
 

Retail PRODUCTS  
 

 HARISSA 

 

 

Harissa N˚1 is a Moroccan-style 
Harissa which features a mélange of 
layered flavors from spices, fresh 
mint, tomato paste and preserved 
lemons. It has a uniquely thick, 
creamy and silky mousse-like 
texture - neither watery nor chunky. 
It’s easy to spread and easy to enjoy.  

Size: 6 oz glass jar Count per case: 
12  Food Service size: Yes 

Recommended for: Sandwiches, 
soups, braises, sauces, dips & more!  

CHERMOULA 

 

 

With an abundant fragrance of fresh 
herbs, We have made an 
award-winning  authentic Chermoula 
which reminds of an olive tapenade 
with a hint of tomato and a myriad of 
spices including cumin, paprika and 
preserved lemon. 

Size: 9 oz glass jar  Count per case: 12 
Food Service size: Yes 

Recommended for: Use as a spread, 
with a cheese platter, on charcuterie or 
as a paste or marinade for meat, 
vegetable & fish dishes. 

DUKKAH 

 
 

 

Dukkah, a versatile Egyptian 
condiment with a name that means 
to pound, produces a coarsely 
ground mixture of aromatic herbs, 
spices and hazelnuts. Hazelnuts 
freshly ground in the PNW  

Size: 50g/1.76 oz glass jar  Count 
per case: 24 Food Service size: Yes 

Recommended for: Complementing 
dips, roasted vegetables, meats, and 
stews or best simply served in the 
traditional way with hard boiled eggs 
olive oil, and bread. 

SUMAC 

 
 

 

A wild, red berry from Turkey with 
cherry and citrus notes. Sumac's savory 
bright fruit and citrus tones make it a 
great substitute for lemon, tamarind 
and vinegar. Traditionally used with 
zaatar or yogurt, yet its versatility pairs 
well with lamb, chicken and fish. 

Size: 60g/2.1 oz glass jar Count per 
case: 24  Food Service size: Yes 

Recommended for: The acidity mixes 
well with dressings, marinades, dry 
rubs and the deep red with purple hues 
adapt well when dusted on top of fruit, 
chocolate or ice cream. 

RAS aEL 
HANOUT 

 

 

Our unique mélange of organic 
herbs is unlike any Ras el Hanout 
you will find. We've mixed fourteen 
ingredients thoughtfully sourced 
from around the world to create a 
blend that brings a subtle floral hint 
of rose and lavender mixed with 
fragrant spices of cardamom, 
galangal, mace, saffron, fennel and 
monk pepper. Add a touch of 
complexity with savory, sweet, zesty 
flavors to a multitude of dishes. 

Size:50g/1.76ounces Count per 
case: 24  Food Service size: Yes 

Recommended for: The main 
ingredient for Mrouzia (Moroccan 
lamb confit), fish, salad, soup, meat, 
coffee, yogurt and ice cream. 

ARGAN ALMOND 
AMLOU BUTTER 

 

 

Villa Jerada's Amlou Butter blends 
California almonds with raw, organic 
honey along with an abundant amount 
of sustainably sourced organic Argan 
oil in our small batch making process. 
We believe that we have found a 
perfect balance in our recipe that 
highlights the use of Argan oil giving 
our Amlou butter a creamier, tastier, 
and greater nutritional content 
compared to other brands currently on 
the market today. 

Size: 12 ounces - plastic jar Count per 
case: 12   Food Service size: Yes 

 



  

KEFTA RUB 

 

 

 

 

Villa Jerada's Kefta Rub adds a 
fragrant touch to meat that's 
reminiscent of street stalls, cafes, & 
dinner tables that stretch across the 
Moroccan landscape like a simple 
but complex favorite shared by 
locals and remembered by the 
traveler. 

Size: 50g/1.76 oz  glass jar 
Count per case: 24 Food Service 
size: Yes 

Recommended for: Meatball 
Tagines and lamb or meat skewers  

 

SHAWARMA 

 

 

 

 

Shawarma means to turn, a Levantine 
method of marinating and cooking 
grilled meats throughout the Middle 
East. Our recipe is based on a Syrian 
family recipe which is hand blended in 
small batches to bring out the warm, 
aromatic and bright flavor of this 
popular mix.  Size: 50g/1.76 oz  glass jar 
Count per case: 24  Food Service size: 
Yes 

Recommended for: Use on grilled 
meats, with roasted chickpeas or 
cauliflower, mixed in with yogurt as a 
sauce accompaniment or simply 
sprinkle on top of popcorn. 

 

MORUNO RUB 

 

 

 

 

Moruno, a popular and beloved 
Spanish blend with a Moroccan 
influence, embodies the flavor and 
culture prevalent on the tapas 
scene. Villa Jerada's recipe adds a 
rich layering of aromatic and savory 
complexity to meats and stews. 

Size: 50g/1.76 oz glass jar 
Count per case: 24 Food Service 
size: Yes 

Recommended for: Lamb, meat 
skewers and savory tagines and 
stews. 

 

URFA BIBER 

 

 

 

 

Turkey's Urfa Biber tells the story of a 
mild red pepper that’s dried by the sun, 
wrapped tight to sweat, and 
transformed by the moon. Dark purple 
hues dried of the earth to a raisin like 
perfection adding a complex 
approachable smoke and heat. 

Size: 50g/1.76 oz glass jar 
Count per case: 24 Food Service size: 
Yes 

Recommended for: Pairs well with 
pungent cheese, robust vegetables, & 
braised meats. 

 

ALEPPO 

 
 
 
 

 

 

 

 

The bright, savory, fruitness of the 
Aleppo chile flake lingers with 
complexity. Strong enough to stand 
alone, yet, even more delightful 
when combined with cumin, 
cinnamon, and even sweets.  

Size: 60g/2.1 oz glass jar Count per 
case: 24 Food Service size: Yes 

Recommended for: Aleppo pairs 
well with grilled meats, soups, 
tomatoes, salads and tastes 
delicious when used as a topping on 
pizza, ice cream and crunchy potato 
chips. 

 

 

 

 

SAFFRON 

 
 
 
 

 

 

 

 

Current harvest of Organic Saffron from 
high in Morocco's Atlas Mountains in 
the city of Taliouine grows organic 
Saffron rich with notes of hay, honey 
and hibiscus. Moroccan Saffron is some 
of the most fragrant available; it's 
strongly perfumed, with a sweet aroma 
of honey and an aromatic flavor that 
imparts the perfect amount of 
bitterness.  Shipped by air immediately 
after harvest carrying some of the 
highest levels of Saffronals you can 
find. 

Size: 1 gram tin Count per case: 24 
Food Service size: Yes 

Recommended for: Traditionally in rice, 
couscous, stews and coffee. 

 

 



Argan oil 

 

Preserved 
Lemons

 

Tahini 

 

 

Our extra virgin, organically grown, 
cold-pressed Argan oil is ethically 
produced in small female run Berber 
cooperatives in Morocco. This rare 
oil is rich in vitamin E and 
antioxidants with a delicate, nutty 
taste.  

Size: 8.45 fl oz/250ml glass bottle 
Count per case: 12 Food Service 
size: Yes 

Recommended for: Great for 
enhancing meat and vegetable 
dishes and for finishing salads and 
soups. 

 

 

 

Preserved Lemons, an essential 
Moroccan culinary tradition using 
small lemons, salt and time to give a 
bright, citrus, complex, umami flavor 
to a variety of dishes. 

Size: 300g/10.5 oz  glass jar  Count 
per case: 12 Food Service size: Yes 

Recommended for: Great for 
enhancing meat and vegetable 
dishes and for finishing salads and 
soups. 

 

 

 

An artisanal family recipe of hulled 
ground sesame seeds. 

Size: 1lb plastic jar  Count per case: 
12 Food Service size: Yes 

Recommended for: Great for 
enhancing meat and vegetable 
dishes and for finishing salads and 
soups. 

 

Dried Lime 

 

Picholine 
Olives

 

 

 

 

Our sun-dried limes add a bright, 
savory, earthy smoke of citrus that 
transforms meats, stews, grains, & 
legumes.  

Size: 10 dried limes per pouch Count 
per case: 24 Food Service size: Yes 

Recommended for: Use whole in stews 
or grind to a powder to enliven lamb, 
chicken, rice, & marinades. Delicious 
sprinkled over of salads too.  

 

 

 

 

Our hand picked, slow brine Picholine 
olives have a crisp crunch, with a tart, 
nutty and fruit forward flavor 
celebrating a tradition long written into 
the Moroccan culinary cuisine. 

Size: 300g/10.5 oz  glass jar Count per 
case: 12 Food Service size: Yes 

Recommended for: Great for 
enhancing meat and vegetable dishes 
and for finishing salads and soups. 

 

 

 

 

 

 

ATLAS OLIVE OILS 

● Current Harvest of Award Winning Ultra-Premium Organic Extra 
Virgin Olive Oils from 3 different regions based in  the foothills of 
the Atlas Mountains 

● Pressed within 20 mins of harvest 
● Lowest acidity at a maximum of 0.2° among the lowest in world 
● Sustainable farming methods 
● Highest levels of Polyphenols & Antioxidants thanks to the 

optimal weather conditions of Morocco 
● Unique taste of real olives that is fruity, fragrant, floral and smooth  

 

 


