
OUR STORY
We are Spice Sommeliers. Turmeric, “Haldi” 
is our flagship spice. WMC is a bond to 
deepen our love and engagement with 
spices, the magic they create in our lives 
each day as we eat them, sip them, inhale 
them or apply them on our skin.

We sear through the heart of spices, how 
they come to life and what transforms 
within once they are consumed. We want to 
understand this natural world, its creation 
and its healing powers.

We have unearthed spices from the mystic 
mountain ranges of India - the Himalayas, 
the Patkai Hills of the North East as well as 
the Western and Eastern Ghats. White 
Mountain Collectives brings to you the 
purest and most fragrant, hand-picked 
spices. Our spices are extensively 
researched for soil, topography and 
climate synergy through our plantation and 
farmer visits. We take care in deep diving 
into each variety for its distinct colour, 
flavour, fragrance and nourishing 
attributes of this versatile spice. Spices are 
adaptogens, have compounds and oils 
which aid flavours in our foods, prevent 
diseases and soothe the mind with their 
aromas. 

We want you to taste the goodness of this 
Turmeric powder in various avatars. For 
this, we have curated this pocked booklet of 
delicious recipes from our Himalayan 
Kitchen. 

Sending you some Pure Mountain Air!!

With love,
Team White Mountain

@whitemountaincollectives
www.whitemountaincollectives.com

To know more 
about goodness, 

scan here.

WHITE MOUNTAIN
LEMON TURMERIC CAKE 
Category
Desserts/Evening Tea

Servings
5-6

Prep Time
30 mins

Cook Time
55 mins

INGREDIENTS

    2 cups all-purpose flour
    ½ teaspoon baking powder
    ¼ teaspoon White Mountain Turmeric
    ½ teaspoon baking soda
    1 teaspoon salt
    10 tablespoons butter (room temperature)
    1 and ¼ cup white sugar
    3 eggs
    1 teaspoon vanilla extract
    2/3 cup milk
    3 tablespoons grated lemon zest
    1/3 cup fresh lemon juice 
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DIRECTIONS

Preheat oven to 177 degrees C. Butter and flour 
10 inch round pan/ large loaf pan. Whisk 
together the flour, baking powder, baking soda, 
and salt. Set aside.
Mix fresh lemon juice and milk in a small bowl 
and set aside.
Pulse sugar and zest of a lemon in a food 
processor until zest is all minced in.
Cream butter and sugar (add in the turmeric at 
this stage) using a hand whisk.
Add vanilla and eggs one at a time mixing until 
incorporated before adding the next. Scrape the 
bowl down.
Add flour and milk mixtures to the butter in 
alternating batches.
Pour the batter in your greased cake/loaf pan 
and bake for 177 degree C for 30 minutes or until 
the centers are set and the edge is pulling away 
from the pan
Once out of the oven, top it off with fresh lemon 
slices and enjoy with your evening cup of tea
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WHITE MOUNTAIN RECIPES

WHITE MOUNTAIN
TURMERIC ICED LATTE
Category
Drink

Servings
1

Prep Time
5 mins

Cook Time
5 mins

INGREDIENTS

For the Base
1 cup milk
1 teaspoon White Mountain turmeric 
2 teaspoons finely grated palm sugar or raw sugar
1 teaspoon finely grated fresh ginger
2 pinches of ground cinnamon 
Pinch of flaky sea salt
For the Whipped Cream
¼ cup whipping cream 
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DIRECTIONS

Whisk milk, turmeric, palm sugar, ginger, 
cinnamon and salt in a small bowl until sugar and 
salt have dissolved; let it sit for 5 minutes to let the 
flavour melt. Strain through a fine-mesh sieve into 
a measuring cup, pressing on solids to extract 
juices; discard solids.
Meanwhile, whip the cream at a high speed for 4-5 
mins until soft peaks have formed. 
Fill a glass with ice, pour latte over and pipe 
freshly whipped cream, top with a pinch of ground 
cinnamon and enjoy! 
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WHITE MOUNTAIN RECIPES

WHITE MOUNTAIN GOLDEN 
TURMERIC HUMMUS
Category
Appetizers/Dip

Servings
2 

Prep Time
10 minutes

Cook Time
10 minutes

INGREDIENTS

1 1/2 cups cooked chickpeas
1/4 cup fresh lemon juice
1/4 cup well-stirred tahini
1 small garlic clove, minced
2 tablespoons extra-virgin olive oil, plus more for 
serving
1/2 teaspoon ground cumin
1/2 teaspoon White Mountain turmeric
Salt to taste
2 to 3 tablespoons water 
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DIRECTIONS

In the bowl of a food processor, combine the 
tahini and lemon juice and process for 1 minute, 
scrape the sides and bottom of the bowl then 
process for 30 seconds more. This extra time 
helps “whip” or “cream” the tahini, making the 
hummus smooth and creamy.
Add the olive oil, minced garlic, cumin, turmeric 
and a 1/2 teaspoon of salt to the whipped tahini 
and lemon juice. Process for 30 seconds, scrape 
the sides and bottom of the bowl then process 
another 30 seconds or until well blended. Open, 
drain, and rinse the chickpeas. Add half of the 
chickpeas to the food processor and process for 
1 minute. Scrape sides and bottom of the bowl, 
then add remaining chickpeas and process until 
thick and quite smooth; 1 to 2 minutes.
Most likely the hummus will be too thick or still 
have tiny bits of chickpea. To fix this, with the food 
processor turned on, slowly add 2 to 3 
tablespoons of water until you reach the perfect 
consistency.
Taste for salt and adjust as needed. Serve 
hummus with a drizzle of olive. Store homemade 
hummus in an airtight container and refrigerate 
it for up to one week.
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WHITE MOUNTAIN RECIPES

WHITE MOUNTAIN 
TURMERIC PANCAKES WITH
MAPLE SYRUP
Category
Desserts/Breakfast

Servings
8 medium to large

Prep Time
10-15 mins

Cook Time
3-4 mins for each
pancake

INGREDIENTS

1 and ½ cups all-purpose flour 
2 tablespoons sugar 
1 tablespoon baking powder 
½ teaspoon table salt 
¼ teaspoon White Mountain turmeric 
1 ¼ cup milk
1 large egg 
4 tablespoons unsalted butter, melted plus more 
for the skillet 
1 teaspoon vanilla extract 
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DIRECTIONS

To make the batter: 
Whisk flour, sugar, baking powder, turmeric 
powder and salt in a medium bowl
Whisk (warmed up) milk, egg, melted butter and 
vanilla extract until well combined 
To cook pancakes: 
Heat a large skillet over medium heat, the pan is 
ready if when you splatter a little water onto the 
pan surface, the water dances around the pan 
and then eventually fully evaporates 
Make a well in the center of the flour mixture, 
pour milk mixture into the well and mix well using 
a fork. It is ok for the batter to have small lumps 
Lightly brush the skillet with melted butter. Use ¼ 
cup measuring cup to spoon batter onto the 
skillet 
When edges look dry and bubbles start to appear 
and pop on the surface, turn over. Once flipped, 
cook another 1-2 minutes or until lightly browned 
and cooked in the middle 
Serve immediately with warm maple syrup or 
butter or fruits of your choice 
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WHITE MOUNTAIN RECIPES

RECIPE BOOKLET



RECIPE BOOKLET

WHITE MOUNTAIN 
BASQUE BABY TURMERIC 
NEW YORK CHEESECAKE 

Category
Desserts

Servings
2

Prep Time
15 mins

Cook Time
30 mins

INGREDIENTS

350 gms Softened Cream Cheese
50 gms Powdered Sugar
1 teaspoon Vanilla Essence
150 gms Condensed Milk
150 gms Fresh Cream
¼ teaspoon White Mountain turmeric powder
1 tablespoon Lime Juice
1 tablespoon Corn Flour
1 tablespoon All-Purpose Flour
4-5 Digestive Biscuits
1/2 cup Melted Butter 
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DIRECTIONS

Wisk the cream cheese until creamy & fluffy, add 
powdered sugar, turmeric powder & vanilla 
essence, whisk again, and smooth it down with a 
silicon spatula
Add condensed milk and fresh cream, whisk in 
between & after adding each ingredient, until well 
combined.
In a small bowl, add lemon juice, all- purpose 
flour & corn flour, add in the batter
In a separate bowl, add digestive biscuits, melted 
butter, combine together with a fork until the 
mixture becomes golden brown in color & sandy 
in texture
Take a small pan (4/6 inches), layer with the 
biscuit-butter mixture & pour the cheesecake 
batter on top
Bake at 220 degree for 30-32 minutes
Once it’s done, let it cool for an hour, and 
refrigerate overnight
Top it off with toppings of your choice, or 
consume it as is!
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WHITE MOUNTAIN RECIPES

WHITE MOUNTAIN 
TURMERIC PINEAPPLE 
MILLE FEUILLE 
Category
Desserts

Servings
1-2

Prep Time
14 mins

Cook Time
25 mins

DIRECTIONS

To make the cookie crust
Preheat oven to 175 degrees C. Line a 8-inch square baking dish with parchment on both sides. This pie is sticky 
so we feel parchment is the way to go.
In a medium bowl and an electric hand mixer, combine the butter and sugar. Beat until smooth and fluffy, about 1 
minute. Add the flour and and salt; mix until just combined. It will be crumbly.
Transfer to the prepared baking dish and press into the bottom until it’s an even layer. Place the baking dish in 
the oven to bake for about 10-12 minutes.
To make the pineapple filling
In a clean medium bowl and an electric hand mixer, add the egg yolks, flour, turmeric, pineapple juice, 
sweetened condensed milk and salt. Beat until smooth.
Pour the pineapple filling into the baking dish on top of the par-baked crust. Transfer to the oven to bake for an 
additional 15 minutes, until the top is just a little bit jiggly. Remove from the oven and allow to cool for 1 hour. 
Transfer to the fridge to chill for at least 2 hours before serving.(This should make a think cookie bar, which 
would later be helpful to assemble into a Mille Feuille)
To make the meringue topping
In a clean small bowl and an electric hand mixer, add the egg white. Beat until foamy, about 2 minutes. Add the 
sugar and salt; and beat until stiff peaks form, about 4 minutes. Transfer to a piping tip with the desired tip.
Right before serving, slice up the cookie bars. Feel free to cut them up however you like. We got 8 out of ours, 
but you could definitely get more if you like.
Assembly
Each Mille Feuille would require 3 cookie bars of the same size.
Place one bar, top with meringue topping with small soft peaks and continue the process until all 3 bars are on 
top of each other with meringue layers in between
Recipe Note
Post the prep and bake time, the chilling time is 3 Hours followed by assembling time of 10 mins.
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WHITE MOUNTAIN RECIPES INGREDIENTS

For the cookie crust
2/3 cup unsalted butter at room 
temperature
1/4 cup white granulated sugar
1 1/4 cups all-purpose flour
Pinch kosher salt
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Pineapple Filling
2 large eggs separated (we’ll be using 
the egg yolks and egg whites so be 
sure to save them both)
¼ teaspoon White Mountain turmeric
1 tablespoons all-purpose flour
1/4 cup pineapple juice
1/2 can sweetened condensed milk
A pinch of sea salt

Meringue Filling
1 egg white
1/4 cup white granulated 
sugar
Pinch of salt 
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WHITE MOUNTAIN
TURMERIC BRIOCHE
BURGER BUNS

Category
Snacks/Breakfast/Side Dish

Servings
6 Buns

Prep Time
15 mins

Cook Time
20 mins

DIRECTIONS

Mix the honey and the instant yeast into the lukewarm water. Leave for about five minutes or until you can see 
foam and bubbles. That means the yeast is activated.
Until the yeast is ready to use, cut the very cold butter with a pastry cutter into the flour, ground turmeric and 
salt. The butter should be completely incorporated into the flour.
After the yeast is ready to use mix the egg into the brew. Add the yeast-egg mix to the flour and start kneading.
Knead the dough until it loosens from the side of the bowl and isn't sticky to the surface any longer. If your dough 
is very sticky and looks more like a cake batter add some more flour but don't use to much. If your dough seems 
very dry add some teaspoons of water, one at the time.
After the dough is ready put it into an oiled bowl, cover it with plastic wrap and let it rest somewhere dry and 
warm for about 1-2 hours. The dough is ready when it's doubled in size.
After the dough has doubled in size put it onto a floured surface and form it into buns.
Form your dough pieces into even round buns and put them onto a baking pan prepared with a baking sheet.
Cover them loosely with plastic wrap and let the m rise again for another 30-40 minutes.
When the buns are ready and risen preheat the oven to 180 degree C.
Until the oven is ready brush the top and sites of your buns with egg wash and sprinkle with sesame seeds or 
your desired topping.
Bake for 15-25 minutes depending on the size of your buns.
Enjoy with homemade tikki’s!
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WHITE MOUNTAIN RECIPES
INGREDIENTS

For the dough
180 ml water lukewarm water
450 gms flour (more or less depending on the stickiness of the dough)
7 gms dry yeast
75 gms honey
1 egg
2 teaspoon salt
2 teaspoon White Mountain turmeric 
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For the topping
70 gms butter
3 tablespoon sesame seeds
1 egg
1 tablespoon water 
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