
XO Sauce
This umami-packed

condiment is the whole
package - savoury, smoky,

sweet, spicy and salty -
thanks to key ingredients like

dried shrimp, cured ham,
chillies, onion, oil and more.

West African 

Suya is a spicy meat skewer,
popular in West Africa.

Generally made with ginger,
hot chilli powder and ground
roasted peanuts that brings a
nuttiness and medium heat

level to the table.

Suya Spice

Gunpowder Spice
Indian 

In 2020, the McCormick Global Flavour Forecast will be exploring new sauces,
condiments and spice blends appearing on menus around the globe.

Get ready to enhance dishes by adding these new delicious flavours and
textures to your next meal.

Follow @flavorforecast to be in the flavour know 

Gunpowder Spice (Mologa
Podi) is a dry accompaniment

made from finely ground
toasted dahl (lentils), sesame

seeds, chillies, cumin,
coriander, and other spices.

Truly customisable, this spice
blend provides a nice pop of

both flavour and colour to
your plate.


