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PRIDE AND PASSION: “If you give the fruit love, the 
fruit will give the love back to you,” says Panagiotis 
Alexis, who, along with his son, George, owns an 
olive grove in the Kefalas Estate. It’s here where 
some of our Kalamon (Kalamata) olives are grown.
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placed in a brine along with floating bags of 
sea salt. The bags are punctured to allow the 
salt to slowly seep into the brine until it has 
reached the desired salinity. The end result is 
aromatic and flavorful olives.

This same facility is where they also cre-
ate our stuffed olives. On this particular day, 
we watched as the fresh, new crop of Mt. 
Athos green olives were being stuffed by 
hand with a Danish blue cheese.

Using the demanding palates of our deli managers, the plant 
owners asked us to be among the first to sample this year’s crop. We 
were unanimous in our response—the overall appearance, texture, 
and flavor was even better than last year’s crop.

“These olives had a wonderful crispness and hint of lemon 
that really complements the blue cheese,” says Janice Johnson, deli 
manager at the Byerly’s in St. Cloud.

While reflecting on this experience, it strikes me that except 
for pottery containers being replaced by plastic jugs, nothing has 
fundamentally changed in olive production during the past 3,000 
years. That’s because the only way to guarantee consistently high-
quality olives is by carefully tending to every step of the olive pro-
duction process. 

“This trip was such 
an amazing oppor-
tunity,” says Katie 
Swenson, deli man-
ager at the Lunds 
on Central Avenue 
in Minneapolis . 
“When you see all 
of the work that 
goes into produc-
ing these olives, it 
really gives you 
a true apprecia-
tion for what you 
see in our olive 
bars.” ■
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Variety Characteristics/Flavor Uses

Antipasti
Options include roasted peppers 
and garlic, marinated artichokes, 
and Dolmas, to name a few.

Almond shape with a pointed tip and 
deep purple color. Firm texture with a 
smoky, wine-infused snap. Available 
pitted and whole.

Kalamon
(Kalamata)

Great for snacking or 
added to Greek salads. 
Traditionally used for 
tapenade.

Greek 
Olive 
Mix

Flavorful medley of five olives, including 
Kalamon, Mt. Athos, Mt. Pelion, Nafplion, 
and Gordal. Available pitted and whole.

Ideal for creating 
marinades.

Stuffed 
Olives

Buttery green olives with a fresh herbal 
aroma and meaty texture. Stuffed by 
hand with fresh ingredients, such as 
blue cheese or fresh red peppers.

Enjoy out of hand or use 
as a garnish for martinis 
and Bloody Marys.

Marinated 
Olives

Options range from green olives 
marinated with garlic and herbs to 
crushed chili and Sicilian herbs, which 
is a zesty blend of mustard seed, 
rosemary, and red pepper flakes.

Chop and add to a 
traditional hummus 
recipe.

Available in green and black, these are 
the prized queen olives of Puglia, Italy. 
Mild and buttery flavor.

Cerignola
Perfect for everyday 
snacking. Pair well with 
pecorino and fontina.

Moroccan 
Oil Cured

Sometimes coined “raisins for adults,” 
these olives have a rich, smoky flavor 
and provide a real zip to the palate. 
Available whole and pitted.

The pitted olives can 
be the perfect salting 
agent for roasts and 
lamb stews.

French 
Olives

The more renowned varietal, Niçoise 
(left), is a small, tender olive that is 
smoky and full flavored. It’s available 
pitted and whole. The Picholine (right) 
is crisp-tender and slightly salty.

Use Niçoise olives for a 
classic French tapenade 
or in a Niçoise Tuna 
Salad. Pair the Picholine 
with Brie and Comté.

Ideal for classic 
Mediterranean 
meze and tapas.
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HAND-PICKED: After learning how to identify those olives that are  
ready to be harvested, Jeff Zierden, deli manager at Lunds Ford Parkway 
in St. Paul, climbs a ladder to help harvest some of this year’s crop.
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