
a value added producer of botanically infused  
complements for foods & beverages
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“I use Terre Botanicals Culinary Essential Oils exclusively to ‘perfume’ my macarons. 
 You can tell instantly by the intense smells and flavors that these are the very best available.”

– Eugenia Theodosopoulos {Chef Owner, Essence Bakery}

“Terre Botanicals’ sugars are literally THE ESSENCE OF FRANCE.  We use them often here 
at the Boho Farm whether it is in our jams, drinks or desserts.  They never disappoint!” 

– Caroline Van Slyke {Owner, BOHO Farm & Home}

– Kim Hassarud {Mixologist Owner, Liquid Architecture}

“Terre Botanicals complements are AMAZING for cocktails and drinks. 
90%of flavor comes from the nose; they add a lot of depth in flavor to any drink. 
They are unique and the perfect olfactory touch to any cocktail or beverage.”

– Traci Zitzer {Chef Owner, Urban Table/Modern Day Forager}

“We have had the great pleasure of working with Terre Botanicals from the very beginning. We have used their whole 
plant aromatics as a spring board for many of our recipes, provisions, and drinkables.  For example, our Oatmeal  
Peppered Chocolate Chip Cookie is one of our top sellers. While developing our signature recipe, we wanted a cookie 
that was savory and peppery with a real depth of flavor… I could go on and on.”

– Claudio Urciuoli

“Terre Botanicals transforms simple, quality ingredients into something 
unique and delicious.”

– Sarah H. {Blogger, Bits & Boxes}

“Heaven…The Sweet Orange sugar smells wonderful, tastes even better and gives a fabulous flavor to my Raspberry Tart.”

the sweet &savory seasons
aromatic finishing sugars

botanically infused salts

deluxe cocoa blends

culinary essential oils

Our Aromatic Finishing Sugars are infused with the purest Botanicals & Culinary Essential Oils. 
The enhanced aromatics allow for reduced sugar usage called for in contemporary recipes. Use 
them for simple syrups, rim a glass, or even in savory dishes.

Our Botanically Infused Salts combine the purest land & sea salts with our Culinary Essential Oils & 
botanicals crafted to elevate your culinary & cocktail creations, resulting in complexity of flavor with 
few ingredients. Bring Balance to foods whether starting, layering, or finishing your dishes and drinks.

Our Culinary Essential Oils are aromatic whole plant oils for cooking & crafting that naturally enliven 
everyday foods & beverages. A single drop of these distilled “liquid herbs & spices” is equivalent to  
one ounce of dried botanicals.

We curate our Deluxe Cocoa Blends using rich single-origin cocoas with deep yet delicate flavor notes, 
creating a balance of flavor & texture for a decadent finish. Our cocoas express distinct aromatics  
selected from the global garden & are great for both sweet & savory uses.

       Be Inspired...
            • jams, jellies & curds         • coffee & tea   • fresh fruit & cobblers     
            • cocktails & shrubs           • pies & tarts • scones & cookies
            • whipped cream                     • vinaigrettes • ice cream & sorbet

       Be Inspired...
            • roasted vegetables         • salted caramels   • fresh salads     
            • cakes & cookies           • roasted nuts • marinades & rubs
            • cocktails & ferments                 • cheese plates • soups & sauces

      Be Inspired...
            • beverages & ice cubes         • crème fraîche   • vinaigrettes & aiolis     
            • sauces & broths    • glazes & compotes • oils & butters
            • meats & marinades      • jams & jellies • infused honey & syrups

       Be Inspired...
            • sipping cocoa         • chilli & mole   • chocolate olive oil spread    
            • meat rubs           • syrup for ice cream • yogurt & smoothies
            • hot or iced coffee • ganache & truffles • dust over cakes & brownies
 

endorsements

For more information on bulk & wholesale orders visit our Wholesale Page at terrebotanicals.com



© terre botanicals all rights reserved

       erre botanicals aromatic 
           comestibles are made in small batches 
with distilled plant essences and ingredients that 
Mother Nature has finely perfected. Because of 
our commitment to regenerative farming methods, 
we meticulously gather our raw materials from 
ecologically-sound sources rooted in transparency 
from seed to savor. 

Made with integrity, using time-honored traditions, 
we have cultivated the simplest of ingredients 
transforming them into balanced flavors & 
aromas that naturally elevate foods & beverages. 
Use them in your favorite recipes, finish your 
sweet or savory dishes, rim a glass, make  
syrups or enjoy them in hot or cold beverages.

We hope to inspire your culinary experiences with 
an affordable luxury you can feel really good about.

For Wholesale Orders:  
order@terrebotanicals.com

Sign up for our newsletter to get “The Scoop” 

For General Inquiry:  
connect@terrebotanicals.com

Featured in winning cocktails from
Devour Phoenix &

USBG Bartending Competions  
As seen in:

Bake from Scratch Magazine  
Phoenix New Times, Az Republic  

Green Living Magazine 
Raising Arizona Kids

terre bo ta n i ca l s.c o m
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clean sourcing . gluten free . GMO free . vegan
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