


Where does this item come from?

Western Asia, Central and South
Asia, the Balkans, the Caucasus,
Eastern Europe, Malta, North

Africa, and the Horn of Africa are
all known for their halva.

e

Although many people assume halva came
from India, specialists like as Alan Davidson
of The Oxford Companion to Food believe it
was invented in the Middle East. The term
"halva" originates from the Arabic word
"hulw," which means "sweet."

For more info about the history of this product visit : Where Did Halva Originate? | eHow



https://www.ehow.com/facts_5631213_did-halva-originate_.html




Interesting facts
<o

While many people think of halva as a dessert or a treat, it is really
one of the world's oldest dietary supplements. Halva is most often
prepared using nuts, however flour-based halva is also available .

Halva was traditionally prepared with dates and milk or sesame seeds
and honey. Today, it's commonly prepared with sugar syrup and
crushed sesame or sunflower seeds, with tastes like cocoa powder,
vanilla, various nuts, or even dried fruits. Sesame seed-based halva is
high in essential minerals.
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FEATURED PRODUCTS

WHITE CHOCOLATE RASPBERRY HALVA MINI HALVA CAKE SEA SALT DARK CHOCOLATE HALVA
from $8.99 $12.99 from $8.99

Chat with us!




Toast the The process
Pistachios
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Beat the Serve and Enjoy
Ingredients

Make the Mold the Candy
Candy Base




vEasy Halva Shekari - Halva Ardeh - Sesame Tahini
Halva - -2 ) 1sla (0 S <us 0 (5 ) wlYouTube



https://www.youtube.com/watch?v=f9JSFiS6Ow4
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