
Responsible 
Sourcing:
flavor & fairness



About this Book
Many Frontier Co-op spices have stories behind 
them — often of how we work directly with 
our growing partners to obtain the best quality 
and improve the lives of the farmers and their 
communities. These partnerships have led to farmers 
getting the training and equipment they need to 
improve production and quality, villages getting 
fresh water, children being able to attend school, and 
much more.

This book shares a few of these stories.

At Frontier Co-op, we find and develop sourcing partners who are committed to providing the high quality spices 
that our members and their customers prize. By dealing directly with co-ops and other farmer groups, we are able 
to cut out the middlemen, enabling the farmers to receive full market value for their crops. We also support their 
communities with projects made possible by our own Well Earth sourcing program and Fair Trade premiums.

Kai Stark 
Purchasing Manager, Frontier Co-op

Here are a few examples of the stories 
behind the spices we’re proud to sell.

Vanilla Beans Whole
Turmeric Root Ground 
Saffron
Bay Leaf Whole
Paprika Smoked Ground 
Nutmeg Ground 
Sage Leaf Rubbed 
Allspice Ground
Cardamom Seed Decorticated Whole
Ginger Root Ground 
Cloves Ground 
Cinnamon Ground Vietnamese
Juniper Berries Whole



Our premium-quality organic Bourbon vanilla beans are grown, hand-

pollinated, and cured in Madagascar. The result is exceptional quality, 

full-flavored vanilla beans. Through our Well Earth program, we were able 

to help dig 49 wells in 38 of our vanilla-farming communities, making 

clean water conveniently available to nearly 25,000 people. Farmers have 

increased their income using the water to more efficiently and effectively 

process their vanilla beans, while women and children no longer need to 

fetch water from streams for daily use, which sometimes meant walking 

for hours each day.



This organic, Fair Trade Certified™ turmeric is grown in Sri Lanka 

by the Small Organic Farmers Association (SOFA) and Marginalized 

Organic Producers Association (MOPA), two of our Well Earth co-op 

partners. In 2010, we provided SOFA — a 2,043-member cooperative 

of small-scale organic farmers — with a $25,000 grant for the 

construction of an organic training center. The training center educates 

SOFA members and many other farmers on organic, sustainable 

growing techniques, both in a classroom setting and on its fully 

functional research and development farm.



The best saffron in the world comes from Afghanistan, but most of it 

goes through middlemen in Iran and/or Spain and is sold as “Spanish” 

saffron. Ours is sourced from Rumi Spice, a business formed by U.S. 

military veterans who served in Afghanistan and went back to help the 

farmers they had met develop saffron as a cash crop. By sourcing directly 

from rural Afghan farmers and reinvesting profits in the agricultural and 

manufacturing infrastructure, Rumi Spice provides impoverished farmers 

with otherwise unavailable economic opportunities.



Unlike most bay, our Premium Hand Select Grade bay leaves are 

harvested from the northern coast of Turkey and mechanically dried 

so they can be shipped in time to be available for the same year’s fall 

and winter months. Our true bay provides robust, fresh flavor and 

ranks in the top 1% for quality of all bay leaves sold.

Special note: Only true bay (Laurus nobilis) is recommended 

for culinary use. California bay (Umbellularia californica) is not 

designated Generally Recognized As Safe (GRAS) for human 

consumption by the FDA. 



The smoky-sweet flavor and deep rich color of our smoked paprika 

result from its meticulous sourcing and preparation. The peppers 

we use are grown in the fertile valleys of the Murcia region of 

southeastern Spain. They are slowly smoked over an oak wood fire, 

and then stone ground, resulting in a paprika that’s prized for its 

complex, robust flavor and enticing aroma.



Our organic ground nutmeg comes from the Small Organic 

Farmers Association (SOFA) and Marginalized Organic Producers 

Association (MOPA), co-ops of small-scale Sri Lankan farmers 

committed to quality products and social responsibility. The 

farmers take extra care to preserve the purity of their nutmeg, such 

as harvesting the fruit so it never touches the ground. The co-ops’ 

Fair Trade Certification ensures fair prices and working conditions. 

In addition, their communities benefit from projects that are 

funded by a portion of the Fair Trade premium and coordinated 

through the local farmer associations.



Our organic rubbed sage leaf is authentic Dalmatian, grown on 

the Dalmatian Coast of Albania. This region’s Mediterranean 

climate and mountainous topography provide the sage with rich 

oil content and its uniquely warm and earthy flavor. We sell only 

authentic sage (100% Salvia officinalis) with robust characteristic 

flavor that’s ensured by gas chromatography (GC) testing. The 

sage is literally rubbed through a screen until broken into small 

pieces to release its essential oils and strengthen its flavor.



Frontier Co-op organic allspice (a single spice despite its name and 

blend-like aroma) is sourced from our Well Earth partner in central 

Guatemala, a cooperative organization of Mayan small-scale farmers. 

Our funds and training helped this co-op become an established 

source of high quality, certified organic allspice. We also provided them 

with allspice seedlings from selected seed stock to boost yields and 

provide even higher quality fruits.



This high-oil seed is some of the best cardamom in the world. It’s 

grown by farmers belonging to Fedecovera, a cooperative of nearly 

50,000 growers that has been a Frontier Co-op Well Earth partner 

since 2009. We have helped Fedecovera expand their organic 

spice production and assisted in a number of facility and process 

improvements. We helped fund a modern dental clinic for their 

members that opened in 2015, with our CEO and Purchasing 

Manager attending the ribbon-cutting ceremony in Coban, 

Guatemala.



Our Fair Trade Certified™ ginger root is co-op grown. We 

source it from two of our Well Earth partners in Sri Lanka, the 

Small Organic Farmers Association (SOFA) and Marginalized 

Organic Producers Association (MOPA). In addition to the 

social benefits it provides growers and their communities, this 

robust flavored ginger is sulfite-free. (Sulfites are often added to 

ginger to artificially brighten its color.)



These organic cloves were one of the 16 spices we introduced in 

2010 when Frontier Co-op became the first national brand to sell 

Fair Trade Certified™ spices. This means our Sri Lankan Well Earth 

farmer co-op partners — Small Organic Farmers Association (SOFA) 

and Marginalized Organic Producers Association (MOPA) — are 

guaranteed fair market prices and good working conditions. They are 

also able to improve their communities with a portion of the Fair 

Trade premium they receive.



Our organic Vietnamese cinnamon is grown in a region of the country 

that produces cinnamon with 5% and higher oil content — more than 

twice that of average cinnamon — resulting in uncommonly rich, warm  

flavor. As part of our Well Earth program in this region, we provide 

books, desks, beds, and room and board so children from these very 

remote Vietnamese communities can attend the distant regional school.



Our rich and piney whole juniper berries are wildcrafted by our Well 

Earth partner in Bulgaria. We have worked closely with this supplier 

and provided them with updated processing equipment to increase their 

production. In return, they’ve provided a strong commitment to quality 

product. For example, they provide us with juniper berries of consistently 

good color and size, even if that requires additional hand sorting.



To learn more about Frontier Co-op 
and our products, visit us at  

www.frontiercoop.com/wholesale



Making the World a Better Place
As we approach the 40th anniversary of Frontier Co-op, I can’t help but reflect on my 25 years here. What attracted me to 
Frontier, and what has kept me here, is the good we do throughout the world. Our sourcing efforts span the globe and present 
us with unique opportunities to help often-struggling communities whose lives center around growing high quality herbs and 
spices. I’m proud to work for a company that understands that giving back to our supplier partners and their communities 
benefits us all. And I thank our customers for sharing this understanding and helping make Frontier Co-op successful — your 
impact is being felt worldwide.

Tony Bedard
CEO, Frontier Co-op

Our Mission: Nourish people and planet. Always be fair. 


