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TSP TAKES HOME THE GOLD AT NATIONAL ASSOCIATION FOR THE SPECIALTY FOOD TRADE COMPETITION
TSP Spices Wins Sofi Gold Award for Outstanding Food Gift

BALTIMORE, MD (May 2008) – The Seasoned Palate, Inc. took home the Sofi Gold Award for Outstanding Food Gift at this year’s National Association for the Specialty Food Trade (NASTF) awards competition; the specialty food industry's premier product competition. There were 1,500 submissions across 32 categories, and tsp spices qualified in two categories.  The Sweet Basics spice collection was chosen as a Silver Finalist in Outstanding Food Gift and tsp spices’ Spice Basics was chosen as a Silver Finalist in Outstanding Innovation in Packaging Design or Function.  
Winner of the Outstanding Food Gift category, tsp spices’ Sweet Basics spice collection is a combination of spices for baking sweets, blending chai, or adding depth of flavor to curries, rubs and stews.  The collection contains one can each of organic allspice, organic anise seed, organic cardamom, organic Korintje cinnamon, organic cloves and organic nutmeg. Each spice can in this collection contains 12 one-teaspoon packets of these sweet spices, pre-measured for the ultimate convenience.   Sweet Basics makes a terrific gift for newlyweds, graduates, or anyone who cooks.

“We are extremely excited that our Sweet Basics spice collection won this category,” says Katie Luber, president and co-founder of The Seasoned Palate, Inc.

“The competition at the show was very steep, so it was such an honor to even be a finalist,” adds Sara Engram, spice president and co-founder of the Baltimore-based company. “We work really hard to give our customers quality products and it is an honor to be recognized for that.”  
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tsp spices is Luber and Engram’s way of making it easier for cooks everywhere to produce healthy, delicious meals.  Their products make measuring spoons obsolete and also protect spices from light and air to ensure freshness and the fullest flavor.  With tsp spices, cooks don’t have to use the same flavor combination time and time again.  Instead, these handy packets allow for easy creation of any combination that strikes one’s fancy.  Stored in handsome designer tins, tsp spices offer a reprieve from spice cabinet chaos. They also make a perfect gift for any food-loving friend.
The National Association for the Specialty Food Trade is a not-for-profit business trade association established in 1952 to foster trade, commerce and interest in the specialty food industry. The NASFT is an international organization composed of domestic and foreign manufacturers, importers, distributors, brokers, retailers, restaurateurs, caterers and others in the specialty foods business. The organization has more than 2,500 current member companies throughout the U.S. and overseas.
For more information on tsp spices or to purchase products, visit www.tspspices.com and be sure to check out The Seasoned Palate Weblog for a little spice enlightenment.
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