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[green pdrty]

Summer fruits such as Jaeaches, berries and figs
are exquisitely flavoured with Envy before grilling.

Jloth

[snCoze you lose]

Slowly savour truffles that have been
tantalisingly flavoured with Sloth.

Candy sugar, Chocolate, Cinnamon,

Candy sugar, Basil. gar, C
Vanilla, Cinnamon flavour.

SPARKLY CANDY SUGAR IS
g reea WICKEDLY BLENDED WITH GI UttO'ny 1U5t
[just desserts] THE MOST HEAVENLY [tuck in] [object of desire]

Figs and peaches get fruity flavour when LRIV TR DAY MMV RO A IO Indulge your sweet tooth by covering créme brulée Ginger cake and ginger biscuits are
seasoned with Greed before grilling. LYY (o1 103 W Y04 VN I AR Aao) @l Vith Gluttony to make a crispy caramel topping. seductively flavoured with Lust.

DEADLY SINS.

THEY RE FABULOUSLY

S USEFUL FOR FLAVOURING a5
i AND DECORATING fOOD
, AND THEY’BE DECADENT
.j" - | GIFTS FOR SWEETHEARTS
;]{0 X % AND SWEET-TOOTHED
! FRIENDS.
greed

fjust o GO ON; SEDUCE YOUR

W SENSES WITH YOUR

-l g FAVOURITE SIN FRESHLY

GROUND OVER A TREAT OFf
CHOICE.

Candy sugar, Citrus peel

Candy sugar, Butterscotch, Vanilla. Candy sugar, Ginger,
(Orange, lemon and lime), Citrus oils .

Lime, Lime oil, Rose petals.
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