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0 2  M E D I U M   S P I C Y   -  A L L  R O U N D  C H I L I

T h e  f i r s t  c h i l i  I  m a d e  a n d  d i r e c t l y  i n s p i r e d  b y  

m y  f a t h e r s  c h i l i  s a m b o l s .  W i t h  a  n i c e  h i n t  o f  

t o m a t o  a n d  g a r l i c  t h i s  c h i l i  s a m b o l  i s  

p e r f e c t  w i t h  m a n y  t y p e s  o f  d i s h e s .  T r y  i t  

w i t h  w i t h  p a s t a ,  s t e w s ,  c h i l i  m a y o ,  b b q  

s a u c e  a n d  a s  a  c o n d i m e n t  t o  a n y  d i s h  t h a t  

n e e d s  a  l i t t l e  s p i c e  o r  s i m p l y  w i t h  y o u r  

b u r g e r .

PAPAS  
ORIGINAL CHILI

0 2  M E D I U M   S P I C Y   -  F R E S H  G I N G E R

A r o m a t i c  a n d  m e d i u m  s p i c y  c h i l i  s a m b o l   

w i t h  l o t s  o f  f r e s h  g i n g e r .  R e a l l y  n i c e  a s  a

c o n d i m e n t  w i t h  a s i a n  f o o d  a n d  w o k  d i s h e s .

T r y  s t i r e d  w i t h  a  l i t t l e  s o y  s a u c e  a n d  u s e  i t

a s  a  m a r i n a d e  f o r  a n y  t y p e  o f  m e a t s ,  f i s h    o r

a s  a  d i p p i n g  f o r  s u s h i  a n d  r i c e .   A  f r e s h  a n d

s p i c y  f e a t u r e  i n  a v o c a d o  s a n d w i c h e s .    

GINGER  
CHILI

0 1   M I L D   A N D  A R O M A T I C  W I T H  T O M A T O

V e r y  m i l d ,  s w e e t  a n d  a r o m a t i c  c h i l i  s a m b o l  

w i t h  l o t s  o f  t o m a t o .  P e r f e c t  a s  a  c o n d i m e n t  

w i t h  c h e e s e ,  c o l d  c u t s  a n d  t a p a s .   U s e  a l s o  

a s  s a n d w i c h  s p r e a d  a n d  a s  a  n i c e  a n d  m i l d  

s p i c e  w i t h  s t e w s  w i t h  m e a t s  a n d  c o c o n u t  

m i l k  o r  c r e a m  a n d  s e a s o n s  f r e s h  v e g e t a b l e s .  

T r y  i t  o n  t o a s t  w i t h  g o a t  c h e e s e  a n d  f r e s h  

h e r b s  o r  w i t h  d r i e d  h a m  o r  s a u s a g e  w i t h  

c h e e s e .      

ORGANIC  
TOMATO CHILI

0 3   S P I C Y   -   L O T S  O F  B L A C K  P E P P E R

T h i s  i s  o u r  m o s t  s p i c y  c h i l i  s a m b o l  i n  o u r  

r a n g e  o f  s a m b o l s .   C h i l i ,  t o m a t o  a  p i n c h  o f  

f r e s h  g i n g e r  a n d  s e a s o n e d  w i t h  l o t s  o f  

c r u s h e d  b l a c k  p e p p e r .   F a n t a s t i c   f o r  

m a r i n a d e s ,  b b q  s a u c e s ,   g r i l l e d  m e a t s  a n d  

f i s h .  W o k  d i s h e s  w i t h  f r e s h  v e g e t a b l e s ,  

m e a t s  o r  f i s h  w i t h  s t e a m e d  r i c e .

BLACK  
PEPPER CHILI

David de Silva chef and owner of KANDY SPICES. 
Started the company in 2016 with the idea to revive his fathers chili recipes and
to share his culinary heritage from his family roots of the tropical island of  
Sri Lanka.    

KANDY SPICES condiments and spice blends are made in Denmark with
selected and best quality chili and spices and without any use of additives,
inspired by the asian cuisine.  
All products are handmade and available only in selected shops and stores . 
Please feel free to contact us for any requests hello@kandyspices.com  
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