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Lel mmeiresie Espig

Depuis son lancement en 1876, c'est la marque phare de
Cepasco. les produits de la marque Espig sont principalement
destinés aux particuliers et aux professionnels. Elle offre une
richesse de saveurs et de golts incomparables et est le résultat
de prés de 150 ans d'expérience et de savoir-faire.

Les épices, herbes, poivres et mélanges de lagamme
Espig sont tous des produits reconnus par les consommateurs
experts en épices et professionnels exigeants.

Since its launch in 1876, it has been Cepasco’s flagship brand. Espig
brand products are mainly aimed at both private and professional
customers. It offers a quality of incomparable flavors and tastes, and is
the result of nearly 150 years of experience and know-how.

The spices, herbs, peppers and blends in the Espig range are all products
recognized by expert spice consumers and demanding professionals
alike.




Herlbs

AIL LAMELLE
Sliced Garlic

AlIL PULPE
Garlic Pulp

Récolté en France

AIL POUDRE
Garlic Powder

SPI
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AlIL SEMOULE ANETH FEUILLES
Garlic Granules Dill Leaves
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ANIS VERT ENTIER ANIS VERT MOULU AROMATES PIZZA
Anise Seeds Ground Anise Pizza Seasoning
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BASILIC FEUILLES CELERI MOULU CERFEUIL
Basil Leaves Ground Celery Chervil

Mol

CIBOULETTE CITRONNELLE CORIANDRE
TUBULAIRE MOULUE FEUILLES
Tubular Chives Ground Lemon Grass Coriander Leaves
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ECHALOTE ECHALOTE SEMOULE ESTRAGON FEUILLES
LANIERES Shallots Granules Tarragon Leaves

Sliced Shallots

Récolté en France

FENOUIL GRAINES FENOUIL MOULU FINES HERBES

Fennel Seeds Ground Fennel Fine Herbs
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HERBES DE PROVENCE HERBES DE PROVENCE HIBISCUS KARCAD
Provence Herbs LABEL ROUGE Sliced Hibiscus
Provence Herbs

Récolté en France



Herbes
Herlbs

LAURIER FEUILLES
Laurel Leaves
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LAVANDIN BLEU
Blue Lavandin

MARJOLAINE FEUILLES
Marjoram Leaves

Récolté en France

MELANGE POISSON
Fish Seasoning




Herbhes
Herbs

MELANGE GRILLADES
Grill Seasoning

MELANGE
LEGUMES

Vegetables Seasoning

MELANGE
PERSILLADE
Parsley Seasoning

Ay

MELANGE SALADE
Salad Seasoning

MELANGE TABOULE
Tabbouleh Seasoning
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MENTHE DOUCE
Mint Leaves




Herbes
Herls

OIGNON GRILLE
Crilled and Sliced Onion
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= OIGNON LANIERES
= i Sliced Onion

ORIGAN EXTRA
Extra Oregano

OIGNON ROSE
LANIERE
Sliced Pink Onion

OIGNON ROSE
SEMOULE
Pink Onion Granules
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PERSIL FEUILLES ASSAISONNEMENT ROMARIN ENTIER
Parsley Leaves POMMES SAUTEES Rosemary Leaves

Hash Brown Seasoning

Récolté en France
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SARRIETTE COUPEE SAUGE COUPEE THYM ENTIER

Whole Thyme
Cut Savory Leaves Cut Sage Leaves Y

THYM LAURIER THYM MOULU THYM IGP A
BOUQUET Ground Thyme PrOFec;ed geographical
Thyme Laurel Bunch indication Thyme



Herbes
Herlbs

TILLEUL VERVEINE ZAATAR
Linden Verbena Zaatar

Récolté en France
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Epices Pures

Spices

BADIANE CANNELLE
ENTIERE DU VIETNAM
(ANIS ETOILE) Vietnam Cinnamon
Star Anise

BADIANE CANNELLE
MOULUE MOULUE

(ANIS ETOILE) Ground Cinnamon
Ground Star Anise
BADIANE
Moulue

CANNELLE
TUYAUX 6-8CM
Cinnamon Sticks

BAIES
DE GENIEVRE
Whole Juniper Berries
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Spices

CARDAMOME VERTE

ENTIERE

CARVI BLOND
ENTIER
Blond Caraway Seeds

-~ CARVI NOIR
ENTIER
Black Caraway Seeds

CARVINOIR

Entier

Green Cardamom Seeds

CARDAMOME VERTE
MOULUE
Ground Green Cardamom

CARVI BLOND
MOULU
Ground Blond Caraway




Epices Pures

Spices

CORIANDRE
ENTIERE

Coriander Seeds

CORIANDRE MOULUE
Ground Coriander

CORIANDRE
Moulue

CURCUMA
MOULU
Ground Turmeric

CURCUMA
Moulu

CORIANDRE
PETITS GRAINS
Coriander Small Seeds

CRESSONNETTE
ENTIERE
Cressonnette

CUMIN ENTIER
Cumin Seeds

CUMIN MOULU
Ground Cumin



Spices

FENUGREC

Entier

FENUGREC ENTIER
Fenugreek

FENUGREC
Moulu

FENUGREC
MOULU
Ground Fenugreek

Epices Pures

FEVE TONKA
Tonka Bean

GINGEMBRE
MOULU
Ground Ginger

GINGEMBRE
COPEAUX
Whole Ginger

GIROFLE ENTIER
Cloves



Spices

GIROFLE - GRAINES DE CHIA
MOULUE Chia Seeds
Ground Clove

GRAINES DE LIN

MACIS MOULU ;
Linseeds

Ground Mace

GRAINES
DELIN

MOLOKHEYA
MOULUE
Ground Molokheya

MOLOKHEYA
Moufue

MOUTARDE BRUNE
GRAINES
Brown Mustard Seeds




Spices

Epices Pures
I

MOUTARDE
JAUNE ENTIERE
Yellow Mustard Seeds

MUSCADE
MOULUE
Ground Nutmeg

NIGELLE ENTIERE
Nigella Seeds
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NIGELLE
Entiére

NORA ENTIERE
Nora Sweet Pepper

NOIX DE MUSCADE (GROSSE)
Large Nutmegs

NORA Hojilla
Concassée

NOIX DE MUSCADE
(MOYENNE)
Medium Nutmeg

NORA HOJILLA
CONCASSE
Crushed Hojilla sweet
pepper



PAPRIKA
de HONGRIE
PIMENT DOUX
Especial

PAVOT BLEU PIMENT DOUX PAPRIKA DE

Blue Poppy Seeds ESPEC|A'— HONGRIE
Especial Sweet Pepper Hungarian Paprika
Powder

PIMENT FORT

Concassé

PIMENT DOUX
Fumé

PIMENT DOUX FUME PIMENT DOUX PIMENT FORT
Smoked Sweet Pepper Powder QUINTESSENCE CONCASSE
MOULU Crushed Hot Chili
Quintessence Sweet Pepper
Powder

PIMENT FORT ENTIER PIMENT FORT MOULU
Hot Chili Hot Chili Pepper Powder



Spices

PIMENT FORT ROSE BOUTONS ROSE MOULUE
PAILLETTE Rose Buds Ground Rose Buds
Hot Chili Flakes

SESAME
DORE

SESAME BLANC SESAME DORE SESAME NOIR
White Sesam Gold Sesam Black Sesam

SUMAC MOULU
Ground Sumac
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Mélanges
Spices Mixes

ST MELANGE BOULANGER
3 6 GRAINES
6 Seeds Mix «Special Bakery»
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CUISINE A
L'INDIENNE
Indian Seasoning

CINQ PARFUMS
Five Perfumes Seasoning

CUISINE A LA
LIBANAISE
Lebanese Seasoning
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CUISINE A
L'ITALIENNE
Italian Seasoning

CUISINE A LA
PROVENGALE

e 1 Provengale Seasoning




ﬂélunées

Spices Mixes

: CUISINE A LA
TUNISIENNE

r= = Tunisian Seasonin
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Tex Mex Seasoning

CURRY DOUX
Soft Curry Seasoning

CUISINE TEX MEX

CUISINE A

m.f L'ORIENTALE
I"ffr-u Oriental Seasoning

CUISINE THAI
Thai Seasoning

==

CURRY FORT
Hot Curry

e )

CURRY NOIR SAUVAGE
Wild Black Curry



ﬂélunées

Spices Mixes

CURRY RECETTE CURRY ROUGE CURRY SELECTION
MADRAS PIMENTE Selection Curry Seasoning
Madras Curry Seasoning Spicy Red Curry

CURRY VERT THAI EPICES BARBECUE
Green Thai Curry Barbecue Seasoning




Eélunées

Spices Mixes

.

2
e &

EPICES CAJUN EPICES CHILI EPICES KEUFTA
Cajun Seasoning Chili Seasoning Keufta Seasoning
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EPICES CHORBA EPICES COLOMBO EPICES COUSCOUS
Chorba Seasoning Colombo Seasoning Couscous Seasoning




Eélunées

Spices Mixes

EPICES GUACAMOLE
Guacamole Seasoning
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EPICES KEUFTA
Keufta Seasoning
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EPICES HARIRA
Harira Seasoning

EPICES LOUBIA
Loubia Seasoning

EPICES KEBAB
Kebab Seasoning
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Spices Mixes

ESPIG

EPICES MASSALE EPICES PATES EPICES POISSONS
Massale Seasoning Pasta Seasoning Fish Seasoning

EPICES POULET EPICES ROUILLE
Chicken Seasoning (SOUPE DE POISSON)
Rouille (Fish Soup) Seasoning




ﬂélunées

Spices Mixes

EPICES SAUCE EPICES SPECULOOS EPICES TAJINE
CHIEN Speculoos Seasoning Tajine Seasoning
Chien Seasoning

ESPIG V’é‘

|
E ESPIG

EPICES TANDOORI EPICES VIN CHAUD EPICES WOK
Tandoori Seasoning Mulled Wine Seasoning Wok Seasoning
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EPICES YASSA GARAM MASSALA GRAINES A ROUSSIR
Yassa Seasoning Garam Massala Seasoning Seeds Mix



Mélanges
Spices Mixes
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MELANGE MELANGE SESAME QUATRE EPICES
PAIN D'EPICES Sesam Mix Four Spices Seasoning
Gingerbread Seasoning

RAS EL HANOUT RAS EL HANOUT TIKKA MASALA
JAUNE ROUGE Tikka Masala
Yellow Ras El Hanout Red Ras El Hanout
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Spices Mixes
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SEL AU CELERI SEPT EPICES
Celery Salt MOULUES
Ground Seven Spices







Peppers

BAIES ROSES DU MELANGE 5 BAIES MANIGUETTE
BRESIL ENTIER Maniguette
Brasil Pink Berries Whole 5 Berries

POIVRE A QUEUE POIVRE BLANC POIVRE .BLANC ENTIER
CUBEBE CONCASSE Whole White Pepper
Whole Cubeb Pepper Crushed White Pepper

POIVRE BLANC MOULU POIVRE DE POIVRE LONG DE
Ground white Pepper SICHUAN JAVA
Sichuan Pepper Whole Long Java Pepper



Peppers

POIVRE NOIR
CONCASSE
Crushed Black Pepper

POIVRE ROUGE DE
KAMPOT
Kampot Red Pepper

POIVRE TYPE
JAMAIQUE MOULU
Ground Jamaican Type Pepper

POIVRE NOIR
ENTIER
Whole Black Pepper

POIVRE SAUVAGE
DE MADAGASCAR
Wild Madagascar
Pepper

POIVRE VERT
Green Pepper

POIVRE NOIR
MOULU
Ground Black Pepper

POIVRE TYPE
JAMAIQUE
Jamaican Type Pepper







Spigel © & Seifrein
Spigole & Saffron

Mélange dépices et de 3% de safran,

il parfume, colore et reléve I'ardbme de tous
vos plats en leur donnant une belle couleur
safranée.

A blend of spices and 3% saffron, it perfumes,
colors and enhances the aroma of all your
dishes, giving them a beautiful saffron color.

SPIGOL BOITE SEAU SPIGOL KG
METAL Spigol Bucket
Spigol metal box

PETITS FORMATS MOYEN FORMATS GROS FORMAT
Small Sizes Mid Sizes Big Sizes
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Preocluits Typicjues
Typical Products

ACIDE CITRIQUE ALUN BEN.JOI.N DJAOUI
Citric Acid Alum Benjoin Djaoui

BICARBONATE DE ENCENS LOUBEN
SOUDE Louben Incense
Baking Soda




Preodluits Typicues

Typical Products

GOMME
AMMONIAQUE
Ammonia Gum

FECULE DE POMME
DE TERRE
Potato Starch

GOMME ARABIQUE
Arabic Gum

MAHLEP ENTIER
Mahlep

SEL ROSE DE L'HIMALAYA
Himalaya Pink Salt






VERMICELLES CACAO
Cocoa Vermicelli

GOUSSES VANILLE '
Vanilla Pods ﬁ|f1

VERMICELLES
MULTICOLORES

VANILLE MOULUE Rainbow Vermicelli

Ground Vanilla

)

PERLES ARGENTEES
Sugar Silver Pearls

PERLES
MULTICOLORES
Sugar Rainbow Pearls

ESPIG







