Table olive recipes

As part of the project, “Entangled Destiny: Humans and Trees of the Mediterranean,” we're on a mission
to explore the deep connections between people and trees. The olive tree, a true symbol of the
Mediterranean, offers a stunning array of varieties that reflect the rich diversity of our landscapes and
agricultural practices.

The process of preparing table olives is just as varied as the creativity of the people who cultivate and
enjoy them! To celebrate and understand this incredible diversity, we're launching a participatory
initiative and we need your contribution!

Do you know someone who has a traditional method for preparing olives from your village or town?
Perhaps a cherished family recipe passed down through generations? We're confident that the
experienced person you reach out to will be delighted to have their knowledge recognized and
celebrated.

Join us in documenting these unique traditions and preserving the rich cultural heritage of the
Mediterranean! Your contribution will be featured on a Storymap, a publicly accessible platform that
celebrates the Mediterranean’s natural and cultural heritage.

Be part of this Mediterranean journey—put your village or town on the map by sharing your olive
preparation story. Participating is easy, and your effort will help us weave a beautiful tapestry of
traditions!

Your Name:

Your “Key informant*” name::

Country:

Village or town name (GPS coordinates if possible):

Olive variety name (if you know it):

A- Recipe step by step:

a. Harvesting time (when)
b. Harvesting method (how)
c. Harvesting by (whom)
d. Crush or cut the olives with what?
e. How do you remove the bitterness?
f. Preservation

i. Container:

ii. Condiments (if any)

iii. Inwhatmedia

iv. Forhow long they can be conserved ?

! The key informant is an experienced person you select who possesses specialized knowledge or insight into a traditional
method of processing olives (a parent, a neighbour,..).



Photos
a. One photo showing olives and hand(s) (close up on olives)
b. One photo showing the set-up of crushing/cutting olive or processed olives in a container.
c. One photo of olives on a tree with your face or the Key informant face in the background.

d. One photo of you and the Key informant beside an olive tree

Photos

Exemple de photos d’olives avec une/des main(s) ( Olives en gros plan)

Example of photos showing olives and hand(s) (close up on olives)
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Exemple de photos olives (1er plan) et visages (second plan)
Example of olive photos with face in the background.

Exemple de photos de preparation des olives de table avec les outils
Example of table olive preparation showing the tools.




C- Video

Take a 3 to 5 min video of the key informant crushing/cutting the olives and explaining the preparation process.

See as example first few min of this episode of "Les Carnets de Julie"

Please be advised that all materials submitted will be published under a Creative Commons license. Before you

submit your photos and videos, kindly complete the disclaimer form.


https://youtu.be/7CBsCQvP6go?si=qrCL8Zd9EQcghLrX&t=157

