FOOD ANDWINE LA DOLCEYITA

For some delicious ltalian olive

Nonna's olive oll OH the Shfﬂf

cil, head for Nenna'’s Cecms and

stock up an the Terra di Puglia
extra virghh olive oil. This oil
comes from Puglia and is a blend
af the twa main clive types: Cima
di Bironco and Coratina. The

firsr provides @ sweet taste that
blands perfactly with tha strong

tragrance of the Coratina olive’s

ail, This gives the ofl 2 distncrive
fruicy taste that’s delicious when
drizzied on fresh, crusty bread
Once picked, the olives are
immediately brought to the mill
in jute sacks ar baskets in order

to allow a conscant circulation

of air, which ensures that thay
remaln fresh and healehy uncil
they're milled. The time which
elapses between the harvesung
and the mitling ard pressing
naver excecds 44 hours so youre
guaranteed the best-quality i,

kitchen question time DOTHE DRIZZLE

Wil Graig Faremice i the smpheiny of halia Create an impact at the table this summer with

iFlsE tl:.;:oiltwsr sl sty .I. iiiad Typhoon'’s colourful and stylish range of cil drizzlers. In
/ _:.Hm,_“.m“ J., g L |" - i various colours, such as ruby red,
B Ooze.. Tttt olive green, smoky blue and clear
= | .qu y¥ed .- . ! i - glass, these are ideal for drizzling

oil on salads and for use in

cooking They can hald 300ml, while
also making a fashion starement

at the dinner table. The clear glass
drizzler alsg includes measuring

increments, making it easy to follow

F,

recipes. They cost '£8 each and /
are avallable from leading /

deparcment stores and

cook shops nationwide. fr
® For further
information, see

; L vitsio diowery b lols ol Ve St

bt of mich-needed passsn ins www.typhoon
wrecaration. This bas sheens bioer & Ooze 2 Goodge Strect, Landon; h
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