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Khari Baoli, Delhi, India
Home to the largest wholesale spice mar-

ket in Asia, Khari Baoli sits near the Red Fort
in Old Delhi. Dating back to the 16th century,
the stalls here sell spices, nuts and dried
fruits from across northern India and
Afghanistan. You’ll find everything from
dried mulberries to khoya, a milk solid used
in cakes and desserts, as well as classics like
turmeric and allspice. The alleyways here are
narrow and the pace frenetic, so be sure not
to dawdle.

Try before you buy: You’ll easily come
across jaggery cake, a sweet, nutty treat
designed to give you an energy boost.

Darajani market, Zanzibar
Zanzibar’s importance in the spice trade

cannot be overestimated. To many it’s
known simply as ‘Spice Island’ and today it
continues to produce huge quantities of gin-
ger, saffron, anise and pepper. At Darajani
market, in the heart of historic Stone Town,
you’ll find sellers offering these local spices
by the sack load, making it the perfect place
to stock up. If you want to cut a deal, avoid
tourist shops and get ready to barter.

Try before you buy: Munch on dates sold
on the edges of the market before braving
the crowds.

Dubai spice souk, UAE
Dubai’s futuristic cityscape can feel alien

to its Middle Eastern roots. Not so in its tradi-
tional spice souk, where produce from
around the region is sold from overflowing
baskets and plastic sacks. The air here is pun-
gent with the aromas of cloves, cumin, car-
damom, turmeric, pepper, saffron and nut-
meg. If you’re buying remember you’re
expected to haggle rather than accept the
first price you’re offered. The souk is open
daily, so there’s no excuse not to visit.

Try before you buy: Grab some lemon
lamb tikka, flavored with dried black limes
from the souk.

Egyptian Bazaar, Istanbul, Turkey
Istanbul’s Egyptian Bazaar is unquestion-

ably the best place to buy spices in Turkey,
and arguably the whole Middle East. Built in
1660 alongside the New Mosque, the bazaar
was given its name thanks to most of its
wares being imported from Egypt. Today it
remains Istanbul’s main spice hub, with 86
shops selling everything from garam masala
to green peppercorns. You can also pick up
special herb blends and teas. Be sure to bring
plenty of ziplock bags, as once you start
shopping you’ll struggle to stop.

Try before you buy: Buy a bag of Turkish
Delight to munch on while you trawl the stalls.

Mombasa spice market, Kenya
Kenya’s link to Asia, Mombasa has long

been a cultural melting pot thanks to its loca-
tion on the Indian Ocean. Its spice market,
just west of the Old Town, is a hectic experi-
ence, but an essential stop-off for intrepid
travelers. Expect to find unique curry pow-
ders, bright yellow turmeric, masala and car-
damom, all nodding towards the area’s cul-
tural ties with the subcontinent, as well as
local Mombasa pepper.

Try before you buy: Sit down to a fra-
grant curry at Singh Restaurant, made using
spices from the market. 
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