
Organic British 
Grass-Fed Ghee 
USE FOR: FRYING, ROASTING, BAKING

TASTING NOTES: BUTTERSCOTCH, RICH, WARM

PROCESS: CLARIFIED

ORIGIN: CORNWALL, UK

VARIETY: BRITISH GRASS-FED COW’S MILK

HEAT: LOW-HIGH

SMOKE POINT: 250ºC



Organic British 
Grass-Fed Ghee 

Perfect For

Our Organic Grass-Fed Ghee is warm and rich, with 
�avour notes of butterscotch that will elevate any 
dish. Made by gently heating butter to clarify the PHAT, 
removing the milk solids and leaving you with pure 
butterfat that perfectly captures the rich taste of 
Grass-Fed Organic British Butter.

This PHAT is super versatile, with a high smoke point to 
get that rich, buttery �avour without the risk of 
burning. Roast your favourite joints, fry and splutter 
your crispy eggs, or temper your tarka for the ultimate 
authentic Indian curry. Gently melt with some garlic 
and herbs for the perfect buttery dip to go with your 
warm asparagus, or use in baking to replace seed oils 
for a moist, decadent cake.

Buttery fried eggs, bolognese, curries, tarka dal, 
Middle Eastern cooking, Sunday roasts, stir-fried 
greens, Turkish eggs, hollandaise, béarnaise, poaching 
lobsters, resting meats, bulletproof coffees, Japanese 
tare, cooking burgers.


