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Our Vietnamese cinnamon is 

harvested in the mountainous 

regions of North Vietnam. Our Well 

Earth partner there is an ethnically 

diverse community of farmers who 

live in remote villages over a wide 

expanse of the growing area. 

Many of their children couldn’t 

attend school simply because 

the schools were all too far away. 

Our Vietnam School Project 

is helping more than 500 of 

these children go to school. The 

Project provides dormitories so 

students can stay at their schools 

during the week; subsidizes their 

daily meals; and funds school 

purchases of cafeteria tables, 

books and supplies — providing 

an opportunity for education they 

wouldn’t otherwise have.

1-800-786-1388   www.frontiercoop.com
Connect with us on Facebook, Twitter, Pinterest, Instagram, and Youtube.

CINNAMON CHOICES
Frontier Co-op offers three types of cinnamon/cassia, each with 

distinctive characteristics, from different countries around the 

world: Indonesia (Korintje), Sri Lanka (Ceylon) and Vietnam. Here’s 

a look at the typical oil content, aroma, flavor and most common 

uses of the three types:

AROMA FLAVOR COMMON USES

Korintje (about 3% oil)

familiar, 
strong 
and spicy

full, 
balanced, 
spicy with 
intense heat, 
bite and 
sweetness

the traditional 
cinnamon used in 
all manner of baked 
goods — pies, rolls, 
breads, cookies, 
cakes, etc.

Ceylon (1% to 1.6% oil)

delicate, 
floral, 
citrus 
and spice 
bouquet

complex and 
nuanced — 
sweet, floral 
and spicy 
with a little 
heat

more delicate flavor 
and aroma that's 
best in simple fare 
— especially drinks 
and desserts

Vietnamese (4% to 5% oil)

volatile, 
radiant, 
strong

very intense, 
biting, hot, 
spicy and 
sweet

hot and spicy flavor 
that pairs well 
with other robust 
flavors; ideal in 
long-cooked and 
roasted dishes

Because cinnamon pairs well with so many foods and spices, 

you’ll often find it in savory spice blends (curry powder, garam 

masala, sambhar powder and five spice powder), baking blends 

(apple pie spice and pumpkin pie spice) and even pickling blends. 

A number of tea blends (like Chai) and mulling spice blends also 

rely upon cinnamon.

Cinnamon is available as powder, granules, chips and sticks. 

Cinnamon sticks are popular in mulled cider and other hot drinks, 

especially for the holidays. Frontier Co-op bulk offers all three 

types of cinnamon as sticks in various sizes: Korinje (2¾”, 6” 

and 10”), Ceylon (3”) and Vietnamese (2¾”). All three types are 

available organically in the 2¾” and 3” sizes. 

spice



Moroccan Turkey
You will need:

4 tablespoons table  
grind sea salt
5 tablespoons smoked  
ground paprika
3 tablespoons ground  
cumin seed
1 2/3 teaspoons ground 
coriander seed

2 teaspoons ground ginger root
2 teaspoons ground turmeric root
2 teaspoons ground Korintje cinnamon
1 teaspoon ground cayenne chili pepper
3 tablespoons sugar
2 heads garlic cloves, minced
12- to 14-pound turkey, thawed

to make:
1.   In a mixing bowl, combine all ingredients except turkey.

2.  Rub turkey generously with spice mixture, inside and out.

3.  Refrigerate uncovered for about 24 hours.

4.   Remove from refrigerator and rinse inside and out, then 
pat dry. Insert a meat thermometer into the thickest part of 
the thigh without hitting the bone.

5.  Preheat oven to 350 degrees.

6.   Roast turkey for 2 1/2 to 4 hours. (Cooking times may 
vary depending on a number of factors, including oven 
temperature accuracy, the type of roasting pan used and 
how frequently you open the oven door.)

7.   Begin to check for doneness after 2 hours.  When the 
thermometer reads 165 degrees and the juices run clear 
when you pierce the thigh, take the turkey out of the oven. 
Let cool and carve.

SORTING OUT 
CINNAMON 
Cinnamon inspired some of the earliest spice trade expeditions, and 

it has endured in popularity to become a staple in the modern spice 

rack. It’s one of the most familiar of spices — the first one many 

people would think of if asked to name a spice — yet its many types, 

forms and uses can complicate our understanding of it. 

Cinnamon comes from the inner bark of an 

evergreen in the bay laurel family (Lauraceae). 

Harvested in the rainy season, when the 

sap flows freely and the bark is more easily 

separated, the inside bark is dried, curling 

into quill pieces (cinnamon sticks), which are 

graded according to size, color and quality. 

Smaller pieces are sold as cinnamon chips or 

granules or used to distill cinnamon essential 

oil. Most often, of course, cinnamon is used 

in its ground form — in every variety of dish 

from cakes to casseroles to cocktails.

But while everyone might not be perfectly clear on the origins, 

types (see the next panel) or range of uses for cinnamon, the 

deservedly long-standing prominence of this earthy, deliciously 

warm seasoning is indisputable.

Cinnamon or Cassia? 
While the names are used interchangeably, cinnamon and cassia 

come from related species with somewhat different physical and 

flavor characteristics. Cassia species —which includes Korinje 

(Cinnamomum burmannii) and Vietnamese (C. loureirii) cinnamons 

— is reddish-brown and has a deeply complex, pungently sweet 

flavor. Ceylon, or true, cinnamon (C. verum) is buff-colored, more 

mildly flavored and sweeter. It comes from Sri Lanka (ancient 

Ceylon) and the Malabar Coast of India. Each holds its place 

in various ethnic cuisines and kitchens. Most of the powdered 

cinnamon sold in supermarkets today is cassia.

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

Recipes
Recipes with cinnamon abound! Cinnamon is the world’s 
most popular baking spice and is commonly found in savory 
dishes and hot drinks, too. Here are recipes for a moist, spicy 
cake you can serve as a dessert or for brunch, a turkey with 
full-bodied ethnic flavor and an apple cider cocktail with 
cinnamon pizzazz. 

Spiced Cider Cocktail  
with Cinnamon
You will need:
6 cups apple cider
juice of 1/2 lemon
1 teaspoon ground Ceylon cinnamon
1/2 teaspoon ground nutmeg
1/4 teaspoon ground cloves

6 apple slices
6 whole star anise
6 2¾” Korintje cinnamon 
sticks
6 fluid ounces rum

to make:
1. In a 3-quart or larger saucepan over medium heat, combine 

apple cider, lemon juice, cinnamon, nutmeg and cloves. Heat, 
stirring frequently, for 5 to 7 minutes, until the liquid begins 
to steam. 

2. In each mug, place an apple slice, a star anise and a 
cinnamon stick. 

3. Ladle 1 cup cider into each mug, top with 1 fluid ounce rum, 
then serve hot. 

Spicy Apple Raisin Cake
You will need:
2 sticks butter or soy margarine, 
softened
1 cup granulated sugar
1 cup brown sugar, lightly packed
2 eggs
2 cups applesauce
1 teaspoon vanilla extract
3 cups unbleached all-purpose flour
2 teaspoons baking soda powder

1 teaspoon allspice powder
1 1/4 teaspoons ground 
Korintje cinnamon
1 1/4 teaspoons ground 
nutmeg
1/2 teaspoon ground cloves
1/2 teaspoon ground ginger 
root
1 1/2 cups raisins

to make:
1. Preheat oven to 325 degrees. Grease & flour a 10x13-inch pan.

2. In large mixing bowl, cream together butter and sugars until 
light and fluffy. Add eggs, beating well after each. Stir in 
applesauce and vanilla.

3. In a separate bowl, mix together flour, baking soda and 
spices. Add raisins and blend well. Add to batter. Mix.

4. Pour batter into pan and bake 45 to 55 minutes or until cake 
tests done with a toothpick.


