
heilala vanilla

* premium vanilla grown in Tonga (in the style of a madagascan vanilla.)
* rich, full aroma with intense depth of vanillin, distinctive shine and plumpness. 
* heilala vanilla is grown by a tongan community in a perfect, natural growing environment in the Vava'u islands
* the heilala vanilla plantation came about as an aid project to assist the the vava'u islands in tonga
* the vanilla plantations used by heilala provide employment and help to develop sustainable practices
* heilala vanilla is grown in organic virgin soil on coconut frames, hand pollinated and sun dried
* vanilla paste is a new product - a delectable combination of vanilla pods, sugar and extract
* to make a true vanilla latte - add some heilala vanilla extract. great for cocktails!
* try splitting and adding the vanilla pods to sauces or syrups - perfect

vanilla pods
three vanilla pods in glass tube 15g tube
also available for foodservice 250g foil bags
each full box of 12 tubes comes with a free display stand for your shelf
three aromatic vanilla pods, plump and bursting with seeds and moisture

pure vanilla extract
pure vanilla extract (like essence) 100ml bottle
pure vanilla extract foodservice 500ml plastic (double fold)
a pure vanilla extract without additives or sugar, made using a perfected
 extraction technique and containing a whole vanilla pod

pure vanilla paste
pure vanilla paste 100ml jar
pure vanilla paste for foodservice 750ml plastic (double fold)
a combination of vanilla seeds and extract, ideal for making perfect icecream

pure vanilla sugar
pure vanilla sugar 335gm pack
organic sugar which has been subtly infused with Heilala Vanilla Extract 
&  very finely ground organic Vanilla Pods  from the Heilala Plantation 
*perfect sprinkled over French toast and pancakes! .

pure vanilla syrup
vanilla syrup in glass bottle 500ml
500ml  is suitable for retail or foodservice
a sugar syrup infused with vanilla extract and lemon juice with a single vanilla pod.

  over berries or fruit!


