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CILANTRO & ROASTED ONION OLIVE OIL

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

The perfectly blended flavours of roasted, sweet Cippolini onions and cilantro can be used in any recipe that calls for fresh 
cilantro. Try in Thai food and peanut sauces, or Asian food of any kind. Salads: Thai noodle salad, bean salad with pineapple, 
avocado and feta cheese, cranberry and quinoa, lime and chickpea salad, Asian coleslaw. Vegetables and sides: Sautéed 
onions or peppers, grilled vegetables, white bean ‘bruschetta’, chicken satay. Sauces: Satay peanut sauce,  Salsa verde, 
Cilantro pesto, Avocado cream sauce, Asian dipping sauce (with our Sesame oil and Honey ginger balsamic) Marinades: 

Seafood, especially shrimp.  Poultry.  Tofu (with our lime oil). Main dishes: Korean BBQ. Pad Thai.

Pairings: Black Cherry, Strawberry, Pomegranate or Traditional 18 yr. Aged Dark Balsamic. Oregano, Honey Ginger 
or Peach White Balsamic.  

Complementary �avours: lime, coconut, honey, ginger, sesame, orange, basil, pineapple


