


Savor the Soul of 
Northeast India with 
Our Artisanal Spices

Nestled in the lush hills and fertile valleys of Northeast India, our 
company is committed to delivering the finest selection of 
premium spices, embodying the region’s rich culinary heritage 
and vibrant biodiversity. Sourced directly from small-scale farmers 
in Assam, Meghalaya, Nagaland, Manipur, and Sikkim, our 
spices—including Black Pepper, Ginger, Turmeric, King Chilli, 
Coriander, Dry Chilli, and Large Cardamom—are cultivated using 
time-honored techniques to ensure unparalleled authenticity, 
purity, and robust flavor. Each spice reflects the unique terroir of 
Northeast India, offering exporters and buyers a distinctive edge 
in global markets. Our rigorous quality control and sustainable 
sourcing practices guarantee consistent excellence, empowering 
your business with spices that elevate culinary creations and meet 
international standards

Black Pepper: Often called the "king of spices," our 
Northeast Indian black pepper is grown in the hilly 
terrains of Assam and Meghalaya. It offers a robust, 
pungent kick with a warm, woody aroma. Perfect 
for seasoning grilled meats, hearty soups, or tangy 
pickles, it’s a versatile spice that enhances both 
savory and spicy dishes. Black pepper is rich in 
antioxidants, supports digestion, and may 
improve nutrient absorption.

King Chili (Bhut Jolokia): Hailing from Assam, 
the legendary Bhut Jolokia is one of the world’s 
hottest chilies, renowned for its fiery intensity 
and smoky undertones. A little goes a long way 
in adding bold heat to curries, chutneys, or 
marinades. Handle with care and savor its unique 
flavor in traditional Naga dishes. Rich in capsaicin, 
it may boost metabolism and promote heart health.



Dry Chilies: Our sun-dried chilies, sourced from the fertile Northeast, deliver a 
vibrant red color and a balanced heat profile. Ideal for crafting spicy chutneys, 
tangy sauces, or classic Northeast Indian dishes like Manipuri eromba, these 
chilies add depth and zest. They’re packed with vitamins A and C, supporting 
immunity and skin health.

Ginger: Grown in the misty hills of the Northeast, our ginger is fresh, aromatic, 
and zesty, with a warm, spicy bite. A staple in teas, stir-fries, and curries like 
Assamese fish tenga, it’s also prized for its anti-inflammatory and anti-nausea 
properties. Add it to smoothies or broths for a healthful, flavorful boost.



Coriander: Our coriander seeds, harvested from Northeast farms, offer a bright, 
citrusy flavor with nutty undertones. Essential for spice blends, pickles, and curries, 
they shine in dishes like pork with bamboo shoot from Nagaland. Coriander is known 
for its antioxidant properties, aiding digestion and helping regulate blood sugar.

Large Cardamom: A hallmark of Sikkimese and Northeast cuisine, large cardamom 
brings a distinctive smoky, earthy flavor with hints of camphor. Perfect for rice dishes 
like pulao, meat curries, or even desserts like kheer, it’s a versatile spice with a unique 
aroma. Traditionally used in herbal remedies, it supports respiratory 
health and digestion.

Turmeric: Our turmeric, grown in the pristine soils of the Northeast, is celebrated 
for its vibrant golden hue and warm, earthy flavor. Rich in curcumin, it’s a 
cornerstone of curries, healing soups, and traditional remedies across the region. 
Use it in dishes like Mizo bai or as a natural food coloring. Turmeric’s 
anti-inflammatory and antioxidant properties make it a superfood for immunity 
and overall wellness.
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