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ARBEQUINA OIL
AND BLACK GARLIC
CONDIMENT

100% NATURAL AND ADDITIVE-FREE
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COOKING USE

Its distinct garlic and liquorice flavour
makes this oil perfect to aromatize
chocolate or cocoa emulsions. It can
also be added to ganache with a high
percentage of cocoa, as well as to sweet

sauces, whose main component is cocoa.

But that is just one recommended
pairing.

Itis also perfect to complement juices
and sauces of meat stews such as bull's
tail or deer.

Likewise, it works very well with more
neutral oils to caramelise strongly bitter
vegetables such as asparagus, chicories,
turnip tops or turnip greens.
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ARBEQUINA OIL

AND PAPRIKA AND FRIED GARLIC
CONDIMENT

100% NATURAL AND ADDITIVE-FREE

Chicote waa

COOKING USE

Based on Spanish cooking traditional
aromas, such as garlic and smoked
paprika, itis ideal to dress and
aromatizefish, poultry and sautéed
vegetables.

It is perfect for short or flash poultry
macerations, such as chicken,
guinea-fowl or precious poulards or
poultry capons.

It is perfect for creamy rice that need
recognizable and traditional aromas.
No doubt, it is perfect to season mash
potato, sweet potato or celery. It is even
recommended with squids or octopus.

It is commonly used to season
international dishes if we want to make
them taste like home-made food.
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