
 
 
Za’atar  
 
This traditional Middle Eastern spice blend used on vegetables or on traditional Middle Eastern 
flatbreads dipped in olive oil and sprinkled with the spices 
 
1-part sumac 
1-part dried ground thyme 
½ - part dried ground oregano 
1-part sesame seed toasted and ground 
Equal parts Celtic Sea salt 
 
Mix all ingredients and keep in a tightly closed jar 
Variation: add ground cumin, coriander, and fennel 
 


