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· All spices are ground to order, ensuring superior flavor, 
texture, and hue.

· All of our products are formulated and packaged in 
small batches by hand.

· We do not use any fillers, anti- caking agents, or MSG. 
All ingredients are sourced carefully.

· Alchemy is happy to source any specialty spice or herb 
you may desire.

· Custom blending of your own recipe is also available.

· Alchemy is a Chattanooga- based small business, which 
allows us to offer a level of customer service not found 
with larger companies.

· Competitive pricing is guaranteed in bulk or wholesale 
amounts.
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Allspice Berries, whole

AllspiceBerries, cracked

Allspice Berries, fine

AnchoPepper, ground

Anise Seed, whole

AniseSeed, cracked

Anise,fine

Anise, Star, whole

Anise,Star, cracked

Bay Leaf, whole

Bay Leaf, powder

Caraway Seed, whole

Caraway Seed, cracked

Caraway Seed,fine

Cardamom, decorticated

Cardamom, powder

Cayenne, ground

Celery Seed, whole

Chipotle, ground

Chives, whole

Cinnamon, cassia, whole

Cinnamon,cassia, cracked

Cinnamon,cassia, fine

Cloves, whole

Cloves,cracked

Cloves, fine

Cocoa Nibs,whole

Cocoa Nibs, cracked

CocoaNibs, fine

Coriander Seed, whole

Coriander Seed, cracked

Crushed Red Pepper, flaked

Crushed Red Pepper, ground

Cumin Seed, whole

Cumin Seed, cracked

CuminSeed, fine

Dill Seed, whole

Dill Seed,cracked

Dill Seed, fine

Fennel Seed,whole

Fennel Seed, cracked

Fennel Seed, fine

FenugreekSeed, whole 

Fenugreek Seed, cracked

Fenugreek Seed, fine

File, powder

Garlic, minced

Garlic, granulated

Ginger Root, whole

Ginger Root, cracked

Ginger Root, fine

Lavender, whole

Lemongrass, whole

Lemongrass, fine

Lemon Zest, minced

Lemon Zest, fine

Marjoram

Mace, powder

Mustard Seed, brown, whole

Mustard Seed, brown, fine

Mustard Seed, yellow, whole

Mustard Seed, yellow, fine

Nutmeg, whole

Nutmeg, cracked

Nutmeg,fine

Onion, flaked

Onion, fine

Oregano, greek, fine

Oregano, mexican, whole

Oregano, mexican, fine

Paprika, import/spanish, powder

Paprika, smoked, powder

Parsley, whole

Parsley, fine

Peppercorns, green, whole

Peppercorns, green, cracked

Peppercorns,green, fine

Peppercorns, white, whole

Peppercorns, white, cracked

Peppercorns, white, fine

Peppercorns, pink, whole

Peppercorns, pink,cracked

Peppercorns, pink, fine

Peppercorns, tellicherry, whole

Peppercorns, tellicherry, cracked

Peppercorns, tellicherry, fine

Peppercorns, szechuan, whole

Peppercorns, szechuan, cracked

Peppercorns, szechuan, fine

Mixed peppercorns, whole

Rosemary, whole

Rosemary,cracked

Saffron

Sage, rubbed

Sage, fine

Savory, whole

Savory, fine

Sesame Seed, natural, whole

Sesame Seed, natural, cracked

Sesame Seed, black, whole

Sesame Seed, black, cracked

Tarragon, whole

Tarragon, fine

Thyme, whole

Thyme,fine

Turmeric, powder

Vanilla Bean, whole

Vanilla, ground
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Alaea, course

Alaea, fine

Balsamic, course

Balsamic,fine

Chipotle, course

Chipotle, fine

Durango, course

Durango, fine

Fleur De Sel, course

Garlic Salt, course

Garlic Salt, fine

Ghost Pepper, course

Ghost Pepper, fine

Grey Salt,fine

Himalayan, course

Himalayan, fine

HiwaKai, course

HiwaKai, fine

Lime Fresco, course

Lime Fresco, fine

Pure Ocean, course

Pure Ocean, fine

Thai Ginger, course

Thai Ginger, fine

Vanilla Salt, course

Vanilla Salt, fine
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4-Peppercorn 
Lemon Pepper

Savory lends its
peppery softness to
this revisedversionof
lemon pepper. Paired
with thyme, the
greens compliment
rather than
overwhelm the
delicatecitrusflavor.

Italian Blend

Mexican oregano
lends its sweet
herbaceousflavor to a
blend enhanced by
Tellicherry ǇŜǇǇŜǊΩǎ
heat. An all-purpose
blend to be used on
recipes calling for
garlic.

Blackening 
Powder

Spanishpaprika, file
powder, and cayenne
are balanced by
mellow greens and
floral lavender. A
unique flavor
perfectly suited for
blackening.

Southwestern 
Blend

A fajita-esque blend
of ŎǳƳƛƴΩǎquicksnap
and ŎƘƛǾŜǎΩsoft
onionyundertone.

Memphis Dry Rub

This rub borrows
from aŜƳǇƘƛǎΩǎdry
rub tradition. A great
paprika- and
cayenne-basedrub.
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Jamaican Jerk

The nuttiness of
cloves, allspice, and
nutmeg accentuated
with chili heat and
garlic.

Mediterranean 
Blend

This is a rounded
rosemary blend.
Sage, garlic, greens,
and ŎƻǊƛŀƴŘŜǊΩǎ
woody citrus
combinefor a subtle,
satisfyingexperience.

Cajun Blend

ThisCajunblend is hot
but also full of flavor.
Perfect for jambalaya,
gumbo, etouffee, red
beans and rice ςany
classicLouisianadish.

Poultry Blend

A simple yet savory
blend relying on sage,
coriander, and thyme.
The texture and taste
of this blend are far
from ordinary.
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Herbs de 
Provence

Utilizeslavenderas a
soft floral foil to the
mix of greens.
Excellent with pork
or red meat. A great
stewspice.



Steak and Veggie 
Rub

A brilliant balanceof
cumin and licoricey
fennel,spicywith the
right blend of garlic -
flavorful but not
overpowering.

Greek Blend

Sweet Mexican
oregano and spicy
Greekoreganoblend
with the nuttinessof
sesame, cinnamon,
nutmeg, and a little
heat.

Grilling Pepper

Utilizing peppercorn
spiciness with the
earthy flavors of
cumin, fennel, and
file powder, this
blend pairs well with
anygrilledmeat.

Seasoned Salt

Smokey paprika,
onion, and ǊƻǎŜƳŀǊȅΩǎ
zest round our
seasonedsalt into the
perfect all-purposefor
veggies, meats, and
soups.
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Sweet Spice

Built on our super-
sweet korintje
cinnamon,this blend
is backed with the
warmth of allspice
and the zest of
ginger.

Indian Masala

A powerful and
authentic masala
formulated for use in
Indiancookingthat is
hot, savory, and
sweetat once.

Herbed Pepper

Nutmeg and mace,
thyme and savory,
marjoram and
rosemary lend a
handto createa new
warmth for their
pepperycompanion.

Mexican Molé

Our chili-cocoablend
is enhanced with
savoryherbs,andthe
warm hues of cumin
and allspice. Ancho
and white
peppercorns lend
spiciness.
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Pure Ocean Sea 
Salt

These pristine
crystals are solar
evaporatedfrom the
Atlantic Ocean off
the coastof Brazil.

SelGris

Carefully sifted from
larger grains, this
grey salt has
extraordinarymineral
content and is high in
moisturecontent.

Himalayan Pink
Salt

Pure, hand-mined salt
found deep within the
HimalayanMountains.
When it comes to
purity and mineral
content, no other
compares.

AleaRed Sea Salt

Traditional Hawaiian
table salt, Alaea sea
salt is all natural and
rich in trace minerals
foundin seawater.
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Fleur de Sel

TheάŎŀǾƛŀǊof ǎŀƭǘǎέis
harvested in the
Guerande region of
France. Chefs across
the world consider
this the best finishing
saltavailable.




