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Wholesome Sweeteners – Sugar Land, TX Introduces the first Fair Trade Certified™ Organic Honey to the USA, 
honey as it should bee...

New from the category leader in organic and natural sweeteners*, Wholesome Sweeteners' Fair Trade Certified™ 

Organic Honeys are produced traditionally by Mayan beekeepers in Mexico. The Mayans tend their hives deep in the 

jungle where the honeybees feast on native wildflowers.

· Fair Trade Organic Amber Honey is rich nectar with warm caramel notes. Perfect in beverages, baking, for glazing 

chicken and drizzled on fresh fruit or hot toast.

· Fair Trade Organic Raw Honey is a thick creamy honey with a butterscotch essence; perfect spread on warm biscuits, 

in herby salad dressings or with yogurt and hard cheeses. This luscious organic honey is not heated above 110°F to 

maintain the nectar’s natural properties.  

· On store shelves in August! 

Wholesome pays a fair price directly to the beekeepers for their Fair Trade Certified Organic Honey. The beekeepers 

have formed a solid cooperative and the whole community prospers from the honey harvest; it creates meaningful 

employment, the beekeepers can develop the quality of their hives and send their children to school. By protecting the 

hives and native plant forage areas, Fair Trade encourages biodiversity and helps 

the forests thrive, too.

Pauline McKee, Marketing Director, Wholesome Sweeteners, 

says "We have literally searched the world for the best honeys. 

They must be Organic, Fair Trade Certified, artisanal and above 

all, taste phenomenal. We discovered the best honeys in the 

Land of the Mayans who have been perfecting their beekeeping 

craft for thousands of years." 


