
We’re committed to providing sustainably sourced bulk 

products to our customers — products that refl ect our respect 

for the environment and the people around the world who 

produce them. We deal ethically with our growers and their 

communities and work with them to preserve and protect 

their resources.

We off er fair prices, dealing directly with growers whenever 

possible so they get maximum compensation for their 

products. Through programs like our own comprehensive 

sustainable sourcing program, Well Earth, and purchasing Fair 

Trade Certifi ed products, we help growers develop certifi ed 

organic, sustainable production methods and improve social 

conditions for workers and their families and communities.
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Frontier Natural Products Co-op saved the following resources by using 2940 pounds of Imagination, made with

100% recycled fiber and 100% post-consumer waste, processed chlorine free, designated Ancient Forest

Friendly

TM

 and manufactured with electricity that is offset with Green-e® certified renewable energy

certificates.
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Herbal Concoctions
For even more fun with herbal beverages, you can use herbs 
to make some more elaborate — and tasty — creations. 

Fruit Drinks
Enliven the fl avor of fruit juices, lemonade and punch with 
herbal teas. Brew up an herbal tea you enjoy and add to 
your fruit drink in about a 1 to 4 ratio. You might want to 
experiment with culinary herbs such as rosemary, sage or basil.

Herbal Sodas
The granddaddy of herbal sodas is root beer. You can 
experience the “good old days” of this classic herbal brew — 
without high fructose corn syrup, artifi cial colors, fl avorings 
or preservatives — by making your own. Other popular 
drinks made from botanicals 
— vanilla cream soda, cherry and ginger ales — have 
evolved into sweetened carbonated commercial beverages 
at the cost of the full natural fl avor of 
the originals. Reclaim that fl avor by 
making your own sodas. There are 
recipes here for root beer and cherry 
ale concentrates. Simply add them to 
sparkling water for a delicious natural 
soda. Check out our website (www.
frontiercoop.com) for cream soda and 
ginger ale recipes.

Bitters
You can make homemade bitters by 
simply infusing certain bitter-tasting roots, barks or leaves 
and other botanicals in grain alcohol. Whole or cut and 
sifted botanicals are generally used since they are easier to 
strain out. 

Herbs used in bitters include: barberry root, burdock root, 
citrus peel, dandelion root and leaf, horehound, licorice root, 
mugwort, Oregon grape root, sarsaparilla, and wild cherry 
bark. (Note that some of these herbs carry cautions for 
pregnancy and some health conditions.)

You’ll also want to include non-bitter fl avoring agents to 
round out the fl avor of the bitters — herbs, spices, 
fruits, perhaps coff ee beans or cacao nibs.

Maximum fl avor extraction and 
preservation is achieved by using a 
100-proof grain alcohol or vodka.

Find a good guide for the details of 
the process, and you’ll be set to create 
homemade herbal bitters.

herb



R E C I P E S

Lemon Mint Tea
I N G R E D I E N T S :

3 cups boiling water 

4 tablespoons spearmint leaf 

4 tablespoons lemongrass

D I R E C T I O N S :

 1.  Pour boiling water over mint and lemongrass. Steep 5 minutes. 
Strain and serve.

Rosy Mint Iced Tea
I N G R E D I E N T S :

2 tablespoons peppermint leaves 

1 tablespoon spearmint leaves 

1 tablespoon rosehips 

1 quart boiling water 

1 teaspoon honey, or to taste

D I R E C T I O N S :

 1.  Pour boiling water over herbs. Steep 5 minutes, or until desired 
strength (or make a sun tea by steeping herbs in water in the sun). 
Strain and sweeten, if desired. Cool to room temperature, then 
serve over ice.

Lavender 
Lemonade 
I N G R E D I E N T S :

32 ounces cold water

1/2 cup of Frontier 
Lemonade Mix

1 cup boiling water

1 tbsp of lavender fl owers

D I R E C T I O N S :

 1.  Prepare lemonade by mixing 
32 ounces of cold water with 
a half-cup of Lemonade Mix. 
In a separate pan, pour one 
cup of boiling water over one 
tablespoon of lavender fl owers. 
Strain and add to lemonade.

Sarsaparilla Root Beer 
Concentrate 
I N G R E D I E N T S :

4 cups water 

1/2 cup sarsaparilla root 

1 tablespoon burdock root 

1 tablespoon licorice root 

1 tablespoon wild cherry bark 

1 tablespoon birch bark 

1 large, whole star anise 

3 large, whole cloves 

1 (1-inch) cinnamon stick 

1/4 teaspoon whole anise seed 

1 whole vanilla bean, split 
lengthwise 

2 cups dark brown sugar

D I R E C T I O N S :

 1.  Combine all ingredients except the brown sugar in a stock pot.

 2.  Bring pot to boil, stir and reduce to a simmer. Cover and let simmer 
1 hour, stirring occasionally.

 3.  Turn off  heat. Add sugar and stir until dissolved. Cover and let 
mixture steep until cool, approximately 3 hours.

 4.  Strain liquid through a fi ne mesh sieve, then through one or more 
coff ee fi lters into a clean, sterile jar. Store concentrated extract in 
refrigerator for up to three months.

 5.  Mix at a 1:6 ratio of concentrate to sparkling water. Adjust the ratio 
for more or less sweetness according to your personal taste.

Hibiscus Wild Cherry 
Ale Concentrate
I N G R E D I E N T S :

4 cups water 

1 cup dried cherries, chopped into 
1/4-inch pieces (don’t use vegetable oil 
treated cherries) 

1 tablespoon 
wild cherry bark 

1/4 cup hibiscus fl owers 

2 cups organic cane sugar 

D I R E C T I O N S :

 1.  Place 2 cups water in pan and add dried cherries and wild cherry bark.

 2.  Bring pot to boil, reduce to simmer, cover and let simmer for 1 
hour, stirring occasionally.

 3.  Turn off  heat, add hibiscus fl owers and sugar and stir until 
dissolved. Cover and let steep until cool, about 1 1/2 hours.

 4.  Strain liquid through a fi ne mesh sieve, then through one or more 
coff ee fi lters into a clean, sterile jar. Store concentrated extract in 
refrigerator for up to three months.

 5.  To mix: Use a 1:6 ratio of concentrate to sparkling water. Adjust the 
ratio for more or less sweetness according to your personal taste.

 Prepare lemonade by mixing 
32 ounces of cold water with 
a half-cup of Lemonade Mix. 
In a separate pan, pour one 
cup of boiling water over one 
tablespoon of lavender fl owers. 

Here are some recipes illustrating various ways to enjoy herbs in 
beverages. Try them out — and then start experimenting to make even 
better teas, fruit drinks and sodas of your own.

Learn more about herbal beverages at
www.frontiercoop.com

Start With Herbal Tea 
We’re all familiar with herbal teas — technically herbal infusions, 

with “tea” reserved for brews of Camellia sinensis. Many of us have 

a favorite one or two. The variety of herbal teas is impressive. 

Many herbs are traditional tea herbs, such as peppermint and 

spearmint, rosehips and lemongrass, hibiscus and chamomile, 

and the red teas rooibos and honeybush.

Add to that an almost endless array of tea blends — some 

with spices and fruit for even more taste diversity — and you’re 

looking at a lifetime’s worth of herbal tea exploration. (Frontier 

Co-op bulk tea blends make it easy to try diff erent teas — 

from the lemony fl avor of colorful Forever Fruit to the spicy 

cranberry tang of Warming Crimson Berry.) 

It’s easy to create your own herbal tea blends, too. You can 

start by adding a pinch of lavender to your favorite herbal 

tea — it works especially well with mints, lemon verbena and 

chamomile. Have fun and try whatever herb combos come to 

mind. Include culinary herbs. Here are some two-herb blends 

to get you started: alfalfa leaf and any mint, clover tops and 

spearmint, dill seed and chamomile fl owers, sage and lemon 

balm, peppermint leaves and elder fl owers.


