


VANILLA ORIGINS & FLAVOR PROFILES

UGANDA PAPUA NEW GUINEA INDONESIA
Subtle &3 Sweet Fruity & Floral Woody & Robust
This sweet vanilla has a Its extra sweet flavor and Due to the way Indonesian
smooth, subtle flavor that subtle floral notes make vanilla beans are cured, their
makes it a great substitute this vanilla great for flavor holds up to high temperatures.
for Bourbon vanilla. desserts and sauces. This outstanding vanilla pairs

especially well with chocolate
and other rich foods.

VANILLA BEAN DISPLAY BOX

Convenient vanilla bean display box
saves space for apz‘imal merc/mndz'sing.

All vanilla beans are shipped in this

versatile display box!

Item # Item Description UPC Code Units/Case Organic* Kosher** Wt. Oz.
18279 | Uganda Vanilla Extract 0-89836-18279-1 6 95% Yes 2.00
18280 | Indonesia Vanilla Extract 0-89836-18280-7 6 95% Yes 2.00
18281 | Papua New Guinea Van. Extract 0-89836-18281-4 6 0% Yes 2.00
18282 | Uganda Vanilla Beans 0-89836-18282-1 6 100% Yes 0.28
18283 | Indonesia Vanilla Beans 0-89836-18283-8 6 100% Yes 0.28
18284 | Papua New Guinea Vanilla Beans 0-89836-18284-5 6 0% Yes 0.28

*Organic items are Certified Organic by Quality Assurance International (QAI), **All items are Kosher Certified by KSA

To ensure maximum flavor, each of the gourmet vanillas undergo Frontier’s strict
quality testing. Frontier spices are never irradiated or treated with ET'O (Ethylene Oxide - is a chemical
sterilization process). Our products are also free from genetically engineered ingredients.
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