
culinary uses 
Cumin’s warm, spicy taste — similar 
to caraway, but earthy rather than 
sweet — is a go-to spice around 
the world. Mexicans rely on it for 
numerous meat, bean and rice 
dishes, as well as soups. In India, 
it’s an essential ingredient in blends 
like curry and garam masala. It’s an 
ingredient in German sauerkraut, 
and the Dutch and Swiss use cumin 
to flavor cheese and bread. Here in 
the United States, cumin is found in 
recipes for meat dishes, casseroles, 
soups, salad dressings, pies, cookies 
— and everything in between.

a spice by any 
other name . . . 
According to the American Spice 
Trade Association — and Webster 
agrees — the correct pronunciation 
of cumin is “kuh-min” rather than 
“kew’min” or “koo-min.” Along with 
caraway, carrot and parsley, cumin 
belongs to the Umbelliferae family, 
named for the plants’ umbrella-like 
blooms, which are called umbels.

Simply Organic’s   
organic cumin seed

a rich tradition 
Both the Egyptians and the Romans 
used cumin, and medieval cooks 
relied heavily on it. Spanish explorers 
introduced it to Latin America, where 
it quickly became a culinary mainstay. 
Cooks in the Middle East, Far East, 
and Northern Africa have used cumin 
throughout history. Interestingly, 
cumin use the United States was fairly 
low until relatively recently. 

Today, U.S. sales have reached 
almost 10 million pounds per year, 
fueled by cumin’s versatility and an 
explosion of interest in the cuisines of 
other cultures.

cumin quality 
Simply Organic imports whole cumin 
seed from India and Turkey and 
grinds it in-house to ensure the purity 
of our ground cumin. Many suppliers 
import ground cumin — in fact, 
some large ones buy only ground 
cumin — which greatly increases the 
likelihood of contamination.

Whole cumin must meet strict 
customs standards. Many importers 
avoid addressing problems with 
contamination by simply having 
the cumin ground into powder 
before importing, rendering any 
contaminants undetectable.

Importing whole seed cumin 
ensures the purest product. In 
addition, in-house cryogenic 
grinding minimizes essential oil loss.

product profile
Common 

Name
cumin, cummin,  
sometimes zeera or 
jerra 

Botanical 
Name

Cuminum cyminum

Plant Family Umbelliferae 

Origin India and Turkey

Color whole seeds yellowish-
brown, ground cumin 
yellowish to dark brown

Flavor warm and earthy, robust

Aroma spicy-sweet, warm
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