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Extra Virgin Olive Oil, Fairtrade & organic – available in 250ml (case of 6), 500ml (case of 6), 750ml
(case of 6), 1 Litre (case of 6), and 5 Litres (case of 4)

Za’atar – available in 80g (case of 6), 500g (case of 2) and 10kg (1 unit)
A traditional thyme herb mix made of wild thyme, toasted sesame seeds, sumac, sea salt and a small

dash of olive oil. Used as a dip (with olive oil and bread), a topping (hummus, cheese, salad) or a
seasoning for chicken, lamb, fish and savoury baking.
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Extra Virgin Olive oil, Fairtrade & Organic, & 20g sachet of Za’atar – available in 500ml (cases of 6)

Jericho Medjoul Dates – available in 250g (cases of 6), 500g (case of 6), and 5kg (1 unit)
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Freekeh, crushed – available in 250g (case of 6), 5kg (1 unit)
Smoky green wheat – picked in spring when at its nutritional peak, this grain is packed with protein
and fibre, and imbued with a smoky flavour as it’s flame roasted. Easy to cook; difficult to overcook;

a tasty and wholesome alternative to rice or other grain.

Maftoul, organic – available in 250g (case of 6), 5kg (1 unit)
This hand-rolled sun-dried organic wheat is often referred to as giant couscous. It is a traditional

artisanal grain that is crafted by hand and boasts a firm texture and nutty flavour. Made by women’s
cooperatives in the West Bank.

Almonds, Fairtrade Om al-Fahem – available in 75g (case of 6), 150g (case of 6), 5kg (1 unit)
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Caramelised Almonds, Fairtrade Om al-Fahem – available in 75g (case of 6)

All Zaytoun products are fairly-traded and sourced from farmers that we know. We are proud to
share the gifts of their vibrant culture with you. Find out more at www.zaytoun.org


