
8TH MARCH 2019

Interpal is a charity
registered in England

& Wales: 1040094

SIGN UP TODAY
AND WE'LL SEND YOU 

A FREE RISE & CHAI KIT.

This International Women's Day, host your own 
afternoon tea and support the legacy of late 

Palestinian medic Razan al Najjar.

Includes funky bunting, tasty recipe cards, quirky 
cake cards and cute little teapot penny boxes.

Email events@interpal.org to sign up

TEA WITH

MERAMIYEH
INGREDIENTS

A refreshing and soothing sage tea 

for all the tea lovers out there.

240ml water
Tea bag1 tablespoon of dried

Palestinian meramiyeh

Lemon wedge
Honey or sugar to taste

1. Bring your water to the 

boil and add your tea bag.

2. Remove from the boil and 

add the meramiyeh to the 

tea and let it steep for a 

couple of minutes.
3. Drain the tea and add the 

lemon or honey to taste.

DATE CAKE

Cake is great and Medjoul dates are great - so why not add 

them together? This is a simple recipe for a sweet treat and 

you can eat it with ice cream or whipped cream too!

INSTRUCTIONS

1. Preheat the oven to 200ºc 

(gas mark 6). Grease and 

flour a 23x13cm loaf tin.

2. In a large bowl, combine 

dates, brown sugar, 

margarine and boiling water. 

Let it stand for 15 minutes. 

Stir in flour, bicarbonate of 

soda and vanilla. Pour batter 

into prepared tin.
3. Bake in the preheated 

oven for 45 minutes. Allow to 

cool.
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LET'S SAVE LIVES W
ITH EVERY BITE OF

YUM!


