Use this guide for substltutmg olive ail _fo; butter or margarine in baking.
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PAIRING NOTES AND SUGGESTED USES:
- ARBEQUINA EVOO: MILD AND FRUITY, PAIRS WELL WITH LIGHTER, FRUITIER BALSAMICS FOR SALADS OR

DRIZZLING.
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- BLOOD ORANGE EVOO: CITRUSY AND SWEET, ENHANCES DESSERT-LIKE OR BOLD FRUIT BALSAMICS.
BUTTER EVOO: RICH AND CREAMY, COMPLEMENTS SMOKY OR SAVORY BALSAMICS FOR BREAD DIPPING OR

ROASTING.

- CITRUS HABANERO EVOO: SPICY AND TANGY, BALANCES WITH SWEET OR COOLING BALSAMICS TO TAME

HEAT.

- CORATINA EVOO: ROBUST AND PEPPERY, MATCHES BOLD, DARK BALSAMICS FOR HEARTY DISHES.
- FRESH BASIL EVOO: HERBACEOUS, IDEAL WITH LIGHT OR TOMATO-FRIENDLY BALSAMICS FOR CAPRESE

SALADS.

- GARLIC EVOO: STRONG AND SAVORY, PAIRS WITH BOLD OR SMOKY BALSAMICS FOR MARINADES OR

GRILLING.

- GARLIC HERB EVOO: COMPLEX AND SAVORY, COMPLEMENTS VERSATILE BALSAMICS FOR DRESSINGS OR

DIPS.

- HABANERO EVOO: INTENSE HEAT, SOFTENED BY SWEET OR FRUITY BALSAMICS FOR BOLD DISHES.
- KEY LIME EVOO: BRIGHT AND ZESTY, PAIRS WITH TROPICAL OR LIGHT BALSAMICS FOR SEAFOOD OR

SALADS.

- MEYER LEMON EVOO: SWEET AND CITRUSY, ENHANCES FRUIT-FORWARD OR LIGHT BALSAMICS FOR

VERSATILE USE.

- ROSEMARY EVOO: EARTHY AND AROMATIC, PAIRS WITH SAVORY OR TANGY BALSAMICS FOR MEATS OR

VEGGIES.

- THAI CHILI EVOO: SPICY WITH ASIAN FLAIR, COMPLEMENTS SWEET OR SPICY BALSAMICS FOR FUSION

DISHES.

- TUSCAN HERB EVOO: BALANCED, HERBACEOUS, WORKS WITH CLASSIC OR SAVORY BALSAMICS FOR

MEDITERRANEAN RECIPES.

- WHITE TRUFFLE EVOO: LUXURIOUS AND EARTHY, PAIRS WITH RICH OR NEUTRAL BALSAMICS TO

HIGHLIGHT ITS FLAVOR

When substituting olive oil for vegetable oil, the ratio is 1:1.
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For recipes, uses, inspiration - as
well as secure online shopping - visit us at:
OviedoOliveOil.com



