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Products Catalog
1. Olive oil:

Keep a healthy heart with our distinct fairly-traded olive oil and discover the true taste
of olives. Cold pressed directly from carefully hand-picked fresh olives monitored with
great care by small-scale farmers in Palestine with an accumulated experience
throughout generations.

How does Palestinian olive oil taste?

Olive fruit has a major green olive fruit taste that makes you discover the true taste of
olives in addition to its bitterness and pungency taste. It has a greenish color and a
fruity smell of green apples and green almond fruits.

If you know Palestinians, you know that one of the things they are proud of the most is
their olive trees and the special taste and flavor of their olive oil. Nabali olive trees
variety represent Palestinian persistence and connection to their land just as these trees
have been in the area for such a long time, where some of them date back to 5000 years
ago.

We produce 3 grades of olive oil:

e Organic Extra Virgin.
e [Extra Virgin.

e Virgin.

e Organic Virgin.

Olive Oil Bottles: 500ml, 750ml, 1L.
Olive Oil Tin Cans: 3L, 5L, 17.5L.
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2. Medjoul Dates (Organic and Conventional)

Our premium and fresh fairly traded medjoul dates
are brought to you by small scale medjoul dates
farmers in Jericho and Jordan Valley which are the
best places to grow medjoul dates due to the very
high temperatures and low humidity.

Medjoul dates are widely considered as the best
variety of dates. They are the largest in size and the
richest in taste according to many consumers. Their
wrinkled yet soft texture, rich moist and the juicy
sweet taste make medjoul dates an everyday must-
have food. In addition, they are full of minerals, fiber
and vitamins and provide an alternative natural
sweetener for sugar.

Our medjoul dates can be offered in different packs:
200g, 500g, 1kg, 5kg.

3. Couscous (Traditional Palestinian Maftoul)

Our traditional handmade couscous is rolled with
love by the hands of passionate and talented women
from Women’s Couscous Cooperative in Jericho -
Palestine. Palestinian couscous is unique in its large
and homogenous grains and rich taste! Women at the
Women’s Couscous Cooperative know the right way
of rolling couscous. It's a careful preparation of
couscous that makes couscous each grain elegant
and sophisticated. What is wunique about the
Palestinian couscous is the organic whole wheat that
is used to make it, is produced by small farmers in
Jenin area in the north of Palestine.

Couscous is a magical meal that can be prepared
with diverse flavors (fruits, vegetables, chicken,
meat, fish and as a dessert!).

In the Palestinian culture, couscous is considered a
meal that is cooked on special occasions (happy and
social gatherings); it’s a meal to transfer and
communicate laughter and conversations over, just
as in the process of preparing it.
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4. Spiced Thyme (Za’atar)

Our special Palestinian recipe consists of thyme,
semi-roasted sesame, lemon taste fruit (Summak),
thymus vulgare, extra virgin olive oil, fennel and
salt.

Za'atar is a Palestinian traditional food served with
olive oil and bread, and usually eaten on breakfast.
It is also a medical herb that is highly nutritious.

5. Freekeh (Green Roasted Wheat)

Freekeh is a delicious, highly nutritious grain made
from roasted green grains. It is free from any
chemicals and because the grains are harvested
while still young. Freekeh contains more protein,
vitamins, and minerals than the same mature grain
and other grains.




6. Olive Oil Soap

The olive oil soap is made of virgin olive oil
which is very suitable to produce soap. This soap
is processed with a low temperature by using
water, olive oil and soda (NaOH). Followed by
pouring it in moulds to acquire the required
shape, the oil remains in the mould until it dries.

The last step is to send the soap to the filling
station where it is packaged.

7. Olive Paste

Olive Spread is a highly beneficial, nutrient-rich and
flavorful ingredient with a unique taste. It is a versatile
product that could be eaten as an appetizing dip, spread
on bread or as a delicious ingredient in cooking various
types of meats and vegetables, and much more.

Olive Spread is characterized by its vinegary, tangy and
sour taste from the pickled olives and the additional
flavors of spices and lemon.

Olive Spread is produced by dedicated Palestinian
women who work passionately in a process that requires
time, effort and certain techniques. They follow a
number of detailed and technical steps to prepare it.

The stages of producing olive spread take place in sealed
rooms, using standard hygienic and good
manufacturing practices (GMP) as a means to maintain
the quality of the final product.
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8. Almonds (Umm Al-Fahem Variety)

Our raw and natural almonds provide a healthy
snack option and a fresh nutritious addition to
your diet all around the year. It is known as the
best almond variety with their large unique size
and cherished sweet taste.

Almonds have fruitful seedlings in addition to
their sweet taste and unique large size. This
almond variety is one of the best known almonds
locally and internationally.
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