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ABOUT US

Welcome to Horeb Spices, where we bring the authentic taste of India to your kitchen. Our passion for
spices began with a desire to share the flavours of our homeland with the world. Today, we are proud to
be one of the leading FMCG Indian spices companies, exporting our products to Canada and South Africa.

Our journey started with a commitment to quality. We source our spices from the best farmers in India,

who use traditional methods to grow and harvest their crops. Our manufacturing facility in Tamil Nadu,

India, is equipped with state-of-the-art technology to ensure that our spices meet the highest Standards
of purity and quality.

At Horeb Spices, we believe that the secret to a great meal lies in the quality of the ingredients. That's
why we take great care in selecting and blending our spices to bring out the unique flavors and aromas
of Indian cuisine. Our range of spices includes cumin, coriander, black pepper, turmeric, cardamom,
cinnamon, blend masalas and more.
We are committed to sustainability and social responsibility. We work closely with our farmers to ‘
promote sustainable farming practices and provide them with fair prices for their crops. We believe in
building long-term relationships with our customers, and we are dedicated to providing the best service
and support possible. '

Thank you for choosing Horeb Spices. We are excited to share the authentic taste of India with you and
your family.
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VISION

At Horeb Spices, our vision is to become the‘ leading global supplier of authentic Indian spices, offering
our customers a wide range of premium quality products that elevate the taste of every dish.

Provide our customers with the highest quality Indian spices that are free from any harmful chemicals
or preservatives, ensuring that the natural flavors and aromas are retained.

Source our ingredients directly from local farmers who use traditional and sustainable farming
practices, thereby supporting local communities and promoting environmental sustainability.

3. Constantly innovate and improve our manufacturing processes to deliver superior quality products
~ that meet and exceed our customers' expectations.

Offer exceptional customer service by providing timely and accurate information about our products,
delivering orders promptly, and addressing any concerns or feedback with professionalism and care.

'B,uild long-lasting relationehips with our customers, suppliers, and partners based on mutual trust,
respect, and integrity, thereby fostering a strong and sustainable business-ecosystem.
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By staying true to our mrssron we arm to become a trusted partner"and preferred supplier of Indian
spices to eustomers aII over tTre wnrld whlle also eentrlhutm'g_tetthe soero eeonomle development of




Embark on a mouthwatering culinary journey as we invite you to explore the rich tapestry of Indian
daals and lentils, where each spoonful unravels an explosion of flavors, colors, and textures. India,
a land blessed with diverse cultures, has perfected the art of crafting these humble legumes into
exquisite delicacies that will transport you to a world of aromatic bliss.

Spice up your culinary repertoire with our exquisite collection of daals and lentils, meticulously
sourced from the fertile soils of India, where the sun-kissed fields infuse the legumes with
unparalleled freshness and vitality. Our dedication to quality ensures that each batch is carefully
selected, meticulously cleaned, and packaged with love to deliver the true essence of Indian
| cuisine to your kitchen.

Experience the velvety Rajma, infusing tangy tomatoes with aromatic spices. Indulge in the golden
glory of smooth Toor Dal, enriched with cumin and coriander. Let the crunchy Chana Dal add a twist
to your dishes. Discover the freshness of vibrant Moong Dal, creating zesty khichdi and heavenly
8 halwa. Delight in the rustic charm of Urad Dal, transforming ordinary dishes into extraordinary
delights. Nourish yourself with the nutritious Masoor Dal, boasting vibrant orange hues and
harmonious flavors. Explore the diverse regional cuisines of India, as these daals and lentils unlock
a world of gastronomic wonders. Let their magic elevate your cooking, infusing each bite with
tradition, culture, and an explosion of incredible flavors. Prepare to be enchanted!

Moong Dal Split Yellow Lentils Toor dal
Red Kidney Beans Masoor dal / Red Lentils Chana Dal
Moong Whole / Green Gram Besan Flour Urad Dal Split




Prepare to be captivated by the regal charm of our Indian whole spices, meticulously
sourced and handpicked to elevate your culinary creations. Each spice is a treasure chest
of flavors, a testament to India’s rich culinary héritage. Indulge in the aromatic dance of
whole Cumin seeds, feleasing a burst of earthy notes with every bite. Let the whole
Cardamom pods enchant your senses, their intoxicating aroma infusing your dishes with a
touch of luxury. Experience the robust allure of whole Cloves, adding a warm, sweet
essence to your culinary masterpieces. Revel in the fiery embrace of whole Red Chili,
" igniting a tantalizing heat that will thrill your taste buds. Our collection of whole spices
“invites you to embark on a culinary adventure, where each spice is a key ingrédient in
_unlocking the secrets of Indian buisine. Prehare to immerse yourself in a world of
tantalizing aromas, vibrant flavors, and endless possibilities. Embrace the magic of whole

spices and let your culinary creativity soar!

Whole Black Pepper
Whole Coriander
Whole Cumin
Whole Mustard
Cinnamon Sticks
Whole Cloves




Our Exquisite Collection of Indian Ground Spices!

Prepare to be swept away by the enchanting allure of our Indian ground spices. From the bustling
spice markets of India to your kitchen, we bring you a symphony of flavors that will ignite your
culinary creativity. Experience the earfhy warmth of Cumin, the citrusy delight of Coriander, and
the fiery passion of Red Chili. Let the golden radiance of Turmeric infuse your dishes with health
and vibrancy. Immerse yourself in the smoky allure of Cardamom and the comforting embrace of
Cinnamon. Delight in the sweet essence of Cloves and the zesty kick of Black Pepper. Each jar
holds the secret to unlocking a world of culinary possibilities, where every meal becomes an
aromatic masterpiece. Elevate your dishes to new heights with our meticulously ground spices,
crafted to perfection for your gastronomic pleasure. Get ready to embark on a flavor-packed

journey that will leave your taste buds dancing with joy!

Ground Black Pepper
Chilli Powder (Hot)
Chilli Powder (Mild)
Ground Turmeric
GroundACorainder
Ground Cumin
Ground Cinnamon
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" g Introdu'eing our AExq/u’fsi:t_ev _Ind_ian Blen‘d’ Masala: Po'wder!'

: ; Unloek the essenee of Indlan eullnary artrstry wrth our metreulously crafted hlend masala |
7 7’ '?.f"'powder A lrarmomous symphony of ﬂavors eaeh jar eneapsulates the seerets “f:;: :
- eenturles oId reelpes brmgmg the wbrant essenee of Indras dlverse eulsme to your"«»-
3 krtehen Immerse yourself in the mtoxreatmg aroma and robust ﬂavors of our srgnature ;

‘ 'blend earefuJIy eurated to |gn|te your taste buds wrth every dlsh ol
Experlenee the warmth of our masala powder as |t weaves together the perfeet balance of
aromatic splees danelng on your palate and transformmg ordlnary meals |nto'
extraordinary feasts. Let the eomplex layers of ﬂavors take you ona sensory journey,
where the earthiness of cumin, the tanginess of coriander, the hint of swe‘etness from
cinnamon, and the fiery kick of ehilyi blend in perfectharmony. |

From curries to biryanis, stews to stir-fries, our’/fndian blend masala powder is the key to
unlocking a world of culinary delights. Elevate your dishes to;new' heights and immerse
yourself in the magic of Indian cuisine. Get ready to tantalize your taste buds and embark

on a flavorful adventure that will leave you craving for more.

Garam Masala Beef Gurry Powder(Hot/Mild)
Chicken Curry Powder(Hot/Mild) Sambar Powder
Lamb Curry Powder(Hot/Mild) Kulambu Chilli Masala
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" Embark on a culinary voyage to the heartlands oyf,lndia with our rema'rkableseleet.ion of

Indian rice. Each grain tells a tale of heritage and tradition, meticulously nurtured and

: harvested to perfeetlon Experlenee the sheer elegance of Basmatl with |ts slender,
_aromatre grams that transport you to a fragrant oasls with every forkful. Indulge in the
nutty, wholesome goodness of Sona Masoori, a versatrle rlee that adds a dellghtful touch

to both savory and sweet dishes.

Let our Indian rlee varletres graee your table, mfusmg your meals with authentrolty and

- flavor. Whether you re preparrng a fragrant blryanl ora comforting bowl of khlohdr our
' rice ensures a sensory experrenee that will leave you yearmng for more. From the fields of

Punjah to the deltas of South Indla we hrmg you the finest- gralns that have dehghted

generations.

Immerse yourself in the culinary heritage of Indra W|th our exeeptronal rice oolleetron
Each grain is a testament to the dedlcatlon and passlon of our farmers Join us on thls

gastronomic adventure and savor the essence of India, one delectable grain at a time.

| Basamti Rice - Ponni Rice

Parboiled Rice ~ Matta Rice |
Sona Masoori Rice Idli Rice . e f
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Thank you for embarking on thig ineredible glavor-gilled journey with ve. We
are honored to have thared the tantalizing world of spices with you
through our product catalogue. g you embrace our meticulougly gourced and
expertly crapted gpices. we hope they become a cherigshed part of your
evlinary repertoire.

From the vibrant colors and aromatic notes to the exquisite tagtes that
dance on your palate, we have gtrived to bring you the very best of lndian
flavors. Your trugt and support mean the world o vs. and we are commitied
to continvally providing youv with exceptional quality and vnforgettable
tagie experiences.

As you explore the vast pogsibilities these gpices opfer. may they ignite your
ereativity, elevate your dishes, and bring joy to your kitechen. From cozy
family meals to lavish peagts. we are here {o enhance every culinary
wmoment.

Thank you gor chooting vs ag your irusted partner in glavor. We look

gorward to gerving you again ag you embark on future gagtronomic
adventures. May your journey be filled with delectable digcoveries and
cvlinary delights. Here's to the joy of gpices and the magic they bring to
your table. Cheerg!

MANUFATURED & MARKETED BY IMPORTED & DISTRIBUTED IN CANADA BY
M/s. HOREB TRADING & EXPORTS PVT LTD. Horeb Business Solution Inc

No: 3/300-7, KALINGAPATTI ROAD, 1325 Tudor Crescent, Peterborough,
PARANKUNTRANPURAM B. 0, ON K9L1X1

V.IC. PUTHUR, TIRUNELVELI - 627859. PH :+1 343 333 6317
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