Spice Sample Packets - Party Favors 



Thanks, Lisa, for your reply #2. I will describe my packet, (original idea from my recruiter Alicia Gerbig), since I don't have much luck doing attachments. Ingredients for my spice packet:
Cut in Half a 8 1/2" x 11" piece of cardstock and fold in half.
Use a circle or heart shaped cutter (MARVY /UCHIDA 2 1/2" Heart)
purchased at Michael's or other craft stores. They also have other shapes. 
You could also use Creative Memories templates and cut the circle whereever
you wish on the cardstock. With the Marvy, you are limited to the bottom
edge of your paper. 
Recloseable Bags 3"x4" come in packages of 100 and cost $1.49
Fill Bag with only 2 Teaspoons of Spice.

Hold the bag in place, so that you see the spice through the Cut-out Heart, by stapling
through your business card which I place on the front of the fold with the Cut-Out.
On the back side, I place the label telling how to use the spice, along with the # for re-ordering purposes. I have not had calls to re-order in the two years I have been doing it, but it may have prompted orders at future shows, and it is a nice way for me to get my card into their hands. 

As Lisa said, I use Card stock that relates to the Spice: Southwest = orange; Cinnamon Plus = red; Citrus Basil = Yellow; Dill = Green; Rosemary = Pink or Blue; 

For the most part, your 1" x 2 3/4" address labels will hold four lines on which you can give ideas for using that spice: 
#9723 Cinnamon Plus
Use in Oatmeal, Applesauce,
French toast, and as you use
plain Cinnamon.

#9714 Southwestern Seasoning
DIP: Mix contents with 1 cup each
Sour Cream & Mayonnaise.
Refrigerate until time to use.

Instructions would be the same for Dill Dip 

#9734 Citrus & Basil Rub
Brush meat, poultry or seafood
with oil, sprinkle with RUB. Great
mixed with ground meat too.

