


The Perfect Combination of Culinary 
Delight, Traditional Craftsmanship 
and Sustainability Excellence

• Enjoy an optimistic and meaningful experience that 
promotes fair trade, sustainability and social change

• Learn traditional weaving, cook authentic Galilean 
dishes, and make hydroponic flowerpots

• Visit our factory store for fair-trade agricultural 
produce with a fascinating story, as well as a variety 
of high-quality products and spectacular handicrafts!



Sindyanna of Galilee's Visitors Center

• Enlightening encounters with Arab and Jewish 
women from the Galilee, who together produce 
high-quality award-winning olive oils

• A selection of workshops suitable for families and 
groups, including traditional home-cooked meals

• The center, beautifully designed from recycled 
wooden pallets, includes a hall for hosting groups, 
our factory shop & spectacular hydroponic systems

• Location: Kafr Kanna (Cana of Galilee)



Join Our Guided Tour

• Get to know the story, the people and the initiatives 
behind Sindyanna of Galilee

• Taste a variety of excellent olive oils while learning about
traditional olive agriculture and the oil production process

• Take one of our workshops (weaving baskets, making 
za'atar, cooking and baking, creating hydroponic plants) 
while enjoying a traditional home-cooked breakfast or lunch



Za'atar Workshop

• A delicious and fun workshop (about two hours long with 
a light meal at the end)

• What is za'atar and how can it be used in the home kitchen?

• Prepare a delicious za'atar mixture in your own personal jar 

• Learn to bake a yummy pita with the mixture you prepared!



Cooking and Baking Workshop

• A fun experience for families and groups of up to 12 
people (about two hours with a light meal at the end)

• Learn how to make manakish and fatayer with a variety 
of sweet and savory fillings

• You can also learn to prepare stuffed vegetables 
such as grape leaves, cabbage, peppers and zucchini



Traditional Basketweaving Workshop

• An experiential workshop for the entire family 
(about an hour and a half long)

• Discover what you can make from palm fronds, 
and how to weave them into beautiful pot holders

• Learn about recycling and sustainability, and how you can 
take an active part in protecting the environment, 
all while getting to know more about a traditional craft



Urban Agriculture and Hydroponics Workshop

• An experiential workshop for the entire family 
(about an hour and a half long)

• Learn about urban agriculture, sustainability, growing 
plants without soil, and growing edible plants at home

• Get to know hydroponic systems, and make a hydroponic 
flowerpot that you can take home with you!



Cooking Without Borders Workshops

• Taught by Israel's leading Jewish and Arab chefs 

• The dishes combine traditional Palestinian cuisine 
with contemporary Israeli cuisine

• The overall goal is to create a multicultural encounter 
of mutual learning and shared experiences



Traditional Home-cooked Meals

• The menu varies per season and can include maqluba, 
majadra, tabbouleh salad, vegetable salad, tahini, olives, 
pitas, arabic coffee and herbal tea

• You can also order a simpler farmer's meal which includes 
pita with za'atar and olive oil, labneh, olives, vegetable 
salad, tahini, pitas, arabic coffee and herbal tea

• For dessert we offer various flavors of halva, carob syrup 
spread in tahini, and more options



How to Schedule Your Visit

• Sun-Thu 09:00-16:00, Fri-Sat by appointment

• The schedule can be adjusted according to your
time limitations and number of participants (up to 50)

• Training provided in Hebrew, Arabic, English and Spanish

• Parking available for private cars and buses

• Email us at visit@sindyan.org.il for more details

mailto:visit@sindyan.org.il


What Our Visitors Say



We're 
looking 
forward
to your 
visit!
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