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Colorful, fragrant sacks stacked high in narrow alleyways. Boisterous vendors. And of course, delicious snacks for when it all gets
too much. Spice markets are a window onto the history and culture of a place; here’s a taste of the world’s very best.

Rahba Kedima, 
Marrakesh, Morocco

Rahba Kedima, also known as Spice
Square, is the obvious place to head to for
brash, bright and brilliant flavorings when in
Marrakesh. The mixed spices for flavoring fish
and meat are a must for adventurous cooks,
while you can also snap up anise, mace and
fresh cinnamon for a snip of the cost back
home. If you want good saffron, don’t buy the
ground stuff - ask to see the fresh strands. It
can get pricey, so make sure you shop around
before parting with your cash.

Try before you buy: Take a break from the
busy crowds at Cafe des Epices. The mint tea
here is particularly good.

Long Bien Market, 
Hanoi, Vietnam

Hanoi’s labyrinthine Old Quarter is home
to a wide variety of spice stalls. But for some-
thing a lot more visceral, set your alarm for
4am and head to Long Bien Market on the
banks of the Red River. This pre-dawn, whole-
sale spot is the place to buy the freshest mint,
lemongrass, cinnamon, coriander and ginger.
This is a working market, meaning tourists are
few and far between, so be respectful when
taking pictures.

Try before you buy: Vendors selling
steaming bowls of pho (noodle soup) are easy
to find. All use fresh spices and herbs, perfect
for a pep up after an early start.

Grand Bazaar, 
Tehran, Iran

Tehran’s Grand Bazaar can feel l ike a
daunting warren, especially as the day wears
on and business becomes frantic. While its
carpet shops and mosques are alluring, it’s
the spice lanes that are the most evocative.

You can buy spices, nuts and dried fruit by the
weight or pre-bagged. The best deal is on saf-
fron, which owing to its abundance is much
cheaper here than in western countries.

Try before you buy: Take a break from the
chaos at Moslem Restaurant, a bazaar institu-
tion serving tah chin - rice cakes with saffron
and chicken.

Benito Juarez market, 
Oaxaca, Mexico

Oaxaca’s oldest market is sprawled over an
entire block in the centre of the city. While
tourists flock here, this remains a busy, working
market, selling a huge array of produce. Dive in
and you’ll find a mind-boggling variety of dried
chilli peppers in all shapes and sizes, including

ancho and chilhuacle. You can also buy ready-
made mole paste, a fiery chilli concoction used
to create the best Mexican dishes. Just be sure
to check import restrictions in your home coun-
try before you buy a suitcase load of the latter.

Try before you buy: Graze on a few spicy
grasshoppers, known as chapulines, while you
decide which chillies to buy.

Get a belly 
full of spiced
treats in Delhi 

Bag a bargain or
two in Dubai’s
famous spice souk


