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THYME
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Thyme Powder | ;i gl jogs 4599
Product Description | Jgase Slrsss
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A Thyme powder is a fragrant and flavorful spice made by grinding dried thyme
4 leaves. This spice has a fragrant, slightly bitter, and warm taste, widely used in
¢ cooking to flavor various dishes such as stews, soups, pizzas, chicken, and grilled

foods. Besides flavoring, thyme offers antibacterial, anti-inflammatory, and digestive
\ benefits that can support overall health. Thyme powder is easy to use in a variety of
¥ dishes and is an excellent choice for those seeking a natural and unique flavor.
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Product Features | Jgaxo sl S 9

Fragrant & Warm Flavor: Thyme powder has a fragrant, slightly bitter taste that
adds a delightful aroma and flavor to various dishes.
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Versatile Use: Ideal for use in stews, soups, pizzas, chicken, grilled foods, and
other homemade dishes.
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Anti-inflammatory & Antibacterial Properties: Thyme has anti-inflammatory and
antibacterial properties that help strengthen the immune system.
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Natural Freshness: Thyme powder is free from additives and preservatives,
maintaining its natural flavor and aroma.
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Supports Digestive Health: Thyme helps improve digestion and reduce digestive
Issues.
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Supports Respiratory Health: Thyme has disinfectant properties that support the
respiratory system.
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" Boosts Immune System: With its antibacterial and antiviral properties, thyme helps
4 strengthen the immune system.
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Culinary Applications | sslaw! o lge
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Add to Stews & Soups: Thyme powder enhances the flavor and aroma of stews and soups.
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Use in Pizzas & Italian Dishes: Thyme is a key spice in Italian dishes like pizza and pasta.
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Sprinkle on Chicken & Grilled Foods: Thyme powder adds a distinct flavor to
grilled foods, especially chicken.

Combine with Vegetables & Rice Dishes: Add thyme powder to cooked vegetables
or rice dishes for a delicious, aromatic flavor
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Usage Instructions | & pawo o9
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Add to Stews & Soups: Add thyme powder to stews and soups to infuse the dish
with its unique flavor.
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Sprinkle on Pizzas & Italian Dishes: Sprinkle thyme powder on pizzas or pasta dishes.
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Use in Grilled Foods & Chicken: Add thyme powder to grilled foods, especially chicken.

Nutritional Information (Per 59) | (0,5 & & 43) glas iz leMbl
Energy: 10 kcal | s J5 V- @55,
Protein: 0.59 | ¢,5 «.0 ;0 uiSgp

Fat: OZg | ‘a)f A e
Carbohydrates: 2.0g | o5 Y.+ :&loung,S

Salt: 0.01 9| ¢,5 + .+« S
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Storage Recommendations | (1o sbamogs
Store in a cool, dry place away from direct sunlight.
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Seal the packaging tightly after each use to maintain freshness.
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Rich in antioxidants
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100% Organic
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