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WHY KOURABIE?

We have chosen kourabie because:
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has a bit of greek tradition,
a bit of greek favorite tastes and
smells

is easy to be produced

by simple and healthy ingredients
following a simple recipe

there is the option of producing a
variety, a family of relative
products in order to expand our
enterprise

is hard to find elsewhere online
easy to be packed in a huge variety
of packages according to the case
can be delivered safely in a perfect
healthy, fresh condition

is delicious and irresistible

is a unique product of our place,
Kavala

Contact us:

Address: Samou 2, Kavala, Greece
P. C: 65201

Email: mail@1epal-kaval.kav.sch.gr
Web-site

lepal-kaval.kav.sch.
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WHAT IS IT ABOUT?

Kourabiedes may resemble light and
airy shortbread, but may be made with the
addition of almonds. Almonds are the
most important ingredient in a Kourabie,
and provide the cookie’s signature almond
flavor. Other ingredients include large
amount of butter, as well as flour, sugar,

salt, and vanilla extract, among others.

Kourabiedes are shaped either into circles,
crescents or balls, then baked till slightly
golden. Immediately after removing the
cookies from the oven, Kourabiedes are
rolled in confectioner's sugar (powdered -
icing sugar) and left to cool. They are

typically then rolled in powdered sugar
again once cooled.

THE NAME

The Greek word kourabiedes comes
from the Turkish word kurabiye,
derived from the Arabic word for
cookie, 4x¢ (Ghoriba).

Nowadays, kourabiedes in Turkey

are called Kavala Kurabiyesi,

meaning Kavalastyle cookies.

Our product:

rabie

ICON-kourz:

TRADITION & KOURABIE

Kourabiedes are especially popular for
special occasions, such as Christmas or
baptisms (christenings).

Kourabiedes are traditionally served at
Greek weddings, hence the alternative
name, Greek Wedding Cookies.

In Greece, Kourabiedes are commonly
consumed during Christmas season, as
well as around Easter and other
holidays and special events. They are
also a popular treat for New Year’s
festivities.



