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Organica Vita is a family run business in the region of north-east Croatia in the 

Virovitica-Podravina County, which started in 2005 and has been successfully 

developing ever since. It started as pure agriculture i.e. cultivation of oil plants and 

herbs on 64 ha of land but over the years the business has developed into the 

high-standard production of organic cold-pressed oils, butters and proteins made 

of nuts and seeds, mostly made from our own raw material.

Today Organica Vita brand consists of two companies: Organica Vita agricultural 

craft in Croatia and Organica Vita ltd in London, UK. A trading company in 

London was founded in order to expand the distribution network.

�e current range of Organica Vita's products comprises cold pressed oils, butters 

and proteins. All the products are the single ingredient, made without any additi-

ves and according to the highest standards defined by the EU regulations on orga-

nic production. �e quality of our products is now guaranteed by two control 

houses: Austria Bio Garantie in Croatia and Soil Association in London.

Mission
Producing organic food of superior quality and taste, according to the highest stan-

dards of food production.

Vision
To become a regional leader in organic food production by continuously developing 

our production processes and products. 

Organica Vita, Vranesevci 2a, 33520 Cadjavica, www.organica-vita.com

narudzbe@organica-vita.com, maja.lazic@organica-vita.com,  +385 98 940 7247
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Organic cold pressed oils

Note:
Not intended for use by pregnant or nursing 
women.
If you’re on medications, ask your doctor 
before using hemp seed oil as a daily 
supplement.

Note:
Not intended for use by pregnant or 
nursing women.
If you’re on medications, ask your doctor 
before using linseed oil as a daily 
supplement.

Organic cold pressed hemp oil

Organic cold pressed oil is made from cold-pressed hemp 

seeds organically grown in Europe.  Cold-pressed, unrefined 

hemp oil is of high nutritional value because of its 3:1 ratio of 

omega-6 to omega-3 essential fatty acids which makes it an 

ideal supplement in everyday diet. �is hemp oil is of pleasant 

nutty flavor and you can use it in your favorite salad, rice and 

cereal dishes as well as in various dressings in both salty and 

sweet dishes. It can also be used as cosmetic oil.

Package

Net weight 250 ml

Ingredients 100 % organic hemp oil

6 pcs in box

Storage room temperature, away from sunlight 

Shelf life 12 months

Origin Croatia

Organic certificate Yes
HR-EKO-07
EU-Agriculture

Organic cold pressed hemp oil

Package

Net weight 250 ml

Ingredients 100 % organic linseed oil

6 pcs in box

Storage room temperature, away from sunlight 

Shelf life 12 months

Origin Croatia

Organic certificate Yes
HR-EKO-07
EU-Agriculture

Organic cold pressed linseed oilOrganic cold pressed linseed (flaxseed) oil

How to use it?

Organic cold pressed linseed oil is made from cold-pressed 

linseeds organically grown in Europe. �is oil is very rich in 

essential omega-3 alpha-linolenic acid. Essential fatty acids 

are not produced by a human body but they are vital for 

human health. Linseed oil can be used as a food supplement,  

1-1½ tablespoonfuls daily. You can also add it to your salad 

dressings, sauces, and soups or mix it with low-fat cottage 

cheese.

Cold-pressed oils should not be used for frying or cooking. You can add them to salads, shakes and smoothies,  

ice-cream, yogurt and cottage cheese, cereals or to sauces for any prepared dish and pastries.

See page 7 for some recipes. You can find more recipes on our website: www.organica-vita.com.

Yogurt, cheese Cereals Pastries Sauces and dips Salads
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Organic oilseed & nut butters

Prosječna hranjiva vrijednost u 100 g

Note:
Oil separation on a top is a normal appearance since there are no 
emulsifiers. �is does not affect the quality - stir the butter before use 
to achieve a creamy structure. 

Note:
Oil separation on a top is a normal appearance since there are no 
emulsifiers. �is does not affect the quality - stir the butter before use 
to achieve a creamy structure.
*Not for people allergic to nuts/hazelnut.

Organic sunflower seed butter

�is delicious butter is produced from   
organic sunflower seeds grown in Europe. 
�e seeds are carefully milled thus preserving 
their nutritious features and the texture of 
the spread enables a simple use in all kinds of 
desserts as well as in salty dishes. Sunflower 
seed butter is also a great alternative to nut 
butters as it doesn't contain allergens.

Organic pumpkin seed butter

�is delicious butter is produced from organic 
pumpkin seeds grown in Europe. �e seeds are 
carefully milled thus preserving their nutritious 
features and the texture of the spread enables a 
simple use in all kinds of dishes. Add this butter to 
soups, sauces or dips to prepare a real delicacy. 
Pumpkin seed butter is a great alternative to nut 
butters as it doesn't contain most common 
allergens.

Package

Net weight 250 g

Ingredients 100 % organic pumpkin seeds

6 pcs in box

Storage room temperature

Shelf life 24 months

Origin Croatia

Organic certificate Yes
HR-EKO-07
EU-Agriculture

Organic pumpkin seed butter

Package

Net weight 250 g

Ingredients organic sunflower seeds, salt

6 pcs in box

Storage room temperature

Shelf life 24 months

Origin Croatia

Organic certificate Yes
HR-EKO-07
EU-Agriculture

Organic  sunflower seed butter

Organic hazelnut butter

�is delicious butter is produced from organic 
hazelnuts grown in Croatia. Hazelnuts are    
carefully milled thus preserving their nutritious 
features and the texture enables a simple use in all 
kinds of dishes. It can be easily combined with 
honey or cocoa powder to prepare delicious 
desserts. As it is a good source of protein and rich 
in calories, it's a good supplement for all those with 
increased physical activity.

Net weight

Allergens hazelnut*

Ingredients 100 % organic hazelnut

250 g

Package 6 pcs in box

Storage room temperature

Shelf life 24 months

Origin Croatia

Organic certificate Yes
HR-EKO-07
EU-Agriculture

Organic  hazelnut butter
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Organic hemp seed protein powder

�is protein is made from finely milled de-oiled 
hemp seeds organically cultivated in Europe. Hemp 
seeds contain all essential amino acids and the 
perfect health ratio 3:1 of omega-6 and omega-3 
essential fatty acids.  As it is rich in edestin, a 
globulin protein, it is easily digested and absorbed 
by the body. Because of its healthy components, 
hemp seed protein is a great food additive for 
vegetarians and vegans, as well as for athletes as it 
helps muscle recovery. It can be used in shakes, 
yogurt, cereals or as a party replacement for flours 
in recipes.

Organic protein powders

Organic linseed protein powder

�is protein is made from finely milled de-oiled 
linseeds organically cultivated in Europe. Being a 
good source of omega-3 fatty acids it is an ideal 
supplement to the everyday diet.  Because of its 
mild taste, it can be easily combined in different 
raw and cooked dishes. Try mixing it in smoothies 
with freshly squeezed fruit or use is it in different 
protein shakes, yogurt or cereals. You can also use 
it to partly replace wheat flour when baking bread 
or other pastry.

Package

Net weight 350 g

Ingredients 100% de-oiled organic hemp seeds

75 pcs in box

Storage room temperature

Shelf life 24 months

Origin Croatia

Organic certificate Yes
HR-EKO-07
EU-Agriculture

Organic  hemp seed protein powder

Package

Net weight 250 g

Ingredients 100% de-oiled organic linseeds

6 pcs in box

Storage room temperature

Shelf life 24 months

Origin Croatia

Organic certificate Yes
HR-EKO-07
EU-Agriculture

Organic linseed protein powder

How to use it?
Protein powders can be used as an additive to any cooked or raw meal. You can add them to shakes and 

smoothies,  yogurt or cereals, or as a partial replacement for flour in recipes.

See page 7 for some recipes. You can find more recipes on our website: www.organica-vita.com.

Yogurt, cheese Cereals Pastries Sauces and dips
To partly replace 

flour in any recipe 
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5 STEP PREPARATION
FOR EACH BREAD MIX KIT:

1. Pour the bread mix kit into a bowl.

2. Add 5 eggs, 50 ml of olive oil, tea
spoon of salt and lemon juice or vinegar
and stir. You can also use chia seeds 
insted of eggs.

3. Grease a baking pan for bread (we
recommend 24 cm long) and add the
mixture.

4. Heat the oven to 160°C and bake for 1
hour.

5. Leave for 15 minutes to rest then
serve

Note:
*Not for people allergic to nuts or sesame.

Organic Classic Bread Mix Kit

Everyone knows that feeling of an empty stomach and irrepressible desire for bread and carbs, especially in stressful 
situations. Because of that craving we created a bread mix kit with an easy preparation that does not contain cereals 
or industrially processed ingredients. By using a paleo diet in our daily lives we get rid of bloated feeling and start 
losing that unwanted body weight. You can serve paleo bread as toast, croutons for salads, for sandwiches or simply 
with a spread. It can be used in everyday meals combined with other Paleo products.
�e preparation itself is not complicated and does not require knowledge of cooking skills.

Package

Net weight 450 g

Ingredients sunflower seeds, flaxseed, pumpkin 

seeds, *sesame seeds, coconut 

flour, *almond �our, psyllium, 

sodium bicarbonate.

12 pcs in box

Storage room temperature

Allergens almond, sesame

Shelf life 9 months

Origin EU/non EU

Organic certificate Yes
HR-EKO-07
EU-Agriculture

Organic  Classic Bread Mix Kit

Organic Nut Bread Mix Kit

Package

Net weight 450 g

Allergens walnut, almond, sesame

Ingredients sunflower seeds, flaxseed, *sesame 
seeds, coconut flour, psyllium, 

walnuts*, almond �our*, sodium 

bicarbonate.

12 pcs in box

Storage room temperature

Shelf life 9 months

Origin EU/non EU

Organic certificate Yes
HR-EKO-07
EU-Agriculture

Organic Nut Bread Mix Kit

Organic Paleo Bread Mix Kit 
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How to use it?
You can serve paleo bread as a toast, croutons for salads, for sandwiches or simply with spread. It can be used in 
everyday meals combined with other Paleo products.

See page 7 for some recepies. You can find more recipes on our website: www.organica-vita.com.

Croutons for 
salads

As a replacement 
for breadAs a toast



Organica Vita, Vranesevci 2a, 33520 Cadjavica, www.organica-vita.com

5 STEP PREPARATION
FOR EACH CRACKERS MIX KIT:

1. Pour the mix kit into a bowl.

2. Add 230 ml of boiling water, 30 ml of
olive oil, tea spoon of salt and stir.

3. Line a large baking tray with a baking
paper and spoon mixture across it, 
covering with another sheet of paper. 
Use a rolling pin until 4 mm thick.

4. Remove the upper baking paper and
cut into preferred shapes.

5. Put the crackers into a preheated oven
at 160°C for 40 minutes until crackers
are nice and crispy. Leave for 15 minutes
to rest then serve.

Note:
*Not for people allergic to nuts or sesame.

Organic Classic Cracker Mix Kit

Salty paleo crackers are a healthy snack with quick and easy preparation. All you need is a few minutes and a Primal 
Taste crackers mix kit. �ey are an excellent alternative to salty snacks that leave you bloated and full of substances 
that body can not process quickly. Primal Taste contains two flavors of crackers which you can enjoy without feeling 
guilty eating snacks.

Preparation itself is not complicated and does not require knowledge of cooking skills.

Package

Net weight 250 g

Ingredients flaxseed, sunflower seeds, 
*sesame seeds, pumpkin 
seeds, *almond �our, 
psyllium, chia seeds.

15 pcs in box

Storage room temperature

Allergens almond, sesame

Shelf life 9 months

Origin EU/non EU

Organic certificate Yes
HR-EKO-07
EU-Agriculture

Organic  Classic Cracker Mix Kit

Organic Spicy Cracker Mix Kit

Package

Net weight 250 g

Ingredients flax seeds, pumpkin seeds, chia 
seeds, sunflower seeds, *sesame 
seeds, *almond �our, psyllium, 
black pepper powder, cayenne 
pepper

15 pcs in box

Storage room temperature

Allergens almond, sesame

Shelf life 9 months

Origin EU/non EU

Organic certificate Yes
HR-EKO-07
EU-Agriculture

 Organic Spicy Cracker Mix Kit

Organic Paleo Crackers Mix Kit
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How to use it?
Paleo crackers are an excellent alternative to salty snacks! Try them with cheese, pumpkin seed/sunflower seed 
butter or try to dip them in a hemp oil. You can also try them with salads instead of bread.

See page 7 for some recipes. You can find more recipes on our website: www.organica-vita.com.

Croutons for 
salads

As a replacement 
for breadAs a toast



Cooked chics peas and beans mix in a blender as a base of the pastry.   Wrap one whole garlic in a foil and bake it. After 
it is baked, cut it and put in the blender. Add pumpkin seed butter, honey and pumpkin seed oil. Add spices depending 
of your taste and mix it all together untill smooth. Decorate it with chilly pepper and parsley.
Serve the pastry with our Primal Tate crackers. 

Put all the ingredients in a blender and mix them until smooth. Serve it cold, with ice and enjoy this energy booster!

A spring detox smoothie

Vegan pastry with pumpkin seed butter

Recipes

Ingredients:
200 g cooked chick peas,
200 g cooked red beans, 
3 spoons of pumpkin seed butter, 
2 spoons of honey,
a few spoons of pumpkin seed oil, 
lemon juice, 
spices: lemon crust, himalayan salt, peppercorn 
mix, chilly pepper, 1 fresh chilly pepper, 5 gloves of 
garlic, a pinch of dried garlic, origano & thyme, 
parsley leaf

Ingredients:
2 frozen bananas
250 g of fresh strawberries
parsley leaf,
ginger root,
1-2 spoons of hazelnut butter,
2 spoons of flaxseed protein,
fresh juice of half an orange, 
1/2 l of coconut water,
a bit of liquid vanilla aroma
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Oatmeal with hazelnut butter

Put some oatmeal in a big cup. Grate one apple and add 
it to the oatmeal. Add 1 spoon of flaxseed protein, 2 
spoons of hazelnut butter and stir it all together. Add 
some cinnamon. If you want to make it sweet, just add 
a spoon of honey or some marple syrup. 
Instead of hazelnut butter you can try it with pumpkin 
seed or sunflower seed butter.

Cook the cauliflower or broccoli in a salted water. When it's cooked, mix it with blender, add two spoons of pumpkin 
seed butter and mix again until smooth. 
If you like, you can add spices like basil or chilly pepper. You can also add some cream. Sprinkle some pumpkin seeds 
to decorate the soup. 

Soup with pumpkin seed butter

Recipes

Ingredients:
oatmeal
1 grated apple
2 spoons of hazelnut butter
1 spoon of flaxseed protein
cinnamon

Ingredients:
1 cauliflower or broccoli
1 potato
2 spoons od pumpkin seed butter
salt, pepper,
 spices
cream (optional)

Organica Vita, Vranesevci 2a, 33520 Cadjavica, www.organica-vita.com 8



Hemp oil salad dressing

Whisk all ingredients and drizzle over the salad. 
You can also try this dressing on rice or pasta.

Recipes

Ingredients:
20 g of hemp oil
20 g of wine vinegar
4 cloves garlic
papper, chives

Mix the dough, cut to the desired thickness and cut out 
the desired shapes. Place on a baking paper and bake 
for 15 minutes at 160 C.
You can keep these breadsticks in a sealed bag or box in 
a dry and dark place for up to one month. 
You can use pumpkin seed instead of sunflower seed 
butter.

Breadsticks with sun�ower seed butter

Ingredients:
300 g  whole wheat flour
200 g graham flour
220 g sunflower seed butter
180 g butter
1/2 baking powder
salt, chilly pepper

Just stir all ingredients in a bowl and store in a jar :). Eat it as a spread with bread, 
pancakes or as a dessert.

Healthy Nutella

Ingredients:
55 g of hazelnut butter
25 g ghee butter
15 g honey
 5 g raw cacao powder

Organica Vita, Vranesevci 2a, 33520 Cadjavica, www.organica-vita.com9



Protein pancakes

Mix eggs and add the oatmeal flour. Add linseed 
protein powder, salt and, sugar. Add some water if 
necessary, though the mixture will be much thicker 
than for the "normal" pancakes.
Grease the pan with coconut oil and bake the pancakes.

Put some hazelnut butter and some fruit over the 
pancake . If you want to make it sweeter, just add some 
honey to hazelnut butter.

Recipes

Ingredients:
50 g oatmeal flour
2 eggs
30 g of lineseed protein powder
a pinch of salt and sugar
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