
Dear Friend, Olive Branch Olive Oil Further Information

 e International Fair Trade Association 
(IFAT) is a global association whose mission 
is to improve the livelihoods and well being 
of disadvantaged producers by linking and 
promoting Fair Trade organizations.

    Equal Exchange extra virgin olive oil, distributed 
by Olive Branch Olive Oil–Southeast, is delicious, 
organic, and comes to you from the Holy Land.
It features a lustrous green color and superb 
�avor, with highly-prized peppery taste that adds 
to its deep, rich character.

    Olive oil is one of nature’s great gifts. �is robust, 
�avorful oil is pressed from Nabali olives, an 
indigenous Palestinian variety that produces one of 
the highest quality olive oils in the world. �e olives 
are grown and pressed by Palestinian farmers in the 
West Bank, producing an excellent oil that enriches 
any meal, and is good for you. 

    Olive oil is increasingly a matter of basic survival 
for many Palestinian farming families. Buying this 
oil is a constructive, peaceful, and tangible way to 
assist the Palestinian people.

    Olive Branch Olive Oil–Southeast is a 
not-for-pro�t social enterprise, supported by 
interfaith partners and loyal customers. �is oil 
comes directly from the Palestinian Agricultural 
Relief Committees (PARC), www.pal.arc.org, a 
non-pro�t, non-governmental organization in the 
West Bank that assists Palestinian farmers. PARC, 
which works with small, local cooperatives to obtain 
and produce this oil, is a member of the 
International Fair Trade Association and has 
received the Palestine Standards Institution extra 
virgin certi�cation for this olive oil.

    Palestinian olive farmers traditionally care for 
their trees without the use of pesticides or sprays, 
and this oil is certi�ed organic by Oregon Tilth, a 
leading U.S. organic certi�er.

    A great oil like this one can be extracted only 
from healthy fruit that is harvested gently and 
milled within days of harvest to preserve great 
�avors and avoid spoilage. True unre�ned extra 
virgin oil is delicious, low in acidity, high in 
polyphenols, and health enhancing.  

    �e natural antioxidant, anti-in�ammatory 
polyphenols in true extra virgin oil help to prevent 
degenerative conditions and diseases. �ey’ve been 
shown to lower cholesterol, blood pressure, 
and the risk of coronary disease. Polyphenols also 
contribute to the oil’s peppery taste. �e pepperiness
 of this oil tells you that you’re receiving all the 
healthful properties of pure, unre�ned extra virgin 
olive oil. 

    In contrast to this unre�ned oil distributed by 
Olive Branch Olive Oil-Southeast, re�ned oils are 
lower in phenols because re�ning oil reduces 
polyphenols. Many supermarket oils now labeled as 
extra virgin actually contain re�ned oil, altered to 
lower acidity or remove undesirable �avors. �ese 
re�ning-related alterations strip the oil of some of 
its health bene�ts. Our pure natural olive oil 
contains no re�ned oil, so its natural health-giving 
qualities remain intact.

    According to Tom Mueller's book on the olive oil 
industry, Extra Virginity, large scale frauds are 
being carried out by unscrupulous companies. 
Weak international trade standards allow re�ned 
oil to be sold as extra virgin simply because it meets 
a certain level of low acidity. 

     �is olive oil is a fair trade item, ensuring that 
the olive farmers receive fair compensation for 
their work, thus helping them support their 
families and maintain their connection to the land. 
It comes in a dark green bottle o�ering optimal 
protection from light deterioration. It is sold by 
the bottle and by the case (12 bottles). Individual 
bottles are available from local contacts in 
various communities.

    �ank you in advance, and we hope you enjoy 
this delicious olive oil! If you have questions or 
would like more information, please contact us:

OliveBranchOil@gmail.com 
or Jim Harb at 865-977-8737



VILLAGES THAT PRODUCED 
THIS OLIVE OIL

    Extra virgin, organic, Equal Exchange olive oil 
is delicious and naturally low in acidity. It has the 
typical Holy Land olive oil peppery taste, giving it 
depth and character. Peppery taste also re�ects 
health-enhancing properties and makes this 
product more distinctive than mass-distributed 
extra virgin olive oils often sold in the U.S., 
particularly in larger supermarkets. �e olives are 
grown and pressed in West Bank villages, 
including those described below. �e oil is then 
bottled at a central facility in the area of Al-Ram, 
located between Jerusalem and Ramallah.  

Mazara al-Nubani
    Located 15 miles north of the city of Ramallah, 
Mazara al-Nubani sits perched on a hill about 
1,640 feet above sea level. �e village comprises a 
total land area of 2,300 acres. Known for its olive 
trees, the village also produces almonds, apples, 
�gs, grapes, and pomegranates.

Jayyus
    An ancient village, Jayyus is located in the 
northern West Bank. It is on a hill rising 1,380 
feet above the Mediterranean. A portion of the 
village was taken in the 1948 war and is now the 
Israeli city of Ranana. Jayyus is well known for its 
olives, lemons and oranges. Villagers have 
recently turned to growing greenhouse vegetables 
due to restrictions on the movement of more 
perishable fresh fruits. 

Azzun
    Situated in the Qalqilya district and bordering
Jayyus to the south, Azzun is a village of about 
2,000 inhabitants. �e village was founded in 1187 
after the Crusader Battle of Hattin. Approximately 
25% of Azzun’s population consists of refugees (or 
their descendents) who �ed other parts of Palestine 
during the war of 1948. �e total land area of 
Azzun is 6,000 acres, of which approximately 
2,000 are planted with olive trees and 2,500 with 
citrus. In recent decades the proportion of olive to 
citrus trees has been steadily increasing.

    If you would like to try some authentic 
Palestinian recipes, many are now available on 
the internet. For best results, store olive oil in a 
cool, dark place away from heat and light.
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