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Tunisia

SENSORY PROFILE

Cultivated since ancient times, with origins in the Southern 

Mediterranean, artichokes are celebrated in Tunisia and 

beyond. Carefully preserved in extra virgin olive oil, these 

meaty artichoke bottoms of the local variety “Violette” are 

wonderful as antipasti or in a variety of preparations from 

salads to stu"  ngs, and delicious in soups and pastas.  

Harvested from mid-February to mid-May, in a festival-

like atmosphere, artichokes are an important staple of the 

Mediterranean cuisine and can still be found growing wild.  

TRADITION 

The Mahjoub family farms the soil in the lush Mejerda 

Valley of Tunisia, located on the southern shores of the 

Mediterranean. It is here that they produce handcrafted 

products under the Les Moulins Mahjoub label and are 

known for their steadfast commitment to artisan standards 

and sustainable farming. The Mahjoubs are recognized in 

the culinary world as one of the premier producers of extra 

virgin olive oils, table olives, and condiments.
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OLIVES & CONDIMENTS

RETAIL SIZE 300g

ITEM NO 80615

UPC  740913007078

CASE  12 Jars

CERTIFIED ORGANIC


