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Frontier Co-op Japanese matcha is organic. Not only does this 
guarantee that the tea has been produced without synthetic 
fertilizers, pesticides, herbicides, GMOs or irradiation, it also 
reflects our long-standing commitment to the values of organic 
agriculture.

Frontier was one of the first suppliers to actively promote 
organic products back in the late ‘70s, and we became a 
certified organic processor as soon as that program was 
available. We’re thrilled to have seen a strong and steady 
growth of organics in the marketplace. 

We believe organic agriculture is a crucial element in building 
a safe and sustainable international food supply and that the 
basic values of organic agriculture — concern for people and 
the environment — are crucial to the well-being of us all.

Why Japanese Matcha  
is Better
Some of the commitments the best Japanese matcha producers make 
that are often unmatched elsewhere include:

• authentic cultivars

• shade-grown plants

• best harvesting and drying methods

•  superior soil quality and purity (e.g., no heavy metals that  
tea plants absorb)

• uncompromised certification standards

• no additives or fillers

• ethical worker relations

• traditional steaming and drying methods

The result is that Japan is greatly preferred as a source for matcha tea. 
Japan produces only a very small portion of the tea sold as matcha, but 
it is the best true matcha, with full flavor, natural bright green color and 
wholesome constituents.

Japanese Matcha
The Chinese drank green tea for several millennia. About a thousand 

years ago, they started preparing a powder made from steamed and 

dried leaves by whipping it with hot water — what was to become 

the standard preparation for matcha tea. But it was in 13th-century 

Japan, where tea ceremonies among Zen Buddhist monks (and then 

elite Japanese society) became common — that matcha tea came 

into its own.

In addition to the meditative traditional Japanese tea ceremony 

centered on matcha tea, Japan now has numerous foods — from 

noodles to ice cream to lattes to confections — that are flavored and 

dyed with matcha. 

This enthusiasm in Japan for matcha extends to the quality of 

its production. The Japanese are committed to the growing and 

processing methods that yield the best tea and, as a result, their 

matcha is now far superior to matcha produced in other countries.
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About Matcha
Matcha is a tea unlike any other. While still a true Camellia 
sinensis tea, it’s grown, processed, brewed and consumed 
differently than all other teas.

To start with, matcha tea comes from cultivars (cultivated 
varieties) with specific properties, one of which is that the plant 
will grow well in the shade. Shade growing is a key aspect 
of matcha as it results in the tea having more of certain key 
components. 

Plants are covered with shade cloths for about three weeks 
before they’re harvested, which produces higher levels of 
L-theanine, amino acids, chlorophyll (giving matcha its bright 
green color) and caffeine. (Teas sold as matcha that are not 
shade grown — Chinese matcha is a frequent culprit — are not 
true matcha, but simply ground green tea.)

To produce matcha tea, the very finest tea buds are hand-picked 
from the plants, then quickly steamed and air dried in tumblers to 
reduce oxidation. The stems and leaf veins are removed and the 
leaves crushed into tencha that is then stone ground to a fine, 
bright green powder.

Matcha is a powder, so it isn’t steeped and removed from the 
cup like whole tea leaves or bags. Instead, the powder is whisked 
in hot water until frothy. Drinking the resulting beverage means 
you get all the robust flavor and natural components of the 
leaves, not just those that are steeped out. The caffeine level of 
a cup of matcha is higher than that of most teas, for example. In 
fact, it’s closer to the caffeine level you’d find in a cup of coffee. 

Unfortunately, that also means unwanted substances in the 
leaves, like pesticide residues or lead, are also ingested in higher 
quantities. So, if you’re going to drink or cook with matcha, get 
a good organic matcha — like Frontier Co-op Organic Japanese 
Matcha.

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

RECIPES

Refreshing Grapefruit 
Smoothie
Wake up on the bright side with this refreshing grapefruit 
smoothie from Blender Girl Tess Masters that’s boosted with 
organic matcha powder, aronia berries, beet powder and more! 

You will need:
½ cup gunpowder green tea

¼ cup aronia berries

1 tablespoon beet powder

1 teaspoon matcha powder

1 ¼ cups unfiltered apple juice 

1 small grapefruit, peeled and 
segmented 

1 ½ teaspoons minced fresh 
ginger, plus more to taste 

¼ medium avocado 

2 cups frozen raspberries 

to make:
1. Place aronia berries in a small bowl and cover with boiling 

water. Allow to soak for 10 minutes, then drain. 

2. In blender, combine hydrated berries with remaining ingredients. 
Blast on high for 30 to 60 seconds, until smooth.

Makes: 2 servings

Matcha Green Tea  
Ice Cream with Ginger
Get your “zenergy" on with this no-churn, easy, dairy-free 
green tea ice cream. It is super creamy with a slight zing 
from the spicy ginger — a unique and satisfying dessert.

You will need:
1 tablespoon matcha powder 

3 teaspoons vanilla extract  

1 ½ teaspoons ground ginger root 

1 can full-fat, unsweetened coconut milk 

½ cup brown rice syrup

to make:
1.  1. Mix ingredients together in a blender until thoroughly 

combined.

2.  Line a freezer-safe pan with parchment paper or wax paper.  
A 9 x 5-inch pan loaf pan works well.

3.  Pour ice cream mixture into pan and cover with aluminum foil.

4.  Place in the freezer overnight to allow to fully freeze.

5.  Allow to sit on the counter for 15 minutes to soften  
before serving.

Makes: 2 servings

In addition to being a unique and delicious tea, matcha 
is also a popular ingredient in a wide variety of foods 
— especially creamy or baked treats such as ice cream, 
custards, cookies, and smoothies. 

Frontier Co-op sells culinary-grade matcha, not the 
extremely high-priced ceremonial grade used in Japanese 
tea ceremonies. Our matcha is the grade recognized as 
ideal for food use as well as everyday drinking.

Because it’s a powder, matcha is easy to work into food 
prep — like rolling it into your favorite energy bites with, 
say, nut butter, dates, coconut and other ingredients.

Here are a couple of recipes to help you get started using 
matcha as an ingredient:


