GOURMAZIA
VANILLA BEANS

(PREMIUM GRADE A SRI LANKAN PODS)

Hand-pollinated vanilla orchids grown in the tropical highlands of Sri Lanka; harvested at peak
ripeness. Traditional curing through blanching, sweating and sun-drying produces supple Grade
A pods 6-8 inches long with high moisture. Certified organic and non-GMO; ethically

sourced directly from Sri Lankan farmers.

FLAVOR & AROMA

Intensely sweet and floral with creamy, honeyed notes and a hint of spice.
High vanillin content creates a rich aroma; plump, moist beans release flavour quickly.

BREWING & SERVING

Split a pod lengthwise and scrape out the seeds; add both seeds and pod to custards, ice cream,
yogurt or baked goods. Steep whole pods in sugar, honey or spirits to make vanilla-infused
sweeteners or homemade extract. Rinse and dry used pods; simmer them in milk or cream for
subtle vanilla flavour in sauces and drinks.

HEALTH BENEFITS USAGE SUGGESTION

Vanilla's natural compounds provide sweet flavour Enhance coffee, tea or cocktails with a
without added sugar, helping reduce reliance split vanilla bean for a gourmet touch.
on refined sweeteners.

Use seeds to decorate cakes, pastries and desserts;

The comforting aroma may help elevate place pods in storage jars of sugar or
mood and promote a sense of wellbeing. salt to subtly scent them.
Contains trace antioxidants that contribute to Experiment with savoury applications: infuse
overall wellness when used in moderation. sauces, stews or glazes for fish and poultry

with gentle vanilla undertones.

STORAGE

Store beans in an airtight container in a cool, dark place; avoid exposure to heat or direct sunlight to prevent drying.

Keep pods slightly pliable by wrapping them in wax paper or parchment and placing them inside a glass jar.
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