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Whatis mouneh?

Preserving foods

Mouneh is the practice of preserving food through various
techniques (drying, pickling..etc.). This was common -
even necessary - in the olden days due to the different

seasons we had.

Preserving heritage
Inajar

Mouneh is an old food tradition.

In Lebanon, Mouneh holds a central position in our diet but also in
our hearts: it's all about celebrating traditions and preserve nature’s
goodness in ajar.

Facing reality

The reality for many of us is that we no longer enjoy such a strong
connection to our culinary roots. As much as we might wish the contrary,
the beauty and simplicity of home-preserved pantry items—the mouneh
—taken for granted during our childhood, often seems a lifetime away.
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Design question/challenge

HOW MIGHT WE INNOVATE THE
MOUNEH EXPERIENCE AND
INCLUDE THE YOUTH WHILE
KEEPING THE TRADITIONS AND
CULTURAL VIEWS?
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PICKLING STARTERKIT

CONNECT WITH YOUR CULTURE AND TRADITIONS

BRIEF:

This pickling kit is the easiest and fastest
way to start getting into your mouneh
journey. It contains all of the ingredients
that are exactly measured to reduce waste
and make the process easier.

This kit has the goal to introduce the
youth to mouneh, while establishing a
connexion with the women of nation
station







STORYBOARD

The new
MOUNEH '
Experience

Alert in nation station’s Instagram The display of the kit is visible
account at the entry

Scanning the QR code The process of making pickled mouneh  Following their tiktok account
after unboxing the packaging and sharing their experience
In the comments



MADE BY

/@\ Made by

LOGO + SLOGAN

INGREDIENTS
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CONNECT WITH YOUR CULTURE AND TRADITION

i
NATION

STATION
Pickled jar

DATE OF PRODUCTION

INGREDIENTS:
Cucumbers, vinegar,
salt, pepper, garlic,
spices

Made in Lebanon

MADE IN LEBANON
BAR CODE

Label
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Packaging

The packaging is made of kraft paper
which is an eco-friendly and sustainable
material.






Scan the label
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tutorials and advice

What Can You Do With “10
Liters of Milk"” in 45 Minutes: (...

Anthony Rahayel - 17K views - 1 year
ago

Dr Mouneh: Norma teaching you how to do use your nation station pickled kit - :
6,549 views - 1y ago @ Artisans of Saida: Arts & Crafts

with Some Good Food! A Day... drmouneh Q
Iﬁ' gﬂ F{> N2 Anthony Rahayel - 11K views - 9 days
y
Dislike Share Download Save ago
Dr Mouneh p o A : 3 4 ﬂ ﬂ?
353 subscribers SUBSCRIBE . 1 1 NATION 47 16 23
: 2 - STATION Posts Followers Followingl i }
Comments 15 £ 1 b - o) & i “ickled ja
@ | radecomment. 7 AR | ’ | Connect with your culture and tradition

Get advice from the women who started it all!

e & Followed by lapizzariabeirut,
edouardlahoud and 1 other

Following v Message +2




