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The answer  
to great  
tasting food!



We have 

Gravy 

to suit any 

chicken, 

beef, lamb, 

or vegetable 

meal. Our range includes Chicken gravy 

mix, Mushroom gravy mix, Rich gravy 

mix, Demi Glace and Tasty Chicken gravy. 

We also have a ‘gluten free’ range. 

It’s as simple as mixing the gravy powder 

into cold water, bringing to boil, and then 

simmer until gravy thickens. These gravies 

are ‘freeze stable’ and ‘baine marie’ stable.
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Gravies
Product Canister Small 

Pail
Medium 

Pail Box
Chicken Gravy 200 gr 2 kg 7 kg 20 kg

Demi Glace 200 gr 2 kg 7 kg 20 kg

‘Gluten Free’ Gravy 2 kg 7 kg 20 kg

Mushroom Gravy 2 kg 7 kg 20 kg

Rich Gravy 200 gr 2 kg 7 kg 20 kg

Tasty Chicken Gravy 200 gr 2 kg 7 kg 20 kg
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Meat and Poultry  
Seasonings
Product Small 

Canister
Large 

Canister F/Ser Small 
Pail

Medium 
Pail Box Bag

BBQ Charcoal Sprinkle 280 gr 600 g 1.25 kg 3 kg 10 kg 20 kg

‘The Original’ BBQ Provencale 280 gr 600 grΓ 1.25 kg 2.5 kg 8 kg 20 kg

‘The Original’ BBQ Provencale (No Added MSG) 280 gr 600 gr 1.25 kg 2.5 kg 8 kg 20 kg

Burger Seasoning 250 gr 400 gr 800 gr 2.5 kg 8 kg 20 kg

Cajun Spice 280 gr 400 gr 1 kg 1.5 kg 8 kg 20 kg 25 kg

Cajun Chicken Rub 280 gr 600 gr 1.25 kg 3 kg 10 kg

Chicken Yeeros Marinade 280 gr 600 gr 1.25 kg 3 kg 20 kg 10 kg

Chicken Yeeros Marinade (No Added MSG) 280 gr 600 gr 1.25 kg 3 kg 20 kg 10 kg

Hamburger Seasoning 280 gr 600 gr 1.25 kg 3 kg 10 kg 20 kg

Herb and Garlic Seasoning 280 gr 500 gr 1 kg 2.5 kg 8 kg 20 kg 25 kg

Hot and Spicy Seasoning 280 gr 500 gr 1 kg 2.5 kg 8 kg 20 kg

Italian Herbs 100 gr 150 gr 300 gr 1 kg 10 kg

Lemon Pepper Seasoning 280 gr 600 gr 1.25 kg 2.5 kg 8 kg 20 kg 25 kg

Lemon Pepper Seasoning (No Added MSG) 280 gr 600 gr 1.25 kg 2.5 kg 8 kg 20 kg 25 kg

Meat Tenderiser 300 gr 600 gr 1.25 kg 3 kg 10 kg 20 kg

Mexican Seasoning 280 gr 500 gr 1 kg 2.5 kg 8 kg 20 kg 25 kg

Mixed Herbs 100 gr 200 gr 400 gr 1 kg 10 kg

Moroccan Seasoning 280 gr 600 gr 1.25 kg 2.5 kg 8 kg 20 kg 25 kg

Pepper Lemon Seasoning 280 gr 600 gr 1.25 kg 2.5 kg 8 kg 20 kg

Peri Peri Seasoning 220 gr 400 gr 800 gr 2.5 kg 10 kg 25 kg

Pizza Toppa 200 gr 350 gr 650 gr 20 kg

Pizza Mix 25 kg

Satay Seasoning 280 gr 500 gr 1.25 kg 2.5 kg 8 kg 20 kg 25 kg

Seasoned All 280 gr 500 gr 1 kg 2.5 kg 8 kg 20 kg 25 kg

Tandoori Seasoning 280 gr 500 gr 1 kg 2.5 kg 8 kg 20 kg 25 kg

Thai Seasoning 280 gr 500 gr 1 kg 2.5 kg 8 kg 20 kg 25 kg

Tuscan Seasoning 280 gr 500 gr 1 kg 2.5 kg 8 kg 20 kg 25 kg

Vege T 280 gr 600 gr 1.25 kg 2.5 kg 8 kg 20 kg

Vege T (No Added MSG) 280 gr 600 gr 1.25 kg 2.5 kg 8 kg 20 kg

‘The Original’ 

BBQ 
Provencale

An authentic 

Mediterranean 

seasoning of 

selected herbs 

and spices to 

flavour food at the 

table or in cooking.  

Excellent with meat and poultry.  

Tasty Spices  M
eat & Poultry Seasoning
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Lemon  
Pepper 
Seasoning  
is an extremely 
versatile and 
flavoursome 
blended 
seasoning, that 
gives a distinct 
citrus and pepper 
flavour to dishes.



Meat and Poultry  
Seasonings
Product Small 

Canister
Large 

Canister F/Ser Small 
Pail

Medium 
Pail Box Bag

BBQ Charcoal Sprinkle 280 gr 600 g 1.25 kg 3 kg 10 kg 20 kg

‘The Original’ BBQ Provencale 280 gr 600 grΓ 1.25 kg 2.5 kg 8 kg 20 kg

‘The Original’ BBQ Provencale (No Added MSG) 280 gr 600 gr 1.25 kg 2.5 kg 8 kg 20 kg

Burger Seasoning 250 gr 400 gr 800 gr 2.5 kg 8 kg 20 kg

Cajun Spice 280 gr 400 gr 1 kg 1.5 kg 8 kg 20 kg 25 kg

Cajun Chicken Rub 280 gr 600 gr 1.25 kg 3 kg 10 kg

Chicken Yeeros Marinade 280 gr 600 gr 1.25 kg 3 kg 20 kg 10 kg

Chicken Yeeros Marinade (No Added MSG) 280 gr 600 gr 1.25 kg 3 kg 20 kg 10 kg

Hamburger Seasoning 280 gr 600 gr 1.25 kg 3 kg 10 kg 20 kg

Herb and Garlic Seasoning 280 gr 500 gr 1 kg 2.5 kg 8 kg 20 kg 25 kg

Hot and Spicy Seasoning 280 gr 500 gr 1 kg 2.5 kg 8 kg 20 kg

Italian Herbs 100 gr 150 gr 300 gr 1 kg 10 kg

Lemon Pepper Seasoning 280 gr 600 gr 1.25 kg 2.5 kg 8 kg 20 kg 25 kg

Lemon Pepper Seasoning (No Added MSG) 280 gr 600 gr 1.25 kg 2.5 kg 8 kg 20 kg 25 kg

Meat Tenderiser 300 gr 600 gr 1.25 kg 3 kg 10 kg 20 kg

Mexican Seasoning 280 gr 500 gr 1 kg 2.5 kg 8 kg 20 kg 25 kg

Mixed Herbs 100 gr 200 gr 400 gr 1 kg 10 kg

Moroccan Seasoning 280 gr 600 gr 1.25 kg 2.5 kg 8 kg 20 kg 25 kg

Pepper Lemon Seasoning 280 gr 600 gr 1.25 kg 2.5 kg 8 kg 20 kg

Peri Peri Seasoning 220 gr 400 gr 800 gr 2.5 kg 10 kg 25 kg

Pizza Toppa 200 gr 350 gr 650 gr 20 kg

Pizza Mix 25 kg

Satay Seasoning 280 gr 500 gr 1.25 kg 2.5 kg 8 kg 20 kg 25 kg

Seasoned All 280 gr 500 gr 1 kg 2.5 kg 8 kg 20 kg 25 kg

Tandoori Seasoning 280 gr 500 gr 1 kg 2.5 kg 8 kg 20 kg 25 kg

Thai Seasoning 280 gr 500 gr 1 kg 2.5 kg 8 kg 20 kg 25 kg

Tuscan Seasoning 280 gr 500 gr 1 kg 2.5 kg 8 kg 20 kg 25 kg

Vege T 280 gr 600 gr 1.25 kg 2.5 kg 8 kg 20 kg

Vege T (No Added MSG) 280 gr 600 gr 1.25 kg 2.5 kg 8 kg 20 kg
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Vege T
Adds a strong flavour 

to products in which it 

is used. Exceptional on 

baked vegetables, soups 

and roasts.



Our Boosters are free 
flowing, 
fine, granular 
mixtures with 
robust flavours. When added to any meal they will enhance the flavour. Boosters can be used on a variety of foods such as meat, 

seafood, poultry and pies. 
Now you can order our boosters  free of MSG and we’ve also introduced a 

Low Sodium range to suit every ones needs.

Boosters 
Product Small 

Canister
Small 
Pail

Medium 
Pail

Large 
Pail Box Bag

Beef Booster 300 gr 3 kg 8 kg 18 kg

Beef Booster (No Added MSG) 300 gr 3 kg 8 kg 18 kg

Beef Booster (Low Sodium) 2 kg 7 kg 14 kg

Chicken Booster 300 gr 3 kg 8 kg 20 kg

Chicken Booster (No Added MSG) 300 gr 3 kg 8 kg 25 kg

Chicken Booster (Low Sodium) 2 kg 7 kg 14 kg

Mushroom Booster 3 kg 8 kg 20 kg

Mushroom Booster (No Added MSG) 3 kg 8 kg 20 kg

Seafood Enhancer 300 gr 3 kg 8 kg 20 kg

Vegetable Booster 3 kg 8 kg 25 kg

Vegetable Booster (No Added MSG) 2 kg 8 kg 25 kg

Vegetable Booster (Low Sodium) 2 kg 7 kg 14 kg 25 kg

Tasty Spices  Boosters 
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Seafood  
Enhancer
Seafood Enhancer  

is a free flowing, fine,  

granular mixture  

that adds flavour to  

all types of seafood meals.

Crispy Batter
Crispy Batter Enhancer 
is used in any seafood, 
fish or potato cake 
batter for a crispy 
finish.

Premium  
Batter Mix
Premium Batter Mix  
is a general purpose 
batter used on all  
types of seafood and  potato cakes. 
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Seafood Seasonings
Product Small 

Pail
Medium 

Pail Box Bag
Crispy Batter Enhancer 3 kg 10 kg 20 kg

Fish Sprinkle 25 kg

Lemonaze Flavour 3 kg 8 kg 20 kg

Lemondor Flavour 3 kg 8 kg 20 kg

Lemon Pepper Seasoning 2.5 kg 8 kg 20 kg 25 kg

Premium Batter Mix (For Fish & Potato Cakes) 20 kg

Seafood Enhancer 3 kg 8 kg 20 kg

Seafood Sprinkle 2.5 kg 8 kg 20 kg 25 kg

Lemonaze
Lemonaze Flavour 

adds extra taste to 

any seafood meal. 

Try it on calamari, 

fish, octopus, lobster 

or crab.



HERBS & SPICES

Allspice (Pimento) is the 
dried cured, unripe berry found 
in tropical Central America. 
This spice compliments meat 
and vegetable soups, seafood, 
gravies and roast meats.

Bay leaves are best used 
in their dried form. They 
compliment any slow cooked 
meal, steamed fish or any 
vegetable dish.

Cardamom is considered 
the Queen of Spices, in the 
South of India. It is used in 
many sweet dishes, and in the 
Middle East it is used as an 
enhancement in tea or coffee.

Chilli has five main species 
and hundreds of varieties. 
With chilli powders, the 
hotter varieties are generally 
more orange in colour. Chilli 
compliments a variety of 
dishes.

Star Anise is obtained 
from the star-shaped pericarp 
of Illicium verum, a small native 
evergreen tree of southwest 
China. It has a distinct licorice 
flavour that is not too pungent. 

Basil originates from India, 
although it is native to Africa 
and Iran. It is a versatile flavour 
used in many seasonings 
and compliments any type of 
tomato dish well.

Chives are the smallest 
member of the onion family. 
Native to cooler parts of Europe 
and Asia, chives now grow wild 
in Canada and  North America. 
Excellent for adding flavour in 
salads, eggs, potatoes and any 
white sauces or dressing.

Cinnamon is said to be 
one of the oldest spices. Today, 
the world’s best cinnamon 
comes from different parts 
of Asia, including Sri Lanka, 
China, Indonesia and Vietnam. 
Cinnamon is predominantly 
used in sweet pastries, biscuits, 
cakes and stewed fruits.



For thousand of years herbs 
and spices have been added 
to meals to make them more 
appetising.

What is the difference between 
Herbs and Spices? The leaf 
of the plant is referred to as 
a Herb and any other part, be 
it seeds, roots, buds or bark 
is referred to as the Spice.

Herbs and Spices are best stored 
away from direct sunlight and 
in a cool, dry area.

Cloves are native to Eastern 
Indonesia. They are used in 
a variety of spice blends, 
including mixed spice and 
garam masala.

Fenugreek is native to 
Western Asia and Southern 
Europe. It compliments all 
curry dishes, and also adds a 
fantastic flavour to spinach or 
potato dishes.

Garlic comes from the 
same family as onions, chives, 
shallots and leek. Cooked 
garlic releases a sweet flavour, 
though raw garlic has a bitterly 
pungent flavour and may leave 
a hot sensation in the mouth.

Mint grows profusely in 
many climates all around the 
world. Adding mint to any roast 
pork, veal or chicken dish, will 
compliment the meal well. 

Nutmeg is the strongest 
tasting amongst all the sweet 
spices. Originating from 
Indonesia, Nutmeg is also found 
in parts of China and India. Best 
used with sweet foods, such as 
milk and rice puddings, cakes 
and biscuits.

Oregano, native to the 
Mediterranean region, is grown 
wildly throughout Greece, 
which produces many varieties, 
referred to as Rigani. Used 
in many cuisines around the 
world, it is a versatile herb, 
pungent in flavour.

Paprika has many different 
grades, and is grown in many 
different climates. Hungry, 
Israel and Spain are known 
to grow the best grades of 
Paprika. Used on many types 
of meats, it’s also an excellent 
garnish on egg dishes.

Cumin is predominantly 
grown in Iran, although Turkey, 
Morocco and India are also 
major exporters of the spice. 
Used in many Asian and Middle 
Eastern cuisines, it combines 
well with other spices, such as 
allspice, chilli and ginger.

We carry a large range of herbs and spices 
that are available in various sizes



Coatings, Rubs and Stuffings
Product Bag Bag Box
Breading 10 kg 25 kg

Cajun Chicken Rub 10 kg

Chicken Rub 10 kg 25 kg

Deep Fry Breading 15 kg

Kentucky Style Chicken Seasoning 20 kg

Premium Batter Mix (For Fish & Potato cakes) 20 kg

Ready Mix Chicken Stuffing 10 kg

Schnitzel Batter Mix 20 kg

Schnitzel Vege Batter 20 kg

Supreme Stuffing 20 kg

Tasty Fried Chicken Spice 15 kg

If you really want no fuss, we have our own Ready Mix Chicken Stuffing. All  you need to do is add water to the mix and you’ll have yourself a flavoursome stuffing for your chickens. 
We also have Supreme Stuffing, created for easy use. Just add this product to your bread crumbs and you’ll produce a flavoursome stuffing so good  your customers  

will be back  
for more. 

Batters
We have a range of 
batters for all of your 
Seafood and Poultry 
needs.

Deep Fry Breading,  

Kentucky Style Chicken 

Seasoning and Tasty Fried 

Chicken Spice

Are flours used to coat chicken when 

frying. Each has its own individual taste, 

easy to prepare and full of flavour.

Tasty Spices  Coatings, Rubs & Stuffings
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Chip Salts and Sprinkle
Product Small 

Canister
Large 

Canister
Small 
Pail

Medium 
Pail

Large 
Pail

Chicken Salt 400 gr 700 gr 3 kg 10 kg 20 kg

French Fries Sprinkle 400 gr 700 gr 3 kg 10 kg 20 kg

Salt and Vinegar Sprinkle 400 gr 700 gr 3 kg 10 kg 20 kg

Spice and Vinegar Sprinkle 3 kg 10 kg 20 kg

Chip Salts
Our Chip Salts and Sprinkles range are flavoured blends of table salt mixed with different herbs, spices and flavourings, including our ever popular 

Chicken Salt.
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Sausage and Pie Premixes
Product Bag Bag
Bratwurst Mix 10 kg 25 kg

Chabat Mix 10 kg 25 kg

Chabat ‘Hot’ Mix 10 kg 25 kg

Chicken Sausage Premix 10 kg 25 kg

Continental Sausage Seasoning 10 kg 25 kg

Kransky Mix 10 kg 25 kg

Kransky ‘Hot’ Mix 10 kg 25 kg

Mediterranean Mix 10 kg 25 kg

Mediterranean ‘Hot’ Mix 10 kg 25 kg

Pastie Mix 20 kg

Sausage Roll Premix 10 kg 25 kg

Meat Pie Seasoning 10 kg 25 kg

Use our  

Sausage Premixes 
for the easiest, tastiest 

Sausages in town!

Tasty Spices  Sausage & Pie Prem
ixes

10

Customised 
blending and 
packaging is 
also available 
for all of your 
seasoning 
needs.

www.tastyspices.com.au



Miscellaneous
Product Small 

Pail
Large 
Pail Bag Box

Baking Powder 2.5 kg 25 kg

Beetroot Powder 20 kg

Bread crumbs ‘Coarse’ 15 kg

Bread crumbs ‘Fine’ 10 kg

Carrot Granules 20 kg

Citric Acid 3 kg 25 kg

Corn Flour 25 kg

Garlic Paste 20 kg

Gelatine 25 kg

Guar Gum 25 kg

MSG 25 kg

Oleo Resin Paprika 1 kg 20 kg

Plain Flour 25 kg

Red Bell Peppers 20 kg

Salt 25 kg

Smoke Powder 25 kg

Sodium Bi Carb 25 kg

Spinach Powder 20 kg

Sugar 25 kg

Tomato Powder 20 kg

Vanilla Powder 15 kg

Vanilla Sugar 3 kg 25 kg

Xanthan Gum 25 kg
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Tasty Spices  Product Index

12

Product� Page No.

BBQ Charcoal Sprinkle	 2

‘Gluten Free’ Gravy	 1

Baking Powder	 11

‘The Original’ BBQ Provencale	 2

‘The Original’ BBQ Provencale  
(No Added MSG)	 2

Beef Booster	 4

Beef Booster (low sodium)	 4

Beef Booster (no added MSG)	 4

Beetroot Powder	 11

Bratwurst Mix	 10

Bread crumbs ‘Coarse’	 11

Bread crumbs ‘Fine’	 11

Breading	 8

Burger Seasoning	 2

Cajun Chicken Rub	 2, 8

Cajun Spice	 2

Carrot Granules	 11

Chabat ‘Hot’ Mix	 10

Chabat Mix	 10

Chicken Booster	 4

Chicken Booster (No Added MSG)	 4

Chicken Booster (Low Sodium)	 4

Chicken Gravy	 1

Chicken Rub	 8

Chicken Salt	 9

Chicken Sausage Premix	 10

Chicken Yeeros Marinade	 2

Chicken Yeeros Marinade  
(No Added MSG)	 2

Citric Acid	 11

Continental Sausage Seasoning	 10

Corn Flour	 11

Crispy Batter Enhancer	 5

Deep Fry Breading	 8

Product Index
Demi Glace	 1

Fish Sprinkle	 5

French Fries Sprinkle	 9

Garlic Paste	 11

Gelatine	 11

Guar Gum	 11

Hamburger Seasoning	 2

Herb and Garlic Seasoning	 2

Hot and Spicy Seasoning	 2

Italian Herbs	 2

Kentucky Style Chicken Seasoning	 8

Kransky ‘Hot’ Mix	 10

Kransky Mix	 10

Lemon Pepper Seasoning	 5, 2

Lemon Pepper Seasoning  

(No Added MSG)	 2

Lemonaze Flavour	 5

Lemondor Flavour	 5

Meat Pie Seasoning	 10

Meat Tenderiser	 2

Mediterranean ‘Hot’ Mix	 10

Mediterranean Mix	 10

Mexican Seasoning	 2

Mixed Herbs	 2

Moroccan Seasoning	 2

MSG	 11

Mushroom Booster	 4

Mushroom Booster (No Added MSG)	 4

Mushroom Gravy	 1

Oleo Resin Paprika	 11

Pastie Mix	 10

Pepper Lemon	 2

Peri Peri Seasoning	 2

Pizza Mix	 2

Pizza Toppa	 2

Plain Flour	 11

Premium Batter Mix	 5, 8

Ready Mix Chicken Stuffing	 8

Red Bell Peppers	 11

Rich Gravy	 1

Salt	 11

Salt And Vinegar Sprinkle	 9

Satay Seasoning	 2

Sausage Roll Premix	 10

Schnitzel Batter Mix	 8

Schnitzel Vege Batter	 8

Seafood Enhancer	 5, 4

Seafood Sprinkle	 5

Seasoned All	 2

Smoke Powder	 11

Sodium Bi Carb	 11

Spice and Vinegar Sprinkle	 9

Spinach Powder	 11

Sugar	 11

Supreme Stuffing	 8

Tandoori Seasoning	 2

Tasty Chicken Gravy	 1

Tasty Fried Chicken Spice	 8

Thai Seasoning	 2

Tomato Powder	 11

Tuscan Seasoning	 2

Vanilla Powder	 11

Vanilla Sugar	 11

Vege T	 2

Vege T (No Added MSG)	 2

Vegetable Booster	 4

Vegetable Booster (No Added MSG)	 4

Vegetable Booster (Low Sodium)	 4

Xanthan Gum	 11
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Tasty Spices Basic Foods Pty Ltd 
was established in 1992 here in Melbourne 
and we are proudly Australian owned 
and operated. 

We are one of the primary companies 
in Victoria manufacturing and developing 
Custom Blends for the food industry. 
We specialize in Gravies, Boosters 
(stocks), Seasonings, Breadings, Rubs, 
and Flavour Enhancers. Our Nice N’ Tasty 
range is available in both retail and 
wholesale packaging.

Tasty Spices is a HACCP & ISO 22000 
accredited company and we are 
committed to providing our customers 
with the highest quality herbs, spices 
and blends. To do so, all the ingredients 
are carefully selected to our satisfaction 
before being blended and packaged.

Our manufacturing plant is operated to 
process a wide variety of products and 
customized ingredient blends. The team 
here at Tasty Spices is highly qualified, 
experienced and professional. We work 
closely with all our existing customers and 
all new customers to fulfill their ingredient 
and product application needs. Whether it 
is for an existing product or a new product, 
our Food Technologist will try to achieve 
your goals and help you in every way. 

Our commitment has expanded with 
distributors all over Victoria, Queensland, 
New South Wales, South Australia, 
Western Australia, Tasmania and the 
Pacific Islands.

For all your flavour and blending needs, 
however big or small remember that  
Nice N’ Tasty Quality Products are;

The answer  
to great  
tasting food!



Tasty Spices basic foods
16-18 Trade Place, Coburg North, Victoria 3058, Australia 
Telephone: +61 3 9354 1366   Facsimile: +61 3 9354 1388 

Email: info@tastyspices.com.au   Web: www.tastyspices.com.au


