
Welcome to the third issue of Fat Gold’s second year, made from 
picual olives harvested in November 2018! 

THE BASICS

The plastic pouring spout pulls out from the tin. Don’t be afraid 
to give it a good yank. (We’ve posted a video demonstration at 
fat.gold/open-sesame.)

Notice that the label on the tin is a magnet, for you to keep and 
save if you wish. Every shipment’s label/magnet is different, just 
like a magazine’s cover. This label uses “Girl With Watermelon,” 
painted in 1915 by Sonia Delaunay. She was polymath whose 
work over the course of the 20th century was palpably ahead of 
its time. The full painting is reproduced on the back of this zine, 
and you can see it in color—and follow a link to learn more about 
Delaunay—at fat.gold/art.

THE UBIQUITOUS OLIVE

The picual olives in this oil came from the same grove in the 
Capay Valley where we obtained December’s hojiblanca. The 
evening we harvested them, wildfires were burning further north, 
and a haze of smoke painted the sky pale pink and lavender. 

Picual is an interesting variety. Many people love picual olive oil, 
but many people do not, because there’s a lot of poorly-made 
picual in the world. There’s just a LOT of it, period; we’ve heard 
estimates that 25% of the world’s olive trees are picual, most of 
them in Spain.

Picual tends to be exceptionally aromatic, and that can be a very 
good thing or a very bad thing, depending on the quality of the 
olives and their milling. On Kathryn’s olive oil tasting panel, one 
of the classic descriptors for a poorly-made picual is “cat pee.” 
Which is obviously… a bad thing.

Here are Kathryn’s tasting notes for this oil.
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This was Kathryn’s first time milling this variety of olive, and hon-
estly, that sheet doesn’t quite capture her delight with how well 
this oil turned out. Every time she talks about it, her enthusiasm 
overcomes her: “I just really love this picual!”

HOW TO USE YOUR FAT GOLD

Robin’s Idea: Hard-Cooked Eggs
Hard-cooked eggs with Fat Gold and salt. That’s it. That’s the 
recipe. If you, like me, insist you don’t like hard-cooked eggs… 
this might just change your mind.

Kathryn’s Idea: Herb Salad
This picual is the ultimate salad oil! I strongly recommend toss-
ing a mix of soft herbs (parsley, cilantro, dill, mint, basil, chives—
whatever you’ve got) with a few handfuls of lettuce, arugula, or 
spinach. Dress with lots of Fat Gold and little coarse salt. It’s 
perfect as-is, but you can embellish with some crumbled cheese 
or toasted nuts. Seriously, this all I want to eat this summer.

A STUDY IN PHENOLS

In our February 2018 zine (fat.gold/super-secret/zines), we talked 
about phenols, the antioxidants in extra virgin olive oil that you 
might have heard about. It’s the phenols that produce the signa-
ture burn at the back of your throat. They also act as as a kind 
of natural preservative. When the oil is exposed to heat, light, 
and air, its phenols “sacrifice themselves” to protect it, keeping it 
fresh and tasty.

The oil we shipped to you in March, made from frantoio olives, 
was in the midrange for phenols. This picual is much higher, so 
you’ll taste the difference. If you have any of the frantoio left 
over, taste them side-by-side. It makes for an interesting con-
trast. (Although… why do you have any frantoio left over??)

As always, if there are any problems with your shipment, let us 
know. Just email robin@fat.gold and we’ll get things sorted.

We hope you enjoy this issue of Fat Gold. Remember, good olive 
oil is not for hoarding. Use it up!

–Kathryn and Robin

TASTING NOTES

Kathryn filled out a page in her tasting journal—the same one you 
received! Take a look:


