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Many of the spices we’ve highlighted as holiday staples are 
sourced via our Well Earth sustainable sourcing program, 
through which we find and develop ethical, environmentally 
responsible growers of high-quality products. Our organic 
allspice and cardamom come from our Well Earth partner in 
Guatemala, our organic cloves are from our Well Earth partner 
in Sri Lanka, and a Well Earth partner in Vietnam provides us 
with cinnamon. 

We have helped the grower communities of these suppliers 
with projects such as a dental clinic, new fresh water wells 
and an education program for children. When you buy organic, 
sustainable and ethically sourced Well Earth products, you 
make a statement about how you feel the world should do 
business.

Taste Tradition
One holiday food favorite that’s big on both flavor and aroma is pumpkin 

pie. And that flavor and aroma depends largely on the blend of spices 

that are used to make it — its “pumpkin pie spice.” 

So what’s in pumpkin pie spice? Well, it depends a lot on who’s 

blending it. The typical pumpkin pie spice blend includes cinnamon, 

ginger, nutmeg, and allspice or cloves — recipes abound with 

various amounts. If you’re making your own, you can have fun adding 

unexpected flavors such as cardamom and black pepper to give your 

pies a unique taste. If you’re looking for a convenient and flavorful 

ready-to-use blend, Frontier Co-op Pumpkin Pie Spice (a traditional 

blend of cinnamon, ginger, nutmeg, and cloves) is available in bulk.

Spices are part and parcel of the winter holiday  
season in both sweet and savory dishes — from  
hams studded with cloves to eggnog sprinkled  
with nutmeg and pumpkin pie spiced with cinnamon,  
cloves, and allspice. One spice, ginger, even has  
smiling, big-buttoned human effigies and miniature,  
candy-adorned houses named after it. ‘Tis the  
season to make every dish special with spices  
that add warmth and depth of flavor.

The aromas of spices add their own special festive  
touch to the season. Whether it’s the savory aromas  
of the entrées and sides of a big family meal or the  
irresistible smell of fresh-baked bread or piping hot  
pies, the delectable scents of spices are part of our  
holiday enjoyment.  You can keep that festive  
atmosphere throughout the season with the spicy  
aromas of our Holiday Orange-Spice Potpourri.  
(See recipe.) 
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Holidays
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Celebrate! 
with Holiday Spices

ALLSPICE
Allspice is an individual spice that seems to meld 
the aroma and flavor of a combination of spices. It’s 
delicious in ciders, turkey brines, breads, chutneys, 
sauces, and gravies. For desserts, include it in holiday 
pies, puddings, cakes, custards, and fruit dishes. 

CARDAMOM
Sweet and aromatic, cardamom is a great choice for 
spicing holiday cakes, pastries, cookies (especially 
Scandinavian varieties), fruit salads, poached fruits, 
baked apples, puddings, and custards. Sprinkle it on 
veggies like sweet potatoes and squash. Include it in 
mulled beverages and coffee, too (add the ground seeds 
to your ground coffee to create a special holiday brew).

CINNAMON
You’re familiar with the zest cinnamon adds to rolls 
and cookies, cakes, breads, pies, custards, candies, 
puddings, and fruit desserts. It’s also delicious in mulled 
beverages, coffee, and toddies. On the savory side of 
things, it adds pungent sweetness to chutneys, meat 
glazes, squash and other vegetable dishes. Cinnamon 
is also a key ingredient in many spice blends, such as 
pumpkin pie spice, apple pie spice, and cider blends. 

CINNAMON STICKS
Use cinnamon sticks for holiday décor. Tie them on 
wreaths, or wrap a handful of them in festive ribbon for 
a table decoration, for example. And, of course, every 
mulled drink and cup of cocoa is more festive with a 
cinnamon-stick stirrer!

CLOVES
Just a pinch of intensely aromatic and richly flavored 
cloves adds depth to mulled beverages, breads, 
cookies, fruit pies and cakes (including gingerbread 
and fruitcake). And, of course, there’d be no beautifully 
studded baked ham without cloves.

GINGER 
Ginger stars during the holidays in gingerbread men, 
gingerbread houses and homemade gingerbread 
ornaments. It also adds delicious flavor to beverages 
(ginger wines are a popular wintertime beverage in 
England), biscuits, preserves, chutneys, marmalades, 
pumpkin pie, apple pie, candies, and cookies. It’s 
appetizing in sweet potato dishes and with carrots, 
too. (Be sure to get some crystallized ginger, too — it’s 
wonderful folded into any fruit salad, and a perfect 
addition to fruitcake.)

NUTMEG
Use nutmeg to enhance cheese, meat, and potato 
dishes (especially mashed potatoes), in sauces, and 
with Brussels sprouts. Sprinkle it in your eggnog, cider, 
and mulled wine. And it partners perfectly with milky 
desserts, such as cheesecake, custards, and puddings, 
as well as pies, cookies, and cakes. 

STAR ANISE
Star anise adds a pungent, licorice-like flavor and  
aroma to mulled beverages and liqueurs. Leeks, 
pumpkin, and root vegetables are robust enough to 
handle its pungency in cooking. It’s also delicious in 
gravies and sauces and with any fruit dishes, such as 
tarts, salads, and compotes. (It pairs especially nicely 
with figs, pears, and plums.) Star anise also makes a 
beautiful addition to a holiday potpourri (as in our  
Holiday Orange-Spice Potpourri).

VANILLA
The enticing aroma and flavor of vanilla are practically 
indispensable in holiday cookies, cakes, custards, 
candies, and puddings. Vanilla also enhances drinks such 
as eggnog, mulled cider, coffee, tea, hot chocolate, and 
toddies. For the best flavor, start with fresh whole beans 
instead of the extract. Simply slice the bean lengthwise 
to expose the seeds (which contain most of the fragrance 
and flavor) and scrape out the insides (called the caviar) 
to add to your ingredients. Substitute about one bean for 
each teaspoon of extract called for.

Holiday meals are all about festive flavor. Even robust 
spice staples, such as garlic, cumin, thyme and pepper 
are part of the celebration in the dishes of a large holiday 
meal. You might add a special touch of flavor with smoked 
paprika, festive color with turmeric, or elegance with the 
world’s most precious spice, saffron. (Saffron is traditional 
in Swedish holiday buns and cakes.)

Some spices are at their best at the holidays. Here are 
nine that will help make your holiday meals celebrations 
of your food as well as the occasions. 

Holiday 
Orange-Spice Potpourri
Keep the wonderful aromas of the holidays in the air, 
even when you’re not cooking, with this delightfully spicy 
potpourri.

Makes: 2 (48-oz) jars

You will need:
1½ cups whole cloves 

2 cups whole cardamom pods

3 cups dried orange slices 

3 cups cinnamon sticks

1½ cups whole star anise

to make:
In each jar, layer ¾ cup of whole cloves, 1 cup cardamom pods, 
1½ cups dried orange slices, ¾ cup whole star anise, and 1½ cups 
cinnamon sticks. Seal and decorate. (Leave sealed two weeks for 
optimum scent.) 

Tip: 
You can purchase orange slices online or at your local craft store, or 
make your own by slicing oranges ¼" thick and baking on a rack at 
225 degrees for 3 hours. Be sure to place a rimmed sheet under the 
racks to catch juice, and to turn the oranges every 45 minutes or so to 
prevent burning. You’ll need three good-sized oranges to make 3 cups 
of dried slices.


