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Overview

« About the project

« Key achievements

« Education resources

* Next 6 months

« Future recommendations
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Olive Oil Food Service Program

e 2 year project
(ends May 2019)

 Aim: Increase awareness
of Australian extra virgin
olive oil among trainee
chefs and culinary school
students
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Obijectives: Year 1

Research & development

Food service industry research:
e usage patterns
« purchase and consumption drivers

« competitor products to Australian
EVOO

» Development of education program
 Videos and facts sheets
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Obijectives: Year 2

Implementation & evaluation

« Implement and evaluate education program for trainee
chefs

« Summary report and webinar for growers
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Project timeline
Research Pilot and evaluate
(Jun — Dec 2017) (May 2018 — May 2019)
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Key Achievements
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Research

Chef interview findings:

Chefs value and use Australian EVOO

Predominantly use cold to ‘finish a dish’, add flavour at the
end, and in dressings, sauces, marinades

Rarely used in cooking

Perception that shouldn’t be heated/cooked

Cost a barrier

Availability and promotion through suppliers a barrier
Flavour (may limit versatility)

Chefs welcome education

Chefs value provenance (a driver to use Australian EVOO)
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Education resources

www.australianextravirgin.com.au/chefs/

Promotes:

« Versatility

* Quality and freshness
« Safety and Health

* Value

« Flavour

* Provenance ;

CHEFS

nEeT|.

S )Rl =28 Engaged with FULLER Brand and Communications
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Resources

SELECTING HIGH-QUALITY
EXTRA VIRGIN OLIVE OIL

Extra Virgin Olive Oil shares some similarities with
wine in the diverse range of flavours and styles
available.

Like wine, tne quality and The mark of quality
tasta of Extra Virgin Olve: Given the high production
Otis are nfluenced by standards and superior
geographical fact quality and freshness of

of the harvest a Australian Extra Virgin Olive
arowers and producers. OIl (AEVOO), the Australian
Olive Industry has developed
acode of practice symbol to
maka it sasy for chafs and
consumers to identity AEVOO.

Unilke wine, Extra Viegin
Olive Ol (EVOO) is best when
1ts fresn (within the first 12
months of harvast), meaning
that mnimising the time from When you see the code of
the tree to table Is vial practice symool, it Indicates
that a producer ks the
signatory to the Australian
code of practice, now known
25 OliveCare®, meaning:

The characteristics
of quality Extra
Virgin Olive Ol

Aroma
The oll i high quai
High quaity and fresh EVOO e i
shouid small fresh li cut
eyt The product s testedesch  Why choose Australlan? orrefined, and minimises
it e Ofal ine mainsircam odibie s, consumer confusion
bl EVOO s the only o that s not i
or physicaly refinod s “
Colour varis greaty with The producer hasQ00U 0OV andirectried. meaning iz f00%. "N the most current and
£V00 based on the varety of management processes e naturai uice squeszed Sach tosiing mathadd
oive and tme of harvest, =0 e o Bttt or o v or qualty and authenticty
has very Itte to do wih the s it e
e s chemical testing on a Boing such a fresh and natural
roguiarbast and must produc, it does detariorate
Flavour and Texture 120 passan orgenoleptc o T ey -
{taste and smel) test selecting EVOO s vial in Misieacing torms such Navouy g
order to realise all the flavour as pure, light, extra light king, gy
and heath benefts. and e ave not usea 5 Y0ur pegge2Har
unplessant, faty coating on Perfact i
the torgue O Kt an Standarcs for Describes country or
016 or1anad £V00, Freen EVOO production are some: region of crigin
£V00 may fave nuty, uty oftho toughest inthe world,
e ana cantned procucers must

NEFIT \SA N - ;
RAL

The producer provides
atechnical basis for
best before claims’

Processing metnods
are substantiated

Labeling Cloarlyoutines  Snsires you'e purchasing
<t he mostY whether the of lsnatursl e DANESt qualty VOO,

AVaat
CHECK THE DATE A Thon
Centified Australian Extra o
Virgin Olive Oils proudly
display harvest date and
best before dates on
their bottles so you can

. trust that AEVOO is fresh.

www.australianextravirgin.com.au/chefs/
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Videos

www.australianextravirgin.com.au/chefs/
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Implementation & evaluation

 Pilot (Victoria and NSW)

« TAFE’s/culinary training
institutes

« Evaluating knowledge change
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Next 6 months

« Webinar and report for growers
« Evaluation findings
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Future recommendations

* Further work embedding resources into curriculum
» Target established chefs

— Explore partnership with events such as Foodservice Australia,
Tasting Australia, Melbourne Food and Wine

« Experiences for trainee chefs
— visit to growers
— Olive harvest competition promoted to TAFE’s
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