
From Our

Kitchen to

Yours



Dear Nuvo Lovers! 

We hope this small
recipe booklet will
delight your taste buds! 

In the next few pages
you will find some of
our recipes paired with
our favorite Extra Olive
Oils, Balsamic Vinegar
and Pantry Items. 

Enjoy!

The Nuvo Brothers

 
Josh and Nathan 





BASIC
VINAIGRETTE

DESCRIPTION:
Combine the balsamic vinegar, shallot, the
Dijon mustard, honey, garlic, salt and pepper in
a large bowl and whisk it. Slowly drizzle in the
oil in a steady stream, whisking constantly until
smooth. Add salad to the bowl and like the
pros, your hands to mix the salad. 

Ingredients

½ cup olive oil
¼ cup balsamic vinegar
1 teaspoon honey
1 teaspoon Dijon mustard
1 shallot, minced
1 clove garlic, minced.
Salt and ground black pepper to taste.



Basic Vinaigrette with 

Early Harvest EVOO



1 cup green beans, trimmed
4 midsize potatoes
4 eggs
Butter lettuce
1/2 cup pitted Kalamata olives
1 3/4 cups cooked long grain rice
4 small vine tomatoes, seeded and chopped
2 cups canned tuna steak, drained
100ml/ half cup Nuvo extra virgin olive oil
finely chopped small bunch of cilantro
Sea salt
Freshly ground pepper
1 batch fresh cilantro
1 lemon
Dijon Mustard
White Balsamic Vinegar
For the vinaigrette:
1 tsp of garlic
2 tsp fresh chopped cilantro
2 tsp squeezed lemon juice
1 tsp Nuvo balsamic white vinegar
Salt and pepper to taste
1/2 cup of EVOO

AUTHENTIC SALADE
NICOISE

RECIPE by Chef Bijou:
PREP TIME                                   COOK TIME
15 minutes                                     5-7 minutes
TOTAL TIME
20-22 minutes
SERVINGS: 4 servings
INGREDIENTS

INSTRUCTIONS:
Take a saucepan filled with water and add some salt to it.
Boil water and cook green beans in this water for 3-5
minutes until tender. 
Drain and wash in cold water (iced water). 
Dress the green beans with vinaigrette as well as tuna.
Boil potatoes until tender and mix it with some of the
vinaigrette and drizzle EVOO. 
Boil 4 eggs. Toss with olives, peppers, tomatoes, tuna,
olive oil, salt and pepper to taste.
Plate as in picture.  Violà. Enjoy!

Ingredients



Authentic French 

Salade Nicoise



TURKEY MEATBALLS
Ingredients

1 Pound Ground Turkey
1 Garlic Clove, peeled and minced
1 Tablespoon Shallot, peeled,
minced
¼ Cup Dry Breadcrumbs (or gluten-
free oat flour for a gluten-free
alternative)
½ teaspoon Sea Salt/ ¼ teaspoon
Black Pepper
Pinch of Dried Thyme, Rosemary
and Sage
1 Tablespoon Fresh Parsley,
chopped

Instructions:
Combine all of the meatball ingredients and blend well. Take approximately 3 tablespoons
of turkey mixture for each ball. Place the formed meatball on a tray until all are formed.
Heat 2 cups of prepared marinara sauce to a simmer over a low flame. Gently drop the
meatballs into the sauce until all of the meatballs are covered Stir with a wooden spoon
to distribute the meatballs in the sauce so that they are all covered. Simmer on a low
flame for 20-30 minutes. To serve, plate the sauce, top with 3-4 meatballs and a generous
grating of Parmesan or Pecorino cheese. Drizzle with BSG Olive Oil.



HEIRLOOM TOMATO
BALSAMIC SPAGHETTI

Ingredients:

  1 (12 ounce) package spaghetti
1 shallot, diced
12 cherry tomatoes heirloom, halved
4 garlic cloves, minced
(optional - 1 handful fresh basil)
1/4 cup BSG olive oil
1 tablespoon Balsamic Vinegar
1/4 teaspoon salt (more to taste)
pinch of pepper

Instructions:
Cook pasta according to directions.
Heat olive oil and butter in a large
skillet over medium-high heat.  Stir 
in garlic and tomatoes, add balsamic
vinegar, bring to a simmer.Add
spaghetti. Top it with fresh basil
(optional). 



Great appetizer -- olive

tapenade on multigrain

toast. 



OLIVE TAPENADE 
ON TOAST

INGREDIENTS:

Instructions:
Place the garlic cloves into a blender or food
processor; pulse to mince. Add the olives,
capers, red peppers, lemon juice, and olive oil.
 
Blend until everything is finely chopped. Season
to taste with salt and pepper. 

Serve on toasted bread. 

2 cloves garlic minced
1/2 cup pitted kalamata olives
1/2 Cup Pitted Sevillano Olives
1/2 cup red peppers
2 tablespoons capers
2 tablespoons lemon juice
2 tablespoons GARLIC olive oil
Salt and pepper to taste



BLOOD ORANGE OLIVE OIL
CAKE

Wash the oranges and put them in a saucepan. Cover with
water, bring to the boil and simmer for 30 minutes. Remove
the oranges from the water and leave to cool. 
Cut the oranges in half through their middles, discard any
pips and purée. Set to side.

Preheat the oven to 350 degrees F .Grease a round 
loose-bottomed 9-inch cake pan with cooking spray or use
olive oil.  

Mix olive oil, sugar, and eggs together for 3–4 minutes, until
light and fluffy. Fold in the ground almonds and baking
powder. Then add the puréed oranges until thoroughly
mixed.

Spoon the batter into the prepared cake pan and bake for 50
minutes to 1 hour, or until golden. Remove the cake from the
oven and allow it to cool. Carefully remove the springform
and continue to cool to room temperature. 

Garnish with orange slices.  Cake should be served at room
temperature.

Ingredients

2 medium or 3 small,
unwaxed blood oranges,
and few more sliced
blood oranges to serve
100ml Nuvo's extra
virgin olive oil or blood
orange olive oil for fun,
plus more for the tin
175g raw cane sugar
4 eggs, lightly beaten
175g ground almonds
2 tsp baking powder
(gluten-free if needed)



Sprinkles of confectioner's sugar

with orange slices topping, will

transform this easy to bake

Blood Orange Olive Oil Cake

from plain to extraordinary.



WHITE BALSAMIC
NEGRONI COCKTAIL

INGREDIENTS:

Pour the gin, Dolin, bitter, and vinegar into a
mixing glass filled with ice, and stir until well-
chilled.
 Strain into a rocks glass filled with large ice
cubes.
Garnish with a sprig of huacatay or orange
peel.

Instructions:

1 ounce Caprock Gin
1 ounce Dolin Blanc Vermouth
1 ounce Caprock Bitter
1/2 ounce of White Raspberry Balsamic Vinegar 
Sprig of Huacatay or orange peel for garnish

A Negroni without Campari? Yes, this popular
Italian cocktail comes with a twist. Courtesy of
Matthew Biancaniello this Negroni recipe uses
white balsamic vinegar for its fruity sweetness
and gives it just enough balance between White
Vermouth and Gin. 



Culinary Cocktail - White

Balsamic Negroni



The Nuvo Way of Life

All Natural. Always Authentic. Pure. 

Nuvo Olive Oil
4208 Pepperwood Ave,

Long Beach, California 90808
nuvooliveoil.com

 


