
rillGRAPH WEEKEND I Salurdav.Jar.uary 16,2010

('. Telcgrapl1Magm:ineOrkney'sAberdeen
Angus'steal<s - and how to cook them.....

I- ~--

Rivalsgreenwith env\
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An Italian family-owned olive oil company's com111itrnentto picking an

O
ur coach,which is haring
through northern naIy, is paclred
with }'Dung,excited staffIrom the

Carluccio's ilelicatessen chain. Dressed
in designer gear and a rainbow array of
Ugg boots, they are on their way to join
in the olive haI\'eSt in Emilia Romagna
and liave invited me along.

The La Conte family has been
producing olive oil for more than a
quarter of a century and take pride in iL
Some producers let the olives fall
naturally,l~ving them on the ground
foras much as a weekbefore gathering
them. The olives oxidise, makfng for a
higher acidity and lower quality oil

Out h.ere ifs a different stoty. 1.0
Conle olives bave to be pressed the day
theyl~ve the tree, so we comb the
branches gently with miniature rakes.
Showers of tiny green and black
torpedoes drop onto nets laid beneath
the trees. "Don'l step on theml"
commands Signor La Conte.

We tiptoe around the olives. lifting
nets heavy with our harvest and tumble
them into crates. Just a few steps across
the yard is a tiny oil pressing planL

Centuries ago, making olive oil was
a case of mashing om;es and soaking
them in water. ~o that the oil rose to the
top. Nowadays, itis not so difIerenL The
oli\r"CSare crushed to a paste, which is
then worked to help release the oil.
before being mixed with water. The
grass.green oil is then spun off iri a
centrifuge.

4ter. over dinner, we workers eat
bitter fresh olives fried \\ith local
sausages and cardoons (a celery-like
vegetable) and delicious bO\m of white
beans simply trickled with the frcuaant
oil. The newly harvested oil has a Iierby
flavour, with hints of artichoke and
almond, and is streets ahead of the dull,
indusb:ially produCed stuff.
. Fresbn~s really does payoff. And so

does ~ot, treading on the oli\res.

o La Conte new season olive 011(060 NoveDo)

is currenUy availabie from Carluedo's
delicatesSens nationwide (www.carlucdos.com)
o xanthe.clay@telegraph.co.uk
o www.twitter.oomlxan1hecooks

:'7il1.,r.iKW~1

Broccoliand boconccinlsalad
Serves 2 or 4 as a starter

A I]O\1d whack 01 chiDi and garlic. plus some
peppery olive oil. make a great fon for the
broccoli in this superfood-packed salad. Eat it

lYarm or cold, leaving out the garlic and adding
lemon zest if you're tailing it to the off"e in
your lunch box.

140z/4OOq purple sproutlll9 broccoli (more
If It needs'a lot of trimming)
t mild red chillI, thinly sliced
1 dove of garliC, halved lenqthways and
thinly sBceei
4 tbsp olive all
4oz/110g boconcclni (mozzarella pearls)
2 tbsp capers In vinegar. drained

o Steam the brocco'j unbl il's barely tender
and stm has a bit of bite in illf \'Ou are planning
to eat the salad cold. then chill it immediately In

a bowl of iced water before draining it.
o Mix the cold or sbll-warm broccoli v.ith all the

olher ingredients. Season careiuny with salt
and pepper.

Redonionand thyme focaccla
Makes enough for 6-8 people

focaccia, which Is rich in olive Qif.has a very
soft dough that's hard for amateur bakers to
knead by hand. so use a tabletop mixer with a

dOugh hook If you have one. Giving the dough
just one rise makes the texture more opel\
but don't rush it by putting it in an airing
cupbOard or other warm place. Room

tempErature Is hOt enough. and gives a better
ilavour.

11b/450g strong white flour
1 tsp salt
1x 1/40d79 sachet easy blend yeast
4fJoz!110mJ olive all
5-6 sprfgs thyme
4 sma" red onions, each peeled and cut into
8 wedges '

o Mixthe flour,saltand ~ ina largemixing
bowl. ideany one belo~,~g to.~ tab!et~ mixer

Rich p{ddngs: white bean and olive 011 pu

o Add half the oa and 11fIoz/3OOmlwarm

water. plustM leaves from the.thyme.
o Mix with a spoon to a very soft dough. then
knead with the dough hook for 3' minutes. (If

you knead by hand. it \'nll ta:<e at feast IQ
minutes. The dQUgh will seem Impossibly soft... - ---"-_.1 - ~ : 1.-
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'd pressing its harvest the same day has reaped delicious dividends
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I 11n/3emcubes
/.C!. . . .-," .~. ...~

.;.. . '. ""'"" . ~ .; III... 6 rosemary sprigs
~ ,.." ;' I

j
, I.]'" 1i . 'OHeattheoven to

"t... . . '., 22OC!425F/gasmark7. "
.;. ".~" J.' o Tossthe beet/'QOtand
. "'}.',,,'

.

1i...~:". (it';,' .. . t (j,' I (:aI'rolsin3 tbsp 06veoil.>'

}t1
' '"I(:'~' I. ''''. . " Spread them out 00 a baking

~; '. . '." .:\. -I 'I! sheet and roast for half an hour.
:., ;~ . -'to.. . oThreadthelambontothe

'... ." '\f . ! . I ~ry sprigs.Tumthemeat- ~ .., Jj I ",thelasttabiespoonfulofoflVe
oiland sprinkle with sail.

..~ I 0 Preheata heavyfryingpanor
griddle and seal the lamb on all

~ Sides until weDbrovmed.
, 0 Put the lamb on top ofthe

i vegetables and bake for another
10 minutes or so until done to

your mung. .
o Serve with a tridde of the herbol! and
couscous or bread

'2.fXX:./4OOf/ges mark 6.
o With your fingertips, press do1.'m irito the

pillowy dough to make dimples all Qver.
o Toss th~ onions in 1 tbsp of oil and drizzle
the rest over the focaccia,lettingit run into the

..-- ~~
I

dmples.

.~" 0 Arrange the,onions over the top and sprinkle... with sea salt flakes. , .
o Bake for 25 minutes, until golden and
cooked through.
Q Cool in thetil\ covered with a tea towel (this
keepsit soft). '

lam~ on rosemary skewers
:,;15 with roast winter v~getabl~s

.111 g Serves 2.3'" .
~ At this time of year, the oId,er tougher stalks

2f of rosemary are just right for lamb kebabs.
a If there's n90e in the garden. then do as.'

'. ~ do ar:KIsw~Halk a neighbour. Failing that,
... use a pack from the supem1arket, making

~ the horeS with a metaJ skewer firStand
Ii: pushing the~ft sterns through. The
5 proportions here ejre rcgetab!e heavy. so

up the quantity Qf meat if you're feeling
protein starv-clI.

1Ib/4s0g small beetroot, washed and cut
into wedqes
120z/32DQcarrots, washed ai1dcut fnto
chunks
4 tl1SP olive on

bring the sticky mass together. Eventually it '
will become smooth and cogent

o on a baking tin roughly 12x7-1O(3Ox18cm)

and spread the dough out in th<~tin. pressir'lq it
dovm evenly. CoVer with a tea to\vel and reave
to rise for an hour- and <!half, ur,til doubled "in

White bean Cintlolive oil puree
Enough for 4 people

Beans are generally drowned in tomatoes.
gar1ic and bacon, which is a shame. In this dip-
cum-spread the subtl~, nutty flavour is brought
out bn16antly by the orlVE!oil One to eat with
friends. siUing around the kitchen table with ,a
bottle of Italian red.

140z/4OOcJ tin of butter beans, drained and
rinsed
Extra vlrqln olive 011

Toserve: ,

A few srlCes of ciabatta. toasted and drizzled

with olive 0:1and rubbed with gar6c. and some
radicchio or red chicory leaves.

o Puree the beans roughly in a food processor,

add"ang enough water to make Greek yogurt
consistency.
o SeasOn with salt and pepper. and stir in 1
tbsp oflVe oiL
o Pile onto a plate and drizZle with olive oil.

More recipes o1lline
Howto makeherb orlVe oil

. »teIe.qraph.co.uk/food


