
A turmeric-herbal blend of feel-good spices



Inya-Gold is truly unique and utterly versatile: it blends 
into smoothies, yoghurt and milk; it can be baked into just 
about anything (and lessens the amount of refined sugar 
needed); it can be mixed into raw or cooked food. It can 
even be used as a topping on toast, porridge, cereal, waffles 
and pancakes.

Inya-Gold Savoury is a combination of the same herbs 
and spices (in different proportions), infused into 
rapeseed oil. It has more of the cumin/cayenne pep-
per mix, while retaining the signature gold colour. 
It is a great addition to any savoury food – raw 
or cooked. It can be used to stir-fry noodles, 
marinate meat and vegetables, dress salads, and 

add flavour and colour to plain 
food such as rice, potatoes and 
pasta.

What is the future for Inya-Gold? 

My aim is to make typically niche and ethnic herbs and spices mainstream, 
routine and convenient. While Inya-Gold is intended to be a quality product 
– made from organic ingredients and containing ‘expensive’ herbs, such as 
cardamom – it is something which every family should have in their pantry. 
Its versatility and highly-distinctive flavour appeals both to adults and chil-
dren, and its richness means that a little goes a long way. It could be licensed 
to a major coffee chain as a signature flavour. In time, a range of Inya-Gold 
ready-made products will be created: cereals, biscuits, flapjacks, cakes, 
yoghurts and smoothies. I also intend on developing Inya-Gold Chilli: a sig-
nature sauce to add spice and heat to any snack or meal (the same ingredients 
with a hit of habanero peppers or similar, and – of course – that unique gold 
colour). Most turmeric products come in the form of tea infusions, lattes or 
supplements. Inya-Gold is completely unique; there is nothing else like it on 
the market. Moreover, while most turmeric-based products are usually found 
in specialist health shops and online, Inya-Gold belongs in all mainstream 
supermarkets, and all households.
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What is Inya-Gold all about?

The main herbal component in Inya-Gold is turmeric. 
In India, turmeric is legendary. For centuries, it has been 
treasured for its antiseptic properties; known as haldi, brides 
and grooms are covered in turmeric paste on the eve of their 
wedding to cleanse and purify them ahead of married life. It 
is a staple ingredient in Indian cooking, and the reason for 
the rich colour and taste of ‘curry’. The benefits of turmeric 
are becoming widely recognised in the West; it has gained 
almost medicinal status, particularly for those who believe in 
complementary and alternative medicine.

The other herbal components of Inya-Gold have their own 
benefits: cardamom, ginger, fennel and cumin are known for 
their ‘heat inducing’ properties and in aiding digestion. 
Asafoetida, a highly potent and – on its own – extremely 
bitter and pungent herb, is famed in India for preventing 

gaseous build up; mothers dissolve and rub it into the navels 
of colicky babies to comfort them. Cayenne and black pepper 
are believed to boost the metabo-
lism and activate the effective-
ness of the curcumin in tur-
meric. For most people, 
the herbs and spices in 
Inya-Gold are the stuff 
of Friday night curries, 
and rarely associat-
ed with something 
to enjoy early in the 
day. However, their 
infusion in agave nec-
tar creates a deliciously 
sweet base boosted by a 
burst of spicy and peppery 
flavours.

Who are we?

‘We’ is just me: Aneka Grover, a former solicitor, editor 
and mother of two. I am of Indian heritage, born and 
raised in the UK and, as a result, a fusion of cultures: 
exactly like Inya-Gold.

I suffer from multiple allergies, including eggs, nuts 
and sesame, but I enjoy eating well. I used to struggle 
at breakfast time to eat something which left me full 
and energised. I began to experiment in the kitchen: 
making my own protein cereal bars, incorporating In-

dian herbs and spices which I use in my everyday cook-
ing. I wanted to avoid refined sugar, so tried using agave 

nectar as a substitute. From this I created Inya-Gold: an 
infusion of Indian herbs and spices in agave nectar – a paste 

which can be added into just about any food, any time of day.
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How to use Inya-Gold

As mentioned, Inya-Gold is highly versatile and can be used 
to add flavour, aroma and colour to just about any food and 
drink. It blends beautifully, especially in typically bland 
foods. 

For more recipe ideas, and to let me know 
how you are using it in your kitchen, follow 
Inya-Gold on social media or drop me an 
email (an Inya-Gold website is currently 
under construction).
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GET IN TOUCH

E-mail me at inya.gold@gmail.com or follow  
@InyaGold on Facebook, Twitter and Instagram. 


