


For a long time our version of a healthy lifestyle was focused on being as fit as possible, 
spending countless hours making sure that our bodies was in perfect shape. Then we 
discovered and learned about the importance of having good nutritional habits. That’s 
when we started to understand what a healthy lifestyle really meant. 
 It was a chocking revelation that all the hours we spent working out could be for 
nothing if we didn’t eat right and that’s when the seed that became Herb Hero was 
first planted in our minds.
 We became determined to find a solution that would offer easy to use, easy to like 
products that would help us improve our diets and that also would fit into our busy life 
schedules. So that’s what we did.
 The idea behind our products is keeping them as natural as possible. To us, that 
means we only do what’s absolutely necessary to turn them from fresh produce into 
Herb Hero superfoods with a long shelf life that contains as much nutrition as possible. 
It also means that we never use ingredients grown with pesticides, herbicides or that 
has been genetically manipulated. Organic, pure and natural, that is all.
 Almost. 
 We also want to make sure that everyone benefits from our products – from the 
farmers, to the workers, to those who use and enjoy them as part of their daily life. 
That’s how we make life better, for everyone involved.

 This is our story. The story of Herb Hero.

OUR STORY BEGAN WITH A SIMPLE IDEA. 
TO LIVE A HEALTHIER, BETTER LIFE.



This is The Beginning  
of Something Remarkable

Our journey has just begun and already it has given us so much. What started  
as an idea of finding a healthier way of living has evolved into a mission to find 
the best, most nutritional organic ingredients on earth and turn them into easy 
to use, easy to enjoy products that are good for you, kind to our planet and 
considerate to everyone involved in making them. From plant to product. 

FINDING THE BEST 
STUFF ON EARTH
To be able to create the best products we need 
to work with the right people. Like Surudach, the 
owner of Tropicana Farms in Surat Thani in Southern 
Thailand. It’s from him that we get the best coconut 
oil we have ever tried. His mission is not only to 
produce the best organic coconut oil in the world 
but also to be a responsible part of his community, 
helping people around the farm and the factory 
to live a better life.
 Surudach comes from a family of coconut farmers 
so after he finished his studies at university he put 
his education into his heritage and started rese-
arching and developing new methods for extracting 
coconut oil. He was especially interested in the 
properties of kernel coat oil – found in the skin of 

 

the coconut – since it contains high amounts of 
lauric acid. His research led him to develop a unique 
method of extracting kernel coat oil and by mixing 
it with his organic cold pressed coconut oil he 
created something very special and highly nutri-
tional. This discovery became the starting point of 
Tropicana farm where he unites modern technology 
together with the traditional ways of Thai farming 
that firmly believes in a natural, organic process 
from start to finish.
 It’s people like Surudach that we look for when 
choosing our partners – people with a clear idea and 
mission, who shares our values of using sustainable 
methods that are considerate of the earth and its 
people.



RAW IS THE NEW  
VEGAN CHOCOLATE BALLS

GET YOUR SWEET TOOTH ON WITH THESE 
DELICIOUS CHOCOLATE TREATS

INGREDIENTS
1 dl Almonds
1 dl Cashew nuts
8 Dates, pitted
1 tbsp. Cacao powder
1,5 tbsp. Herb Hero Coconut Oil
1 dl Coconut flakes   

DIRECTIONS
1.  Blend the nuts finely. 
2. Add the pitted dates, cacao powder 
 and coconut oil and continue mixing
 into a smooth blend.
3. Roll into small balls and roll each 
 in the coconut flakes.
4. Put in the fridge for 30 minutes. 
 Done!

 ”It can be used in everything      
from cooking and baking to  
   treating dry skin and hair.”



MORE THAN JUST 
A CHARMING GIRL
One thing you’ll notice on an organic farm is that 
there are birds and butterflies everywhere. That 
was one of the first things that struck us when we 
arrived at Chita farm in the northern parts of Thai-
land. We had been told that this was the best place 
in the world for growing turmeric and this farm, named 
after the owner’s daughter Lan Chita (charming girl 
in Thai), was the place to find it.
 Chita is the largest organic farm in Thailand 
located in the Lamphun province and it’s certified 
by multiple international standards (EU, USDA, 
ACT Canada, IFOAM etc.). The owner, Somkiat, 
told us that we would never see this many birds 
and butterflies at farms using chemical fertilizers, 
herbicides and pesticides. This to him was also 
proof that by going back to the old ways of farming 
and living closer to nature everyone and everything 
would live a healthier and better life.
 For us Somkiat was a perfect fit for Herb Hero and 
after we had an opportunity to present our vision to 
him he agreed with us. That’s when he revealed his 
secret to how they are able to grow such premium 
organic turmeric and moringa. The secret is in the soil, 
he told us. Using only natural fertilizers from corn-
husks, fermented micro bacteria, organic chicken 
droppings and by rotating the crops regularly they 
ensure that the nutritional environment for their 
plants is the best possible. Natural insect repellents 
are also used and to ensure that the soil keeps its 
moisture they cover new crops with grass. Not only 
does these efforts allow him to grow the premium 
organic produce that we are looking for but it also 
ensures that the earth remains healthy and sustainable.

To us that is what responsible farming is all about and 
now we know that we only need to look for those 
birds and butterflies to know that we have found the 
right place for us to be.

”We only need to look for those 
birds and butterflies to know we 
have found the right place to be.”



POWER ME UP SMOOTHIE

WORKOUT, MAKE SMOOTHIE, RECOVER. 
SIMPLE AS THAT.

INGREDIENTS
1 Celery stem with leaves
1 Banana, peeled
1 Kiwi, peeled
1/2 Avocado, pitted
1 Lime, juiced
1 tsp. Herb Hero Moringa
1 tbsp. Almond butter or soaked almonds
2 dl. Coconut water or plant milk of your choice

DIRECTIONS
Mix all ingredients together with a  
couple of  ice cubes. Blend until smooth. 



THE FIRE IN HIS EYES
Everything Sangad does she does with emotion 
and passion. Her entire life she has spent growing, 
farming and learning about herbs. She’s one of the 
leading herb experts in Thailand and when she met 
Herb Hero co-founder, Jimmy and saw the fire in 
his eyes, she immediately agreed to partner with us.
 Over 100 people work at her family owned farm 
in Ang Thong province and she treats everyone like 
her family. She believes that the same care she 
demands that they put into farming and growing her 
herbs should be put into the people working for her.
 For more then 10 years her farm, which is 
according to Sangad, located in the heart of 
Thai herb production, has been producing organic 
turmeric, ginger, lemon grass and galangal. But 
it’s the moringa that she is the most proud of 

because every part of the plant can be used 
for health benefits.
 Her daily life at the farm is hectic and people 
from all over Thailand come here to learn about 
agriculture and how to farm in a natural way, the 
only way she knows how to. Despite the fact 
that she has never used chemicals she lacks the 
resources to get proper certification for inter-
national standards. That’s why we have committed 
ourselves to help her through this process so 
that she can continue her great work. That’s how 
we believe things should work. We help those 
we can and we get help from those we need to 
make things better.
 So as you can see this has been an incredible 
journey already and we are just getting started.

”That is how we believe things 
should work. We help those we 
can and we get help from those 
we need to make things better.”



GOLDEN TRINITY  
TURMERIC SMOOTHIE

SIMPLY THE BEST, ANTIOXIDANT-BOOSTED 
SMOOTHIE YOU WILL EVER DRINK.

INGREDIENTS
1 Red bell pepper, chopped roughly
2 dl Strawberries, frozen
1/2 tsp. Herb Hero Turmeric
1/8 tsp. Black pepper, ground
1 dl Coconut milk
1 tsp. Maple syrup (or your 
preferred natural sweetener)
2 dl Orange juice, fresh

DIRECTIONS
Blend all ingredients 
together and pour into 
your favourite glass.
Enjoy!

”So as you can see this has been 
an incredible journey already and 

we are just getting started.”



”We work with carefully selected  
farms, most of which are family owned  
and operated, that share our vision of  

organic farming and sustainability.”



”We do good because
we believe in it.”

TURMERICFor millennia this herbaceous plant has been used in indigenous cultures for its 
powerful anti inflammatory effects and high antioxidant capacities. Said to help prevent a multitude of 
ailments this potent herb should become a natural part of your diet. A basic ingredient in curries and 
stews but can also be used to spice up your afternoon smoothie or green juice. 
 Turmeric is a root that can be harvested 8-10 months after being planted. The roots are then picked 
and dried at 70°C. This allows us to keep as much of the nutrients as possible. The dried root is then 
ground into a fine powder.
  
MORINGA Known as the Miracle Tree and it has its origin in the southern foothills of the Himalayas. 
It’s an extremely protein-rich plant that contains all essential amino acids and the leaves have the 
highest levels of antioxidants ever discovered. Moringa is considered the most nutritious plant in the 
world. The flavour is similar to green tea and is best used raw. Mix it with your yoghurt or smoothie to 
boost it with nutrients and goodness.
 It takes about three months until the plant is ready to be harvested. The leaves are then picked and 
dried at 70°C. This allows us to keep as much of the nutrients as possible. The dried leaves are then 
ground into a fine powder. 

coconut oilThe optimal source when you need a quick energy boost, packed with fatty acids 
– the good ones. One of the most versatile products we know of with multiple health benefits. It can 
be used in everything from cooking and baking to treating dry skin and hair.
 The coconut meat is removed by using a dryer at 60°C, then we use a cold pressing technique that 
gives the most nutritious, best tasting oil that has a long shelf-life. 

NOTHING MORE, NOTHING LESS. THE HERB IS THE HERO.



WE CARE ABOUT EVERYTHING That’s because everything is important 
and we can no longer look through a singular lens when making our life choices. So we look at 
everything and make sure that the products we create benefit everyone involved. From our small, 
organic farmers in Thailand having the best possible working conditions, to the end consumer 
getting the amazing rewards from some of the best plants on the planet. We do good because 
we believe in it.

The best stuff on earth We are organic, vegan and raw. That means 
that we do as little as possible to the plants we are using so that all the good stuff remain, from 
plant to product. It also means that the ingredients we use need to be the best, and they are. 
We source all our products personally and we have found that some of the best quality and most 
natural farms in the world can be found in Thailand. The farmers produce things so natural that 
organic-certification has never been necessary. They never did it the non-organic way. 

We work with carefully selected farms, most of which are family owned and operated, that share 
our vision of organic farming and sustainability. They are our true heroes.

info@herbhero.com / www.herbhero.com


