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Peppercorns 
Black Whole, Smoked

CERTIFIED ORGANIC

Item #: 2956
Whl: $13.00/lb     SRP: $26.00/lb

Origin:  Sri Lanka

These organic black peppercorns are picked, 
dried, and then smoked to perfection, creating 
a unique and enticing flavor. Use our smoked 

peppercorns anywhere black pepper is used to 
add a smoky kick. They pair especially well with 
meat and cheese dishes and Tex-Mex cuisine. 

Also try grinding on fresh salads  
and vegetables.

Cinnamon Sticks 
Vietnamese Premium,2¾” (5% oil)

CERTIFIED ORGANIC

Item #: 2973
Whl: $8.00/lb     SRP: $16.00/lb

Origin:  Vietnam

Frontier is proud to be one of the first spice 
suppliers to offer these gourmet cinnamon 

sticks.  Containing 5% volatile oil and sourced 
directly from Vietnam, they have an intense 
rich aroma and flavor.  Use these premium 
cinnamon sticks to add flavor and fun to all 

your mulled drinks and teas.  

Mustard Seed 
Brown Powder

CERTIFIED ORGANIC

Item #: 4402
Whl: $5.50/lb     SRP: $11.00/lb

Origin:  Canada

More robust than the familiar yellow  
mustard seed, ground brown mustard seed 
can be similarly used to flavor condiments, 

relishes, and pickles and to enliven everything 
from soups to casseroles. Its sharp aroma and  

fresh, pungent flavor work well in combination 
with other strong spices like chilies and  

black pepper.

New Gourmet 
Bulk Spices from Frontier

Great Flavor, Great Savings - Make Your Own Gourmet Mustard!

To Make Organic Brown Mustard:
2/3 cup organic brown mustard powder 
1/3 cup organic vinegar or white wine 

1 to 11/2 teaspoons salt 

To sweeten, add 3 tablespoons organic honey 
or agave syrup

For best results, refrigerate after making. 

To Make Organic Brown Dijon Mustard: 
2/3 cup organic brown mustard powder 

2 tablespoons organic yellow mustard powder 
1 to 11/2 teaspoons salt 

1 tablespoon organic garlic granules 
1/3 cup organic red wine or organic red wine vinegar 

1 tablespoon water 
2 to 3 tablespoons organic honey or agave syrup

For best results refrigerate for 24 hours before serving.


