
GIving that gives back

Homemade 
Gifts 

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

M525226

savvy

www.frontiercoop.com1-800-786-1388   www.frontiercoop.com
Connect with us on Facebook, Twitter, Pinterest, Instagram, and Youtube.

includes:

• Doing It Yourself 
• DIY Gift Ideas 
• Recipes

Making gifts with Frontier Co-op bulk 

products adds another 

dimension of satisfaction 

to your homemade gifts. 

Our botanicals are grown 

and processed with 

respect for the environment 

and the people around 

the world who produce 

them. So along with the 

satisfaction of creating a 

special gift, you know that the 

products you’ve used to make it 

have been sustainably sourced.

We work with our growers and their communities to protect 

and preserve their resources with sustainable production 

methods. We deal directly with growers whenever possible, 

helping them — through our sustainable sourcing program, 

Well Earth, and by purchasing Fair Trade Certified products 

— get fair compensation for their products and improve the 

lives of the workers, their families and their communities.

DIY Gift Ideas
A good bulk section of herbs, spices and other ingredients 

will have most of what you need to make gifts for pretty much 

everyone on your list. You can make culinary, personal care 

or household gifts. You can keep things very simple with an 

attractive glass jar filled with a dry vegetable soup blend or 

a nice tea tin filled with a favorite loose tea. Bath salts, clay 

powders, and dried flowers and herbs can also be easily gift 

packaged for a simple personal care gift. 

On the other hand, you can put together the ingredients and 

instructions for an elaborate gourmet dish for an appreciative 

friend and present it in a gift casserole dish you know she’ll like. 

The recipes here require a little prep time, but each makes 

10 gifts (if you can resist keeping some for yourself), so you’ll 

doubtless be well ahead of the time you’d spend shopping. 

Here are two sensationally flavored snacks with just-as-delicious 

variations. 

Our Curry Spiced Mixed Nuts bring the flavor with a full slate of 

spices and offers variations a robust smoky version and a sweet 

one. The Tandoori Spiced Gourmet Popcorn is a taste adventure 

that will lead to requests for the recipe. (It’s accompanied by 

a Sweet Cinnamon variation.) The popcorn recipe includes 

preparation instructions for the recipient.

Using Bulk 
Products

spice



Doing It Yourself
There’s something special about a homemade gift — just the 
fact that you went to the trouble to make it yourself shows a 
thoughtfulness and care that is often missing from a purchased 
gift. If it’s a gift for someone you know well, you can personalize it 
to suit the recipient individually. With culinary gifts, for example, you 
can draw on your knowledge of their food likes and dislikes (hot or 
mild, sweet or savory, popcorn or nuts) to create something you 
know they’ll appreciate. For a homemade spice blend, you might 
make a smoky chipotle taco seasoning for your tailgating uncle and 
a personalized Italian seasoning for an aunt who loves Italian food. 
It’s easy to find something for every taste because there’s almost 
endless variety of spices and dried ingredients available in bulk.

And the fact that you can buy just a pinch or several pounds of 
an ingredient gives you the flexibility to customize to the different 
tastes of your recipients without wasted ingredients. You can buy 
a little or a lot of cayenne in bulk for example, depending on how 
many of your recipients like its fiery flavor.

Culinary items, especially snacks, make great holiday gifts since 
the celebrations (and the days before and after) often result in 
family and friends gathering around food. Snacks might brighten 
the holiday for the recipients — and be enjoyed by those 
celebrating with them as well. We’ve gathered two can’t-miss 
holiday treat recipes here to help you get things rolling.

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

Curry Spiced Mixed Nuts
Makes: 10 (38-oz) jars 

You will need:
Just under 14 pounds 
mixed nuts (almonds, 
cashews and pecans) 
2 tbsp + ¼ tsp Frontier  
Sea Salt 
1 tbsp + 2 tsp Frontier 
Organic Ground Cumin
1 tbsp + 2 tsp Frontier 
Organic  
Ground Coriander
2 tbsp + 1 ½ tsp Frontier 
Organic Turmeric Root 
Powder 

1 ¼ tsp Frontier Organic Cardamom
1 ¼ tsp Frontier Organic Ginger
1 ¼ tsp Frontier Organic Cayenne 
1 ¼ tsp Frontier Organic Fenugreek 
Powder 
5/8 tsp Frontier Organic Cinnamon
5/8 tsp Frontier Organic Mustard Seed 
Powder 
1 ¼ cups coconut oil
10 38-ounce jars

to make:
Preheat oven to 350 degrees.

In a small bowl, combine salt, cumin, coriander, turmeric, 
cardamom, ginger, cayenne, fenugreek, cinnamon and mustard 
seed powder.

In a pot over low heat, melt coconut oil. Stir in the spice mixture 
and turn off heat.

Working in batches as necessary, place nuts in a large bowl 
and coat with spice oil, then toss until well coated. Transfer to 
parchment paper-lined baking sheets. Place in oven and roast for 
5 to 8 minutes, stirring every 2 to 3 minutes, until aromatic and 
toasted. Remove from oven and allow to cool. 

Divide into jars, seal and decorate. 

get creative: 
To make smoky spicy nuts, substitute 4 tbsp paprika, 4 tbsp 
smoked paprika, 1 tbsp cayenne and 1 tbsp mustard seed powder 
for the spice mixture. 

To make sweet cinnamon nuts, prepare nuts without spice 
mixture. Once the oil-coated nuts  
are cool, dust with a mixture of 4 tbsp cinnamon and 10 tbsp 
sugar. Toss until well coated.

Tandoori Spiced 
Gourmet Popcorn
Makes: 10 (17-oz) jars 

You will need:
1 cup Frontier Coriander 
¾ cup + 2 tbsp Frontier 
Organic Ginger 
¾ cup Frontier Sea Salt 
¼ cup + 2 tbsp Frontier 
Organic Cumin 
¼ cup + 2 tbsp Frontier 
Organic Turmeric 

¼ cup Frontier Organic Smoked 
Paprika
¼ cup Frontier  
Organic Cardamom 
10 small baggies 
16 2/3 cups (about 10 pounds) 
popcorn kernels  

to make:
In a small bowl, combine coriander, ginger, salt, cumin, turmeric, 
smoked paprika an cardamom. Whisk until well combined. 

Divide mixture into baggies, secure with twine and set aside. 

Divide popcorn kernels into jars, tuck 1 baggie into each jar, seal 
and decorate.

get creative:
To make sweet cinnamon gourmet popcorn, substitute 12 
tablespoons salt, 26 tablespoons sugar and 12 tablespoons 
cinnamon for the spice mixture.

to use:
Combine 1 tbsp spice mixture with 3 tbsp vegetable oil. In a 
3-quart or larger pot over medium-high heat, heat another 3 
tbsp vegetable oil. Add 1/3 cup popcorn kernels and cover with 
lid. Shake pot gently and allow kernels to pop. Once popped, 
transfer to a serving bowl, drizzle spiced oil over the top and 
toss until well coated. Enjoy! 

Recipes
Here are recipes for two homemade gifts  
that are sure to be appreciated.


