
 

932302 [EA] - MCCORMICK CULINARY
GROUND CARDAMOM 16 OZ 

McCormick Culinary Ground Cardamom is specially crafted to inspire
unique, exciting recipes: • McCormick Culinary Ground Cardamom has
a citrus-like, floral flavor with some woodsy notes similar to ginger. •
Sourced especially for chefs, McCormick Culinary Ground Cardamom is
made by removing the hulls of decorticated cardamom seeds before
grinding, as not to disrupt the pure flavor and aroma, and is finely
ground into a consistently smooth texture for optimal performance. •
McCormick Culinary Ground Cardamom is kosher with no MSG added.
• Our global sourcing enables unparalleled control and understanding of
our supply chain, ensuring every product delivers a pure and consistent
flavor. • There are 6/16 oz. containers per case. Our 16 oz. size is ideal
for back-of-house applications for easy recipe customization. • Often
used in Indian and Scandinavian-inspired recipes, premium McCormick
Culinary Ground Cardamom works especially well in curries, stews,
pastries and cakes. 

Brand: McCormick® 

Nutrition Facts 
Serving Size  0.5g  (0.5g) 
Servings Per Container: 906

Amount Per Serving  

Calories 0   

  % Daily Value*
Total Fat  0g  0% 

Saturated Fat   0g  0% 
Trans Fat   0 g   

Cholesterol  0mg   0% 

Sodium  0mg  0%

Potassium   0mg   0%

Total Carbohydrate  0g 0%

Dietary Fiber  0g   0%

Sugars   0g    

Protein   0g  

 
Vitamin A   0%  • Vitamin C   
Calcium    0mg  • Iron    0mg 
Vitamin D  0mcg  •  
*Percent Daily Values are based on a 2,000 calorie
diet. Your daily values may be higher or lower
depending on your calorie needs.
 Calories: 2,000 2,500
Total Fat Less than 65g 80g

Sat Fat Less than 20g 25g
Cholesterol Less than 300mg 300mg
Sodium Less than 2,400mg 2,400mg
Total Carbs.  300g 375g

Dietary
Fiber  25g 30g

Calories per gram:
Fat 9  •  Carbohydrate 4  •  Protein 4

Nutritional/Diet Claims: Kosher YES-K, Halal 

Ingredients
Ground Cardamom

Each Specifications
GTIN 00052100323022 Each Gross Weight 1.15 LB 

UPC 052100323022 Each Net Weight 1 LB 

Pack Size 1 / 1LB Each L,W,H 3.75 IN, 2.65 IN, 8 IN

Shelf Life 720 Days Cube 0.05 CF 

Tie x High 26 x 5

Preparation and Cooking
McCormick Cardamom is ground from decorticated seeds. The spice is popular in many cuisines,
give a special flavor to your hamburgers and meatloaf's. Add to taste. 

Serving Suggestions
McCormick Culinary Ground Cardamom adds a signature flavor and aroma to: • Autumn squash
soup with sweet hints of cinnamon, cardamom, rosemary and maple garnished with a cool sour
cream swirl and roasted pecans served • Iced vanilla spiced latte poured over ice, topped with
whipped cream and cardamom sugar sprinkle • Smoothies combining orange peel, cardamom,
jasmine and apricot • Pumpkin lattes with cinnamon, nutmeg and clove • Specialty cocktails made
with cardamom honey syrup 

Packaging and Storage
McCormick Culinary Ground Cardamom has a shelf life of 720 days when tightly closed and stored
in a cool, dry place to protect against flavor loss and moisture. Avoid exposure to heat, humidity,
direct sunlight and fluorescent light to maintain flavor and color. Always use dry measuring spoons
and cups when dispensing to maintain product integrity. 

Allergens
FREE FROM:
Crustaceans or Crustacean Derivatives, Eggs or Egg Derivatives, Fish or Fish Derivatives, Milk or
Milk Derivatives, Peanuts or Peanut Derivatives, Sesameseeds or Sesameseed Derivatives,
Soybeans or Soybean Derivatives, Treenuts or Treenut Derivatives, Wheat or Wheat Derivatives

 

  

McCormick For Chefs | 24 Schilling Rd, Hunt Valley MD 21031 | www.mccormickforchefs.com | SKU Updated 04.28.2022, Printed 12.02.2022


