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CARDAMOM IS A UNIVERSAL CULTURAL PHENOMENON

COOKING & BEVERAGES WITH CARDAMOM OIL

What is it?

DESCRIPTION:

Plant Part: Elettaria cardamomum pods 
seed. Extraction Method: Steam 
distillation. Aromatic Description: Zesty, 
scentsy, hardy, warm, balsamic. Flavor: 
Aromatic, slight hint of citrusy ginger, 
sweet perfumed, pungent.
Main Chemical Components: α-Terpinyl 
acetate, linalyl acetate, 1,8-cineole 
(eucalyptol).

PRIMARY BENEFITS: Offers a distinct 
flavor and helps to maintain overall 
gastrointestinal health.
• Soothes the digestive system.
• Promotes clear breathing and 
enhances respiratory physical 
functions.

USES: Use as part of your daily health 
regimen to support healthy 
gastrointestinal functions. For that 
rich unique twist, use the organic 
freshly-squeezed Oldfood® Cardamom 
Oil in your food and beverages as a 
substitute for perishable cardamoms 
that are liable to dry up and 
deteriorate over time.

TO ENHANCE FLAVORS: Add to 
beverages, coffee, tea, cooking dishes, 
sweets, bread making, smoothies, 
meats, rice and salads, etc. • Diffuse or 
inhale for a sense of openness.


