
GARLIC OLIVE OIL

M a d e  w i t h  E x t r a  V i r g i n  O l i v e  O i l  s e l e c t e d  f r o m  o u r  U l t r a  P r e m i u m ( U P )  c e r t i � e d  c o l l e c t i o n

a n d  i n f u s e d  i n  s m a l l ,  a r t i s a n  b a t c h e s  w i t h  1 0 0 %  n a t u r a l  � a v o u r.

Our Garlic Infused Olive Oil showcases the pungent flavour of just-harvested fresh garlic without any of the bitterness 
common to certain garlic varieties.  Since garlic and olive oil are often used together in Mediterranean cooking, you can 
use this oil on almost anything.
Sides: garlic aioli, Caesar salad, garlic bread, bread dipping with our Fig, Espresso, Chocolate or Traditional balsamics, 
bruschetta, grilled pineapple salsa, garlic mashed potatoes, sautéed vegetables, stuffed peppers, roasted butternut squash.
Mains: spaghetti sauce, marinated chicken, Mac n’ cheese, espresso-garlic steak, scallops, ribs, the sky is the limit!

I N F U S E D  U LT R A  P R EM I UM
C E R T I F I E D  E X T R A  V I R G I N  O L I V E  O I L

Pairings: Aged Fig, Traditional, Chocolate, Espresso Dark Balsamics.  Sicilian Lemon White Balsamic.
Complementary �avours: �g, co�ee, herbs, lemon, meat, poultry, seafood, bread.  


