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<New>
Elderberry & Herbal Blend  

for making syrup
No guesswork!  Our elderberry & herbal blend makes it easy for you, 

no measuring, guesswork, or head-scratching required.  
Just simmer the contents in water, strain, and sweeten with  

honey to make a concentrated, high potency syrup.
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Organic Elderberry & Herbal Blend
for making syrup, Strength Blend 
FLAVOR PROFILE & USES: Frontier Co-op Organic  
Elderberry & Herbal Syrup Strength Blend encourages 
strength and resilience with its herbal-fruity, ripe berry 
flavor and tangy lime-peel nuance. 
Add to your breakfasts, teas, or even enjoy by itself if you 
need a quick boost! 

INGREDIENTS: Organic elderberry, organic rosehips, 
organic lemongrass, organic raspberry leaf, organic lime 
essential oil, organic horsetail herb, organic nettle, organic 
oatstraw green tops.

NET WT: 4.23 oz. (120g) 

ITEM # 31085

UPC: 0-89836-31085-9

4 cups 
water

small saucepan 
with lid

 

32 oz.
measuring cup

mason jar 
or bottle

strainer

You will need

Directions for making syrup

Elderberries
The dark purple fruit, with a 

sweet-tart fruity flavor.

Rosehips
The dried fruit capsules of 
rose flowers have a tangy, 
fruity flavor that’s vibrant 

and wholesome.

Horsetail Herb
Wild-harvested with a mineral, 

green-herbal flavor that inspires 
personal strength and growth.

Green Oatsraw Tops
This green cereal grain is 

 known to encourage personal  
power and restoration.

Herbs to Strengthen  
your Response

1. Using only clean utensils in preparation, 
place entire contents of packet and 4 cups 
(32 fl. oz.)  water in a small saucepan with 
vented lid.

2. Bring to a boil, then reduce to a simmer on 
low for 1 hour, stirring every 15 minutes.

3. Remove from heat and allow to cool with 
lid in place.

4. After cooling, transfer into a fine mesh 
strainer over a large (32 oz.) measuring cup 
and drain completely, Use a flexible spatula 
to push retained liquid from the mixture 
through the strainer.

5. Measure the amount of strained liquid and 
mix in an equal amount of honey, stirring 
until completely blended.

6. Put into a jar with lid and store in  
refrigerator for no longer than 30 days.


