
Our partnership with Fedecovera allows us to maintain our high 

quality standard for cardamom pods. We sell only G1 (Grade 1) 

pods, which are the boldest, largest and greenest pods that are 

harvested every year — the top 1-2% of the crop. Due to our 

close relationship with the cooperative, they sell all of their G1 

output to us, allowing us to meet rising demand even when there 

are weather-related crop shortages in the cardamom market and 

still maintain our high quality standards.

Recently we traveled to Coban, Guatemala, a city in the 

mountainous central part of the country, to attend a ribbon-

cutting ceremony for a new dental clinic building. The clinic 

is part of the medical and dental care services provided by 

Fedecovera to its members and their communities. We made a 

donation to help equip and staff the clinic. The new clinic serves 

over 25,000 growers and their families. Many of the people 

using the clinic are from indigenous Mayan grower communities 

in remote mountainous regions without easy access to medical 

and dental services — the communities where our allspice and 

cardamom are grown.
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Cardamom
We’re committed to providing sustainably 

sourced bulk products to our customers 

— products respectful of 

the environment and 

the people around the 

world who produce 

them. We deal ethically 

with our growers and their 

communities and work 

with them to preserve and 

protect their resources.

We offer fair prices, dealing 

directly with growers whenever 

possible so they get maximum 

compensation for their products. Through 

programs like our own comprehensive sustainable sourcing 

program, Well Earth, and purchasing Fair Trade Certified products, 

we help growers develop certified organic, sustainable production 

methods and improve social conditions for workers and their 

families and communities.

www.frontiercoop.com

Future Cooperation 
We are currently working with Fedecovera to test the 
feasibility of growing other high- quality spice crops 
suited to the Guatemala climate, such as black pepper 
and turmeric.

Our customers contribute to the lives of farmers and 
grower communities all over the world through our Well 
Earth program. Sales of Frontier Co-op products allow 
us to help farmers by providing tools and resources for 
producing high quality, sustainable crops — and help 
their communities with things like health care, clean 
water and education.

GIving that gives back

savvy
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For more recipes and cooking tips, visit
www.frontiercoop.com

Recipes
Here are some of our favorite ways to use the  
sustainably sourced bulk allspice and cardamom  
we get from our Well Earth partners in Guatemala.

Pumpkin Spice Blend 
Though there’s no actual pumpkin in this homemade Pumpkin 
Spice Blend, it’s the combination of cinnamon, allspice, nutmeg 
and cloves that creates the nostalgic aroma and taste that  
causes a frenzy each fall.

Cardamom White Hot Chocolate 
Vary the taste and scent of this heavenly white hot chocolate by 
substituting almond extract for the vanilla now and then.

Cardamom Cashew Rice 
Subtly flavored yet interesting, this dish makes a versatile side  
at just about any meal. You can substitute ground cardamom  
(try about 1/4 teaspoon) for the seeds, if you prefer.

Spiced Pickled Apples 
This spiced pickled apple recipe demonstrates just how sweet  
it can be to pickle fruit. Featuring allspice, cinnamon, cloves and 
honey, the flavor of these pickled apples is much more sweet 
than zesty or sour.

Ingredients:
3 teaspoons ground Korintje 

cinnamon 
2 teaspoons ground nutmeg 

2 teaspoons allspice powder 
1 teaspoon ground cloves 

Directions:
Mix spices and place in an airtight jar or tin.

Ingredients:
1/8 teaspoon ground 

cardamom 
1/4 teaspoon ground Korintje 

cinnamon 
1/8 teaspoon ground nutmeg 
1/8 teaspoon vanilla extract  

2 threads saffron 
1 1/2 cups whole milk 
2 ounces white baking 

chocolate, chopped 
1/2 cup heavy cream 
1 teaspoon maple syrup  

Directions:
In a small pan, combine milk, maple syrup, spices, and baking 
chocolate pieces. Warm over very low heat until chocolate 
is melted. (Don’t allow it to scald.) Stir in the heavy cream 
and vanilla extract. Warm again over low heat, then serve 
immediately. Makes 2 servings.

Ingredients:
1 teaspoon decorticated 

cardamom seed
2 teaspoons whole hulled 

sesame seed 
1 teaspoon olive oil 

1 large onion, coarsely 
chopped 

1 clove garlic, minced 
1 cup cooked and cooled 

brown rice 
1/4 cup roasted cashews

Directions:
1. Heat oil in a skillet. Add sesame seeds and cardamom 

seeds and cook over medium heat, stirring, about 3 
minutes. Add onion and garlic. Cook, stirring occasionally, 
until tender and lightly browned, about 5 minutes. 

2. Add the brown rice and cook until warmed throughout. 
Sprinkle with cashews and serve. 

Makes 2 servings.

Ingredients:
1 ounce whole allspice 

1 ounce 2 3/4” Korintje 
cinnamon sticks 

4 ground cloves 

 

1 quart vinegar 

2 cups water 

4 cups honey 

7 pounds sweet apples, 
quartered and cored 

Directions:
1. Put vinegar, water, and spices in pot. Bring to a boil. Add 

honey and apples, bring to a boil, and simmer gently until 
the fruit is tender.

2. Place the apple quarters in hot, sterilized jars, bring 
syrup to a boil, and pour over the apples, leaving 1/4-inch 
headspace. Adjust seals and process 10 minutes in a 
boiling water bath.

Through our Well Earth sustainable sourcing program, 
Frontier Co-op works with small-scale growers around 
the world. We assist them in their agricultural and 
business practices and contribute funds to improve  
their communities. 

We partner with co-op supplier Fedecovera in the 
sustainable production of organic allspice and 
cardamom in Guatemala. Fedecovera is a cooperative 
whose members are 48 smaller independent farmer 
groups that altogether represent nearly 25,000 small-
scale growers. We have worked closely with them to 
develop production and quality, including funding the 
purchase and installation of a metal detection unit to 
ensure they met the highest standards of food safety. 
Here are the stories behind the organic allspice and  
cardamom we source from them.

Allspice
Many people assume allspice is a blend due to  

its name and aroma and flavor reminiscent of a mix of cinnamon, 

cloves, and nutmeg. But it’s actually a single spice, the unripened berry 

of the small evergreen Pimenta dioica. Allspice is popular worldwide 

today as a seasoning for both savory dishes and desserts.

In 2009 we helped Fedecovera growers develop their organic allspice 

production. Since much of the allspice in Guatemala comes from wild 

trees, we provided the growers with allspice seedlings from selected 

seed stock to boost yields and provide even higher quality fruits. 

We also helped with fees and provided the necessary training in 

organic management, quality and paperwork so that the growers could 

become organically certified. The Guatemalan farmers have become an 

established source for high-quality, sustainably grown organic allspice 

for Frontier Co-op — and many other companies, too, since the farmers 

now produce many times more allspice than we can use. 

The project has bettered the lives of hundreds of small Guatemalan 

farmers through additional income and new market opportunities.

Sourcing 
Partners


