NATIVE AUSTRALIAN FOOD FACTS:

Wild Thyme

Prostanthera incisa

Wild Thyme'is endefic to south-east Queensland, New South Wales, & Victoria -
more abundantly/on coastal fringes. Actually part of the Australian mint family,
it's called “Wild Thyme" as the dried, crushedleaves resemble regular thyme,
and it has a powerful but uniquely Australian “thymey” flavour.
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USES:

Used fresh or dried to marinate meats - lamb,
beef or chicken. Pairs well with'garlic, tomato &
lemon on grilled meats, or with'roast vegetables
like potatoes & onions, in sauces or casseroles.
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Creative Native Foods acknowledges the traditional owners, past, present and future of the land on
which we live and work, as the First People and Custodians of this country. It's our policy to engage with
and support Indigenous enterprises in the commercial native food industry wherever possible.

For more information, please email us at sales@creativenativefoods.com.au or order online.
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