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Extra Virgin Olive Oil Jyara g g
This well-balanced extra virgin olive oil has a distinctly
rich taste. It’s flavorful base for dressing, sauces, and
marinades, and a tasty drizzle on steamed vegetables
and pasta dishes. Jomana CudS uda gl

Olives are pressed and sealed within a few hours of

harvest
Serving size: 1 thsp
(15ml)

AMOUNT PER SERVING
Calories 120
Calories from Fat 120
% Daily Value* Sl
Total Fat 22%
14q
Saturated Fat 10%
29 .

Nutation facts
Trans Fat
Og
Polyunsaturated Fat
29
Monounsaturated Fat
10g
Cholesterol 0%
Omg
Sodium Omg 0%
Total Carbohydrate 0%
Omg
Protein
Omg
For Sautéing, Sauces, Drizzling and Marinades How to use
et
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Virgin Olive Oil Jyarag s
Olive oil obtained from high-quality olives
It May help in lowering bad cholesterol level
Olive oil Contains anti-oxidants, Highest source of mufa
among oils Jyana CulS mud g

Perfect as a massage oil for babies
Zero cholesterol

Serving size: 1 thsp
(15ml)

AMOUNT PER SERVING

Calories 120

Calories from Fat 120

% Daily Value*

Total Fat

0
14g 22%

Saturated Fat

0
29 10%

Trans Fat
Og

Polyunsaturated Fat
29

Monounsaturated Fat
109

Cholesterol

Omg 0%

Sodium Omg 0%

Nutation facts

PN




Total Carbohydr
otal Carbohydrate 0%
Omg
Protein
Omg
For Frying, Baking, Grilling and Braisin
ying g g g How to use
R %) v e s Of ) Jgara b
) e
DO S g3 eyl (S S AL ) D) S e ) o b
A GAS E o ) Wiod s ol da S pSa 2 5)
) om alia cp Bl 2l g goa9 s ae A e 5L Cpaling
230 S b g8 5 e
Qe QS F ymdga nlia (3 gy ) S O ) 9
) om0 siae e gy ol )l (e A ga 0 S Jo Kecpala
O:\_.\%Ach‘j_A..ibJuj_m‘ cwjpcu_uhw“_lH‘u’_l‘J_c J‘}_A&L\A:l oéﬁﬁu\bgﬂ

e G50 s e nlin Yl oSS 5 b a0
A e YU (38 3 se g 5 Gl S (o)) (YL




