
FINGER LIME CAVIAR

‘Ok, I’m back from Down Under and I have 
to report that finger limes are the future. The 
caviar of the citrus world. Citrus australisica, 
should you want to look it up.’ (Nigella Lawson, 
February 2018)

THE FINGER LIME is Australia’s native 
citrus – naturally occurring in the wild only 
around the Queensland and New South 
Wales border ranges, north to the Sunshine 
Coast hinterland and south to Byron Bay. 
Finger Lime trees grow up to 10 metres, the 
fruits are green and cylindrical in shape, up 
to 100mm long and only about 20-30mm in 
diameter. There are close to 80 known wild 
varieties and 15 are grown commercially.

Inside the skin are hundreds of juice filled 
pearls that pop in the mouth with a burst of 
flavour, giving a unique lime sensation. The 
fruit contains an acid juice similar to that 
of a lime with a delicious aroma of fresh, 
zesty citrus and a hint of cooked apples. 
Finger limes taste, structure, and myriad 
of culinary uses place them in high regard 
with the world’s elite chefs.

Juice vesicles are compressed with tiny, 
tangy jewels and burst out (staying in one 
piece) when the skin of the fruit is cut, 
enabling them to be used in creative ways. 
The colour ranges from opaque, light 
green, dark green, pink, orange-red, red or 
crimson. 

LIME PEARLS have been used by 
indigenous Australians for thousands of 
years as a food additive and medicine. They 
contain no preservatives, no additives, no 
colouring, are fat free, salt free, high in 
vitamin C, folate and antioxidants. These 
fresh and zesty jewels will complement 
perfectly both savoury and sweet cuisines 
and will make an exciting addition to 
seafood, especially oysters.



FINGER LIME CAVIAR

LIME CAVIAR FORMATS 
AND SKU NUMBERS

FORMAT 1    
4 x 22.5g
(4 PACK)
$38.00 EA  

705189 
(Emerald) 
705191 
(Sunrise)

FORMAT 2
8 x 22.5g  
(8 PACK)
$74.00 EA

705190 
(Emerald) 
705192  
(Sunrise)

Our finger lime caviar is supplied by The Lime 
Caviar Company which has been awarded the 
delicious Produce Awards 2017, Outstanding 
Innovation Trophy and a Gold Medal for the 
product.

The season runs from late December to mid 
June, however we are offering a new product 
– quick frozen and spoonable, 100% pure and
natural finger lime caviar. With a frozen shelf
life of 12 months, the Lime Caviar will come
in 2 different formats – 2 different colours;

THE DELICIOUS EMERALD 
(lime green/yellow)

THE VERSATILE SUNRISE
(pink/orange)


