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OIL: Savoring the best in recipes for sea bass, sweets and soup
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Some oils may be filtered to im-
prove clarity. These usually are pack-
aged in clear bottles. But purists be-
lieve filtering detracts from the fla-
vor, and clear bottles aren't ideal be-
cause light and heat are harmful.

Be ready to spend at least $13 to
$25 for a premium olive oil. Higher-
end oils can cost $40 to $50.

“I buy good olive oil because it’s
the simplest condiment,” says Jeff
Bergman, vice gresident for product
purchasing and education at Chef-
shop.com in Seattle. “It’s something
you can take away from the bottle
and easily give life and dimension to
simple foods.” ,

Bergman, a connoisseur who
keeps at least a dozen brands of pre-
mium oils in his cupboard, says per-
sonal taste is the most important fac-
tor in choosing an oil.

The flavor of an oil is determined
by the type of olive and its growing
conditions, the harvesting and press-
ing methods, and the blend. The best
way to decide which oil to buy is to
taste a diverse selection side by side.

The Spanish Antarra olive oil, for
example, tastes of wild herbs and
green wood, and has a butterlike
mouth feel.

“The Castelas (French) oil makes
me think of a ripe bow! of fruit,” Berg-
man says. “The French varietals have
a lot of complexities. If you want to
re-create the flavors of that region
you have to use oil from there.

“The Castelas would make a
great aioli.”

The cooking in Italy changes with
the style of oil, Bergman adds. In Tus-
cany, the oils show green, fruity, peﬁ-
pery, artichoke flavors, so the cook-
ing reflects that. In southern Italy, the
oils come from black-purple olives,
which means they’re more mature

. and yield a heavier, riper-tasting oil.

Mustapha Haddouch, owner of
Haddouch Gourmet Imports in Seat-
tle, presses oil from picholine olives
in Morocco. He imports the oil under
;h? Mustafa’s Moroccan Olive Oil la-

el.

“l wanted to make an olive oil
that would compare with all the es-
tate-bottled oils gom Spain and Italy.
People don't know we have olive
trees in Morocco,” Haddouch says.

Similar to European estate pro-
ducers, Haddouch uses olives that
are handpicked, which minimizes the
bruising that causes unwanted oxidi-
zation and fermentation. The more
pristine the fruit, the better the qual-
ity of oil.

Haddouch requires that the ma-
chine used to press his oil is washed
every 12 hours, which also helps
guarantee the freshness of the oil.

In the next month, look for the
new oils from the 2000 harvest.

“In Moroceo, that's when every
family buys olive oil for the year,”
Haddouch says.

OLIVE OIL TASTE TEST

We formed a panel of seven P-! staffers of varying palates to taste nine olive oils. We
included a common brand found in grocery stores for perspective.
The three that our panel liked the most were Nunez de Prado, Nicolas Alziari and

Mustafa's Moroccan Olive Oil.
Brand Cost  Size Flavor profile Avallability
Bertolli  $639 170z Plasticky.bitter,  Most rocery
Lucini, estate  $11.99 1702.  More refined than Most grocery
bottied {italy) Bertolli, grassy,  stores

subtle olive flavor
Mustafa’s 275 oz. Fruity, slightly ~ Better rocery
Olivier & Co. $18 168 0z. Buttery, creamy, Olivier & Co.
Agrolaguna ripe, coats mouth  877-828-6620
Ofivier&Co.  $18 16802 Grassy.slow  Ofivier & Co;
Cappezana, $25.95 16.9 oz. Fruity, grassy,
estate battled peppery
(italy) bitter-greens

finish
Castelas, sétate $4169 170z . Mild, sightly

(span)

estate bottied flavor, creamy,
(France) delicious

Numet de Prado, $26.99 1702 Sweet frulty,
estatabottled -~ L T eamy, vd“ ean

Nicolas Alziari, $40  1liter  Pleasant olive

Chefshop.com
{coming soon)





