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OLIVE OIL AND THE MEDITERRANEAN CUISINE

Olive oil was and still is the cornerstone of Mediterranean cuisine, whose presence is dominant in the d
Good oil in combination with correct cooking methods or proper use allows the flavors and aromas of otl

b

Raw

 The extra virgin olive oil has strong organoleptic characteristics:

color, flavor, aroma, texture, and is ideal for use in raw

salads with raw vegetables, combined with vinegar or lemon.

* Use in salads with fresh, steamed vegetables and wild herbs. In boiled or roasted potatoes, peppers, z
* In more complex salads, such as those that are based on potatoes, bread, eggplant, garlic, parsley an
* On raw or grilled cheese with oregano, marjoram or thyme.

* In cooked meats, including poultry.

» On toasts, particularly barley or toasted bread.

* In combination with fish and meat marinades.

* In conjunction with various herbs and greens in the middle of the table, accompanying bread ( instead
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In the oven

* Olive oil has the ability to keep meat, fish and vegetables baked in the oven tender. The same applies
* Olive oil is a material that can easily be mixed with butter or margarine, if desired, particularly in food a
* Also, it is used in desserts baked in the oven as olive pies in the pan, biscuits and cookies. Olive oil ha
Olive oil gives a distincti ods, in festive cookies. The oil acts as a substat

Barbeques and Giill.

Meat, poultry, fish and vegetables can be marinated with herbs, spices and olive oil . The result will be s
If you want you can resort to more simple and traditional ways, such as that of direct spreads of food co
The taste will improve, they will not stick to the grill, they will not turn black and they will get a nice pink ¢

2/5



CUISINE

gesig obl sty e Nt

3/5



CUISINE

4/5




CUISINE

5/5



