August’s Spice is: Za’atar

Za’atar is a Middle Eastern herb in the thyme, marjoram, oregano

family. Thymbra spicata often called wild thyme in English. It

grows wild in the Syrian Lebanese mountains. The flavor is

similar to other thyme species and has longer slimmer leaves
than the thyme we know.

. ;; Za’atar is also a Middle Eastern condiment made from a mixture
s of local herbs mainly thyme, oregano, basil, sesame seed, sumac
d and salt. Each region has its own slight variation with some using
' 'more sesame seed, others more sumac and some adding
marjoram.

4 over hummus, salads and yougurts. It is also mlxed W|th olive oil
1 and served with flat breads.
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