ealthy food culture has been

booming over the past year

in Egypt. As the trend grows,
restaurants, grocery stores and mass
producers are adapting by providing
food that meets the needs of health-
\ conscious customers. As this food-
| olution escalates, people have more

that their food goes through before it
‘ reaches their tables and fridges. Out
| of the food movement in Egypt, an
idea was born.

Bassem Khalifa and Ziad Abou El
Nasr are two friends who dedicated
their lives to food - but not just
any food. Their focus is on healthy,
1 nourishing and creatively prepared
|| food. With Khalifa’s background in
environmental studies and Abou

El Nasr’s farming experience, the
two came together to create a
revolutionary movement in the

I healthy food market and opened
Ma7ali.

A deli and grocery store located in
Maadi, Ma7ali, headed by executive
chef Mariem Magdy, is inspired by
slow-prepared foods and serves food
made from scratch, offering
cured meats and clean veggies.
The grocery, on the other
hand, is inspired by weekly
farmers’ markets. The grocery
store’s uniqueness comes not
only from how clean and fresh
their products are, but also
from the fact that they aspire
to be transparent about how
the food is made.

But the duo’s love of food

is not limited to their deli

and grocery. Before starting
Ma7ali, Khalifa teamed up
with documentary filmmaker
Ahmed Elabd to create
“Ma7sool” productions, which
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¢ aims to document E
¢ heritage.
: works on Ma7s00l,
: nowison Ma7ali.

: At the same time that ¥halifa kicked
¢ off Ma7sool, Abou El Nasr was

. working in aquaponic farming -2
and more questions about the process :
: Hydroponic farming uses no soil,
. pesticides or chemicals, relying

. instead on growing plants almost
¢ exclusively in water. One way of

: vaporized chamber, where they feed
¢ off the nutrition flying around.

¢ Aquaponic farming is creating a
self-sustainable system of farming

: by using the water from a fish tank,

¢ which is then vaporized into the roots
: and condensed once again back to the
: fish tank. “Al Bustan,” the aquaponic

: farm that Abou El Nasr used to work
on, sold their produce at the farmers’
market. Fascinated by their proch;cts
costumers often asked where they "
g?l:;d buy ;quaponic products outside
: e market, whi iden
o t, which sparked the idea

gyptian food

And while ¥halifa still
his main focus

variation on hydroponic farming.

: Vegetables come
: and mezts and po

¢ in-house o presery

[
¢

. understanding hydroponic farming . their taste.
: is to imagine the roots dispersedina
: While cured
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what rakes MaZali stand out i e
an going ettt to find anad allabarate
with praducers by giving them e
(o well their odtiee and oneony g
them Lo expand their pradug o
lines. Thei nnderstanding of {he
pm‘ln\ ts that they el shows e
effort they ave putinto knowing awl
co-creating the tmal product. One o
their biggest concers e duo has g
making =ure that producers pet (he
pecognition they dexerve,

“We believe that it we sell hapey
made by Shetkhe Satd from Sahn,
Catherine, we should makoe {tcleay
that it is Sheikh Satd's produact

and not ours. We enconvage snall
producers to put their own lahels, oy
we label their products tor them, Wo
want onr customers Lo vrecognize {he
offort invested in the production of
the food that we soll" says Khalita,

“What we'd like to bhuild up to i to
provide all the information aronnd
the product: to explain whoere and
how it was grown, what went fnto

fortilizing {4, how pests were managed,

and what sotland water were unsed,
Basically, we would like to he able to
share the whole story of the product,
50 that people know exactly what
they're getting,” says Abon Bl Nane,

While consumers have become more
aware of chemicals and pestictdes
in food, they often still do not know
what organie labels mean, One

of Ma7ali's goals is not just to say
that their products ave organie, but
also to help customoers understand
what organic or clean eating means,
In doing so, they helieve that,
customers will botter understand
what it s that they are buying
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dell & grocery

I tasty, flavorsome, of high quality,
wholasome; 2. frash, local, seasonal
3. vich In flavor, aroma, teaxture;
engaging 1o the sentes

La does not harm humdans or the
environment L.b, promotes human
and natural life and vigor

2. free of pesticides, chamicals,
artificial preservatives and other
toxic inputs

I accassible pricas for consumaenrs
and fale conditions and pay for
producers 2. racognition of producet:

afforts

|, Sourced from within Egypt,
2. Unlque, heritage foods and products |
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