
forms of bay
Bay leaves are generally sold as 
dried whole leaves and occasionally 
ground. Frontier Co-op sells whole 
leaves that are Premium Hand 
Select Grade. This designation 
means that after the leaves go 
through a mechanical sorting and 
sizing process, two rounds of hand 
selection ensure that these leaves are 
the best of the best. Only about 1% 
of all bay leaves meet the criteria for 
this grade.

culinary uses
Bay is a key ingredient in French and 
Mediterranean dishes, including French 
bouillabaisse and bouquet garni. In 
American kitchens, it’s usually found 
in hearty everyday tomato sauces, 
gravies, soups and chilies and is also 
used to perk up pickles, meats, fish, 
and bean and grain dishes.

true bay
Laurus nobilis is the only botanical 
that the FDA recognizes as bay 
and approves for consumption 
as a spice. An inferior herb 
(Umbellularia californica, also 
know as “California bay)” is 
sometimes offered as bay. The 
longer, darker leaves of this plant 
make it appear more attractive 
than true bay, but “California bay” 
has a harsher, more camphor-
like flavor — and one of its 
key constituents, umbellulone, 
can induce headaches. We 
authenticate every shipment of  
our bay as Laurus nobilis, the  
only bay suitable for culinary use.

harvest
The usual way: Most bay leaves 
come from Turkey’s southwestern 
region. These leaves are harvested 
from August through November, 
sun dried and then shipped. By 
the time it crosses the ocean and 
is packaged, it misses the holiday 
season — so most of the bay sold 
in the United States during each 
peak season is from the previous 
fall’s harvest.

A better way: Frontier Co-op 
buys bay leaves mainly from the 
northern coast of Turkey, where 
the harvest occurs much later —  
in February and March. The leaves 
are then mechanically dried and 
shipped in time to be packaged 
for the current holiday season — 
providing the fresh, robust flavor of 
recently harvested bay.

Simply Organic’s   
organic bay leaf

product profile
Common 

Name
Bay leaf, sweet bay, bay 
laurel

Botanical 
Name

Laurus nobilis

Plant Family Lauraceae 

Origin Northern coast of 
Turkey 

Color Light green, tinged with 
brown

Flavor Subtle, pleasant 
sweetness, unassuming 

Aroma Sweet, balsamic 
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