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Rubs

Metropolitan Chef Olive Oil Rubs and Seasonings - Eat healthy food without compromising on taste! The Metropolitan Chef Company, based in Port 
Alberni BC, hand crafts seasoning rubs that are an excellent alternative to traditional marinades and barbeque sauces. Blended from herbs and 
spices, these rubs are low in sodium, virtually calorie free and contain no additives, fillers or preservatives. They’re quick and easy to use too! 
Simply mix with a small amount of olive oil, make a paste and brush on just prior to cooking, no marinating required! And each package contains 
sixteen, YES THAT’S 16 SERVINGS PER RUB!

$3.99 
each

Metropolitan Chef 

shop online: C L I C K  H E R E

http://store.sunshinecoastoliveoil.com/index.php/pantry/rubs.html


shop online: C L I C K  H E R E

Sea Salts

Orange & Lime Balsamic Vinegar Smoked Fleur de Del

Danish Blue Cheese Roasted Garlic

“For better health and better flavour, choose sea salt.”

Vancouver Island Salt Co. (VISC) takes pride in offering 
handcrafted artisan salts, harvested with care from 
the cold, clear waters of Vancouver Island in British 
Columbia, Canada.

Vancouver Island Salt Co.

$4.99 $4.99

$4.99 $4.99

$4.99 $5.49

Artisan Olive Oils, Balsamics & more . . .

http://store.sunshinecoastoliveoil.com/index.php/pantry/salta.html


Father’s Day Recipes
Matt’s Chipotle Espresso Sliders with
optional mock Chipotle Mayo
Prep time: 5 minutes Cook Time: 7 minutes
Needed for this recipe:
· Sunshine Coast Olive Oil Co. Chipotle Infused Olive Oil
· Sunshine Coast Olive Oil Co. Espresso Dark Balsamic
· Sunshine Coast Olive Oil Co. Salish Alderwood Smoked Sea Salt

Ingredients:
· 1 cup lean ground beef (approx. .225 kg)
· 1 Tablespoon Sunshine Coast Olive Oil Co. Chipotle Infused Olive Oil + more for brushing grill
· 1 Tablespoon Sunshine Coast Olive Oil Co. Espresso Dark Balsamic + more for ‘dragging through’
· ½ teaspoon Sunshine Coast Olive Oil Co. Salish Alderwood Smoked Sea Salt

-Marinate meat in salt, balsamic and olive oil for a few hours if possible (mix well then leave in the fridge)
-Pre-heat your grill. Brush grill with Chipotle Oil. Grill burgers at a medium temperature until cooked through. The grapes in the balsamics will 
burn if you use too high a heat or if you forget to flip the meat. Remove burgers from grill.
-Drizzle fresh balsamic with a dash of salt on a plate, and drag your cooked burgers through the balsamic/salt before placing on your bun. Can 
be served with typical toppings, or a 10 second mock aioli of your choice.

 Mock Aioli
You can make your own mock chipotle mayo in seconds! Also works beautifully with many of our oils (try lemon or lime on seafood, herbes 
de provence on chicken, harissa to add an East Indian flavour to your sandwich). Liven up your lunches by whisking together:
· 1 part Hellmann’s mayonnaise
· 1 part Sunshine Coast Olive Oil Co. Fused or Infused Oil
· A dash of salt of your choice



shop online: C L I C K  H E R E

Sea Salts

Lemon Dill Infused Applewood Smoked Sweet Smokey Maple

Seasar Pleaser

Saltwest Naturals produces Handcrafted Canadian Sea Salt harvested 
from the west coast of Vancouver Island, BC. Featuring certified 
organic and/or natural and local fresh ingredients.

SaltWest Naturals

$6.99

cocktail Rimmer

More

$6.99 $6.99 $6.99

Matt’s Chipotle Espresso Sliders with
optional mock Chipotle Mayo
Prep time: 5 minutes Cook Time: 7 minutes
Needed for this recipe:
· Sunshine Coast Olive Oil Co. Chipotle Infused Olive Oil
· Sunshine Coast Olive Oil Co. Espresso Dark Balsamic
· Sunshine Coast Olive Oil Co. Salish Alderwood Smoked Sea Salt

Ingredients:
· 1 cup lean ground beef (approx. .225 kg)
· 1 Tablespoon Sunshine Coast Olive Oil Co. Chipotle Infused Olive Oil + more for brushing grill
· 1 Tablespoon Sunshine Coast Olive Oil Co. Espresso Dark Balsamic + more for ‘dragging through’
· ½ teaspoon Sunshine Coast Olive Oil Co. Salish Alderwood Smoked Sea Salt

-Marinate meat in salt, balsamic and olive oil for a few hours if possible (mix well then leave in the fridge)
-Pre-heat your grill. Brush grill with Chipotle Oil. Grill burgers at a medium temperature until cooked through. The grapes in the balsamics will 
burn if you use too high a heat or if you forget to flip the meat. Remove burgers from grill.
-Drizzle fresh balsamic with a dash of salt on a plate, and drag your cooked burgers through the balsamic/salt before placing on your bun. Can 
be served with typical toppings, or a 10 second mock aioli of your choice.

 Mock Aioli
You can make your own mock chipotle mayo in seconds! Also works beautifully with many of our oils (try lemon or lime on seafood, herbes 
de provence on chicken, harissa to add an East Indian flavour to your sandwich). Liven up your lunches by whisking together:
· 1 part Hellmann’s mayonnaise
· 1 part Sunshine Coast Olive Oil Co. Fused or Infused Oil
· A dash of salt of your choice

Artisan Olive Oils, Balsamics & more . . .

http://store.sunshinecoastoliveoil.com/index.php/pantry/salta.html


1) Start with a quality cut. Matt purchased a New York Strip steak
from Butcher Dave’s in Sechelt.

2) Matt marinated the steak for four hours in the fridge. His measurements
are approximate as he was drizzling without measuring.

As a general guideline, the marinade was ½Tablespoon of each of these
4 ingredients (2 Tablespoons in all):

Sunshine Coast Olive Oil Co.’s :
*Aged Dark Espresso Balsamic, 
*Aged Dark Chocolate Balsamic,
*Infused Garlic Olive Oil, 
*Ultra Premium Extra Virgin Olive Oil

3) He grilled at a medium heat. He chose a lower temperature as he was being careful to not let the natural sugars in the balsamics burn (not 
even close).

4) Once the steak was off the grill on the plate, he seasoned the steak with fresh-ground sea salt and black pepper. Then he mixed up a fresh 
batch of espresso and chocolate balsamic and drizzled it over top. (For food safety reasons, don’t use the leftover marinade for this).

Matt’s Espresso-Chocolate Steak Recipe

Artisan Olive Oils, Balsamics & more . . .

Father’s Day Recipes



$2.95 $5.25 $2.25

Gift Ideas

2 packs in organza bag 60ml 6 packs Gift baskets with Italian designed
salad bowl  

Gift certificates
You choose the amount  

Matt’s Olive Oil Shaving Soap Matt’s Olive Oil Soap
(Espresso Scrub, Mandarin, Violet or Unscented.)

Matt’s Lip Balm shaving Kit with Olive oil shaving soap

$12.00 $29.99 $50
and up

Artisan Olive Oils, Balsamics & more . . .

$28.99



 Needed for this recipe:
·  Sunshine Coast Olive Oil Co. Persian Lime Olive Oil
·  Peppadew Peppers
·  Sunshine Coast Olive Oil Co. Honey Ginger White Balsamic

 Ingredients:
·  2 cups cooked halibut, drained /squeezed of excess liquid*
· Sunshine Coast Olive Oil Co. Persian Lime Olive Oil
·  1 egg white
·  4 Tablespoons panko bread crumbs
·  1 Tablespoon Sunshine Coast Olive Oil Co. Honey Ginger White Balsamic
·  2 Tablespoons fresh cilantro
·  4 Peppadew Peppers (available in store) chopped finely
·  1 Tablespoon of Persian Lime ‘Mayo’ (blend 1 pasteurized egg yolk with 1/3 cup Persian Lime Oil)

 *I cooked my halibut in a glug of Persian Lime Olive Oil

Recipe:
Once your halibut has drained and cooled, mix in egg white, Honey Ginger Balsamic, cilantro, Peppadews, and Persian Lime ‘mayo’. When 
evenly blended, add Panko Bread crumbs.
Form into small patties.
Heat your indoor grill. Brush each fish cake with Persian lime oil, and grill until heated through and grill marks appear.

Honey-Ginger and Lime Halibut Cakes 

Artisan Olive Oils, Balsamics & more . . .
Happy Father’s Day

Father’s Day Recipes



Artisan Olive Oils, Balsamics & more . . .

*  Prices current at time of posting and subject to change

Visit us in Gibson’s Landing or check out our webstore: www.sunshinecoastoliveoil.com

shop online: C L I C K  H E R E
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Recipe:
Once your halibut has drained and cooled, mix in egg white, Honey Ginger Balsamic, cilantro, Peppadews, and Persian Lime ‘mayo’. When 
evenly blended, add Panko Bread crumbs.
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