
B O N U S  ·  P R I N T A B L E  C O L L E C T I O N

Spice Jar Labels
for a beautiful spice cabinet

◆

◆ Star Anise ◆

I N S I D E  T H I S  F I L E

55 spice labels, from curry spices to everyday pantry herbs

Round 2 inch labels in two styles: Dark and Light

Rectangle 2 × 1 inch labels for the front of your jars

Blank labels to write your own

H O W  T O  P R I N T

Print at 100% / Actual Size on A4 or US Letter sticker paper

Cut with scissors or a 2 inch circle punch

with love, Chef Ayra
D H A R T Z  D I G I T A L  S T U D I O

For personal use only. Please do not resell, share or redistribute these files.
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R O U N D  L A B E L S  ·  D A R K  E D I T I O N
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R E C T A N G L E  L A B E L S

◆ Allspice ◆ ◆ Asafoetida ◆ ◆ Basil ◆

◆ Bay Leaves ◆ ◆ Biryani Masala ◆ ◆ Black Cardamom ◆

◆ Black Pepper ◆ ◆ Carom Seeds ◆ ◆ Cayenne Pepper ◆

◆ Chaat Masala ◆ ◆ Chili Powder ◆ ◆ Cinnamon ◆

◆ Cloves ◆ ◆ Coriander Seeds ◆ ◆ Cumin Seeds ◆

◆ Curry Leaves ◆ ◆ Curry Powder ◆ ◆ Dill ◆

◆ Dried Red Chilies ◆ ◆ Fennel Seeds ◆ ◆ Fenugreek Leaves ◆

◆ Fenugreek Seeds ◆ ◆ Garam Masala ◆ ◆ Garlic Powder ◆
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R E C T A N G L E  L A B E L S

◆

Green
Cardamom

◆ ◆

Ground
Coriander

◆ ◆ Ground Cumin ◆

◆ Ground Ginger ◆ ◆

Italian
Seasoning

◆ ◆ Kashmiri Chili ◆

◆ Mace ◆ ◆ Mango Powder ◆ ◆ Melon Seeds ◆

◆ Mustard Seeds ◆ ◆ Nigella Seeds ◆ ◆ Nutmeg ◆

◆ Onion Powder ◆ ◆ Oregano ◆ ◆ Paprika ◆

◆ Parsley ◆ ◆ Poppy Seeds ◆ ◆ Red Pepper Flakes ◆

◆ Rosemary ◆ ◆ Saffron ◆ ◆ Sage ◆

◆ Salt ◆ ◆ Sesame Seeds ◆ ◆ Smoked Paprika ◆
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R E C T A N G L E  L A B E L S

◆ Star Anise ◆ ◆ Sugar ◆ ◆ Tamarind ◆

◆ Tandoori Masala ◆ ◆ Thyme ◆ ◆ Turmeric ◆

◆ White Pepper ◆
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