
Welcome to the third issue of Fat Gold’s third year, made from 
frantoio or picual olives harvested in November 2019! 

THE BASICS

The plastic top pulls out from the tin to form a pouring spout. 
Don’t be afraid to apply steady pressure. (This can be puzzling, so 
we’ve posted a video demonstration at fat.gold/open-sesame)

This is a split shipment, so you received one of two different oils:

If you received a tin of oil made from picual olives, they came 
from an idyllic grove in Capay Valley where Don Lambert grows 
several varieties traditionally associated with Spain, including 
hojiblanca, picudo, and picual. We milled these olives with Samir 
Bayraktar in his clever mobile mill.

If you received a tin of oil made from frantoio olives, they came 
from San Martin, California, where Jeff Martin manages a grove 
and mill. This has some significance for us: it was at Jeff’s place 
that we milled the first olives we EVER harvested, producing our 
very first batch of extra virgin olive oil. Jeff has, ever since, been 
an ally and an inspiration, and it’s a delight to be able to share oil 
made from his frantio olives with you.

KATHRYN’S TASTING NOTES

This picual is all grass, tomato, and herby-ness. Kathryn always 
says picual is the ultimate salad oil, and this one is no exception. 
Ripe tomatoes, soft herbs, fresh greens: can’t lose.

Now, for the frantoio. A quick tasting refresher: as a pro taster, 
Kathryn looks for fruitiness, bitterness, and spiciness in an extra 
virgin olive oil. This oil has all of these… in perfect balance. That 
makes it super versatile. It can go savory: lavish it on meats and 
vegetables. It can go sweet: glug it over ice cream, make an olive 
oil cake, and/or make brownies!
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Sketches for this shipment’s magnet by Kel Troughton
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Kathryn and I have long admired the retro style of these fruit 
crate labels, but we knew we couldn’t reproduce it ourselves. So, 
we called up Kel Troughton, an amazing type designer and letter-
ing artist also based here in Oakland, for our first-ever Fat Gold 
art collaboration.

In this zine, we’ve reproduced a few of Kel’s work-in-progress 
sketches. You can find a high-res version of the final art, as well 
as a link to some of the historical inspiration, at fat.gold/art
 
That’s it for this issue! If there are any problems whatsoever 
with your shipment, let us know. Just email robin@fat.gold and 
we’ll get things fixed.

We hope you enjoy this issue of Fat Gold. Remember: use it up!

–Kathryn and Robin

If you’d like to learn how to taste extra virgin olive oil like a pro, 
check out our step-by-step guide online at fat.gold/taste 

HOW TO USE YOUR FAT GOLD

Kathryn’s Idea: Summer Fruit
A customer sent us a message saying she had discovered the 
pleasure of Fat Gold drizzled on fresh apricots. As luck would 
have it, our neighbor has a humongous apricot tree that reaches 
into our yard. So, Kathryn picked a few and, WOW, yeah, this is 
a great combination. Try drizzling some oil over sliced apricots, 
peaches, nectarines, and more. (This will work great with both 
the picual and the frantoio.)

Robin’s Idea: Crudo
Years ago, back when people did things like… travel… and… eat 
at restaurants… we went to a fancy spot in Manhattan special-
izing in Italian seafood. But we didn’t bother with the scallops or 
the branzino baked in salt. No, we only had eyes for the crudo: 
raw slivers of fish, each different kind drenched in an olive oil 
that had been chosen carefully to match. Right here in Oakland, 
a few nights ago, we had something similar at home: fresh alba-
core tuna sliced neatly and coated with this shipment’s frantoio. 
A sprinkle of flaky sea salt completes the plate. This is one of 
Robin’s favorite things on the planet.

A THROWBACK MAGNET

As always, the label is a magnet for you to keep and save, if you 
wish! This design pays homage to the fruit crate labels of the 
early 20th century.

The western terminus of the first transcontinental railroad was in 
Oakland, not far from where I’m typing this. Starting in the late 
1800s, the railroad made the American food system, for the first 
time, truly national. Suddenly, West Coast growers had a big new 
market, and they needed a way to differentiate their products on 
the East Coast. The bright, colorful fruit crate label was born.

Nearly all of these labels were designed and printed in San 
Francisco. One of the largest printers was the Schmidt Lithogra-
phy Co., which, at the height of its success, built the clock tower 
building that still stands in SOMA. If you’ve driven across the Bay 
Bridge, you’ve seen it. Sketch for this shipment’s magnet by Kel Troughton

Follow along with Kel’s work on Instagram: @keltroughton


