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Islamic halal 
economy set to 
grow

Gulf banks’ profits 
to slide over low 
oil income: S&P

Iranian ministers 
warn of economic 
crisis

Briefs

The halal economy is expected to 
grow as the world’s Muslim popula-
tion expands and more products are 
certified in compliance with Islamic 
law, experts said.

Halal products include goods not 
containing pork or alcohol but also 
financial and tourism services.

“They are growing because [Mus-
lims] are increasing by 2.5 to 3% 
every year. 

Islam is the fastest growing reli-
gion,” said Muhammad Chaudry, 
president of the Islamic Food and 
Nutrition Council of America.

“Halal is a lifestyle. Countries like 
Japan and Korea are taking the lead 
to convert their restaurants and ho-
tels into halal-friendly so they can 
attract more tourists from Muslim 
countries.”

The head of the Emirates Author-
ity for Standardisation and Metrol-
ogy said the Organisation of Islamic 
Cooperation values the global halal 
sector at $2.3 trillion.
(Agence France-Presse)

Net earnings of Gulf banks are ex-
pected to fall as government spend-
ing slows due to the dive in oil rev-
enues, Standard and Poor’s ratings 
agency said.

Growth in net income declined to 
4% in the second quarter, compared 
with 7% in the first three months of 
the year and more than 10% each 
of the previous three quarters, S&P 
said in a report based on a survey of 
26 major Gulf banks.

“We expect Gulf banks’ net in-
come growth to decline below 10% 
in 2015 and potentially slow further 
in 2016,” the ratings agency said.

“But, owing to the knock-on ef-
fects of lower oil prices on growth 
and asset quality, earnings could 
weaken over the next several quar-
ters.” World oil prices have dropped 
more than 50% since June 2014. 
The International Monetary Fund 
forecasts that will result in a $300 
billion drop in revenues this year 
for Bahrain, Kuwait, Oman, Qatar, 
Saudi Arabia and the United Arab 
Emirates.
(Agence France-Presse)

Four Iranian government minis-
ters warned of a possible economic 
crisis because of the plunge in prices 
of oil and other commodities.

In a letter to Iranian President 
Hassan Rohani, the ministers of 
Economy, Industry, Labour and De-
fence said “incompatible” policies 
were causing harm.

“If urgent action is not taken, stag-
nation could turn into crisis,” the 
letter said, noting that capital was 
in short supply because of falling in-
come from oil, metals and minerals.

The letter appeared consistent 
with views of analysts who say, 
with inflation, a target area for the 
first years of the Rohani presidency, 
down to 15% — as opposed to 42% 
when Rohani took office — a change 
of policy is needed.

The government, fresh from a nu-
clear deal with world powers that 
should see economic sanctions lift-
ed, is trying to attract foreign cash 
into sectors long starved of invest-
ment.
(Agence France-Presse)
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Artisanal honey making in Lebanon
The sweet, sticky and eco-friendly venture of Achrafieh
Samar Kadi

Beirut

L 

ooking for a sweet and 
sticky experience? 
L’Atelier du Miel boutique 
in Achrafieh, a posh Bei-
rut neighbourhood, is the 

place to be. Displayed in a modu-
lar structure inspired by beehives, 
honey pots of different sizes and 
colourful labels hold more than 20 
types of the elixir, summing up the 
various flavours of Lebanon’s di-
verse ecosystem.

Honey making, which offers a 
sweet facet of the increasingly pop-
ular artisanal food in Lebanon, for 
the shop’s proprietors is also about 
empowering farmers and beekeep-
ers and boosting awareness about 
the environment.

Architect by training but bee-
keeper by avocation Marc Bou Nas-

sif said he is proud of the product. 
“Honey is the essence of nature,” 
he said. “Flowers feeding bees and 
bees turning the nectar into honey 
and giving it to us, it kind of sum-
marises nature.”

Growing up in the city and hold-
ing regular 9-to-5 job as adults, Bou 
Nassif and his partners — his broth-
er Ralph, a business consultant; 
and computer engineer Rabi Tra-
boulsi — wanted to be close to na-
ture and engage in an eco-friendly 
project.

They decided to try beekeep-
ing, even though they had no clue 
about how to do it.

“Beekeeping is also about dis-
covering nature because we move 
our beehives from one place to 
another all year round, following 
the seasons and flower blossoming 
to get different flavours of honey,” 
Marc Bou Nassif said.

Enlisting the knowledge of a 
French expert, the three amateurs 
began with 90 beehives four years 
ago, with the aim of introducing a 
new and professional concept of 
honey production in Lebanon, a 
country where beekeeping is un-
dertaken mostly as a hobby and 
without innovation.

“We wanted to bring in a fresh 

eye to the process of producing 
honey. Traditional beekeepers 
move their beehives twice a year 
from the mountain to the coast and 
vice versa but in Lebanon you can 
do much more in view of its special 
geography,” Marc Bou Nassif said.

With a small area but diverse flo-
ra and climes from the coast to the 
highest mountains, Lebanon offers 
a special “grazing” ground for bees, 
making it the “land of honey and 
milk”, as mentioned in the Bible.

The young entrepreneur pointed 
out that his bees travel across Leb-
anon at least 20 times a year, de-
pending on the season. “We have 
20 locations for placing the bee-
hives according to the season and 
the type of blossoms,” he said.

For instance, to produce cedar 
honey, the beehives are placed in 
the summer in the cedars forests 
of Ain Dara and Barouk in the heart 
of the Chouf mountains; for thyme 
honey, it is the “pastures” in En-
feh in northern Lebanon; for eu-
calyptus honey, the northernmost 
province of Akkar is the best place; 
while for orange blossom honey, 
the bees are taken to the coastal 
area of Tyre in the south.

As the business grew, the three 
partners contracted five beekeep-
ers to increase their product’s 
quantity and variety.

“The contractors are all freshly 
graduated agriculture engineers,” 
Marc Bou Nassif said. “We adopt 
the beehives, they take care of 
moving them around and collect-
ing the honey and we buy the prod-
uct after it is submitted to a special 
system for quality control.”

By working with local beekeep-
ers and young farmers freshly out 
of university, L’Atelier du Miel is 
providing sustainable and eco-
friendly work opportunities across 
Lebanon.

From 250 kilograms of honey 
produced in the first year from 90 
beehives, the quantity increased 
to more than 20 tonnes with 1,000 
beehives in a span of four years.

“We work as a team,” explained 

Jimmy Aoun, a beekeeper contrib-
uting to the production of L’Atelier 
du Miel.

“It is a tightly interlinked chain 
that starts with the breeding of 
queen bees and the army of each 
queen, to the travelling of beehives 
to various feeding grounds and 
then the extraction and market-
ing of the honey. Any break in that 
chain would disrupt or slow down 
the process,” said Aoun, who em-
ploys several farmers and young 
agriculture engineers.

Aoun, an agro-engineer, said he 
does the reproduction of queens 
and armies, which are placed in the 
hives of 20,000 bees each.

“It is a science to make queen 
bees. Each queen bee fits in a par-
ticular environment and is placed 
in the location where it can thrive 
and produce at the maximum,” 
Aoun explained. “Some bees are 
more productive on the coast or in 
locations at a low altitude, because 
they cannot resist colder weather, 
whereas others thrive in colder 
places for instance.”

Honey making did not divert Bou 
Nassif and his partners from their 
original professions.

“For me, architecture and bee-
keeping are complementary,” Marc 
Bou Nassif said. “Nature has been a 
great inspiration for me as an archi-
tect, especially in the design of the 
boutique.”

A visit to the boutique is also an 
opportunity for “honey tasting” 
as exciting an experience as wine 
tasting, with more than 20 flavours 
on display.

Samar Kadi is The Arab Weekly 
Travel and Society sections editor.

L’Atelier du Miel is 
providing 
sustainable and 
eco-friendly work 
opportunities across 
Lebanon.

Honey making offers 
a sweet facet of the 
increasingly popular 
artisanal food in 
Lebanon.

Honey is produced in more than 20 different locations in Lebanon, offering an array of nature’s f lavours.

More than 20 flavours of honey are offered at L’Atelier du Miel.


