
culinary uses 
Because thyme is a potent and 
distinctive seasoning, it’s best to add 
it in small increments, tasting the 
dish each time until it has the desired 
flavor. Adding thyme early in your 
cooking allows time for its warm and 
pungent flavor to deepen and meld 
with other ingredients. Thyme is a 
key ingredient in many Mediterranean 
dishes. It also flavors Creole 
blackened meat and fish and is used 
to make jerk seasoning in Central 
America. It’s a good addition to bean, 
egg or vegetable dishes and is found 
in everything from soups, sauces and 
meat dishes to vinegars, marinades 
and salad dressings. It’s also an 
ingredient of a number of classic 
spice blends, such as bouquet garni 
and herbes de Provence.

ideal dried  
When dried, thyme retains the flavor 
of the fresh plant much better than 
many other herbs — making it an 
ideal year–round seasoning. (Simply 
Organic sells whole leaves — the 
best form for retaining the full flavor.) 
If a recipe calls for fresh thyme,  
it will require about a third as much 
dried thyme.

the lore of 
thyme
The origin of the name “thyme” 
is unclear. It may come from the 
Greek thumos, meaning “to burn 
or fumigate,” due to the ancient 
Greeks burning thyme in their 
temples. Or it may come from the 
Greek thumus, meaning courage, 
because it was a symbol of 
bravery to ancient Greek warriors. 
(Centuries later, medieval ladies 
would embroider a bee hovering 
over a sprig of thyme to give their 
men courage as they went off to 
battle.) Less heroically, a soup  
made of thyme was believed to  
cure shyness.

widely 
cultivated 
Native to the Mediterranean region, 
North Africa and Asia, thyme is now 
cultivated in most of the temperate 
climates around the world. Its 
popularity has led to its cultivation 
in much of Europe, the U.S. and 
South America. Our thyme comes 
from Poland (now one of the world’s 
largest producers of thyme).
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product profile
Common 

Name
thyme leaf, common thyme, 
English thyme, garden thyme, 
German thyme, summer thyme, 
winter thyme, French thyme

Botanical 
Name

Thymus vulgaris

Plant Family Lamiaceae (mint) 

Origin Poland

Color rich deep green

Flavor intense, lemony

Aroma penetrating, clean and pleasant


