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TSP SPICES UP EVERYDAY COOKING
tsp spices Offers New Herb Sampler
ATLANTA, GA (April 2008) – Baltimore-based tsp spices, which offers organic spices in perfectly measured, freshly sealed, single-use packages, is now offering its first variety pack for those looking to spice things up in the kitchen.  The new herb sampler will contain four one-teaspoon packets of each of the six spices offered in the Green Basics collection, which includes basil, dill weed, oregano, rosemary, tarragon and thyme.  

“The sampler pack is the perfect way for cooks to be able to experiment with different types of spices,” says Katie Luber, who with Sara Engram co-founded The Seasoned Palate, Inc., manufacturer of tsp spices.

 “This variety pack allows people to find out which herbs they enjoy most. It also lets them discover how much fun it is to cook with tsp spices,” says Engram

 Luber and Engram created tsp spices’ unique packaging system in order to make it easier for cooks everywhere to provide healthy, delicious meals every time and everywhere they serve food to the people they love.  Their products make measuring spoons obsolete and also protect spices from light and air to ensure freshness and the fullest flavor.  

Rather than forcing users to cook with the same flavor combination time and time again, tsp spices are easy to combine into any blend that strikes one’s fancy.  A reprieve from spice cabinet chaos, these one-teaspoon packets are stored in tin cans that look great displayed on the kitchen counter and are perfect gifts for the home.  
The Herb Sampler will be available in May 2008 with a suggested retail price of $19.99. 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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