
Flavors & Extracts
Frontier Co-op is proud to offer you our premium quality line 

of baking extracts and fl avors. Choosing our extracts or fl avors 

ensures that you’ll bring out the fullest fl avor in your recipes 

without adding artifi cial fl avors or sweeteners.

What’s the difference between 
an extract and a flavor?

EXTRACTS:  An extract is a concentrated solution of the complex
and fl avorful oils, resins and compounds of the herb, spice, fruit or nut 
that have been extracted. Because they are more concentrated, a recipe 
may call for smaller amounts of an extract than it would for a fl avor.

FLAVORS:  A fl avor is a less concentrated dilution of an extract in
a base liquid such as alcohol, vegetable glycerin, water, vegetable oil, or 
a combination thereof. Because of this dilution, a recipe will usually call 
for a larger, more easy-to-measure amount of fl avoring vs. an extract.

Almond Extract  
FLAVOR: intense, sweet, nutty, volatile 

USE: baking, especially in pastries like croissants, 
turnovers and cookies

Indonesia Vanilla Extract  
FLAVOR: bold and intense, holds up to cooking well 

USE: baked goods, coffee and hot cocoa

Madagascar Vanilla Extract  
FLAVOR: sweet, floral, complex

USE: baking, candy, beverages and ice cream

Papua New Guinea 
Vanilla Extract  
FLAVOR: sweet, floral, delicately nuanced 

USE: sauces, creams and custards

FLAVOR PROFILE & SUGGESTED USES 
FOR FRONTIER EXTRACTS:
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FLAVOR PROFILE & SUGGESTED USES 
FOR FRONTIER FLAVORS:
Almond FLAVOR: sweet, nutty, full 

USE: frosting, meringue, dessert toppings,  
waffle, pancake or French toast batters  

Banana FLAVOR: creamy, fruity, exotic 
USE: chocolate sauces, fruit smoothies and 

milkshakes, waffle, pancake, French toast, 
quick breads and muffin batter

Cherry FLAVOR: fruity, luscious, almond-like 
USE: soda water, fresh fruit smoothies, milkshakes, 

whipped cream and icing 

Cinnamon FLAVOR: sweet, spicy 
USE: used when the powder  would interfere with 

the moisture or clarity in recipes. cookies, 
cakes, waffle or pancake batter

Coconut FLAVOR: nutty, tropical
USE: frostings, pancake batter, syrups, cookies, 

candy, milkshakes and smoothies

Coffee FLAVOR: intense, rich, dark
USE: tiramisu, brownies, hot fudge, milkshakes, 

hot cocoa and ice cream

Lemon FLAVOR: lemony, fruity, full 
USE: cakes, cookies, candy, bars, puddings, 

sauces, ice creams, muffins, icings and tea

Maple FLAVOR: sweet, buttery, caramel, brown sugar-like
USE: hot cereal, muffins, quick breads, fudge, 

brownies, candy, frosting, baked beans, 
barbecue sauce and baked winter squash

Peppermint FLAVOR: minty, fresh, menthol-sweet 
USE: chocolate desserts and beverages, holiday 

baking, cupcakes, scones, brownies, frosting, 
ice cream, milkshakes and puddings

Vanilla FLAVOR: intense, complex, full 
USE: baking and convections

FOR MORE INFORMATION, VISIT US AT:
www.frontiercoop.com/extracts-and-flavors


