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PRESS RELEASE
Come rain or shine, Spicentice spices up Summer barbies!
Leicester-based food producer, Spicentice, creates the ultimate Summer barbie store cupboard essentials.  With 21 recipes to choose from, the range offers endless spicy know-how for budding chefs to marinade, grill or barbie all kinds of meat, fish and veggies, using the Spicentice clever little (no waste!) packs of lovingly selected blended herbs & spices.
Every pack comes with a shopping list of fresh ingredients to buy, along with an easy to follow recipe.  Perfect summer barbie dishes include Peri Peri Chicken, a typical Portuguese dish; Cajun Chicken, inspired by New Orleans; Coriander Chicken, a traditional recipe from  Eastern India and Tandoori Salmon.  All can be served with Pitta or Naan Bread, Salads and Chutney … perhaps with a dish of Spicentice Bombay Potatoes or Pilau Rice on the side!

If rain stops play, take the spice indoors as other recipes come to the rescue, transforming those barbie-destined ingredients into delicious classics such as Lamb Madras, Thai Green Curry or Jamaican Jerk.

With 100% pure herbs & spices, no additives, no preservatives and no colouring, everyone can make it with Spicentice - just add a few fresh ingredients and friends! 
Spicentice is available online at www.spicentice.com or from a number of shops nationwide.

PS: Real Food Alert : Microwave NOT required!

Editor’s Notes:

It all began with one hungry student, a bunch of other hungry students and a mum’s specially blended herbs and spices…
Back in 1994 when Spicentice founder, Ketan Varu, was at university, his mum, Manjula, sent him recipes and spices to make real Indian curries that would remind him of home.  Pretty soon all his friends were hooked and the idea for Spicentice was born.

All these years later the range has grown to include Indian, Thai, Jamaican, Moroccan, Portuguese and Cajun recipes offering a real home cooked experience to share with family and friends (which makes Ketan’s mum very happy).
For more information visit www.spicentice.com
Or email info@spicentice.com
Tel: 0116 2672270

