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Lena Samford: [00:00:00] hello neighbors. I feel like for this one I need to set 
the scene for you. 

I arrived at Ranjana and Dr. Chetan Hans's home, the founders of Raw Roots, 
turmeric, and was welcomed into their garden to be surrounded by different 
varieties of lush Turmeric plants, Ashwaganda name curry, holy basil, and so 
much more. It was a hot day, but they slowly walked me around the garden and 
spoke so passionately about all the plants explaining what they are and what 
they do. 

Within a few minutes of chatting, you can tell that these plants are their passion, 
and it turned into a successful business when they decided they needed to share 
them with others. Raw roots. Turmeric is the single source for Ayurvedic 
products in Missouri. Ayurvedic is a natural system of medicine that originated 
in India more than 3000 years ago. 

The term Ayurvedic is derived from the Sanskrit words, ire, which is life and 
veda science, or know. Thus Ayurvedic translates into knowledge of life 
according to John's Hopkins Medicine, the products that Ranjana and Chetan 
make grown and produced by hand from the freshest herbs are more than just 
products. After talking to Ranjana, I realize that they are intensely focused on 
educating people on how to use these organic products to make small daily 
changes that can transform quality of life. 

 Everything they do is backed by science. They are careful to indicate the health 
benefits of their products, you can find on their website@rawrootsturmeric.com 
which by the way, you can have shipped directly to your door or pick in 
Columbia. 

I've tried them before and highly recommend them,[00:02:00] But the science 
piece is coupled with suggestions on how to incorporate these products into 
daily life, which contributes to an overall healthy lifestyle, mentally, physically, 
and spiritually. 



We sat down for this interview around a table. They later filled with their tumor. 
Rect to lemonade and other lovely treats to share with me. Ranjana and Dr. 
Hans, both of which you'll hear from in this episode. Were such a pleasure and I 
can't wait for you to hear more about their business, Raw roots, Turmeric. 

Ranjana Hans:  

My name is Ranjana Hans. Our business name is Ra Rurik here in Columbia. 
Missouri, we have created an irey garden where we are growing four types of 
turmeric, white, yellow, orange, and black. 

And also we are growing many other herbs like Ashwaganda, Tulsi,. Moringa, 
Bringraj, Brahmi, many others, . The reason we are growing all that and we are 
have created an Ayurvedic garden. We started, now we have a farm where we 
are growing a lot more. And the reason we are doing all that so that we can use 
fresh, harvested leaves and the roots. 

And hers so that we can make fresh products out of those. And they, all the 
products that we have created, they're all for the daily. Every day how we, when 
we get up, how we drink about water, we can add some turmeric to that. How 
when we make our salads, we can put some turmeric relish there is a cooking 
masala. Then if you are cooking any dish that you're cooking, you can add 
cooking masala to that because there, that's the masala. Turmeric, Ginger, 
Galangal and other of like bayleaf and cardamom, and nutmeg and many others. 

And [00:04:00] then there are like a turmeric cinnamon spice, which is very 
popular. That when we drink our golden milk, we make golden milk in the 
nighttime. Oh, wow. So just add one teaspoon after mixing and paste. So 
basically all these products like turmeric lemonade, which is the most popular 
one which people just, you know, everybody drink that, That's a daily use. 

We, we drink, you know, some beverages throughout the day. Water or tea or 
coffee, so we can. Of our, this stomach lemonade, you know, healthy and 
nutritious and also grown here, you know? Yeah. This is what we are learning. 
We should be consuming the food, which is grown close to us. Yes. So we 
should know, right? 

Yes. How, where it's coming from. So that's very important. When we consume 
some, consume our, produce, our food, it's important where it's coming from. 

Lena Samford: So clearly y'all are passionate about what you're doing. What 
made y'all so passionate about it? 



I mean, what are y'all's roots with the, with Turmeric and these Ayurvedic 
herbs? And [00:05:00] if you don't mind explaining kind of what that is, 
because I don't think most people realize that all those that you just named are 
those Ayurvedic herbs. So yeah, just kind of talk about that and what made y'all 
so passionate about growing your. 

Ranjana Hans: So we grew up in India and then learned about Ayurvedic from 
there. And it's in fact raw roots. That's the name of the business. Raw means that 
we are, we are con, we are using all the raw roots products in our product that 
we have created. And the roots are what we, roots we grew. 

You know. Okay. And that roots, we are bringing it here. Yeah. And sharing with 
our community. So that is why Raw and Roots combined together Okay. there is 
a passion. You know, we are passionate about a healthy living. We are 
passionate about, you know like if we live healthy lifestyle, we can definitely, 
you know, it's, it's better. 

And also that, as I said before, What we are consuming and how we are 
consuming is very important. [00:06:00] And in Ayurveda, ayur comes from two 
words like ayur and beta. So beta is a study, and ayur is life. So I Beta means it's 
a study of life, which means like how do we live our life? Yeah. Means how do 
we start our day, what we should be doing. 

What we should be eating. So in Ayurveda food is very important. Meditation, 
yoga there are many other aspect of that. But broader is just food, meditation 
and pram and, you know, yoga. Those are the things that is our daily life, or we 
lead our life by doing those.  

Lena Samford: Yeah, I saw something that you had said about how people 
don't realize that these small changes can make such a big difference in their 
life. 

What would you say has been like, I don't know, maybe one of the biggest 
changes you've seen since really getting into what y'all are doing now with your 
own life [00:07:00] and incorporating that? Have you, I mean, it sounds like 
you've almost always done these rituals and had incorporated these herbs into 
your life, but maybe not. 

Can you talk about that at all? Amped up how much you've been taking since 
you've started to grow your own here  



Ranjana Hans: mm-hmm. . Yeah. So when we start our day, like first thing in 
the morning, Yeah. Like we, we all do the gratitude. That's most important. We 
all do that. But after that, how what I do in my personal life the turmeric lemon, 
ginger paste that we have mm-hmm. 

that one has a fresh root of turmeric, fresh root of ginger, black pepper, and 
lemon. So it comes like, you know, You know, four ounces, which are so that 
based is just ready to use. So first thing in the morning, a cup of warm water 
and one teaspoon of that tongue ginger based. Okay. That's how I start my day 
and that, doing that for so many years now, and I, I feel, and I can share that, 
that it not just term is not only for the anti-inflammatory properties, [00:08:00] 
but turmeric has so many other benefits too. 

It gives so much. To the body. So just doing, basically doing that practice every 
day means you are detoxifying your body every single day by drinking that 
warm water, we can ginger  

Lena Samford: it. Yeah. Yeah. Have you heard from like y'all's customers, I'm 
sure what's like, do you have any top of mind, like success stories of people 
tucking your products? 

Ranjana Hans: Yeah, there are many success stories about this morning ritual. 
Okay. And about the night ritual. Okay. And also, there are product that we have 
that's called specialty shots, Specialty Shots. Okay. What are in those is there is 
when we harvest turmeric, then we juice all the turmeric. So we take all the 
juice out. 

Okay, so that's like a most important juice, right? Yeah, liquid. And in that juice 
there are different variety of, of that we are growing. Along with Turmeric, what 
we did, we put it together like. Pure Turmeric [00:09:00] Shot. That's one. 
There's another one which has a turmeric and moringa shot. There's another 
one, Turmeric and Neem shot. 

Okay. Turmeric with Ashwaganda, Turmeric with Bramhi. So the other of that 
we are growing, we are incorporating with Turmeric together. So those shots 
are. Very important. So one thing is you start your day with having this warm 
water with ginger paste. Yeah. And at the same time, the turmeric shot, one sip 
of that shot, like a one sip You are done for the day. 

Yeah. Because it just very important And it's easy. It's easy, which is open the 
bottle and each shot, each bottle has five servings in it. So it'll it last for five 



days. Oh wow. So that's how, you know, it's like a daily ritual doing that every 
day that really Towards the happy lifestyle.  

Lena Samford: Yeah. Do you, whenever you talk to people you know, that 
you're selling to or even online, like how do people know and get those 
resources about how to use your products? 

I mean, obviously this is a great [00:10:00] resource to people going hear what 
you're saying, but what's a good way for people who maybe have never. Had 
any contact with any of these herbs to start? I mean, the, the tea is a good start. 
It Do y'all have resources to learn or do you chat with people about it as you're 
selling it? 

Ranjana Hans: Yeah, so the education is the most important component of 
Raw Roots Turmeric, When we started this, you know, turmeric people know 
very few people knew about turmeric, but other of that we are very important of 
that we are growing here. Not many people were aware of that. So we have lot 
of different education plate forms that we have created. 

Now we have social media where we regularly post about about these herbs, 
about better and especially, What Turmeric is good for, What new research has 
come on thought, what are they good for? And many others too. One page is 
called turmeric education. Anybody can go to Turmeric Education. Okay. 

[00:11:00] And they can read about all these herbs. And there's another one, it's 
called Ayurvedic Plants and their benefits, okay? That's another education 
platform that people can go and take advantage of. And also there is our 
Facebook page is called Raw Roots turmeric. There's an Instagram page, raw, 
and there's a website it's called www.rawroootsturmeric.com. 

So all those places every day, it's like our, you know, regularly, very regularly. 
We post a lot of educational stuff there where people can take advantage of that. 
And also we, we hold lot of seminars locally. We have done like our local 
community, we have done several education levels. 

Those gardens, herbal gardens where we take our roots. We show people how 
we are growing them, what are the benefits. So definitely education is a very, 
very important component of raw roots term.  

Lena Samford: Yeah. One thing we were chatting about outside is that most 
[00:12:00] people would never. Even known that the turmeric that they're 
getting in a spice that it what it looks like in the ground. 



So Uhhuh, do you mind kind of going over and maybe we'll bring you in on 
this, is like even the process, cuz you can tell it's a labor of love, like being here. 
I know that y'all are putting so much work into these products, but maybe just 
talk about how, like the start to finish product, cuz I mean the education is 
almost like that end product along with these, you know, herbs that you're. 

So like, talk about that whole process of how long it takes y'all to, to to grow all 
of this and what you do to prepare it and kind of get it to people's doors.  

Ranjana Hans: Mm-hmm. . Yeah. So that Chetan can answer. We start hardly, 
you know, because this whole crop takes seven to nine months. Oh wow. By the 
time you can harvest it. 

 But the whole process when we start and when we harvest and how it. 
[00:13:00] Over the seven to nine months that he can . Answer those.  

Chetan Hans: So like, you know, she was saying it takes good seven to eight or 
nine months to aturmeric to mature. 

What we do is we start early early spring, maybe some days in February, march 
inside, or a small clean. And then we have our collection of roots we call it 
mother or the fingers that we start, you know, sprouting. And we have, in fact, 
for the last maybe three, four years of intense labor and some kind of, you 
know, r and d research and development. 

We know how to, you know, how to grow this at a very optimized conditions. 
Yeah. And then once we had this sprouts done and then the moment there's a 
first cross season or last straw season gone, then we bring them outside and 
raised back and you. We are putting it here in our farm, or we have rock 
railroad, we have a couple of other places. 

So when we start putting our omes, those sprout omes into the soil and letting 
proof, and then of course know we use organically [00:14:00] all those good 
fertilizers to make them really healthy looking times. Yeah,  

Lena Samford: and kind of what we were talking about too is the different 
varieties like y'all just had, It's not. 

Turmeric, you know, he shoved me the black and Latin and like literally so 
many different varieties. I,  



Chetan Hans: I think that's a good question and I think so basically ra roots in 
our vision, our, you know, our future, what's called planning our strategy is, I 
think based upon maybe two or three things. One is what's a new research 
coming up? 

You know, we keep ourselves updated with what's new with the scientific 
research or with the public opinion. Hey, deserves are doing, Are these 
observing that, And that's number one. Number two is combination. And three is 
also, I think we are also driven by the people demand. Somebody comes to us, 
Hey, I have something, let's say soar in my throat or pain in my shoulder. 

Yeah. Can you do something? And then we go back to our computer, we read 
about it, we use our past experiences, or we have some, you know, consultant 
back in India with, Hey, we, we need something. And they'll come [00:15:00] 
up with the, the recipe, Hey, grow this and do this. And so that's how you know 
all these black or white. 

We started acquiring a few years ago, and not only turmeric, we have wan I 
think at least three varieties. We have ing a couple of varieties, and there are 
some others which are already launch, like Brahmi, what you call ___ . But we 
have at least six or seven herbs, which are growing now. They are still, they 
know in fancy stage. 

Once they're, they're ready to be marketing you know, we know what they. And 
we know the combination. So this is how, you know, all this system you know, 
this whole thing goes. So that's how we started acquiring very different turmeric 
types. So basically, you know, it's all, it's all driven by health benefits and how 
we can require maximum health benefits from these these root. 

Lena Samford: I think it's so interesting cuz you're talking a lot about research 
and all the work that you're doing, but also kind of what we talked about was 
more spiritual side of things and you know, how how did those two come 
together for this final product that makes people feel so healthy? 

Do you think that there's one [00:16:00] that's more important than the other or 
are they both equally important in the process?  

Chetan Hans: So I, I think Ranjana will add on to that later. But basically, you 
know, again, you know, me being with a scientific background, we understand, 
you know, hey, these medicines, the work or you know, whatever. 



When we take and whatever we consume in our body, they have to be taken 
with the positive mindset. Yes, you can be given a best medicine in the world, 
but if you say to yourself that, Hey, it may not work for me and I can promise. , 
it'll not work. Yeah. But if you take a, you know, that's all this placebo effects up 
there. If you take a medicine, which is not even a good medicine, just take 
maybe water or even I, There are some reason you take just, you know, the 
sugar pill. Yeah. And you would say, Since we feeling better, the medicines 
gonna help me. It works. Yeah. But then when we incorporated fresh products, 
fresh ashwaganda, our fresh Turmeric, fresh Brahmi, along with some kind of 
spiritual awakening, some kind of positive vibes. 

And I [00:17:00] think that really, So it's a basically combination of both. Yeah, 
of course. You know, you can't give people just maybe a small capsule of dirt 
and hey, it's not gonna happen. Of course, we have to have fresh product. We 
have to have, you know, very what's called control. You know, all these organic 
carbs we have. 

But on top of that, when you combined with the positive vibes, which is coming 
from the spiritual awakening, whether it's through our Ayurvedic mantra, Or it's 
coming through, you know, the way we grew all these things with the positive 
mindset. Yeah, I think it does work. 

Ranjana Hans: Okay. Yeah, I think that's he's, he just said it. 

 It's all together and see everybody, everybody is looking for, you know, A 
natural way to healthy way, a natural way to lead our life. We all are, we all are 
actually working towards it. We all want some healthy lifestyle. So just adding 
these daily, you know, using these herbs in our daily life, that makes a 
[00:18:00] huge difference. 

It just something. Me saying it because I feel it, other people are - there are so 
many testimonials, but until we do it, and then we feel it and it's easy. It's simple 
thing. It's not anything hard that we have to do, how hard it is. We all drink 
water every morning. How? It's just so easy. You just add turmeric paste, you 
take a sip of your turmeric shot, you're done for the day In Ayurveda before 
bedtime, people were drinking warm milk. That is from ancient time. Yeah. now 
studies showing, like a research is showing, you know, how it's really 
beneficial. You can easily go to sleep after that. So it just making golden milk. 
And I remember my grandparents, another, I have heard from so many people, 
they were using golden milk before that time. 



Okay, So this golden turmeric. You just add to your milk and before bedtime. So 
how we start our day, how we end our day incorporating these herbs in our daily 
life is very important. [00:19:00] Yeah.  

Lena Samford: Do you think that growing and doing this has changed other 
aspects of your life that maybe not be completely related? 

I mean, it seems like community, y'all built a really good community, but is 
there any other benefits from even having this business that you've realized that 
maybe you wouldn't have? Absolutely. Yeah. .  

Ranjana Hans: I think that's a huge difference. It has made you know, when 
before I, we were using it, you know, it was just for the personal use or just for 
the friends and family like that. 

Yeah. But since I started going to the farmer's market and also, you know, 
interacting with my Columbia community it made a huge difference. And where 
we were, where we started, where we are. All credit, I would say goes to my 
Columbia friends, who, you know supported me so much to our vision. Like 
what we are trying to say, what we are passing. 

We want to give them a message and we, it just passed through that and they 
understood [00:20:00] they are started. We build a trust Yeah. With each other. 
And there's a huge benefit and I, I know that, you know, whenever I go to the 
farmer's market, when we do these education seminars or when we we have 
created these Community gardens. 

Yeah. You know, there are people there. We, we made good friends because of 
raw roots turmeric. It give us so much satisfaction and fulfillment. Yeah. That 
whatever we are doing it give us more motivation to grow more and do more. 
Yeah. Good things.  

Lena Samford: That's how you know you're on the right track when it feels 
really good what you're doing. 

Yeah. Right. I think  

Chetan Hans: we, we got a tremendous support from the community and we 
have to give it. So like, you know, initially when we started, I still remember a 
couple of years ago we introduced to, and some people they knew about to, they 
had some kind of faith or some kind of learning or listening and they started 
buying our projects and they felt better, obviously. 



But then I think the kind of faith they had us, the moment I think you, we have 
some very good experiences. We are introducing new. Which [00:21:00] people, 
They never heard of it. Yeah. But still they want to try it because they know that 
whatever we are bringing into the market or to our friends, it has to be good. 

It has to be pure, it has to have some health. So that's something which is 
changing. I think there are on top of that, I think what, what I see or we see is a 
little bit global kind of thing. So we are contributing whatever we learn from 
our community and it's a, it's a learning experience for us also. We learn a lot. 

And the second thing I think, which is very important in a, in a bigger broader 
global picture, is we are contributing to the ecosystem. . Okay. So whatever we 
are growing, so whatever, you know, let's say a turmeric again, you know, I'm 
bringing back though all these up. Ashwaganda. So there's nothing waste in that. 

Every single part of raw roots turmeric is important. It's biologically it's good 
for health of course, but it's good for the ecosystem. It's going back all to the 
nature, to the dirt, to the soil, to the water. And it's purifying it. Yeah. I think, 
you know, instead of, instead of putting the, you know, sometimes we wash 
about the kinda leaves.[00:22:00]  

And I tell the people, Hey, this water is really good and water, we call it because 
it's gonna, it's gonna end up kill all those bad bacterias or germs in the water, 
running water and it's gonna purify it. Yeah. So I mean, I think that's something, 
you know, which are really, really happy about it and it's some kind of 
satisfaction. 

Give us some kind of, you know, hey, we are, we are, we are doing something 
good to the, to the. Yeah.  

Lena Samford: If somebody were to, you know, see raw roots, Turmeric, like 
the one thing that you want them to get away from this episode, or even from 
one interaction with y'all's company, what is one thing that you would want 
them to like take away 

from.  

Ranjana Hans: Raw Roots Turmeric is dedicated to growing and producing 
best raw products for daily use. And we are a single source for the Ayurvedic 
products in Missouri.  



Chetan Hans: So the way I say is like people they trust. With whatever we are 
bringing to the, you know, farmers market or at the local store is good. And 
[00:23:00] same way routes is committed to provide the best and healthy 
products in terms of their herbs, in terms their shorts, in terms of anything. 

They are gonna do it and the rest assured that they have to be pure, they have to 
be. Organic for sure, but we go beyond organic. We go like purely natural. Yeah. 
So, you know, we want people to feel the total raw, total integral part of the, of 
the root or the herb or the leave, rather than just a small extract. 

So that's something we are really committed to that and we want the people, 
they should trust us and we'll give.  

Lena Samford: For sure. Amazing. Well, you already gave all the plugs where 
they can find y'all at. So hopefully, I mean, I'm gonna come to the Farmer's 
market and see y'all more often, . But they can buy from online, anywhere in the 
country and get straight to their door. 

We do have plans,  

Ranjana Hans: we do have plants that if somebody, you know, if somebody 
wants to grow their own, so we tell them that you can, You can buy these plants 
and grow your own Turk [00:24:00] and. And you know, see it for  

Lena Samford: yourself. Yeah. Yeah. Awesome. Well, thank y'all so much 
guys. I really do appreciate it, . Thank you  

Ranjana Hans: so much.


