The finest collection of
Mediterranean delicacies!

VINE LEAVES In Brine
Pure and fresh!

“Early harvest vine leaves in brine”. It may sound like a poem, but
it isn’t. It’s more. AMEVA’s vine leaves are probably the ﬁnest
choice in the market. And they are picked just for you, fresh and
ripe from some of the best vineyards in Xinjiang, a famous for the
quality of its grapes region in China. We oﬀer you the best vine
leaves and all you have to do is choose the ideal recipe to use
them! Discover your favourite ﬁlling and let their amazing taste do
the rest!

GREEK DOLMAS
What is quality without taste? What is taste without quality?
At AMEVA, we do our best to achieve both goals. And we do it the Mediterranean, traditional way!
Our core value lies in delivering to our customers the best of Mediterranean food recipes, made of quality, all-natural
ingredients. Ingredients that we watch them grow and nourish them with care, applying sophisticated and strict quality
controls and hygienic management systems.
There is no any secret. Just love for the Mediterranean diet, the foundation of health and taste.
That’s the reason we created these two brands, AMEVA and FINE MEZE, and that’s why our recipes follow its principles
and tradition to the last detail.
The result is excellently delicious!

Stuffed Vine Leaves with Rice & Herbs
Ηand-rolled, delicious and ready to serve!

By studying Mediterranean cuisine with its traditional recipes and
the hand-rolling techniques that go back thousands of years, we
combined the ﬁnest vine leaves with a tantalising mixture of dill,
mint, rice and the most tasteful spices. Thus, we created Greek
Dolmas, AMEVA’s famous Mediterranean delicacy, the perfect
balance of herb aromas with onions and the smooth taste of rice.
An iconic recipe, healthy, homemade and ready to serve, so that
no one can resist. Try it with a squeeze of lemon juice and some
thick creamy yogurt!

CABBAGE DOLMAS
Stuffed Cabbage leaves with Rice & Herbs
The favourite of the Lenten table!

Cabbage leaves stuﬀed with a mixture of rice and herbs, a
traditional Greek recipe. Cabbage is a favourite winter food, and
our meatless recipe is delightful and a Lenten dish that everyone
likes. These cabbage rolls are delicious as a main dish but can be
made using small pieces of the cabbage leaf to create small rolls
that are perfect as a side dish, addition to a buﬀet table, or
appetiser.

STUFFED ZUCCHINI
Stuffed Zucchini with Rice & Herbs

The king of dolmas prepared from our heart!

Derived from the historical region of the former Ottoman Empire,
stuﬀed zucchini with rice is also known as “the king of dolmas”.
A dish that is traditionally served anywhere from Central Europe to
the far Middle East. We pull oﬀ the centre and seeds of larger,
shorter, cylindrical squashes, preparation which is very similar to
Punjene Paprike or Sarma. A delicacy made from our heart!

STUFFED EGGPLANTS
Stuffed Eggplant with Rice & Herbs
A royal meal made for the selective ones!

Stuﬀed eggplant is also known by many as “Patlican Dolmasi”.
A Middle Eastern fairy tale as mythology reveals, is a meal prepared
for kings! Ingredients from the ﬁnest collection of raw materials,
prepared in one dish to oﬀer you a homemade meal, while explosive
colours and texture will make you feel like royal. Our special eggplant
will catch you by surprise in a delightful way. What more could
anyone ask for, than a meal ﬁt for kings!

What is quality without taste? What is taste without quality?
At AMEVA, we do our best to achieve both goals. And we do it the Mediterranean, traditional way!
Our core value lies in delivering to our customers the best of Mediterranean food recipes, made of quality, all-natural
ingredients. Ingredients that we watch them grow and nourish them with care, applying sophisticated and strict quality
controls and hygienic management systems.
There is no any secret. Just love for the Mediterranean diet, the foundation of health and taste.
That’s the reason we created these two brands, AMEVA and FINE MEZE, and that’s why our recipes follow its principles
and tradition to the last detail.
The result is excellently delicious!

FIRE-ROASTED EGGPLANT PULP

A traditional treat that will spice-up your palate!

Eggplants can be found in recipes all over the world. They have a
very rich taste and can be cooked in so many ways: fried, baked,
grilled and even as a substitute for meat. AMEVA operates in the
biggest eggplant producing country in the world, and that means
we have the time and knowledge to wait for the perfect taste to
surface in our eggplants before we ﬁre-roast, skin and mash
them. Enjoy this delicacy either as an appetiser or as a basis for a
main dish. Either way, it tastes divine!

FIRE-ROASTED RED PEPPER

Smoked red of the Mediterranean sunset!
Our ﬁre-roasted red pepper, whether served just with herbs or used
in any hor d'oeuvre, it will elevate your recipe. Carefully selected red
peppers are ﬁrstly roasted in our facility, separated from their crusts
and brined. Salt, oil and garlic rates are ﬁnely adjusted according to
our secret recipe, so as once you eat it, you will fall in love with its red
bursting oﬀering!

IMAM EGGPLANTS
in Tomato & Onion Sauce

The Aegean meal treasure!
What happens when you delicately combine eggplant with the
richest tomato and onion sauce? Imam, one of the most
traditional starters of the Aegean cuisine! Carefully selected
eggplants are cooked with tomatoes, onions, herbs and spices
with our special recipe. For a mouth full of delight, taste our
imam, a homemade recipe as if it came out of your mother's
kitchen. It is like watching the Mediterranean sunset!

GIANT BEANS in Tomato Sauce
The best beans you’ve ever tasted!

Our recipe of luscious, tender baked beans in a tomato sauce with
vinaigrette is the dish that exempliﬁes the wisdom of the
Mediterranean cuisine. Slow cooking our beans is mixing and
blending all the ingredients into a unique mouthful of rich ﬂavours.
It is not only healthy and full of protein, but also ﬁlling, comforting
and tasteful. Enjoy the traditional way with a side of yogurt or a
slice of feta cheese. Either way, you’ll experience a ﬂavourful visit
to the Mediterranean!

OKRA in Tomato & Onion Sauce

A delightful oﬀering from the banks of the Nile river!
An exceptional warm-season vegetable, also known as “gumbo”
or “ladies' ﬁngers”, collected from the Nile banks and prepared as
the ﬁnest Mediterranean meal! Nutritious and with multiple
health beneﬁts, it is rich in magnesium, antioxidants, ﬁbres and
everything needed to sustain a healthy body. The taste is mild,
but has a singularly uncommon texture with peach-like fuzz on
the outside and small, edible seeds on the inside of the pod.

ARTICHOKES

Our superfood proposal ﬁtted in an appetiser!
It is highly sought-aﬅer as an everlasting taste of Mediterranean
cuisine and widely used in most international cuisines. Fresh
artichokes are gathered from the ﬁeld and directly send to our
facility, where they are thoroughly cleaned and separated from the
bottom and heart. The cooking and brine process is performed in a
way suitable for a palatial delight, while sourness, oil rate and
cooking time is very well determined. Serve it with carrots, peas
and a splash of olive oil as a deluxe appetiser. When you take the
ﬁrst bite, it makes you sense the Mediterranean in your palate.
Trying our artichokes is a delightful experience!

CAPERS in Brine

The pearl of the Mediterranean!

Capers are a ﬂavour imperative in any food table and can be
supplied highly salted and in diﬀerent sizes. Process involves
ﬁrstly washed and desalinated in our facility, in which aﬅer peeled
in our machines are puriﬁed from their crusts. Final stage
includes separation according to size and sent for the ﬁnal brine
process. Our unique position allows us to execute tailor made
requests, ﬁtted for all needs and orders. These capers can be a
star ingredient in your salad, appetiser or any other meal.
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