS 720g

MIXED PICKLES
7209

HOT GREEN
PEPPERS 720g



WHOLE GREEN

Q OLIVES 720g
KALAMATA

- OLIVES 720g

PITTED GREEN
OLIVES 720g

- B
\ AN SO =
B |/ GREEN \’ ¢ GREEN

DLIVES WNE et S JOLIVESS
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BLACK OLIVES

AR PANDED 7209

NEW GREEN
CORNICHONS
7209

NEW ROASTED
PEPPERS 720g

PRESERVED
LEMON 720g

ROASTED

p PEPP‘tRS



w’ PRESERVED
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PICKLED
RANGE

SUNDRIED TOMATOES
PRESERVED GARLIC
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ROYAL JELLY
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LUXURY
COOKIN

FOR FOOD LOVERS
WHO VALUE
AUTHENTICITY,
REFINEMENT, AND
TRADITION IN
THEIR COOKING.

PREMIUM QUALITY
SAFFRON 0.6g



GOURMET

VANILLA
PODS

GRADE A, MADAGASCAN
VANILLA BEANS ARE THE
FINEST IN THE WORLD,
CONTAINING A VERY
HIGH SEED, VANILLIN AND
MOISTURE CONTENT, THE
SUPPLE, FLAVOURFUL
MOIST BEANS HAVE

A WARM, RICH TASTE
PERFECT FOR INDULGENT
DESSERTS, CHOCOLATE
TRUFFLES OR VANILLA
EXTRACT.

100%
MADAGASCAN
VANILLA

CONTAINS TWO LARGE,
GOURMET GRADE A
VANILLA PODS

PODS STORED IN
GLASS TUBE THAT
CAN BE RESEALED
FOR FRESHNESS

HIGH MOISTURE
CONTENT PODS

3 ALINVIOAdS



FLOWER
WATERS

DELICATELY FRAGRANT AND
BEAUTIFULLY UPLIFTING,
FLOWER WATERS BRING A
TOUCH OF MIDDLE EASTERN
ELEGANCE TO BOTH SWEET
AND SAVOURY DISHES. A FEW
DROPS INSTANTLY ADD A
SOFT, AROMATIC BLOOM.

L WMCE fuer,

4 WATER 300ml

ROSE WATER
300ml B

I ORANGE%OSSOM




CANE
MOLASSES

A NATURAL SWEETENER WITH A RICH
AND DISTINCT FLAVOUR. FOR FOOD
LOVERS WHO ENJOY RICH, NOSTALGIC
FLAVOURS AND LIKE EXPERIMENTING
WITH TRADITIONAL BAKES AND SLOW-
COOKED DISHES.

450¢g
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FREEKEH

A SUPERFOOD WITH ANCIENT ORIGINS,
CAPTIVATING HEALTH-CONSCIOUS
CONSUMERS AND FOOD ENTHUSIASTS
ALIKE. THIS NUTRITIOUS GRAIN IS MADE
FROM YOUNG, GREEN WHEAT THAT IS
HARVESTED WHILE STILL SOFT, THEN
ROASTED AND CRACKED TO CREATE ITS
DISTINCTIVE TEXTURE AND FLAVOUR.




OUR QUICK AND EASY MI
BLEND OF HERBS AND.SEI
FRIED UNTIL CRISE

A SAVOURY

CHICKPEA & HERB MIX
FOR

o, A

BRISPY oumﬁs

FALAFEL BALLS
1809 e
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No artificial calours or fitn
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25 CRAWFORD STREET, LONDON. W1H 1PL
UNITED KINGDOM

TEL: 0208 99 78 555
EMAIL: sales@greenfieldsuk.co.uk
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