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Prince Tahina Manufacture Ltd.

Industrial Area Eilaboon
P.O.B 442, Eilaboon 1697200 ISRAEL
Tel: +972-4-6780301
Fax: +972-4-6780304
E-mail: info@princetahina.com

For more information and great tips and recipes, 
visit us on:
www.PrinceTahina.com

Food Services range:
Tahini Products are suited to: 
Deli’s, Restaurants, Hotels, Catering 
services, Institutional kitchens, etc. 
An excellent natural emulsifier 
enabling a better consistency of the 
end product such as hummus.
Packaging allows for easy storage 
and use. Does not require refrigeration 
to retain its consistency and flavor.
Prince Tahini products are supplied in conveniently sized 5-18 kg 
containers and 215 kg barrels.
May be ordered directly (minimum applies) or through local 
wholesalers.

Why Prince Tahini?
• Best in class - Pure 100% Sesame seeds from one region - 
Humera, Ethiopia
• 5 stages slow roast process to enhance flavor and aroma
• 100% Natural
• Rich in protein, calcium and iron
• Hygiene – rigorous protocols to ensure a clean production 
environment
• Wide variety selection of Tahini styles and pack sizes
• Vegan
• Kosher
• Gluten Free

Established in 1988, family owned, Prince is the worldwide 
leading manufacturer of Tahini and sesame based products to 
multi channels including retail, wholesale, food service and 
industrial usage.

Our main customers and partners include Pepsico, Nestle, 
Sabra, HEB, Oxygen and many more around the globe.

As the ‘Eat Healthy’ trend sweeps across the globe new markets 
open and the demand for natural Tahini steadily increases. 
Prince Tahina LTD. Is now amongst the world’s largest and most 
advanced Tahini manufacturers, joining forces with salad 
manufacturers, regional distributors and leading marketing 
chains in the local and international markets. Join in with us!
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פלאפ פנימי ימניגבשער פלאפ פנימי שמאלי

Premium Tahini 
from the Galilee

Prince Tahini International Success 

A family of flavours

A pledge for quality

All available in packages:
300gr (10oz), 500gr (16oz), 1 kg (32oz)

Organic 
Pure 100% 
Organic 
Sesame seeds.

Whole Grain
High nutrition 
values.
Extra-thick 
texture.

Seasoned
Extra flavour 
and aroma, 
Easy preparation.

Natural
Flagship product.
Rich in flavour 
and aroma.

100% Natural Ingredients 
No Preservatives
Gluten Free 

No Trans Fat 
Rich In Calcium & Iron 
Low Sodium Levels

Prince Tahini complies with all standards including:
FDA, HACCP, ISO, BRC6, KOSHER, GMP and more...

Recipe inside

In packages:
500gr (16oz), 1 kg (32oz)

410 mm

Coming soon!
Ready to use
in a variety
of flavors!



Galilee Vegetables Salad
(4 servings)

1 large tomato
2 cucumbers 
1/2 red bell pepper
1/2 yellow bell pepper
1 - 2 green chillis (optional)
1 /2 purple onion
2 spring onions
2 tbsp. Chopped parsley
2 tbsp. chopped fresh or 1 tbsp. dry mint
1 tbsp. lemon juice or vinegar
1 tbsp. olive oil
Salt, to taste

Dice the tomato, cucumber, chillis, celery and purple and 
spring onions into small pieces. Mix all the vegetables, parsley, 
mint, lemon juice, olive oil and salt.
Toss and serve togther with a bowl of Tahini. Add 1-2 tbsp’s of 
basic Tahini sauce to your personal salad portion.

Tahini With Roasted Eggplants
(See cover photo)

It's not clear if the Tahini enhances the eggplants, or the 
eggplants enhance the Tahini. One thing is certain, however: 
together they are a true delicacy. 

3 medium-sized eggplants 
1 cup of basic Prince Tahini or Yogurt Tahini
2 ripe tomatoes
1/ 3 cup of olive oil 
3 garlic cloves, mashed
1 cup of �nely-chopped mint
Salt, pepper

Fire-roast eggplants on all sides until scorched, and place on 
netting, or pierce eggplants with a skewer or fork and roast in 
an oven preheated to a grilling temperature for 20 minutes on 
each side. 
Split tomatoes in half and remove juice and seeds. 
Grate with the coarse side of a grater and mix with the 
remaining ingredients. 

Basic Tahini
There's nothing like Tahini! The healthiest, tastiest, most 
uniquely Israeli treat that always hits the spot! For any meal, in 
any mood, with any company, at any hour of the day. 

1 cup of raw Prince Tahini
2/ 3 cup of water (as cold as possible) 
Juice of 2 or more lemons (according to taste) 4 crushed 
garlic cloves
Salt, white pepper

Mix the water, lemon juice, and garlic together in a bowl. 
Slowly add the Tahini while mixing, and then add salt and white 
pepper to taste.

Variations:

For thicker Tahini, use half a cup of water only. Add an 
additional 1/ 3 cup for more diluted Tahini (for sauces). The 
Tahini will thicken slightly after some time in the fridge. 
Serve in a dish with olive oil and pine nuts, or topped with 
roasted sesame seeds.

>> Tips:

> The tahina will be whiter the colder the water used. Some 
of the water can even be replaced with ice.

> If you don’t plan to use the tahini   on the day that you 
prepare it, it is recommended to add the garlic immediately 
before serving.
 

 

Prepare the sauce: Mix the yoghurt, garlic and lemon well. 
Pour in the tahini while stirring, and season with salt.
Pour sauce and scallions over cauli�ower and serve. 

>> Tips:

> The cauli�ower can also be mixed with basic Tahini and 
kept in the refrigerator until serving. 
Serving recommendation: serve with 2 tablespoons of sliced 
scallions.

Tahini And Pine Nut Cookies
The natural sweetness of the Tahini does its job perfectly and 
blends fabulously into these unique, tasty cookies. 

1 cup of raw Prince Tahini
1 cup of sugar
3 cups of �our

Mix all the ingredients into a dough batter, and form circles 
from the dough. 
Bake at a low to medium temperature until the dough hardens 
(do not allow to brown). 
Cool and store in a sealed container.

Split eggplants in half, and pour a dash of Tahini and tomatoes 
into each half. 
Serve eggplants while still warm.

Cauliflower in Tahini and Yoghurt sauce
This dish is a real classic. An absolutely winning combination.

Cauliflower:

1 head of cauli�ower
1 cup of �our
Oil for deep frying
Juice of 2 lemons
Salt, white pepper
2 tbsp’s sliced scallions 

Divide cauli�ower into �orets. 
Dip in a small amount of �our, shake, and fry until �orets are 
slightly golden.
Season with salt, pepper, and lemon juice and place in a 
serving dish. 
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Sauce:

3/4 cup of raw Prince Tahini
1 container of yoghurt (sheep’s 
milk preferably)
Juice of one lemon
3 crushed garlic cloves
Salt, white pepper

200g butter
1 bag baking powder 
100g of pine nuts

410 mm


