Lemon-infused Olive Oil
53 Local Aromas

Wt e Pertect with, This ol is delicate and re?resh'\nﬁ and Just perfect for salads, 3r'\lleo\
vegetables, 3r\|leo\ white meat, and 4ish. It wil paic wond@r?ull3 with IBhf—Qavored dishes, so

use an olive oil that has a l‘\ﬁh’r to medium '\n’rens\’rﬁ to start with.

Ingredients
250 ml (8.5 fl oz) extra virgin olive oil, light to medium intensity

1 large fresh organic lemon, non-waxed OR 1 teaspoon dried lemon zest

Tie. € You want to give your oil & spicier twist, try ao\o\'\r\ﬁ a spoonkul of sl’tﬁhﬂ\j crushed
black PeppPer 3?6\(\3. SUPQF\)!

Procedure

If you are using a fresh lemon, wash it and thoroughly dry it. Then use a very sharp
knife (or a potato peeler) to remove the zest from the lemon in very long strips, from
the stem to the bottom.

rtant, Do not grate the lemon. You only want the uellow part of the zest, the one that
3 J Jow e

has all the essential oils, s0 make sure to leave any of the white (bitter) parts behind.

If you are using dried lemon peel, your flavoring is ready to be used.
Proceed with the hot infusion technique or the cold infusion technique. Cut the peel
strips into small pieces if you are using the cold infusion method.

Store the infused oil in the refrigerator for 1 month.

More homemade recipes in our
Italian online cooking school.
www.localaromas.com
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