
forms of 
cinnamon
Cinnamon comes from the inner 
bark of an evergreen in the bay laurel 
family (Lauraceae). As the bark is laid 
to dry in the sun, it curls into quills 
(cinnamon sticks). These quills are 
sorted for size, color and quality. 
Cinnamon chips are produced when 
quills are broken up into pieces with 
a machine. Most often, though, 
cinnamon is used in its ground form.

culinary uses
Recipes with cinnamon abound! 
Cinnamon is the world’s most popular 
baking spice, common in cakes, 
muffins, breads, cookies, pies, bread 
puddings, cobblers, crisps, and 
pastries. It’s also found in savory 
dishes, hot drinks, fruit dishes and even 
vegetables dishes. 

history
The history of cinnamon is laced 
with legends, exotic trade routes 
and struggles for monopoly. The 
ancient Chinese believed that the 
cassia tree — which flourished 
in the Garden of Paradise on the 
Yellow River — was the “Tree 
of Life” and that eating its fruit 
would lead to immortality. Ancient 
Egyptians and the Romans used 
cinnamon for multiple purposes, 
and Columbus sought it in his 
travels. 

Simply Organic’s   
organic cinnamon

Vietnamese cinnamon 
— characterized by a higher 
oil content and sweeter, more 
complex flavor — wasn’t traded 
until the 19th century. (The 
botanical species is named after 
João de Loureiro, a Jesuit who 
first gave a detailed description 
of it in the 1700s.) The Vietnam 
War disrupted production, and 
it was unavailable in the United 
States for almost 20 years. Now 
Vietnamese cinnamon is again 
being distributed worldwide, and 
gourmet cooks consider it the 
highest quality cinnamon  
in the world.

product profile
Common Name Vietnamese Cinnamon

Botanical Name Cinnamomum loureirii

Plant Family Lauraceae

Origin Mountainous regions  
of central and  
northern Vietnam

Color Intense reddish-brown

Flavor Pungently sweet,  
woody, warm

Aroma Sweet, pleasantly 
aromatic, warm, spicy, 
slightly woody

Volatile Oil Minimum 4%
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