
TUNISIAN HARISSA,
spice up your life
Harissa a spicy paste made with red hot 
chili peppers, is one of Tunisia’s most 
famous culinary products. 
This essential ingredient of the Tunisian 
cuisine releases its flavor when stirred in olive oil.
Since the seventeenth century, the recipe has been handed down from one generation to the next. 
Tunisian Harissa is served with olive oil and some bread as an appetizer. It also enhances the taste of several 
dishes such as soups, pasta, grilled meats or sandwiches.

THE FOOD QUALITY LABEL TUNISIA, A SMILING SUN
The "Food Quality Label Tunisia" is awarded by the Tunisian state. The logo on the packaging is a guarantee 
of the product's origin, traditional recipe and the quality and freshness of its ingredients.




