




TASTEOLOGY is a small family affair, 
created by Nigel Burke & Sara Lundgren. 
Nigel has always had a passion for 
cooking and can usually be found in the 
kitchen, experimenting with new flavours 
and culinary combinations. Coming from 
a homewares background, Sara has a 
strong creative eye, and loves working 
with packaging and typography. By 
combining these passions, TASTEOLOGY 
was born.

TASTEOLOGY is created with the 
everyday chef in mind, we want to give 
you the tools and flavours you need to 
keep creating in the kitchen. We also 

A B O U T  U S

Where culinary exploration meets minimalist design. We give you artisan condiments 
that taste great, look nice on your kitchen benchtop and make beautiful gifts.

encourage everyday luxury, we believe in 
transforming everyday items to something 
special. Instead of hiding your spice bottles 
in the cupboard we encourage you to bring 
them out, make them a part of your décor.
We don’t take shortcuts when it comes to 
materials or ingredients, it is important to 
us that each and every product we make 
is made from the best possible ingredients. 

Whoever you are, and whatever your 
kitchen ambitions may be, we hope you will 
enjoy our products as much as we enjoyed 
making them for you.



Our salts are 100% natural and no 
preservatives, additives or artificial 
flavouring oils have been used - the taste 
you get from our salts come straight from 
the herbs and is completely natural. The 
salts are made with a base of sea salt, 
harvested ethically from the Great Barrier 
Reef here in Australia. The salts come in 
a high quality glass bottle with a ceramic 

grinder which allows you to adjust the 
thickness of the granules. The bottle is 
made with sustainability in mind, and allows 
you to refill the bottle with one of our refill 
packs when empty, giving you a grinder 
you can use for many years to come.

R R P  $ 2 9 . 0 0  

F L AV O U R E D  S A L T S



Our Red Balsamic is a dark, thick balsamic 
vinegar dressing with the added sweetness 
of fig. It is made from Italian balsamic 
vinegar of Modena and is delicious on 
salads and in marinades.

Our artisan White Balsamic is light and 
delicate in taste, and great as a dressing, 
base or marinade. Being lighter than our 
Red Balsamic, it works perfectly with 
chicken, fish and salads.

RRP $29.00

B A L S A M I C S

Our rock salt is harvested ethically from 
the Great Barrier Reef here in Australia. 
To harvest the salt water from the most 
pristine parts of the barrier reef is trapped 
and allowed to evaporate naturally in the 
sun. Once this process is over we are left 
with flake shards, which are then broken 

into crystals to create rock salt. Our salt has 
not been pumped, refined or gone through 
any process to achieve the end result. It has 
been naturally dried and shattered by a 
manual process. The pink salt is harvested 
from ancient salt mines in the Himalayas.

RRP $29.00 

P E P P E R  &  S A L T S 



F L  AV O U R E D  O I L S
R R P  $ 2 9 . 0 0

Our oils are locally made, with olives harvested from 
olive trees grown in Northern NSW. Gently crushed and 
cold pressed without the use of solvents or refining 
methods, resulting in Extra Virgin Olive Oil. 100% natural, 
with natural & preservative free flavours. 

Our Extra Virgin Olive Oil is 
locally made, with olives 
harvested from olive trees 
grown in Australia.

Our Basil Olive Oil is our 
Extra Virgin Olive Oil 
carefully infused with Basil. 
Use this oil to add  extra 
flavour to  salads, for 
seafood, pastas, steaks or 
grilled chicken.

Our Garlic Olive Oil is our 
Extra Virgin Olive Oil 
carefully infused with 
Garlic to create a 
perfectly balanced oil that 
will add extra flavour to 
your meal.
We love using this oil for 
seafood dishes, pastas, 
steaks or drizzled over our 
favourite bruchetta.

Our Chili Olive Oil is our 
Extra Virgin Olive Oil 
carefully infused with Chili, 
creating a spicy oil that 
will add extra flavour to 
your meal.
Perfect for stir fries and 
oriental dishes, seafood, 
pastas, steaks or grilled 
chicken.

Our Lemon Olive Oil is our 
Extra Virgin Olive Oil 
carefully infused with 
lemon to create a zesty oil 
best enjoyed drizzled over 
seafood, salads and 
vegetables.



RRP $90.00 



RRP $90.00

GREAT BARRIER REEF ROCK SALTS GIFT BOX

CHILLI SALT
Our chili salt has a base of Great 
Barrier Reef white rock salt, carefully 
mixed in with dried chili flakes.
GARLIC SALT
Our chili salt has a base of Great 
Barrier Reef white rock salt, carefully 
mixed in with dried chili flakes.

HERB SALT
Our chili salt has a base of Great 
Barrier Reef white rock salt, carefully 
mixed in with dried Oregano, 
Marjoram, Thyme, Parsley and sage.



AUSTRALIAN NATIVE SPICES
RRP $19.00

Australian native plants have been used for thousands of years by Aboriginal people. 
Capturing the essence of our diverse flora, our Native Australian Spice range 
introduces the rich natural flavours of our Australian land to your kitchen. The spices 
we use are produced by a group of small family run growers around Australia. The 
herbs are grown without the use of chemicals and gathered by hand, taking care not 
to damage the trees and to protect the environment.

MILLED SALTBUSH
TRY ME in salads, stir frys, 
marinades, on pasta, seafood 
and in baking.

STRAWBERRY GUM
TRY ME for baking, in fruit salads, 
whipped cream, infuse the 
leaves to make a base for ice 
cream or custard.

WATTLESEED
TRY ME in chicken and lamb 
dishes, ice cream, mousse and 
whipped cream, baking cookies 
and breads.

LEMON MYRTLE
TRY ME in curries, fish and 
seafood dishes, pasta, 
marinades and rubs, on 
pancakes and for baking.



Rubs
RRP $29.00 

A mixture of spices & herbs adding gourmet flavour to your next dish - rubbed on raw 
food and left to marinate. The spices are coarsely ground, and added with salt and 
sugar - the salt for flavour and the sugar for caramelisation. 
Most commonly used when grilling, also great for when pan roasting or sautéing.

All rubs come in a premium oversize glass jar.

MEAT RUB
Meat Rub will add a powerful 
boost of flavour to any meat, 
poultry or game. Rub directly 
onto your meat or mix with olive 
oil for a marinade.

SEAFOOD RUB 
This savory, tangy blend of 
lemon and herbs will elevate the 
flavour of any seafood and 
chicken dish. Rub directly onto 
your seafood or mix with melted 
butter for a dip or olive oil for a 
marinade.

HERB RUB
Truly versatile the herb rub can 
be used across a range of 
recipes - add rub to your roast 
to make a herby crust, coat 
your chicken or mix with olive oil 
for a delicious salad dressing.

SMOKY BBQ RUB
With a base of brown sugar, this 
rub is mixed with the perfect 
balance of sweet and smoky 
flavours, and is great for all types 
of meats and on roasted 
vegetables such as corn cobs.



International Spices
RRP $29.00  

Herb and spice mixes are essential to many cuisines around the world. TASTEOLGY brings 
some of the most popular spice blends to you, that you can add to your everyday 
cooking. 

All rubs come in a premium oversize glass jar.

ZA'ATAR
The TASTEOLOGY Za'atar can be 
mixed with olive oil and drizzled 
over flatbread, used to season 
vegetables or meat for roasting, 
or mixed with yoghurt for a dip.

INDIAN TANDOORI 
This flavoursome spice can be 
used as a meat rub, mixed with 
yoghurt for a marinade, or as 
seasoning on lamb or beef 
kebabs.

GREEK SPICE
With a delicious blend of herbs 
and spices, our TASTEOLOGY 
Greek Spice is perfect to make 
lamb souvlaki skewers and to 
add authentic flavour to your 
greek meatballs, moussaka or 
any other Greek dish.

MEXICAN SPICE
This TASTEOLOGY Mexican Spice 
blend gives an authentic kick to 
Mexican favourites such as 
Tacos, Burritos and Chilli Con 
Carne.



AUSTRALIAN CANE SUGARS
RRP $29.00  

Our Australian Cane Sugars are made with a base of sustainable cane sugar, grown and 
harvested locally in the northern rivers area of NSW where cane growers have been producing 
sugar for generations. 

The production processes used to grow, harvest and refine the sugar are certified sustainable - the 
biproducts of the milling of the sugar cane is used as fuel to power the mill and the impurities 
removed during the refining process are recycled back to the fields as fertilizer. 

Our Australian Cane Sugars are 100% natural, and we only use natural herbs and spices to flavour 
our salts. The glass grinders are designed for long term use and you can adjust the granule size by 
twisting the ceramic grinder head.



BUT FIRST, TEA
We all need a little something 
to kick start our day – a cup 
or two of this breakfast blend 
is the perfect wake up call. 
Akin to a traditional Earl Grey, 
this is  a citrusy affair that 
combines Sri Lankan black tea 
with orange, lemon and floral 
flavours that is sure to put a 
spring in your step! Ingredients: 
Black tea, Bergamot, Orange, 
Lemon, Cornflower

SLEEP MAMA
A soothing, caffeine-free blend 
of organic leaves which aim 
to calm the body and mind 
and prepare it for bedtime - a 
perfect combination to ensure 
a good night’s rest. There 
is something about a nice 
soothing cup of tea at night, 
the very act of brewing tea and 
sipping on it is a calming ritual 
which will help you wind down 
after a busy day. Ingredients: 
Lemon Balm, Rooibos, Valerian 
Root, Cinnamon Chips, Lemon 
Peel, Chamomile 

ME TIME
We all need to take a 
timeout sometimes, curl up 
in our favourite seat and 
enjoy nothing but a steaming 
cup of relaxing tea and our 
own company. This tea is 
carefully mixed to relax your 
senses, giving you a well 
deserved moment of Me Time. 
Ingredients: Lemon Balm, 
Pink Rose Petals, Valerian 
Root, Chamomile, Lemon 
Myrtle

RRP $29.00     



VICTORIA & TASMANIA

The Agent Group
info@theagrentgroup.com

03 9421 0900

TASTEOLOGY

www.tasteology.com.au
sales@tasteology.com.au

@tasteology_aus
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