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Our Well Earth partner PDS was begun in 1980 by the Catholic 
Church to help the community through sustainable and 
organic farming, ecological and conservation programs, social 
programs, and the manufacture and sale of botanical products 
to boost the local economy.
The supplier group is made up of more than 2,000 small family 
farms of 10 acres or so. Each farm grows multiple crops for 
both cash and their own use. Rubber trees are common on the 
farms. We buy turmeric and pepper from PDS and are working 
with them to expand their production to include other products 
we carry as well.
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Frontier Co-op provided a $31,000 grant to Peermade 
Development Society Organic Spices (PDS), our long-time  
Well Earth partner and turmeric supplier in Kerala, India. The 
grant, made through our Well Earth sustainable sourcing 
program, supports our partner farmers in the organic 
production and marketing of high-curcumin heirloom varieties 
of turmeric. Curcumin is the root’s key compound and a 
measure of its quality.

The three-year project will bring over 100 farmers into  
organic cultivation of high-curcumin varieties, providing them 
with root stock, soil and leaf analysis, and training. Frontier 
Co-op has committed to purchase all of the turmeric that the 
project produces, guaranteeing farmers a market for their  
high-curcumin crops.

Previous Frontier Co-op grants to PDS have helped fund  
the introduction of organic turmeric production and a  
soil-testing laboratory.

Indian Hospitality
Hospitality and food are very tightly linked in Indian culture. 
Seth notes that he has never made a field visit to Peermade 
Development Society Organic Spices (PDS), our Well Earth 
turmeric supplier in India, without being offered a snack or tea at 
almost every stop. 

On his most recent visit to check on the progress of the high-
curcumin heirloom turmeric trials, he was casually invited by 
a farmer to what he thought would be a snack. It turned out 
instead to be a big fish dinner, with three or four different and 
delicious main dishes, and homemade palm wine. (Palm sap 
begins fermenting immediately after it’s tapped, yielding a wine 
of up to 4% alcohol content in just a couple of hours.)

The food was plentiful, especially given the short notice. And, 
as is often the case when he eats at a grower’s home, the kids 
running around the house were plentiful as well. 

Seth says his trips to India — along with the meals — bring back 
fond memories of living in the country when he was younger.
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Close to the Source 
If you talk to any Frontier Co-op commodities buyer, you’ll 
quickly realize their relationship with our growers goes well 
beyond strictly business. They visit our Well Earth partners 
frequently and come to know them — and often members of their 
families and communities — personally.

Sustainable Supply Chain Manager Seth Petchers has a good 
understanding of the culture and cuisine of the growers he buys 
from in India from having lived there for a number of years before 
coming to work for Frontier Co-op.

Seth first went to India in 1994 as part of a study abroad program 
in college. He enjoyed the experience and a couple of years later, 
after graduation, he went back and volunteered with a non-profit 
helping farmers there. The mango growers he worked with used 
sustainable methods, which was his introduction to sustainable 
agriculture — valuable hands-on experience for his later work at 
Frontier Co-op.

He traveled to various regions of India in the volunteer job and 
became familiar with their different cuisines. (He notes, for 
example, that the typical U.S. Indian restaurant serves dishes 
common to the Punjab region in northern India.)

Seth returned to the United States, but he still vacationed in and 
visited India often. In 2008 Seth and his wife took jobs in India — 
Seth’s was helping create market opportunities for Indian farmers 
— and they moved to Mumbai. 

His wife traveled often for her job, so Seth became experienced 
at cooking without many of the ingredients available in the U.S. 
Sometimes he made traditional Indian meals and other times 
he’s wing it “Indian style” with ingredients purchased at the local 
market.

Back here in the U.S. again, Seth and his wife still enjoy cooking 
Indian meals, sometimes adapted to fit ingredients on hand. Seth 
shares two of their favorites in the recipe section.

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

Seth’s Favorite 
Indian Recipes

Squash Curry
In India this recipe is often made with pumpkin, but Seth 
prefers to make it with butternut squash.

You will need:
½ butternut squash 

1 large onion (finely chopped)

2 tomatoes (finely chopped)

4 tablespoons oil

1 teaspoon finely minced ginger

1 teaspoon finely minced garlic

¼ teaspoon turmeric powder

½ teaspoon finely diced jalapeno 
pepper

1 teaspoon garam masala

Salt to taste

¼ teaspoon cayenne pepper,  
or to taste (optional)

chopped cilantro for garnish

to make:
1.  Peel and seed the squash. Cut into medium-size pieces, about 

½-inch chunks. Set aside.

2.  Using your food processor or blender, grind the onion into a 
paste and set aside. Puree the tomatoes separately.

3.  Heat the oil in a frying pan. Once hot, add the onion paste and 
cook until browned. Add water, a tablespoon at a time, if the 
onions begin to stick.

4.  Add the tomato puree and fry for another 5 minutes.

5.  Add the ginger and garlic and fry until the mixture is a light, 
golden color.

6.  Lower the heat. Add the turmeric and jalapeno and sauté for 
a minute. Add a splash of water to prevent the mixture from 
becoming too dry, and stir well.

7.  Add the garam masala, salt and cayenne pepper, if using.

8.  Once the mixture becomes shiny and the oil has begun to 
separate, add the squash, and stir to coat the pieces well. 

9.  Turn up the heat to medium-high and fry for about 5 minutes.

10.  Add ½ cup water, reduce to a low heat, cover, and cook gently 
for 10 to 15 minutes, until the squash pieces are soft. Check 
occasionally to see that the mixture isn’t sticking to the bottom 
of the pan. Add a little more water as needed, until squash 
is tender but not mushy. (Don’t overcook or the squash will 
become mushy.) 

11.  Remove from heat and garnish with chopped cilantro. 

12.  Serve with rice or chapatis.

Shrikhand
This simple, saffron-flavored yogurt dish makes a great dessert and 
is also eaten as a side dish to complement spicy curries.

You will need:
about  ¹⁄8 teaspoon saffron

¼ cup milk

2 cups plain Greek yogurt

sugar (to taste)

to make:
1.  Soak saffron strands in milk for 30 to 45 minutes, until milk is 

orange.

2.  Mix saffron-infused milk into yogurt.

3.  Stir in sugar, a tablespoon at a time, until sweetened to taste.

  Try mixing in a pinch of cardamom and golden raisins or 
crushed pistachios for additional flavor.


