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The Olive Harvest Cookbook – Gerald Gass, Maren Caruso, Joyce Goldstein, Nan Tucker McEvoy


(Published by McEvoy of Marin LLC., 2004, ISBN No., 0-8118-4162-6)   








A delightful book whose story emanates from the hills and grassyland pastures of Northern California, co-authored by a woman whose fine-tuned zest for olives, produced the finest organic olive oil using a chef’s accolade of skills and a home cook’s valuable legacy. McEvoy bought a ranch and a chef, Gerald Gass, who clinched his and hers natural styles and skills with organic ingredients that makes inroads into one’s visionary approvals, oral discriminations, olfactory flavours and feel-good interaction with food. McEvoy’s inventive combinations make very good usage of simple tools in the beginning  - wide open realms of a country retreat ranch; an old dairy barn; a pavilion; landscaper; an enologist; the kitchen garden; windbreakers; a building program; a stone mason; an interior designer; a greenhouse for olives; English walnuts; a wood-burning oven; a cascading framework of flowering plants and acre upon acre of silvery-green leafed olive trees with strong boughs magnificently flowing into seasonal organic extra virgin olives, refined oils and blends.








The authors commence the Olive Harvest Cookbook with an introduction of the personalities and skill-sets in play, then actually locate the historic olive growing industry from within the Spanish legal ownership deeds of the Ranchos in 1824, in the rolling hills of California with cuttings they planted from their very own homeland, further to a group of Fransiscan monks who established around twenty-one old adobe missions in San Diego along the Camino Real  “Kings Highway” that stretched far beyond to San Fransisco, where the final mission located the “McEvoy Ranch” as a neighbour, a mere twenty miles away. The first Californian olive oil ran slick from a press at Mission San Diego de Alcalà however the Mexican government, after separating from Spain secularized all the missions and attached them to the colony of California, where land was grabbed and the Fransiscan monks were permitted to withold only church buildings and a few scattered acres for building schools. The mission olive groves, grapevines, fruit trees and vegetable gardens suffered after ceding huge tracts of land into the hands of the United States however by the 1870’s olive oil was manufactured commercially using cuttings from hardy old Mission olive trees, the canned black, ripe big business Mission Olive was perpetuated, which today still accounts for a significant slice of the actual industry. 











In 1952, Ancel Keys opened the window of opportunity for modern nutrition where the Mediterranean diet itself was singled out as significantly consisting of olive oil, wine, whole grains, vegetable and fruits all of which purported to ensure longevity if one was accustomed to generous classic helpings. Health benefits, heart-healthiness, health-based cookbooks, natural foods, all held their own over the decades fueled by the golden green of olive oil goodness, massively produced, packaged, marketed, sold and consumed at tables of appreciation all around the world.            
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The  Team 





Nan McEvoy; Joyce Goldstein from Square One; Shari de Joseph the olive trees nurturer; head gardener Margaret Koski-Kent; chef Mark Rohrmeier; general contractor  Russ Morita; Jeffrey Creque agricultural ecologist; José Chavez oil productions; Michael Morrelli general knowledge of the Ranch as he is direct descendant of previous owners of the ranch; Joan Cupoletti and consultant Dr. Maurizio Castelli; co-author Jacqueline Mallorca; Chronicle Books editor Bill LeBlond; Maren Caruso specialising in food photography who wrote Caramel, The New Complete Coffee Book, a Flash in a Pan, Sunset, Saveur, Gourmet;  and Faiza Ali with food stylists Erin Quon and Kim Konecny; Joan Sullivan, Benjamin Shaykin and Gerald Gass. 








Who should read this book





Anyone who appreciates a good tasty new “food surprise” now and again.


At Aberdeen in the South African Karoo, growing in a Church garden, was a very old knarled alive olive tree whose cuttings [biologically identical to the parent tree] were purported to have been bought from the actual Garden of Gethsemane, seventy-seven years ago. Such an anomaly. 





Regarding firewood - very old olive waste wood logs [when able to buy] emit such a pleasant aroma as the dense grains of wood whorl with the honey colours. 


A sweet touch and a more than fitting intervention to our mornings’ hard work is the idea of having warmed fig and walnut tart* for lunch dessert - a delight everytime we have it.   








Review by Vel Fraser











*	We substitue flour with almond flour to avoid too much carbohydrates.
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The authors discuss various items of interest regarding the olive tree whose lineage can be traced back thirty-five hundred years. Today’s continuances are variously described over their lives as  – the versatility of the olive tree; soil fertilisation; discarded olive pits at archaeologists digs; clay storage jars, ancient olive mills and presses; the watch and cultivation of orchards through drought seasons; the essence of heat tolerance and the opposite treatment metered in frost conditions; Mediterranean climates; Tuscan protections; watering provisions; propagation of seeds; drip-irrigation schemes; clone cuttings; maturity and the range of harvests on the Ranch. Further fully discussed are the Sinolea extractor and other machines that process the olives, the differentiation between extra virgin, refined olive oil and the goodness of olive blends; the functions of oxidation and resultant damage to the taste of olive oil, olio nuovo; cold pressed oil; and times of thanksgiving and celebration for such goodness pertaining to such a little fruit. When shopping for olive oil the effects of color, acidity, container, manufacturing practices regulations governing labelling, the California Olive Oil Council stipulations and redress procedures; and finally price-ranges. Under the headline The Kitchen Garden, the earliest cultivations are discussed in addition figs, dates, grapes and pomegranates, flowers’ landscaped bounty  with their raised beds that outline the site, a supporting canopy for vines, numerous trees and shrubs that have presented with a mornings’ walking-and-picking diversity.








The book, contains many close-up photographs and is divided into sections -


Soups, salads and salad dressings;


Pasta, pizza and foccacia


Fish and shellfish


Meats, poultry and side dishes


Desserts





There is an index of savoring recipes, acknowledgments, a table of equivalents and pinches of tips and tricks regarding dough making, bruschettas and fettunias, roasting bell peppers and home cured olives.








Having regard for the Soups and Salads section inter alia, the ripening of different fruits, veggies and heirloom tomatoes produce tasty plates, while chard, lemon and tarragon; cucumber, garlic drizzled with a precise twirl of aioli enlighten one’s vista to more. Honey, sage and squash; fish soup swirling with spring garlic and fava bean, artichoke and olive salad; herbed cherry tomato salad we found agreeable and found the recipes covered in cilantro, dill or oregano all delicious, as was the roast sturgeon with cardoon and chervil sauce. At intervals there is in addition variations to some recipes which are quite thought-provoking. 





When we do eat pasta or pizza [sparingly], the spaghetti with sun-dried tomato, olives and capers recipe was novel and the foccacia with peaches, red onions and sage was marvellous and quite a treat. In the Meats, Poulty section - the spiced pork tenderloin with cherries and sweet spices was tenderness dripping to the taste. The grilled lamb chops with red onion marmalade were special tastebud treats and a favourite emerged consisting of roast lemon-bay chicken tinged with acidity, tart and matched in strength by the savoury sauces of the cooked poultry. 





The chef’s Dessert section is high and filled with sorbéts to cleanse the palate, buttercream, fresh soft cheeses, sweet berries, mint julep icecream, lavender honey, pistachios, strawberries, nectarines, frozen yoghurts and a favourite - chocolate olive oil cake.  
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