'OLIVE OIL & VINEGAR PAIRING LIST |

ITALIAN LEMON INFUSED OLIVE  ITALIAN RASPBERRY, PASSION FRUIT, BLACKBERRY
OIL |IGINGER, LAVENDAR

SCALLOPS, ZUCCHINI SALAD, GREEK SALAD, PASTA, CROSTINI, OLIVE OIL
i CAKE, GRILLED VEGETABLES VINAIGRETTES, SUMMER/ WINTER SQUASH,
! MARINADE FOR POULTRY SEAFOOD & VEGETABLES. LEAFY/ WINTER

GREENS. GRAINS, & BAKED GOODS.

BLOOD ORANGE INFUSED OLIVE |CRANBERRY PEAR VINEGAR, BLACKBERRY GINGER MARINADES FOR POULTRY, PORK AND SEAFOOD, VINIAGRETTES
OIL CHOCOLATE DI TORINO , CINNAMON PEAR. PLUM, {LEAFY/WINTER GREENS, ROOT VEGETABLES, BAKED GOODS.

“MARINADES FOR POULTRY, LAMB, BEEF AND SHELLFISH. PASTA

| MARINADES FOR LAMB, BEEF, POULTRY AND SEAFOOD, VINAIGRETTES,
\VEGETABLES, LEGUMES, GRAIN, PASTA, BAKED GOODS, EGGS.
|PLUM, GRANNY SMITH APPLE, CRANBERRY PEAR, I
HERBES DE PROVENCE OLIVE |BLACK CURRANT, SICILIAN LEMON, PEACH, APRICOT,
|BALSAMICO BIANCO.

|BLACK CHERRY, GALA APPLE, CRANBERRY PEAR, %MARINADES FOR LAMB, BEEF, POULTRY AND SEAFOOD, VINAIGRETTES,
ISANTORINI OREGANO, PLUM, HABANERO & HONEY AND |VEGETABLES, LEGUMES, GRAIN, PASTA, BAKED GOODS, EGGS.
' TUSCAN HERB OLIVE OIL |SICILIAN LEMON !

HOCOLATE DI TORINO, PASSIONFRUIT JALEPENO.
|HABERNERO & HONEY, ITALIAN ESPRESSO, PINEAPPLE,
CHIPOTLE INFUSED OLIVE OIL |BALSAMICO BIANCO

'GRILLED VEGETABLES VEGAN CUISINE, POPCORN, BAKING MARINADES,
* IGRILLED POULTRY, EGGS. MEATS.

|PASSIONFRUIT JALAPENO. HONEY & GINGER, COCONUT, ;MARINADES FOR PORK, BEEF, POULTRY, AND SEAFOOD. VEGETABLES,

CILANTRO & RED ONION [PINEAPPLE, SICILIAN LEMON, HABANERO HONEY. {GRAIN, RICE SALSA CHILI.

'VINAIGRETTES, LEAFY GREENS, ARTICHOKE, MARINADES FOR LAMB,

ISICILIAN LEMON SANTROINI OREGANO, BALSAMICO %POULTRY, BEEF, AND SEAFOODS. GREEN BEANS, PASTA, ASPARAGUS, RICE,
{EGGS. LEGUMES.

'MARINADES FOR PORK AND BEEF, PASTA, POLENTO, WINTER SQUASH,
ISAUTEED VEGETABLES, PIZZA, CROSTINI, LEAFY/WINTER GREENS, SOFT
|AND FRESH CHEESE, EGGS.

PORCINI MUSHROOM & SAGE |
OLIVE OIL |GALA APPLE BALSAMICO BIANCO, SICILIAN LEMON

|WATERMELON ROSE’, GRANNY SMITH APPLE, ITALIAN

|RASPBERRY, TUSCAN STRAWBERRY, POMEGRANATE,

|BLACK CHERRY, COCONUT, PINEAPPLE, SANTRORINI
PERSIAN LIME OLIVE OIL |OREGANO, HONEY GINGER. BALSAMICO BIANCO.

{VINAIGRETTES, PASTA, CORN, MARINADES FOR LAMB, LEGUMES. SKIRT &
{FLANK STEAKS, POULTRY AND SEAFOOD, GRAINS, BAKED GOODS, LEAFY
{GREENS, SCALLOPS, BEAN BAKING, ASPARAGUS, GRILLED VEGETABLES.

|PLUM, GRANNY SMITH APPLE, POMEGRANATE,
ROSEMARY INFUSED OLIVE OIL |WATERMELON ROSE', SICILIAN LEMON.

OLIVE OIL |CHOCOLATE DI TORINO, GALA APPLE, GRILLED LEMON. IANY BBQ APPLICATION AND BASTE SALMON WITH OIL

! EXCELLENT FOR BREAKFAST LUNCH OR DINNER: TRY FRYING EGGS IN A

| 'PAN WITH IT, ROAST BRUSSEL SPROUTS, FINISH BAKE POTATOES OR

|BOURBON MAPLE, ESPRESSO, MAPLE, CHOCOLATE DI 'MASHED WITH THE BACON OIL ALSO GOOD WITH NEW ENGLAND CLAM
BACON OLIVE OIL |TORINO, PEACH \CHOWDER IN PLACE OF BACON.

CARPACCIO, CROSTINI, FINE CHEESE, AIOLI, MUSHROOM VELOUTE’, CRAMY
{SAUCES AND SOUPS, HEARTY MEAT DISHES, MASHED POTATOES, FRENCH
{FRIES, POPCORN, GRILLED ASPARAGUS, WHITE PIZZA, PASTA, RISOTTO &

\WHITE TRUFFLE OIL {POLENTA, GRILLED FISH AND LOBSTER, EGGS.

'AIOLI, BAKED BRIE, SCRAMBLED EGGS, HUMMUS, PASTA ( MAC & CHEESE), |
IRICE, RISOTTO, PIZZA, POPCORN, SOUPS: CREAMY SOUPS, TOMATO,
IASPARAGUS, VEGETABLES, COOKED SPINACH, CORN ON THE COB,
OTATOES, CARPACCIO, FINE CHEESES.

BLACK TRUFFLE OIL

|BALSAMICO BIANCO, CRANBERRY PEAR, GRANNY MAKING BREAD VINIAGRETTES, MARINADES FOR FISH, CHICKEN, LAMB

|SMITH APPLE, GRILLED LEMON, SANTORINI OREGANO, PASTA & GRAINS, LEAFY/WINTER GREENS, LEGUMES, SUMMER/ WINTER
|SICILIAN LEMON, TUSCAN STRAWBERRY, ITALIAN {SQUASH, EGGS, TOMATOES, CUCUMBERS, POTATOES, SWEET POTATOES,
DILLOLIVEOIL |RASPBERRY, WATERMELON ROSE" /CELERY ROOT, RADISHES, FETA.

|CINNAMON PEAR, MAPLE HONEY & GINGER, HARBERNO
SAVORY BUTTER OLIVE OIL |& HONEY, BALSAMICO BIANCO, COCONUT, VANILLA

VEGAN CUISINE SEAFOOD POPCORN, ROASTED VEGETABLES, BAKING
CORN GRILLED FLATBREAD, ARTICHOKES.

|CHOCOLATE DI TORINO, PEACH, BALSAMICO, BIANCO,
|HABANERO & HONEY, PIEDMONT HONEY, ITALIAN
HARISSA OLIVE OIL (HOT) |ESPRESSO

CHICKEN TAGINE, LAMB STEW, GRILLED VEGETABLES, SPICY GRAIN
SALADS, HUMMUS

|SANTORINI OREGANO, SICILIAN LEMON WHITE
PESTO OLIVE OIL |BALSAMIC VINEGAR

MAKING PESTO
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|PEACH, HABERNERO HONEY, PIEDMONT HONEY, HONEY \yEGETABLES FOR ROASTING, BRUSH OVER CORN ON THE GRILL OR EVEN
CURRY OLIVE OIL |& GINGER, SICILIAN LEMON, COCONUT, PINEAPPLE. [11SE TA EINSU ~REAMY SAIIDS




