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Entertaining
EVEN DURING THIS TRADITION-FILLED TIME OF YEAR, 

WE BELIEVE IN MODERN LIVING & ENTERTAINING. 
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FALL HARVEST

Oregon Hazelnuts 

Out of every 100 hazelnuts harvested in the United States, 99 are grown in Oregon.  
As the nuts’ unmistakable flavor and richness finds its way into everything from craft beer  
to hazelnut-finished prosciutto, Oregon’s hazelnut farmers are entering a golden age of full  

harvests, strong orchards, and industry vitality almost unimaginable a generation ago.  

 

written by MARGARETT WATERBURY   photography by NASHCO PHOTOGRAPHY
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dramatic increase. Though Oregon comprises just five to seven per-

cent of the global market, which is dominated by Turkey, the state is 

internationally recognized for growing the plumpest, sweetest, and 

most delicious hazelnuts in the world. 

But it wasn’t always this way. Not long ago, a disease called Eastern 

Filbert Blight threatened the very existence of this iconic Oregon in-

dustry. A fungal disease that first appeared in the Pacific Northwest 

in 1973, Eastern Filbert Blight is a slow-moving – but lethal – infec-

tion with no known treatment. “You can prune, or you can spray to 

try and slow it down, but there’s no silver bullet to get rid of Eastern 

Filbert Blight,” says Roger. “You’re just waiting for your trees to die.”

The discovery of Eastern Filbert Blight shook the Northwest farming 

community. “The mood was very somber,” says Klein. “More than 

IT IS 6 A.M. ON A COOL, FOGGY MORNING IN EARLY 
OCTOBER. Tom Roger, Hazelnut Manager for Columbia Empire 

Farms, is already at work. A 38-year veteran of the industry, Roger 

manages a growing 255 acres of hazelnut orchard in Sherwood, Or-

egon, at the northeast edge of the famously fertile Willamette Valley. 

He and his team will be there until 1 a.m. that night, sweeping, col-

lecting, hulling, and processing Oregon’s most famous nut, foot sol-

diers in the state’s campaign to become the world’s greatest growing 

region for Corylus avellana. 

Oregon’s hazelnut industry is thriving. This year’s crop is estimated 

to be about 40,000 tons of hazelnuts, an 8-10% increase over last 

year. Michael Klein, Executive Director of the Oregon Hazelnut 

Industry Office, thinks the next few years will bring an even more 
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Historically, hazelnuts haven’t required 
irrigation in the Willamette Valley. Our 
recent drought is starting to change 
that, especially for saplings. Dedicated 
to conserving resources, many Oregon 
growers have started installing drip irri-
gation, which uses much less water than 
overheard irrigation. Hazelnut Manager 
Tom Roger from Columbia Empire Farms 
thinks that’s reflective of a larger ethos: 
a fundamentally proactive industry ready 
to take real steps towards sustainability. 
“We’d rather not be dictated to about 
what we have to do; when we see some-
thing coming, we try to get ahead of it.”  

one grower commented that they remember the day they found Eastern Filbert Blight in their orchard more 

clearly than any other life event. It was that big of a shock.” 

Dead and dying trees were torn out to make way for grapes, grass seed, and other crops, while long-time hazel-

nut farmers mourned what appeared to be the imminent loss of their livelihoods. Klein describes how “many 

of the older growers simply gave up as the disease spread, then pushed their trees out or abandoned orchards. 

Their children had little reason to consider staying in farming and looked for other careers, as there was little 

hope that things would turn around. Our industry meetings and gatherings had few young farmers, if any.” 

Fortunately, plant breeders at Oregon State University in Corvallis took notice, and began to develop varieties 

like Jefferson and Yamhill bred to resist Eastern Filbert Blight. Hazelnuts are long-lived and slow-growing 

(some orchards in the Willamette Valley are more than 100 years old), and it takes five to seven years for a 

sapling to grow into a nut-producing tree. Those plantings of blight-resistant hazelnuts are just now starting 

to bear fruit, just in time to meet exploding global demand – and record high prices – for Oregon hazelnuts. 
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FAR LEFT Hazelnut trees are 
planted with very wide spac-
ing, and farmers carefully tend 
the ground beneath to keep it 
in good shape for the harvest-
ers. Orchard ground needs to 
be firm, flat, and tightly mown 
to maximize sweeper efficien-
cy. Just-harvested hazelnuts 
destined for sorting, cleaning, 
and processing. New varieties 
of blight-resistant hazelnuts 
mean that demand for sap-
lings has skyrocketed, a boon 
for Oregon’s nursery stock 
industry. OPPOSITE PAGE A 
farmer drives a harvester over 
a windrow on a crystal-clear 
autumn day in Oregon’s Wil-
lamette Valley.

New hazelnut varieties created by Oregon 
State University plant breeders have helped 
turn the industry around. As older trees suc-
cumb to blight, Jefferson and Yamhill saplings 
stand ready to take their place.Hazelnuts fall 
to the ground when fully ripe, though the first 
flush of dropped nuts is often full of “blanks,” 
or shells with no nuts inside.Hazelnuts grow 
encased in a fibrous husk called an involucre, 
which it sheds when ripe;
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When asked what it’s like to be a grower today, the pleasure in Rog-

er’s voice is almost palpable. “It’s exciting! We have all these new vari-

eties to plant, and demand’s growing faster than we can grow. After  

watching everything decline because of the blight, now we can expand 

out and replant with varieties that aren’t going to die on us. We might 

have some growing pains, but I think we’re going to come out better on 

the other side.” 

He has good reason for optimism. U.S. consumers are starting to realize 

just how delicious – and versatile – hazelnuts can be. “Anybody who grad-

uated from college in the last five years knows what Nutella is,” says Klein. 

“But when they get out of college, they know they can’t just sit with a jar 

and a spoon, so they’re looking for other ways to eat hazelnuts.” While 

the buttery nuts are a natural pairing with chocolate, they also provide 

fantastic texture, richness, and flavor in savory dishes. “At certain times 

of the year, when they’re at their peak, they pair with almost everything,” 

says Aaron Barnett, Chef at Portland’s St. Jack and La Moule restaurants. 

“I love a beurre noisette sauce made with brown butter, lemon, herbs, 

and hazelnuts with fish, and they’re delicious with pork.” 

When cooking with hazelnuts, many chefs take inspiration from other 

areas with strong hazelnut growing traditions like France, Italy, and Tur-

key, all of which are connected to the Willamette Valley by the 45th paral-

lel. That latitude is characterized by relatively mild temperatures and reg-

ular precipitation, exactly the right conditions for hazelnuts (and many 

other wonderful crops, like wine grapes, fruit trees, berries, and barley) to 

thrive. Here in Oregon, the Willamette Valley’s rich volcanic and glacial 

soils also provide ideal fertility for hazelnuts, and most established plants 

don’t need any irrigation at all. “We’ve got the right temperature, we’ve 

got the right soil types, and we’ve got the right amount of rainfall falling 

at the right time,” explains Klein.

Unlike most other tree fruits, which are picked off the branch, hazelnuts 

are harvested only after they fall to the ground. Nuts begin dropping in 

late summer and continue falling as late as mid-October, depending on 



the weather. Large plow-like machines called sweepers maneuver the fallen nuts 

into windrows, long, heaping mounds running lengthwise through the spaces 

between trees. A machine called a harvester then travels over each windrow, 

separating the nuts from any twigs and leaves before collecting them in totes 

for later processing. 

Once those nuts are collected, they still need to be dried, processed, packaged, 

and distributed. Most farmers rely on third-party processors for those services, 

but some, like Columbia Empire, are more vertically integrated. “We do all our 

processing on site,” explains Roger. “Washing, drying, cracking, sorting, and 

processing, clear to the end. We even put some hazelnuts into candy we make 

ourselves.” 

As demand for hazelnuts climbs around the world, the Willamette Valley has 

become a locus for that growth. We export many of our nuts to international 

markets, including Italy, where they end up in gianduja, that delectable com-

bination of hazelnut and chocolate. They also make their way to China, where 

snackers enjoy hazelnuts after they’re brined, roasted in the shell, and then 

slightly cracked, much like a peanut or sunflower seed. 

Oregon’s hazelnut market has staged a remarkable recovery. Today, 45,000 acres 

of the Willamette Valley are planted with hazelnuts, up from just 30,000 acres 

five years ago. “It’s turned around completely,” says Klein. “A lot of young farm-

ers coming out of ag schools are taking over the farms from their parents, or 

grandparents. Our meetings still have the older growers, but have lots of young 

farmers too.” Grass seed growers are starting to convert pasture to orchard, and 

California’s beleaguered nut growers are eyeing expansion opportunities in 

comparatively water-rich Oregon. 

Roger’s attitude towards those new entrants is a welcoming one, a testament 

to Oregonians’ resilience even after challenging times. “There are some farm 

industries that do not share anything. But we’re not like that. We’re pretty will-

ing to help out and be open within the industry, even with brand new people 

coming in. The bigger we can get our industry, the bigger share of the market 

we hold. We don’t want anybody to not be a success,” Roger muses, eye on the 

long game. “We just want more nuts out there.”

Greg Denton, Chef at Portland restaurant OX, values hazelnuts for their flavor 
and their local origins. “Hazelnuts are very versatile. They have a sweetness and 
complexity that makes them one of our favorite nuts to cook with. We also love 
the fact that hazelnuts are available locally. It feels really good that we don’t 
have to import such an essential product from abroad.”
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OX Chefs Gabrielle Quinonez Denton 
and Greg Denton like hazelnuts for 
their versatility and local availability. 
They weave the Oregon treasures 
into sweet treats like Hazelnut Brown 
Butter Torte with Honey-Chamomile 
Cream (RIGHT) and savory dishes 
such as their Hazelnut Dukkah with 
Roasted Brussels Sprouts.

 

Ha zeln ut Brown Butter Torte 
with  Hon ey-Chamomile Cream 
and “Hon eycomb” Candy
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HAZELNUT-BROWN BUTTER TORTE

5 ounces (1 ¼ cups) Roasted hazelnuts
½ pounds (1 cup) plus 1 T Unsalted butter
½ Vanilla bean, seeds scraped 
1 1/3 cups Powdered sugar
1/3 cups Almond flour
5 large Egg whites
3 T Granulated sugar
1 tsp Kosher salt

Honey-Chamomile Ice Cream, for serving (recipe follows)
“Honeycomb” Candy, for serving (recipe follows)
Extra-virgin olive oil, for serving 
Seasonal berries or figs, for serving (optional)

Preheat the oven to 350º. In a food processor, add the nuts and powdered sugar; 
process until finely ground. 

To brown the butter, place the butter in a small pot over medium heat. Place the 
vanilla bean pod and the scraped seeds in with the butter and swirl the butter until 
melted. Turn the heat down to low and continue to cook, being careful, as the butter 
will spatter a bit as the water in it evaporates. Cook the butter until the milk solids 
have turned toasty and golden brown, about ten minutes. The butter will foam up as 
it gets close, and it will be difficult to see how browned the milk solids have gotten. 
When the butter starts to smell delicious and nutty, remove it from the heat just long 
enough for the foaming to subside and you can see into the bottom of the pot.  
If the butter smells nutty and is a deep golden brown, remove from the heat. Cool 
for about ten minutes before incorporating into the other ingredients. Remove the 
vanilla pod and discard.

In a large bowl or the bowl of a stand mixer, whisk the egg whites until stiff peaks 
form. Working in three batches, alternate adding the dry ingredients and brown 
butter into the egg whites.

Brush the bottom of a 10” round spring-form cake pan (or a 10” square cake pan)  
with one tablespoon of the vanilla brown butter. Pour in the batter.

Bake until a toothpick poked into the center of the cake comes out clean, 45 to 60 
minutes. Remove then let cool on a baking rack for 30 minutes before releasing from 
the pan. 

Serve the cake slightly warm with a scoop of honey-chamomile ice cream and 
crumbled honeycomb candy. Garnish with a drizzle of extra virgin olive oil and some 
seasonal fruit, if you like.

HONEY-CHAMOMILE ICE CREAM

Makes about 5 cups
1 ½ cups Heavy cream
1 cup Milk
¼ cup Honey
1/3 cup Dried chamomile flowers
6 large Egg yolks
3 T Granulated sugar
¼ tsp Kosher salt

In a medium pot, add the cream, milk and honey; bring to a simmer over medium 
heat, then remove from the heat. Add the chamomile flowers and let steep ten 
minutes; strain.

In a medium bowl, add the yolks, sugar and salt; whisk to combine. Slowly pour the 
cream mixture into the yolk mixture, whisking constantly. 

Transfer the ice cream base to a heavy-bottomed, stainless steel pot and cook over 
low heat, stirring constantly with a heatproof rubber spatula. As soon as it thickens 
(and before the eggs scramble), strain through a fine-mesh strainer. Chill to cool 
completely before transferring to an ice cream machine; spin according to the manu-
facturer’s directions. 

OX RESTAURANT’S HAZELNUT-BROWN BUTTER 
TORTE WITH HONEY-CHAMOMILE ICE CREAM  
AND “HONEYCOMB” CANDY

OX RESTAURANT’S ROASTED BRUSSELS SPROUTS 
WITH HAZELNUT DUKKAH

“HONEYCOMB” CANDY  Makes about 8 to 10 servings

Vegetable oil, for greasing the pan
1 ½ cups Granulated sugar
¼ cup Honey
1 T Baking soda

“HONEYCOMB” CANDY (continued)

Rub or spray a baking sheet or silicone baking mat with vegetable oil.

In a large, heavy-bottomed, stainless steel pot, add the sugar, honey and 
¼ cup water; heat over medium-high until the mixture registers 300º on a 
candy thermometer. Immediately remove from the heat and whisk in the 
baking soda, then quickly pour the mixture onto the prepared sheet pan, 
but do not smash it down or you will lose the air pockets that make this 
candy so light and crispy. Let cool to room temperature for about fifteen 
minutes, then break off shards of the candy, crumbling some and leaving 
others in larger pieces. 

1 pound Brussels sprouts, cleaned and cut in half
2 T Extra virgin olive oil
Sea salt, to taste
Freshly ground black pepper, to taste
1 cup Spicy Golden Raisin Vinaigrette (recipe below)
1 cup Mascarpone
3/4 cup Hazelnut Dukkah (recipe below)
1 Fresno chile, very thinly sliced
Fresh mint chiffonade

Preheat oven to 400ºF. Place the Brussels sprouts, olive oil, sea salt and black 
pepper in a large bowl and toss gently to combine. Spread them out on a 
rimmed baking sheet and roast in the oven until lightly browned on the out-
side and just tender, 35 to 40 minutes. Remove from the oven and place the 
Brussels sprouts back into a large bowl with the spicy golden raisin vinaigrette 
and ¼ cup of the hazelnut dukkah. Toss together and adjust seasoning if 
necessary.

To plate: Spread the mascarpone over the bottom of 4 small flat plates. Sprin-
kle the remaining hazelnut dukkah onto the mascarpone. Divide the Brussels 
sprouts among the 4 plates. Garnish with the mint chiffonade and the fresno 
chile slices.

HAZELNUT DUKKAH

1 cup Roasted hazelnuts
½ cup Toasted sesame seed
¼ cup Sunflower seed
2 T Coriander seed
1 T Cumin seed

Chop the hazelnuts very finely, or pulse in the food processor until they are 
uniformly small but not to the point where it becomes a powder or paste.  
Add the sesame seeds. Roast the sunflower seeds and pulse in food proces-
sor until lightly broken up. Combine with hazelnuts and sesame.

Toast each of the spices (separately) in a small pan over medium heat, until 
they are fragrant. Combine the three spices in a spice grinder and pulse until 
chopped up but not a homogenous powder. Place in the same bowl and add 
the salt and pepper. Mix very well to combine. Keep refrigerated. 

SPICY GOLDEN-RAISIN VINAIGRETTE

2 T Extra-virgin olive oil
2 tsp Freshly chopped garlic
¼ tsp Red chili flakes
¼ cup Rice vinegar
2 T cup Soy sauce (gluten-free if desired)
½ cup Golden raisins
3/4 tsp Kosher salt

In a medium stainless steel pot over medium heat, add the olive oil, chopped 
garlic and chili flakes. Cook, stirring often, until the garlic is golden brown 
and smells toasty, about 4 minutes. Add the rice vinegar, soy sauce, raisins 
and salt. Remove from the heat and adjust the seasoning if necessary. 

4 tsp Sumac
1 ½ tsp Fennel seed
1 ½ tsp Nigella seed
2 tsp Ground black pepper
1 ½ tsp  kosher sea salt

 

Roas ted Brussels Sprouts 
with Ha zeln ut Dukkah
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PATE A CHOUX

½ cup (1 stick) Unsalted butter, cut into 1/2-inch pieces 
1 tsp Sugar 
½ tsp Salt 
1 ¼ cups All-purpose flour 
4 large Eggs, plus 1 large egg white

1. Bring butter, sugar, salt and 1 cup water to a boil in a medium sauce-
pan. Remove from heat. Using a wooden spoon, quickly stir in flour. 
Cook over medium-high heat, stirring constantly, until mixture pulls away 
from sides and a film forms on bottom of pan, about 3 minutes. 

2. Transfer to the bowl of an electric mixer with the paddle attachment. 
Mix on low speed until slightly cooled, about 1 minute. Raise speed 
to medium; add whole eggs, 1 at a time, until a soft peak forms when 
batter is touched with your finger. If peak does not form, lightly beat 
remaining egg white, and mix it into batter a little at a time until it does. 

3. Pipe into two circles on a price of greased parchment.

Bake at 350 until puffed and golden brown. Approximately 5 minutes.

HAZELNUT PRALINE

In a heavy bottomed sauté pan melt 2 cups of sugar and cook until a 
rich golden brown Add 1 cup of hazelnuts. Mix and allow to cool on a 
greased baking sheet. Once cool roughly chop it and set aside.

CREME PATISSERIE

1 cup Milk combined with 2T browned butter
3 large Egg yolks 
3 T Sugar 
3 T All-purpose flour 
1 tsp Pure vanilla extract 
1cup Cream whipped to stiff peaks

1. In a small saucepan, bring the milk and brown butter to a boil over 
medium heat. In a separate bowl, whisk egg yolks and sugar together in 
a small bowl. Add flour, and mix until smooth 

2. Thin egg-yolk mixture with approximately ¼ cup of warm milk. When 
remaining milk begins to boil, add it to egg-yolk mixture, and stir well. 
Return to saucepan, and place over high heat. Cook, whisking constant-
ly, until pastry cream thickens and boils, about 1 minute. 

3. Reduce heat to medium, and cook, whisking constantly, until cream 
becomes shiny and easier to stir, about 2 minutes more. Pour into a 
bowl, and stir in vanilla and allow to cool.

 4. Once cool, fold into the whipped cream and chill. Once chilled, gen-
tly fold in 3/4 of the praline and put in a pastry bag.

TO ASSEMBLE

Cut the circle of pate a choux into two layers as you would cutting layers 
into a cake.

Pipe the patisserie around the circle in layers until it’s about 3 inches 
high. Place the top on and pipe more patisserie as desired, sprinkle with 
the remaining praline and dust with powdered sugar.

ST JACK RESTAURANT  
PARIS-BREST OF HAZELNUT PRALINE AND BROWN 
BUTTER CREME PATISSERIE

ABOVE Aaron Barnett, Executive Chef at St. Jack Restaurant 
in Portland, puts the finishing touches on his Paris-Brest of 
Hazelnut Praline and Brown Butter Crème Patisserie. RIGHT 
The delicate dessert is sprinkled with Oregon-grown hazelnut 
praline and a touch powdered sugar just before serving. Bar-
nett also pairs Oregon hazelnuts with pork, Dijon, Cognac and 
tarragon for a delicious dinner entree. 

Pa ris-Bres t of Ha zeln ut  
Pra lin e and Brown Butter 
Creme Pa tisserie



 

Rack of Pork with Ha zeln uts, 
Dijon, Cognac and Ta rra gon 

LOCAL WINE PAIRINGS

(an Oregon Chardonnay) 
Chardonnay, Arterberry 
Maresh, Maresh Vineyard, 
Dundee Hills, Or ‘11

(an Oregon Pinot Noir) 
Pinot Noir, Love & Squalor, 
‘Antsy Pants,’ Willamette 
Valley, Or ‘11

(Walla Walla Syrah) 
Syrah, W.T. Vintners, 
‘Damavian,’ Les Collines 
Vineyard-Block 30, Walla 
Walla Valley, Wa ‘12

1 each Double cut pork chop (approx 1#)

2 tsp Garlic (minced)

2 T Shallots (minced)

4 T Chopped hazelnuts

2 T Dijon

2 oz Cognac

¼ cup Chicken stock

¼ cup Heavy cream

1 T butter

1 tsp Tarragon(chopped)

1 tsp Parsley (chopped)

Squish of lemon

Salt and pepper to taste

Preheat a heavy bottomed pan over high heat. 

Season pork on all sides and sear in the pan with a bit of oil.

Place in the oven and let roast to an internal temp of approxi-
mately 150º. Remove from oven and allow to rest. 

In the same pan, add garlic, shallots and hazelnuts. Sauté 
approximately 1 minute. Add Dijon and cognac. Let flame  
and add stock, cream and butter and allow to reduce to sauce  
consistency. Finish with salt and pepper, a squish of lemon and 
the fresh herbs.

ST JACK RESTAURANT
RACK OF PORK WITH HAZELNUTS, DIJON, 
COGNAC AND TARRAGON 
(serves 2)

A celebration of the pig, Tails & Trotters is a delicious reflection 
of our bountiful region. Our pigs are fattened on hazelnuts 
to produce pork that is luxuriously rich and perfectly suited 
for curing into our signature Prosciutto Pacifico.™ At our 
pork butchery and sandwich counter we make over 100 

delicious products to celebrate the pig – award-winning hams, 
hot and cold sandwiches, party platters, and unique 

butchery to enable you to cook like a pro.

Portland, OR | 503.477.8682 
www.tailsandtrotters.com

UNIQUELY 
NORTHWEST

TAILS AND TROTTERS PDX PORTRAIT MAG AD
AD BUILT AT ACTUAL SIZE: 4.375” W X 10.875” H, .125” FULL BLEED

TOTAL LAYOUT AREA = 4.625” W X 11.125” H

Preheat a heavy bottomed pan over 
high heat. Season pork on all sides 
and sear in the pan with a bit of oil.

Add garlic, shallots and hazelnuts. 
Sauté approximately 1 minute. Add 
Dijon and cognac. 
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TAILS & TROTTERS 
NW HAZELNUT 
FINISHED  
PROSCIUTTO
Tails & Trotters, a Port-
land-based signature 
pork producer, partners 
with Pure Country 
Pork, a second gener-
ation family farm in 
Ephrata, Washington, 
to produce unique 
meat made from pigs 
fattened on hazelnuts 
their last 60-100 days.  
Before reaching market 
size, Tails & Trotters 
pigs are moved into 
a separate house and 
finished on hazelnuts 
sourced from George 
Packing Company 
in Newberg, Oregon.  
This unique approach 
produces healthier and 
more flavorful meat 
than traditional acorn-
fed pigs.    

The legs are hand-salt-
ed (Parma style) 
instead of encased with 
salt (Iberian style), and 
aged for more than 
two years. The legs are 
cured bone-in, and can 
be sliced thin for sand-
wiches or sliced thick 
or cubed for cooking.  
Bones are also available 
for stock.  Current-
ly available for the 
Christmas and Easter 
holidays.  
tailsandtrotters.com  

Hazelnut Brown Nectar from  
ROGUE ALES is prized for its deep 
caramel color, hint of hops and 
nutty overtones. Eugene’s AVELLA-
NA CREAMERY handcrafts vegan 
hazelnut cheeses with organic nuts 
sourced directly from Meridian Hazel-
nut Orchards just up the road. BLISS 
NUT BUTTERS’ Hazelnut Bliss is an 
elegant blend of hazelnuts, North-
west honey, sea salt and a hint of sun-
flower oil. The Chocolate Hazelnuts 
from Seattle’s HOT CAKES CAKERY 
are roasted, then slowly coated in 
organic dark chocolate. Nutella 
fans, meet the Chocolate Hazelnut 
Macaroon from FARINA BAKERY in 
Southeast Portland.  

The Sea Salt Hazelnut 
Crunch from ALMA melds 
Portland’s Woodblock Choc-
olate’s 70% dark chocolate, 
Alma’s small batch hazelnut 
praline and a generous 
sprinkle of Jacobsen Salt 
Company’s Oregon sea salt.

indul ge.
Oregon Hazelnut Shells from 
HE SELLS THESE SHELLS are 
a great alternative to traditional 
mulches. The sharp-edged shells 
dissuade slugs from dining on 
prized plants, and deter cats 
from digging nearby.  They last 
5-6 years. Owner David Bantz, 
buys directly from farmers in 
the Willamette Valley.  Available 
at local farmers markets and 
Cornell Farm nursery.  
hesellstheseshells.com

JEM RAW  
ORGANIC’S 
Sprouted Hazelnut 
Spread, made with 
organic sprouted ha-
zelnuts and raw cacao 
nibs, finished with 
coconut crystals and 
orchid vanilla. From 
Bend, Oregon..  
jemraworganic.com
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