
Y 
ou use it on your salads. 
You drizzle it on your 

pasta. You add it to a skillet for 
a quick fry. But really, what’s so 
special about olive oil?

Chances are, if you don’t 
know, you haven’t had the good 
stuff.

Thankfully, Della Terra, a 
new olive oil tasting bar on 
Martindale Rd. in St. Catharines, 
features olive oils and balsamic 
vinegars at their finest: fresh 
extra-virgin olive oils from 
around the globe, and aged 
balsamics hailing from Modena, 
Italy.

Owners Regina Paczkowski 
and Lydia Kinos opened the 
doors just six weeks ago, 
combining Regina’s love for 
chemistry and business with 
Lydia’s interest in food and 
marketing. They’ve already 
established a regular flow of 
customers — some seeking 
the health benefits, food lovers 
who can’t get enough of the 
40+ varieties, and others simply 
curious and wanting to learn 
(and taste) more.

 What sets these olive oils 
apart — both in taste and 
health benefits — is that they’re 
fresh. So fresh, in fact, that 
each one is labelled with the 
harvest date and full chemistry, 
which includes items like the 

polyphenol (antioxidant) count, 
a prime indicator of an olive 
oil’s healthfulness. While the 
majority of oils in the stores 
don’t give you this number, 
Della Terra does — so you know 
exactly what you’re getting.

And wouldn’t you rather 
know what you’re getting?

Here you get fresh-poured, 
non-GMO olive oils right 
when you purchase them — 
keeping it in a bulk form as 
long as possible maintains the 
nutritional quality. But the 
freshness isn’t just maintained 
at the store level; there are 
stipulations on suppliers 
surrounding harvesting time 
(when the olives are picked) and 
crushing time (when they are 
made into oil). In addition to 
its polyphenol count, the olive 
oil lists other parameters, such 
as its peroxide value (flavour 
and chances of rancidity) and  
its percentage of oleic acid 
(healthy fatty acids). These 
numbers (among others) are 
what send Della Terra soaring 

past the guidelines from the 
International Olive Council 
(IOC).

It isn’t just the nutritional 
factors that make these top 
the charts — it’s the taste, too 
(and not just the flavoured 
varieties). They feature about 
six pure olive oils at a time, each 
ranging from mild to robust, 
which will introduce you to 
the many flavours of olive oil. I 
highly recommend the Picual, 
a medium Australian olive oil 
with a crush date of April 2013. 
Health-wise, it’s a winner: the 
polyphenol count tops 213 
ppm (the IOC guidelines are 
130 and higher), it has an oleic 
acid percentage of 77.9 (the 
range required is 55 to 85) and 
its peroxide value is just 4.5 
meq/kg (the limit allowed is 9 
or less). And the taste? It has 
an immediate creaminess to it 
with a hint of sweetness, then 
ends with a touch of pleasant 
bitterness that makes it a 
flavourful choice for any dish.

You’ll definitely want to head 
over there, and trust me, set 
aside at least an hour. Here’s an 
insider tip: sample a mixture of 
the maple balsamic vinegar with 
the butter-flavoured olive oil — 
and you’ll never want anything 
else on your pancakes again.
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Olive oil:

OLIVE OIL BIScOttI WItH 
ALmOnDS AnD cAnDIED 
gIngER
Makes 24 biscotti

With a hint of olive oil and orange, 
combined with toasted almonds 
and spicy ginger, these biscotti 
feature a mild Hojiblanca olive oil. 
Stemming from Spain, this fruity 
olive oil has a slightly floral taste 
with a mild earthy aftertaste.

 
For the biscotti:

¾ cup (180mL) unrefined cane 
sugar

½ cup (120mL) unsweetened 
applesauce

5 tablespoons (75mL) mild 
Hojiblanca olive oil

1 teaspoon (5mL) vanilla extract

2 cups (480mL) whole grain flour 
(see note for gluten-free)

1 ¼ teaspoons (7mL) baking 
powder

¼ teaspoon (2mL) fine sea salt

¼ cup (60mL) candied ginger

1 ½ teaspoons (8mL) orange zest

¾ cup (180mL) almonds, toasted

 

For the glaze:

 cup (80mL) icing sugar, sifted

1 tablespoon (15mL) mild 
Hojiblanca olive oil

1–2 teaspoons (5–10mL) unsweet-
ened nondairy milk

 
Preheat the oven to 325°F. Line 
a baking sheet with parchment 
paper.

To make the biscotti, put the 
sugar, applesauce, olive oil and 
vanilla extract in a large bowl or 
stand mixer. Using a hand mixer 
or the stand mixer, beat until well 
combined.

Put the flour, baking powder and 
salt in a medium bowl. Whisk until 
well combined. Add the candied 
ginger and orange zest. Whisk 
until the ginger and zest is coated 
with the flour mixer. Add the 
flour mixture to the sugar mix-
ture. Beat on medium-low speed 
until well combined. Stir in the 
almonds by hand.

Using lightly oiled hands, form 
the mixture into two slabs, about 
12 inches by 2 ½ inches. Bake for 
approximately 30 minutes, until 
firm to the touch. Remove the bis-
cotti from the oven and lower the 
temperature to 300°F.

Let the biscotti cool for 10 min-
utes. Carefully transfer the slabs 
to a cutting board, and cut each 
one into ¾-inch slices using a 
sharp chef’s knife. Put the slices 
cut-side down on the baking 
sheet. Bake for 15 minutes, until 
toasted. Carefully turn the slices 
over and bake an additional 10 
to 15 minutes, until crisp (if they 
aren’t crispy, extend the baking 
time, but they will continue to 
firm once they are cool).

 To make the glaze, put the icing 
sugar in a small bowl. Stir in the 
olive oil, and then the nondairy 
milk, a little at a time, until the 
mixture is smooth and a drizzly 
consistency. Drizzle over the 
cooled biscotti.

Note: For a gluten-free alterna-
tive, use 1 cup (240mL) sorghum 
flour, ½ cup (120mL) arrowroot 
flour, and ½ cup (120mL) quinoa 
flour. Add 1 ¼ teaspoons (7mL) 
xanthan gum.

SWEEt cORn AnD OLIVE 
OIL IcE cREAm
Makes 1 ½ quarts

Featuring the sweetness of corn 
with a medium Picual olive oil, this 
ice cream is a unique combina-
tion that will stand on its own for 
dessert. Australian Picual has a 
natural creaminess with a slight 
bitterness, making it an ideal addi-
tion to rich coconut milk and fresh 
corn.

4 large or 6 small ears fresh corn, 
shucked

1 can (400mL) full-fat coconut milk

1 ¼ cup (300mL) unsweetened 
nondairy milk

½ cup (120mL) agave nectar

¼ teaspoon (2mL) fine sea salt

½ cup (120mL) medium Picual 
olive oil, plus more for serving

Use a sharp knife to slice the 
kernels off the corn cobs. Put 
the kernels in a large saucepan. 
Put the cobs in the saucepan, 
as well, breaking them in half if 
necessary. Add the coconut milk, 
nondairy milk, agave nectar, and 
salt. Bring the mixture to a boil, 
then remove from heat. Cover, 
and let stand for 1 hour. Remove 
the cobs.

Using an immersion blender, 
puree the mixture until smooth 
(if you don’t have one, transfer 
the mixture to a blender or 

food processor and blend until 
smooth). Pass the mixture 
through a fine sieve, pressing 
down on the solids to get all of 
the flavour. Discard the solids. 
Add the olive oil in a steady 
stream, whisking constantly, until 
smooth. Refrigerate the mixture 
until cold, at least 8 hours or 
overnight.

After the mixture has chilled, 
transfer the mixture to your ice 
cream maker and freeze accord-
ing to manufacturer’s instruc-
tions. Enjoy right away for soft 
serve ice cream, or put it in a 
container and transfer it to the 
freezer for 4 hours, for a perfect 
consistency. Drizzle with addi-
tional olive oil, if desired, before 
serving. 

cHOcOLAtE ZUccHInI 
BUnDt WItH cHOcOLAtE 
OLIVE OIL gAnAcHE
Makes 1 bundt cake

A robust Koroneiki olive oil makes 
a double appearance in this super 
moist cake that will take on an 
excess of the summer’s zucchini 
harvest. With just a hint of olive oil 
in the cake, the ganache is what 
sets this apart, with a rich flavour 
and texture that’ll become a main-
stay in your dessert rotation.

 
For the cake:

2  cups (560mL) whole grain flour 
(see note for gluten-free)

½ cup (120mL) unsweetened cocoa 
powder, plus more for the pan

1 ½ teaspoons (7mL) baking 
powder

1 teaspoon (5mL) baking soda

½ teaspoon (3mL) fine sea salt

1 ½ cups (360mL) unrefined cane 
sugar

½ cup (120mL) robust Koroneiki 
olive oil

½ cup (120mL) nondairy “butter-
milk” (see notes)

1 teaspoon (5mL) vanilla extract

½ cup (120mL) room temperature 
brewed coffee

2 cups (480mL) shredded zucchini, 
lightly squeezed of excess moisture

 cup (160mL) nondairy chocolate 
chips

1 tablespoon (15mL) cider vinegar

 For the ganache:

1 cup (240mL) nondairy chocolate 
chips

¼ cup (60mL) nondairy unsweet-
ened milk

¼ teaspoon (2mL) fine sea salt

¼ cup (60mL) robust Koroneiki 
olive oil

 
To make the cake, preheat 
the oven to 350F. Lightly oil a 
10-inch bundt pan, then sprinkle 
with cocoa powder, tapping out 
excess.

Put the flour, cocoa powder, 
baking powder, xanthan gum (if 
using), baking soda, and alt in a 
medium bowl. Whisk to combine.

Put the sugar, olive oil, “but-
termilk” and vanilla extract in 
a large bowl or a stand mixer. 
Using a hand mixer or the stand 
mixer, beat until well combined. 
Turn the mixer to low speed. 
Alternately add the flour mixture 
(in three additions) and coffee 
(in two additions), beginning and 
ending with the flour mixture. 
Stir in the zucchini and choco-
late chips until well mixed.

Add the vinegar and stir it quickly 
into the mixture until just com-
bined. Scrape the mixture into 
the prepared pan. Smooth the 
top. Bake in the centre of the 
oven for 40 to 45 minutes, until a 
toothpick inserted in the centre 
of the cake comes out clean, and 
the cake springs back when lightly 
touched.

Let cool in the pan for 10 minutes, 
then invert the cake onto a wire 
rack to cool completely.

To make the ganache, fill a small 
saucepan with about 1-inch of 
water. Put a glass bowl on the top 
of the saucepan, making sure it 
doesn’t touch the water, to create 
a seal to trap the steam under-
neath. Put the chocolate chips, 
nondairy milk, and salt in the bowl. 
Heat until the chocolate chips 
are melted and smooth, whisking 
to combine. Remove from heat. 
Stream in the olive oil, whisking 
constantly, to create a smooth 
and silky ganache. Let cool 20 
minutes. Pour over cake.

Note: For a gluten-free alternative, 
use 1 cup (240mL) sorghum flour, 
¾ cup (180mL) teff flour, and  
cup (80mL) arrowroot flour, and 
¼ cup (60mL) tapioca flour. Add 1 
½ teaspoons (8mL) xanthan gum.


