
The Spice
Guide

Explore Our All  
Organic Ingredients



Our Story

A brief introduction to The Urban Spice Shop and 
the services that we offer. 

Go Organic

We believe that the future is all about sustainable 
and organic products. Find out more about our 
quality standards here.

Why The Urban Spice Shop?

Discover the unique benefits we offer and why 
The Urban Spice Shop is the right choice for you.  

Our Range

Explore our full range in depth and discover 
new and exciting flavours to enhance your 
culinary experience.

Partner With Us

If you share the same dream as us and are 
interested in partnering, find out more here.

Contact Us

Want to talk? We will be happy to hear from you. 
Find out how to get in touch here.
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The Urban Spice Shop was established with the 
intention of providing customers with high quality 
organic and authentic spices sourced from various 
parts of the world. The brand is currently sold in 
Singapore and Australia. Our Products are packed 
in our own facility in Sri Lanka 

Our products are available in glass grinders and 
shakers ready for retail, as well as in larger pack 
sizes suitable for food service sector.

The Urban Spice Shop strives to bring the best out 
of the spices we serve, tantalizing your senses and 
enhancing your culinary experience.

All our spices are carefully sourced and hand 
packed, ensuring that the natural flavour and 
freshness is guaranteed.

Our
Story



Our goal is very simple... we want to take 
organic products mainstream. We only 
sell products that are grown organically 
and certified by accredited institutions. 
We believe that the future is all about 
sustainable and organic products. 

Today people from all walks of life are 
embracing organic products like never 
before and we are here to help them by 
offering value for money products.

All our suppliers adhere to stringent 
quality standards and meet strict USDA 
NOP and EU Organic standards.

We’re
Organic
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Certified Organic by 
Onecert International



Why Use  
Our Products?
Whether you are a home cook or a 
professional chef we encourage you 
to use our products. By doing so you 
add high quality spices to your food 
and more importantly play a key role 
in driving sustainability.

We only source the best grades of 
spices to ensure that you get the 
highest quality products that are 
fresh, clean and abundant in flavour.

Beneficial For Your General
Health And Wellness

We Choose The Best Spices
From All Around World

All Of Our Products  
Are Certified Organic

We Help The Environment
With Sustainable Production

Unique Packaging Maintains
Freshness For Longer

All Of Our Products Are
Hand Packed With Care

Smaller pack sizes are suitable for 
households and come in glass shakers 
and grinders which are convenient to use.

Our range of food service products is 
currently available in special zip lock 
packs to maintain freshness. Our stand-
up pouches enable easy storage.

The Urban Spice Shop Some of Our Unique  
Benefits Include:
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The Urban Spice Shop invites you to be 
bold and creative in developing a unique 
and unforgettable experience using our 
world class spices.

Our 
Range

09



Black Pepper

Great for seasoning meat and poultry

Gives that extra heat to Salad dressings

Gives depth of flavor

Our black pepper is sourced from Sri 
Lanka. We only sell the highest grade of 
black pepper. Grade 1 pepper is higher 
in volatile oils and density and has a low 
moisture content.
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Whole - 53g, 1kg 
Coarse - 40g, 1kg 
Powder - 40g, 1kg

Cinnamon

Mild and subtle in flavour

Gives an amazing flavour with 
lamb, poultry and rice

Great for baking, deserts and 
beverages

We only sell Ceylon cinnamon, which is 
also known as “true cinnamon”. Ceylon 
cinnamon is better in quality, abundant 
in volatile oils and has a superior flavour 
which is not over whelming. We source only 
the best grades of Ceylon cinnamon which 
is Alba and C5 special.

Whole - 18g, 500g 
Powder - 35g, 500g

Cloves

Provides rich aroma and flavor in 
cakes and desserts

Great with meat and poultry and 
in beverages

Handpicked selected grade  
(HPS) = Guaranteed quality

We source our cloves from the hill country 
in Sri Lanka. Perfect buds are handpicked 
and carefully sorted ensuring the highest 
quality. By sourcing handpicked grade 
cloves, we ensure that the clove buds are 
of good size with beautiful colour. It also 
contains minimal headless cloves or stems.

Whole - 30g, 500g 
Powder - 40g, 500g

Goes well with light coloured dishes 
and soups

Sharper flavour and heat compared to 
Black Pepper

To optimize flavour, add after the dish 
has been cooked

Our white pepper is sourced from Sri 
Lanka. We sell Grade 1 white pepper which 
has a very low percentage of grey berries, 
is low in moisture and high in volatile oils. 

White Pepper
Whole - 53g, 500g 
Powder - 40g, 500g



Chilli

Our chilli is moderate in spiciness to 
ensure that it does not overpower the 
other flavours in the dish. We offer dried 
chilli in whole, flakes and powder formats.

Used to infuse creams, broths, 
stocks and pasta water

Gives heat and flavour to meat, 
poultry and seafood

Used in many dishes, from 
curries to stews

Whole - 250g 
Flakes - 500g 
Powder - 1kg

Great with fish and seafood dishes

Great as a healthy natural colouring 
agent in food

Used to round out spice mixes for 
curries and meat rubs

We source our turmeric from Sri Lanka.  
We ensure that we offer turmeric with 
3-5% curcumin percentage to ensure 
enhanced aromatic flavour and a brilliant 
golden yellow colour.

Turmeric
Powder - 40g, 1kg

Great for cakes, puddings and custards

Good for savoury meat-based dishes

Enhances taste and rounds out flavour

Our nutmeg is sourced from Sri Lanka. 
Whilst we mainly sell deshelled Nutmeg, 
we can provide nutmeg with shell as per 
the customers requirement. Our high 
quality nutmeg is large to medium in size.

Nutmeg
Powder - 35g, 500g
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Ginger

Our ginger is sourced from both Sri Lanka. 
It is currently only available in powder 
form. 

Great in spice rubs for meats 
and poultry

Used in mixes for gravies, curries, 
marinades and stews

Good for baking and desserts

Powder - 435g, 1kg



Garlic

Our garlic is sourced from India and is 
of very high quality. It is currently only 
available in powder form. 

Great for dry rubs for meats and 
vegetables

Good for soups, sauces, stews and dips

Can be used as a more subtle 
substitute to fresh garlic

Powder - 35g, 500g

Our coriander is sourced from India. 
We only provide whole coriander seeds 
to maintain freshness. It can be ground 
before use, this helps to retain the flavour.

Coriander

Dry-fry seeds to get the maximum 
flavour and aroma

Great in curries and pot roasts

Gives depth of flavor to meat, stews, 
vegetables & soups

Seeds - 30g, 500g 
Powder - 35g, 500g

Fennel

Our fennel is sourced from India. We only 
provide whole fennel seeds to maintain 
freshness. It can be ground before use, 
this helps to retain the flavour.

Great in Italian, Indian & Middle Eastern 
savoury dishes

Toast to release the oils and flavour 
before use

Good flavouring for soothing teas and 
sugared sweets

Seeds - 30g, 500g 
Powder - 35g, 500g

Our cumin is sourced from India. We only 
provide whole cumin seeds to maintain 
freshness. It can be ground before use, 
this helps to retain the flavour.

Cumin

Great with gamey meats such as goat, 
lamb or venison

Gives great depth to vegetables and 
dipping sauces

Begin by frying the seeds to infuse the 
dish with flavour

Seeds - 30g, 500g 
Powder - 35g, 500g
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The delicate outer slivers of the 
nutmeg seeds, our mace is sourced 
from Sri Lanka and are currently only 
available in powder form.

Mace

More subtle and delicate in flavour 
to nutmeg

Gives great aroma to soups, stews 
and sauces

Great in spice blends used for meat 
dishes and curries

Powder - 500g, 1kg
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Cardamom

Mild, sweet aroma and flavour for 
meats and patties

Good for baking, curries and with 
beverages

Use whole, crushed or just the seeds 
from the pods

Our green cardamom pods are sourced 
from South India and are about 5-6mm 
in size. We also offer our cardamom in 
powder form.

Whole - 500g, 1kg 
Powder - 500g, 1kg

Our star anise is currently sourced 
from South India. We only source star 
anise without stem and our products 
contain minimal broken pods enhancing 
convenience in usage.

Star Anise

Used to infuse soups, stews and 
braised dishes

Popular in Vietnamese and 
Chinese cooking

Great addition for your Biriyani

Whole - 500g, 1kg

We source vanilla from Sri Lanka. 
Availability of vanilla may depend based 
on the time of the year and harvest. 
Our team will be able to guide you through 
the ordering process. We only source 
vanilla with moisture above 25%.

Vanilla

Great for baking and in desserts

Add in small quantities at the end of 
cooking dishes

Boosts sweetness and blends well 
with other flavours

Whole - 500g, 1kg 
Powder - 500g, 1kg
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Our 
Partners
We are always on the lookout for new 
wholesale and retail partners from across 
the globe looking to stock the best 
quality organic herbs and spices.

Please reach out to us if you share the 
same dream as we do. We are always 
open to working with those who strive to 
grow and promote organic produce.

Get in touch via email at:  
dilan.perera@tussspices.com

Retail SKUs: 
18g–53g - 12 per carton 
(2 x 6 packs)

Food Service: 
250g - 12 per carton
500g - 12 per carton 
1kg - 6 per carton

Our Distributors

Where to Find us
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Contact Us
If you’d like to speak to us about wholesale or 
retail stocking, partnering with us, or to ask us 
anything, all the details you need to get in touch 
are listed below:

Send Post To:
The Urban Spice Shop LTD.  
No 10, Kandy Road, Wedamulla,   
Kelaniya, Sri Lanka

Call Us:
+65 8655 8498
+94710902212
 
Email Us:
dilan.perera@tussspices.com
info@tussspices.com
 
Visit Our Website:
www.tussspices.com

Authorized Distributors

Singapore
Ban Choon Marketing Pte. Ltd
30 Quality Road,
Singapore 618803
enquiries@banchoon.com.sg

Australia
S D Premium Foods
21 Cedar Avenue Campbelltown,
5074 South Australia
d.fernando@sdpremiumfoods.com
t.delpechitrea@sdpremiumfoods.com
Tel: +61 433140171



A World at Your Fingertips

We strive to bring the best out of our spices, 
tantalizing your senses and enhancing your 

culinary experience. We invite you to be bold  
and creative in developing a unique and 

unforgettable experience for your guests.

All our spices are carefully sourced and hand 
packed, ensuring that the natural flavour and 

freshness is guaranteed, helping to create  
the most heartwarming dishes.

Discover More from The Urban Spice Shop:

www.tussspices.com

Certified Organic by Onecert International


