
Celebrate New 
Year’s Eve with 
the Rich Flavours 
of Pure Olive Oil 
from Europe





Toronto, ON – December 29, 2025 – As families across 
Canada prepare to welcome the New Year, culinary en-
thusiasts are turning to the exceptional quality of Eu-
ropean and Italian olive oil and extra virgin olive oil to 
elevate their festive tables. Renowned worldwide for its 
health benefits, rich flavour and versatility, olive oil re-
mains a staple of Mediterranean cuisine and a valuable 
addition to any kitchen aiming for both taste and well-
ness.

European and Italian olive oils stand out for their purity, 
low acidity, and complex aroma profiles – attributes that 
reflect centuries of tradition, meticulous craftsmanship, 
and optimal climatic conditions. Scientific studies con-
tinue to emphasize the numerous health benefits of ol-
ive oil, particularly of extra virgin olive oil, including its 
high content of healthy monounsaturated fats, powerful 
antioxidants, anti-inflammatory properties, and positive 
effects on heart health. Incorporating this liquid gold 
into daily routines can help Canadians enjoy a healthier 
lifestyle, especially during the indulgent holiday season.

Beyond health benefits, Italian olive oils are celebrat-
ed for their exceptional flavour nuances – from fruity 
and herbaceous to intense and spicy – making them 
adaptable for various culinary creations. Whether used 
to dress salads, flavour roasted vegetables, or enhance 
delicate seafood dishes, high-quality olive oil adds that 
unmistakable Mediterranean touch to every recipe.



To inspire your 
festive cooking, 
here are two simple 
yet sophisticated 
recipes perfect 
for New Year’s Eve 
celebrations in 
Canada, showcasing 
the versatility and 
richness of Italian 
extra virgin olive oil



This simple appetizer captures the fresh, vibrant fla-
vours of Italy – a perfect start to New Year’s Eve.

Ingredients:

•	 baguette or rustic bread slices
•	 4 ripe tomatoes, diced
•	 2 cloves garlic, minced
•	 extra virgin olive oil
•	 fresh basil leaves, chopped
•	 salt and freshly ground black pepper

Method:

Toast the bread slices until golden. In a bowl, mix the 
diced tomatoes, garlic, chopped basil, and a generous 
drizzle of extra virgin olive oil. Season with salt and pep-
per. Spoon the mixture onto the toasted bread slices 
and finish with an extra swirl of olive oil before serving. 
This simple appetizer captures the fresh, vibrant flavours 
of Italy – a perfect start to New Year’s Eve.

Tomato Bruschetta 
with extra virgin 
olive oil





This salad offers a perfect balance of peppery, sweet, 
and nutty flavours that elevate any holiday feast.

Ingredients:

•	 fresh arugula (rocket)
•	 ripe pears, sliced
•	 walnut halves
•	 extra virgin olive oil (Italian)
•	 balsamic vinegar (optional)
•	 shaved Parmesan cheese (optional)

Method:

Arrange the arugula on a serving platter. Add the sliced 
pears and walnuts on top. Drizzle generously with extra 
virgin olive oil and a splash of balsamic vinegar, if de-
sired. Garnish with shaved Parmesan cheese if you wish.

Celebrate the New Year with Pure Olive Oil from Eu-
rope, the campaign supported by the producers’ or-
ganisation L’Olivicola Cosentina and co-funded by the 
European Union. Celebrate with the authentic taste of 
Italy – where every drop of olive oil is a promise of qual-
ity, taste and wellbeing.

Arugula, pear and 
walnut salad with 
extra virgin olive oil 



For more information about the campaign and for more recipes, 
please visit our website: https://www.oliveoilfromeurope.eu

or follow us on:

  https://www.facebook.com/profile.php?id=100095231743043

  https://www.instagram.com/pureoliveoilfromeurope

  https://www.youtube.com/channel/UC10WchavBYBfvj7RE-MjkGQ

Media Contact: press.pureoliveoilfromeurope@gmail.com
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