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We are Vistaar Enterprises a whole sale dealer of indian spices with best quality.

Contact Us

Address:- 362/A-2, Satayam Puram , Jharoda Border, Near Ashram, New Delhi-110072
Email:- reachvistaar@gmail.com Website:- https://www.vistaarenterprises.com

Contact:- 8929920007, 9930801159
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Company Profile

Sinnce establishment of Vistaar Enterprises, Merchandising
facilities have maintained the highest international standards of
quality control and assurance adhering to the self-enunciated
SOPs (Standard Operating Procedures) for efficient operations to
provide Export Quality "Great Indian Spices".

Vistaar Enterprises is one of the India's trusted exporter and
Prime supplier of indian spices used in Home food preparations .

Our Mission

We believe in making relationship and making it stronger
day by day by providing good quality of products and quality
through training , quality certifications and use of our knowledge
for the benifits of customers.

Reach Us

Contact:- +91-8929920007 (Available on Whattsapp)

Email :- reachvistaar@gmail.com
Website:-  https://www._vistaarenterprises.com

Address:- 362-A/2, Satayam Puram, Jharoda Border,
Bahadurgarh -Najafgarh Road, New Delhi-110072
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GREAT INDIAN SPICES

Top Indian Spices

There are more than 40 Indian spices. Many are obscure and used only in
certain regions, like stone flower and garcinia. We've come up with this list
of 32 essential spices that are used in just about all Indian food,
encompassing several centuries-old culinary traditions from all over the
broad subcontinent.

Combining traditional spices to produce beautiful cooking is an almost
spiritual act. Certainly exploring Indian food will greatly expand your
cooking repertoire. Below are the 32 top spices used in Indian cooking.
Getting familiar with these spices is a great first step in your knowledge.
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1. Turmeric (Haldi)

Indian food needs turmeric. Turmeric, a ground spice, has an earthy supporting
flavour. Of all the spices used in Indian cooking, this one has huge health
benefits, and an astounding yellow colour. Usually only a teaspoon is used to
flavour and colour a dish for a family of four. If used for health purposes, make
sure to include at least a dash of black pepper in your recipes. Turmeric is a
great anti-inflammatory, but without the piperine from black pepper, its effects
are diminished.

2. Cumin (Jira)

Cumin seed is a spice with a flavour profile a little like caraway or dill, and is
a staple of Indian cooking and curries. Generally cumin seeds are best used
whole, and fried in oil at the beginning of a dish (the process called taarka).
At a higher heat, cumin seeds will turn brown quickly, in 15 or so seconds.
Make sure you don't burn them, and when they start to pop, you know they're
done. Ground cumin powder is also an essential spice used in India, and is one
of the key ingredients in garam masala spice mix.




Te

% Vistaar Enterprises

3. Green Cardamom (Chhoti llayachi)

You can't mistake the flavor of green cardamom. It tastes a lot like eucalyptus
(and hence like many cough lozenges) owing to a compound called cineole. Its
great fried in hot oil at the beginning of cooking an Indian dish. Usually between
two and six whole cardamom pods are what you will find in an Indian recipe.

4. Coriander

Coriander is the seed of cilantro, and is one of the most essential spices in our
list.

This seed has an aroma like citrus mixed with some leafy, woody notes, and is
used in many dishes including Madras and Vindaloo. Ground into powder just
prior to adding to a sauce Is the best way to use coriander seeds.
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5. Garam Masala

India's most famous seasoning is Garam masala. It's actually a combination of
dried spices including pepper, cinnamon, nutmeg, cardamom, cumin,
coriander, te] patta, pepper, and some others. It is the used in many dishes,
including Chana Masala. Some contain mustard, some contain a lot of fennel,
some just a little, but no matter what food you're eating in India, this spice,
rather this mix of spices will likely be an ingredient.

6. Black Cardamom (Kali llayachi)

Black cardamom seeds have the same eucalyptus scent as green ones, and
are one of the most essential spices in our list. The key difference is that before
being used in food, they're dried over a fire, hence are blackened and smoky
in flavour.

There is no substitute for the unigue fragrance of black cardamom. Many
dishes use them. Recipes serving about 4 people usually only use one or two
black cardamom pods whole. In Indian cooking, you'll often find these in
Biriyani.
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7. Ginger (Adarek)

Of all Indian spices, Ginger is an absolutely essential ingredient for most
curries, and is one half of the recipe for ginger garlic paste, used in most food
of India. Its fine to use this spice dried. Some recipes even call for it. Most
Indian dishes call for ginger/garlic paste. If you have none, you can cut a 1-2
inch length of raw ginger, grated or minced and cook it with your garlic after
you've clarified your onions. Make sure you have peeled the ginger first.

8. Asafoetida (Hing)

Asafoetida (hing) is one of our favorite Indian spices. To cook with hing, is to
cook with one of the most powerful aromatic spices in the world.

To use hing, you must always add it to your frying pan when your oil or butter
IS hot. It should sizzle for a few seconds 5-20 before adding onions, garlic, or
ginger. For a meal of four, expect to use between % and % of a teaspoon of
hing. Make sure to store it in a sealed container. You can find more out about
this spice on our asafoetida blog post.
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9. Fenugreek (Methi)

One of the subtle Indian spices is Fenugreek. Fenugreek seeds are quite bitter,
but have enormous health benefits. The leaves are a green aromatic spice and
are less prone to bitterness, and have a delicious maple-like aroma. This
Indian spice is what people say "smells like curry." of all Indian spices, this
spice may be the most essential. You may use up to a few tablespoons in a
family size dish near the end of the cooking process, but start with a teaspoon.
Fenugreek seeds also have many health benefits.

10. Mango Powder (Amchoor)

Usually this powder is just called amchoor. It's one of our favorite spices and
when added to any dish, it imparts a great sourness. It's a common Indian
Seasoning, and it's extremely sour.

Because this powder consists of dried mango, it is chock full of acids, and a
little goes a long way. You can find out more about this ingredient in Master
Indian’s blog post on how to use amchoor.
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11. Tej Patta

In Indian cooking, Tej Patta is used in much the same manner as European bay.
It is included as a whole leaf and usually cooked for the length of the dish,
removed just before serving. Its aromatic flavour is reminiscent of cinnamon
and clove.

Tej Patta leaves are usually added with mustard seeds, cumin seeds,
cardamom pods, and other frying spices at the beginning of a dish and
browned slightly.

12. Cinnamon/Cassia Bark (Dalachini)

Cassia bark is an ingredient you find in most Indian grocery stores. It Is a
relative of cinnamon, and you can use it in exactly the same way. Thus this
advice goes for both cinnamon and cassia. Usually cinnamon and cassia bark
are fried whole at the beginning cooking an Indian dish, and left in.
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13. Fennel (Saunf)

Fennel and anise both bear a strong resemblance to black licorice. Fennel is
great as a whole spice in taarka, and is another key ingredient in the flavoring
of madras and other curries. Indian restaurants often use candied fennel seed
as an after-dinner mint.

14. Star Anise (Chakra Phul)

Anise tastes like fennel, but sharper and less floral. Star anise is used in some
preparations of Garam Masala. It i1s a delicious frying spice, and is the key
seasoning of the incredible tamarind chutney that you will find in many
restaurants or as a side of dipping sauce when you buy chapatis, samosas,
and other Indian street-type foods.
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15. Carom (Ajwain)

Carom is very strong, and used in many Indian dishes. Each tiny carom fruit
has a huge amount of thymol in it, and this gives it a flavour a bit like thyme,
but several times stronger. Using carom in breads is common throughout
India. When used in Indian dishes, it is used in moderation, fried first imparting
a smoky flavour, and balances well with cumin seeds, mustard seeds, and
other assertive flavours like mustard, cardamom or cumin.

16. Nutmeg (Jaiphal)

Whole, grated nutmeg is a common ingredient across India, particularly in
south Indian cuisine. When used as a whole spice, you can either shave it with
a sharp knife. Use this spice by shaving the nutmeg with a sharp knife. You can
also leave the nutmeg whole or smash it into larger chunks, and use it in a
taarka step. In south Indian cuisine and many Indian dishes, nutmeg is toasted
and ground along with coconut, sesame, and poppy seeds, and mustard seeds,
along with other spices to make masalas (spice mixes) for Keralan chicken
curries, and thattukada (street vendor) dishes.
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17. Mace (Javitri)

Mace is a webbing or leaf-like spice that wraps the nutmeg seed. Mace has an
even more savory, musky flavour than nutmeg, but they are similar enough
that their flavours can easily be confused.

Mace is often fried whole, and usually one blade or leaf of mace is enough to
really impart a strong flavour.

18. Cloves (Lavang)

If you've ever cooked an Easter Ham, you know cloves. They're strong. Add too
much, and you will overpower other subtler flavours. Generally for a family-
sized meal, we're using between four and ten whole cloves, depending on the
dish. They are another very important biryani ingredient. You can find them in
dishes like out Patiala chicken, in all Biryanis, and in many aromatic Indian
curries.
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19. Mustard Seeds (Rai)
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Whether it's brown, yellow or black, Mustard seeds are an essential
component in Indian cooking, imparting a nutty, sharp note to many curries,
and like many of the whole spices we've mentioned, they are often favored for
cooking in oil at the beginning of preparing a recipe.

20. Black Pepper (Kali Mirch)
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You all know the flavour of black pepper. It is worth noting that its particular
sharpness is unique in the pepper world. You are likely to taste the heat of
black pepper first before any other hot ingredient, and it adds a powerful
high flavour note that no other spice can hope to duplicate.
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21. Indian Red Chili (Lal Mirch)

Indian red chili is a ground spice with a heat similar to cayenne pepper, though
it may be hotter or milder depending on where the chilies come from and how
they're grown. Typically its flavour is more floral than cayenne, and it is a
brighter red. This is also a good ingredient to add slowly at the end, when
you're adjusting the heat of your dish.

22. Curry leaves (Kadhipatta)

By no means the least significant Indian spice, curry leaves are one of the most
enigmatic Indian spice. They are the leaves of the Murraya koenigii, and - while
available as a dried herb - are best used fresh, in the first or second stage of
cooking, fried up with onions and your tadka spices, to impart a pungent,
citrus-like aroma.
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23. Cuddapah Almond (Chironiji)

Chironji - Most people know this name as an ingredient used for dressing the
various sweet dishes cooked in their kitchen on special occasions. As it
replaces the almondes, it is also called ‘Cuddapah almond'.

24. Fenugreek seed

Fenugreek commonly known as Methi is an annual, multi-purpose herb with
green leaves and small white flowers. Fenugreek seeds (Methi seeds) are
commonly used in Indian kitchen for its various culinary purposes. However,
its usages are not limited to the kitchen but beyond it. Fenugreek seeds are
highly recommended for various health and beauty benefits. These seeds are
a common ingredient in Indian curries, as well as Turkish, Persian, and
Egyptian cuisine.




™\ Vistaar Enterprises

25. Garcinia Indica (Kokam)

Garcinia Indica, popularly known as Kokam, is a rich antioxidant and is well-
known as a famous summer drink. Generally, the outer covering of this fruit is
dried in the sun and then peeled off. The dried skin is then crushed into a sour
and tasty spice. This spice finds an integral place in many Indian curries. And
the fruit can be consumed directly and is known to offers multiple benefits.

26. Garlic Powder

Garlic powder is a spice that is derived from dehydrated garlic and used in
cooking for flavour enhancement. Its pungent flavour, garlic powder is widely
used around the world as a seasoning or condiment. As a condiment, it is used
for flavoring mayonnaise and tomato ketchup or sauces, salad dressings,
gravies, stews, spaghetti, chutneys, pickles, curried dishes, etc.
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27. Liquorice (Mulethi)

shutterstock com « 1983164063

Liquorice, scientifically known as Glycyrrhiza glabra, is one of the most
popular medicinal plants. Due to its antibacterial and anti-inflammatory
properties, there are many potential uses associated with liquorice root
extract. Potential uses of liquorice against some health conditions are given
below.

28. Long Pepper

The North Eastern state of Meghalaya is home to the Indian long pepper
or pipli. This spice resembles a dried green chili and is often mistaken for the
spike of the Anthurium flower. It is a whole lot spicier than regular black
pepper and is a common ingredient in Ayurvedic medicines. A multi-faceted
spice, the Long Pepper is a flowering vine of the family called Pjperaceae.




Yellow Mustard brings an aromatic, rustic taste and fragrance to your dishes.
Yellow mustard seeds are the ones used in American yellow mustard.

30. Saffron

Saffron contains chemicals that might alter mood, kill cancer cells, decrease
swelling, and act like antioxidants. It can take 75,000 saffron blossoms to
produce a single pound of saffron spice. Saffron is largely cultivated in Iran
and harvested by hand. It's one of the world's most expensive spices.
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31. Sesame Seed

The sesame plant, Sesamum indicum, produces seeds that contain protein,

fiber, and healthy fats. Sesame seeds also provide calcium, B vitamins, vitamin
E, and antioxidants.

People can eat sesame seeds as they are, add them as an ingredient to meals,
or use sesame seed oil in cooking.

32. Tamarind (Imli)

Tamarind is a tropical tree that grows in several regions around the world. It
produces pods filled with paste-like, sweet-sour fruit. Tamarind contains
vitamins, minerals, amino acids, and beneficial plant compounds.




