
Herbs & Spices: 

 

Antica Drogheria Francioni 
Wild fennel pollen has been a treasured ingredient in Italy for centuries, its clean anise flavor adding brightness 
to meat and cheese dishes. The fennel flowers, laden with pollen, are hand harvested and spread across wooden 
boards to dry for 10 days. After being carefully sifted, extracting any small leaves and twigs, the pollen is packed 
in large cotton bags to complete drying. The aromatic herb is golden-green in color, with a crisp texture.  
 

 

Antica Drogheria Francioni Wild Fennel Pollen 

 200 gm 

 1 / case 

Baleine 

    

Baleine Sea Salts 
Coarse, Fine 

 750 gm 

D’Allesandro 

 

D'Allesandro Whole Long Pepper 

 16 oz 

Dean & DeLuca 

 

Dean & DeLuca Greek Oregano 

 1 oz 
Dean & DeLuca Herb Blend for Fish 

 2 oz 



Esprit du Sel 
These flavorful sea salts are hand-harvested from the sparkling coasts of the French Island, Re. Bold in flavor, the 
salts also naturally contain iron, magnesium, calcium, potassium, manganese, zinc and iodine. Esprit du Sel Fleur 
de Sel (Flower of Salt) is an exceptionally fine sea salt, skimmed from the thin surface layer of salt pans. Its 
texture is light and delicate, like tiny snowflakes, and has a subtle flowery aroma. Grey sea salt is harvested from 
the bottom of the salt bays, where the high clay content gives the salt its deep, earthy color and flavor. The grey 
sea salt is also available blended with a variety of savory herbs and spices.  

 

Esprit du Sel Fleur de Sel 

 160 gm 

 6 / case 

 

Esprit du Sel Grey Sea Salt 

 400 gm 

 9 / case 

 

Esprit du Sel Grey Sea Salt 
 Fish (with Fennel and Garlic) 
 Grilling (with Herbs of Provence) 
 Seafood (with Seaweed) 

 180 gm 

 6 / case 

Flor de Sal d’es Trenc 

Flor de Sal d’es Trenc sea salts are hand harvested and slowly sun-dried on the tranquil shores of Mallorca. The 
delicate crystals are rich with minerals and aromas of the Mediterranean Sea.  
 
Flor de Sal d’es Trenc 
Black Olive, Hibiscus, Mediterranean, Natural, Rose 

 150 gm 

  
  



Flor del Delta 

The Trinidad Salt Pans are the only sea salt pans in the Catalonia region, protected within the Ebro River Delta 
Nature Reserve. Here in these salt marshes, fine grains of fleur de sel are hand harvested by INFOSA, a company 
dedicated to the conservation of the fragile, salty environment. Seeking means of enhancing the delicate nature 
of the salt, the company teamed up with renowned Chef Joan Roca, under the brand name Flor del Delta. Their 
collection of salts showcases exquisite combinations of carefully selected ingredients that brighten and intensify 
flavors in dishes.  
 
Flor del Delta Flor de Sal 
Natural, Fine Herbs, Pepper 

 150 gm 

Four Flavor Gift Pack 
Natural, Fine Herbs, Spices, Pepper 

 4 x 60 gm 

 

Gangi Dante 

 

Gangi Dante Organic Sicilian Oregano (Crushed Leaves) 

 50 gm 

 1 / case 

Halen Môn 

 

Halen Mon Pure Sea Salts from Wales 
White, Smoked over Welsh Oak 

 100 gm 

 10 / case 

  



La Ferme Nahia 

 

La Ferme Nahia Espelette Pepper 

 250 gm 

 4 / case 

Le Paludier 

 

Le Paludier Fleur de Sel de Guerande 

 125 gm 

Marivani 

 

Marivani Vanilla Beans 

 8 oz 

Masserie di Santeramo 

 

Masserie di Santeramo Fine Sea Salt 

 250 gm 

  



Ravida 

Ravida sea salt is a delicate, untreated salt, made using traditional methods of evaporation.  In the spring season, 
salt pans are filled with seawater from a shallow lagoon, off the picturesque coast of western Sicily. The pans are 
left out well into the summer, as powerful gusts of warm winds and brilliant beams of sunlight slowly dry out the 
lagoon’s water. The evaporated seawater leaves behind tiny flakes of flavorful sea salt, naturally rich in minerals.  
 

 

Ravida Sea Salt 

 200 gm 12 / case 

 500 gm 12 / case 

 

Ravida Sea Salt (Bulk) 

 1.6 kg 

 6 / case 

Safinter 

Safinter, one of the world’s oldest and largest producers of Spanish saffron, takes great care to harvest only the 
highest quality saffron from the La Mancha region of Spain. The precious spice, which is the dried stigma of the 
Crocus Sativus plant, is handpicked at the end of October, during the brief window of time that the flower is in 
bloom. The superior quality of the saffron is indicated by its rich red color and depth of flavor when cooking.   
 
The production of Safinter smoked paprika requires an equally delicate and laborious process to dry and grind the 
peppers. Ocales and Jaranda peppers, grown in the La Vera region of Spain, are slowly dried in a burning hearth 
of Holm oak wood. Each pepper is carefully rotated until it is completely dehydrated, the finished product 
bursting with bold, smoky flavor.  

 

Safinter Saffron 

 1 gm 

 

Safinter Spanish Smoked Paprika (Hot, Sweet, Bittersweet) 

 70 gm 

 12 / case 
 

  



Safrante 

 

Safrante Saffron Filaments 

 1 oz 

 12 / case 

Selezione  

 

Selezione Tartufi Black Truffle Salt 5% 

 100 gm 
Selezione Tartufi Truffle Salt 10% 

 100 gm 

Thiercelin 1809 

 

Thiercelin 1809 Timut Pepper 

 200 gm 

 12 / case 

 


