
Al’Fez is a premium food range inspired by the
cuisines of North Africa and the Middle East.

  
At the heart of every Al’Fez product lays the promise of discovery; 
and we have put together a delightful selection of North African 

and Middle Eastern inspired products for you to enjoy. 

Sauces, dressings, spice blends and core ingredients help you to 
quickly and easily recreate Moroccan and Lebanese classics: from 

tagines to spiced couscous and delicious falafel to aromatic kebabs. 

Discover a whole new world with Al’Fez

Al’Fez Recipe Booklet
Al’Fez products don’t contain any arti  cial additives

Discover a whole new world online at...
alfez.com | alfez.nl          @alfezuk         @alfezuk



Al’Fez Tear & Share Flatbread

4 Authentic Flatbreads with a Spicy Moroccan 
Seasoning Mix

Add a touch of the exotic to your meal with these deliciously 
moreish Moroccan style flatbreads. Topped with our house-blend 
of spices, these breads make a delicious appetiser or meal 
accompaniment.

Recipe Suggestions: 
Top with crumbled Feta Cheese, Rocket Leaves, Olives, 
Toasted Pine Nuts or Pomegranate Seeds - or drizzle 
with Lemon Juice for some extra zing!
 
• Mix Moroccan Seasoning with oil
• Spread Seasoning on bread
• Grill or Bake
• Top and serve as desired

Olives, 
Onion & 
Parsley 

Figs, Feta 
& Rocket

Try with Za’atar too!

Al’Fez Za’atar Spice Blend

A herby and aromatic blend of Thyme and Sesame Seeds 

Za’atar is a versatile, fragrant and tangy seasoning mix that is
used throughout Middle Eastern cuisine to add warmth and subtle 
nuttiness to dishes.

Recipe Suggestions: 
Use as an addition to a hearty soup. Sprinkle over Butternut 
Squash before roasting – add to mashed Avocado for a 
different take on a Guacamole – even sprinkle onto Eggs to 
add a new flavour dimension! Make a traditional Za’atar 
Flatbread, mix with olive oil for an exotic dip or make pita 
chips with a sprinkling of Za’atar.
 
For pitta chips, cut open a pitta pocket, drizzle inside with 
olive oil, add a generous sprinkling of Za’atar and grill until 
crisp. Cut into triangles and serve.

Beetroot, Carrot & Goats 
Cheese Salad

Sprinkle!

Labneh Za’atar



Al’Fez Ras El Hanout Spice Blend

A classic Moroccan spice blend, perfect for lamb,

 
Ras El Hanout is a spice mix from North Africa that instantly adds 
Moroccan flavour to your dishes. The name is Arabic for ‘head of the 
shop’ and implies a mixture of the best spices the seller has to offer.
 
It is a wonderfully aromatic seasoning containing Rose Petals and 
has a distinct scent of Cinnamon, Lavender and Cloves. Add to rice, 
couscous, tagines and BBQs’ or mix with oil, garlic and lemon juice 
to make a heady marinade.

Head of 
the Shop

Ras El Hanout Baked Chicken Spiced Lamb Borekas

Recipe Suggestions: 
Sprinkle it on top of soups and stews or roast with nuts for a 
delicious North African inspired snack. Add it to vegetables 
like fluffy roasted potatoes for an instant Moroccan twist.

Al’Fez Natural  Tahini

Premium quality Sesame Seed Paste made with 
100% Humera Sesame Seeds
 
Tahini is a paste made from ground, hulled sesame seeds 
used in North African, Greek, Turkish and Middle Eastern 
cuisines. Tahini is served as a dip on its own or as a major 
component of Houmous, Baba Ganoush and Halva.

Homemade Houmous

Halva

Homemade Baba Ganoush & Tomatoes on Ciabatta

Recipe Suggestions: 
Tahini can be used as a sauce to drizzle over Falafel, 
Salads or Wraps. It is also the main ingredient in 
traditional halva, a fudgelike Tahini-based dessert popular 
across the Arab world. Roasting vegetables with Tahini can 
also give them a delicious nutty flavour.
 
Or try using Tahini in a more contemporary way – because 
of its smooth, rich flavour, it can be spread on toast as an 
alternative to Peanut Butter or drizzled into porridge. It can 
also be used to make vegan fudge or added to desserts as 
a dairy-free way to make them creamier.



Al’Fez Harissa Paste

Hot chilli paste to mix-in, spread on or coat 

 
Al’Fez Harissa is a smooth, aromatic paste made with 
Chilli, Tomato and Garlic and is ready to use.

Recipe Suggestions: 
Mix a little into Couscous or Rice for an extra kick or add to 
Mayonnaise to make a delicious spicy dip. Create a tasty 
marinade for meat or vegetables by combining Harissa with 
Honey and marinating in the refrigerator for at least an hour 
before cooking.

Harissa Spiced Couscous

Harissa 
Spiced 
Vegetable 
Tagine

Marinated Chicken Breast

Al’Fez Green Harissa Paste

A hot paste of Green Chillies, Coriander, Garlic & Cumin

Green Harissa is an incredibly versatile hot paste from an original 
Middle Eastern recipe. Keep a jar in your fridge to add a bit of zing to 
any number of recipes!

Green Harissa Dressing Green Harissa Shakshuka

Amazing in 
Omlettes and
Frittatas

Recipe Suggestions: 
Green Harissa Paste doesn’t need to be cooked and is 
extremely versatile. Use it as a table condiment with your 
meal. Spice up your sandwiches, wraps, grills, BBQs, meat 
and fish with the addition of a little helping of this sauce! 
It makes an amazing marinade for chicken – spread over 
chicken breasts or thighs and put back into the fridge for at 
least an hour before cooking.


