
GIving back

Hibiscus 

E X P E RT  T I P S  &  I N F O R M AT I O N  
O N  U S I N G  B U L K  H E R B S

M525294

savvy

www.frontiercoop.com

includes:

• The Flower
• Hibiscus Teas

We’re committed to providing sustainably 

sourced bulk products to our 

customers — products 

sourced with 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 offer 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 by purchasing Fair Trade Certified 

products, we help growers develop certified organic, 

sustainable production methods and improve social 

conditions for workers, their families and their communities.

THE FLOWER 
Exotic and delicately beautiful, the hibiscus plant is a tall, erect 
annual cultivated in the tropics and subtropics where it can 
get the plentiful water, heat and 13 hours a day of sunshine it 
needs to grow well. 

Hibiscus are renowned for their large, showy flowers that 
often make an eye-catching decorative addition to a home or 
garden.

There are over 300 species of hibiscus. One is the state flower 
of Hawaii, where it’s presented in leis to visiting dignitaries and 
traditionally worn in the hair of native women. Other species of 
hibiscus are the national flowers of South Korea, Malaysia and 
the Republic of Haiti.

Ornamental hibiscus flowers come in reds, pinks, yellows, 
lavenders, whites, browns, golds and blues, with various types 
of petals. They’re harvested by hand when fully mature, in 
autumn, then stripped of the seedpods and dried in the sun.

Although most hibiscus are grown as ornamental plants, the 
stunning flowers have uses beyond their visual appeal. They’re 
found in hair rinses, shampoos and facial steams, for example.

Hibiscus Facial Steam 
This soothing and cleansing facial steam has a lovely 
aroma.

You will need:
1 cup dried  
hibiscus flowers

2 bay leaves

2 tablespoons dried rosemary

2 tablespoons dried  
chamomile flowers

to make: 
Place ingredients in a large bowl. Cover with boiling 
water. Lean over the bowl, and cover your head with a 
towel to form a tent. Steam your face, staying about a 
foot over the bowl, for about 10 minutes. Rinse with cool 
water and pat dry.
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Hibiscus is also enjoyed as food in various ways around the 
world. It’s sometimes candied and used as a dessert garnish, 
for example. It’s considered a delicacy in Mexico, where it 
shows up in both savory and sweet dishes, hot salsas and 
even enchiladas and quesadillas. 

But the primary non-ornamental use of hibiscus  
flowers is as a tea.

herb



HIBISCUS TEAS
Hibiscus sabdariffa is the species of hibiscus commonly enjoyed 

as tea. It varies in color and taste, depending on where it’s grown. 

China is the primary supplier to the U.S., but many other countries 

— such as Thailand, Mexico, Egypt, Sudan, Senegal, Mali, Tanzania 

and Jamaica — also grow hibiscus commercially. Frontier Co-op 

hibiscus is sourced from two countries: the small African country of 

Burkina Faso and Egypt. (Our organic whole hibiscus petals and our 

organic, Fair Trade cut and sifted hibiscus come from Egypt.)

High-quality Hibiscus sabdariffa has a clear, deep red (or orange-
red) color with purple hues. The scent is slightly berry-like, and the 
taste is tart and astringent, with cranberry notes.

Naturally caffeine-free, tart and colorful, hibiscus tea is delightful 
on its own (hot or cold, sweetened or not) or as the basis of 
an herbal tea blend. It combines especially well with green or 
black teas and with other herbs such as peppermint, rosehips, 
spearmint, linden leaf and lemongrass. Also try it mixed with 
a juice (such as cranberry), lemonade or sparkling water for a 
refreshing spritzer. 

To make a simple cup of hibiscus tea, start with about 2 
teaspoons of dried hibiscus to 1 cup of water. Pour boiling water 
over the hibiscus, cover, and steep about 10 minutes. (To make 
a stronger tea, add more hibiscus rather than steeping longer.) 
Strain. Sweeten if you wish, and enjoy hot or cold.

For more recipes and tips, visit
www.frontiercoop.com

Hibiscus-Blend Tea 
This spicy tea blend pairs hibiscus with some unexpected flavor 
companions.

You will need:
4 cups boiling water 
4 teaspoons dried hibiscus flowers 
1 teaspoon dried spearmint leaves 

1 vanilla bean 
3 cloves 
1 cinnamon stick

to make:
Pour water over other ingredients. Steep for 10 minutes, then 
strain. Sweeten with honey.

Citrus Hibiscus
This colorful blend of hibiscus and other tea herbs is especially 
delicious served cold.

You will need:
2 cups boiling water
1 teaspoon dried peppermint 
1 teaspoon dried rosehips 
1 teaspoon dried orange peel 

2 teaspoons dried hibiscus
2 teaspoons dried lemongrass
1 cup orange juice
1 cup cold sparkling water
2 tablespoons honey (or to taste)

to make:
Pour water over peppermint, rosehips, orange peel, hibiscus 
and lemongrass. Steep for about 10 minutes. Strain. Add 
orange juice and refrigerate. When ready to serve, pour over 
ice cubes and add a splash of sparkling water to each glass. 
Sweeten if desired.

Recipes
A favorite tea herb because of its bright red color and 
cranberry-like flavor, hibiscus is somewhat tart, and many 
people prefer it with some sweetening or blended with 
other botanicals. Here are some recipes to try:

International 
Variations 
Hibiscus beverages are enjoyed all over the world. Here are 
some favorites from other countries:

In Panama, a holiday hibiscus beverage is made by boiling the 
hibiscus with ginger, sugar, cloves, cinnamon and nutmeg. 
Italians enjoy hibiscus tea served cold with sugar and lemon 
juice. In West Africa, where hibiscus is sold in the streets, you’ll 
find it flavored with mint or ginger in beverages. And Jamaicans 
steep the flowers with ginger, then sweeten them with sugar 
and dose them with rum to produce a chilled beverage called 
Agua de Flor de Jamaica.


