Recipes from
Shannon’s kitchen

© 2016 - Rancho Olivos

Recipes From Shannon’s Kitchen

1

A diet that is rich in olive oil has enhanced the health of people living
in the Mediterranean region for thousands of years. Within the past
century, however, olive oil's benefits have also been scientifically investigated, acknowledged, and proclaimed across the globe.
Many of our customers ask about cooking with olive oil. We cook just
about everything with olive oil, from eggs for breakfast to Roasting
Chicken. The “smoking point” of extra virgin olive oil is over 400º, so
you can use it for sautéing, stir fry recipes or grilling on the BBQ.
The great thing about extra virgin olive oil in cooking is that it is a
monounsaturated fat; it does not cling or saturate your food, but instead gives a fresh light flavor to whatever you are cooking.
We put together some of our favorite recipes for you to try. They all
showcase the flavors of Rancho Olivos Extra Virgin Olive Oils.
We hope you enjoy them!
Bon Appetit!
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CO NVERSIO N CHA R T
You can substitute Olive Oil for Butter or Margarine in many dishes. it’s
not quite a one to one relationship. Below is a handy Butter/Margarine to
Olive Oil Conversion Chart.

Butter/Margarine

Olive Oil

1 teaspoon

3/4 teaspoon

1tablespoon

2 1/4 teaspoon

2 tablespoons

1/2 tablespoons

1/4 cup

3 tablespoons

1/3 cup

1/4 cup

1/2 cup

1/4 cup + 2 tablespoons

2/3 cup

1/2 cup

3/4 cup

1/2 cup + 1 tablespoon

1 cup

3/4 cup
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Shannon’s Tuscan White Bean Dip

The fresh flavor of this dip was an
award winner at the first Los Olivos
Jazz and Olive Festival.

It is great with breadsticks or crackers
as part of a casual afternoon antipasto.

1 lb. dried white Tuscan Cannellini beans
1 cup Rancho Olivos Extra Virgin Italian-Blend Olive Oil
2 teaspoons kosher salt
1 tablespoon fresh, minced rosemary
3 cloves fresh garlic, minced
Salt to taste
Soak beans overnight and cook according to package directions until soft. In medium-sized bowl, coarsely mash beans with ¼ cup olive oil, salt, rosemary and garlic.
Place 1/3 of mixture into food processor and blend until smooth.
Return to bowl and gradually blend in ¾ cup of olive oil or until it reaches a desired dipping consistency. Season with 1-2 teaspoons of salt and serve.
Bon Appetit!
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Shannon’s Caesar Salad

1 Large head of romaine, cleaned, coarsely chopped and chilled.
DRESSING;
1 tsp Anchovy paste
2 cloves garlic - minced or pressed
Pinch of Salt
1 Raw Egg yolk (fresh or coddled if you do not have access to farm fresh eggs, which
are available at farmers markets if you don’t have chickens)
Fresh lemon juice from 1 medium lemon (approx. 2 tbsp)
1 – 2 tsp Worcestershire sauce
1/3 cup Rancho Olivos Italian blend extra virgin Olive oil (approx.)
Salt and pepper
Grated Parmesan (optional)
Combine anchovy paste, garlic and salt in a medium bowl. Whisk together. Add egg yolk
and whisk to combine the egg with the anchovy paste mixture. Once mixed, add lemon
juice and whisk again thoroughly. Then drizzle the olive oil into the egg mixture,
whisking as you do. As the mixture begins to emulsify, add the Worcestershire sauce.
Taste and depending on your preference of how much lemon flavor you like – you may
have to add a little more olive oil or more lemon juice. Add pinches of salt as necessary.
The Dressing will be thicker than any commercial dressing, and will not have an overly
vinegar flavor. It should taste of garlic and lemon and olive oil.
CROUTONS
Stale Bread cubes (about 40)
Rancho Olivos Olive oil (It’s great with Rancho Olivos Garlic Flavored Olive Oil)
Sauté the bread cubes in olive oil until toasted – 2-3 minutes in a hot pan.
Add the croutons to the romaine and toss with dressing – adding it by spoonful until
your greens are dressed but not overdressed. Finish with sprinkles of parmesan and
black pepper.
Bon Appetit!
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Shannon’s Summer Corn Salad

4 Ears of Fresh Corn cut from the cob
Pinch or so salt
1 Pint of Cherry Tomatoes, halved
½ Cup finely diced Red Onion
Handful of fresh basil, either chopped or chiffonade
2-3 Tbs Rancho Olivos Arbequiña Extra Virgin Olive Oil divided
Juice from 1 Lime
Salt and or Pepper to taste
Heat 1 tbs olive oil in sauté pan. Sauté corn kernels with a little salt over medium heat until it starts to soften and lose its starch, about 4-5 minutes. Remove
from heat and stir in tomatoes and onion. Toss to soften tomatoes. Add lime juice
and drizzle with olive oil. Add basil and toss. Taste and adjust seasoning if necessary. Serve slightly warm or at room temp.
Serves 4 to 6
It’s great with chicken or salmon.
Bon Appetit!
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Shannon’s Watermelon Salad

½ medium watermelon or 1 baby watermelon, seedless preferred
1-2 jalapeños – finely chopped
½ finely chopped red onion
½ C minced fresh mint – either peppermint or spearmint
Juice from one lime
Generous drizzle of Rancho olivos Extra Virgin Olive Oil.
4oz feta cheese from block feta
Coarsely cube the watermelon (discarding rind of course), add onion, 1 jalapeño,
mint, lime juice and a drizzle of olive oil. Gently toss, taste and, if you like, add
another jalapeño. Crumble the feta over the salad and gently toss to distribute
feta. Add additional feta if necessary.
Early preparation – do everything early (except adding the feta) and refrigerate.
Add the feta and toss gently before serving.
Serves 4-6 as a side dish.
Bon Appetit!
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MEDITERREANEAN CITRUS SALAD

INGREDIENTS:
2 large oranges, peeled and medium chop
1 small bulb of fennel or ½ large bulb, shaved or finely dice
¼ med red onion, finely dice and soak in water for 15 minutes, then rinse
½ cup chopped olives – either black, green or a mixture.
Kosher or sea salt
4 cups arugula or 2 heads radicchio, radicchio chopped finely
(or a mixture)
Rancho Olivos Italian blend evoo
Rancho Olivos Meyer Lemon evoo
Peel, halve and chop oranges, put fruit and juice in bowl. Add diced fennel,
rinsed red onion, chopped olives, and 2 tbsp olive oil. Stir to mix well, let sit
for at least 30 minutes. Taste and add salt if necessary.
Drizzle arugula or radicchio with Meyer Lemon olive oil, and toss with other
salad ingredients. Taste and add salt if necessary. Serve at once. However,
the salad will keep well in the fridge for an hour or so.
4-6 servings
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Shannon’s Holiday
Spinach, Orange and Red Onion Salad
With Citrus Dressing

!

This is a great salad to accompany any Holiday Dinner.
SALAD
1 10oz bag fresh baby spinach or other leafy dark green
2-3 seedless Satsuma oranges, sectioned or
1 can mandarin oranges or 2 sectioned navel oranges
1/2 finely sliced red onion, soaked in cold water for 10 minutes, then drained and
dried with a paper towel
Fresh Pomegranate seeds
(optional) 1 diced avocado and orange zest
CITRUS DRESSING
¼ - ½ tsp kosher Salt
2 tbps Fresh orange juice
1 tsp Dijon mustard
4-6 tbsp Rancho Olivos Arbequiña Extra Virgin Olive Oil
In a small bowl add salt, orange juice and mustard. Whisk to combine. Drizzle in
olive oil, whisking constantly until dressing emulsifies. Taste and adjust for
balance – if your orange juice is very sweet you may need to add more juice – if tart
more oil. Adjust salt.
Mix spinach (or other leafy green), orange sections, and red onion in salad bowl.
Toss with dressing and serve. If using avocado and zest, combine with salad ingredients before tossing. Top with pomegranate seeds.
SERVES 4-6
Bon Appetit!
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Shannon’s Greek Caponata

Here is an easy summer recipe for a vegetarian bbq side dish or antipasti:
1 medium sweet onion – medium chop
1 medium fennel – medium chop
2 medium zucchini – medium chop
2 lb fresh tomatoes chopped or 1 can san Marzano tomatoes (15oz) diced
2 cloves garlic – crushed or finely chopped
1 tbps greek oregano
½ cup chopped Kalamata olives
Rancho Olivos evoo
Salt and pepper
Crumbled feta (optional)
In 2tbsp of olive oil, saute onion until soft with a little salt, then add
fennel, continue to cook for about 5 minutes, add zucchini and continue to
cook, then add tomatoes, oregano, garlic, and 1 tsp salt.
Cook over low heat until all vegetables are soft. Remove from heat, and
stir in chopped olives when the caponata is cooled a bit. Taste and adjust
seasoning for salt. Add another tbsp. of olive oil and stir to combine.
Serve cold or room temp as an antipasti on crackers, or as a side dish with
sausages or other pork dish. Also good with pasta.
Bon Appetit!
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Shannon’s Savory Olive Oil Rosemary
Polenta/Gorgonzola muffins

This recipe can make 12 regular size muffins or many bit-size ones…
These go very well with champagne or other nice wine as an appetizer:
1 & 1/2 cup unbleached flour
1/2 cup polenta (fine ground/preferably Italian)
1/2 C Sugar
1/2 tsp baking soda
1/2 tsp baking powder
2-3 tbsp finely chopped rosemary (depending on how strong your rosemary is)
1/2 C small crumble, gorgonzola or other blue cheese (not creamy!)
Optional – 2 oz finely chopped smoked ham or cooked smoked bacon
3 eggs
1&1/2 C whole milk
1&1/4 C Rancho Olivos evoo – Italian Blend
Preheat over to 350. Drizzle small amount of olive oil in the bottom of each
muffin cup – (less than ••• tsp)
In a large bowl, whisk together dry ingredients. Stir in rosemary and cheese until
well distributed. Make a well in center of dry ingredients.
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Combine eggs, milk and olive oil. Whisk to combine thoroughly. Pour wet ingredients into well and whisk to combine the dry ingredients a little at a time until all
is combined. While it may start out looking lumpy, it will be smooth (except for the
cheese chunks) by the time you finish.
Fill muffin cups ••• full. Bake until light brown (about 25 minutes). Remove from
ove and then remove from tin after about five minutes. Rest on paper towel.
If you find the muffins are too oily, reduce olive oil to 1 cup for the next batch.
Bon Appetit
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OLIVE OIL CRACKERS

For those of us who do not do a lot of baking – Olive oil crackers are easy! And
the dough is easy to work with – there is no need for a leavening agent, so no yeast
or waiting for dough to rise. And they bake up quickly! The recipe is very simple,
so feel free to improvise.
Ingredients for 1 batch
2 cups whole wheat flour (I prefer King Arthur)
1/3 cup Rancho olivos evoo
½ cup water
2 tsp kosher salt
Maldon sea salt or another flaky salt
OPTIONAL
Flax seed, chia seed, sesame seed
Chopped herbs such as rosemary or thyme (dried)
Pepper
Finely grated parmesan
Red pepper flakes
Preheat oven to 400
In a large bowl combine dry ingredients, plus any extras you might want. For the
heart shaped crackers, I added 2 tbsp of flax seed, 1 tbsp of chia seed, and 1 tbsp
of sesame seed. Pepper also makes for a nice cracker. In order to make sure the
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amount of flour is correct, use a dry measure, and spoon the flour into the measure until full, then smooth extra off with the edge of a table knife. Just scooping out of the bag with your measure will give you too much flour.
If you are adding parmesan, add ¼ cup with the dry ingredients.
Make a ‘well’ in the dry ingredients and add the oil, and the water. Mix thoroughly. Form into a ball and place on cutting board. Knead for about 3-4 minutes. Pat
dough into a round disk, and cut into 8 wedges. Roll each wedge into a ball and
then roll out thinly, dusting with flour as necessary to make sure it doesn’t stick
to the board. The dough is very hardy and should not break. I roll mine out into
an oblong shape which is pretty thin, and then either cut out shapes (such as
hearts) or just place it whole on the cooking sheet. For whole piece crackers,
prick with fork and sprinkle with a little Maldon flake sea salt.
Once your cookie sheet is full (you do not have to oil the cookie sheet) slide it
into the over for about 6-8 minutes. Crackers are done when lightly browned. I
do two cookie sheets at one time, and switch them from upper to lower rack after 5
minutes.
Enjoy. They will keep in a bag or sealed plastic container for about 3 weeks.
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Shannon’s Pesto

1 1/2 cups - packed of Fresh Basil
1/4 cup Pine Nuts
2 cloves of garlic
1/2 tsp of salt
1/3 cup of Rancho Olivos Italian Blend Extra Virgin Olive Oil
1/4 cup finely grated parmesan cheese
Blend ingredients in a food processor or mini-processor
Taste and adjust salt and oil for consistency.
Serve with your favorite pasta.
It's also great on bread, like we served at the Vintner's Festival.
And it makes a great spread on a roasted chicken sandwich.
Bon Appetit!
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Shannon’s Blender Gazpacho

I have not found a better way to use up overripe tomatoes! And it only
takes a few minutes to have a delicious cold soup. A few minutes in the
fridge make it even better:
5-6 large ripe tomatoes – any color
1 cucumber or 3 lemon cucumbers
Small wedge of red onion (about ¼ cup)
2 small jalapeños or 1 large
4 tbsp Rancho Olivos evoo (I like the Italian blend in this)
2 tbsp red wine vinegar
¼ C vegetable broth or chicken stock
1 tsp salt
1 tbsp cumin (optional)
1 diced avocado
Olive oil for finishing
Quarter tomatoes, peel and chunk cucumber (lemon ones do not need peeling), halve and seed jalapeños. Add all to blender with olive oil, vinegar,
seasoning and stock. Blend on low until all vegetables are emulsified,
taste and adjust seasoning.
Refrigerate for a ½ hour (can be made 1 day ahead). Stir and pour, garnish
with diced avocado and drizzle olive oil over – enjoy with some crusty
bread.
Bon Appetit
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John’s Roasted Corn and Chipotle
Corn Chowder

John made this for the Santa Ynez Valley Arts Out Reach Real Men Cook 2012. It’s
great you want a zippy pick me up.
6 medium ears of sweet corn
3 - 4 Chipotle peppers (use 1 or 2 if you’re timid)
1 large red onion, minced
2 cups chicken broth
2 cups half and half
white pepper, to taste
cumin, to taste
Sauté the onion in Rancho Olivos Arbequiña Extra Virgin Olive Oil. Once the
Onions soften, turn off heat and set aside.
Shuck the corn and rub with Rancho Olivos Arbequiña Extra Virgin Olive Oil and
salt. Place corn on a heated grill. Keep an eye on the grilling, the kernels should
blacken and pop some, but not entirely. Turn the cobs as the kernels begin browning. When nicely browned, remove from heat and cut the kernels off the cob.
Divide the corn in half. Combine half the corn with half the onions, chipotle
chilies, white pepper, and half of the chicken stock in a food processor or
blender. Pulse until it forms a coarse paste. Add more stock as needed. Leave it a
little chunky. Empty into a saucepan and stir in the half and half. Then stir in the
rest of the corn. Heat to a boil and then simmer. Let it simmer for 15-20 minutes.
Now depending on your mood you can garnish the soup when you serve it with either:
Toasted strips of corn tortillas
Cut the tortillas in very then strips, then cut them again into small pieces.
Toss in a bowl with Rancho Olivos Garlic Flavored Olive Oil and a pinch of salt.
Place on a cookie sheet and toast in the oven at 350º for about ten minutes - until
they are crispy. Garnish the chowder and serve.
Or
Finely dice a red Fresno Chili and a Green Poblano Chili and sprinkle on top before serving.
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Spicy Pumpkin Bisque
This recipe was a winner at Real Men Cook in
2006.
Pumpkins are an icon of fall. Yet the history and nutritional value of this fruit is not
well known. That’s right fruit!
Pumpkins are a member of the gourd family
and are mineral rich and low in fat and
sodium.
They are orange because they contain massive amounts of lutein, alpha and betacarotene and are also rich in potassium,
fiber, Vitamins C, E, and K.

1 ½ - teaspoons ground chipotle chiles
1 – Large brown onion – chopped
4 – cloves of garlic chopped
2 – tablespoons Rancho Olivos Extra Virgin Olive Oil
1 – 16 oz of Pumpkin puree – you don’t have to make it from scratch, canned is OK.
4 – cups chicken stock
½ - teaspoon freshly ground black pepper
¼ teaspoon ground allspice
1 – tablespoon honey
1 – cup half and half or light cream
¼ - cup dry sherry
Grated nutmeg
Sauté the onion and garlic in the olive oil until they are soft and transparent.
Add the pumpkin, chicken stock, chipotle pepper, ground pepper, all spice, honey
and sherry. You may want to add the chipotle ½ a teaspoon at a time and taste –
peppers can vary in their heat intensity. Bring to a boil and cover. Simmer the
soup for 30 minutes.
Pour this mixture into a blender and puree until smooth.
Return the soup to the pot, add the half and half and simmer until heated. Garnish with nutmeg and serve.
Makes 4 servings.
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GREEN CHILE STEW

1 tablespoon Mexican oregano
2 teaspoons fresh ground Cumin
1 teaspoon Sage
½ teaspoon cracked black pepper
½ teaspoon chili arból (you can use cayenne pepper if you wish)
Combine all the above spices in a bowl.
3 ½ lbs of skinned boneless chicken breast
2 medium onions, finely chopped
6-8 cloves of garlic, minced
4 tablespoons of Rancho Olivos Arbequiña Extra Virgin Olive Oil
1 can beer (12 oz.) – Pacifico, Tecate, Modelo Especial or similar Beer
1 quart chicken stock
10 – 12 New Mexican green chiles - Anaheims will work as well
2 – 8 jalapeños, stems and seeds removed
1 bag baby carrots
2 zucchinis, sliced thin
2 ears sweet corn
1. Cut chicken breasts into two-inch pieces and rub thoroughly with spices in the
bowl. Brown the meat, in a deep skillet, in two or three batches, using the two tablespoons of oil at a time and adding more if necessary.
2. When the chicken is browned, set aside and sauté the chopped onion, adding the
minced garlic at the end. Drain any excess oil from the pan.
3. Return the chicken to the skillet with onion and garlic. Pour in the beer. Simmer it all briskly and then add the broth and the bay leaves. Cook this for 30
minutes.
4.Char the green chiles using your favorite method. I use the barbecue and it
gives the chiles a wonderful smoky flavor. I put them on the grill and keep turning them until each chili is evenly blackened. I then place them in a paper bag to
steam for 5 minutes. Next peel off the blackened skin and rinse in cold water.
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Slit each chili open on one side and pull out the seeds. Rinse away most of the
seeds.
Chop the green chiles and the fresh jalapeños and then stir all the chiles into
the simmering mixture of chicken, onions, garlic, beer and stock. Cook for another
30 minutes, then add the zucchini, baby carrots and cut the corn from the cob into
the stew. Cook another 15 minutes. Salt to taste and make any other adjustments
to the seasonings.
In our house, we often serve up this stew over basmati rice, but you can eat it just
by itself.
Depending on your taste you may want to have a dollop of sour cream on top of the
stew to help moderate the “fire” of the stew. I would also suggest topping of
grated jack cheese.
CHILE NOTE:
Always be brave when cooking with chili. After your first bite of green chili you
will be hooked. The capsaicin (that’s what make chiles hot) oil found in all chiles
activates the salivating process, your body’s way of a cool down after a melt down.
This natural phenomenon incites your taste buds and you’re going to want some
more.
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Taos Trapper’s -- Buffalo Chile
This is another winning recipe from Real Men Cook.
Kit Carson was originally the leader of the Taos
men – American fur trappers based in Taos, before
the Mexican American War. He lived there from
1828 to 1831. In 1868, on his deathbed, his last
words were, “I wish I had time for one more bowl of
red chili.” He is buried in Taos, New Mexico.
2 lbs. - Coarse Ground Buffalo or Buffalo cut into
one-inch cubes
2 medium onions - chopped
5 cloves of garlic - minced
4 tablespoons Rancho Olivos Italian Blend Extra
Virgin Olive Oil
2 ears of sweet corn - you can also use frozen corn
Couple of pinches of Kosher Salt
Put the Olive Oil in a skillet on medium heat. Then
add onions and salt. When onions get soft and
translucent. add the garlic and cook for another couple of minutes. Add the buffalo and cook until brown. Turn off heat.
To the mixture of onions, garlic, and Buffalo add:
4 tablespoons ground Hatch Mild Red New Mexican Chile
2 tablespoons ground Chimayo Red northern New Mexican Chile
2 tablespoons ground Chipotle Chile
1 tablespoon ground cumin
Stir this until everything is well coated. Turn heat back on and add:
2 bottles of beer (A Lager is good, just don’t use a heavy dark ale)
1 cup of Orange Juice
2 ounces of Tequila for a little zip
Bring to a boil and turn down to simmer for 30 minutes. Stir occasionally to keep
from sticking. Taste and adjust the seasonings to your taste. Add the corn
If you desire, you can add pinto beans or black beans at this point and simmer for
another 15 minutes. It’s ready to serve.
Garnish with either a Pepper Jack Cheese or a Sharp Cheddar. And if you are worried about the heat – add a dollop of sour cream.
Makes four servings and I usually serve it with buttermilk biscuits.
Enjoy
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SHANNON’S STUFFED PUMPKIN

1 2-3lb pumpkin
Sweet Corn – (can be frozen) 2 cups
Canned fire roasted Green chilies – ½ to 1 cup
Jack cheese 2 -3 ounces, shredded or cubed
2 zucchini medium chop
Chicken or vegetable stock – 2-3 tablespoons
½ cup chopped mild onion
Make stuffing:
Saute onion until soft in olive oil with a pince of salt. Add green
chili and corn, continuing to sauté until cooked, about 4 minutes.
Add zucchini and sauté for a another few mintues until heated. Turn
off heat and add cheese and a few tablespoons of stock. Taste and
adjust seasoning. Let rest off heat.
Preheat oven to 350. Using a sharp knife, cut a cap from the top of
the pumpkin and reserve cap. Clean and seed pumpkin. Oil the inside
with our Italian Blend evoo, season with salt and pepper, and using a
fork poke some holes into the fleshy side(not all the way through)
to help it cook more evenly. Fill pumpkin with stuffing, add cap and
put on cooking sheet or in pie plate so that pumpkin stays upright.
Cook until done, about 40 minutes. You can easily double this
recipe.
You can stuff this pumpkin with anything you like, but I enjoy a
southwestern vegetarian stuffing. I always cook my stuffing ahead
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of time (using up stuff in the fridge) but you don’t have to. Some
stuffing suggestions:
Cooked rice, apples and sausage with cannellini beans.
Stale bread, swish chard, swiss cheese and stock.
Turkey, stuffing, green beans, gravy.
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GREEK PASTA

(can be hot or room temp)
I love to use fresh cherry tomatoes in this dish!
1 lb pasta – penne or similar type – cooked according to package directions
Sauce
½ med red onion, diced
1 pint cherry tomatoes, halved- any color you like!
Salt
2 cloves garlic, minced
¼ c Rancho olivos Italian evoo, divided
¼ c dry white wine
¼ c fresh greek oregano, chopped
½ can pitted kalamata olives, halved
2 oz feta, crumbled
While heating water and cooking pasta, prepare sauce.
For sauce – sauté onion and garlic in 2 tbsp olive oil until soft, about 3-4
minutes. Add cherry tomato and cook until they start to release their
juice. Add ¼ c white wine and the rest of the olive oil, simmer gently until sauce thickens slightly, about 5 minutes. Mix in olives and oregano.
Keep warm until pasta is ready.
When pasta is ready add to sauce and toss, adding a little pasta water if
necessary. Finish with crumbled feta and a little extra oregano.
Bon Appetite!
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SHANNON’S ORZO WITH ENGLISH PEAS,
ASPARAGUS AND LEMON OLIVE OIL

½ LB ORZO
1 LB FRESH ENGLISH PEAS, SHELLED
½ LB FRESH ASPARAGUS, CHOPPED
2-4 TBS RANCHO OLIVOS MEYER LEMON OLIVE OIL
3 TBSP CHICKEN OR VEGETABLE STOCK
3 TBSP GRATED PARMESAN
Cook orzo according to package instructions. While pasta is cooking, heat 1 tbsp
of RO Meyer lemon olive oil in medium pan. Add peas, and asparagus, and sauté for
1-2 minutes over medium heat. Add stock and continue to stir. When stock starts to
simmer, turn off heat. Turn heat back on when orzo is done.
When orzo is done, strain (without rinsing!) and add orzo to pan with peas and asparagus. Mix pasta and vegetables gently, adding remaining olive oil. Finish with
parmesan and salt and pepper to taste.
Serves 4 as a side dish.
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Several visitors to our farm stand have asked about other ideas for using
Shannon’s Blend Balsamic Vinegar. Well, here are a couple of quick ideas
to broaden the horizons of your tastebuds.

Vanilla Ice Cream & Balsamic Vinegar

A few scoops best-quality vanilla ice cream
A spoonful of Rancho Olivos Shannon’s Blend aged balsamic vinegar
Scoop ice cream into serving bowl. Drizzle with vinegar and serve immediately.
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Strawberries & Balsamic Vinegar

Ingredients
1 quart strawberries, rinsed, hulled and sliced
1/2 pint blackberries or blueberries, optional
1/4 cup sugar, or more to taste
1 teaspoon Rancho Olivos Shannon’s Blend aged balsamic vinegar, or
more to taste
1/8 teaspoon freshly ground black pepper
Chopped fresh mint leaves for garnish, optional
1. Toss strawberries and other berries, if using, with the 1/4 cup sugar,
and let sit for 10 minutes or longer. Do not refrigerate.
2. Sprinkle with the vinegar; toss gently, then taste and add more sugar
or vinegar if necessary. Sprinkle with the pepper, toss again, and serve,
garnished with the mint, if you like. Spoon into a glass or bowl.

Recipes From Shannon’s Kitchen

Rancho Olivos is a true family business. My wife, Shannon, and I run all the day to day operations at the
ranch. Our goal is not to just craft outstanding olive
oil, but also to share our artisan oils with everyone
who appreciates unique, locally grown, handcrafted
olive oils and want to enjoy them in their homes.

www.ranchoolivos.com
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