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The Golden secret: Olive oil
appreciation (Intermediate level) ONIVERSITY OF

TECHNOLOGY
This course will introduce you to and expand your knowledge about different varietals of olives
from all over the world. Learn the secret of virgin and extra virgin olive oil. History, origins and
techniques of the golden syrup. This course will provide tasting, food sampling and an
informative textbook.

Course Objectives

= Learn all about Extra Virgin Olive oil

= Learn Olive oil technique, principles and characteristics
= Learn how to handle and store olive oil

= Learn how to cook with olive oil

Student Requirements

Pen and note book
Target Audience

Anyone interested in gaining work in Hospitality, Front of House, industry professional
development and Food Lovers.
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