
culinary uses 
In the United States, turmeric is 
most often used in curries, but also 
with fish and meat, in baked goods, 
prepared mustards and pickles, broths, 
cheeses, dressings, grains, egg dishes 
and soups. It’s good on vegetables 
(especially potatoes and artichokes) 
and it can be combined with coriander 
and cinnamon to make a spicy meat or 
poultry rub. 

enduring 
popularity
Turmeric from India was used in 
cooking by the early Sumerians and 
Assyrians. It reached China in the 
7th century and Africa in the 13th 
century. Marco Polo commented 
on its similarities with saffron in 
1280. (In medieval Europe, turmeric 
became known as “Indian saffron” 
because it was widely used as an 
alternative to the far more expensive 
true saffron spice.)

color & flavor 

Turmeric’s warm aroma, bright color 
and distinct flavor are relied upon in 
cooking throughout Asia — in fact, 
turmeric is one of the key ingredients 
in many Asian dishes. It’s best known 
as the spice that gives curry powder 
its distinctive color, but it’s widely 
used in other dishes as well. 

The bright yellow powder is the dried 
and ground rhizome of Curcuma 
longa, a tropical plant native to 
Southeast Asia and a member of the 
ginger family. 

global staple 
Besides being a key ingredient in 
curry, turmeric is a part of many other 
world cuisines. Most Iranian khoresh 
recipes, for example, begin with onions 
caramelized in oil and turmeric. In 
Vietnam, turmeric powder is basic to 
many dishes, most notably stir fries and 
soups. And in Nepal and South Africa, 
turmeric is widely used in vegetable, 
meat and rice dishes for its color. 

We mainly source turmeric from 
Alleppey, a region and city in extreme 
southwestern India that’s highly 
regarded for its turmeric, but other 
regions in the world are now growing 
high quality turmeric as well, providing 
opportunities for us to expand organic 
production of this important spice. 
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product profile
Common 

Name
turmeric, Indian saffron,  
yellow root

Botanical 
Name Curcuma longa

Plant Family Zingiberacea

Origin India

Flavor warmly aromatic, earthy, 
slightly sweet

Aroma warm, a bit mustard-like

Color bright yellow


