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WELCOME TO THE WORLD OF SPICE




Black pepper is a flowering vine in the family Piperaceae, cultivated for its fruit, known as a
peppercorn, which is usually dried and used as a spice and seasoning.

1 It's also useful for Weight Loss, reduces Blood Sugar levels, improves Brain Health, treats Gum

Inflammation, reduces the occurrence of Cancer, etc.
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Cloves are the flower buds of the clove tree, an evergreen also known as Syzygium aromaticum.
Found in both whole and ground forms, this versatile spice can be used to season pot roasts, add
flavor to hot beverages, and bring spicy warmth to cookies and cakes.

It's also useful for protects the Liver, rids Headaches, improves Digestion, keeps Diabetes in
check, fights Lung Cancer, etc.

GRADES

Cloves Hand Picked Selected(HPS)

Cloves HPS is the most superior grade of cloves. This grade contains Good Size Full Bud Cloves.

| This grade contains No Headless Cloves or Stems.

Cloves Grade No.1

This is the second best grade of cloves. This grade mostly contains Full Bud Cloves with
a small percentage of Headless Cloves.

Cloves FAQ
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Cinnamomum verum, called true cinnamon tree or Ceylon cinnamon tree, is a small evergreen
tree belonging to the family Lauraceae, native to Sri Lanka. Cinnamon is a spice obtained from
the inner bark of several tree species from the genus Cinnamomum.

Cinnamon is used mainly as an aromatic condiment and flavouring additive in a wide variety of
cuisines, sweet and savoury dishes, breakfast cereals, snackfoods, tea and traditional foods.

| It’s also useful for reducing Blood Pressure, Youthful Skin, treats Virus Infections, reduces your
risk of Cancer, Infertility Treatment, etc.
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