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Let’s Get Flavourful
TAG Launches new Spice Line

We are thrilled to launch a new line of spices and
spice mixes. After experimenting a bit with recipes, we
are pleased to now offer you Herbs de TAG, Carrying
Place Spice Rub, Chili Flakes, and crushed Roasted
Garlic. All of the spices are grown right here on our
farm, and the mixes have been taste-tested to provide
you with exceptional flavour!

The View from Waldorf
By Annika & Bianca
Our names are Annika and Bianca and we are in
Grade 9 at the Toronto Waldorf School. Part of the
curriculum in our school is that all Grade 9s are
required to complete a 3 week farm practicum. We
had the opportunity to complete our practicum at
Thyme Again Gardens.
We arrived at Thyme Again Gardens on May 22nd in
the late afternoon. We were excited, yet nervous to
work on a farm, as it had been something that neither
of us had done before. We quickly learned that there
is lots of work involved with running a farm, a shop,
and markets every weekend. Every day we help feed
the animals, work in the garden, and do general work
around the farm.

Available in the Farm Stand
 BEEF
Ground beef
 PORK
Mild Italian Sausages, Bratwurst Sausages, Pork
Chops, Butt Chops, Smoked Ham Steaks
 LAMB
Rosemary Bratwurst Sausages
 PRESERVES
Herbs de TAG Blend, Carrying Place Spice Rub, Chili
Flakes, Roasted Garlic, Cayenne Powder, Chili
Powder, Sweet Paprika Powder, salsa, ketchup,
chutneys, jams/butters, marmalades, chili sauce,
relish, Herbal Teas, and more
 FERMENTS
Kimchi, Hot Pepper Paste, Sweet Pepper Salsa,
Edgy Veggies, Garlic Dilly Beans, Garlic-Stuffed
Jalapenos, various Krauts, Fermented Radishes,
Fermented Horseradish & Turnip
 VEGGIES
Salad mix, arugula, baby kale, mustard greens,
marche, asparagus, sweet potatoes, microgreens,
nettle, sorrel, mint, lovage
 EGGS
 BODY CARE PRODUCTS
Face cream, Hand cream, Foot cream and Body
cream from Down to Earth Nutrition & Wellness

We both found different jobs enjoyable. For instance,
Bianca prefers the garden work as well as cooking, and
Annika enjoys the work with the animals. Each of us
have experienced the different kinds of jobs, and find
pleasure in whatever the job is. We can both say that
the jobs we have done here are completely different
than any of the work we have done at home.
We have both found that working here is a great
learning experience. We are excited for the days to
come and new skills and knowledge to gain.
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