
 

 
 
 

SEIZE THE FLAVOUR IN YOUR MEALS  

Knorr brings you all the taste of fresh herbs and spices, with the convenience of dried  

 

Love cooking with the flavour of fresh herbs and spices, but prefer the convenience of dried?  New 

Knorr Flavour Pots allow you to create delicious meals infused with all the fantastic flavours of fresh 

but in no time at all and with the same convenience of dry products. 

 

Developed by Knorr - the creators of Stock Pots - the new range of Flavour Pots are set to 

revolutionize the way we use herbs and spices.  Whether you are whipping up a quick mid-week 

meal or a culinary masterpiece, this new range of five tasty, tiny pots are bursting with flavour and 

will transform everyday meals in an instant. 

 

Knorr Flavour Pots have been created by Knorr Chef, Cameron Healy. Cameron is part of the team of 

dedicated professional chefs based at Knorr, who work together to develop Knorr’s culinary 

creations, with good food, convenience and innovation at the top of the agenda. Cameron has 

captured the fresh flavour of herbs and spices by working them into a paste and then adding a drop 

of oil to retain their natural aroma, colour and flavour.  His team have gone to extraordinary lengths 

to develop a range that will release flavour into your meals and make them a taste sensation.  

 

Professor Barry C Smith, Expert in Flavour Perception from the Centre for the Study of the Senses 

comments: ‘Creating the perfect balance of flavours in any dish can be very challenging. These new 

Flavour Pots take away the guess work and allow you to make delicious meals using the quality of 

fresh ingredients, but with the ease and convenience of dry. Knorr has done the hard work for you 

and developed a new kitchen cupboard essential which provides the perfect blend of herbs and 

spices.’ 

  

The Knorr Flavour Pot Range Includes: 

 

Mixed Herbs – with its combination of thyme, oregano, rosemary and basil, 

this versatile pot is a store cupboard essential and will ensure your herby 

flavours are perfectly balanced. Use to complement your cottage pie and 

perfect your pasta. 



3 Peppercorn – this mix of 3 peppercorns will add a depth of flavour to your dishes. 

Whether used in a straightforward steak sauce, or a luxury pork stroganoff, this little 

pot will instantly add a touch of indulgence to your meal. 

 

 

 

Curry – this complex combination of 13 traditional spices 

including cumin, cardamom and cloves will definitely add a special ‘something’ 

to your curry. Use when you want to impress, for a Korma that never tasted so 

good.  

 

 

 

 

Garlic – packing a punch, this pot will deliver perfect results every time and enhance 

an array of dishes from spaghetti carbonara to stuffed chicken; simply stir in and 

savour the taste.  

 

 

 

 

Mixed Chillies – this pot is crammed with vibrant chillies that will liven up your 

meals and leave your taste buds tingling with a hint of heat. You can use this 

pot to add a subtle kick to your stir fries and pasta sauces. 

 

 
 
 
 

 
There are a multitude of delicious recipes that you can create using each Knorr Flavour Pot, from 

aromatic Indian curries and rich Italian pasta dishes to zingy Chinese stir fries and sumptuous French 

sauces. For more recipe inspiration and ideas visit www.knorr.co.uk  

 

Why not try our simple recipe for Pasta Napolitana using the Knorr Mixed Herbs Flavour Pot… 

 

 

http://www.knorr.co.uk/


PASTA NAPOLITANA  

 
• Servings: 4 

• Preparation time: 10 minutes  

• Cooking time: 20 Minutes  

 

Ingredients 

• 400g penne pasta  

• 2 tablespoons oil  

• 2 banana shallots, diced  

• 2 cloves garlic, finely chopped  

• 400g cherry tomatoes, halved  

• 2-3 tablespoons tomato puree  

• 1 Knorr Mixed Herbs Flavour Pot  

• 100ml water  

• 25g freshly grated Parmesan cheese/or Parmesan 
curls  

 

Method 

• Cook the pasta according to pack directions.  

• Meanwhile, heat the oil and gently cook the shallot and garlic for 2-3 minutes until soft. Add 
the cherry tomatoes, tomato puree, Knorr Mixed Herbs Flavour Pot and water. Bring to the 
boil, cover then simmer for 15 minutes until the tomatoes are soft and you have a sauce. 
Season to taste.  

• Drain the pasta and add to the tomato sauce.  

• Serve with parmesan to garnish 

 

New Knorr Flavour Pots are available from the end of February 2014 in Asda, Tesco, Morrisons, 

Waitrose and Sainsbury’s with an RRP £1.59. 

ENDS 

 

For further information, recipes and images of each of the Knorr Flavour Pots, please contact Clarion 

Communications on 020 7479 0910 or unileverkitchen@clarioncomms.co.uk 

mailto:unileverkitchen@clarioncomms.co.uk


Notes to Editors: 

 Knorr is owned by Unilever UK, one of the country’s leading FMCG players, with a turnover of 

£2.5 billion. Unilever owns 40 brands spanning 11 categories and has a household penetration of 

98% in the UK 

 Knorr Flavour Pots are gluten free 

 Knorr Flavour Pots are suitable for vegetarians 

 RRP* £1.59 

 

*RRPs (Recommended Retail Prices) are recommendations only - retail/wholesale prices are for the 

retailer to decide 


