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Experience Flavor with HerbNZest  

 
 

A little while ago I had the good experience of crossing paths with Deboleena Dutta, founder of 

HerbNZest, an organic condiment company in West Windsor, NJ. Deboleena has an impressive 

pedigree, which includes an MBA from Wharton.  

 

Deboleena generously gave me some of her condiments to try in my cooking. I am not one to use 

prepared sauces and condiments when I cook, I prefer to create my own, but some samples of 

Deboleena’s products convinced me to give it a try. All of her products are organic and use local 

ingredients whenever possible. 

 

 

I selected the Fennel Saffron Pumpkin Butter. I am not a big fan of fennel. Occasionally I 

prepare shaved fennel for salads but do not include it extensively in my cooking. If I did, I am 

sure to receive complaints from my family, as a distinct antipathy to the fennel/anise flavor exists 

in my household. 

 

 

However, I loved the complex flavor of HerbNZest’s Fennel Saffron Pumpkin Butter. It is 

challenging to describe. It has an earthy, sweet but mellow flavor that is somehow distinctly 

Indian. I have never tasted anything like it, and I love it.  

 

 

I also selected the Chive Tomato Spread. The flavor of this spread is excellent. I told Deboleena 

that it has a fresh, delicious tomato flavor, and that it is hard to believe that it came from a jar. 

Deboleena uses organic Jersey tomatoes for this spread. 

 

 

Another favorite is the Peach Raisin Basil Spread. A very atypical chutney, the fruity flavor is so 

buoyant that it reminds you of summer days and fresh, syrupy peaches. It is not cloyingly sweet, 

like some chutneys, but will jazz up just about any bland dish and hold its own as a topping for 

strong cheeses. 

http://theblogthatatenewjersey.blogspot.com/2011/12/experience-flavor-with-herbnzest.html
http://www.linkedin.com/in/deboleenadutta


 

For my cooking experiment, I decided to follow Deboleena’s suggestion to top fish with the 

Fennel Saffron Pumpkin Butter. I bought some hake fillets from Nassau Street Seafood.  

 

 

Before I baked the hake, I spread some of the butter on top of the fillets. I believe Deboleena 

intends for cooks to spread the butter after cooking, but I thought I would try baking the fillets 

with it. 

 

 

 
 

 

 

 

When we tasted the fish, the butter had melted into the white meat of the fish. Hake is not the 

most prepossessing of fish, so I am going to try it again with red snapper or another white fish 

such as halibut. However, I have to say that it contributed a nicely savory tinge to the dish, and 

my family agreed. People may not be aware of how complementary pumpkin can be in certain 

dishes. For example, it blends extremely well with coconut, and pumpkin or squash in a red 

coconut curry can provide a fruity zing without being too sweet. 

 

 



 
 

 

The Peach Raisin Basil Spread is lovely as a topping for brie. The tangy, fruity flavor fits with 

the salty, rich brie in a deliciously yin-and-yang way. You may want to reserve this treat for a 

holiday celebration, however, you will most certainly rack up the calories when you can’t stop 

eating it! 

 

Check out HerbNZest on Facebook. The spreads are available at Whole Earth Center and 

Olsson's Fine Foods in Princeton. Plans to sell the spreads at Bon Appetite and McCaffrey's are 

underway.  
 

https://www.facebook.com/HerbNZest?sk=wall
http://www.wholeearthcenter.com/
http://www.olssonsfinefoods.com/
http://www.bonappetitfinefoods.com/
http://www.mccaffreys.com/

