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Olive & Tomato Relish

About this Relish

Made with juicy tomatoes and Middle Eastern olives that are individually
pitted one by one and seasoned with the fragrant flavours of Zaatar and
zesty Sumac.

It is delicious as a dip on its own or for topping fresh dips such as beetroot
and enjoyed as an aperitif and makes a good condiment to a cheese board
and barbecued meat.

It makes a tasty filling for omelettes and stuffing for vegetables such as potato
skins, butternut squash and bell peppers especially when topped with cheese.

Naturally sweetened with tomatoes, pomegranate and date molasses, it
transforms a simple bowl! of spaghetti into a favourite supper for the whole
family especially when topped with Mozzarella and fresh basil leaves.

Use it fo add flavour to old grains such as burgul or Freekeh topped with
caramelized onions and slivered almonds for an easy healthy salad.

Ingredients

Olives, Tomatoes, Extra Virgin Olive Oil, Shallots, Garlic, Zaatar & Dukka
(roasted wheat, thyme leaves, sesame seeds, coriander, soya oil, dill,

- 7 I sumac, caraway, red chill, salt & cifric acid) Date and Pomegranate
) gy R
th.ve & Tomato Molasses, Salt & Pepper.

Relish
1708

Care Instructions

Every jar is topped with olive oil. Store in a cool dry place away from sunlight.
Once opened top up with oil, keep refrigerated and consume within 2 weeks.

Terra Rossa, 10 Burnell Road, Sutton, Surrey SM1 4EE
www.terra-rossa.com, 020 8661 9695

About Terra Rossa Sauces

Terra Rossa brings you a delicious
range of Great Taste Award-
Winning products of UK-made

Arabian sauces, relishes and
spreads infused with a wide range
of Jordanian, Palestinian and
Lebanese ingredients.

These versatile sauces simply
transform the taste of anything
they touch. They are ready to
eat straight from the jar with fresh
bread or crudité, as a stir-through
or marinade ,as toppings for any
fresh dip and shared with friends
as part of a Mezze.



