


NINA BAKEHY STORY

Nina’s Family Story

The Nina Family Story starts with Nasri Nehmeh, who founded
Nina Bakery in Haifa-Palestine, back in 1936. Twice he had to
build his pita bakery from scratch. He combined both his skills,
as a baker and as a blacksmith, so in 1958 he patented his
invention of a cyclical automatic oven.

By the time it was 1964, Nasri had fully automated his production
line. Nasri put his heart and soul into his business and nowadays,
the 2nd generation Nehmehs, represented by his children,
does the same. They follow their father’s mission to produce
the best artisan pita on earth.

The business, named after Nasri’s daughter Nina, is lead today
with the same passion as by the founder.
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NINA, THE REAL
ARTIDANAL FITA

Nina Bakery’s
unique and varied choice in pita bread is the ideal choice for foodservice and
retail throughout the world.

Page — 4 . /

After winning the local customers

in Israel since 1936, Nina Bakery has gone global, with customers from the
USAto Japan and throughout Europe. Nina Bakery’s growth goes steady and
strong.

In close cooperation

with Nina Bakery Haifa, Marlies Wolters and her team run the European
market, using her experience and passion in the marketing of flat bread in
the European foodservice and retail market.

The European cold store
based in the Netherlands, supplies the entire European market whilst the
bakery in Haifa serves the local customers and the rest of the world.
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“Hummus and good pita bread belong
together just like Bonnie and Clyde. At our
place we want to create an authentic middle
eastern experience for our customers,
authentic pita bread is a central part of this
experience. No matter if we fill it with egg-

plant and egg and make it a Sabich or if we {18 ]%.
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NINA BREADSTICK
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encounter and they are ver
succesfull with our customer.

//Nye love the Nina breads fron}flrs

their quality and flavor.”,

\\ - VALUR HERMANSSON
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NINA LAFTA LARGE

wheat
shape: @ 30 cm
weight: 130 gr.
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ARTISANAL & AUTHENTIC ALITY & CONVENIENC




REEDON OF CROICE skt~ | PACKAGED TOR FREOANED

VIIT QUK WEBOITE.
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Derde Bolvennerweg 1
6102 RM Echt,
The Netherlands

T +31(0) 475 481 998
M +31(0) 613 040 812

info@ninabakery.eu

f Nina-Bakery-Europe

114, Halutssei hatasia
2620113 Haifa,
Israel

T 00972 48 416 403
F 00972 48 421 462
M 00972 544 289 153

n_bakery@netvision.net.il

C-COMMUNITY NINA9003



