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S P I C E S

Use these spice tips to enliven 
your holiday fare — and top o� 
the meal with our Holiday Spiced 
Shortbread Cookies.
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Connect with us on 
Facebook and Twitter.

Frontier’s Well Earth Program
Many of the spices we’ve highlighted as 
holiday staples are sourced via our Well Earth 
sustainable sourcing program, through which 
we �nd 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 India 
provides us with vanilla. Read more about our 
Well Earth program and meet our growers at 
www.frontiercoop.com/wellearth.

Q A&Q A&
Are nutmeg and mace related?
Yes, they are. Nutmeg is the dried seed of the fruit 
of an evergreen, and mace is the dried, lacy covering 
of the nutmeg seed. Mace is mildly nutty, warm and 

sweet—much like nutmeg 
but milder. It’s used in 
soups, stu�ngs, puddings, 
and baked goods for 
�avoring and in light-
colored sauces for its 
lovely, sa�ron-like color.

What’s in pumpkin pie spice?
Well, that depends on who’s doing the blending. 
Typically a pumpkin pie spice blend will include 
cinnamon, ginger, nutmeg, and allspice or cloves. 
You can purchase a convenient, pre-made blend, 
of course. (Frontier’s Pumpkin Pie Spice comes in 
bulk and bottles.) Or you can have fun making your 
own, adding other spicy possibilities such as mace, 
cardamom, and black pepper.

well earth



ALLSPICE
Allspice is an individual spice that seems to 
meld the aroma and �avor 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 some on 
veggies, too, such as sweet potatoes and 
squash. Include it in dough for biscuits and 
rolls, mulled beverages, and co�ee (add the 
ground seeds to ground co�ee to transform 
your usual cup into a special holiday brew).

CINNAMON
Cinnamon is abundantly familiar in rolls and 
cookies, cakes, breads, pies, custards, candies, 
puddings, and fruit desserts. It’s also delicious 
in mulled beverages, co�ee, and toddies. It 
adds pungent sweetness to chutneys, meat 
glazes, squash and other vegetable dishes. 
Cinnamon is also relied upon in many spice 
blends, such as pumpkin pie spice, apple pie 
spice, and cider blends. 

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 �avored cloves adds depth to mulled 
beverages, breads, cookies, fruit pies and 
cakes (including gingerbread and fruitcake). 
And where would that beautifully studded 
baked ham be without it? 

GINGER 
Ginger stars during the holidays in 
gingerbread men and houses. (It’s also the 
key ingredient in homemade gingerbread 
ornaments.) Also add it 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 stock some crystallized ginger; it’s 
wonderful folded into any fruit salad, and it 
would be a perfect addition to fruitcake, too!

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

SAFFRON 
Why not bring out the world’s most precious 
spice for the holidays? Its sharp, �oral aroma 
and warm, slightly bitter taste will make an 
array of dishes very special. Sa�ron appears 
in traditional holiday buns and cakes from 
Sweden. You might also add it to macaroons 
and butter cookies, breads and white sauces. 
Or add a pinch to grain dishes, fruit dishes, 
even your stu�ng!

STAR ANISE
Star anise adds a pungent, licorice-like 
�avor and aroma to mulled beverages 
and liqueurs. Leeks, pumpkin, and root 
vegetables are robust enough to handle 
its pungency. It’s also delicious in gravies 
and sauces and with any fruit dishes, such 
as tarts, salads, and compotes.  (It pairs 
especially nicely with �gs, pears, and plums.)  

Star anise also makes a beautiful addition to 
a holiday potpourri!

Celebrate with Holiday Spices!
Eggnog sprinkled with nutmeg; pumpkin pie redolent with cinnamon, cloves, and allspice; and miniature, candy-
adorned houses with a ginger namesake—spices are part and parcel of the winter holiday season. In both sweet and 
savory dishes, ‘tis the season to make each dish special with spices that add warmth and depth of �avor and aroma. 

HOLIDAY SPICED 
SHORTBREAD COOKIES
Make this versatile cookie using your favorite holiday spices. (Experiment with allspice, 

cloves, saffron—bits of crystallized ginger would be delicious, too!)

1 teaspoon cinnamon powder

1 tablespoon sugar

1 cup butter, at room temperature

½ cup confectioner’s sugar

1 teaspoon vanilla extract

2 cups �our

1⁄8 teaspoon sea salt

1 teaspoon cardamom powder

Combine cinnamon and sugar in a small bowl. Set aside. 

Cream butter, confectioner’s sugar, and vanilla. Add flour, salt, and cardamom, and blend 

until just combined. Wrap and refrigerate for half an hour or more. 

Preheat oven to 325 degrees. Form dough into balls and roll in cinnamon sugar. Place on 

cookie sheets. (If you have a pretty cookie stamp, you can now stamp your cookies, but 

that’s optional.)

Bake about 15 minutes, until golden brown on the bottoms. Let cool on sheets.

Makes about 2 dozen cookies.

VANILLA
How many times will you reach for vanilla while holiday baking? Its enticing 
aroma and �avor are indispensible in cookies, cakes, custards, candies, and 
puddings. Add it to drinks such as eggnog, mulled cider, co�ee, tea, hot 
chocolate, and toddies. Try it in sauces, too. 

To use the whole bean instead of the extract, substitute about one inch of 
bean for each teaspoon of extract. Slice the bean lengthwise to expose the 
seeds (which contain most of the fragrance and �avor.)


