


C I N N A M O N
Our organic Vietnamese ground cinnamon (Cinnamomum loureirii) is highly 
aromatic, with a pungently sweet and intensely warm, spicy and complex 
flavor. Our organic Korintje cinnamon sticks (Cinnamomum burmannii) 
bear simple, mildly sweet, classic cinnamon flavor.

QUICK TIPS

GROUND CINNAMON
• Intensely flavorful – use for 

cinnamon raisin cookies, 
snickerdoodles and carrot cake.

• Beyond baking – try in your 
coffee or smoothie.

• Beyond baking – try in roasted 
squash, short ribs, Asian pulled 
pork and Cincinnati chili.

CINNAMON STICKS
• Combine with whole allspice, 

cloves and ginger to make your 
own mulling spice.

• Beyond baking – use as a 
festive, flavorful swirler in  
hot tea, cider, mulled wine  
and cocoa.

CINNAMON SOURCING

Cinnamon comes from the inner bark of evergreen trees of the 
Cinnamomum genus. Our Vietnamese cinnamon (a.k.a. Saigon 
cinnamon) comes from the mountainous regions of central and northern 
Vietnam and is made from the highest-quality Vietnamese cinnamon 
bark available. Our cinnamon sticks are sourced in Indonesia. As the 
inner bark is laid to dry in the sun, it curls into quills (cinnamon sticks), 
which are then sorted for size, color and quality.

let’s get baking
We’re excited for you to experience the joys of baking with 
authentic, organic spices! These essential baking spices can 
take you on culinary adventures in baking and far beyond. Read 
on for tips and recipes to get you started.

The joy we aspire to share doesn’t stop at enjoying great food 
with family and friends. You can feel good about the effect your 
use of our spices has on the world we live in. From the field to 
your kitchen, we are committed to ensuring that our herbs and 
spices are grown and processed ethically and sustainably, in 
ways that benefit both people and planet.

Our Simply Organic Giving Fund makes a difference! Simply 
Organic is committed to supporting organic and sustainable farming 
communities. The fund supports agricultural development, business 
improvements and educational opportunities in grower communities 
around the world.

Learn more at simplyorganic.com/givingback.



P U M P K I N  S P I C E
Use this rich blend for pumpkin pie that’s worthy of thanks year 
round. Don’t stop at pies, either; this classic blend of spices 
enhances many desserts and a few savory dishes, too.

QUICK TIPS

• Use in place of individual 
spices in pumpkin pie and 
pumpkin bread.

• Mix into sour cream frosting 
or whipped topping; season 
candied nuts.

• Beyond baking – use to  
make exquisitely spiced 
pumpkin lattes.

• Beyond baking – sprinkle 
on sweet potatoes; try in 
Moroccan chicken, spicy 
pulled pork and beef stews. 

G R O U N D  G I N G E R
Our A-grade, unsulfited, organic Peruvian ginger (Zingiber officinale) 
is a warm, aromatic spice with a flavor that is earthy and pungent, 
with lemony notes and just a slight bit of heat.

QUICK TIPS

• Classic spice for flavoring 
gingerbread, gingersnaps and 
other baked goods.

• Sprinkle on applesauce;  
add in baked fruit and 
vegetable dishes.

• Beyond baking – use in 
marinades for fish and tofu.

• Beyond baking – try in  
stir-fries, dipping sauces, 
curries, pickles, beverages 
and candies.

PUMPKIN SPICES SOURCING

As with our Peruvian ginger, the other spices in this blend are 
sourced from the best organic growers and locations around the 
world: sustainably-sourced nutmeg (Myristica fragrans) from East 
India, high-oil-content clove (Syzygium aromaticum) from Sri Lanka, 
and Korintje cinnamon (Cinnamomum burmannii) from Indonesia. 

GINGER SOURCING

Our high-quality ginger is grown by 
several small-scale, organic growers in 
Peru. The spice is harvested from the 
root of the flowering ginger plant and 
ground from the root after it is dried.



HANDS-ON TIME:  15 minutes TOTAL TIME:  1 hour 15 minutes MAKES:  6 servings

B L A C K B E R RY  G I N G E R  P E A C H  C O B B L E R

DIRECTIONS:
1. Preheat oven to 350 degrees.
2. For the filling: In a large bowl, gently combine the 

blackberries, peach slices, 1 tablespoon white sugar, 
cinnamon and ginger. Set aside. 

3. For the dough: In a large bowl, whisk together pastry 
flour, baking powder and salt. In a separate small bowl, 
whisk together milk, 3/4 cup sugar, melted butter, vanilla 
bean seeds and vanilla extract. Pour wet ingredients 
into dry ingredients and whisk together until combined. 

4. Pour dough into a greased 9 x 13-inch baking dish. 
5. Pour filling (with juices) over dough. 
6. Bake for 50 to 60 minutes, until sides begin to brown. 

Allow to cool for 10 minutes before serving.

RECIPE TIPS
Serve with homemade whipped cream and/or vanilla ice 
cream. Garnish with fresh mint leaves.

INGREDIENTS:
• 2 cups blackberries (fresh or frozen)
• 2 packed cups peach slices (fresh or frozen)
• 1 tablespoon + 3/4 cup white sugar
• 1 teaspoon Simply Organic® Ground  

Vietnamese Cinnamon
• 1/2 teaspoon Simply Organic® Ground Ginger
• 1 1/4 cups whole wheat pastry flour
• 1/2 tablespoon baking powder
• 1 pinch salt
• 1 cup milk
• 6 tablespoons butter, melted
•  2 Simply Organic® Madagascar  

Vanilla Beans, scraped
•  1 teaspoon Simply Organic® Pure Vanilla Extract

R E C I P E



INGREDIENTS:
F O R  T H E  C A K E :

• 4 eggs
• 3/4 cup brown sugar 
• 1/4 cup white sugar
• 1/4 cup coconut oil, 

melted
• 1 cup plain Greek 

yogurt
•  1 can (15 ounces) 

pumpkin puree (not 
pumpkin pie filling)

•  2 teaspoons Simply 
Organic® Pure Vanilla 
Extract

•  2 cups all-purpose 
flour + more for 
dusting pan

• 2 teaspoons baking 
powder

• 1 teaspoon baking 
soda

• 1/2 teaspoon salt
• 1 tablespoon Simply 

Organic® Pumpkin 
Spice

F O R  T H E  G L A Z E :

• 1/3 cup powdered sugar
• 1 tablespoon milk + more if needed
• 1 teaspoon Simply Organic® Vietnamese Cinnamon

P U M P K I N  S P I C E  B U N D T  C A K E
DIRECTIONS:
1. Place oven rack in center of oven and preheat to 350 degrees.
2. In a large bowl, combine eggs, sugars and oil. With a mixer fitted with 

a whisk attachment, beat on medium speed for 30 seconds, until fluffy. 
Add yogurt and beat for 30 seconds; add pumpkin and vanilla and beat 
for 40 seconds. 

3. In a medium bowl, combine flour, baking powder, baking soda, salt and 
pumpkin spice. Add into wet ingredients and stir until well combined.

4. Grease and flour a bundt pan. Pour in batter and bake for  
1 hour, until top is firm and golden.

5. Allow cake to cool for 10 minutes; invert onto a rack and allow  
to cool completely.

6. For the glaze: In a medium bowl, combine powdered sugar, milk and 
cinnamon. Whisk until well combined, adding more milk if needed for 
desired consistency. Drizzle glaze evenly over top of cooled cake.

RECIPE TIP
1. If using organic powdered sugar, which tends to clump, sift through a 

fine mesh sieve first. 
2. For dairy-free cake, substitute almond or cashew milk for the whole 

milk and yogurt. For gluten-free cake, substitute an all-purpose gluten-free 
flour in a 1:1 ratio. 

3. For best flavor and freshness, store the cake for only 2 days after making.

R E C I P E HANDS-ON TIME:  20 minutes
TOTAL TIME:  2 hours
MAKES:  16 slices



HANDS-ON TIME:  1 hour TOTAL TIME:  1 hour MAKES:  1 liter

R A S P B E R RY  G I N G E R  W H I T E  S A N G R I A

DIRECTIONS:
1. For the simple syrup: In a small saucepan, bring water 

and sugar to a boil. Reduce heat and stir until sugar is 
fully dissolved. 

2. Remove syrup from heat and whisk in ginger. Set aside 
to cool.

3. In a 1-liter carafe, add berries, lemon or orange slices, 
halved cinnamon sticks, cooled simple syrup and white 
wine.

4. Carefully stir sangria, taking care not to crush the 
berries. Let rest in refrigerator for at least an hour (or up 
to 24 hours) before serving. Serve over ice and garnish 
with fresh mint leaves.

RECIPE TIP
You’ll have about 1 ⁄ 3 cup wine left over after adding it  
to the carafe.

INGREDIENTS:
• 1/3 cup water
• 1/3 cup white sugar
• 1 teaspoon Simply Organic® Ground Ginger
•  2 cups fresh summer berries (such as blackberries, 

blueberries, halved strawberries, raspberries)
• 1 fresh lemon or orange, sliced
• 2 Simply Organic® Cinnamon Sticks, halved
• 1 bottle Riesling or Pinot Grigio (750 ml/1 liter)
• 1 to 2 fresh mint leaves for garnish (optional)

R E C I P E
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Consumer must pay all applicable taxes. Limit one 
coupon per purchase. Coupons not properly redeemed 
will be voided. Void if copied, sold, exchanged or 
transferred. NO DOUBLING. Retailer: Frontier Co-op 
will reimburse you the face value of this coupon plus 
8¢ handling, provided you and your customer have 
complied with the terms of this offer. Any other use 
constitutes fraud. Cash value: 1/100¢. Send coupons to: 
Frontier Co-op 1541, NCH Marketing Services, P.O. Box 
880001, El Paso, TX 88588-0001
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